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Company Introduction
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2, AEGRBENBARE, TEEHEREN, | “A4@# BEE, BEFEMATAEERZ
SEEZROPERBETRMN, EERARNLSBERE, BA, AALEANTESS, SR TRARMNHERE,
AR mipHEE0E Y, T, BIRR, FREHET, B, hk, RKAFEFRMAME, FaREMR
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BEANEAESNNERFSHNESHE.

WUHAN G-YOUNG INDUSTRY&TRADE CO.,LTD is a domestic professional manufacturer and export trader doing
well in researching, developing and producing all kinds of instant noodle machines, fine dried noodle machines etc. Our
main products are Fried Instant Noodle Production line, Non-fried Instant Noodle Production Line, Low-Temperature
Hanging-Type Drying Noodle Production Line, Low-Temperature Chain Cable-Style Noodle Production Line, Fresh
Noodle Production Line and other kinds of Noodle Production Equipment. Our headquarter locates in Wuhan City China,
which is the largest city in Middle of China and an important industrial base in China. Wuhan City has a long history,
advantaged natural resources and convenient transportation enjoying the reputation as the thoroughfare leading to nine
provinces. Our production base is located in Central City, Zhengzhou which is famous as the “Noodle’s City”. It has the
perfect combination with headquarter in Wuhan City in terms of Technology, Transportation and Talents creating Sale
Miracle with the company. Our products are well sold throughout 20 provinces, cities and autonomous regions in China
as well as Southeast Asia, West Africa, the Middle East, the European Union and other countries & regions. The quality of
our products and services has been consistent highly praised by domestic and oversea customers. We sincerely hope to
cooperate with more customers, hand in hand and try our best to make our company to become a comprehensive, value-
added and competitive global Manufacturer & trader.
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—temperature drying conveyor

£

S FAPRC RS

T e S —

WS

P O —

SCHIFR RGeS S JER G RRET

HEEV AN TREFES EEV AN EREEFER
Patent Certificated of Discharging Patent Certificated of Uploading
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HEHEYASEHYIEN EFHEHS REARFRINE CEIAIE
Patent Certificated of Vermicellimachine Quality System Certificate CE certificate

and pneumatic machine cross-section
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Subtle for products Faithful for customers
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ENPERPRISE PURPOSE
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Subtle integrity innovation and development
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QUALITY POLICY
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BIFT Btk A MSEEIE EAKE
Elaboration for quality

Integrate services for clients

Innovatlon and |mprovement for progressive
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WFP-Y SERIES OF FRIED INSTANT NOODLES

HEmizEEEN BT
Instant noodle machine pressing equipment pressing & conveying

WFP-YRIZRSMMEFEEETL, ZRELZEH
BHUEESNIRERSEETFRXATHIAEE, SBER
B%, PLCIEFIES], LM TELBSHRES, PIETIAH
E, EREEFNEFAENDETRHE, MEEERE) 22
S, #EHE. ARSmERRE. ERES; MEIXAH
ERRHWHENERARAMKES, ORSKkFEEENS;
BACRAWRIRSRE AR, BEARRIETEARL—ZM; 3@\
PRASESEIE; BFERARRATRBEFREA;
BEERAEMREHNXRASGRINLTEME, FERAT1
EREER,

The fried instant noodles production line of WFP-Y series
adopts advanced technologies and is of high automation,
safety and easy maintenance. From the rolling process to the
air-cooled main processes, frequency conversion speed
regulation, photoelectric tracking and PLC program control
are adopted to realize the whole line synchronous and
coordinated controlled. The number of cut-off knives is on
display. The weight of the noodle block can be adjusted
under the condition of non shutdown, and the frying
temperature is controlled automatically.The noodle contains
less oil and of high quality .The noodle machine has biaxial
elliptic blades with double speed, as to make more water can
be added as well as materials and moisture are more evenly
combined. Ripening machine adopts double—pot technique
to guarantee for the consistency of dough ripening. Noodle
rolling machine used nine pairs of chilled alloy roll.
Technology of flavor immersion is introduced after noodles
are steamed .The surfaces of equipment that will touch food
are made of stainless steel and non-toxic materials, keeping
in line with food hygiene standard .
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EEREBMN
Multi-layer steamed noodle machine Frying machine
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TABLE OF COMPLETE DEVICE CONFIGURATION

FS F om & MW ¥y E & &

No. PRODUCT NAME QUANTITY REMARKS
1A

1 =

KR EEE HE200L-1500L/&
Brine Mixer 1 unit Volume :200L-1500L/unit

TEHERE
2 Brine measuring and
Supplying Device

18 50L-250L/&
1 unit 50L-250L/unit

100kg—-400kg/$8, 100kg—400kg /batch

5 P 28 Bt WHNWER/WHTHES
Flour Mixer 2 units Form : Double axle and double speed type / Biaxial
frequency conversion type
4 AL 158 100kg-300kg/$R, 3. WEY/EEZR/ R HR
Ripening Machine 1 unit 100kg-300kg/batch,Form:W type/Disc type/Belt type
" FHREE: 450mm/510mm/550mm/650mm/800mm/
g6, ERELN 18 900mm/1000mm. 7-10%f$MiR. HL&H WL
5 Compound. Continuous 1 ='t Roller width : 450mm/510mm/550mm/650mm/800
presser s mm/900mm/1000mm. 7-10 pairs of steel roller ,
machine for steel structure
EEH 15 BRX: EESERREEEEY
6 éieamer 1 u?ﬁt F.orm : Continuous multi-layer type / Continuous
single layer type
L 18 s AR T/ E R w1k
Cutting machine 1 unit Form : Square shape cutting / Round shape cutting
g 18 EX: METHR
Dividing Conveyor 1 unit Form : Two times variable type
9 i *EHL 18 B : METHR
Frying machine 1 unit Form : Two times variable type
10 & L = B R R
Cooling 1 unit Form : Net belt type / Bar type
1 EEA 17 B REWMHAERED
Conveyor 1 Set Form : Belttype /mesh belt type / chain type

12 : Control Method :Frequency conversation ,
Electrical control system 1 Set PLC control I
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LAYOUT AND PROCESS FLOW CHART OF FRIED G—Young
NOODLES PRODCTION LINE Product manual
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Ripening Compound ggeond Continuous Shaping Steaming Cutting Dividing Frying Cooling shunt and Packing

pressing Ripen pressing Conveyor
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WFP—-H SERIES OF NON—FRIED INSTANT NOODLES

WFP-HEIRFIFEMMEF ERmE L%, ZRFIZERE. B
BES. TREE. FHMR%. REFURE., HEHE. X, E
mER. RARBRAKHEHREAST, B, BEEEER, /i
THFRAHNBEREEFMS; OBEET. HiE. AFEKE
9., REFERESTEANERIZSE,
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1 ;1M~ i&.

The non-fried instant noodles production line of WFP-H
series adopts advanced technologies and is of high
automation, reasonable layout as well as safety and easy
maintenance. The noodles are of high quality .Technology of
automatically controlling temperature and humidity as well as
dehydration and drying in a long span of time is adopted,
which ensures to maintain the original color of the noodle
flavor and nutritional composition. Noodles produced by this
series of machine will taste good. So WFP-H series is the

el
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TABLE OF COMPLETE DEVICE CONFIGURATION

FS| O & £ W 4 & &
No. PRODUCT NAME QUANTITY REMARKS
1 18

ideal equipment of producing non-fried instant noodles. HhkiREsE ZFE200L-1500L/&
Brine Mixer 1 unit Volume :200L-1500L/unit
HE#GEESE

185 50L-250L/&

= | Eona aatrlfy 2nd 1unit  50L-250L/unit

Supplying Device

100kg-350kg/4/®, 100kg—350kg /batch

3 HEL 2& ez TEAREEY / AT SRE
Flour Mixer 2 units Form : Double axle and double speed type / Biaxial
frequency conversion type
4 AL 18 100kg-300kg/4R, F3X: WEY/E R/ FHE
Ripening Machine 1 unit 100kg-300kg/batch,Form:W type/Disc type/Belt type
FEEE: 270mm/450mm/510mm/550mm/650mm/800
56, BEHEEN 14 mm/200mm/1000mm., 6-1033504E. HLEE AL
5 Compound, Continuous 1 '='.t Roller width: 270mm/450mm/510mm/550mm/650mm/
presser ik 800mm/900mm/1000mm. 6-10 pairs of steel roller ,
machine for steel structure
— e PR BESERREgaRE
6 Slaamar 1 Uit F_orm : Continuous multi-layer type / Continuous
single layer type
7 VIR HL 18 X AREVIE/EREETIET
Cutting machine 1 unit Form : Square shape cutting / Round shape cutting
8 57 HEB £ 18 B AETHR/—ETHE
Dividing Conveyor 1 unit Form : Two times variable type / one time variable type
T4 jo  BR KPESNEHESD
9 D\r . 1 '='.t Form :Horizontal reciprocating type / Vertical
y unt reciprocating type
10 X% HL 18 e MHEEALATE
Cooling machine 1 unit Form : Mesh belt type / Bar type
11 kL 1E B EHE/MTEARA R
Conveyor 1 Set Form :Belt type / Net belt type /Chain type
- = :

PLC control

12 Elactrical control system 1 561 Control Method :Frequency conversation , m
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LAYOUT AND PROCESS FLOW CHART OF NON-FRIED
NOODLES PRODUCTION LINE
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MANUAL NOODLE PRODUCTION LINE

FH (&) mEFE2EmESTERY
—fh, REBRAND, FEX, THAMHRE,
HHFERR, TEFZBRRER,

Manual noodle production line is one
type of non-fried noodle, with a smaller
device devotion, a big output, pure taste,
and itis flexible to transform varieties,
can produce green food .

BEFEEM

Single-layer steaming noodle machine

T
Vertical dryer

LR A0 W S

TABLE OF COMPLETE DEVICE CONFIGURATION

Fs
No.
1

10

11

F m & W
PRODUCT NAME
AR AR
Brine Mixer
TEHGERE

Brine measuring and
Supplying Device

FEAN

Flour Mixer

AL
Ripening Machine

6. EEEEMN
Compound, Continuous
presser

ZEEM
Steamer

LN

Cutting machine
o HEH 25

Dividing Conveyor

AN
Dryer
KN
Conveyor

FBERIE i R4t
Electrical control system

B 8B
QUANTITY
1A

1 unit

15
1 unit

28
2 units

18
1 unit

18

1 unit

1A
1 unit
1A
1 unit
1A
1 unit

18

1 unit

1E
1 Set

FEHTFN

& i
REMARKS

HE200L-1500L/&
Volume :200L-150L/unit

50L-250L/&
50L-250L/unit

100kg—350kg/#@, 100kg—350kg /batch

Feal: T XUE BY/ A T 57 38

Double axle and double speed type / Biaxial axle
frequency converter

100kg-300kg/#, 3. WEY/E B/ fa
100kg-300kg/batch,W type/ Disk type / Belt type

FEFERE: 270mm/450mm/510mm/550mm/650mm
6-10XF$MER ., HLF AWML

Roller width :270mm/450mm/510mm/550mm/650mm
6-10 pairs of steel roller ,machine for steel structure

B EHSRE/ESARENEEERE
Continuous multi-layer type /Continuous single
layer type / High pressure cooker type

3 75 E 1R/ B R w1 B

Square shape cut/ Circular shape cut

B AETHE/—ETHR

Two times variable type /one time variable type
F: BEKEMEE/NEKFERGHE
Singer layer horizontal mesh belt type /
Double layer horizontal mesh belt type

X EHE/MEE
Belttype / Net belt type

EHAN:. EIFRATHIAE, PLCIZS
Control Method: frequency conversion timing,
PLC CONTROL

|
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MANUAL NOODLE PRODUCTION LINE AND PROCESS S:Younq
FLOW DIAGRAM o ERdNEt mEIs
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Brine mixing and Flour Ripening Compound Continuous Shaping Steaming Cutting noodle arranging noodle shaping Drying off noodle box Packaging
measuring mixing pressing Pressing and packing and deliver and deliver

to the dryer
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HANGING LOW-TEMPERATURED DRYING
VERMICELLI EQUIPMENTS

GMS-BRJRR(EHE, REXN)EEEFLE, ZEFIZ4hE, AU BEERMNILRETR
FETFARATHEE, XBRE, PLCERFES, XUTE2ERTHEAET), REwE. HiE
FE, BTHAR. TERIE, ERES; gBEESAEEEAMIZER; TEEASESE
BTEFHRRER; MENARAHERRTNHTERRMAKES, WREKSEEENE;
UM R AWERNREAR; FLEANR7-10SESEELE, HTRARKREETRIZ, MEH
WMeLBEHELE, PHEREENLAL, IFETFRALHS,; VAXRASHERREESH
ENVEHER); £EFHNEERFYNS—8, REESHE. BO, OKLIE, SEERNES
EERERES,

GMS-type series low—-temperatured
(Hanging, cable—style) noodle production line:
this equipment adopts advanced technology, and
high degree of automation (the main processes
from rolling to cutting adopt VVVF, electro-optical
tracking, PLC control, and achieve coordinated
control of full synchronization ),it is safe ,reliable,
easy maintenance, with low operating cost,
energy-saving hygiene, high rate of quality
goods; it can meet the requirements of different
vermicelli production process, and produces high
quality vermicelli at any climatic conditions; the
noodle mixing machine adopts elliptic style of
Biaxial blades and two-speed technology which
can add more water and moisture more evenly
combined; curing machine uses W-type double-
pot technique; noodle rolling machine adopts 7-
10 pairs of chilled alloy roller, drying uses low—
temperatured slow drying process ,with the unique
gear wire rope ,and the wire rope fixed on a hook,
noodles running smooth and with no oil; the
section uses the aerodynamic cross—section
technology ( or automatic hob cut technology),the
noodles produced is with uniform color, after
cooking itis flexible , refreshing ,and with pure
taste .ltis the ideal equipment used in domestic
currently .
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TABLE OF COMPLETE DEVICE CONFIGURATION

FS
No.

10

F fl]\
PRODUCT NAME
AR
Brine Mixer
ITEHEES

Brine Measuring and
Supplying Device

FAE AL

Flour mixing machine

AL

Ripening machine

S&. EEEEN
Compound & continuous
presser

BT
Pole feeding

B S AL

Shearing machine

BREXNRBEHTES
Hanging Low-temperature
drying Vermicelli Equipment

TIE
Cutting machine

iRt R4
Electrical control system

1 unlt
18
1 unit

25
2 units

1[-\
1 unit

18

1 unit

1A
1 unit
1A
1 unit

1E
1 Set

1A
1 unit

1E
1 Set

ﬂ E JEE
QUANTITY REMARKS

BEE200L-1500L/&
Volume :200L-150L/unit

100L-250L/&
100L-250L/unit

200kg—-350kg/$m, 200kg-350kg /batch

st R R B/ IR R / W SR EY

Type: Biaxial single speed/ double axle and double
speed type /Biaxial frequency conversion type

100kg-400kg/4®, 3. WEI/URY/RHE
100kg-400kg/batch, Form : W type/ U type/ Belt type

FHE#EE: 510mm/550mm/650mm/800mm/
900mm/1000mm, 7-103F$M4R. #LE AWM
Roller width :510mm/550mm/650mm/80mm/
900mm/1000mm,7-10 pairs of steel roller,
steel structure

. EBHE /EEFIFE
Form : Simple type / Continuously adjustable type

B EiEE

Form : Zigzag pattern

B ] K 294.5/0N B, $N £ 4814505502k,
=X/ R AR

Drying time is around 4.5 hours ,The wire rope length
is 450-550 M, Three zones / four zones two model

B ETIEShEER / FXETE / BER
2/ Sz IR

Form :Automatic intelligent hob / Newly multi—
knife type / circular saw blade type /Pneumatic
guillotine type

#wHAX: TTFERXATHMIFRE, PLCES
frequency conversion timing,
PLC CONTROL

{14 ]



B Bk ok i 2 A 8 e L 2R | fﬁ i T

HANGING NOODLE PRODUCTION LINE LAYOUT AND S:Ytounq
PROCESS FLOW DIAGRAM roduct manua
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NEW TYPE OF CHAIN LINKED LOW—-TEMPERATURED G—Young
VERMICELLI EQUIPMENTS Product manual
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GMSERIEBRFHBXETMEL

ZEELIZEHE., FHRE. BHUEES.
AMERN, REAKRR. ZREEERPEER
BENEM ERKMRER, MHEAR, MITZREH
BT T ZETMEARR S, T HAOFERET
BEEES L,

The noodle production line of GMS series is
low-temperature,(chain linked ,suspension)
this equipment has reasonable craft ,compact
structure ,a high degree of automatic, small
footprint and low investment cost.The device
,based on the original medium-temperature
vermicelli equipment ,absorbing advantages
and improving insufficiency .Meanwhile, it
makes many significant improvements with
the craft and the equipment. It redesigns a
new type of low-temperature chain linked
noodle production line,

W15 1 7 0k

TABLE OF COMPLETE DEVICE CONFIGURATION

Fe| & £ % 5 & & it
No. PRODUCT NAME QUANTITY REMARKS
1 18

KRG

BEE200L-1500L/&
Brine Mixer 1 unit Volume :200L-150L/unit

ItEMEEE £
: : . 15 50L-250L/&
e g’;’\‘nig”easu""g and Supplying 1unit  50L—250L/unit
100kg-350kg/4%, 100kg-350kg /batch
FIEHL o R %mﬁﬁﬂ/ﬂﬂﬁﬁﬂfﬂ%ﬂﬁﬁ/ﬂﬁﬁﬁﬁ
3 ol Mixer 5 Form: Single velocity type / Biaxial axle single speed
2units  typa /Double axle and double speed type / Biaxial axle
frequency conversion type
4 AL 158 100kg-400kg/#, Fz0: WEYURY/ KR
Ripening Machine 1 unit Power :100kg—400Kg, Form:W type/U type/Belt type
FREE: 350mm/450mm/510mm/550mm/650mm/
4. EHEEN 750mm/800mm/900mm /1000mm., 7-1 OXT$MEE .
5 Compound, Continuous 11uén?it gloﬁ}e?vﬁiﬂdﬁ*gmmm /450mm/510mm/550mm/650
Presser mm/750mm/800mm/200mm/1000mm,7—10 pairs of
steel roller, steel structure for machine
o= 6 LR 4T AL 158 X : BSE / EEFE
Pole Feeding 1 unit Type : Simple type / Continuously adjustable type
) ,  HFM 18 BRX: DAEED
- Shearing Machine 1 unit Form : Blade Rotation Type
TR MTIEE M B B K 294 5/ E, = HEAR/ M HEA/ ZHEFR/ S HE
- , E=3 F R
b Téaﬂflﬁfgqal ybeReying 1 Set Drying time is around 4.5 /hours ,there are four
qHIp types, three bars / four bars/five bars/six bars
 WEASEER | HokR & E Bzt 71 E R AR S T AE R A
The production workshop of noodle machine Brine mixer LI o Sz 718
14 : . . 0
9 Cutting Machine 3 Uinit Form :Automatic intelligent hob / Newly multi

knife type / circular saw blade type/Pneumatic
guillotine type

EHAX: ETFRAEMAE, PLCESIERE

10 REREH RS 1E REES
I Electrical Control System 1 Set Control Method :frequency conversion timing, I

PLC CONTROL /Common low voltage control
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NEW TYPE OF CHAIN LINKED LOW-TEMPERATURED VERMICELLI
PRODUCTION LINE LAYOUT AND PROCESS FLOW DIAGRAM
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Static ripening machine
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THE SXM-TYPE SERIES OF FRESH NOODLES PRODUCTION LINE

SXM-BURFIAESMEAETL, ZIXESRQFHNH
HER, EHEREEMRNER EFFLZ>m,
ZIRERAESMEER; BILEARA; SRESE
EHEA; BRHEBHEEA; RERKFELZ,; AL
MEFIREME . FTEFHNZRMERESE, mKA
. REHK,

The fresh noodles production line of SXM-type
series is the newly developed products in view of
the market demand for our company which is the
digestion and absorption of foreign technology.
This equipment uses the vacuum technology to
dough making. Static technology to awaking dough
and the compound calendaring technology .It can
spread the powder and coat anti-adhesion
technology automatically. The dense surface
adapts to dehydration and sterilization technology
process, the optimized production environment
and formula make many varieties of color noodles,
which have good quality and long shelf life.

EHE
Noodle rolling machine

EEmEmEE
Fresh noodle charging device

Lzl
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G—Young
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Growth & Cooperation, G-YOUNG Oriented!
Flourish Noodle Industry, We're All Committed!

HITIE
Straight Knife noodle machine

A BT E S R TEH
Continuous pressing machine

[ 22|



	吉永工贸 面机产品画机-01.jpg
	吉永工贸 面机产品画机-02.jpg
	吉永工贸 面机产品画机-03.jpg
	吉永工贸 面机产品画机-04.jpg
	吉永工贸 面机产品画机-05.jpg
	吉永工贸 面机产品画机-06.jpg
	吉永工贸 面机产品画机-07.jpg
	吉永工贸 面机产品画机-08.jpg
	吉永工贸 面机产品画机-09.jpg
	吉永工贸 面机产品画机-10.jpg
	吉永工贸 面机产品画机-11.jpg
	吉永工贸 面机产品画机-12.jpg
	吉永工贸 面机产品画机-13.jpg
	吉永工贸 面机产品画机-14.jpg

