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SERVO HARD CANDY DEPOSITING UNIT 1. SGD150/300/450/60013] AR A& #& & 3£ 411
MECHANICAL HARD CANDY DEPOSITING UNIT 2. GD150/300/450/600 #1425 48 55 5141 Shanghai Candy Machine C.o., Ltd. is a professi('mal C(?mpany focus on m.anufaoturing
LOLLIPOP SPECIALIZED DEPOSITING UNIT 3. SGD500BH % f 54 can.d.les gnd chocolatg machmery Wlth many years gxpenence, always stand in the Ieaqer
y . position in food machinery innovation and developing. Our modern workshop and office
( JELLY CANDY DEPOSITING UNIT 4. SGDQ150/300/450/600£¢ A4k #8 7 £ 41l building cover an area of total 6000 square meters, over 100 employees, including
TOFFEE DEPOSITING UNIT 5. SGDT150/300/450/600A 42 i 3E# independent research and development team. We insist on constantly improvement and
SOFT CANDY DIE FORMING LINE 6. T400:4 4% 434% B 2 411 28 absorb new technology in recent years. Our products have been exported to many
HARD CANDY DIE FORMING LINE 7. TY400;# 4458 #& 5k B4 40 countries and regions, such as America, Europe, South Asia, Middle East, South Africa,
LOLLIPOP DIE FORMING LINE 8. TYB400;h &4 gk Z 4 40 Australia and other areas. Our machines are popular among our customers both in China
BUBBLE GUM EXTRUDER LINE 9. TQ200/400%: 4% O & 5 th 5 B 4748 and abroad and maintaining a high reputation in the market. Rely on good quality, high

standard configuration, sufficient technology and experience, reasonable price and perfect
services, we obtain long term trust and support from our clients. Part of our machines
attained CE certificate after inspection.

ABNORMAL BUBBLE GUM LINE  10. QT1505: 0 %8 £ o 4
XYLITOL CHEWING GUMLINE 11, GDM300AK$EES & = 4%
CHOCOLATE DEPOSITING PLANT  12. QJZ300/470f3 AR I5 3= 171 358 5141

CHOCOLATE DEPOSITING PLANT  13. QM300/62018) AR I5 52 /1 i3 #1 LEHHNMERADRE—REVAFEMER. TRAVBHNES K, HEZENTE,

CHOCOLATE COATING LINE  14. QKTEFIIT 3 /135547 7k 4 RAMAERSIMEIFTN A BERMNEIE. A3 4#HER6000Z F 5K, AERRL FH
CRISPY PRICE CHOCOLATE FORMING MACHINE  15. CM300B5 KI5 % 1 4 = 48 N, RT100& A, BFEEMEAAAB, IEFERENERMIERLH, AECFZEMERE AR
CHOCOLATE BEAN FORMING UNIT 16, ML400/800T5 3 1 5 S 414 sl g R e i e e e e R I e DT

Mo M. BARATEHMBX, RXEAIEFNER, ETHLZERENEE. RES
RENFMH, SRENEER, #ENXN SEMMEMETENRS, BERXETELAKHN
RN BEMNNXFEEE. AFHD T RBECERNFHKGCEIESR,

PEANUTS NOUGAT CANDY LINE  17. HST300/600% 4 £ FL fE £ = 48
CEREAL BARPRODUCTIONLINE  18. COB6004% B &iEHE L =4
COOKING MACHINE/LAB EQUIPMENT 19, S =t /S =8 %&
WRAPPING MACHINE  20. G134 & 5
CANDY MOULDS/CHOCOLATE MOULDS 21 #ER4&H/155 HiEE

With many years' research and manufacturing experience in candy machinery, CANDY
always creates new and hi—tech products. From the original semi—automatic mechanical
drive equipment develop to international level full automatic servo drive system. From the
single hard candy processing machine develop to all kinds of confectionery equipment.
Nowadays, CANDY'S PRODUCTS is consist of hard candy, lollipop, jelly gummy candy,
toffee candy, bubble gum, soft milk candy, oat chocolate, peanut candy, nougat, cereal
bar, chocolate processing line and other machines. CANDY insists on the company of
honesty, collaboration, innovation and quality, will as always offer top quality product, first
class service and competitive price to all of our clients to return their support.

REZEERNMOALNGEZE, BEBASN~ R RMERLH, RETHTUN ™M
T TR, AEVINF BV EE R HIY AR N 5 ERKFERNERES EB5RE
BMEEFL, ARVE-—NEREFREARASEBERIMABDLZRAKE, W5, #HEx
HFEmRET £ AERE. BREESZ, BREIEMACEESZ, B8E, NEET%, &
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SGD150/300/450/600 Full Automatic Hard Candy Depositing Line (Servo System)
SGD150/300/450/600 £ B zh {7 AR ¥= I fE 4 i iE A F= 4k

Ball lollipop stick machine Flat lollipop stick machine Nuts Spreader

Ball lollipop Flat lollipop Hard candy

SGD150/300/450/600 PLC controlled hard candy depositing line mainly consists of auto weighing system (optional), pressure
dissolving system, micro—film cooker, depositor and cooling tunnel, adopted the advanced servo system.

Besides, this line also has following characteristics:
1.Sugar and all other materials are automatic weighed, transferred and mixed by adjusting touch screen. Various kinds of recipes
can be programmed in the PLC.

2.PLC and servo driver use international famous brand, stable performance and durable use life.

¥ ARKZ%/Technical Specifications 3.Depositing weight can be adjusted easily on touch screen, less wastage.
A -SModel SGD150 SGD300 SGD450 SGD600 4.Compact mach.ine stru_ctur_e, easy ope_ration, high eff.ioiency anq low noise. . .
_ 5. Ball and flat lollipop stick—insert machine for producing lollipop in the same line is optional.
&’g;% 150kg/hr 300kg/hr 450kg/hr 600kg/hr
. ﬁf\%i_ ) B T —— SGD150/300/450/6004 B &1PLCHE § B = S PE A S B A 4 R BRI E AR AHNEREFITES. ZEFLZHENNRER
an eight %, . N = i o TS AT S
. GiRR), ARG, BIEAEILA, FOIARANRGAR, HRA T RCEOER RS ST IR %),
FOEE 55 ~65n/min 55 ~65n/min 55 ~65n/min 55 ~65n/min
Depositing Speed
EEm R 250kg/h, 300Kg/h, 400kg/h, 500kg/h, Bz, iS4 T &
Steam Requirement 0.5~0.8Mpa 0.5~0.8Mpa 0.5~0.8Mpa 0.5~0.8Mpa PRELAZTy R ) A PTER
ERESER 0.2mmin, 0.2mmin, 0.25m/min, 0.3m¥min, 1.2 e80T, BYERERE, DENEMGEMNESBESIRE, METEES, ZMEREATEFEPLCREH, FEA A
Compressed air requirement 0.4~0.6Mpa 0.4~0.6Mpa 0.4~0.6Mpa 0.4~0.6Mpa -
= 7 A, ER4Er=mT.
TR ER & B/Temperature: 20~25C;
Working Condition 2 E/Humidity: 55% 2 X ERZEERE . PLC%ﬂﬁﬁ?ﬁﬁ, 'ﬁﬁgﬁhuiﬁ%/@ﬂﬁﬁﬁu
Tfﬂgir 18Kw/380V 27Kw/380V 34Kw/380V 38Kw/380V JFRAE (BE ) AREAFREMERTEIROLER T, FTEHAE, EHEF, RANED T RREN™4%,

ANAREEME R EE, KBANRIERE, REAERATIE. AREHRAGETHES, BER, MERE, 2AWA.
SR EIREBEREN, A—RETLEFRENBHERE.

HAKE 14m 14m 14m 14m
Total Length

#n=8 3500kg 4000kg 4500kg 5000kg
Gross Weight
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SGD500B Automatic Servo Depositing Line Specialized For Lollipop Production
SGD500B £ B #h#&tE & RRMRGEEE %

Machine photo

‘ M\\\\\\

SGD500B full automatic PLC continuous depositing line is the most advanced lollipop specially used processing
?ﬁﬁ%%ﬁ(/Technical Specifications equipment in the world. It consists of auto weighing and mixing system (optional), pressure dissolving system, micro—
A 2Model SGD500B film cooker, depositor, stick insert system, demolding system and cooling tunnel and adopt the advanced servo system
R BCapacity sk to control the processing. This line has the advantage of high capacity, accurate filling quantity, accurate stick insert

: ostion. Lollipop produced by this line not only has attractive appearance, clear stripe line, but also has good taste,
FEREECandy Weight As per requirement P I 'Pop P u ythisH J v PP ‘pe Y g

: highly welcomed by consumers.
#iEEE Depositing Speed 30 ~35n/min

#5®K Steam Requirement 400kg/h, 0.5~0.8Mpa

SGD500B4 EFPLCE 4 E S E BRI NAS B NER F SAeHNEBE AR IE 8%, ZEFShETHRERS (1
el i i 0.25m? jmin,0.4 ~0.6Mpa B, REAAREAS, BSEAEINE, I, HERS, BERGNANRGAR, FRATEEHNEARRSEN BT
PR oriing Conditon LT sTEtites e 7o ERIIELTIEY: 553 MBTR . TNAREFEBE, HIEEARE, FEUDERSHA. MRIAE> BRI RS, BEES0H

EHIHME  Total power Y .
BLKE  Total Length o

BHER Gross Weight 4500kg
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SGDQ150/300/450/600 Jelly Gummy Candy Depositing Line (Servo System)
SGDQ150/300/450/600 &k B 3R 1 (7] AR ise ik £ F= 4k

Sugar coating machine Bubble machine Polishing machine

Jelly candy produced by this line

Jelly gummy candy depositing line is an advanced and continuous plant which is independent researched by our company for
making different high quality jelly candies (QQ candies) by replacing moulds or depositor head. The whole line consists of
jacketed dissolving tank, jelly mass cooker, storage tank, depositing machine, cooling tunnel, conveyor, sugar coating machine
(optional), surface polishing machine (optional). It can be applied for all kinds of jelly-based material production, such as
gelatin, pectin, carrageenan, acacia gum etc. Automated production not only save time, labor and space but also reduce the
?ﬁﬁ%%ﬁ/Technical Specifications production cost. Electrical heating system is optional.
\ﬂ%Madel \ SGDQ150 SGDQ300 SGDQ450 SGDQ600 SRS A ERT A THAN—FNESE S AAMASERAER QO ) MEHEE, TR EREARFTLE>
HEmR, ZMER, 26, SeMRUEKREE, BEFEAXEAER, BERMERR, I, 218, FiEi, |o (&

R R

6ot 150kg/hr 300kg/hr 450kg/hr 600kg/hr K N N N _ R N N
R B ), #EH (IREC) A, TRATFEMERFERNES, WRK, R, MK, MhEk. SEESHESRTXEDEAD
Caﬁ%%ﬁgm RIEFEI R/ as per the candy size M AzE, BEREEEFRERE~MA, TEREBIARS,
el s 45-~55n/min 45~55n/min 45~55n/min 45~55n/min ed jelly candy processing flowchart
Depositing Speed
THEREER sBE/Temperature; 20~25C;
Working Condition B E/Humidity: 55%
Gelatin melting— Sugar & glucose boiling— Add melt gelatin to the syrup mass — Storage— Add flavor, color and sodium
L= 35Kw/380V 40Kw/380V 45KW/380V 50KwW/380V , . ) ) . . . .
Total power citrate—Depositing—Cooling—De-moulding—Conveying—drying—packing—Final product

RRABR-DRENHGEERZ-ARBFRMARTFOERT -G -BE. EF. ITERFIETRE RI X H-HE
—REE TR 8K M

BYEKE
Total Length

ENER 3000kg 4500kg 5000kg 6000kg

Gross Weight 10
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SGDT150/300/450/600 Toffee Caramel Depositing Line (Servo System)

SGDT150/300/450/600 k42 #& {7 AR i€ i & 7= &

RS /Technical Specifications

150kg/hr 300kg/hr 450kg/hr

#RIEFEEI K\ as per the candy size

45 ~55n/min 45 ~55n/min 45 ~55n/min

;B E/Temperature: 20~25C;
3B E/Humidity: 55%

18Kw/380V 27Kw/380V 34Kw/380V

3500kg 4500kg 5500kg

600kg/hr

45 ~55n/min

38Kw/380V

6500kg

Dissolving tank Moulds Transfer pump

Toffee depositing line is the most advanced equipment for continuous producing toffee caramel candy. It gathered
machinery and electric all in one, using the silicone molds automatically depositing and with tracking transmission
demoulding system. This line can make pure toffee, double color toffee, center filling toffee and stripe toffee. It
consists of jacket dissolving cooker, transfer pump, pre—heating tank, toffee specialized cooker, depositor, cooling

tunnel etc.

ZEFEEENEAEFREERAEHNRE. ZEFEENET -6, XAEREKRE, BakE, FBEIENREEHER
GHE, TEFRE. RE, ROMRFLAREE. BEREFLIREREER. BER. THAHB. KETAKEN. %%
. BEF,

Deposited toffee candy processing flowchart (as reference)
REXEBIZRE (#8%)
Raw material dissolving—Transporting—Pre—heating— Cooking—Add oil and fat—Storage—Depositing—Cooling—
Demoulding—Conveying—Packing—Final product
URE-EE TR RERZ-HESFTRERS - REI-RA-RE-RAE 88X >N &
12
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