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HGDRFNZEHIVHTFH HGD series multi-layer belt dryer

HGD-1L.7MZEFNFRHTFNEERARASH
Main technical parameters of HGD-1.7M series belt dryer

LA - Summary: P
\‘\. = & = N % P A

HGD ( JRSB) ) A FIER AT AR HGD (originally called SBJ) series belt dryer is a new-designed drying ~_Parameters Dﬁ-"\-ﬂ:@ﬂq 5 H'H]kﬁgj]‘ty " :ﬁhﬁéf : TR Dﬂ:E_:FETTI_ET_I ﬁ;ﬂﬂ]% . QITS_RT_T_
- = s - ; ¢ . ; - Al e rying area rying capaci eam consumption | Drying temperature| Drying time ower verall dimension
REFE , BRSAMATIT RIFAATIZE | eq:lpﬁ'nenlt bdevelopec{l ny o c:n;palny for |mp.row:.g hpr?fc.h.xctlwty an: Mo?el \“‘\ (m?2) (KgH:0/h) (kg/h,peak value) (°C) (min) (kw) (m) (LxWxH)
= = AU ET ' = reducing labor cost. It is feature y large capacity, high efficiency, gool
25?5?@*;5?5&@@ TR Eﬁ;fﬂﬂj controllability and a high degree of automation. It is the most commonly-used HGD-1.7M-62 62 <620 1200 <110 15-73 25.35 9.3x3.6x3.6
EESNESR  2EERERIIMRFENL &EHAN e _ el Rt i A g HGD-1.7M-78 78 <780 1600 <110 15-75 37.25 | 11.3x3.6x3.6
—— lr)y|ng;eqmpm¢=.-n in fruit and vegetable processing factory both at home an HGD-1.7M-94 94 <940 2000 <110 15.75 46.95 13.3x3 6x3.6

- auroec HGD-1.7M-110 110 <1100 2400 <110 5275 56.65 15.3x3.6x3.6

HGDRFIHZUATHERHT MR , MFeE X, HGD series belt dryer consists of drying cabinet ,heating device ,fans, belt HGD-1.7M-127 127 <1270 2800 <110 15-75 68.55 17.3x3.6x3.6
Hl, WET ( AERLMN LA R SRR and automatic control system .The conveyor belt can be stainless steel mesh HGD-1.7M-144 144 <1440 3200 <110 iS5 78.25 19.3x3.6x4.0
Tk ) |, LIRBEsisHEEERE., SBoizESamE belt ,stainless steel perforated plate belt ,or high temperature resistance nylon HGD-1.7M-160 160 <1600 3600 <110 15-75 90.15 21.3x3.6x4.0
a0 belt. Partial hot air can be recycled. LS Lz ,\E ¢ Ll S '\9 2 o i

i ; \ Vo ‘ \ \

HGD-25-328 B TFH 2 R28e28 0 HES HGD-25-32 single layer belt dryer usually combines two or more to work ) \ '\.\ %i@ @ Xh N \ﬁl

. HGD-17MEFIEEHTFHRE=BERY together. HGD-1.7M series multi-layer belt dryer can work alone or combine ' \ CSSsssssssmssssssssssszan NN
axEans " ErEEE e several sets according to capacity requirement. Single layer belt dryer also can — : — ?

RAERSAHARM. CARERRSEETR combine with multilayer belt dryer according to different capacity, different 1 o A4
= = -4 T = = PN
RRTRITZRK , RRSZEHTIAESHER. products or different craft requirements. This series dryer is suitable for drying 1 1 13

ZRVMTERTIRAR. &K R~ granular, strip and slice products, such as onion, potato, carrot, sweet pepper, e et N r I e ————

WFEE. £t=2. B2 . H. £, XF. B ginger, garlic, chive, leek, agaric and other vegetables; peanut, melon seed, l 2 EE;IIIEﬂIIH============ — w : ]

X AKEERE. . TF. FOREIRE, 4F pistachio and other nuts; small shelled shrimp, scallop, mussel and other E ”]E/H nronn E 5 1

BB, BFM. FI. REEKER. B, S8 aquatic products; chrysanthemum, honeysuckle , Chinese yam, American Reielewmct

Wz, FEEsERZSTa, ginseng and other Chinese medicines. 1. FFRE Mmaterial spreader 2. 41i#H Material elevator 3. 55141 Drive motor 4, GEMHL Fans
5. $i#38 Heat exchanger 6. AE Heating pipes 7. #9888 Uniform distributer 8. 45 M A MH Special nylon belt
9. Z5iBT1® Steam regulating valve 10. ZMANEH Motor of fans 1. ERWE] Cleanbobservation door  12. {RiBFEM Insulation dryer box
13. EHEIER. Material collection conveyor  14. BiK&#% Steam trap system 15. HEZ ML Dehumidified fans 16. 84846 Electric control cabinet

FEEARE MRt T4 R 4% (HGD-1. TMBY 2 B4t TF#14H4) fresh carrot granules drying line(HGD-1.7M multi-layer belt dryer unit)
ADREO R EIREMIEE AD choy sum production line flow chart
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Fresh material

Féa
I Dried material

QxJ-ZiHEEE TN VRN P FSJ RLiEHL QXJ-D S SPT-SSREEZEH DCJ-SHIR AN ATS-800FEF#l HGD-2ST 8 EHE T M F 4L BRFHREN HGD-1.7M BV % EH M T
QXJZ sterilized washing machine Preparing conveyor Cutter FSJ winnowing separator  QXJ-D bubble washing machine SPT-S spiral blancher DCJS normal temperature cooler ATS-800 centrifugal dryer HGD-28 single layer belt dryer Material elevator HGD-1.7M multi-layer belt dryer

FRATEHAFRALR, REBECRASEMATUEERIF




Lasanshon=n [EEETEE \ B

HGDREFBERHIVHTFH HGD series single-layer belt dryer

HGD-2S-32{5N I FIEZZEARSE
Main technical parameters of HGD-25-32 model belt dryer

N & W - " . ;
b | wrER BikHED AR HFRE BFRSE) | Nk | SHERY
= = Drying area | Drying capacity | Steam consumption |Drying temperature| Drying time Power | Overall dimension
2= T (m2) (KgH.0/h) (kg/h,peak value) (°C) (min) (kw) (m) (LxWxH)
Model
‘ HGD-25-32 32 200-1000 1000-2000 <120 20-100 63.75 |18.0x3.15x4.0
B — 96000 00000 -
3 w w - w w - L) - —— L

; < y e o/ b owoczmEn
; :i&fg;ﬁum Hﬁ:%ﬁiﬂ;ﬂ 2Tih hlh:nni%m line HGX-Z box dryer |
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Finished products

Fresh materials

imxtTEETEE Vegetable dehydrated processing workshop diagram

BNEIENTRAGT, (REEEUTASHM TR TIENIAF

®aE
Fresh product

1.3 11 material elevator

SR air uniform plate 12

21.##(7 maintenance door 23 EHE electric control cabinet

2. 5T/hfi B dAE MR 4 2~ % (HeD-25-322 R R FHLEH &)

¢ Fa
Dried product

L7019% 2 air exhaust regulator
[ dehumidified tuyere
=11 material collection conveyor

2.5T/h fresh carrot granules drying line(HGD-28-32 single layer drying machines unit
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HGSREFEBEEXN BT HGS series tunnel dryer

HGSEEXHFINEERASH

Main technical parameters of HGS model tunnel dryer

. Bl ERERE | BEEE) | HEHEG) | s ZER HFRE sz SRS
“~._Parameters Loading Number of Number of Specification Steam Drying P Overall
mE capacity/batch trolley drying tray of tray consumption | temperature OWEL dimension(m)
Model N (kg) (sets) (pcs) (mm) (kg/h,peak value) (°C) (kw) (LxWxH)
" . HGS-2.5 2500 7 462 750 <100 11.0 12.3x2.3x3.1
A Summary: HGS-4.0 4000 11 726 930%600%30 1200 <100 11.0 16.3%2.3x3.1 |
HGS (JESS)) ZAIEETFISmME. HE. B, HGS (originally called SSJ) series tunnel dryer consists of HGS-10 10000 28 1848 2500 <100 24.2 19.2x4.5x3.1
IheEL R EEAR | E—METFRTEE | MR 2 drying room, trolley, tray, heat exchanger and electrical controller. iE  EEHRELIRF A Noteloading capacity based on vegetables.
Y . . . " This series dryer is suitable for drying large products which need
ERREWRAT RS, BRNTRANES. B 825, long drying :me and have a h'gyh ?equsen:jent on appearance
yi i i i 3 »
N S (= & [ . ‘E 8
BLBFEET M £=. i KE. LFFRER TR such as fungus, mushroom, tremella, hericium erinaceus and HGS DﬁLi‘:{Emm:‘:MEEﬁ*gﬂ
ik R BF. ZURSHFTE; /B 48 A2 B other fungi: ginger, dried persimmon, dried jujube and other Main technical parameters of HGS-D model low-temperature tunnel dryer
®. BE. BESFPH, agricultural products; mango, litchi, longan, plum, cherry tomato — P P BEREE) | HERE) S — F—— JR—
HGSEE M FH EGHMEER AERS |, B2/FE8E , Al and other fresh fruit; star anise, Chinese angelica, ginseng, maca, \\-\Earameters LloadingE Number of Number of Specification ',_'Tsic_eham Bry,ing %F,*H’UJ$ Overall
e . — A i fici=3 ~ capacity/batch trolley drying tray of tray consumption | temperature ower dimension(m)
B, RE. B EI RS A, cordyceps sinensis, pilose antler and other Chinese medicines. Model e (kg) (sets) (pcs) (mm) {kg/h,peak value) Q) (kw) (LxWxH)
HGS tunnel dryer is featured by high utilization of heat HGS-D-3.5 3500 10 360 930x600x30 350 <70 121 13.4x2.4x3.1 ‘
energy, easy operation, strong practicability and high degree of
automation of temperature and humidity control. : 5 3 5 g "
1 2
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1.EXi# Air return channel 7., ¥ Material inlet/outlet

1. HEEMAL Dehumidified fan i i| i ‘= 2 #iXiET588 Fresh air regulator 8.5 ¥ 28 Air guide device
2. #RSEEHK Insulation board i H Ji 3.{#;2 1R Insulation board 9.63§54E Electric control cabinet
3. #MIFYI2E Fresh air regulator | - — {! 4. HEE N4 Dehumidified fan 10.#24%/] Maintenance door
4. #3ZH7% Heat exchanger | ] B H — 58, JBE {5 Temp. & RH sensor  11.7432#%28 Heat exchanger
5, §M#EE Air guide device e e, T 6.3 K4 Fan 12, B ZE 82 Material tray&trolley
6, ;8. JEEF{E/% 88 Temp. & RH sensor

..... 7. #E#1ZE Material tray&trolley

UM 8, EBIFIE Electric control cabinet
Material outlet Material inflet .
9. BN Fan HGS-DEIFIEXERMFHREZE HGS-D low temperature tunnel dryer Sketch Map
6 HGS BB B M FH;~EE HGS tunnel dryer Sketch Map
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HGXZRF AN FRMFHN HGX series box dryer

HGX-ZZSBEHRFEBTFINEERASH

Main technical parameters of HGX-Z Steam-used box dryer

», -
LA Summary: S B® SR B i _
- i N With 25 years research and innovation, our company has “._Parameters|_Overall dimension(mm) Blower fan RVER | BEET | OFIER | TRED
HGX ( JRST) ) RFIBEA TR TN ERATDEI 25F1F y iy - . . T — = Steam{ tRegu\atlon Drying Drym_g
developed four types of HGX (originally called STJ) series box mE - B Bl Bl consumption | temperature|  area capacity
57, m HGX—Z?‘E:: 1 , HGX- /: 1) , HGX- S . L th " Height ast volume |Blast pressure| Power Qty (kg/h peak value) oC 5 (KgH:0/h)
EiE s EF A bl dryers including HGX-Z steam type, HGX-Q gas type, HGX-Y oil Model b I Rl i (m?/h) (pa) (lkw) (set) ki < ) il
o A T M =z 5 :
VISR, HGX-MRVREIUASSI+STrliEnra , APiER type and HGX-M coal type, covering more than 10 specifications. HGX-Z 3750 | 2000 | 1590 11000 548 5ib 1.0 <300 <110 4 24-120
ZE-+STEHRLURTSTERMEX. SEHAERERR Our users are spread over more than 20 provinces and 10
i , =ETTEE AN RS, countries. It is the most commonly-used, the most economical and HGX-QASEMFINEEZARSH
HGXFI B FRATNEAR QRRFAE | BT | practical vegetable drying machine in domestic. Main technical parameters of HGX-Q Gas-fired box dryer
EEEES, BEAHEYI/NNEEERT | tha 2 REE RN The most |rT1portant chara.lc'.ce.rlstlcs of .HGX ser.les.box dryer P pree=mn RG] e »
T. S EETFESEENEE M. B RN SRS are easy operation, good flexibility and wide application. It can *._Parameters| Overall dimension(mm) Burner(import) Blower fan *‘;ﬁ? :Eﬁr;?r:;?
. N _-. process in large quantity, also can be used for small capacity, and R = 22 or SEEER RERD | XE RE bES i
T Er=y EE 1 ! fh. Ht SiEE S K = = o3 Gas Regulation | Blast Blast area capacity
RY7a 'lﬂl_;:ugﬁl]fgm%f*ﬁﬁ MR, STHBEE . B can process many varieties simultaneously. It is very suitable for Model . | Length | width | Height Fuel ?ﬂ?{“ﬁ;’e’;ﬂ;‘ﬁg temgp(ggtufe V(tr):]l;m)e pres=ie P(clw(\:th;r (m?) | (KgH:0/h)
HHPRAF. TEMGHODEER, - s i > : '
drying products with high sugar content, such as glucose-add HGX-Q s e e na?&%ﬁas = - T = = 2 T
carrot cube and crushed cabbage; also suitable for viscous 9 .
products such as kelp. This series dryer is very easy to clean and
maintenance, and fully complies with the hygienic requirement for HGX-DEINHABMTFINEEREASH
: i i . i i X
rpart Main technical parameters of HGX-D electric heating box dryer
. £ SRS R ey | e 2
Y Paramgefters Overall dimension(mm) Blower fan mARE | READ | MTER | TR
. = 3 = P Steam Regulation | Drying Drying
me N & b B Bl m’f Bl tﬁl'i PUJ& 5= | consumption | temperature area capacity
Model - | Length| width | Height a?:n\;:::ht):me as (F;:)SSWE 3{‘3’\’? (?et{) (kg/h peak value)|  (°C) (m?) | (KgH:0/h)
HGX-D 3750 | 2000 | 1000 11000 548 2.5 10 <300 <110 4 24-120
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