41NOD

O O OO
O© g W

fd
d

HUADAO HUICHUANG(SHENZHEN)TECHNOLOGY CO.LTD

B TEL:(0086)13724321459 CHINA ; (0092)3018454030 PAKISTAN
Email:Sales_l@yibotrd.com ; Sales_9@yibotrd. com;
Q@ Add:Building B,Zhengchangda Science and Technology Park,

Bao an District, Shenzhen
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SINGLE MACHINE
K RE

Conical rounder

H B 5 & 5

Dough divider elevator

H B 7R RE N

Dough divider rounder

H B 53 3R #

Dough divider

H E TR

Dough cutter

PiEEE &

Intermediate proofer

XEER

Burger buns molder

NXERFERN

Burger/Hot dog buns moulder

17 it S EEAZH

Long loaf bread moulder

1 9 BRERMN
Baguette bread moulder

20 S

EF=aRY

PRODUCTION LINE

2 2 XEREZ
Burger buns forming line
23 AR &%
Hot dog buns forming line
2 5 it E Rk B 2%
Long loaf bread forming line

2 6 EIRR R L
Baguette bread forming line

2 7 SRIANEERELZ

Tortilla forming line

2 8 faiﬁ%ﬁfﬁﬁf line
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Conicalrounder
MEAGhE . ERTHE. ZIREATEmANEE:;

Application:
i *J.L ? El] Use for rounding large-gram dough such as toast and baguette.
A

SINGLE MACHINE ~miFR/Feature

Ol EZENEFEREDERE, IR

% [ e $53%
Teflon coated channels and cone, keep
58 EEH Conical rounder them clean,

43 240 12 41 livider eleya _ i :
il B bR Dough divider elevator : [ &t 26, £HFHM, THsPrmE;
H Bl 22 B #L Dough divider rounder Solid design and durable construction help

to ensure minimal maintenance
i pa gt i) Dough divider
- b HiZEWeriliEtsedEER I
isilEipaibe 2 ik Dough cutter E kg s ; 4
¥ ; ¥ BT £
ch ] B2 2 1 Intermediate proofer . Casters allow you easily secure the unit in
= ; lace for production,
WEEH Burger buns moulder ) P P
NEMPERYL Burger/Hot dog buns moulder - 04) i%giﬁﬁhﬁf'tf o] LM 8% 78 2 40
o 112 = ] . S1E;
5] 8 A2 A0 Long loaf bread moulder . N : Operation panel easily accessible from
- =8 i ‘ / _ _ ’ both sides,
.r?_'llh-.r aj:ﬁ:i-ﬁ',.r[ E;ag uatie bread moulder :
il R AL Sesame duster | dyadiond Tl (B EEsiAETR, LEETREEZ
- : : mi;
Rounding angle is adjustable, to fit different
dough balls.

ik EEEE B 6 SR T (mm)
Model Weight range Max capacity Overall size
YSN-YQ800 1-1000g 1900-7600psc/h 1060*1060*1500

*Note:Customizable large dough chunking/dividing.
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Dﬂugh diVider elevatOr customization
BE5E: AL S HSREE, BHA A

Application: Divide and feed dough automatically, labor saving.

~ai¥ s /Feature

REHSAESAYT, S EFGEN, R YUDHRSHOEN;

Triangle knives make it possible to divide dough without gluten damage, keep the original flavor.

FEBSE, FNBETHE, AT —ENSEH;

Feed next process automatically, working speed adjustable, without weighting system.

SRGUEI—RAEHA;

Get one dough piece with one action.

Bs Him HEREE EmH S SR (mm)
Model Hoppervolume | Discharge method Weight Overall size
YSN-SC200 200kg [S=——] 6.0-8.0 Kg 3400*1100°2550
YSN-SC400 400kg ] 12,0-15.0Kg 1880715333550
YSN-SV200 300kg — - 400071500*2300

S QLSV-A00h R E SR, EE .

Remark: QL5V-300 is the vacuum drive type divider, feeding continuousiy.

YSN-SC200/YSN-SC400
Application Scene

B3/04p

I YSN-SC200/YSN-SC400

B EZERYSN-SV300



A IRZEEIN
EHB IR ZE B | o=

Dough diVider rounder customization

NO OIL, NO MESS, SAVES MONEY!

IEED

P~ aatis/Feature

RS RRSR, FHES;

Volumetric type dividing system, won't hurt gluten,

BN S HROEE;

Suitable to work softy and semi-hard dough.

WEREAT RE, SRaREE;

Manual weighting system, easy 1o operate.

REAMEHEBEETERE, FOHRENE;

Teflon coated rounding drum, make it's easy for clean-up.

TRAPE S B M35kgmmE;
Top hopper volume 35Kg.

THEESR TEARR.

Qil free dividing system, helps lo save cost.

ww

QLDREF 2s HERE HETEE BARE SRR (mm)
Model | Weightrange | Discharge method | Max capacity Overall size

YSN-YQ2 150-350g 29 4000pcs/h 2100*1200*1800

YSN-YQ3 130-250g L T 1] 6000pcs/h 2100*1200* 1800

T YSN-YQ4 28-2009 [=E=1-T:) 8000pcs/h 2100° 120041800

H“,:’P:"" YSN-YQ5 28-130g Y 10000pcs/ih | 2100°1200°1800

YSN-YQ6 28-130g eLseee 12000pcs/h 2100*1200" 1800

YSN-YQ8 28-110g T Y T T ) ] 16000pes/h 2100*1330°1800

YSN-YQ9 28-75g PEEFRHGRER 18000pcs/h 2100*1330°1800

EAEE R X B50-65%, LIPHHiM100kga TN,
Suitable dough water content 50-65%, base on 100kg plain flour,

YSN-YQ9

YSN-YQ8

85/06p
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~onfi=/Feature

[ #RAHARR, FHEH;

Volumetric type dividing system, won't hurt gluten.

[A g hSEENER;
Suitable lo work suﬂ:,r and semi-hard dough.

MEAREEETRE, MRRIR7E;

Manual weighting system, easy to operate.

@ RESRENSRAEFESRR, PLONERE;

Teflon coated rounding drum, make it's easy for clean-up.

[B migse S E20kgE;

Top hopper volume 20Kg.

7l E Rk, TR

Qil free dividing system, helps to save cost. YSN-MS2

YSN-MS3 YSN-MS4

Model | Weightrange | Discharge method | Max capacity Overall size
YSN-MS2 28-200g [ X ] 3000pcsth 1340°B70°1650
2 YSN-MS3 28-130g [ X X ] 4500pcsih 134087071650
Economical } 3 . #
iR e YSN-MS4 28-180g X X R ) 6000pcs/h 1340°1070°1650
YSN-MS5 28-130g [ T X X X | 7500pcs/h 1340°1070"1650
YSN-MS6 28-110g (T R EEXE X | 9000pcs/h 1340°1070°1650

ESNEE R KBS55-65%, LUPHEMLI00kgh BN,
Sultable dough water content 55-65%, base on 100kg plain flour,

TALARYSNYQAZZFFhRYSNMSHI X 7]

The difference between Heavy duty machine and Light duty ones.

DHIEm AL
TAVhR:FEA50-65% /K EBH-FEE A,
42K IR A 55-65% 2 K EREH,

YSNDR: Fit 50-65% water content soft-hard dough. TSIt

YSNMS: Fit 55-65% soft dough.

YSN-MS6

a7/08 p»
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Doughdivider

BRGR: ATUHE.EZRFAMEANMAE,

Application:

Use for loaf toast & long baguette bread dough

balls dividing.

* ERIFIRE S

customization

Accept non-standard

2s/18 »

= o455 /Feature

[l TaaREE EREREEEFAENTTHERSR;

Ol free dividing system, the lubricating oil is un-necessary,

BIAhEAR-h E EE, F E

It's possible to handle soft to middle hard dough, and won't hurt dough gluten.

[E eam@As R, SEEENE 283%0N;

Automatic dough weighting system, weight error is less than 3%.

mE#RENSEE, LXNEEAMNSh S RER,

Feed dough to conical rounder, to realize the dividing rounding of big dough balls.

s | EE | SRER WHEEE | BAFE | AERY(mm)
Feature | Model | Weightrange | Discharge method | Max capacity | Overall size
YSN-MD1 400-800g ] 1500 pcs/h 1100"1070" 1650
L]
YSN-MD2 ! 1100*1070%1
Eébrieiiead 200-400g | N | 3000 peslh 00*1070%1850
versiontype = YSN-MD3 100-300g EER 4500 pes/h 1100*1070°1650
YSN-MD4 30-200g BEREDR 6000 pes/h 1100*1070*1650
NN ER&AKRS5-65%, LPHERI00kgh Bt A,
Suitable dough water content 55-65%. base on 100kg plain flour.
Tk YSN-LD1 500-1000g = 2000 pcs/h 1300*1200*1800
Heavy YSN-LD2 200-500g N 4000 pcs/h 1300"1200° 1800
dutytype [ . 3 100-300g EEn 6000 pes/h 1300*1200°1800
BENmEERE50-65%, LPHENI00kgh B iTH.
Suilable dough waler conlent 50-65%, base on 100kg plain flour.
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Dough cutter

* ER IR E R

Accept naon-standard
customization

A3 e a3 o SRR E N B 5hixE, A TR,

Application:

Feed the dough lifter or divider rounder automatically, labor saving.

= mmi¥ s /Feature

[l REFERN=A7, nNIEFGHER, REEERIGHESAEN,;

SUS304 Triangle knives make it possible to divide dough without gluten damage, keep

the original flavor.

[A #2898, SUEETE, @ FT—aysixs;

Feed next process automatically. working speed adjustable. without weighting sysiem.

SR —RAEE;

Get one dough piece with ona action.

ns Hisl HETESR 2} § R (mm)
Model Hopper volume Discharge method Weight Overall size
YSN-LC120M 120kg I 6-8kg B50"850"1000
YSN-LC200 200kg = B-10kg 1360"1040"830

YSN-LC300H 300kg ([ 13-15kg 1560°1400%2850
YSN-LC400 400kg — 16-20kg 190071550880

YSN-LBV300 300kg o AT EREEASE
Vacuum feeding Aim to release inner air

A= (Model) : YSN-LC300H

11712 »

(B! SModel)
QLC-200/QLC-120M /QLC-400
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Intermediate proofer

hiaiR R B EREFRBE AP NRXK, ILER @EER
B BT R E, A DI EH A B AT,

Intermediate proofer is designed to take dough gluten rest
before molding.

= ais = /Feature
] 2304FEREH, ERELEEHRE;

Fully 55304 stainless steel structure, ensure food safety.

REBAFPLCERSE, BRMRETNREAEREE,

With Siemens PLC controller, adjust inner temperature and humidity
automatically,

BMREE, THENRIEEENSAMNEFRRR;

With transparent windows, the running process is visible.

B &M EENETS 9 BINE RSP, IR RG4S,

Automatic continuous work synchronized with the divider speed.

SExSNRE AHAZREIEPTF R WEER;

With enough resting, dough buns won't shrink during molding process.

YSN-T230
FRiE|BE A& Al-28 75 =

B | Fp | mewe | opsme | EERER D gien | R (mm)
Model |Products Restingtime| Pocket quantity range Max Capacity | Overall size
YSN-T230 %ﬁﬁ? 8-12 Mins 2306 28-130g 12000 pes/h | 6200°1069°3500

i < . .
YSNHITS | g | 68 Mins 1756 28-200g 9000 pesih | 4300°1100°2850
H H
YSN-T8T2 t;j;t 8:12 Mins 72°8 200-1500g 4000 pesth | 2100°1840°3100
Baguelte

EE AL EEREERERRIZRRRE, FNEIALSAR.

Remark; Rasling time and pockel guantily both are customized according (o process demands, for exactly
information, please contact us,

13/14 b
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FRE]EE A A - N E
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Bowl tilting lift spiral mixer

MR RBTEEI maIHi;

Application:

Used for mixing flour in a bakery factory

=¥ /Feature

KBS ER, BiE .

Uses a tilting design for easy dough removal, saving time and effort.

BRIt R AEEREIEE, XM A,

Features an ultra-thick sheet metal welding design, beautiful and durable.

BAINRIG T, # ATt 51713830, VM EES.

Powerful design with imported components, high durability.

B BB I HIRIPTIEE, AR RIRERIEMIRF g%,

Circuit has overload protection to prevent damage due to operational errors.

= b L T\mDE

Bowl removable spiral mixer

imt¥ s /Feature

KABIIIVILIT L ERE, R

It adopts a bowl removable design to push out the dough, which facilitates turnover.

IS XA BEWIRMEIE, 27758, FEF.

The body is made of stainless steel plate, which is easy to clean and does not rust.

=, mRRKEAKIES, T8 EF .

Efficient mixing, the dough has high water absorption and expansion, saving production costs.

IR BB I EHRIPIIEE, A B RRIRFHREMRIR IR &,

Circuit has overload protection to prevent damage due to operational errors.

RS BHmER HiesE MERE SMEERST (mm)
Model Bowl diameter Total height Max capacity Overall size
YSN-75F 750mm 1.8m 75kg 1466*1467*1415mm
YSN-100F 840mm 1.9m 100kg 1551*1608*1454mm
YSN-125F 900mm 1.99m 125kg 1600*1698*1521mm
YSN-150F 1000mm 2m 150kg 1690*1708*1520mm

BS BiHmER HRiRIIMIRST MERE SMEZR (mm)
Model Bowl diameter | Raised Dimensions | Max capacity Overall size
YSN-L100 840*500mm 2040%1109*1789mm 100kg 1896*1109*1444mm
YSN-L125 900*530mm 2123*1207*1870mm 125kg 1976*1207*1446mm
YSN-L150 900*530mm 2145*1307*1870mm 150kg 2176*1307*1446mm

15/16




SEZAT —
- Y 4 |I-I *IEZ AT E I+ S EAZAYSN-TS300
DI n E H’l fccept non-standard I

Long IOUf brEUd mOUIder customization

AR HE R, EEE. KEREENER,

Application:
Forming for Toast bread, long loaf bread, Baguette bread.

~miFsm/Feature

[l £FEPSUS3I044EH, ERHERHIESE
TiS¥H

Fully SUS 304 structure, pressure rollers are
made of food-grade plastics;

FURRWIER, fLEEASES;

Heavy-duty stainless steel rollers help release
the airtrapped ingide the dough;

@ TstigaaiiRER, TMSHHEK;

It's possible to cooperate with automatic pan-
ning system, realize unmanned operation,

M St RARHEE, TR RHSER;

Can connect the 2nd molding station, to realize
lwo limes air exhausting.

MEERFATCHEEA K ERE &R, HE
BREMAE;

Pressure plate helps to control dough stick ie-
ngth, and get smooth surface.

8BS He &k = iE BAEREE HELREE MR (mm)
Model Feature Max capacity | Max Shaping Length | Discharge method | Owerall size

YSN-TS300 23R N " 028
% rallars 3000 pesih 300mm 1370°1025°2025

YSN-TS881 3ER *1065°
3000 pesth 800mm O | 5150710652025

drallers
3
YSN-TS882 | ° "ﬂ&?&i:'th 3000 pesih 600mm G | 6507106542025
REESYT

17/18 »
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Baguette bread moulder

*EZAEIRE S

Accept non-standard
customization

AR ATEE ZREENER;

Application:
Use for baguette molding for bakery factory.

~mmiF=/Feature

[0 ~EWPsn L EEEE;

Curl chain helps centering dough stick.

RHAENETEEAR RS SN;

Help define the shape and structure of Baguette dough.

HE . KE-XES, @fERELE,;

With high Length & Diameter consistency,
and smooth surface.

[ mEErEREE~E, BIRATEE;

Match production lines to increase productivity while
reducing labor costs.

I = i 22 Sl

Sesame duster

FAH=R:
SR LT %, BE R AT R

SE P, B A GRZ R,
Application:

Connect with forming line, dusting before fermentation.
Connect with tunnel oven, dusting after fermentation. T

=i s/Feature =
[ kB ML R a; '

Equipped with high quality water spray
nozzles and dusting motor.

[ &:amsmEs, ST mEEein;

Button control, dusting speed is adjustable.

REAFKIBEE;

Equipped with a water filter.

AiRREKTIEE,;

It's possible to equip waler jel.

S R EREE HETERE BmATEE MR T (mm)
Model | Baguette Size | Weightrange | Discharge method | Max capacity | Overall size
YSN-FM750 300-500mm 200-1000g (I 3000 pcs/h | B100*1000°1800

13/28»

A R g BAEE | SERT(mm)
Description Feature Model Max Capacity Overall size
mzm . YSN-04-5S
Sezame dusting
EsE
: 50 YSN-04-50
Oat dust
at dusting BB 10.000pcsh
i it YSN-04-5S0
Both sesame and -04-
t};l dﬁuﬁllng 2320715071350
WEmR
Sesame dusting YSN-04-65
AEE :
YSN-04-60
Catdusting 618 12.000pesih
6-Rows
RETHANEE
Both sesame and YSN-04-6S0
oat dusting




N IR g BU X Reiigrins)
B u rge r b uns customization
formingline

ﬂﬂ EEGR EATFNEI VEBENR
B 5 HI{E;

Application:
£ - Suitable for mid-big bakery factory with
- burger buns production.

PRODUCTION LINE

Burges buns
Mol dog buns

Long loaf bread

Baguetls bread | EEREERLE, SUSI0ATEMEN;

Volumetric type burger buns forming line, SUS304 main structure.

PLCEBEIZH, BIPHNBRIZEFEASES;

lrozen Gough Balls PLC intelligent control protects the personal safety of the machine and the operator.

ARG, EENRYE, T HEH;

With high division accuracy and good round shape. Won't damage the dough gluten,

|AEES/VF110,0004 524,000 ;
Max capacity 10,000- 24,000 pcs/h with one line.

Tartlla

BE SHEE HERER BAFRE §MER S {mm)
Model Weightrange | Discharge method Max capacity Overall size
YSN-B5 28-130g 1 T I I ] 10,000 pcs/h 11050*1300*2500
YSN-B6 28-130g 'YX I YY) 12,000 pes/h 1105014402500
YSN-B24 28-100g fees 24,000 pes/h 11000*1500* 2800




MR RS e
HOt dog buns customization
forming line

RS EREFNERGNMEEES,

Application:
Compatible with the molding of burgers and hot dogs.

B2 Single line
YSN-C6

=t s/Feature
[l artniaiE=k, 8% N SR HMHE;

It's possible to produce both hot dog and burger buns by medel switch.

RYESHAM—, REFFBRER]

The forming process can be customized according to demands.

0 B S SRR, R R R

Saving of raw materials due to high weight accuracy of the dough balls.

SENBENREAEBNESR, REEFZNERNE;

Each machine is equipped with an induction device to ensure the continuity of the production line.

BHs mMRT L b i) - HHETFEE BmAFHE MRS (mm) '.
Model | Hotdog Size | Weightrange | Discharge method | Max capacity| Overall size :'
B Binch 2B-130g s 6,000 pcs/h | 15000*1440*2800
S?sgnlﬁgg ) 8inch 28-130g = o= = 4,500 pesfth | 15000*1440*2800
Douﬂglzei“ne Binch 28-130g | #=_:==__=ﬂ 12,000 pesih | 1800042003500 |
YSN-H8 8inch 28-130g b 9,000 pcsih | 18000*4200°3500

23/24
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Long loaf bread
formingline

MEAGR . USF8, 8EiE. K Eme gk,
Application: ‘

Automatic forming for Toast bread, long loaf bread,
Baguette bread.

= amt¥ s /Feature

[ #RASrEN, RERR), REEHARBSILESR;

Volumetric dividing method, helps to gel smaller error and good deugh inner structure.

(B mEEE. LReeE. BRRESTE,;

Dough balls weight, resting time, molding process are all adjustable.

[0 Bgazieh, AT BB, by ids T,

Whele line work in LINKED model. also viable in independent model ;

[ EsEsaE sEH0h, ROEERE.,

Increase production efficiency, save labor, and reduce production costs.

BS mEARE HETEE 0K RE MEERT(mm)
Model Dough weight range Discharge method Max capacity Overall size
YSN-T3 50-1000g [ [ 3000pcs/h 8500"5000"2600

29/26 P

i hX B2 4%
Baguette bread Sinsieii
forming line

ERR ATEFREKZERESRROBIET;

Application:
Use for long baguette forming with High production
demands bakery.

7= 345 5 /Feature

EE A, K E. BRI

The Length & Weight & Diameter of the dough column are adjustable. e

FEBRZVIBXIEERREBEDN, BRERBELEE;

With a intlermediate proofer, il's possible o release gluten pressure.

BRIETRE, RFES, DOAL;

Easy lo operate with stable running, and labor saving.

] sERandgiissanERy;

It's possible to connect the Auto tray feeding & panning line or tray returning line.

s ERRT E#EE HEREE A HE FERT(mm)
Model | Baguette Siz | Weightrange | Discharge method | Max capacity Overall size

YSN-F3 |  300-600mm 200-1000g s ] 3000pcs/h | 10000°4000°2800
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Tortilla forming line

*1E 2 FRER

Accept non-standard
customization

BIRGHR:ATFERSFHEERE;

Application:

Use for tortilla dough balls forming.

= amt¥ 5 /Feature

[ —&#=8a AR SHhEETRRT;

A production line can meet various tortilla sizes demands.

I MERERLUFINFERE®DE,;

Easy to realize different dough ball weight by change outer rounding drum.

A K 6diE8- 129 #alill;

Resting time 8-12 minutes adjustable.

I AIIRIEE A WMEBET K7iE, ERmETNE;
Can be expanded according to customer needs lo improve production efficiency.
e BEE R HETRE T SR (mm)
Model Tortilla Size Discharge method Max capacity Overall size
e®
8 inch 3600 pcsih
o9
YSN-T6 110001500
10 inch & 900 pes/h TR e
12 inch & 900 pes/h
Ll 4
8 inch oo 8000 pes/h
L 11}
YSN-T8 10 inch e 3600 pesih 11000*1500° 3500
&S
(1)
12 inch 3600 pcsih
&S :

27/28 »

i o B 3 b B2 £%

Frozen dough ballsline

*IERIERES
Accept non-standard
customization

MAHR I ERATEFE 2 FEE/E8/XEF~al

0 H A
Application:

Suitable for Pizza/ Frozen dough balls/ brioche/ burger
buns production,

ot /Feature

[l 45ERs~EEREEEARRMR, FETAE;

Frozen dough ball line available for a variety of weights, speed adjustable.

REEEEER, EEEHTIBT;

Equipped with a sorting device to make the dough arrange neatly.

mHE#RSHEHERY, BHERER;

Equipped with the tray feeding and panning synchronization system,

BASEEES 610,000 512,0004;
Max capacity 10,000- 12,000 pcs/h with one line,

v ERTH HETRER BAFRE NERT(mm)
Model Weight range Discharge method Max capacity Overall size
YSN-B5 28-130g | X X N N | 10000pcsih 8000°1300°2500
YSN-B6 28-130g . X XX X X | 12000pcs/h 8000* 13002500




X BUP;S EDIS =X
Baking and Cooling Production Line

NAZRRATFemI] NEENBNSHD;
Application:
It is suitable for baking and automatic cooling processes in food factories.

=t s /Feature

EBUESRER, EF-HES, FEK,

Fully automated continuous production, high efficiency, and large output.

[H Bzpt#th, TEERTIE, TFEAL, BEMZE.

Automated entry and exit, saves space, requires no manual labor, and reduces costs.

[f =8hibiEsl, REF ma R EMEE R AR ERE T,

Fully automated control, allowing flexible adjustment of temperature and time for different products.

] S KEMEER LIRESFEXR/NRIEE S

Production line length and width can be customized flexibly based on production volume.

Prm L = = L e ] e e e e ] ..'.T.:'.o,'.'.'g R T T P L = i E-__ : 'ﬁ 4] i *\;j |

. 5 | IR i ! o . W I ’ = ‘-‘_‘PT"‘W”-T \_:,_H_.’j!-,-:
e — = e e e e ' B

o < . ] = 5 >
RS VﬁﬂrR? K R REE BB | SMERS (mm)
Model Interna Baking height | Discharge method | Energy Overall size
Dimensions

YSN-S14Q | W1400*H800mm 220mm [ | ] Gas W2300*H1600mm
YSN-S20Q | W2000*H800mm 220mm [ [ [ | Gas W2900*H1600mm
YSN-S26Q | W2600*H800mm 220mm [ [ ] | Gas W3500*H1600mm
YSN-S14D | W1400*H800mm 200mm [ | ] Electricity | W2300*H1500mm
YSN-S20D | W2000*H800mm 200mm [ [ | Electricity | W2900*H1500mm
YSN-S26D | W2600*H800mm 200mm [ [ [ | Electricity | W3500*H1500mm

29/30 »

LESEYG
Tunnel Oven

RENE
Cooling Tower

* ERIFRE R

Accept nan-standard
customization




