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Brief I‘ntroduction History Of Development
A T M REERE

B3I EEON B A

In 1970‘S, Chinese biscuit production line were
all imported from Euro.

TR BRRER,

In 1981’s, Yangjiang biscuit equipment factory was
established and started to produce Biscuit machines.

BEEROBEELE
General manager Mr.Feng Jian's

‘"v‘”HIHi.’.‘J{HHIH?if(1H

BImHsRERMESRATRIRT70EAR, BEENERRENNULEE ‘BF° ‘B& #HaRBERE:
NERBRENKEE, BERFMURE ‘BR” ( BAN “HFRER" #HHLERNITERMRER, B
B IRHHRRBEDSRBENMINEE, BRI PEHAGRBRBEONEL B T ARBFTVHEGLEEMR
xR, B THERNEBTLENER,

FEMR, NOREBERME, EFRE, SHERNTENBUBHMI LR RIRAES—IRIB
20524 T 260 ER Hl et T ZENAMNNIRREMIARA. 20006, RE—THRBHMRE. WRHFTLE, @K
RREBPIBIRMAENTE, M TERMERGEERAT, £F B8 BRIHE HEBRREZEE
BNBEIBR.

NTIRZIS0001EIFESERERENR, BREHRE. £E. RROSBRE DKREDER KB B
BATENEARBROATBREFRMERZAIMERRIPETRELE. BRIBFRE,

HERMNER RMINRE —ERRESFHFE
Yangjiang Biscuit Equipment Factory Co. Ltd. was established at the end of 1970’s, which is the earliest private
technological enterprise in Guangdong,china. Mainly engaged in production of “Baide”’brand biscuit equipments.
Whole set of equipments are basing on advanced technologies of such biscuit production lines as Beck of Britain and

Yingmafuni of Italy. It ended Chinese history of dependence on imported biscuit equipments, fostered a large number
of excellent biscuit production factories, greatly promoting the development of domestic foodstuff industry.

Friends first, then business.

A—ERERE
Itis not always coming for machines purchasing

AEEREEEERE, BBF, HHX

Just come to wanttone to look around, tasting tea and chatting

TimIE, ®AHE
Communicate with technics, Discuss market going

TEZPEFMMBAL, EEHKP R

Wanttone is open for old friends and new friends all the time.

EHRMEREEE T ZH
Both parties will get benefit from frankly intercommunion

RMEE: SENTESEMA TR
We believe in understanding is the basic co—operation

At the end of 1990’s,0ur Company invested large sum of capital to expand workshop, update equipment, and
introduced into a variety of advanced digital processing equipment and testing instruments from other countries. It
established Foodstuff Machinery Research institute with staff of over 20 mechanic engineers and bakery technicians.
In 2000, it set up Guangdong Wanttone Food Co. Ltd., for production of Wanttone brand series biscuits, focused on
new equipment development and new technology research to provide service for technician training. Now wanttone
brand is the Guangdong famous brand and trademark.

Our Company has been operating in compliance with ISO 9001 International Quality Management System, and has
strict control over each process of material, production and inspection. It is striving for excellent products and has
enlarged the team for Before—sale and after—sale service. Our Company keep assigning high—quality technicians to
provide customers with equipment maintenance and operation instructions.

Itis believed that our products and services will undoubtedly meet the needs of customers!
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( )Ur (]()mpam Slogan

TERESER
ﬁ“%ﬁi&ﬁ;\ Fl] R % M/ j]
TR EEFHEMR Keep innovating leads to constant developing
f¥EKEFEBRSHE As markets always demand new items
FEE AR RE And enterprises working for better efficient all the way
HEUR TENRLIER Wanttone study machines and advance machines with its deep
SEMREEFRHENEHRER understanding of biscuit

ERSBEMRHRMBHLREIRS  Technics and experience in manufacturing and selling.
EMMEE: EFEENERBARZTHEHID  Wanttone believe in updated items never disappoint customers

Vel

ng comes from customers satisfaction
% P T &AM A 5w

ARAASEEEANEXEASENEARERE. EEREEHRES, REFAEIIA. BRIZ
We have professional workers to design workshop, production process and biscuit technics.
We can train your workers and teach details of manufacturing.

AEFRGEFSHAERERANAHHREENOEEY

We provide our material suppliers and show out our biscuit business running experience

HAEREFRE—MTFRRATE

We can service full project as you want

HAMSHE RRER D ES R

Our efforts can make you avoid wasting time and money

HMERE: HASFEERY, FTHRERRMRENHEE.

We trust our value only under customers succeed.

REE 5 A8 T A FERE# 5 51

Training kazakhstan workers in wanttone

o
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Sandwich Biscuits Machine

Horizontal Laminator
Gauge Roll

Rotary Cutter

Rotary Moulder

Rest Conveyor

Salt/Sugar Sprinkler
Enter The Over Machine

Baking Over

Oil Spray Machine
Powered Bend Units
Cooling Conveyors
Biscuit Stacking Machine

Packing Conveyor

800
620
400

He K HE HE B

O FMBT
O BILHF
O BT
& BB
<& EDRISHT
O BEBT

Ductile biscuit
Tenacity biscuit
Soda biscuit
Crisp biscuit
Printing biscuit

Drawing egg bisscuit
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AHXABEESEEEME BN, BEGE, TESHREEAD SAGN. RUESTHEE,

The machine adopts single speed and single s-wing type to evenly and uniformly stir and mix flour ,which is easy
to operate .
It can elcetricly dump dough and is applicable to soft and hard biscuits.

S #EZEX

S—Wing type

200 EMsUFNETHE £ BRI S
Type 200 Horizontal dough mixer main technical parameters

i WS B
Speed Total powe size

times/min

AHEAEREHER, RARER. WEYY. 2F
ERATEMN. RMESTREE.

The machine adopts dual-speed and double wings with
characteristics of large capacity ,evening mixing and high
speed.ltis suitable to produce soft and hard biscuits .

s BEX
S—Wing type
ERBE

Timing automatism control

I (EiR ) BR

Load (electric current)display

A A

Control way:frequency and speed adjustable

TRAFE .

A00BEPEBINH B E ELW S M :

Type 400 Horizontal Double Wing Dough Mixer main technical parameters

times/min

ZRBUAEEEEEEAS EEREREE, ERARKTER
BAEZBMEREME.

It can send the dough directly into forming machine to improve work efficiency
by tilting dough cart automatically.This machine is applicable to the workshop
which forming machine and mixer are notin the same floor .

A AR RSN

Dough titling machine main technical parameters

Power Tilting load size Total weight
k ki

kg

w g mm

B TIERUE,

FRERAFDRNAMNEEN—RHFEERE, dNEEREY, AEELHE. BHEE/N.
BE. BIEHEMNSRE.
BXBHEBRER, THHER.
THENLERE.

EHAZEEENS TR RAEE.

R, REERITHTRIES

This machine is a new type of laminator designed by our
company recently ,which is driven by 4 motors and
synchoronous adjusted at any time ,with characteristics of
small volume ,stable running and simple manipulation.

Itis equipped with a deflection-adjusting device to avoid the
conveyor belt easyly off the track.Biscusit produced by this
machine taste rich and crisp ,therefore ,it is a necessity for
production of sode biscuit and improving biscuit quality .

1000BV BN R M E R 8 0
Type 1000 horizontallaminating machine main technical parameters

sEEr | BEE% | gpmpp | ey i
Lamination width |, inated layers Tablet thickness | Total power size Tota\we\ghl
mm mm kw mm kg

FEEETENEEERM, REERTHEIE

S TFEENAERE.

It is applicable to the workshop which mixer and laminator is notin the same
floor and a necessity for production of sode biscuit and improving biscuit
quality .

10008 TR BERFZHHTLH:

Type 1000 vertical laminator main technical parameters

aEns | REEM | gemp | ey s
Lamination width}i; inated layers Tableﬁmckness otal power size

950-980 4-12 2.5-8 8.2

2800 x 2120 x 2550
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Sandwich Biscuits Machine

MFEAMSEEREE, PHLL=MAER, fHXES, FEE-BRES—ENORENT.
Working together with feeding machine or laminator , it rolls three different dough sheets separately and overlap
them during conveying,so that the biscuit enjoys three falvors into one .

REREERHSH:

Sandwich Biscuits Machine

BIgR BLEERE B EE MBI boid
Type Roller Width |Tablet thickness |Total power size
mm kw mm

mm
WT1000 1000 5-25 1.5 1830 x 1500 x 1350

Gauge Roll B

ABEREERVBAEEIMMN THOLERRT, BA-FILAHARLST0.MmAES, EHEEBHE
BR—RENHNTE. SEREETBRIES, HEFTEREERFTERTHE.

Itis necessity to support rotary cutter to produce hard biscuit .
Which can roll sheet into 5mm minimus ,so that it meet needs of ultra-thin biscuit and soda biscuit Each individual machine
is speed adjustable independently and equipped with digital display screen to show the thickness of the sheet.

PEREERT S

Gauge Roll main technical parameters
filko 74 R g HER
size Total weight
mm kg

Type
w0 111,15 LTSNS 950930080

w620  1.51.5,4 "‘fg‘;m"x‘ém 1120,1100,1180

Wr1o00 1.5.2.2,5.5 'S00x780x1250 1500,1498,1538

AURAEPRERVIEE, AHHEGE, SEEESERMHT
HHBEERILGT (REFOH) ARE.

This machine is equipped with double rubble rollers and double rotary
cutting device ,which is easy to operate .It is applicable to hard biscuit
,especially to the forming of hole-through biscuits (jam sandwich biscuit ).

kw

BRI ERENSU:

Rotary cutter main technical parameters

ik ENEREEAE | EMRELFE | RUNEE R
Type | Width of roller |Diameterof roller | CUting S size
mm mm m/min kw mm

(WT400 | 404 [ 140-160 | 5-25 | 26  1300x1100x1060 850
WT620

624 140-160 5-25 3.7  1520x1100x 1060 1020
WT1000 1040 140-160 5-25 5.2 1900x1100x1060 1397

FAHRARECNER, RFEES. ERMEERSY, D& WHEXBEBI&HN, FESHTHE

W, BTFEERMHT.

The horizontal roller stamping machine is of a large-diameter mould
design and features high yield and wide applicability. The moulds and the
canvas are driven by separate power sources, and their speeds can be
adjusted separately. This machine power sources, and their speeds can
be adjusted separately. This machine is used to produce crisp biscuits.

ENAIRE B EER AL U

Rotary printer main technical

] ENIR T
Type | width of rol

HEtERER S, FHERHERISEREE.

Separating the biscuit preform from the extra material,which
Will be sent to the recycled-system then.

10008 Sy R E RN S B

Type 1000 Separating machine main technical parameters

Hih % gy BEE
otal powe size Total weight|

kw mm kg

OHRMAMNFRRRAHISER, BEERTHGHHE, REERFEHTHRE.
One of the characteristics of the machine is that the salt and/or sugar can be well-
distributed and easily reclaimed.

The quantity of distributiom can be regulated through speed adjustment. The machine is
used to produce biscuits with unique features.

OEMEMEEG TR, SHEH XN EEATL.
This machine is between the rotary cutter/rotary moulder and the

kbt
alt/sugar sprnkier
oven.lt will convey the biscuit preform to the oven mesh belt. ks

BEAERAREERNS

3 i B 3 B 54 8 M:enter the oven

salt/sugar sprinklermachine main technical parameters machine main technical parameters

by A
size otal
mm

- otal weight

weight

kg kw mm kg
(WT400 | 0.8 880x600x440 | 150 (WT400 | 0.75 1230x650x1065 400
WT620 0.8 1100 x 600 x 440 190 WT620 1.5 1450 x 650 x 1065 480
(WTB0D | 0.8 1280x600x440 | 280 (Wreoo | 1.4 [1630x650x 1065 | 550
WT1000 0.8 1480 x 600 x 440 250 WT1000 1.5 1830 x 650 x 1065 581

(o]
Enter the oven machine

10
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| Oil Spray Machine

AMXBENMEREE, SEBFLEH, DHHY, EHREE

RELEGIE; %8R

REAEEE; BhHE. ME. FETHAS. EREHEHXE, READHEEMEHAEE.

Equipped with the porcelain nozzlies imported from abroad, this
machine ejects oil evenly through high-pressure atomization. Its
double oil pump unit can guarantee smooth production, and the
multi-layer oil filtration used on the machine makes sure that the
nozzles will not be blocked. The machine's quantity of oil ejection,
oil temperature, and speed are all adjustalble.

Auto recycle for oil and smoking,Auto consistant temperature and
oil Filter setting.

UEhEEER RS

Oil spraying machine main technical parameters

L yES MR B |
Type | Total power Speed of mesh belt size Total wi

m/min kg

WT620 8.25 2000 x 1360 x 2500 640

WT1000 10.3 5-25 2000 x 1740 x 2500 800

Biscuit Stacking Mac!

ZREREREBEEEZIREG IFACHATHEEE BRXEERBRFHFHL NN T

BRETAG EAZRGEEEH TRERERLS, 22 XBERS THEKEX.

It uses a permanent magnetic device to fix the isolating bars. The biscuit pathes can be adjusted without stopping

the machine. The permanent magnetic device can pick up those biscuits containing iron wire.
Speed is adjustable. This machine can put the biscuits into order and improve to work efficiently.

SIREERIERNSYL
biscuit stacking machine main technical parameters

b % B B8
Type Total powe Speed size tal weight

m/min

kw kg
-l-ll--l--l--

WT620 1.35 5-25 1560 x 1330 x 1150 620

WT1000 1.87 5-25 1560 x 1710 x 1150 750

Powered BendUnit

ZRBERAMTBAESNENRE, ELEERARERER, SREFASTIH0° :180° M
FEHEFTBESE. TRETSERIEFARMNELE.
Itis a kind of auxiliary machine that is able to make full use of the space of a factory building. When a workshop is

not long enough, this machine can convey the baked biscuits with a smooth turn of 90°or180°in a horizontal plane.
Different configurations can be achived according to customers' requirements.

FHBEBENSY

smooth powered bend units technical parameters

——

IhRE P RSB R EERIE R

Function:Printing patterns on surface of biscuit

BHRERIBEER N 28

Biscuit printing machine main technical parameters

A
Main equipments

0.25kw B = B HE BRI S B R gﬁgﬁlﬁ ﬁtﬂ%ﬂ

1 (FBE)

PIREERTERNSH
Biscuit egg coating machine main technical parameters

L PN ES E
Funchon Power input Main equipments

Emmsmm - 025kwﬂ"1%1i’!1'!E B2 BRI

12




B Ep AR A

ZEERER. AFEHEE. RS, SREREERFGAN. SRETIRFERTHER, MEMES,
EIRERE. THEEA. MBGES. KeHY. BERIEFEIOMMERIRE, SEEETREBNH
RER. REFFEETIERTEREENNE, RHEXEREEERE.

o 5 X iy M

RAEETEHRER. ARERRE. SFHRAS EH CHE) BIE (ARSI .« BR. BRFAR. Bl
RESEMNAE R INER EREOEE N ZRMMNRER, EFRETRE BEHEHE. SORR. BENstT
KEHIRRE.

MEFTMERERATER, —. BRE, =. Bib.

Biscuit electro-thermaloven

Itis composed of oven body, mesh-belt driving device, moisture-removing sys-tem, electro-thermal tube, and
electric control system. Formed with semi-co- nductor components and controlled by a microcomputer, the
electric control system features accurate temperature control, larges cope of temperature ad-justment, high
heating efficiency, and even heat colors. The oven can be divided into several independent temperature
zones according to the tech-nological requi-

rements, and hot air circulation can be used for each of the temperature zones when necessary. The electro-
thermal power will be set on the basis of the custom-er's productive technology, so not only energy can be
conserved but the requirements for production can also be met.

Biscuit heat-conducting oil oven
It is composed of oven bady, mesh-belt driving device, moisture-removing system, grate (oil pipe) oven (coal
or oil burning), oil pump, and valves. After being heated in a boiler and pressurized in the oil pump. the heat-
conducting oil is sent into the grates of the oven for biscuit heating.This type of machine is characterized by
stable temperature, simple control, energy conservation, and even heat colors of the baked biscuits.

There are two ways of energy consumption available for selection: coal burning and oil burning

13

418 1% [ 18 5K 45 4
LINK CHAIN TUNNEL OVEN

8 AR Bk & = 2
STEEL TUNNEL OVEN

MEEEBEMEHRBEENRTER

(technical parameters based on the standard of common hard biscuit )

B RS A
Electro—oven Natural gas oven Hot — conducting oil oven FER(T/h)

RIS R REH Output
Type | Ovenlength Zones MRKkw) [RILEERE(kgh) | RAFTEREmMYh) | HEiE(kg/h) 455 #E(kg/h)

Power i Natt i Coalcc i Diesel consumption
1200 60 4 900-1300 48-51 72-76 230 150 1.2
1000 50-60 4 700-1050 40-43 60-65 195 123 1
800 45-50 4 500-800 30-33 45-50 160 98 0.8
620 40-45 3 400-450 20-22 30-33 120 78 0.62

14
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EMRTEEINERARCRMAAR, AER. SKEERR. SRUREHB AN BEEEHT
AXRBREEFHBER.
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 ERRBAEEERTEERAISEEE, @R R AR
 BEMBER-EIETESAR. REASRRERENRELAERASRAERAREE, BEAMESNELRBE

BEEN, REXIME, KBESEEE

CHEBRBREERENTEERREECRBERER. XRAMAARETERE, SARELA. TAOHNRE=FER. E5E

BED=ZBRBIAD;

BEBERF-ELAN=RAMER, TBIRSHREE:
CREANEEHRARSRE. REEBREHRERE;
CREAERBEIARTBER, RAEERE. BERST. BEGAET. FEEAS. AMERADT, RRFHME. KK

HEB. RERASG. BESREET. 2080 TEEHERT S

'’

EREEEHNAXNTNEKENSEEBECREES, EEAITOEMIIVE-MINLEAY, R E—E4EE8 LR
SHRIZEARNEE.

Gas direct-fired oven

O

Characteristics:

According to oven length and technics requirement ,the oven is divided into 3-5 zones ,with wire mesh pre-heating
device during returning.

Every burner is equipped with a volumn adjustable blower ,gas and air is transported into burner after mixed in the best
buring ratio ,so that the mixed gas in the burner with a fixed presure ,which ensuring sufficient buring and constant flame
height.

According to oven length and technics requirement ,the oven is installed with burner in fixed combustion value and
control temperature by swithing regulator ;every zone is divided into upper heat zone and bottom heat zone ;
temperature in both zones is metering on three spots and independantly controlled .

Burner flame in every zone in divided into three sections in proportion and combustion value can be controlled
independantly .

Equipped with chamber air exhausting device to ensure firing security and auto-alarm device of gas leakage.

10.4-inch operator interface with the function of temperature setting ,temperature display ,temperature curve
display,wire mesh speed adjusting ,blower speed adjusting ,organizing burner into group ,open burner ,close burner
,display burner which is in fault ,storing 20group(Max) temperature data and so on .

Advantage:
This kind of temperature controlling way can
precisely control temperature in every zone
and steadily adjust temperature
between 170°C and 330°C, =
which meet the needs of
producing kinds of technics
products by one set production line.

Wire Cut System with double dough gear feeder system

c/w 13pcs cookie nozzle and 13 pcs wire cut mould

Speed for Cookie :3 to 10 saat/twist

Speed for Wire Cut:1 to 2 saat/cut

g
5
g
g
!
£
S
=
(o]

Panasonic (Japan) Servo motor

Italy Marrelli Motor and Spaggiari worm gear

Power: 415 Watt ,three phase

5 1800mm (AT 17 100mm) Height 1800 mm (additional adjustable to 100 mm)

£1150mm (ElE AT %) Length 1150mm((fix)

AR

i e - -

TR BAEHR

Body made in stainless steel T Voltage 220V

wamEwm Lo 1230

Conform to Hygienic standard --

5 BRI 25

Touch screen monitor --
ER® Weight 310KG

W] {77 Ko i FA3 OFE h 27 B 82 O AR AT
Include memory and backup up to 30 types of
cookies design

16
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PRODUCTION LINE FLOW CHART OF LAYER CAKE AND SWISS ROLL

OILING MACHINE

e Ll

LIQUID BGG COATING MACHINE /|
FERIRATHL

17

®

BRI K ERRE22e/ 1, B 7-82 8k, 4/Ni£12333448, 49497ke/h, AEHE
HHe 720X 32mn (e 20%) .

DESIGN FOR CAPACITY AS:LAYER CAKE 22G/PC, SIZE IS 72MM X 32MM(CREAM ABOUT 20%)BAKING TIME
T-8MIN, 23334PCS/H, ABOUT 497KG/H

23226 -
CAKE BOTTOM CLEANING MACHINE2
2PCS OF OVEN CHIMNEY BRERERN L OUOLING CONVERER CUTTING & SHAPING MACHINE ;%EMUDER
PB4 CAKE BOTTOM CLEANING MACHINE1 @ W STRAIGHTENER ~ PHUIBL STRATGHTENER CAKE SHEET SLITTING MACHINE
BREIRE 3 AL \ WHER @ \ BFHE \ B
@ © Y ®
e — :
o : : : i S ol 1 L k1 oA +
e H H H H A LI | ¢
L 19395 N TIPPER | | SWISS-ROLL ROLLING MACHINE
JEL R \ F L AR BHL
50950 _
49950 1000
1500 2000 _ 16000 —— 2000 _ _ 28449 o
)
— = 55 R = e
WATER CHILLER #7#L (5) N : : @ o
‘WE AERATION MACHINE ﬁﬁm@ |:|
storice T dadiin (3) T s = o = CREAM MIXER
‘% MIXING TANK YA @ _;T—E _?f: _:I% _?% _;T:f L
CREAM MIXER I I I I I g
ﬁ#ﬂé [ I [ o o a

=

5SETS OF PACKING MACHINE
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FOOD MACHINERY

BRI 1R
ERKXEPIUERRUSHARAS, BFE. BRRERA. BBURRBHNIAR; RELHHERR

¥R
= BIFRBRIFRKENTIZERS3-5MER, MHERRHAIEEE;
_ SXMRBE-TAATRAERN, BMASEIRBEENRELAERARBESFAAMRES, EENRMRBNESBNERE
=, RIERSME, KAEBEEE;

m, BPREEPKENTZERQEEERGERES, RAFXDATEE, STEXLA. FANHRE=ANE, £ TERHE
B gmuimts;
AN

SMEXEE—ELHIN =B AMEDS, FTMIIATRRE;

BRAFIFERNZSRE, MSEBEEHRERE;

RERERELIARTMER, AAEERE. BERET. EEMLET. MPRERT. ANEERT, MIRBEH. REEFE.
MIBAE. MRBRES T, 2085 T REBERESIE;

Gas direct-fired oven

Characteristics:

O According to oven length and technics requirement ,the oven is divided into 3-5 zones ,with wire mesh pre-heating
device during returning.

O Every burner is equipped with a volumn adjustable blower ,gas and air is transported into burner after mixed in the best
buring ratio ,so that the mixed gas in the burner with a fixed presure ,which ensuring sufficient buring and constant flame
height.

O According to oven length and technics requirement ,the oven is installed with burner in fixed combustion value and
control temperature by swithing regulator ;every zone is divided into upper heat zone and bottom heat zone
temperature in both zones is metering on three spots and independantly controlled .

O Burner flame in every zone in divided into three sections in proportion and combustion value can be controlled
independantly .

O Equipped with chamber air exhausting device to ensure firing security and auto-alarm device of gas leakage.

O 10.4-inch operator interface with the function of temperature setting ,temperature display ,temperature curve
display,wire mesh speed adjusting ,blower speed adjusting ,organizing burner into group ,open burner ,close burner
,display burner which is in fault ,storing 20group(Max) temperature data and so on .

Advantage:
This kind of temperature controlling way can
precisely control temperature in every zone

and steadily adjust temperature ~
between 170°C and 330°C,
which meet the needs of
producing kinds of technics
products by one set production line.

]

& %F e

Biscuit oven

(WhnTTONE)

FOOD MACHINERY

¥

MODEL: WT-500P

Sk =g
AUTOMATIC
EGG ROLL MACHINE

/’4

/.

AUTOMATIC EGG ROLL MACHINE
SIZE : LENGTH1930MM WIDTH600MM HEIGHT1650MM
WEIGHT:350KG
ELECTRIC POWER:10KW
MOTOR POWER:1.09KW
MAIN POWER:380V+10%
COMPRESS AIR : 0.2M3/MIN =0.5MPA
CAPACITY:500PCS/H 20G/PCS
PLC CONTROL DRIVING BY SERVOMOTOR
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FOOD MACHINERY FOOD MACHINERY

IN\RETHTHE %

BEAR BISCUIT PRODUCTION LINE

TREMHETS

THOUSAND LAYER BISCUIT
PRODUCTION LINE
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FOOD MACHINERY
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FOOD MACHINERY
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FOOD MACHINERY FOOD MACHINERY
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COOKIES

PRODUCTION LINELE
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FOOD MACHINERY
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KIZEmE&dm T 55
LAYER CAKE & SWISS ROLL
PRODUCTION LINL
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FOOD MACHINERY
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