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COMPLETE SYSTEM COMPONENTS

AUTOMATED FLOUR SILO SYSTEM
COMPLETE PNEUMATIC STORAGE & CONVEYING
SOLUTION

This turnkey flour silo system provides fully automated bulk flour storage and pneumatic conveying from truck
delivery through precision batching to dough mixers.

ZRARAEHECRARMEMREDR. HERNEMENNL B EEREMF AR SEhmE.

Engineered for high-volume bakery and noodle production, this complete solution eliminates manual flour
handling, ensures hygienic material transfer, and delivers precise ingredient batching with zero labor
requirements.

EARFBEENEREFGT, ZRRBERASRERT FHRSEMOTR, BRTUHMERNIE, HESATITRNERT
FROUETRRRRECH

SYSTEM PERFORMANCE | BYettRE
Specification / ##& Capacity / £
Storage Capacity / B &E 100 tons (custom capacities available) / 1000 (RIE$!)

Truck Unloading Rate / E1ZE &R 20 tons/hour / 200//]\6
Delivery to Mixers / $iZEH#H4L 5 tons/hour / 5M//NE

Conveying Distance / X855 Up to 100 meters (horizontal equivalent) / &iA100K (k2 &)
Batch Weighing / #t/X¥F&E 350 kg per batch (other capacities available) / S#350AF (EEEMAR)
Power Supply / E3if 380V, 3-phase / 380V, =48

| SEERGAN

| 1. Air Compressor System (Rotary Type) / B F XS EH RS
High-efficiency rotary screw compressor provides reliable compressed air.
BREFERIRHATRNERES.
Buffering tank maintains consistent pressure for truck unloading operations.
BRI RERHEL P RISENIEE.
Supplies pressurized air to pneumatically transfer flour from tank trucks to silo.
RENESS, BEYMRESHREERES.
Continuous duty design for extended unloading operations.
ESTIRGT, ERTREEERFL,
| 2. Prefabricated Stainless Steel Flour Silo / | FENEMEE
Capacity: 100 tons (other capacities available upon request).

8 1000 (TRFRUEMBE).
Construction: Food-grade stainless steel throughout for hygiene and durability.
&1 BEARRTEN, DEEMA.
Complete Accessories: Integrated uploading and discharge equipment.
SEEEER: SRALLRIANEDRHE &,
Level Monitoring: Sensors for inventory management and low-level alarms.
FHIEE: BT EGEEMRIIRE GRS,
Venting & Dust Collection: Integrated filtration prevents flour dust emissions.
BERSFRE: AR LB LR,

SEBF . BEIGHRIPER RZWTHISR,
Structural Support: Complete framework and foundation components included.
£k BaTEMERMERMAMT.

1 3. Air Blower System with Filtration / #3 JSEI R RS
High-capacity centrifugal blowers generate pneumatic conveying air.
REBB ORI ESHMEES.

Integrated air filters ensure clean, contaminant-free conveying medium.
A ESTEBRREEN R ELS R

Variable speed capability for optimized flour transport.
TR W EH R,

Quiet operation with sound attenuation. Quantity: One complete set.
BEIET, WHERE. M8 &

| 4. Rotary Airlock Feeders / RefENE}R

Precision rotary valve design maintains air seal while metering flour flow.
RELERRRIHET EEN RS R ST,

Prevents air loss and maintains system pressure.

B SRR RISRLE o

Smooth, continuous flour discharge without pulsation.

iR, ESWEHER, ThkEh.

Heavy-duty construction for continuous operation.

R, EERESFIL

Easy maintenance and cleaning access. Quantity: One complete set.
STHIPES. B8 —&

| 5. On-Line Centrifugal Sifter / TE£ B0\

Construct\on Stainless steel contact surfaces (motor and frame carbon steel).
21 FHENERME (BRI

In-line sifting removes foreign particles and agglomerates during conveying.

ELEFHERRIRPERBINER,

Ensures only premium-quality flour reaches mixers.

WRRAE L RER NS

Self-cleaning design minimizes maintenance.

BiEERITRARERDHF.

Quick-access screen changes for different mesh sizes. Quantity: One set.

RESRFRLERFEIE R HE: —&.

Production Uine

Weather Protection: Sealed design protects flour from moisture and contamination.

EECVERTRRZRAMATE
LRBEEARAR AT

| 6. Precision Flour Scale Hoppers / {§ B E#H#RER

« Capacity: 350 kg per batch (other capacities available).

BE: SHIS0AT (FIEHMER).

Construction: Food-grade stainless steel throughout.

21 BERRETEN.

Digital Controllers: Programmable batch weights with recipe storage.
HFEHES: ARRRER, BERAEH.

High-Accuracy Load Cells: Precise weighing for consistent recipe formulation.
I E S MR ERRIS Bt

Pneumatic Vibrators: Air-activated vibration cells ensure complete discharge.
SaniREhas: SEIRENRTHRT 2.

Integrated Air Filter: Clean compressed air for vibrators.

ERTUTIER: NIRDBREEETEET

Butterfly Discharge Valves: Quick, full-bore flour released to mixers.
SUERHE: BOE. SBEREHRRERN.

« Dust-Tight Design: Sealed construction prevents flour loss.

FrRigit: B EB IR,

Quantity: Independent weighing stations for multiple mixer feeding.

HE: BT ZaBH IR IIRER,

| 7. Stainless Steel Conveying Piping / F$ERiI%EE

« Material: Food-grade stainless steel throughout.

MR BERREFFER.

Smooth-bore design minimizes flour degradation and pressure drop.
HBRNERITRAIRE AL EMREREMNEN R,

Diverting Valves: Automated pneumatic valves route flour to different hoppers.
AR B EHREERIRERRER B,

Flanged connections for easy disassembly and cleaning.

EZEE, EFRONEE.

Wear-resistant elbows at direction changes.

TEALR TSk,

Minimal horizontal runs to prevent flour settling.

R K& AR LEE MR

Complete gasket sets for dust-tight sealing.

TENTHBEENS, SHRBLEH,

| 8. Piping Support & Hanging System | Bl X2 58E R4
Structural supports and hangers for entire piping network.
B EMBISHZ TR,
Adiustable brackets accommodate building structure variations.
ABTREE MR AL L.
Vibration isolation to prevent transmission to building.
FRiRI& RS LR E e E R,
« Allows thermal expansion without stress on connections.
VPRI B R AR SENEI A,
« Professional installation hardware included.
BETWRERMF,

| 9. Mixer Overhead Support Structures / #i#4l b5 21841
Robust frameworks position scale hoppers directly over mixer feed openings.
REMERFIER S BREERH#E O £,
Adjustable positioning for perfect alignment with mixer inlets.
AT RS BTN AR EN T
Tool-free adjustment for mixer changeovers.
BHHIIRE ER TRIAE,
Heavy-gauge construction handles dynamic loads.
B A AR A R o
« Safety railings and access platforms where required.
PELRERSIEFEETE.

| 10. Integrated Control System / SER IR S

« Electrical Specification: 380V, 3-phase power distribution.

G 380V, =iRECE,

PLC-Based Control: Programmable logic controller manages entire system.
PLCIZH: AIRIZIZEITHIREIRE MRS,

HMI Touch Screen: User-friendly operator interface with recipe management.
HMIBREF: AP RFNIRMERE, HEHEE.

Automated Sequencing: Push-button operation from truck unloading through batching.
BEFE: MREEREIERN S —RXIRME,

Recipe Storage: Multiple formulations with one-touch recall.

EofvEiE: SHEA—REA.

Safety Interlocks: Prevents equipment damage and ensures operator safety.
ZEBH: BILRERFHRRIZERR S,

« Real-Time Monitoring: System status, silo levels, batch weights displayed.
SRS ERRSRE. HekHi. #HRESR.

Alarm Management: Visual and audible alerts for maintenance and faults.
REEE: BIPMBENELIRS.

Data Logging: Batch records for quality traceability and inventory control.
HIBRR: ATREBHNEFZHNIRIER.

Remote Monitoring Ready: Optional connectivity for plant SCADA integration.
TAZMIETAE: FIEEEIELUH#{T T SCADASEAL.




SYSTEM OPERATION WORKFLOW RYURERIR TECHNICAL ADVANTAGES & APPLICATIONS | BRIRBESRA
Pneumatic Conveying Benefits / SEIHiSHE
1. TRUCK UNLOADING (AUTOMATED) / K& ¥l (Bzh) « Gentle handling preserves flour quality and gluten structure.
« Tanker truck connects to silo inlet; Air compressor pressurizes compartment. BRARREEH R RANE RS,
HIEEEEeAD; SENNERNE. « Flexible routing accommodates complex plant layouts.
« Flour pneumat\caHy transfers to silo at 20 tons/hour; Dust collector filters air. REREENERT /&,
EH 200/ B SEEEER © EHHES. « Minimal maintenance; Hygienic enclosed transfer.
« System automatically monitors silo level. PR DERAEE.
E stz pey S
Dual Scale Hopper Design / JRFREH} &t
« Independent \/\{eighing for multi-mixers; Continuous operation.
2. STORAGE & INVENTORY | {$557% U .
R ) « Backup capability; Flexibility for different batch sizes.
. Slored in sealed, climate-controlled silo; Level sensors provide real-time data. FREES; ERIAREHARA N
THIERR T, SEMBRIRHENKIE,
. FIFO ﬂow pattern; Lo vel alarms prompt reordering. i = V.
e g A Food Safety Compliance /| BREL A
« Stainless steel meets FDA/USDA; Sealed system prevents pests.
THENTAFDA/USDA; B RARRE,
e _ « Easy cleaning access; Documentation for traceability.
3. PNEUMATIC CONVEYING (AUTOMATED) / Szhifii% (E#h) SFHE; REEAXL
« Operator selects recipe; Rotary airlock meters flour; Blower transports through piping. . ) . N
RFRERETS; SRR RN, RALET EEiz. Customization Options / EHI%EH
« Diverting valves route to scale hopper; In-line sifters remove particles. Alt tive Sil 50-200 ton): Multiple Silos for diff tfl
REREEREH; (EATH AR, + Aternative Sllos (50:200 lom) Multiple Silos for different flours.
« Extended Distance (50m+); Addit'\ona\ Scale Hoppers (3-4+).
MEREERE (50K +); HEANFRER (3~
4. PRECISION BATCHING (AUTOMATED) / 53582k (B3h) . Iﬁlgg\r/ejbdéen:f;:%cir:\?mhyﬂ|‘clr;d|1nﬁgjred\ent Addition; Advanced Controls.
« Scale hopper fills to weight; Load cells monitor real-time; Stops within tolerance.
wRESLELT B (L EER RSl IDEAL APPLICATIONS | BRI
« Operator verifies batch weight on display.
RERER TR EHRIAMURESR. . . = +
RFRER TR LWIMURES o Industrial bread bakeries. o DEESEL
TIEaR. « Cracker/Biscuit mfg.
« Noodle and pasta plants. TS
- . - EEMEE . « Dumpling/Frozen dough.
5. DISCHARGE TO MIXER (AUTOMATED) / EM¥IE i (B3h) . p;;a/mm”a production. KRN RE R
« Butterfly valve opens; Vibrators ensure emptying; Flows directly into mixer. R SEHE

IRIRITH; IREDESHRIE; BRI,
« Ready for next batch |mmed|ale\y, Data logged.
UEEE TR, BIEBRER.

SYSTEM ADVANTAGES SUMMARY

High-volume/24-7 ops.

Bun and roll lines. K= /24-71FdL,

| RRIRBRE

Feature / $5% Traditional Manual System / {84 AT &4
Labor Required / ATFR
Flour Storage / E#)7#fi&
Hygiene Level /| BE%4

Batching Accuracy / BREHEE

3-5 workers per shift / &Hi3-5A

+2-5% (manual weighing) / #2-5% (A T#&)
Material Waste / #J8ER 8

Workplace Safety /| TEHFARE Heavy lifting injuries common / & 0Li#iz T 15
Truck Unloading Time / E1ZE A& 2-4 hours (manual) / 2-4/)\6 (AT)

Recipe Consistency / B2 —51% Variable (human error) / & (A/i2%)

Bags on pallets (space-intensive) / fE& 454 (i)

Bag dust, spillage, contamination risk / 74>, iF. 52N

2-3% (spillage, damaged bags) / 2-3% (R, #%%)

Automated Silo System / BELEC RS

Zero manual handling /| £AT#HSE

Compact vertical silo / S EZ&EF G

Sealed, dust-free, food-grade / Z#f. L. BRE
+0.1% (digital precision) / £0.1% (¥F#5[E)

<0.1% (closed system) / <0.1% (1A &%)
Ergonomic, injury-free /| AMATS, Ef5E

1 hour (automated) / 1/)\& (E7h)

Repeatable (automated) / FIEE (H7h)

Note: System design customized to specific production requirements, plant layout, mixer configurations, and /focal electrical codes. Site survey and engineering consultation provided.

Insta//a[/’on commissioning, and operator training included.

! RERITAIIRIERMESER. T/ /e, B IEER B

PRECISION « AUTOMATION « HYGIENE

1T R HERIGE TR TIEL

5. BELHRE. IEIAFIRIESIE

GLOBAL SERVICE

Advanced Food Engineering Solutions




