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Company Profile

YANC's headquarters is located in the Rongda International Building in the Lize
Business District of Beijing. Founded in 1983, the company has established six
manufacturing bases in Hebei, Hubei, Sichuan, Guangdong, Zhejiang, and Taiwan.
Among them, the Hebei and Hubei factories are 100% owned and cover an area

of 200 acres. YANC has 10 branch offices and 80 service centers nationwide. The
company provides comprehensive, one-stop solutions for central kitchens, food
factories, and restaurant chains, offering full-service design and complete equipment
supply for large-scale engineering projects.

YANC is the chairman unit of the Equipment Committee of the Chinese Culinary
Association and a co-founder of the China Central Kitchen Alliance. It has been
awarded numerous honors, including the 'China Central Kitchen Equipment
Demonstration Base, 'National Integrity 3A Enterprise, 'National High-Tech Enterprise,
'Specialized, Refined, and Innovative Enterprise, ‘National Agricultural Product
Processing Technology Joint Unit, 'Hebei Science and Technology Department
Central Kitchen R&D Center, 'Outstanding Enterprise in Terms of Tax Revenue per
Acre, and 'Initiating Unit of Multiple Regional Group Meal Associations!

The company has collaborated with industry associations to develop group
standards for equipment, including 'Vegetable Production Line, 'Rice Production Line,
and 'Intelligent Stir-Frying Machine." Additionally, it has authored the first national
book on 'Central Kitchen Design and Construction' and participated in the creation of
China's first national standard for central kitchens, the '‘Central Kitchen Construction
Requirements, which was officially issued in October of this year.
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Yancheng Group was awarded the title of Technology research and development
center of automated kitchen equipment and the demonstration base of central
kitchen equipment; at the same time, it participated in the formulation of food
processing industry standards in China: Design introduction of central kitchens,
vegetable cleaning production lines, fully automatic rice production lines, etc.

YANCHENG Group has obtained more than 200 patents in the main equipment
fields such as vegetable cleaning equipment, vegetable cutting equipment,
cooking equipment, and automatic rice production line.

06 MR EEIGEHN YANC
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REHIZ
YAN C H E N G H |STO RY Central Kitchen Equipment , OneStop-Solutions

A1k

BE. AR, BATIRAS Mg

{Hdn BRE, HEgN; BEESREENPRER
MEM: ‘EREO, FEkRs, B=EC, BEIIA

DAV e S Bl P EYNE
1983 Establish Yancheng Intelligent
Heibei Manufacturing Company {}

ts=mER 2006
o TR & AT 2015
Beijing Second Trading Department I Establish Yancheng Company

Co.,Ltd.
Beijing Vegetable Food Machinery

Factory Co.,Ltd.

JIIIIIIE!}EIIIIIII!I > <> k>

|2010

2003
{}ﬁﬁﬁjtl_‘iﬁiﬁk’;ﬁéﬁa

bR ERE i ;
EiXs RS Establlsh Ya.r}.cheng
{}Restructuring of Beijing Vegetable Company in Beijing

Food Machinery Factory from State-
owned Enterprise to Private Enterprise
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PREERE —WEXBRSR CORPORATE CULTURE

P IR A REARSS

BATUHELRE

Establish Investment in Central Kitchen Industry
Services Integration for Common Development

{:, Services Inter
2019 2021
AVE S CRR = YN
Establish Decoration
Engineering construction
Company

-{}--__

2018 2020

FEItRREHA T 3 S A E A
{:’Prepare Beijing Central Kitchen Establish Central Kitchen
Research Institute {}Operations Team

Corporate culture:

Vision:  Specializing deeply to become the leading brand in the intelligent equipment manufacturer
Mission: Helping you build the most valuable central kitchen
Value:  Customer- centric service; Continuous learning, Self- enrichment; Mutual assistance
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Provide overall design ~ Complete equipment supply

Operational guidance Turnkey solutions
BRI FEERR KRNI SESNN BIER
Fresh Vegetable Processing Student Nutrition Meals Rice Processing Meat Processing Catering Chains
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Business Scope
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Food Factories/Supermarkets Prefabricated Meals
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TR AR IRE
Steam Rice Cooker (SRCS)

« PmES Product Model « YC-SRCS300 « YC-SRCSXXX

« 9MEZRF Dimension(mm) - 7200%1920*2970

- EBE / IhZ Voltage/Power . 380v 50Hz/6.27 kw

- 4 8E77 Productivity - 300kg FK (raw rice)/h . BEEMFEERTES

. ZES3EE Steam consumption < 0.5t/h « Customizable production
. #E7KE Water consumption - 1.5-2t/h capacity for other needs.
- A& Entrance height « 750mm

- HOBE Export height « 445mm

o PKIRHHALEE Cooked rice yield ¢ 224

EATEEERNLERBMKIRETE, FANTRIER AN RORNEKRIGESH
The fully intelligent automatic rice production line, which is applicable to various types of rice, allows for the

setting of parameters according to the types of rice used by customers and their requirements for taste during
operation.

14 MR EEIGEHN YANC
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RENE

Food Safety

FoHEAR
Advanced
Technology

=R ERE
efficient and

Standards user-friendly,

BmiEfEi D7 304 AFEW, 18 HARARBIXNEATKIREEHR  JRIZERERILAENHRE, KK
HHLEYSE HACCP (A%, BX TRIMRGERITEERTEE ROSHER, ReEZEFAZR,
L%, #OROHRIE, REN  ERNE2EERBMKIRES L. I LR IRE, BUESHT, 18(F

iAo The fully intelligent automatic eI o

Food-contact parts are made of rice production line, designed Innovative three-layer stacked
304 stainless steel, designed and after thorough research into the three-dimensional structure layout
manufactured according to the characteristics of commonly significantly reduces floor space
HACCP system.The machines used rice varieties by researchers,  and improves space utilization.
are adequately supplied with is capable of accommodating Visual screen operation, clear
materials, and the guarantee various types of rice. data, and simple operation.

of imported core components
ensures product efficiency and
durability.

¥, =% Precise and efficient

1 RAKHNR. & RRIZ, BREFHNARKEITMAGELER, BES, RAEENREXIRNESR
YIBARRR, ZEIRHKIREMIRHE, KREEMRELS S,

2. ZRMIANFRA, SRR, ZHIEE ] IR, RESMAKIROBMIER. N&ZVATHRRERE.
ARIRIT (0IR ). Bk F R

1.Employing advanced steam cooking process. after pre-heating the soaked rice is first immersed in cooking
water and then steamed. preserving the nutritional value of rice while enhancing its taste.

2.The steam cooking machine allows for preheating, soaking, and steaming, with the option to control the
steaming time independently to meet various texture preferences. This equipment finds widespread use in
central kitchens, rice processing (such as fried rice), and hotel industries, among others.

YANC www.yanc-machinery.com
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Advantages

T ZAMIRNMBEBBKZFLEE, EXIRAE
—FiRE.
The steam cooking machine is equipped with
functions such as rice soup spraying, further
enhancing the quality of rice.

ZRMINABY\FAThEE, ERIRETERE I
ﬁ%) D!EL‘;Z_&O

The steam cooking machine features a

loosening function, ensuring uniform texture
throughout the rice without distinct layers.

I RIETEME, MEaETeITH, SR,
BEBRAET,
Reasonable spatial layout, side cover fully
opens, multiple quick-release mechanisms,
effortless sanitation cleaning.

ANEREAMARSS, B L RimARSS 28, M) 1V
#UEELEM. FIl. ITIEIRES,

Optional networking services are available,

and data can be uploaded to the cloud server,
enabling data traceability, visualization, remote
operation, etc.

16 MR EEIGEHN YANC
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NI MERFNETRFL

Rice Container Wet rice conveyor
BatEER | e
", Immersion metering rice washer L TUETTIRKA,
FK Cooking tunnel

raw rice

KRR T ZmnFE
Process flow of rice cooker

[RI2 principle

BERAVRAKMKCEZZEITERKIE, FRENAKHITZE, ZEFN, B
WRARRFHAEAN R RKIENAINA, RAFRIAKATR, BeR, GHEE, ¥
KATEREMIFHEIEKRZ £, RAEEREKIRNEFIRTRK, ZEIGEHKIRE
ISR, KEBMAREBS o

The rice is conveyed from the rice container to the soaking and measuring washing
machine by an elevator. After washing, the rice is soaked. Once soaking is complete, the
wet rice is transported to the steaming and cooking tunnel via a wet rice conveyor. The
soaked rice is first preheated, then cooked, and finally steamed. The soaking water is

sprinkled back onto the wet rice during subsequent processing to maximize the retention
of nutrients, ensuring that the steamed rice is more plump and aromatic.

YANC www.yanc-machinery.com 17
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HEZRAKIRE

==

Steam Rice Cooker (SRC)

5B Product Model

« YC-SRC300

« YC-SRC450 « YC-SRC600

- MR~ Dimension(mm) » 13535*2145*2970 « 14800*2275*2970 « 16555*2275*2970

- HBJE / IhZ Voltage/Power « 380v 50Hz/4.92kw « 380v 50Hz/5.52kw « 380v 50Hz/5.52kw

- 4887 Productivity - 300kg FXK (raw rice)/h  « 450kg F3K (raw rice)/h - 600kg FK (raw rice)/h
« 3XS3#EE Steam consumption . 0.5t/h . 0.7t/h « 1t/h

- ¥E7Kk& Water consumption - 1.5-2t/h - 1.8-2.2t/h « 2-2.5t/h

- NS Entrance height - 585mm - 585mm - 585mm

. HOBE Export height « 549mm * 549mm * 549mm

o PUKIRHEALEE Cooked rice yield . 2-2.4 224 « 224
ERTEEERNESEREMKIRESL, FANAIRES AN MHERORNERISESH

The fully intelligent automatic rice production line, which is applicable to various types of rice, allows for the
setting of parameters according to the types of rice used by customers and their requirements for taste during

(o]

18

peration.

MR

Comprehensive design services

EEGEMHT
Full equipment supply

YANC



RENE

Food Safety

Standards

BmiEER5 79 304 REW, 18
IHENEYSE HACCP (AR, AR
L3R, #HOOAHRIE, Fmsk
M Ao

Food-contact parts are made of
304 stainless steel, designed and
manufactured according to the
HACCP system.The machines
are adequately supplied with
materials, and the guarantee

of imported core components
ensures product efficiency and
durability.

TR

Advanced
Technology

WY BAEFmRAK, HEHTE
BEARKMEMT. SHEMIEHE. ZH
BHEN 2 BEKIRES .

Having absorbed the technology
of Japanese products, a fully
automatic rice production line has
been developed. It is suitable for
various rice varieties, is under fully
computer control, and can ensure
even heat distribution.

TRERISE
Energy -

efficient

MRERREFISE. IR TILOREREFFIR
AEIERY, FEERIMHZINE
BmREIER.

It has stable and reliable
performance. While ensuring
energy conservation and cost
reduction, it meets the demands
of domestic and international
markets for the quality of staple
food.

MHESR L7 K18 I BB 3R B L AL 2R
Flipper Spray Absorbing the required moisture
4 °
P _ P~ ) T~ C P~ )
Self washer \ I I I I I I | I I I I I I I Self washer
B &5 % B &5 %
-€ -€ -€
Steaming chain Boiling tank Pre heating
% EEE i
faHE. = Precise and efficient
1. RAFHER. % RRILZ, BREFHNAKREITRELRR, BES, RARENREKIRNERY
Bifmk, ZHIERKIREMIR®, KREEIMAREBS S,
2. RN FA. =8, SIS E] R SIhizhl, BESMAKIROEIMNIHE R, XNgE ZNAFTHRRES.
KIFGRINL (40kbiR ) B FME,
1.Employing advanced steam cooking process. after pre-heating the soaked rice is firstimmersed in cooking
water and then steamed. preserving the nutritional value of rice while enhancing its taste.
2.The steam cooking machine allows for preheating, soaking, and steaming, with the option to control the
steaming time independently to meet various texture preferences. This equipment finds widespread use in
central kitchens, rice processing (such as fried rice), and hotel industries, among others.
YANC www.yanc-machinery.com 19



L=

Advantages

T ZRMIIN BB AFRE, (KRB
—FREo
The steam cooking machine is equipped with
functions such as rice soup spraying, further
enhancing the quality of rice.

ZOSMIRNMEBHWINRE, FEXRIRETERAR ]I
ﬁ%) E”E.E\_ﬁo

The steam cooking machine features a

loosening function, ensuring uniform texture
throughout the rice without distinct layers.

[[] BReENHER, SEREENME. Mm6E
T2, PEFREMRES.

The unique structural layout allows the top
cover and side covers of the steam cooking
tunnel to fully open, facilitating thorough
sanitation and cleaning.

BIEFRFMA T IESRENESNAD, B IV
R BNIRITE T g &E.

The electronic control system incorporates

voice reminders and instructions, which can

better assist the operators to understand the
equipment.

20 MR EEIGEHN YANC
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HMERD: AKZBHE. B
RitEzR. HZE;

R TEEEN AT LIES:
kK, BEERBIAKREIZ
ESER, t=2EENEIE

TK;

11'2;@ EN N K ZE A
?Ilt‘ﬁu _.”E& 'J/x@E'_TIE—IJ—ﬁI 3

Component parts: rice soaking
tank, volumetric flow meter, and
machine frame, etc.

Advantages:

The Metering filling machine

can continuously add rice. When
the rice in the container reaches
the set height, the machine will
stop discharging rice.

The amount of rice entering and
leaving the machine is strictly
controlled, ensuring consistent
soaking time.

HMEDD NBLER. IRRER. ZHIER.

HRIERSE;

3. I EEEMN
. ) Metering filling machine
4. RIRFZFME g Soaking tank

Rice steamin
and cooking

LARERSY: JKAE. KR TEXUAR.
MR AEIXEE;

e BERUSTARAL, FRBERA
K, BDBERER, FRKETE,
T E LR BETR A BT o

Component parts: water
tank,water pump, cyclone drum
machine, frame and pipeline.

Advantages:

Different from screw-driven rice
washers, gently washes rice
without damaging it, reducing
the rate of broken rice and
leaving the rice cleaner.

and discharge section, etc.

Advantages:

2. KA
Rice washer 1. X6

Rice container

HMERD . ERFE. =#AN. K
BiE. BERIESF;

= BT hmEERE XS
1, RAEAEREREEEN,
BR T EHSRIERKIERIRESR
FERER, RET RREEE.
BE. B2

Component parts: rice loading area,
lifting conveyor, Rice container, Rice
chute, etc.

Advantages:

Different from traditional belt
conveyor structures, it adopts a
more reliable chain drive structure,
avoiding the accumulation of debris
caused by long-term operation
of blets and rubber rollers, thus
ensuring the cleanliness and
hygiene of the rice.

Component parts: feeding section, soaking section, steaming section,

LR FURE j(i‘lé,ﬁ)\,?(%,’ép\] >, 1.After pre-heating in the steam cabinet, the rice falls into the soaking

R HHACRET R, W T

and cooking tank. The water temperature in the soaking and cooking

MBI, FIESHH *#ilm*ﬁ%ﬁﬂﬂﬁ tank is controlled, which reduces the precipitation of starch. At the
R#T ﬁﬁﬂﬁmiﬂjkﬁ’ RIET same time, it provides sufficient heat and moisture for the gelatinization
4 PRaRARIREY O B A BI—E%.  of rice starch, ensuring the consistency of the taste and maturity of the
WET ERIRTT2R, FBIKIR finished rice. It makes the rice fully cooked, and at the same code, the
FRISENNGRH, KEENMKREBFSE.  rice grains are more plump and the aroma of rice is more fragrant.

YANC

www.yanc-machinery.com
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Fried Rice cooking Line

i TERTAEMUESWKIR, ERTERNIN . Bk, REEHEFGR. E-LSHAIREIEL™E.
REFE. SMENE, AFSHEREECBHRENESTE. WRREFLANIERE-MINEHES. HE.
BE. BE RIMEEEIE, BIEUIREESTMXETE, BRDARIRREES,

Function: This product is primarily used for the automatic production of fried rice. It is suitable for scenarios
such as food processing factories, the food service industry, and fast food chains. The production line
parameters may include production capacity, energy consumption, floor area, etc. Specific parameters should
be determined based on the model provided by the manufacturer.

The working principle of the fried rice production line generally involves steps such as raw material preparation,
measurement, mixing, stir-fry, cooling, and packaging. These processes are continuously carried out through
automated equipment, ensuring the rapid production of fried rice.

@ik Product Advantages

1. BHRE: BRtEFEFRIREFLEBREEFREIKIR, KERSEFYE,

2, RIERE: FHENITZMKEHERLAKRPIOBNERMNE, EBIFREEFRRNZR®, RE2EX2N
Ao

3. MEANRA: BEUIEES, BOATRME, BEASME, BEREESERE,

4. BEFWEF ATEFSHORMXREIRIR, HBERRFEK.

5. BFEE: Si—niTNEERANA, RALFLNEITHE.

6. BmRERE: XARGEMENBRNEUFURSR, BREFHRNEE5IDE,

1. High Efficiency: Automation enables fast production of large quantities of fried rice, greatly boosting
efficiency.

2. Quality Control: Advanced technology ensures taste and nutrition, while pre-treatment removes impurities
and odors for better hygiene.

3. Labor Cost Reduction: High automation cuts manual labor, lowering costs and reducing physical strain.
4. Versatile Production: Can produce various textures and flavors of fried rice to meet different needs.

5. Easy Management: A unified monitoring system enhances production line efficiency.

6. Food Safety: Food-grade materials and an efficient air purification system ensure a clean, hygienic
environment.

79 MR EEIGEHN YANC
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= f/RIE Product Principle

KiRék: RAREINOKRECFEDRAZQFTKN, RATRKITKN, BMOERE, FRETE, KREAKE
EQIEEENFR, KREIRDZEEENORRERBEFTHTRER=ZELRF, RARERBKRES
URGEERAKIREL, BERERGHYWMEN, RIETKROBR—BEDE.

Rice Line: After rice is poured into the rice storage container (), it is automatically lifted to the rice washing
machine (@ ). The cyclone washing machine reduces rice breakage and ensures a cleaner wash. After
washing, the rice is sent to the measuring tank filling machine ( ® ). After full soaking, the rice enters the rice
steaming tunnel (@ ) for a three-step process of soaking and steaming, preserving the rice’s nutrients and
aroma. The tunnel features a fluffing structure ( ® ) to ensure consistent texture and prevent layering.

= 2 ,_[ |_‘ 1o / E

MAKIRE: KIRZM TENPMECKIREINCOIREHEXRANBR L, BANEFEHRAZOY AN, BRK
IRHFAH AP FEREEI NG R XA , EROFREENAR, HWEREHAEE. EFRFEHEHREE.
PREE. BIefmEE. BEIRmEFERES, RIERKIRYMBRREFHETISS; RFRHFFEIRIREIAN
OFEAHEXIRANAIES), TBARREHEA ZOMRKIRVIED R B A L KIREE N ER TR,
R B HHFRXSENERERAKRILHIYS.

Fried Rice Line: The cooked rice from the rice line is poured into the hopper of the rotary conveyor lift (® ),
which then lifts the rice to the fluffing machine (@ ). The fluffing machine loosens the rice and begins the
cooling process before transferring it to the post-fluffing conveyor system ( ® ), consisting of four conveyors
equipped with liquid and solid ingredient distribution systems, fluffing devices, spiral spreading devices, and
electromagnetic vibrating feeding devices. These ensure the rice is loosened properly and that the ingredients
are evenly distributed. After mixing, the rice is poured into the hopper of the rotary conveyor lift (® ) again,
which then lifts the rice to the fried rice machine (@ ). In the frying machine, the rice is continuously flipped
and stirred by gravity and mixing paddles, ensuring even frying.

iEF1%5= Applicable Scenarios

@0 E

YANC www.yanc-machinery.com
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Gas Rice Cooker (GRC)

i KIREFEPNEEIRS, Fl
BRI RN RO A K K IR
RFHITRINRT

This machine serves as ancillary
equipment in the rice production
line, using the residual heat from the
steamer to heat the water in the tank
and perform internal and external
rinsing of the rice cooker.
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= RES Product Model

- YC-GRC300

KIRER

rice inner pot for gas rice cooker

ool

JMEZR~F Dimension: 3710*1170*1493mm
=8 Productivity: 40-120 %% (pot) /h
F[E / IhZE Voltage/power: 380v 50Hz/1.84kw
#8/k& Water Consumption: 1t/h

HIE Machine weight: 475kg

- YC-GRC450 - YC-GRC600

4MEZR~T Dimension(mm) « 15060*3340%2900

« 16320*3340*2900 - 18240*3340*2900

EBIE / T Voltage/Power « 380v 50Hz/5.7kw

« 380v 50Hz/6.5kw « 380v 50Hz/6.5kw

4 F*8E7 Productivity « 300kg FK (raw rice)/h

- 450kg FK (raw rice)/h - 600kg FK (raw rice)/h

« MRS#EE Steam consumption « 25Nms/h « 30Nm3/h « 45Nms/h

- 3E7K= Water consumption < 1.2t/h - 1.8t/h - 2t/h

- NS Entrance height « 585mm « 585mm « 585mm

. HOBE Export height « 520mm « 520mm « 520mm

« PRAKIRHALER Cooked rice yield . 224 . 224 . 224
RHEERIGIT LEIREHEY

24
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RRINE

Food Safety

TIHERI SR
Energy -

TR

Advanced
Technology

Standards efficient

BoniEftEio 79 304 REW, 1% BT BAF= @A, HAHTIE HERERSRE. BRTLIEERKR
HHLESEE HACCP AR, Bl AZAKmih. BT, R  RAHNEN, BRERSIMHNE

LSE, #OZOERIE, s BHEMNE BRIKIRE %o BmAnFERK.

fid o Having absorbed the technology It has stable and reliable
Food-contact parts are made of of Japanese products, a fully performance. While ensuring
304 stainless steel, designed and  automatic rice production line has  energy conservation and cost
manufactured according to the been developed. It is suitable for reduction, it meets the demands
HACCP system.The machines various rice varieties, is under fully  of domestic and international
are adequately supplied with computer control, and can ensure  markets for the quality of staple
materials, and the guarantee even heat distribution. food.

of imported core components
ensures product efficiency and
durability.

% Advantages

1 TREMMR, AL, TLER 15%; INESIRASEFURE, ZRFA, 188K 30%, Bkl
IRFIEANT 10%-

2. IRAVREIZ R, —BERAARRKSE, ZRBUKRIEMUEMR, ZBRR, OBRAIER

3. PRI IMARE R SHRIR, ESRIAINFIRZENNILIE, BANTIAE

1.Energy-saving and environmentally friendly. Its three-dimensional design reduces the footprint by 15%. The
residual heat generated by the cooking machine is collected and reused, achieving an energy-saving rate of
30%. This leads to a 10% increase in overall rice cooking efficiency.

2.The cooking and stewing machine features an original three-layer structure. On the first layer, the rice is
boiled evenly to absorb water. On the second layer, the water is drained to ensure the gelatinization effect. On
the third layer, the rice is stewed, which greatly restores the taste.

3. On both sides of the stove grid, infrared heat reflection modules are installed to make the heating process
of the pot more three-dimensional and energy-efficient.

YANC www.yanc-machinery.com
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Other rice processing machine

#Z %8 Steam tank
— ISR

Gas Cabinet Steamer

1. EfANEABNBEE_5—
MR, SEEEEMRR.

2. BAHHALEH, RIBMmEE, TEAES

IR AT RS,

3. ZEEHEERY, XANEHESSER

ANTEERJE

4, FFERIWER, EF—FHRFXEN, B

SHIEE

5. ZRERMCINE, AIRIFERERS, KH
T RIRAE , R SR, Mt B, 7T 360 EEHes%,

BERE, BuREEFRH~.

6. TREEHIRS, EaeiEfimik, BRI,

ER, FEEFINEE.

Product Model

, BEGH#UN,

W 1 — IR A= E

Double-door Gas Cabinet Steamer

1.The steaming cabinet integrates the evaporator and
the cabinet body into one unit, offering advantages
such as a small footprint, quick steam intake, and high
performance.

2.The fully enclosed design eliminates dead corners,
ensuring food safety and reducing cleaning and
maintenance labor costs.

A 3.The steaming cabinet has excellent sealing
performance, utilizing a high-quality, new-type multi-
airbag embedded silicone door seal.

4.The stainless steel industrial hinges are durable,
having passed over 10,000 open-close tests.

&5 5.The external caster wheels on the steam cart keep

the cabinet interior clean. The bottom is equipped with
universal wheels made of high-temperature and wear-
resistant materials, capable of 360-degree rotation,
featuring silent operation and easy mobility.

6.The intelligent control system includes a smart
control panel with functions such as timing,
scheduling, and presetting.

o YC-H-GS150 YC-H-GS150-2

L

9;;122?"('"““) 1350%1065*2000 2500*1065*2000
Productivit

A 80-120kg/ Z£ ( trolley ) 80-120kg/ Z£ ( trolley }*2

Volt P

;Ea?iégwer 220v 50Hz / 40W 220v 50Hz / 40W

Vapour consumption

Troll ificati

s 880%960*1765 880*960*1765 *2

Plate specifications

ZHE 600*400*30 % (trays)/ Z (trolley) 600*400*30 & (trays)/ Z (trolley)*2
26 TEMAERMAIZIT 2EIGEMN YANC
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BRATEXR. B8F. 18K TX £EF, BTFAERE, PREFEREER.

Function: Suitable for steaming various foods such as rice, steamed buns, corn, potatoes, fish, and meat.

WIEHEETN AT
tunnel trolley steamer

—{REBZEF

Electric Cabinet Steamer

1. TFEABRER 1N —(REBEZEFE T HRE
2. ERfLRE “—RSZEE" HEE
1.We also offer a single-door electric
steaming cabinet as an option.

2.The remaining advantages are the same
as those of "gas cabinet steamer".

LHERRIME R B
The appearance display of the pure electric
model and the display of its trolley.

Product Model

HAMCER AR LR

Requires an additional steam generator

1. mNmEER, BEFEES, 1#F
HEEMRR

2. FZE—Am, FIINCERKE
25

3. HRMERE “—RSZEEER" 86

1. Four-door, four-steamer design, offering
higher productivity and ease of operation.
2. Not a two-in-one product; requires an
additional steam generator.

3. The remaining advantages are the same
as those of "gas cabinet steamer".

o YC-H-ES150 YC-H-GS150-T2
L=

9;’,‘7;5\_';’"@"1) 1230%1065+2000 2000*2100*2000
Productivit

ir;,;gj'jv' y 80-120kg/ 2 ( trolley ) 100-120kg/ Z ( trolley) *4
Voltage/P

o T 380v 50Hz / 27 kw 220v 50Hz / 40W*2

Vapour consumption

Trol ificati

it 880+960%1840 880%960%1765*4

Plate specifications

AN 600*400*30 # (trays)/ Z (trolley) 600*400*30 # (trays)/ Z (trolley)*4

YANC

www.yanc-machinery.com
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KIR T3

Rice portioning machine

BTFRKIRDE, BRKIRZFREEDEIRENREA, HEEH, HERRE

This machine is used for packaging hot rice, dividing it into specific rice boxes according to demand, with
accurate measurement, and convenient operation.

Rice weight / box
BEXKRES
50g * 10g

2037
1907
1541

1881

Product Model Dimension(mm) Voltage/Power Productivity Machine Weight
. FmES s SMERST - HE/IPE - H7EE - HE
« YC-MFZ2000 . 1880*1540*2040 « 380v 50Hz / 1.26kw « 2000-2800 & (box)/h « 650kg

28 MR EEIGEHN YANC
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BzEhf

Automatic

EEMEIRE, ME AR
7, BMN%E, EERATNAE,
THEER ;

Equipped with an automatic
box-dropping device, the
materials can be automatically
lifted, automatically packaged,

=Rt

Efficiently

TEBWN, RE
KIREIRE. EZENBEEMER
(RIS FIERTY, FNREIE
HE,

Save labor, only one person

is needed to monitor the
rice barrel and box dropping

IEE
Bia

Cleanness

FREHEARKIRIV U BT RE 1R
RERE , RS
All positions in contact with

rice are coated with a Teflon
layer for easy cleaning.

with convenient weight
adjustment and accurate
measurement.

machine to ensure the normal
operation of the equipment,
while improving work
efficiency.

L. 5% Precise and efficient

AR ERARIRENITE, B#ERTRERARITHREERKIERF MK, BEEEFH.
IIE/EENE 2500 ER, BAGEERE, EREN, SREAFITN 23 1A

The amount of rice in the formed box is controlled by a separate motor to avoid the accumulation of rice
due to cumulative errors in two forming barrels, and the weight is more accurate.

The processing capacity can reach about 2,500 portions per hour, reducing labor intensity, saving time and
effort, and each production line can save 2 to 3 workers.

YANC

www.yanc-machinery.com 29
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REMIISE

FRUIT & VEGETABLE

PROCESSING
EQUIPMENT



BRI MK

Vegetable processing line

BAFEMH R, ZXRERNEE. TIF. Bk, k. BikE, SATEE
EF9&IE_‘J‘%$H$§7]DIO

EREWEN, BHRE, FEEARAIRER,

Eﬁ.’ﬁk?ﬁéﬁ,ﬁﬁbtﬂﬂ BEpiERA . TemRiE st ERHAGEIE EBERK RS,
XA ERER, RARTRFRNIRT, RREEES, IARIFHER.
BREFETRENT, A EERAEAZNRE, ERTF ARSI EES;
ESMEREE, RASMHAEENEN. #OSMREHE,

s

1. BabfbErERke, BETSL. WiXRA. Eik. Rk, s, Bk,

ZHUREER, EYF 360 E2AERTEA, WEES. THRHBWE.

2. BWEAL, MIF~&EEr, F‘El—m

\_nff’JAiE BEREASE HED BREMR. ok, RER BOREESSFMS
Eﬁ#%: mﬂg: ﬁﬁﬁ*giﬁ) ﬁﬂl’-‘ o

Advantages :

1.Automated production assembly line, performing
cutting, conveying, washing, vibration drainage, filtration,
and dehydration, featuring multi-dr ectional high- pressure
cleaning for through, 360-degree cleaning without dead
angles. Achieves high cleaning rate without damaging
substance.

2.Saves lobor, with a wide range of processed products
and high output.

3.The machine rational structure, providing stability,
reliability, low consumption, low noise, long lifespan,
stable vibration, and high screening efficiency.

4. Imported vibration springs, wear-resistant, stable in use,
and long lifespan.

IICELRB KA

Continuous drain machine

TW-TS1000

ot %1% A

Leafy vegetables processing line

R

49MEZR~F Dimension(mm): 4800*1300*2500
EBJE / ThE Voltage/Power: 380v 50Hz/4.2kw
AF3 volume: 30L( BXEK single maximum)
4MEE Productivity: 800-1000kg/h

Speed: 150-500r/min

B REIA T {ERtE Single-cycle time: 50-60s

y x

g

EIFEMELRE
Return Weighing Conveyor
YC-YL2000

YMIZR~T Dimension(mm): 2200%830%940
H[E / Ih= Voltage/Power: 380v 50Hz/0.55kw
MR Productivity: 800~1500kg/h

FRESERE Weighing range: 1-50kg

HOSE Outlet height: 780mm

BHiPEE4R  Protection level: IP65

T{EX1s, Work area: 2200*300mm

= _; [
I
i

N

i
=

ATRENESEN (& + 1K)

Vortex vibration cleaning machine (High + Low
YC-CZ4500

SMIZR~F Dimension(mm): 4260*1485*1580
4260*1485*1194

BBJE / IhZ Voltage/Power: 380v 50Hz/13.32kw

A73 volume: 0.9m?

ZIEE Productivity: 1000-1200kg/h

THEMIFLIE Meshsieve aperture: ®4mm

32 kf#%%%i&ﬁf . %Eiﬁ%f#@ YANC

Comprehensive design services Full equipment supply



REARFAMN
Incline conveyor
YC-TS30

SMEZR~ Dimension(mm): 3500%*750*1850
EBIE / ThE Voltage/Power: 380v 50Hz/0.55kw

X AEMFE conveyor belt effective width: 450mm
X Conveying speed: 1-7.8m/min

LA
Leafy Vegetable Cutter
TW-700

SMEZR < Dimension(mm): 1000*800*1500
B[E / IhE Voltage/Power: 220v 50Hz/2.25kw
A EE Productivity: 1000-2000kg/h

AEIZE  Inlet width: 170mm

#1E Machine weight:150kg

- :" (’w u}—‘-p—na:t—rz—é _ﬂ— ;.E&W—J#

B R EIRENEN

Single-layer inspection conveyor

YC-SS30-1

4MEZR~F Dimension(mm): 3000*898*900

E[E / ITHE Voltage/Power: 380v 50Hz/0.37kw
XA MEE conveyor belt effective width: 160mm
X Conveying speed: 1-2.4m/min

Utilized for the sorting, cutting, cleaning, draining, and dehydration of various
leafy and stem vegetables, suitable for all types of central kitchens and
vegetable processing.

Fully stainless steel construction, Sandblasted treatment , compliant with
National Food Safety requirements.

Featuring five major systems: automatic cutting, automatic conveyor and lifting,
cyclone cleaning, vibration drainage filtration, and transportation dehydration
systems. The conveying system is freely adjustable in speed, employing a
quick-detachable design with food-grade conveyor belts for easy disassembly
and cleaning.

Quick-detachable vibrating scree, facilitating thereplacement of scereens
with different apertures, suitable for washing and filtering output of various
materials, High-frequency vibration conveying, untilizing high- frequency
miniature vibration motors and imported high- frequency flexible soft springs.

YANC www.yanc-machinery.com 33
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Vegetable processing line

EBIF =74

Made-to-Order Model Overview

ZDHEL 3000 IRZZEFKE P P

YANC Intelligent 3000 Series Vegetable
Washing Line (Root & Tuber Vegetables) AR ANEA

Cyclone Washing Machine (High Group)

L. RIS, RIBMETREHNAYL, PRI, N———
2. KR, ACREMN. ACRY, Cyclone Washing Machine (Low Group)
3. BALRE, MEBmEE. BailiK.

4. YIRIEENEAE. ME. BiK,
5. HAZREN, SEREFELN.

1.Centralized Intelligent Data Control System with Produc-

tion Process Visualization SELERR KA
2.Water Quality, Flow Rate, and Temperature Monitoring Continuous Dehydration Machine

3.Unmanned Operations with Automatic Material Washing
and Dehydration
4 Automatic Weighing, Packaging, and Palletizing

5.Yield and Energy Consumption Monitoring ERAPEE A
Transparent Sorting Conveyor

BRI

Metal Detector

SEEES!
Automatic Weighing and Packaging Machine

LRI

Continuous Dehydration Machine

Banit 2N

Automatic Weighing and Packaging Machine .

BRI

Metal Detector

b~

BEpit B
R Automatic Weighing and Packaging Machine

Automatic Weighing and Packaging Machine

?E@i(%%{mﬁif . it\éiﬁ%@i(@ YANC

Comprehensive design services Full equipment supply



RRIRES
Raw Material Weighing Station
v AN

Pre-soaking Elevating Conveyor

ELERA

Continuous Peeling Machine

PrasetanEtl

Sorting Conveyor

Papitcire!

Diverting Conveyor

B2 & YITHL
Vegetavle Shredder & Dicer Machine

TR TSR
Sediment Pre-wash Elevating Conveyor

[FRIFFES
Raw Material Weighing Station

8 TBkiktanzl

8-Position Sorting Conveyor = 2

ST
Leafy Vegetable Cutting Machine

TUETER A

Sediment Pre-wash Elevating Conveyor

w4
Cyclone Washing Machine (High Group)

TRIAE AR
Cyclone Washing Machine (Low Group)

TRIKATL

Ice Water Machine

PSS

Water Catalysis System

4 4« ZEBEL 3000 HATRAKE
YANC Intelligent 3000 Series Vegetable
Washing Line (Leafy Vegetables)

1. ZKBREE. ZKIRE LM,
YRR 2. BEpLEEREREIT.
Material Sorting Conveyor 3. YRIEEEE. B,
4, YKIEmEM. FE. Bk
5. AR,
6. BETRHFEL,

1.Water Quality and Flow Rate Monitoring

2.Automated Electrical Integration and Centralized Control
3.Automatic Material Washing and Dehydration

4. Automatic Packaging, Weighing, and Palletizing

5.Yield Monitoring

6.Energy Consumption Monitoring

YANC www.yanc-machinery.com



o TN by
Whole vegetable washing line

ﬁ § LRFENEN, FEERBRER; FEIUEHE, MIKER, BERISACTRENRARIF asEAdE, A3k
IO 89; TIBEEE, SRRARMNER, RHKIEREREELS, KE DA DL,
=i
BRI, AEERRE, HEERNEH.
5 &
i& El O —— N =] N = A4 0 72
EE 14: SEFERBEINHOSME, EORE, iRk, BEAERAE, FeRREERS.

1. Bk 304 REMEESR, REER, BT ENRIUATE, BeRRERSIRRETRIRT, BATTA; -
2. SEITKERRS, BHFR, BEES; it &
3 EEHE. REMIRNGT, TRVES;

4 1B1ERE, SEMKEE, AAEETIRNE;

5. AU, BEHKM A ESTLURIEE SRR, LA

Food safety standard :

Featuring a fully stainless steel structure, compliant with national Food safety
standard. Segmented cleaning with independent water circulation, utilizing bottom
water flow tumbling scrubbing and high-pressure rinsing from above to achieve
thorough cleaning. Can be freely adjusted to accommodate various types of
vegetables and removes surface moisture from vegetables through air blow drying,
meeting hygiene standards.

Easy to clean:
The machine is designed with quick-detachable parts for simple assembly, easy
cleaning and transportation.

Imported parts:

High- pressure nozzle utilizing internationally imported brands, with adjustable
pressure, quick- detachable design for easy cleaning and replacement, compliant
with national food safety requirements.

Advantages:

1.Constructed with overall 304 stainless steel chains, ensuring targeted cleaning
to maintain the integrity of vegetables post-cleaning, thus avoiding any potential
damage during transportation. Cleaning is thorough with no dead angles.
2.Equipped with three independent water circulation systems, promoting energy
efficiency, environmental friendliness, and achieving high levels of cleanliness.
3.Ensures thorough cleaning with a bottom inclined design, leaving no residue of
sediment or debris.

4.Simple operation facilitated by fully automated control, significantly enhancing
work efficiency.

5.Bubble size and water spray intensity can be adjusted according to different
types of produce, providing versatile customization options.

36 MR EEIGEHN YANC

Comprehensive design services Full equipment supply



BAT: AR, AR, BX. BEX. BX. EXFFEBRRNBERENERRNE

Suitable for leeks, celery, spinach, romaine lettuce, bok choy, cilantro, and other vegetables that
need to be washed whole for blanching or stir-frying.

BIRB R F A XF KA
~mZS Product Model Whole vegetable washer Air drying and draining machine
YC-ZC6000 YC-LS3000
JMEZR~ Dimension(mm) 6600*1200*1355 3040*935*1500
EJE / ThZ Voltage/Power 380v 50Hz/5.75kw 380v 50Hz/5.8kw
4778 Productivity 500-1100kg/h 500-1000kg/h
$E7k2 Water consumption 1t/h /
ANOSE Inlet Height 810mm /
HOBE Outlet Height 1006mm 1006mm
1ZIXTHERE conveyor belt width 610mm 610mm
{EIXHIRE Conveying speed 5.4m/min /

YANC

www.yanc-machinery.com
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TEE R AVI=Poivt 5
Vegetable salad washing line

B BREOICERARENER. DB, BTHEDRNGSEMLITIEEESE,

e

« IREhiAk S RTFERERSBEKERF. & ﬁiﬂ’]%ialﬂmf’ﬁhﬁauﬁm, B OEFIRBRMAE 304 THEMN, BENTR, Fok.

2. REIMEHEHRE, BE. F5F. #EEE, SHENIRMXT, TRERTRE, BHE%RNE,

3. BRDHEFE (£8) ®it, B88S8ER. Ak, PEXE. RIK. RTEXEETR, BETSLS.

4, SRBRARE 107 TENEIREER, TERATGE; HEHRERER BRI ANEIEERR; BAtkfmgit, TE%ER,

5. BKBUHERA 0.4 HCKEUKRIDESS, BRERER. H&m REE. BERTKRFRIETHEE, SfedidiEiRERKRLTE
Kk, XFEMFIK.

[

The vegetable salad washing line is an automated production line specifically designed for washing and processing vegetables used to
make salads.

Advantages:

1. The vibration dewatering and air drying sections use a polyester mesh belt with good water permeability and non-stick properties,
which serves as the conveyor belt. All core components of the machine are made from food-grade 304 stainless steel, offering corrosion
resistance, anti-deformation properties, and a long lifespan.

2. Equipped with a unique control system, the operation, maintenance, and repair are simple. The stepper motor drives the conveyor belt,
allowing precise speed adjustment and control of the washing time.

3. Specially designed for salad vegetables (raw food), the system includes five processes: air bath cleaning, clean water spraying, color
protection sterilization, vibration dewatering, and air drying transport, ensuring cleanliness and safety.

4. The air bath cleaning uses a “rake-style” stainless steel round rod pusher, which has no sharp edges and won't damage the vegetables.
It pushes materials, ensuring that the washing time for each vegetable is accurately controlled. The open water tank design prevents
cleaning dead spots.

5. The clean water spraying uses a 0.4-micron drinking water-grade filter to effectively remove impurities, microorganisms, pesticide
residues, etc. A high-pressure circulating water pump ensures spraying efficiency, and the fine filtration ensures water quality superior to
tap water while saving water.

Fmis SMEZR BE /T AORY e HE

Product Model Dimension(mm) Voltage/Power Inlet Size Productivity Machine weight

Moo (0Ol 11700*1280*1980 | 380v 50Hz/10 kw 1090*600 1-1.5t/h 1180kg

38 kf#%%%i&ﬁf . %Eiﬁ%f#@ YANC
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IKRRIE - B R B A

Water Catalyst - Food Purifier

B MR AKRER AT RMELAIENIRE,

BARBERAKMERERE, 7B OH BHERMUERA  VIERMR, AIREICRRE. £8. BX EARREERAERE. B (K
SEEIX 99.99% LI |) HEMF, SHERRERENNBNRE (RIEERES98% ML) , MXBESEANE (IE:%98% LLL) |
MEZFUFRE. ENREMTUREDR, (REFRLA 7% ML) FREGOBEKESSE. TREMRNF. NAFMRRLERS
ENZ2RE. HRETERENAKRERZE, SF—ANRRALEAR,

%ﬁﬁ?]u Erae o W57
B, TFEEET
No additives, safe and

residue-free, no need
for chemical cleaners.

WMEES (&85)

Partial List of Certificates

J‘ﬁ'\l
LER

AURY Repor

AARARAR

F5 R 2 ERIESE S L Ty i
Ne. Test Ites Test Result Unit Test Method
1 e 4.56 mg/100g GB 5009.5-2016 53—k
L(+)-HusR i
2 {EHGE 442 mg/100g GB 5009.5-2016 55—k
AR 970%

This is a device that uses water catalyst technology for food purification treatment.

Advantages:

Our company has independently developed the water catalyst generation device, utilizing OH radical purification technology and physical
degradation. It can quickly kill bacteria, viruses (with an inactivation rate of over 99.99%), and harmful substances on fruits, vegetables,
fresh produce, meat, tableware, cutting boards, etc. It efficiently degrades pesticide residues (removal rate of over 98%) on the surface
and inside of fruits and vegetables, hormones and lean meat agents (removal rate of over 98%) in meat, antibiotics, and other chemical
residues. Additionally, it provides food preservation functionality (with a preservation rate of over 97%) and restores the food'’s taste and
freshness. No additives are required. It poses no safety hazards or pollution to the human body or the environment. This ensures the
health and safety of various foods for human consumption and represents a new generation of food purification technology.

Fmis SMEZRSE BE /K RREhE Hrhe HE

Product Model Dimension(mm) Voltage/Power | Number of Modules Productivity Machine weight

\OAVESIVEEOM  3500%1400*1300 |380v 50Hz/8.2kw| 18 48 (units) 400-600 kg/h 430kg

YANC www.yanc-machinery.com 39




REaRISE
Fruit and vegetable cleaning equipment

ZINHER LA

Multi-functional cleaning machine
YC-CQ3000

Fg: BTFHERER. KREFRIVER, RAK- BB, XUBFRBEARE, YEBEER. BUMER, RAFEMER, HiRd.
BRIK. BRIAINEE.

Function:

Used for the cleaning of leafy vegetables and fruit products, this machine utilizes water-air shower washing, achieving effects similar
to ultrasonic cleaning. Materials can be automatically cleaned and sprayed upwards, with the belt equipped with frequency conversion
speed control, as well as functions for removing impurities, foam, and insects.

e

1 2MEREE, ETER, BEETETFRAR. BER. TEEESEMNS;
2. MR ERERITHIRE, BAMIK R A EEREIR(E;

3. BRFRBEMEAMETR AR, HEEE, MEIEEEERA,

4. RABREMENT, FEeERIERE,

Features:

1.Simple operation, easy to clean, with the advantages of stable and reliable operation, low noise, and high efficiency.

2.The retractable Electric control box is waterproof and convenient for user operation;

3.The debris removal drum and lifting conveyor belt can be raised for easy cleaning, ensuring there are no hygiene blind spots.
4.Utilizes food-grade conveyor belts, compliant with national hygiene standards.

FEmils SMERST BE /DX B 4R HE
Product Model Dimension(mm) Voltage/Power Volume Productivity Machine weight

YC-CQ3000 3100*1350*1400 | 380v 50Hz / 5.82kw 750L 400-600kg/h 350kg

40 ?mf#%%%iﬁif . it\éiﬁ%@i(@ YANC
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INBYZTHERTR N
Compact multifunctional cleaning machine

YC-V-CQ1500
Bik: IZEATERE. 7. B2, 8%/ . PREBEEZFMHTEAGRN. LR, AXERENBFER.
Function:

Function: Widely used in hotels, restaurants, cafeterias, food factories, central kitchens, and other places for washing vegetables, fruits,
meats, and defrosting food.

flim:

ZEREENRATESFHSNER LS. AEREEASHESEN—FK, EEFEIRETES, BRfERk ERE—MTNEO,
=R, DRIRF. XK. B, BHURETHEE; IHRTS, BREMETIRAREEE (24 R) , APZEABOER.
REATERE, BaEAEY, e LIENE, RIS REELES, BRRENDBRE, 5 ATERBELR, ATH49 80% U ERAKE,

Features:

This product is a brand-new concept kitchen equipment developed by our company. It combines both cleaning and disinfection functions
in one unit, disinfecting while cleaning. The electric control panel features a simple design with only one timer display window and three
buttons: power, off, and time adjustment. The operation is very straightforward. To ensure safety, the buttons and indicator lights are
designed to operate on a low voltage (24V), making it completely safe for users.

Using the principle of shock waves, this product automatically cleans food, improving work efficiency. The combination of ultraviolet (UV)
light and ozone effectively sterilizes and decomposes pesticides. Compared to manual washing, it saves more than 80% of water usage.

Fmils SMERST BE /& B8 e s ME
Product Model Dimension(mm) Voltage/Power Volume Productivity Machine weight

Meat J: 160kg/ % (times)
_\/- * *
YC-V-CQ1500 1712*728*1558 [220v 50Hz/1.5 kw 220 L Veg : 130kg/ X (times) 110kg

YANC www.yanc-machinery.com
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Pre-processing of fruits and vegetables

ZIREYIRA

Multi-functional vegetabl
cutting machine

TW-750

e
Leafy vegetable cutting
machine series

TW- 500/TW 700

=
s

K=K,
Root vegetable cutting
machine

TW-600

e

A% ERTRERFGRUT,

TR, 14, MEEFHERTL,

IR ER, RIS , L RIEHRIE,
e

1. i2fEfE%, MIEERM, AIRE
Y25

2. SHHIRMRA S, MERRKIE,
3.ERBREMRIPESE, FIIEE,;
4. BRERBRIRTE, RE34E
I

5. RE#HAONNL, YJIOXBE. T
Efl, FERAEMK,

Fig  ERTHRRIOHTIIL.
e, 10 : KB K. £33 HER.
. S,

LS
1 IRMEE R, BMERE, AIRE
ANFIREE

2. SHIRMRA S, MERTAKE;
3. ERBLERIPEE, FIIENE;
4. BREMBEET, FEalRE
TR

5. RB#HOTIR, vIANE. T
EF, ERAEHK,

A&
A
=

[S3=W
1 B1EEER, WEERRE, ATMER
YNl %:

2. SHIRRA S, ME R BKE
3. ECBRERIPEE, FIIEE
4. REHOTIA, YONE. T

ERTIRELRRIL.
1T, ML=, % b
FRE,

Function:Suitable for dicing, slicing, and shredding
root and stem vegetables, as well as shredding and
segmenting leafy vegetables. Adjustable settings, with
dual-head simultaneous operation.

Features:

1. Easy to operate with a low failure rate, reducing labor
costs.

2. Parts are easy to disassemble and can be washed
with water.

3. Equipped with safety devices that stop the machine
when the door is opened.

4. Food-grade, non-slip conveyor belt that meets hygiene
standards.

5.Utilizes imported cutting tools for smooth, burr-free
cuts and extended service life.

Suitable for shredding and slicing leafy vegetables such
as abbage, lettuce, bok choy, celery, and chives.

Features:

1. Easy to operate with a low failure rate, reducing labor
costs.

2. Parts are easy to disassemble and can be washed
with water.

3. Equipped with safety devices that stop the machine
when the door is opened.

4. Food-grade, non-slip conveyor belt that meets hygiene
standards.

5.Utilizes imported cutting tools for smooth, burr-free
cuts and extended service life.

Function:Suitable for shredding, slicing, and dicing
bulbous vegetables such as potatoes, carrots,
cucumbers, onions.etc.

Features:
1. Easy to operate with a low failure rate, reducing labor
costs.

2. Parts are easy to disassemble and can be washed
with water.

3. Equipped with safety devices that stop the machine
when the door is opened.

ER, FREMK, S )
4.Utilizes imported cutting tools for smooth, burr-free
cuts and extended service life.
FmEs IMEERT B/ IhE a1 PIBIRS REHRE HE
LIV Dimension(mm) Voltage/Power Productivity Cutting dimensions conveyor belt width| Machine weight
1-60mm( AJ3 adjustable)
F: 2/3/4/5/6/8
= * * =
YC-TW750 1200%570*1310 |220v 50Hz/1.87kw| 300-1000kg/h % 2/3/4/5/6/8 118mm 150kg
J: 6/8/10/12/15/20
YC-TW500 750*500%*1300 |220v 50Hz/1.12kw| 500-600kg/h 1-60mm( A3 adjustable) 120mm 90kg
YC-TW700 1000%800*1500 (220v 50Hz/2.25kw| 1000-2000kg/h | 1-60mm( AJiff adjustable) 170mm 150kg
F: 2/3/4/5/6/8
YC-TW600 760*550*860 |220v 50Hz/0.75kw| 300-1000kg/h #2: 2/3/4/5/6/8 / 65kg
J: 6/8/10/12/15/20

REEEIST
Comprehensive design services

EEGEMHT
Full equipment supply
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Dicing machine
TW-800/TW-950

47
)

e,
. ‘,,:;W‘C%‘
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LI
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IEE2]

Ginger and Bamboo
Shoot Cutting Machin

TW-550D

g

.

- :
;& — fh ¥ f&
&

FTRMART

Crushing Mud
Machine Series
TW-310/TW-310D

& EERIKEERRRN: IRE.
qd&EEF. 5E b TH BB, Tk
HR. TR, 5. BB, ANER
FEER— RN A T AR , A/ha]
o

LT

1. AMREP ERRERTA;

2. RIEMEIE, HOEERME, TREAD
B

3. BHIRER S, MERIAKM;

4. BERERIPEE, AIIENME,;
5. REAEETIE, —REE, FERME,
TIEYE, MEES;

6. Z4EIEIRIBNAELD, RAES.
7. AR, RIEAE, R,
WES, RABRESSRTEMMH,
g, =M, HEIRERE

ERTUIRIELZ, FL,
A Fo

Bi&:

ZhA.

LS
e L AagkEPRFERIRERTIE;
2. 121EEE, WIESRME, mIREMK
AT
3. BHIREE S, MBERTAKE
4. KB#HOTIA, YAXSE. £
ER, FRFHK,

AE ERTF N & 2R,
FR. EEFSMIELATTITH

LI
1. AIREP EREERTIA;

2 RFER, KERE, IRE
ATIBEE;

3. FHRREE S, MARRKSE;

A KA#EOTIR, YIOXAE. T
ER, EASFGK

Function: Capable of dicing tuberous vegetables and fruits
such as potatoes, grapes, radishes, bamboo shoots, sweet
potatoes, taro, onions, mangoes, bell peppers, pineapples,
papayas, and other agricultural products into cubed shapes
in one go, with adjustable sizes.

Features:

1.Rapid tool change according to customer requirements.
2.Simple operation, low failure rate, reducing labor costs.
3.Easy disassembly of parts, and can be washed with water.
4. Equipped with protective devices, stops when the door is
opened.

5.Utilizes composite blades for one-time shaping, resulting
in smooth surfaces and high forming rates.
6.Three-dimensional cutting principle minimizes waste
material and increases product yield.

7.Advanced design for easy operation, low energy
consumption, and high efficiency. Constructed with
aluminum-magnesium alloy and stainless steel materials,
ensuring corrosion resistance, aesthetics, and compliance
with hygiene standards.

Function:Suitable for cutting ginger julienne, bamboo
shoot julienne, ginger slices, garlic slices, etc.

Features:

1.Quick replacement of blades according to customer
requirements;

2.Simple operation, low failure rate, reducing labor costs;
3.Easy disassembly of parts, and washable with water;
4.Utilizes imported cutting tools, providing smooth and
burr-free cuts, with extended usage time.

Function:Suitable for crushing a variety of materials such
as garlic, ginger, potatoes, spinach, onions, peanuts, etc.

Features:

1.Quick replacement of blades according to customer
requirements;

2.Simple operation, low failure rate, reducing labor costs;
3.Easy disassembly of parts, and washable with water;

4 Utilizes imported cutting tools, providing smooth and
burr-free cuts, with extended usage time.

oS MR BE / T EFEEH PIEIR~ ME
Product Model Dimension(mm) Voltage/Power Productivity Cutting dimensions Machine weight
TW-800 890%710%1260 |380v 50Hz/0.75kw|  300-1000kg/h | 4‘1 2?‘ 1?5‘\ 72\0r?1\m i 102kg
TW-950 1750%1250*1600 | 380v 50Hz/1.5kw 800-3000kg/h 5-25mm 300kg
TW-550D 700%540*850 (220v 50Hz/0.75kw 300-400kg/h 3/4mm 65kg
TW-310 650*%350*700 |220v 50Hz/0.75kw 50-150kg/h / 40kg
TW-310D 920*380*1020 | 380v 50Hz/2.2kw 200-300kg/h / 70kg

YANC

www.yanc-machinery.com
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Pre-processing of fruits and vegetables

A& BT ARELGERMIZT
%'Jﬁﬂ’]%’*’i']?‘.?uo BERTIA,
% (&) , HRHERITHS,

BRZ2A)

Industrial vegetable

shredding machine EAW%M’****W‘ o
- LIS
YC-CS300 1. RAHOTETIL, HRIFHA,
FRET].

2. g&EME 304 REEWHIS,

3. IRMEEER, 1RBER, EER.
4, TEEIREIO, RER2FX,

AR R ST,

5. BERTIEAEH: L. 1)
R\ UERRA

| B ERTFEMERLTRE
ﬂ%?k*ﬂ%ﬂ BREREK  BHEEE, B,
Drain Series IR | RIRGIIR .

TW-TS600 A

1. RABEEBHEMSA, BRMiRE
1, BERIFE R AT, T HIB kR,
TRGEYIRL

2. BUKEXRBRREAER, B
2, MR, MHEERERE

BEEE;
3. R erf. 1BIFEE. 1B
EREEERS;

4. BB SRR ES Ky B R =

BFITRITTHAER, BHEATEL
BRRERESE, S5,

SRR 7K A
High-speed Dehydrator
TW-TS900

FRERE KD
LSt
[=Tad--

/H /|:| P\]ﬁWE*%ﬁo

Bg SR TRMERETmE

1. 2FEMIMPEERLKETE], 2

2. BiEE, BRIFRIME, AIBA

Function: This series of products is specifically designed for
root and tuber vegetables. It is suitable for slicing, julienning,
or grinding vegetables, and can accommodate various product
specifications.

Features:

1. Made with imported cutting blades that are sharp and durable,
requiring no sharpening.

2. Constructed from 304 stainless steel.

3. Simple operation with easy-to-use buttons for added
convenience.

4. Features a rotating feeding chute with a safety switch,
allowing for seamless integration into production lines.

5. The blade disc can be easily swapped to achieve different
cuts: julienne, slicing, or wavy slices.

Function:Suitable for removing surface moisture from various
vegetable products, with adjustable time and speed to control
dehydration rate without damaging materials.

Features:

1.Utilizes advanced sandblasting technology from Germany,
The control panel, with adjustable time and speed to control
dehydration rate without damaging materials;

2.Dehydration basket made of food-grade mature plastic,
lightweight, durable, with mechanical brake device, automatically
stops when the cover is lifted;

3.Remarkable characteristics include safe and reliable operation,
simple operation, and low noise;

4.Consists of high-quality frequency converters and optical
Electric sensors for control, facilitating convenient adjustment
of operation time and speed, ensuring reliable transmission.

Function: Suitable for removing surface moisture from
various vegetable products.

Features:
1. High speed reduces dehydration time and increases
productivity.

2. Easy to clean with a quick-detachable outer drum,
allowing effective cleaning of the inner drum's hard-to-
reach areas.

44

Co

3. BikER, SFEHEHRIBKE
ALEE 90%, 153 0%,

4, 13t , BFEIR 360°F AT,
Btk ¥, BRI BE IR E,

5. FENEEEEIEERD,

REEEIST
mprehensive design services

L2ERE

3. High dehydration rate, achieving up to 90% with zero
damage to the vegetables due to high speed.

4. Excellent control with a 360° adjustable control
panel, allowing customization of dehydration speed
and time.

5. The machine automatically stops rotating when the
lid is opened

i YANC

Full equipment supply
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Brush cleaning machine series

YC-X1000-7/YC-X1500-7
YC-X1500-9/YC-X2000-7

RBiE: BTMHRERGRIRITER. B

B

1 ig1EEE, SIERE, AIBRMEATIRE;

2. MOERI, KNI IZHE, BEMSRE. MERE. ME.
SRS

3. ZTMERITERE, NSRE. FE. RE. BEFAHEE;
4. ST EHEER, &2, EELH.

Function:

Features:
1.Simple

Designed for cleaning and peeling bulbous vegetables.

operation, low failure rate, reducing labor costs;

2.Imported brushes, manufactured with special processing techniques,
featuring high temperature resistance, acid and alkali resistance, corrosion

resistanc

e, and wear resistance;

3.Multiple brush options available, including high-low hair, flat hair, soft hair,

hard hair,

etc,;

4 Various specifications available, complete spare parts, Service friendly.

TEHIEML
Peeling Machine
YC-XP1000

Ik
LT

IHE,

VAT, RFFITSIMSR.

BERFEIH ML,

Bl

BE ATIEHIR, IREEREHIE,
THIE SR TR, BIFTHIRRE,

BT TRERTR. ENRTIEIMNT
1. BXHEN, HIRNERT, Z8F
2. WYTEMIEFENS. AN, A
3. RFER%TE, MEBREE, THEED,
4. BUNXATTEWMEIGIE, BEE%

5. TRERMEHMIRZXRERR (BAZ b,

Function: Used for peeling potatoes, it removes the potato skin
smoothly and evenly, simulating the principle of hand peeling. It
is widely applicable for processing small root and tuber fruits.

Features:

1. Efficient and time-saving, with adjustable peeling settings, far
surpassing manual efficiency.

2. The processed potato surface is smooth, even, and uniform,
maintaining the quality of hand-cut results.

3. Simple and safe operation with button controls, no special
skills required, reducing the risk of cuts.

4. The entire machine is made of stainless steel and is equipped
with a motor for operation.

5. Can also process other root and tuber vegetables (such as
carrots, sweet potatoes, etc.).

Food Saving: Peeling is more uniform than by hand, reducing

IEE) . waste and saving ingredients.
TEEM. WIERWFIHIEDY,
IR
FmEs SMERST B/ hE i B kB HE
Product Model Dimension(mm) Voltage/Power Productivity Volume Water consumption Machine weight
YC-CS300 1270*830*1390 |380V 50HZ/1.5KW 1-1.5t/h / / 200Kg
YC-X1000-7 1220*656*1060 |380v 50Hz/0.75kw 200-600kg/h 40kg (X= potato) 0.2-0.4t/h 145kg
YC-X1500-7 1720*656*1060 | 380v 50Hz/1.5kw 400-900kg/h 75kg (= potato) 0.3-0.6t/h 200kg
YC-X1500-9 2450%950%950 | 380v 50Hz/2.2kw 500-1200kg/h 150kg (L= potato) 0.5-0.8t/h 390kg
YC-X2000-7 2450%*965*1650 | 380v 50Hz/3.7kw 500-1500kg/h 0.6m? 0.4-0.8t/h 650kg
TW-TS600 587%906*880 380v 50Hz/1.5kw 600kg/h 50L / 170kg
TW-TS900 1028*843*1171 | 380v 50Hz/1.5kw 900kg/h 52L / 260kg
YC-XP1000 1267*835*1282 | 380v 50Hz/1.5kw 800-1500kg/h / / 120kg

YANC

www.yanc-machinery.com

45







RN TIRE

MEAT

PROCESSING
EQUIPMENT



AETRISEET|

fl’ﬂﬁl’/ﬂﬁm%’iu The meat shredder and slicer series
A& BERSRRENE—RTIR A R K,

Function:Used for slicing fresh or thawed meat into slices or strips in one operation.

P@ES Product Model TW-500A
JMEZR~F Dimension(mm) 550%550%910

BE / IhZ Voltage/Power
IEIERE Cutting thicknes

380v 50Hz/1.1kw
3-35mm( AJ3% Optional )

47=HE7 Productivity 500-600kg/h
JJE%%3® Blade rotation speed 96 r/min
#1E Machine weight 88kg

\_

TW-500D
650*650*975
380v 50Hz/1.5kw
3-35mm( AJ 3% Optional )
800-1000kg/h
96 r/min
115kg

J

J

=
A% BEREFRCCEETE 0~-5 BERENFRAMERN. BBIF. —XMEIT,

Meat Dicing Machine series

@3S Product Model TW-RD400
‘L?_., SMEER<T Dimension(mm) 1430*750%900

EBE / ThZE Voltage/Power 380v 50Hz/3kw

5. 6. 7. 8. 10, 12, 16.

JEIEEE Cutting thicknes

TW-RD600
1780*940*1030
380v 50Hz/3.7kw
5. 6. 7. 8. 10, 12, 16.

~

Function:It can dice all kinds of frozen meat, fresh meat and fat with a core temperature of 0~-5 degrees Celsius at one time. (including stem vegetables)

24, 30mm 24, 30mm
478E7 Productivity 300-500kg/h 800-1000kg/h
- #H1E Machine weight 320kg 560kg
\_ J
(f SV 14 B . \
HFEALZRY]  Chopper Mixe seriesr
g BTRESMERMEBR. RAS. K%,
Function:Used for chopping various vegetables into filling. Features high and low speed settings.
F@AS Product Model YC-ZB40 YC-ZB80
JMEZR~F Dimension(mm) 1150%800*1040 1450*1200*1400

BE[E / IhZ Voltage/Power
JIE%3R Blade rotation speed

380v 50Hz/5.1kw
1440/2980 r/min

380v 50Hz/18kw
1500/3000 r/min

EBE / IhE Voltage/Power
IEIERE Cutting thicknes

380v 50Hz/3.7kw

®3.2, 94.8, 96.4, 99.6
(AJE &l Customizable)

380v 50Hz/7.5kw

o4, ©5, ®6, ®8, ®10. P12
(AT E#! Customizable)

4744 Productivity 30kg/ R (pot) 50-80kg/ R (pot)
#H1E Machine weight 282kg 860kg
J
( o . . )
KANERT]  Meat grinder series
Ai&: BTIBREXKRIER.
Function:Used to grind meat into minced form.
: = FERAS Product Model TW-32 TW-120
piest Ry Dimension(mm) 920%520%870 900%650%1150

472884 Productivity 410kg/h 1500kg/h
¢ JIE#5& Blade rotation speed 205 r/min 260 r/min
#HE Machine weight 137kg 325kg
Y,
48 TEMAERMAIZIT SEREMN YANC

Comprehensive design services Full equipment supply



Meat processing equipment

;. . . A\
FEEWIRY]  The bone saw machine series
A& EBasMEE LRSS EAKREEHFHITUIMINT.

Function:Suitable for cutting and processing various bone-in frozen or refrigerated meats and fish.

P~mES Product Model TW-260 TW-350
SMIEZR~F Dimension(mm) 690*600*1550 855*755*1735
EE / ThZ Voltage/Power 380v 50Hz/1.5kw 380v 50Hz/1.5kw
47877 Productivity 600-800kg/h 600-800kg/h
TJE%%3E Blade rotation speed 970 m/min 23 m/s
#1ZE Machine weight 120kg 137kg
U
T . . - R
BLETRIFENARY] Horizontal vacuum tumbling machine series
Bi&: ERTEE. BA. £/, FH. GENRE. R, HR5E
Function:Suitable for the massage and marination of poultry, pork, beef, lamb, chicken, etc. Convenient discharge.
F~miS Product Model YC-GR180 YC-GR250
SMEZR~F Dimension(mm) 1380*840*980 1455*870*980

EE / ThE Voltage/Power 380v 50Hz/1.3kw 380v 50Hz/1.85kw

478EA Productivity

100kg/ 1@ Barrel

150kg/ 4% Barrel

TJE%%3E Blade rotation speed 8 r/min 8 r/min
#H1E Machine weight 200kg 250kg
\_ I
f Szt . . . \
BTFERENARY] Vacuum tumbling machine series
Bi&: ERTEE. BA. £/, ¥R, BENRE. R, RELE
Function: Suitable for massaging and marinating poultry, pork, beef, lamb, chicken, etc. Discharge with reverse function.
' SR FmiS Product Model YC-GR300 YC-GR500
SMEER<T Dimension(mm) 1500%1100%1530 2300%1100*1500
EBE / ThZE Voltage/Power 380v 50Hz/2.25kw 380v 50Hz/2.25kw
4577 Productivity 200kg/ R times 300kg/ X times
JIE#5& Blade rotation speed 7 r/min 7 r/min
#H1E Machine weight 280kg 350kg
\_ I

HIANZRY  filling mixer series
AR EATESMAE. ZiE. SMAKRSTREES

F@mAS Product Model
SMER~H Dimension(mm)
H[E / IhZE Voltage/Power
47=5EH Productivity
J1E#5# Blade rotation speed
#H1E Machine weight

Function: Suitable for mixing and blending various types of meat fillings, vegetable fillings, and various seasonings.

( Ba% Single shaft) ( Y& Double shaft)
YC-JB50 YC-JB150
770*500%910 1100%700%1200
380v 50Hz/1.1kw 380v 50Hz/3kw

50 L/ R times 270 L/h
78 r/min 55 r/min
190kg 300kg

( W4k Double shaft )
YC-JB300
1300*1200%1400
380v 50Hz/6kw
500 L/h
55 r/min
400kg

YANC

www.yanc-machinery.com
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Meat processing equipment

\
(fﬁ%‘%t}]‘_rm Bone-in Dicer \
Bif: BEMNBMNER \ EXNEIMHIRIN TR (RETENEE -3°C-3°C) »

Function:Suitable for cutting various types of cartilage from poultry and fish
into cubes and small pieces (optimal cutting temperature: -3°C to 3°C).

@ES Product Model TW-GD600
SMEERF Dimension(mm) 615*535%1020

EE / Th= Voltage/Power  380v 50Hz / 0.75kw
478EH Productivity 600-1000kg/h
#1E Machine weight 98kg

J

~\

g BEREE. 8% FHTUR, TR, 8F0F (40 W,
Function:Used for slicing and segmenting various types of ribs, poultry, etc.,
including frozen (-4°C) meat.

&@ES Product Model TW-KP95
9MEZR~F Dimension(mm) 1650*670*1260

BE / Th= Voltage/Power 380v 50Hz / 3kw
4778/ Productivity 160 K (pes)/min
IEIEE Cutting thicknes 1-40mm( ] adjustable )
#1Z Machine weight 400kg

4

f?ﬂl’ﬂ?}ﬂm Machine for cooked meat )
Big: FEATERR—RMEDEIRF RSN, ERAATITEE : REAR.
HR. L. R, R, EHE

Function:Primarily suitable for slicing cooked meat into slices or strips in one
go; Applicable cooked meat types include roast pork, braised dishes, pork
skin, beef, beef tripe, and intestines, among others.

mES Product Model TW-804
9MIZR~F Dimension(mm) 1350*600*1250
% / IhZ Voltage/Power 380v 50Hz / 1.5kw
JEIEEE Cutting thicknes 1-20mm( BJ3 adjustable )
428EH Productivity 500-600kg/h
#1E Machine weight 160kg

g

() i sttt —o A\
[/ ferets s )
Conveyor-belt type fresh meat slicer

g ERTIIRIER , 8RR RS, ZRTIR.

Function:Suitable for cutting fresh meat, which can be
sliced in a single pass and diced in a second pass.

-

~&ES Product Model YC-XR340-Z

SMER T Dimension(mm) 1690*660*1100

HE / IhZE Voltage/Power 380v 50Hz / 1.5kw
10-35mm

YJZIERE Cutting thicknes (FTE% stomizable)

47577 Production capacity 800-1000kg/h

QHE Machine weight 140kg J
(Esstmempm )

Continuous Sliced and Shredded Meat Machine
A& EEREMERN—RETIEIRA R RSEAZIK,

Function: Primarily used for cutting various fresh
meats into slices or shreds in a single process.

J

F&ES Product Model YC-M-LX500D

SMER<F Dimension(mm) 978*980*906

B3[E / hEE Voltage/Power 380v 50Hz / 1.5kw
— : . 3. 4. 5-35mm

fEERE Cutting thicknes (FTE%] stomizable)

47=8ES Production capacity 1t/h

HLE Machine weight 140kg

\C U

-

FAYIFNZRTS] Lamb Slicing Machine Series
ik A%, ARBSRARESR, SEVIRERR. FRAR%.

for hot pot.
~&ES Product Model

4MEZR~F Dimension(mm)
EBE / IhE Voltage/Power
fJ2IEE Cutting thicknes
47877 Productivity
BRABRNES

Maximum Meat Loading Capacity
#lE Machine weight

Function:This machine is suitable for slicing both raw and cooked meat products, as well as fruits and vegetables. It is ideal for slicing lamb and beef

0-16mm (7] adjustable) 0-25mm (] adjustable )

YC-A320 &3 YC-A350 37
(Countertop Model) (Vertical Model)
790%610*700 1020%720*1520

380 50Hz/ 1.1kw 380v 50Hz / 1.5kw

42 Jx times/min 45-55 /X times/min

/ 30kg/ R times

71kg 220kg J

50 R Ig I

Comprehensive design services

EEGEMHT
Full equipment supply
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£ BRIAE R
Fully Automatic Smoker

HRIFPZREFMAFBXRIERE. THE. RESMER. ABE. NFH. BE. BARFRSESF. REER. 5
R ETN

This The Smoker is a key equipment for cooking meat products. It can bake and smoke various sausages, ham, dried
sausages, cured sausages, roasted meat, and lamb skewers, etc. It is easy to operate, convenient, and reliable.

P~@RES Product Model YC-M-YX150
SMEZR~F Dimension(mm) 1660%1270%2100
B[E / IHZ Voltage/Power 380v 50Hz /27 kw
4 8EF7 Productivity 150kg/ Z (trolley)

BmEd AIEMEREENETRS, BEDNSET;

A

RARNIERES: SFEXRBPRGHHIPEEMR LRI, EAY
IR AR N BB S,

FRHLS: AR TR RIBAIR (FTEMETLI A7 &6
REWR) ; RANEGHA, SETEERETR.

IRBHIRTEIF RLRIT . BRI mEME, WE. FE. ZRSIBEPNRE , BEN—B, MNRIET ~REa8i9s,
BEEN

Automatic control: The operating status of the equipment is displayed intuitively, with dynamic temperature display. '

Adopts wood pellet smoking system: The external smoking system's optimized smoke inlet pipeline design effectively reduces the
contamination of food by smoke tar.

Solid construction: The door is made of double-layer tempered hollow glass (allowing intuitive observation of the product quality
inside). High-quality solenoid valves are used, and the cylinder performance is stable and reliable.

Unique air circulation system design: Effectively ensures consistent temperature during baking, smoking, drying, and steaming

processes, guaranteeing even coloring and an attractive appearance of the product. '
YANC www.yanc-machinery.com 51



Xia B ohE T4
Automatic braised food Eroduction line

XBANATRAKRE, FESERIEKANERERFIRER, EVMHRXANE 304 FHW; BHESD. TEMBIMMM
BRI ; TRAEECA ML iERIn R, RAIMEIREIANSSR, SERAFSHAMSLERE R Z IR TR
Fheo ARATRAMIT, BREd., FRIKBURES.

This poultry-specific Braising Equipment is designed to work in conjunction with intelligent blanching and cooking
kettles. The entire machine is made of high-quality 304 stainless steel. It consists of a rail system, trolley part, and

a gripping mechanism. Additionally, it can be paired with a soup broth recovery and storage tank for more efficient
operation. Featuring a unique basket-style feeding method, it offers advantages such as minimizing material damage
compared to the traditional tipping bucket feeding method. This equipment is suitable for use in food processing plants,
catering businesses, and canteens in schools or government institutions.

V4
I
+ FHEIES Product Model * YC-HLZ7700 - AEREIRERSOEATRAZL. W 6
« SMERST Dimension(mm) « 7700*1680*2668 F;, HtR~mil B EF e AR E,
» FRHE / B Voltage/Power » 380v 50Hz /7.9 kw - The standard version of the braising basket is only
+ EFBES) Productivity * S00kg/h suitable for poultry products such as chicken, duck,
© &R Volume » 1000k and goose.
AR Vapour consumtion - 800ka/h For other braised products, such as pig trotters, a
. HLE Machine weight . 1.4t

customized braising basket is available.

- #HMER<F Material Box Dimensions - AJE il (Customizable)

52 MR EEIGEHN YANC

Comprehensive design services Full equipment supply



Thick Insulation Layer

30mmERER

:%%{ +H BEREE: KEBHRABIREN, EREME
=1 755558 Steam Pipeline RESHE '
60mMmEZEAXKE
BEREMELE. BRAVNRALRESN, HERY
REFHEM o '

/Thick Steam Interlayer
RIS PHES BSEXREPER, EREASEHURASE, NRNEMERENOR—H . 8t
FHRmMAAN, ZSERREERE, BEXRNE, TESEN.

mERERER. FESE MEdETERSENNRE, FREFRRNEE, RIXFRRERE; NEk
SrgENTER, TERMIMRTH, EFTERER, FaRAIEEENK

Honeycomb insulation layer: The internal honeycomb structure enhances contact area and thermal performance. '

Discharge methods include hydraulic basket tilting and lifting mechanisms, making it convenient to retrieve the

braised ingredients after cooking. ’

Even heating and high thermal efficiency: Steam circulates within the interlayer, ensuring even heat distribution
throughout the kettle body. This results in uniformly cooked braised ingredients with consistent texture and
doneness. Compared to traditional heating methods, steam transfers heat more rapidly, reducing braising time
while improving energy efficiency.

Precise temperature control and easy cleaning: By adjusting steam pressure and flow rate, the internal
temperature of the kettle can be precisely controlled, ensuring stable product quality. The internal structure is
relatively simple, without complex heating elements, making it easy to clean and maintain while meeting food
hygiene standards.

YANC www.yanc-machinery.com 53
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A= 7tR. BHFERART
Gas Soup Pot/Tilting Pot Series

ERTFERMA FZ. BH W7, KR BWREF, BIHE, NEEN
Function: Suitable for food heating, blanching, boiling, stewing, cooking,
braising, etc. finely crafted, energy-saving, and efficient.

EREWEN, BERALEAR, RIBMREE, TEFEGHEPALHRE,
INZ 304 REFEWIR—IFRELRE, MPHS, BREMH. 4
REMARER, IMEFFNRER, BRARERR, BOREFE, [

B RIBTLE IR Z2 (. y

WIEBBMEREE, "RARTIHERNE ; HETAEHHPKO, Hok)
RRE, FRERE, y

he:

1. BRATEEN L, FANES, MEFAERR, B ARERE,

2. GREARETES, MELTEMEETEE, MEmTENAIIERIRE
11T

3. AU ER IR IRTE Y . VRS, IR AE. REHE. RERE.
LA,

.

uniform heating, solid and durable.

YC-RJC300/YC-RJC500
W=7  Gas Soup Pot

YC-RFC300

WA B Eh BB R
Gas Automatic Tilting Skillet

All stainless steel structure, fully enclosed without dead corners, ensuring food safety, saving
cleaning and maintenance costs; thickened 304 stainless steel plate integrated forming pot body,

s

Internal heat-resistant insulation layer, external stainless steel insulation layer, enhancing
insulation effect, reducing heat loss, and preventing accidental scalding;

7/

The pot body can be tilted freely for discharging, improving labor efficiency; there is a direct
drainage outlet at the bottom of the pot body, ensuring thorough and rapid drainage, making

cleaning convenient.

Advantages:

ground, and can operate normally on flat ground.

s

1. The self-priming energy-saving burner has high thermal efficiency, allowing for rapid heating of
materials and reducing waiting time for personnel.
2. The equipment has high overall stability, eliminating the need for additional fixed devices on the

3. The unique burner ensures complete combustion, high thermal efficiency, reasonable design,

easy installation, simple operation, and reliable safety.

PRES  Product Model YC-RJC300 YC-RJC500
4MIEZR~+ Dimension(mm) 1650*1100*1150
478647 Productivity 240L/ %% ( pot ) 400L/ % ( pot )
B8[E / Ih= Voltage/Power 220v 50Hz / 160w 220v 50Hz /280w
#AS3E8 Gas consumption 5Nm?/h-8Nm?/h
TEMS A Rated heat load 45kw
HE Machine weight 175kg

56 RIS 2EIGEMN

Comprehensive design services Full equipment supply

1950*1385*1290

8Nm3/h-T0Nms3/h
58kw
280kg

J

YC-RFC300
1490*1260*1200

200L/ R (pot)
380v 50Hz / 0.88kw
8Nm3/h-T0Nm3/h
58kw
220kg

YANC



RS KR ART
Gas wok series

ERTME. B2, REAERSE, TEI, A&
Function:Suitable for stir-frying, blanching, and simmering sauces,
energy-saving and labor-saving, essential for group meals.

304 REWERLEN, FFEHEN, STERRRER; HohEHxR
REmMNE, MEEE, SAMA.

REARSEER, X, FERR, BOEFRFE, ISRRSgIT,
WIRFED . AUERS; BRSNS, TSR, BFHP: RIHE
WRERIRITRIAD, BRAXRESHE; MERAMME. KBEA, ER%
HERTR.

BHIIRRATRLREN, BHER, BENESMITIZER ; RS
AREIRI, VIMESERD, KAEHKE, RRTEE.

h:
1. REAMEIGIT, VIMEEES), KRAELE, HERE.
VC-RUX300 2, FARIRARRATHEEHR, BT, FRPNOBRTES
ENERYR, B RS THERNER, SEXKEE,
£ B 3. IKERBBSMH, MARXES, YEFAERR, MAISRMFE
Fully Automatic Stirring Cooker EZFiEHl,

Main structure made of 304 stainless steel, easy to clean and maintain, exceeding national food safety requirements. Rotating
structure adopts high-carbon steel bearings, with strong wear resistance and durability.

Utilizes gas energy, with strong firepower and rapid heating, reducing waiting time. Unique burner design ensures complete
combustion and high thermal efficiency.

Brass gas nozzles, resistant to carbon buildup, easy to maintain: independent control of firepower for both internal and external
burners, suitable for a greater variety of dishes. Comes with ignition gun and continuous flame, suitable for a variety of scenarios.

Stirring frying pan adopts stepless variable speed electric motor, allowing for freely adjustable speed, adaptable to more processing
technology requirements. Pot body designed for tilting, with mechanical structure transmission, large-angle discharge, and no
residue left in the pot.

Advantages

1.The pot is designed to tilt, with a mechanical transmission structure for easy and quick discharge at a large angle.

2.It's a tilting stir-fry pot, with the inner pot custom-cast from iron. At high temperatures, a small amount of iron from the pot will
permeate into the food, objectively aiding in iron supplementation and enhancing cooking flavor.

3.The equipment utilizes gas heating, boasting high thermal efficiency, rapid material heating, uniform heating, and easy
temperature control.

~@AES Product Model YC-JC150 YC-RJX300
SMEERS Dimension(mm) 1525%1020%940 2150*1500%1750
47P=hE/] Productivity 120L/ %7 ( pot ) 150-200kg/ & ( pot )
EBIE / ThZ Voltage/Power 220v 50Hz / 0.16kw 380v 50Hz / 3kw
JAS#EE Gas consumption 5Nm3/h-8Nm3/h 5.37Nms/h
EEMSA T Rated heat load 42kw 35kw
TF=E Maximum work height 1960mm 2415mm

#E Machine weight 140kg 520kg
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ARSI RHLRT
Gas Stir-Fry Cooker Series

BFRELE, Saeirhl, PREFEE, BTHRR. RE. BEEDEH.

Function:Designed for hot stir-frying with intelligent control, the preferred
choice for central kitchens, suitable for stir-frying vegetables, meats, and Nidgy,
fillings.

BmIZME DA 304 RENHIE, WABRETLRE, BEASLE
BB, —&AT BT, TSR, BRI,

BTG , ST EhE, HEREE, BENS, HaERE,
IS ERRIE, REAFE —RAMBBEE, REEE, BER ,
TR, -

& ¢

YC-RAC500/YC-RAC700/YC-RAC900

M= BPRRBIRITIZRIN S, ERRMEFE, FmmftESHE,
BFITA. Rkt KX, RARE—NER, EASMERTR.

.

1. BEEFIRERRE, RE—RRFEARFEINE, EFEA,
2. 360°TEMAILH, ERBZHRI,

3. 2L B, HRRE, BIFEER,

4. TEEIMR, FRESEEIME, —ARRHRE 3-4 &,

5. FHREEAHIREE, —HEIA,

The food-contact parts are made of solid 304 stainless steel, with a non-stick Teflon coating inside the pot, reducing maintenance
and cleaning costs; high-quality motor components from leading manufacturers, with cast-formed bearings, ensuring durability.

Equipped with fixed dual stirring forks, the pot body rotates for automatic stirring, with adjustable speed for more uniform stirring
and stable production, increasing the amount of ingredients per batch and improving Productivity. One-touch automatic dish out
function for quick and convenient operation, reducing employee labor intensity.

The three sets of burners—inner, middle, and outer—are independently controlled, allowing for a wider range of dishes and a greater
variety of products. It is equipped with electronic ignition, a manual ignition gun, and a continuous flame, making it suitable for
various usage scenarios.

Advantages:

1.Button control for device start/stop, reducing the learning time for frontline operators.

2. 360-degree all-around frying ensures even heating of dishes.

3. Fully automatic frying and dispensing, ensuring stable output with simple operation.

4. Energy-saving and environmentally friendly, reducing labor costs, with one person able to operate 3-4 units simultaneously.
5. PTFE non-stick coating layer, easy to clean with a single rinse.

&S Product Model YC-RAC500 YC-RAC700 YC-RAC900
$MIZR~F Dimension(mm) 1495%900*1471 1683*1265*1670 2000%1390%1970
488} capacity 15-20kg/ X times 30-50kg/ ’X times 75-100kg/ X times
B[E / Th= Voltage/Power 380v 50Hz /0.65w 380v 50Hz/0.65w 380v 50Hz / 1.87kw
WAS#E8 Gas consumption 4.5Nms/h 7Nm3/h 9Nm3/h

FE AT Rated heat load 30kw 45kw 50kw

#1ZE Machine weight 418Kkg 570kg 729kg

MR EEIGEHN YANC

Comprehensive design services Full equipment supply



FEH4E B Th kD Sl
Electromagnetic Automatic Stir-fryer

AR BRI IREIGE BRI ™R, CUBEMPRARBEERRSINR, METHRER. BAREER
2N, BERELTHERIMSEBER, SUERLTATZNA, TREBLEE. BTEH, TRFREE. BIET,
HBREREMIEEC o

This This electromagnetic automatic cooking machine is a new generation upgrade of traditional wok-style cooking
equipment. It uses electromagnetic heating technology to replace conventional gas heating, eliminating safety risks such
as gas leaks and open flames. Additionally, without the need for complex gas pipeline installations, it can be widely used

in various settings—whether in commercial kitchens, restaurant back-of-house areas, school cafeterias, or corporate dining
facilities, it adapts easily and safely.

HIRAKTHIER:, EaRABHXIZE, KIMes . LAY
S, ZHRESVERE, TAERA—ASE, KAHET AR, &
FER, BEMENEMZIIHR, SEEARITINER, 4

FK 304 FEW , RARARFEHESAIZNE, AR TR
%’I‘io J

FRHAINER, ERFMAA 3 AR, TEHMASE, BiERARHER,
EERNER RS EREE, KIDEARK. y

IRIRRAEIRE, AMRESLF; ARARGBIZHE, TXEZ
KEEZ. y

95, [MeEH, BIRSAFPESRNEEF

’

The wok rotates along a horizontal axis and works in conjunction with internal stirring forks to achieve thorough, uniform stirring

without any dead angles. This equipment is highly efficient and user-friendly, allowing one operator to control multiple units
simultaneously, greatly reducing labor costs. Its simple operation easily meets various cooking needs, significantly enhancing overall
cooking efficiency. )

The main body is made of 304 stainless steel, with an optional Teflon coating or nitriding treatment inside the wok, greatly
enhancing user safety.

J

Electromagnetic heating with a service life of up to 30,000 cycles, ensuring safety, efficiency, and reliability; the automatic ingredient
feeding system is customizable, allowing full control over feeding time and quantity to achieve automated cooking.

V.

Touch button controls enable easy human-machine interaction; cooking recipes and processes can be programmed to perfectly
replicate a chef’s skills.

S

Ensures even stirring with low energy consumption, making it an excellent helper to boost user productivity.

o

~&mAS Product Model YC-H-EAC500
$MER<F Dimension(mm) 1356*1000%1305

a . 10kg / X times
%EHES] capacity (RIES S HE Depends on the dish)
BB / ThE Voltage/Power 380v 50Hz/ 21.55 kw
#1E Machine weight 380 kg
#}& Seasoning box 7.5L*3 1kg*1. 500g*2
R$REEE Inner Pot Rotation Speed 0-17 r/min ("] adjustable )
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=paeA = el
Tabletop Automatic Cooking Machine

ERTEEEE. BIOEM. SMEFTAN; ERTEMNRENE (BFEPRER. ABIX. NBIX. ZFRIR KB ) MR,
R WE. BTG, RRER/RIT. ERITEES,

Suitable for restaurants, hotels, catering chains, and takeout businesses; ideal for automated cooking and stir-frying
various dishes such as Chinese cuisine, large- and small-portion dishes, rice bowls, home-style stir-fries, fried rice, fried
noodles, spicy chicken, spicy hot pot, crayfish, spicy shrimp and crab, and more.

SERLRIIERE, BBARERNSHESENRMR. CEEEEIEFR
4, AP ALUESMERERETRNIEHAEXTERF. HSREN
AEENEBNZELNRE, EBRIMATEIHENE, BREMISEM.

EFEALED, REAMTREEIRE;, BEER, T2 TEZEN

NBBERHAMIH AR, AT S AR, 4
BEHER. B, MR R, BREQRERE, BHERHL, i YANC #e i
—ROATRIFSE; AGAHERNEE, TEBEHESHE. s

y

REERFITEE, SHEES RIEREERS. A7 800 + BXE,
—ABEET 2-5 G¥1E8, H@inEl, HESHETEZ. 4

Designed to simplify the cooking process, it helps users prepare dishes more easily and efficiently. Equipped with an intelligent
control system, users can select preset recipes or customize cooking programs via a touchscreen. The machine features built-in
heating and fully automatic cooking functions that simulate manual stirring to ensure even heating of ingredients.

No manual assistance required — the entire cooking process is fully automated. Easy to operate, even those with no cooking
experience can effortlessly prepare delicious dishes and become a chef in no time.

Automatic temperature control, stir-frying, seasoning, and ingredient feeding ensure consistent dish quality. Automatic dish
discharge further reduces manual steps. Equipped with an automatic cleaning function to save time and effort on maintenance.

Equipped with intelligent learning capabilities and high-fidelity voice broadcasting for real-time cooking status updates. Capable of
storing over 800 recipes. One person can oversee 2 to 5 machines, ensuring standardized output and significantly reducing the cost

of hiring skilled chefs.

~@mAS Product Model YC-H-EAC40T
4MIZR~F Dimension(mm) 880*800*1310

P87 capacity (ERAHE 32‘;,2@3% on the dish)
HE / IhZ Voltage/Power 380v 50Hz /12 kw
fRIAARE Pot capacity 16L

$R{AH B Pot material SUS304 EA1R (clad plate)

60 MR EEIGEHN YANC

Comprehensive design services Full equipment supply

V_

J

y_

V



B S

Induction stir-frying machine

FgERABHEBRNIMA, RETRFRER, PE>00%, AMEFZiT. BEEENINEE, YEERRNS, #IEREMIL,
BRTRIVEE. AERE. DREEFTF, BaiZE0ER. IR D6 BEF.

This equipment adopts induction heating, offering safety, energy efficiency, and environmental friendliness, with a thermal
efficiency of over 90% and precise heat control. It features an automatic stir-frying function, ensuring even heating of
ingredients and flexible, independent operation. Suitable for use in restaurants, hotel kitchens, institutional canteens, and
central kitchens for automatic cooking of stir-fried dishes, fried rice, noodles, and vermicelli.

ERATHS, 2EEHRTHEERE, BEER, LR2TEZEN
ARERMMHES, REESKH,

)r
BopiEE. 8k, . B, BRXARERE. BEREs, #
—ZRVATIRMES R, EERMEAYRE, TEBENESHE. 4
PEERF IR, SHEEEERERZ RS, AIfFME 800 + B,
—ABEET 2-5 a¥las, HmtnEl, DESIEImR. 4
SUS409 REENARESR, 7 TEDIREMIER TR, SERIFDIEE;
BITER, TREME. .
#
WA RBMEEO, BMEEME; FERFIIFERE; BEBEE
*4 &
7
No manual assistance required — the entire cooking process is fully automated. Easy to operate, even those with no cooking
experience can effortlessly prepare delicious dishes and become a chef in no time.
4
Automatic temperature control, stir-frying, seasoning, and ingredient feeding ensure consistent dish quality. Automatic dish
discharge further reduces manual steps. Equipped with an automatic cleaning function to save time and effort on maintenance.
j:
Equipped with intelligent learning capabilities and high-fidelity voice broadcasting for real-time cooking status updates. Capable of
storing over 800 recipes. One person can oversee 2 to 5 machines, ensuring standardized output and significantly reducing the cost
of hiring skilled chefs.
/s
Non-stick pot made of SUS409 stainless steel, equipped with a 7-inch multifunctional touch screen and emergency stop protection.
Electric tilting with stepless multi-angle control.
4
Equipped with 4 automatic feeding nozzles for precise dosing; the cabinet includes a door for liquid storage; features automatic
swinging-arm spraying.
4

F=@ES  Product Model YC-H-EAC500G
$MER~F Dimension(mm) 900*1320*1390

2 it 3-10kg / & pot
EFRET) capacity (k4B MIBE Depends on the dish)
FBE / T Voltage/Power 380v 50Hz / 15-20 kw
fR{AM R Pot material SUS304 E&1R (clad plate)
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SERAER
Deep Fryer Machine

FBTFAIVERS., VESHE VEEHE Z2XEFhIER R, SABMMNIT  XPEEE.
IRIE. BEIBFF. FR. BUBEREMEIRRS L,

Function:Suitable for frying chicken, beef steaks, lamb chops, French fries,
and other fried foods. Ideal for use in food processing factories, large and
medium-sized hotels, restaurants, various levels of guesthouses, schools,
institutional cafeterias, and other food service industries.

SHYERERMERIET, BahiEhl, BEIFE, AIBERF m—R IR,
MRS fmamm— it

YC-YZ-2 p.
AL
BIAFHRRER, TESBESHAR, THEE Dual Tank Fryer Machine

BEER, AARSTENIENER, MRIEE. ThES

X YANC
=l
BEwm: WEMERERE, BTHNRMETBUEMER, BIMAE 22 1w T =
EMBSEEHES], MIERINFS R mERE., & | Sy —
HADBER: RATKHRERA, FHENSREPEHTRICHE, & . [& '
SoHRERKRRA N, TERKHNERS®, RS RmR. FEH. Kb ° —

ERRE, ERNFEREETNKP, MR LR T (RGURFNRAE.

IS, R R L A T R A BB, vevz2

XUFEHIENL Gl E)
Oil-Water Separation Fryer

o

The frying temperature can be easily adjusted and is automatically controlled. The unit is equipped with a frying basket, allowing for
the simultaneous removal of all fried products, which helps improve product consistency.

The electric heating system ensures rapid temperature rise. It supports continuous frying of various foods without flavor transfer.

The equipment is easy to operate, significantly improving work efficiency, while being environmentally friendly, hygienic, and energy-
saving.

Standard Model: The temperature at the bottom of the fryer is relatively low, preventing food debris from becoming over-charred. By
controlling the heating temperature and frying time, the quality of the fried food can be effectively managed.

Oil-Water Separation Model: This model uses a water-oil mixed technology, controlling the oil temperature in the lower section
during heating to slow down the hydrolysis and oxidation of the oil, extending its lifespan and improving product quality. Additionally,
due to the different densities of oil and water, any debris will sink to the water layer, effectively solving the issue of residue, animal
fat, and the production of carcinogenic substances caused by repeated frying and oil oxidation in traditional fryers.

ARG RN WHEHIENL, CHKAE)
FmE= Product Model Dual Tank Fryer Machine Oil-Water Separation Fryer
9NEZR~F Dimension(mm) 2245%1110%1255 2245%1110%1255
A7 volume 100L (4% single sink) 100L (8848 single sink)
EJE / ThE Voltage/Power 380v 50Hz /48kw 380v 50Hz /48kw
#2856 temperature control range 0~200°C (®[iF adjustable) 0~200°C (®[i@ adjustable)
LIBE Productivity 6kg (BAFEER per single - sink use) 6kg (BfEEX per single - sink use)
#1E Machine weight 210kg 210kg

MR EEREMHN YANC

Comprehensive design services Full equipment supply



EHRE
A Heating
i Oil / Tube
ﬁ ZILIT ETR A HR BB SR, ReF AR

This design reduces oil contamination from food residues, increasing its

efficiency.
7K Water

KD BEERE

Oil-Water Separation Diagram

I BH/IEE, hRliakas ERE

Comes with a built-in trolley for convenient and fast
material transport.

BFEEhsEs. &Y, HECH

Used for collecting filtered oil or holding oil and items for easy transport
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,n\f1J9E%EAJL

steam dish washer

Bg: ANEBEFERS. R, Fam, Function:This machine is suitable for turnover boxes,
thermal insulation boxes, thermal insulation barrels, etc.
LS
— N . Feat :
1. RENBFRNEEES TIRE, %, B egiures

1. The quick-detachable nozzle is easier to
disassemble, clean, and replace.

2. RS ERNER, EHFT.
3. AKFERABRIMBRAIK, RAPRETLIAKFEIRT & . .
o s 2. Detachable and easy-to-clean pipeline for easier
FRHER XK cleaning
4. (BIXFER E A TS '
SRR DRRR 3. The water tank adopts a step-by-step water supply

EEAE Product Model YC-XW4500 method to maximize water savings while avoiding
bacterial cross-infection.

SNER+J Dimension(mm) 4500716001650 4. The conveying speed can be adjusted by frequency
47=8E/7 Productivity 500-800 f# (pcs) conversion.

BBJE / ThE Voltage/Power 380v 50Hz /7.5w

#ZS#EE Vapour consumption 0.2t/h

[£77 Pressure 0.2MPa ijCjﬁ

HE Machine weight 625kg YANC

XiMZE RS
Air shower series

RETEFESIFEFEZE, WHEEFES, IRBRASEYFETHNER, ARt
BRET BRI R TRENEF X

Installed between clean and non-clean areas, the emitted clean air can effectively remove
dust carried by people and goods, thereby blocking or reducing the entry of dust sources
into the clean zone.

A4S Product Model YC-FL1 (8 A Single) YC-FL2 (XA Double) YC-FL3 (&&= Passageway)
4MEZR<F Dimension(mm) 1400*1000*2100 1400*1500*2100 1400*2000*2100

BJE / IhZ Voltage/Power 380v 50Hz /1.1kw 380v 50Hz /1.5kw 380v 50Hz /2.2kw

XU R~F Air Shower Size 800*860*1980mm 800*1360*1980mm 800*1860*1980mm

#1E Machine weight 250kg 300kg 600kg

66 %f#%%i&ﬁ' . it\éiﬁ%@i(@ YANC

Comprehensive design services Full equipment supply
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/ 433:12%

Disinfecting equipment

A FRARTARNAANESRARE. HE. &
F. EES

LT

1. FEEIENREMRFIE, EERN 0.4mm,
YIFRiEZE, AEWI], BEWNENHEENRE,
EERECRAK. BT

2. BEISE, HESFEREENEE, BEHE. B
FEE, RaaiE. #FER. EWER.

3. FIFEBHFAKMESNESRERTRE. HS,
BIRAREEEANE S EEFE X, ERANE
B HSENAIR.

4, HGEERRER. EAME. FHEHR. EMHE.
{RFOETARIE R P E R LFRE B Mk e =

5. BEEMARRAMITE. ZAFRSE 99.9% ML,
X E BEIR B X P 5 BUE H ARBY T I ROE M Y
>4.00, KEEEER. EREBIATIEHEIROHN
BRHATLHEZIRE,

SEB IR

An automatic door version is
also available.

Function:Utilizing circulating hot air for sterilizing,
disinfecting, drying, and storing cleaned tableware.

Features:

1. The outer layer of the cabinet is made of 0.4 mm thick
stainless steel plate, filled with mineral cotton, stainless
steel door, equipped with double-layer steel-tempered
glass observation window. The cabinet is equipped with
waterproof and moisture-proof lights.

2. Temperature and disinfection holding time are
adjustable, providing convenient operation. Disinfection
temperature and time are controllable, with digital
display for intuitive and accurate readings.

3. Utilizing circulating hot air to sterilize and disinfect
cleaned tableware, the circulating hot air ensures
uniform temperature at all points inside the cabinet,
making the disinfection of tableware in the cabinet more

thorough.

4. This equipment has the advantages of large capacity,
strong applicability, fast heating, low cost, and the
volume can be customized according to customer
requirements and actual space.

5. It can effectively kill more than 99.9% of Escherichia
coli and hepatitis B virus, and the average log reduction
value of the inactivation of the poliomyelitis virus
vaccine strain is >4.00, reaching the disinfection
qualification. It is a large-scale disinfection equipment
qualified by the National Center for Disease Control and
Prevention.

BAMANXEITESE ERANEINEHSE
@mES Product Model Electric Hot Air Circulation Sterilization Steam hot Air Circulation Sterilization
Chamber Chamber

SMEZR~ Dimension(mm)

RETH] Customizable

RETH| Customizable

FBE / IhE= Voltage/Power 380v 380v
M#ERAE Heating type BN Electric heating #SIN#A Steam Heating
$E8% Energy consumption 1kw/h/m? 2.5kg/h/m?

YANC

www.yanc-machinery.com
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ERMIRY!

Wheaten food processing series

a

YC-688

etc.
4/=8e71 Productivity: 287 (Pinch off):1000-7200 4> /h

AT AL (BEFAEMNERE, TE~FR~m)

BFE3L =4 Steamed bread, Steamed stuffed bun Production Line

ERATHIEETF (B, ) . 1Bk, B, @HE. THH. RS
Function: Suitable for making steamed stuffed bun(meat, vegetable), steamed bread, spring rolls, Bean buns, pastry cakes,

tJ]#7 (Cut off):1000-12000 4 /h
FRESSER Product Weight Range: AFX Large size: (45g-130g) /[\sk Small size: (25-70g)

Elastically Adaptable Production Line (i.e., Match with different peripheral equipment.)

\

—— S \
SERA B
Isolation Cutting Table
YC-BM10

SMER~F Dimension: 1600*600*1200mm
F=8E Production: 5000-12000 /> (times)/h
5 H[E / Ih= Voltage/power: 380v 50Hz/0.6kw

HLE Machine weight: 150kg
_J

ABRAEN
Separate Filling Machine
YC-BM60
$MIZR~T Dimension: 800%500%1500mm
7=#E Production: 0-160kg/h
E3[E / THE Voltage/power: 220v 50Hz/0.75kw
#1ZE Machine weight: 105kg
»
i

| BEEA
Automatic Tray Arranger
YC-BZ58

JMER~T Dimension: 1550*1820*1680mm

7*8E Production: 60-80 /> pcs/min (fi7- steamed buns)
80-160 1~ /min (/] 1%k Sliced Steamed Buns)

EB[E / ThE Voltage/power: 220v 50Hz/1.5kw

#1E Machine weight: 465kg

ESRIEL )

Vacuum and Dough Mixer
FEZRES TR MEREB L FIFH R EE.

~ Suitable for mixing water and flour in proportion
to form dough under vacuum conditions.

=@ES Product Model:

YC-ZMH120 1= plate type
9MZR<F Dimension: 1500%1100%1500mm
7=8E Production: 75kg/ X (¥ dry floun)
F3JE / % Voltage/power: 380v 50Hz/13kw
MHEEMEE Agitator Shaft Speed: 35rpm/min
#1E Machine weight: 900kg

_J

REEEIST
Comprehensive design services

DEVEREZN
Segmentation and
Shaping Linker
YC-BM631

SMIZR~F Dimension: 2700*650*1310mm
EE / IhE Voltage/power: 220v 50Hz/Tkw
#1E Machine weight: 330kg

\

I

EFIRRE TN

Dough Molding Mainframe
YC-BM180

$MEZR Dimension: 2300%680%1500mm

E3[E / Ih% Voltage/power: 380v 50Hz/Tkw
#E Machine weight: 480kg

ShpeEd R |
Automatic Continuous
pasta Press machine
YC-BM630

SMER<F Dimension: 1800*1600*1700mm

‘R\ I

CIETE #=#g Production: 15kg/ X times
?%Etit{t*{]l' hi E[E / T Voltage/power: 380v 50Hz/2.4kw
eparate pinching machine #HlE Machine weight: 565kg
YC-BM58

MR~ Dimension: 1650%670*900mm

*#E Production: 80 4~ pcs/min

EI[E / THE Voltage/power: 220v 50Hz/1.6kw
#1E Machine weight: 225kg

a EEH

Noodle machine

ERTRERAMIREASER.
Suitable for processing dough into sheets or
noodles.

~

F&ES Product Model: YC-MY80

SMEER<T Dimension: 1050*650*1450mm
F=8E Production: 60kg/h

B8[E / % Voltage/power: 380v 50Hz/2.2kw
t)EEE Section Thickness: 1-3 mm

¢ tEEE Section Width: 1-10mm

#1E Machine weight: 190kg

I

EEGEMHT
Full equipment supply

YANC
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Packaging inspection equipment

7 aseEgzRs)

BRATEHNESREERNREL. AL THREUNKARENATEE,

Vacuum packaging machine series

—_— YC-BZ600 X%

~&ES Product Model

SMIZR~F Dimension(mm)

EBE / IhZ Voltage/Power
BMEOKE Effective Sealing Length
47*8E/] Production capacity

#1E Machine weight

600mm

180kg

\_

Dual-chamber(Flatbed)

1370*630*930
380v 50Hz / 2.5kw

20-30 s/ % times

Suitable for vacuum packaging of fruits and vegetables, meat products, bean products, and wheaten foods using plastic composite film bags.

YC-BZ600 N=E (F##)
Dual-chamber(Deep groove)

(F1R)

1485*735*930
380v 50Hz / 2.5kw

600mm
20-30 s/ X times
265kg

J

7, )
ELETNE T 8254 Continuous vacuum packaging machine

ERATEMEHEABERYEEESTHER, MEXERER. AXHR. FHm.
RE. FEMEIR. H&%W%Lﬁ&@ﬁ“@éo

Suitable for various plastic composite film bags or aluminum foil composite film bags,
for continuous vacuum packaging of various solid, powdered substances such as
various fresh and cooked foods, meat products, sauce products, grains, etc.

@& S Product Model YC-DZ1000
SMIEZR<F Dimension(mm) 1920*1900*1500
BE / 1% Voltage/Power 380v 50Hz / 5kw
#OR Sealing Length 1100%10/8(L*W)mm
47877 Production capacity 2-5 % /min
HLE Machine weight 500kg

J
~\

—

KA FEREIZEEN] Bag nitrogen filling packaging machine
ERTFEMENESTHERR, NERRXSFHTETEEHHR
AR

Suitable for various plastic composite film bags, vacuum
packaging, and nitrogen filling for food, vegetables, etc.

y
C‘%‘iﬁ’%ﬁﬁﬁﬂ@%m

EATARR. 2R BX. 8FFERHTE%E
Suitable for packaging meat products, boxed meals,
vegetables, buns, and other food items.

RRAFE:

] Bl ] [0 {00
L]0 000 0000
= @&EE Product Model YC-HBZ550D
SMERT Dimension(mm) 3300*860*1300

HE / ThE Voltage/Power

BEERHSE Vacuum pump exhaust  100m3/h
48t/ Production capacity 7 )&% times/min
HLE Machine weight 650kg

@mES Product Model YC-BD600
SMIZR~t Dimension(mm) 980*945*1900
B / % Voltage/Power 220v 50Hz / 2kw
HMORT Sealing Length 600mm
HETERHSE 20m¥/h
Vacuum pump exhaust volume

#1E Machine weight 225kg

J

\_

Modified atmosphere packaging machine

220v 50Hz / 7.5kw

~

J

ERBHKMIXEE Metal detector
YC-JS-5
ZHF A B RRIEIRNE LR MR

4MIZR~F Dimension(mm)
B[k / IIZ Voltage/Power
1&N@ER~ Detection channel size

#M¥EE Detection accuracy
k% Rejectable

\

el Bk, ARFEENEESUNIFSRERE,
This machine utilizes the principle of electromagnetic sensing to detect metal, including iron and
non-iron metals, carried by various foods, beverages, seasonings, pharmaceuticals, etc.

1680*830*1150
220v 50Hz /200-500w
400%*100/120/150/200mm(W*H)

> 8 1.0mm,z RN 2mm,> 3EEE 1.2mm
>Iron 1.0mm,>Stainless steel2mm,>=Non-iron 1.2mm

S&En%Ik% Pneumatic rejection

~
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TR SMILFERIETE (EMRER)

TiEhs: EMESEMM

TR SR 22173 F5K, 248, A%, B 425%, M
B E1%3% 14480.44 HT, BMAOFITSIRAEKESNI B, EREHA
BN S RREFRNEEZHRED.

Project Name: Jilin Beiyuan Group Meal Project (Jilin Culture and
Tourism Group)

Project Location: Jilin City, Jilin Province, China

Project Scale: The project covers an area of 22,173 square meters,
providing student meals and group meals with a daily production
capacity of 42,000 servings. The total project investment is 144.8044
million RMB. The project aims to build a standardized production and
processing facility, and will also become an important part of Jilin
City's emergency material supply system.

/,;E%ﬂk2m2$%$§%§¢%ﬁﬁﬁﬁ <‘\
TS KRORKEGR=mIE

TR ATERAMLY 188.3 E, BIENBEIEPRERES. ABRER
MIFEE. ZRALE. tNEME. XREWH. FE. GEMAHE B
BRENHIEEMNEIEHE

Project Name: 2022 Beijing Winter Olympics Central Kitchen Project
Project Location: zhangjiakou Agricultural Investment Food and
Agricultural Products Industrial Park

Project Scale: The project covers an area of approximately 188.3 acres
and includes the construction of a central kitchen, meat and fruit and
vegetable processing workshops, multi-storey cold storage, standard
factory buildings, trading markets, warehouses, integrated office
buildings, dormitory canteens, and supporting ancillary facilities. /

IR 2019 KXFEaFREETE

Tt MAdbREUNT

TiEME: RRECEEAFEASHRIEHRABMER, RIEEESH
100 73R 12 Tk REGMHN, B 20 PEHE

Project Name: 2019 Wuhan Military World Games Central Kitchen
Project

Project Location: Wuhan City, Hubei Province, China

Project Scale: In accordance with the dietary requirements of athletes
for the 7th CISM Military World Games, the project aims to ensure the
supply of 100 type of fresh vegetables and 12 types of fruits to the
Military Games Village, with a daily production capacity of 20 tons of
fresh vegetables.

ETETIINIR -
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IERW LR REMEREENE

Iigttm: EmAX

THEME: AIE ALY 70000 K, FEMTEE, AHE20R
BT E. RESH 10 ZTART

Project Name: Catering Building Project for China Southern Airlines at
Beijing Daxing Airport

Project Location: Beijing Daxing, China

Project Scale: The project covers an area of approximately 70,000
square meters, focusing on aviation catering with a daily output of
200,000 portions of airline meals. The total investment amounts to 1
billion RMB.

G&%ﬁﬁ: HcEmEERBE (EPC) \
TS HIcERT

T2 MEER 35200 K, FEFLEERE (HH2/H%) . M
FIF. TRMIFENE, S28K%E 2127t BEERE, RABILEE
BA. IRERENRESYIRIN I

Project Name: Hubei Huangshang Group Project (EPC)

Project Location: Huanggang City, Hubei Province, China

Project Scale: The project covers an area of 35,200 square meters,
primarily focusing on student nutrition meals (20,000 servings per day),
pre-made food, and staple food processing. With a total investment of
200 million yuan, upon completion, it will become the largest and highest-
standard agricultural product logistics and processing center in Hubei
Province.

TRER: AmRCERPREEE

Iisthm: AmaEgath

IR PESANRERINI, TEFESR, MHRSE, X
LB RRERE

Project Name: Henan Shuanghui Group Central Kitchen Project
Project Location: Jiehe City, Henan Province, China

Project Scale: This project represents the largest meat processing
factory in China, specializing in student meals and pre-made food.
It is Shuanghui's first central kitchen.
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IiEta: XEmREEHK

T TEER 14800 K, HHR 50000 fFEE. 50 Al
AREME. RN, ExRGm; B83%E 15 ZART.

Project Name: China Supply and Marketing Group Co., Ltd. (Tianjin
New Cooperation)

Project Location: Binhai New Area, Tianjin City, China

Project Scale: With a project area of 14,800 square meters, the
project aims to supply 50,000 student meals daily, along with 50
tons of semi-finished fresh vegetables, pre-made food and sauce-
marinated meat products. The total investment amounts to 150
million RMB.

/IE%W: 2023 ERHARKRE L BmAERAF \
Tigth: Adb By

TS ABESER 5000 XK, BEHE 3 51H; M™EIRR
15022000:2006 Bam&TEFEASR, HACCP BEER.
1S09001 FIEEBARERE~NT

Project Name: 2023 Langfang TIANTIAN XIANGSHANG Food Co., Ltd.
Project Location: Langfang City, Hebei Province, China

Project Scale: The total area of the project is 5,000 square meters,
with a daily meal supply capacity of 30,000 servings. The production
and processing will be in accordance with the requirements of the ISO
22000:2006 Food Safety Management System, HACCP Management

\System, and ISO 9001 Quality Management System. /

IER: EARERHEXEREEARNE

It EETHEAX

TREAME: 3500 PR EFEith, HPERMEFT ESiX 2200 F
AR, ARERRENLEREMEE, REFR. EE LB I F,

E BHRERTA 3 ot
S lﬁ?ﬂiﬂﬁﬁmﬁ FZ\; ] Project Name: Guangxi Shengyuan Urban Distribution Co., Ltd. Project
NeSHIPRISONe You XAk ZER 5 S P Project Location: Qingxiu District, Nanning City, Guangxi Province,
China

Project Scale: The production base covers 3,500 square meters, with
the intelligent production facility occupying 2,200 square meters. It is
equipped with advanced cold storage and raw material warehouses.

The project serves schools, enterprises, public institutions, factories,
etc., with a daily meal supply capacity of up to 30,000 servings.
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FORSEREER: AR FESKREERR
MRGHSEM: FREEIREFRIEAILERAT
AltEERE

ARE 4% : 400-858-2988

YANC office: Rongdaguoiji, Fengtai, Beijing China
R&D center: Gu'an, Langfang City, Hebei China

Service hotline: 400-858-2988



