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DRIED NOODLE GUTTING MAGHINE
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The cutting process that most influences product quality in the operation of a dried noodle manufacturing
is automated.

We have developed a new style dried noodle cutting machine equipped with a cutting length adjustment.
This new model solves all of the problems of the conventional automatic cutting machine. This model
can contribute to the automation and more advanced product development of your company.
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BE MERITS
1. YI~H3EA T2V F TImmI &I EERE AT BE, 1. Cutting length is easily adjustable by millimeter
(&85 180mm~380mm) (range : 180mm ~ 380mm)
2. YR 1 4FRICESILTRYEES, 2. It takes out and arranges noodles into rows after cutting.
3. YIE R DHED TERILARLY, 3. It cuts noodles precisely.
4. FEDBMOTEERETES, 4. It mixes noodle the upper parts and bottom parts.
5. AYMDOHEIIFE, 5. Grinding of cutting blade is not necessary.
6. FBIRDEZHTES, 6. It polishes noodle surfaces.
7. BITEEA~ER AL, 7. It can be connected with an automatic conveyance drying system.
8. BEMNDAIL, 8. It is virtually silent during operation.
9. TN BEHEUINMATESD, 9. It collects noodle wastes automatically.
10. MEAHALY, 10. It dose not produce flour dusts.
11. FEHEO—)LIE220mmM5900mmETEIEX L TES, 11. It has several type that can be connected to a noodle dough roller

in width range from 220mm to 900mm.
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