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BRIEF INTRODUCTION
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Shandong Huiyilai International Trade Co., Ltd. was founded in 2023, is a collection of production and processing, sales,
trade as one of the private enterprises. The company is located in Zhucheng City, which is known as the "Homeatown of
Dinosaurs" in China, and is one of the open coastal cities in the south of Shandong Peninsula. Adjacent o Qingdao
Economic and Technological Development Zone, 100 kilometres from Qingdao Port in the east and 70 kilometres from
Rizhao Portin the south, the company has a superior geographical position and convenient transportation. It brings us
great convenienca in arranging transport and getting advantageous price. We beliave that guality, service and price are
the strong guarantee for our efficlent work.

Our company specializes in the development, design, manufacture and domestic and internatienal sales of all kinds of
fruit, vegetable and meat cleaning and processing equipment; pasteurization equipment; box-lype air-conditioned
vacuum packaging machine; continuaus rolling packaging machine; sticker packaging machine; automatic stretch film
vacuum packaging machine and other food related equipment and so on.

Cur company is dominated by international trade, and in the uninterrupted international trade activities, we have a full
understanding of the products as wall as the development of the market. Utilizing our own rich exparience, wa have
established good relationships with customers all over the world. Our main markets are North America, Oceanla, Japan,
Korea, the Middle East and Central Asia and 50 on.

Our tenet is: "Exchange your trust and support with service and sincerity, mutual benefit and create a win-win situation!”

Our company is willing to cooperate with domestic and foreign colleagues from all walks of life to create a better future!

Web: www. hiyilai.com
E-miail: melodyguoi@huiyilaiexport.com
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Vacuum Frying
Machine
B = HEEN

PERFORMANCE BENEFITS
MEREML =

Vacuum frying Is frying and dehydrating food at low temperature (80 ~ 120°C), which can effectively reduce the damage of high
temperatura on food nutriants.

Low temperatura vacuum frying can prevent the detericration of adible oll. It is unnecassary to add other antioxidants, which can
improve the repeated utilization of oil and reduce the cost. The oil contant of general fried food is as high as 40% - 50%, while the
oll content of vacuum fried food is 10% - 20%, and the oil saving effect s remarkable. The food is crisp but not greasy, and has

good storability.
In the vacuum state, the water in the intercellular space of fruits and vegetables vaporizes and expands rapidly. The expansion

effect is good. The product is crisp and delicious, and has good rehydration performance.

HEHEREEER (80~ 1200C ) MERdiTmiE. Mk, TR EENERERS T .

EETHEETLN I FERESER, AN ARGBRALH, TLESHNREENRE, BENS. —EEFEE R
BiHERILI0% ~ 50%, MHEHFESRENSHEE10%-20%, TiHE30%-40%, THEREHE. #REMFE, Tt
BERIT.

FEHZHET, RREEEEPERT2RESE. Bk, @0, BAodRT, mEHET0, BERRFMERIELE.

SCOPE OF APPLICATION
ZEReHE

Fruits: apple, kiwi, banana, jackfrult, persimmon, strawberry, grape, peach, pear, aic;

Vagatables: tomato, sweet potato, potato, kidney bean, mushroom, garlic, carrot, green papper, pumpkin, onkon, etc;
Diried fruits: jujube, peanut, atc,

Aquatic products and animal meat, etc.
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Low temperature vacuum frying technaolegy is increasingly favored by people due to its own

advantages. Vacuum low-temperature fried food, due to the presence of vacuum, dehydration
occupies a very important position, so itis different from the original meaning of frying. The:
vacuum low-temperature frying technology combines frying and dehydration organically, giving it
unique advantages and wide adzaptability, especially for fruits and vegetables with high moisture

content. Its effect is very ideal, and the taste is the best among all fruit and vegetable products.

EEAZHEEABRTHESNER, ERESEANNTR. HEEEHEER, BT
RTEMFE, RKSETIIFZEENNUE, AMLEFRTHRIFNERE. RERRBESA
EEENR R EiESESER, EFREAAERSNASENZNERTE, BRI TFK
sEREMAKENRE, HYRERER, OREMERETRYRIFN.
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DEEP FRYING AND SUPPDRTl
R Eie s

Automatic Frying

Process Line
£ BalAERKEZE

Automatic frying process line adopts oil-water mixad filter residue structure system, freaquency conversion spead
regulation, large frying oulpul and high produchion efficiency. The unique product conwveying system, slag
discharging system, heating system, oil circulation system, smoke exhawst system and electric control system can
b suitable for various energy sources and meet the different requirements of users.

EEDMEREEEHARESEESORS, TRME, FERFRA, EFEES. WSO RRIE
R, HHERE. MARES. HERE. EES. RERS, ESENTEMNER, BEEFPHTF
EER.

ITIS WIDELY USED IN FRYING OF ALL KIND3 OF FRIED FOOD

[TZERTEMBERmAIRER

MNuts such as broad beans, green beans and peanuts; puffed foods such as fried rice sticks, potato chips, etc.; flour
products such as glutinous rice sticks, cat’s @ars, Sallima and Mahua; meat products such as meat pieces and
chickan lags; aquatic products such as yellow croaker and hairtail, dried bean curd, baan curd, fish baan curd, ate.

B, B2, BEEFERE; BE. BRFEBEARR; THE. BESE. JHED, FESEH&E: AR,
BEREMEHR: B8, FEERTR: EFT. EWEL. BEREHRF.
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Hanging Type
Fried Chicken

Production Line
BEIESRIKEE

PERFORMANCE BENEFITS
MRE =

Hanging type fried chicken production line is a special color frying equipment designed by our company
according to the production technolegy of grilled chicken and duck. The frying machine adopts oil-water
mixing technology to keap the oll guality clean. The whole production ling adopts chaln hanging transmission
systam, with six working areas (on-line area, sugar loading area, sugar leaching area, frying area, asphalt air
cooling area and offline area). Thera are two kinds of material loading: hook type and frying frame type. The
preduction line has high automation degree, sugar loading and frying are completed at one time, continuous
production, automatic oil temperature control, frequency conversion speed regulation, adjustable frying
time, consistent frying time, geoed quality and efficlency. It is suitable for large, medium and small-sized
roasted chicken (duck) processing enterprises and won the trust of customers_

BESIFGIENEY, ERARREND., MEFITEMEHNTRELSMREERE. MENRRBE
BEEFR, HEREEDS, BREFORTEMSEEEEERR, BENTIEER ( LEE. FRE. BE
E. HEE. BHRGE. THE) . EREERNEELRER, BEFrasatEE=S, L8, HE
—iRTER, HEEE, MBS, TEE, SEEEnTE, mREE—K, Rei, RESE
HME. EgX. P. MEYG (9E) MIEl, FEEFEE.
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Tempera Battering Machine
i= IR

Dip machine ig to immerse the product into the slurry, so that
the product is coated with a layer of slurmy. Suitable for
tempura products, poultry, seafood, vegetables and other
products.

EENZBSETRBARES, NE~"@FEL
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The gap beteveen the upper and lower mesh belt is adjustable, and the
product is widely used;

Strong fam to remove excess slurry;

The operation and adjustment are convenient and reliable;

Removable design, easy to clean the whole machine, in line with
HACCPF requirements, has passed CE certification;

Independent output mesh belt is available.

Battering Machine

IR AL

The drenching machine spreads the batter evenly on chicken,
beef, pork, fish, shrimp and other seafood products through
the paste curtain and the paste bath at the bottom. Itis
suitable for the process of chip coating and powder loading.

HENEEDRBNRSMNEEHESENEDER
ELE. 4B, A, 8, FFEETRL. EAT
tEHEEE EHETEF.
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It adopts quick installation design, easy to FHRtREET, HixaE,

clean; 4 RS I A AR A, R AR ADHS
The shear of slurry delivery pump is small, ERFER D

and the damage degree of slurry viscosity is MESE, TH:

small; RETRHE P,

The adjustment Is convenient and rellable;

It has reliable safety protection device;

It can be connected with molding machine,
chip wrapping machine and frying machine to
realize continuous production;

The whole machine is made of stainless steel
with novel design, reasonable structure and
reliable parformance.

ATLIFNREEY,. FEamE. HEENE
B, M EEr,
EiF AT R,
B, TR,

BIETE. SHE
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Drum Batter
RE LM

Through the rotation of the drum, the surface of the praduct is
coated with a layer of uniform powder, 5o as to increase the
amount of powder on the product and produce a scaly shape.
Iti= suitable for powder (bread cramb) of bulk matenals. Such
as: Chicken Rice flowers, chicken pieces, fish places, elc.

BiENERMNED, SrREEEL-ERS0EY,
LAtEInF @ b, LR RAES. ERTR
R Es(@mem). m, Bk, Bk, &8
¥G
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Due to the use of roller design, the wrinkles and concave
convex parts of the product can also be evenly coated with
powder;

The unigue screening device can separata the large particles
produced in the production process;

Opening and closing lifting screw makes the cleaning process
fiore slmpla;

Itiz directly connected with the powder feader without
intermediate conveyor bealt;

It has reliable safety protection devies.

HFEEESEH, FROSESEM OB ETHamE
B

MR, BT R PR R S S
FoA TR, N dEEEe,

EES EHRNEE, FRPEEES;
BEETRAE S E .
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Perduster Flouring Machine
/L

Whan the product paszas through the conveyor belt, tha
convayor belt coverad with powder and the powder scatterad
on it are evenly coated with a layer of pre powder or mixed
powder to meet the requirements of the next process. Itcan
b connacted with the sizing machine and the upper chip
wrapping machine to form a production line of different
products, 50 as to complete the process of powder, pulp,
povedar, pulp, powder and pulp, powder, pulp and powder.

FroniB i FE M T, NSRRI LR
HEmaamBEE t—ERMEhEESl, LIEKTE
LIFMEER, TLARLEN. tEERENERE, Bl
FEFGRIEEE, Nxai. £, B, £, Bk
.0 2. .BIZ.

The thickmess of upper and lower powder
layer is adpustable;

Specially designed screw lifting, suitable for
different mixing powder;

Strong fan and vibrator remove excess
powder;

It has reliable safety protection dewvice,
Special mesh belt dustimg technology,
unifcrm and reliable;

The opening and closing screw makes the
cleaning process maore simpla.

LtFHmERETA:

BEEHETER, ERTTFEMES:
AR w3 =i S e,
RETRAE S iFEE,

R EE EA, a6,
FrEpIEeT, MmndEERS,
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Breading Machine
rmEaEm

Through the bread crumbs discharged from the hopper and
the bread crumbs in the bed, the bread crumbs are evenly
wrapped on the seafood products such as chicken, beef, pork,
fizh and ghrimp.

B4 RtHAEERNRSFHNERREEER
BOERELA. B, B, SRR E.

Excallant circulation system, greatly reduce AHEERESE, B TEEBEEE

the damage of bread crumbs; T{EN TR, MEEEATFHEME:
Itis not only sutable for detritus, butalsofor o pmapugimis  ERAE, ETFLREELES;
Coomse destie; BETRNESHRRE

Itis easy to adjust and realize standardized
production by adopting frequency
conrversion spaed regulation;

It has refiable safety protection device;

It can be connected with molding machine,
sizing machine and frying machine to
realize continuous production,

SR
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Batter Mixer
FTI M
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The beating machine uses a special mixer to mix the
pulp powder and water evenly. It is suitable for high

viscosity slurry such as tempura.

IFENAd SR EGEnSKESE. &

BTRATRASHESAEMR.

Program control is adopted to realize the circulation of
high-speed mixing - low-speed mixing - shlumy use to
complete the alarm, =0 =& to prevent the slurmy from
sattling;

The mixing tamk is provided with interlayer, which can
moisturizes the slurry (10-207T ) by adding bormeol or

passing refrigerant;

The oulput slurry pump can be linked with the sizing
maching to become the slurry feedar;

It has reliable safety protection device;

Ligquid and powder coated gquantitative control dewvice
(optional).

FEEFEH, XNSERNFES - HERN-RRERRE
EREER, MFIERBRINRE:

BHEEE®RE, TLURS A il b SR 8 T
REB(10-207C)

EESHRER, TLS FRIEEhR R R SEST,;
BETEMNEZSPNE
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