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FOCUSING ON CRAFTISMANSHIP AND PURSUING THE ULTIMAITE
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HEXEON has a sound sales system, a complete sales service network, and its products are popular all over Ap Dedicated to intelligent solutions for baked goods, promoting the simplification,
the country, and are exported to countries and regions such as the Americas, Australia, the Eur‘ap”ean , visualization, and intelligence of the baked goods production process.
Union, and Southeast Asia. It has long-term cooperative agents in Russia and other cou n_‘rr—:es' For a long ' -
time, Hengjiang has firmly believed in the business philosophy of "providing hi' I-quality products | fbrthe | _ .T:

market and growing together with users", and has won a gﬂnd repu 2 I."_JI ﬂwﬂmmem with hlgh cost

performance products and humanized and timely high- -quality w — :
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Crispy noodle production line Doughnut meolding production line Pizza Forming Production Line

EEEae ks Crispy bread and Dim EREEae R =l crisp bread and Dim sum
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Pie style leather molding production line Hong Kong style ege tart molding production line Imitation handmade egg tart moldine production line
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TV EF B E 4% (R ) B3 4H R B HE: The composition of the industrial dough forming production
IR TR, B, BRI T—H8; line (series) includes:
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grease strips.
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belt sends the belt into the next rolling unit.
Split feeding hopper: This device i
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3.Zone :Operation page
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netary gear mechanism: This device is suitable for evenly thinning the face. Operation page: Device operating system.
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Pull and fold mechanism:R epeatedly stacking the dough pieces to achieve a layered Horizontal com pres sion mechanism: Used for horizontal rollin g of dough.
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. Powder swee P In g mecha NISM: Painting is used to remove dry powder from the Rollin g cutter: equipped with 8 sets of blades and 8 sets of adjustment rods, which can be

Powder sprea der: This device sprays dry flour onto the face or conveyor belt. Stick skin e qua lization system: used to thin the face. :

surface of the face.. selected according to needs.
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4 Zone:Equal leather
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Fillin g system: Point filling and continuous filling can be achieved through different ' ( 12 = ent Fork t ype I[Ij _“J!'_'JI-I"IE mechanism: Fold your face.

control methods.
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Rollin g cutter: Cut the face into a specific shape. S pe cialized mechanical com ponents for foldin g al d formi ng pro ducts Rol Img feole System: Roll your face into a dough stick. Corner removal unit: Recyclin g scraps.
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F I:lﬁlll %ﬁ Technical parameter
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Equipment size
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497527992"3326mm 600-800-1000-1200mm 1-2.6T/h 1.5-20mm 85-180KW 0.6MPa (6kg/cm?) 2m>/min 1.5-8m/min
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F:ﬁ:ﬁt% Product advantage EE Dough range

o FHEEFEBRTEE Pastry dough without yeast o FTHESEREH
o REHFHBRAEREE Pastry dough without veast o ESEE (ZkE50-70%) v

o FERBBEIFEMR, ramerT 8P 122000KG//\BY

sl * gl

NERG AT EFE, pEORE R & 1507518/ #
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Eﬁaﬁiﬁ Use environment

o EHEE600-800-1000-1200mm, EASER A3-20mme EAE F352500kg/m

BE=E 1-40°C

B ETE Max75%LINTTLE TR, TS B
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2599578219"3326mm 600-800-1000-1200mm 1-2.5T/h 1.5-20mm 40KW 0.6MPa (6kg/cm?) 2m*/min 1.5-8m/min
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Hlianetary gear mechanism

Planetary gear mechanism
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Product Introduction

AR S R A P AR AR ST R ARBIRISE &, MATBRERE, ATRARE
GRRELTS 5%, TR R B 9TR, AR R HIL, MELIRS, EEERAE
_—_—_— RREL T %, I RH R ERE R EBSHTR, NEREEI L. MRS, iR
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annﬁ% Product advantage Eﬁ Dough range

o THEEESEBREE rastry dough without yeas o WESEHFER -
o FHBSHBRAEIFER rarydovghwithoutyeast @ BHSEE (RKES50-70%) veast doug

-

o BAREENAFRRIFHE o MBSt HYITIRITRIIE S R

o DEIZITTIE LA

o MBI RBFRAAMISHER TR, SRR

ﬁmﬁiﬁ Use environment

Ufiap e F492500kg/r

¢ ZEFLRARBNFRIRIZIT, HRIEMRE. BAE™ 8. PR )ik (R 4EPF]
BB BERFEHRES S,

el AEEE 1-40°C
BERE Max75% U NFELT, TL T

= T A ARF0.5G
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L_.% | i - ’ }— { j %_KJ \ l_l !_‘"“H i ;’Fﬁ J F Eﬁl%ﬁ Technical parameter
' | \ | _ :

R &R AR AR R A EEE B B S E AsH kR
I\ | 7 = R P ™ = b T R TN Fade N | I [ Equipment size Effective width of Dougl Maximum dough capacity Dough thicknes 55 power Atmospheric pressur as consumption weyor line spaad
A L L\j ‘ I\ (2 PJ () [‘\\l ( () \ ‘ ‘ ‘\\
3849178564 3326mm 600-800-1000-1200mm 2T/h 1.5-10mm 50-140KW 0.6MPa (6kg/cm?)

-

2m*/min 2-12m/min

- — - - R
/ Low temperature box r. \\

BER—ANEEAESD
AR B4 4 T R M04E

Tiktok Scan to see the croissant
Working video of molding production line
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*‘_;.’-(lt,\ﬁ%: Production scope

E ﬁ Dough range

Tk g it BREFEFX ATV RIGEIZIT, BREN. RENE~14EE,

ZUgEE . I~ ZERAEE, BETHZEFAT R

RECERA. XA HEANEERA, [HEEHFHENINES SHRhE, MR mI M E
H —"ﬁu

BRI LA TIEH, Ao SLIEINES, BREREs, I8 H ‘thﬁi—"r—ﬁ

B EEWITH: LBF‘&‘E HEIEHI R R, BTN E RS, BEEESEY, BERESIENRE
A~ onFa sy —20E.

Industrial grade design: Th

Multifunctionality:

Precision rolling system:
Efficient cleaning: W

Intelligent control:

o FHESEFER ra h without yeas o HEHSRMEE
o FUEESABRAEBRER Postry dough without yeast o BEEEH (2 7KH50-70%)

ﬁm Hiﬁ Use environment

i ) 7K EE F19=500kg/m
B ERE 1-40°C
B ELEE Max75% AT TR, T4 =

= Bl A XRF0.5G

F i FRELBETFH

(S FE9H
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Y NOODLE PRODUCTION LINE SRR o

RERYT HEEURE
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i A T 1 7 BE HHEE SIhE | E RS FEFEEE RHEHRFTEKE

2720071057773326mm 600-800-1000-1200mm 2.5T/h 2-25mm 25KW 0.6MPa (6kg/cm?) 2m?/min 2-10m/min 5-1200mm

s - - - — — — -\ 3 =

trunking \

- \

BB RA - - - - — - N BEBRERS - — — — — — )

Swing folding system \ PR e A = \
Horizontal compaction system

L SERNEERS

Roll leveling system

————— Ok TG

Powder dispensing system
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Rx Fﬂﬂﬁ) I Product Introduction

- — - BSIE
B ERRE 4, RO EH R, B, BRNE, AT AP SHIEEN 5,

| R TR F i H FH | S - 1 5 = o ol e | ik A il | . frigietay sl g i o i - i i L] s .__" | I
[he puft pastry production line can calibrate the width, thickness, and number of layers of the

AT B RS

dough, and is used to produce various specifications of pastry products.
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Split feeding system
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annﬂt% Product advantage Eﬁ Dough range

o FHEEEREMME Pastry dough without yeast o BEBEBMEE rastry dough with yeast
o RiHESHMBRASERFEE Pastry dough without yeast o BEEEE (F7KMS0-70%) Yeast dou

o PIHIIVARIREE 1RTEEN, FREr A RHEEIRIF

o BRI N EE £ YSANBE A £ Sonf. EEAEN T 00

ﬁmﬁiﬁ Use environment

Ufiap e F492500kg/r

o DA T{EBRE Health work becomes simpl
o A DERENIRITRESE, BINEEREMEL,

B EmE 1-40°C

AERE MaxT5% L P T4 78, T4 B

R RRBVE /A, B LUE RS S RY

: Tokil s Hedage sl e Vgt

Production scope: Produce
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F&%ﬁ Technical parameter
BERT HREBAURE 7] 1 EREE MEINE ] E RS (FIEHAEE

18800* 7500 3400mm 600-800-1000-1200mm 2T/h 15-25mm 40KW 0.6MPa (6kg/cm?) 2m*/min 3m/min

HEEH—A0E 2 EE
4=k T {E4NsR
Tiktok Scan to view multi-function
Doughnut production line work video
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Pizza Forming Production Line

EFRIFIR

&) Blm = 1-40°C

% T A XKF0.5G

+ IR B FT I

— = & o BT O et i g T e gt oy =1 1= il == =T T I e N TR ol Ry e oy (R

a = -H-EBJJ1'.E =0 Ei{ e e i i S By = o {7 =il S | 3 18 o = oy g e g
=Y = R=N: ) IET TR A ESE BLE T, S I AL iy TEM) 1 =T 2AXF=AH]
= - =1+ A i ® =L : ; .

[ e
- ] J i 1 o= ™ I = =1 | | — EOEN I 5 T |
] o L|=1r"]% A — ..I.\,_.i_.:': g (I — I [l g o Bl R R I o | e e 4 L11L £ o L) T S =t T [ P B

-5 L
F{
-\.\.-
o
k.
R
.-1.' 1
iy
L
o




= s ] : .
Fﬂnﬁﬂﬁﬂ Product Introduction nn%ﬁ rechnical parameter

gERT mREUNRE i EFEE SINEE

A
=
-
A
=)

e e ST A : . iz = ; ] LY IR
WiEEFEZANRIT B ESRE. B8 8. REEH PEigit. B REWEE =% Eﬁﬁ i

& T E T S ANBYBE,

31215722427 3326mm 600-800-1000-1200mm 1-2.3T/h 1.5-10mm 43KW 0.6MPa ’-:'Ejkg,.-"cltw:"} 2m?/min 2-12m/min

fﬁ‘é‘ ] t:*ﬁ;ﬁ Hygienic standard @J i_ I$i_%, Use environment

TR &  EMIRRES, 8REMEL TMRORBE B, SINER MBI L. Hh i A E F15=2500kg/m = &) A KTF0.5G

AER A 1-40°C F i ERELEETH

RECN AmRE MaxTSLURTE AR, AR

1] Dough range

Wi

o TR SIFFEEEP(SKE60-72%)  Pizza dough with yeast (! _— j’
: I -\--\-‘---\-\_\-\""._

Lir

=SB
(58] 82 = O B« 1 77 12 38 1= 18 A
THCASH 3R T [ Ao

FESNN. SR SFNREEF

| . BREETHRRS
L7 [— WAERET
. EEHYITIRS

HEEERYG

LR IAMMEIERE




Ik H B2 i BE & 7= 4%

Pie dough forming production line
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Product Introduction:

The pastry molding production line combines advanced mechanical technology and precise process control, designed specifically for
producing various high-quality and diverse stuffed and unfiltered pies. Whether it is apple pie and cherry pie with classic taste,
chocolate [..‘.';.-r:"'* and cream I.'_'flii" with innovative fi."—]‘-fl."‘.lr or past Iy without T‘l-l-”"&-- this F_.I[I:]-:JLJI._EI-:_JE"I line can rL_';1|;.|-:_.|i||,_1 with excellent

performance and flexibility to ensure that each piece of pie can meet the best taste and appearance standards.
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HEXEON Big Dream

- Empowering baked goods with more health and safety through intelligent technology, benefiting more people,

Make our lives safer,

Using intelligent tech'nnlugy to make the éky of baked goods bluer, - 3 _

Empower humanity with a longer-term future through intell gent production lines. -
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