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ERRECTING ARRANGEMENT VIEW FOR RICE NOODLE PRODUCTION FACTORY ( MODEL B MACHINE )

BIFHI35EF BIELISSIEELI (AKX A 5 —F 2 )

(8)X X ¥ ib #

SUZUKI MENKI

SUZUKI

¥EF ERAHIEHBESR

PATENT/ UTILITY MODEL PENDING

Building: 120 sa.m.  Pent roof: 38 sq.m.
(Boiler room: 6.5 sq.m.}
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— XE%( °) SPECIFICATIONS ( Model A )
P 4 A 9 4 7 Composition: Linkage system of Rice Paste Banding Machine, For-
ming Machine and Drying Machine

Required horsepower: -----------c-ooooaoo Total 3.8Kw

| fe s Capacity: 20 to 30 meals (packs of rice noodle) per minute i
¢ ) . 1,200 meals per hour {1,200 to 1,800 meals ) |
B AR/ A M O S 2 T L Roll width: - - - - ... .- e 220 mm
B Floor area occupied by machine:  4,500mm long x 900mm wide x
&S FEETA.5KW 1,200mm high

| o * Rice noodle mfg. machine must be further provided with an
AE 7 #20—30% agitator device, steamer and cutter, and it must be linked with water
| B, 20080( 1,200~ |, 800 %)

pipe system.
A=W 2200%m PRODUCTION METHOD & USE OF MACHINE
Eil<TiE  &/4000 rhi/ 1000 /1500 1. Water is adequately added to rice in the agitator device z

e o e s e . ) » is steamed by a steamer, thus producing raw rice paste. } > )
Ol 7 ABEGRICIEAN, FR, KL, VIBRoM, AR BT, 2 Steamed rice paste is put in the hopper of rice paste banding . e 3
machine,
3. Raw rice paste contained in the hopper is then pushed in the . o » S > | =
= J continuous conveyor screw as being sufficiently mixed by feed-in ﬁ % ’ ' E > Eﬁ@*ﬁ ﬁx nl ﬁ
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{ 5. order to obtain peculiar characteristics of rice in the producing
@@L LIFf e MBS o v — AT 3, noodles. And belt-like raw rice paste comes out of the nozzle which
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determines the weight, thickness and width of rice paste.

4, One pair of special rolls whose surface is teflon-treated (, in
which cooling water circulating device is furnished}, forms the rice
paste to have a fixed thickness. And the formed rice paste is then
automatically seasoned and is led into a cooling process.

@ |t is very easy to operate this machine. So, even a woman can operate it.
@ |t is possible to continuously run this machine under low horsepower.

OFcA BhEE 2 2L LT RS T3 5 hedy L IR Y 54 5 B Starch is sprayed onto sufficiently-seasoned rice paste band. e Enjoy new, smooth and good-kneed rice noodles.
©Re D L 7z 85 (W) 12491285 MR 1 %35 OISWA . B2y b o After that, the rice paste band is wound up. , )
I DO H M3 5 6. It is ideal that such wound-up rice paste band is cut to fixed
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dimensions after it is left as it is for about 12 hours (one night). i
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B YOU MAY HAVE EXCELLENT RICE NOODLE PRODUCTION FACTORY ONLY BY INSTALLING
THE FOLLOWING EQUIPMENTS.
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CONVEYOR TYPE STEAMER

Besides, a conveyor type steamer is also
available to ensure mass production and
automation, which can assure you even
and smooth steaming.
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STEAMER

As steam automatically stops only by
raising the steaming basket by the basket
elevator, you are free from any danger,
The steaming table is made of stainless
steel, So, semi-permanent service life is
secured. It is very easy to install this
steamer. All you have to do is to con-
nect this with the steam source.
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1-AXIS AGITATOR DEVICE (For one pack)

The materials such as rice and photo
starch and other submaterials are evenly
mixed and agitated, thus making ideal
raw rice paste for subsequent steaming
process.
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CUTTER

This cutter is used to cut off the seasoned
rice paste band for making rice noodles.
You may set the weight and dimensions
at will. Of course, this cutter may be
used for other noodles and spagetti than
rice.

Roll width: 220 mm

Floor area occupied by machine: 4,500mm long
x 900mm wide x 1,200mm high

* Rice Noodle Mfg.Machine must be further

provided with an agitator device, steamer and

cutter, and it must be linked with water pipe

system.

» PRODUCTION METHOD & USE OF MACHINE

1. Water is adequately added to rice in the
agitator device and is steamed by a steamer, thus
producing raw rice paste.

2. Steamed rice paste is put in the hopper of
rice paste banding machine.

3. Raw rice paste contained in the hopper is
then pushed in the continuous conveyor screw
as being sufficiently mixed by feed-in rolls. Spe-
cial mechanism adopted in this machine ensures
that pushing and thrusting actions are repeatedly.

given to the rice paste in order to obtain peculiar *

characteristics of rice in the producing noodles.
And belt-like raw rice paste comes out of the
nozzle which determines the weight, thickness

Composition: Linkage system of Rice Paste Ban-
ding Machine, Forming Machine and Drying

machine.
Required horsepower: ---------- e Total 3.8Kw
Capacity: 20 to 30 meals (packs of rice noodle)
per minute

1,200 meals per hour (1,200 to 1,800 meals)

and width of the rice paste.

4. One pair of special rolls whose surface is
teflon-treated (, in which cooling water circu-
lating device is furnished), forms the rice paste to
have a fixed thickness. And the formed rice paste
is then automatically seasoned and is led into a
cooling process.

5. Starch is sprayed onto sufficiently-seasoned
rice paste band. After that, the rice paste band is
wound up.

6. Itisideal that such wound-up rice paste band
is cut to fixed dimensions after it is left as it is
for about 12 hours (one night).
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FLOW CHART OF RICE NOODLE PRODUCTION PROCESSES
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Powered rice, Salt, Additives,
and mixing water
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Biased pressure rolls,

A Setting of many blades
Thickness adjustment
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Stainless steel net conveyor of multi-
stage type, Blowing by fan
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Steamning basket system

Sterilization and
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Supply into hopper, Raw rice paste
feeding, Extruding by screw

Starch spraying
Storing in refrigerator



