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美腾机械
MT MACHIENRY
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产品介绍：产品主要以马铃薯淀粉、玉米淀粉、木薯淀粉和面粉等为原料，经过挤压熟化后，切断成各种形▶ 

    状的半成品胚料。通过更换不同的模具可以生产出贝壳、螺旋、管状、片状等立体和平面形状新颖的产品；再

    经过油炸膨化后，通过滚筒调味设备喷洒调味粉，即可成为香脆可口，味道鲜美的休闲食品。

产品种类：薯条薯片、螺旋虾条、波纹虾片、巴巴脆、贝壳酥、意大利面等。▶ 

生产能力：150-200kg/h，200-300kg/h，300-400kg/h。▶ 

Product Introduction Products are mainly made of potato starch, corn starch, cassava starch and flour as raw ▶ : 

     materials, after extrusion and maturation, cut into various shapes of semi-finished embryo material. By changing 

     different molds can be produced shell, spiral, tube, sheet and other three-dimensional and planar shape of novel 

     products; After frying and puffing, spray seasoning powder through roller seasoning equipment, it can become a 

     delicious and delicious snack food.

: ▶ Product Category Potato chips, spiral shrimp strips, corrugated shrimp slices, Baba crisp, shell crisp, pasta, etc.

Production Capacity▶ : 150-200kg/h, 200-300kg/h, 300-400kg/h.

▶ 3D立体膨化、通心粉智能生产方案
    形状丰富、食用方便、营养美味

3D Snack Pellet Puffed, Macaroni Intelligent Production Solutions

Rich in shape, easy to eat, nutritious and delicious
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