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@ Smooth divide of meat, poultry, fish, rice, and bread

dough

@Possible output of up to 24,000 pc/hr (48,000 pc/hr
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output using the 8-row option)
@Product weight range from 5 g to 150 g

@Simultaneous 4-row production
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@ Encrusts whole solid pieces up to 35 mm in diameter
@Possible output of up to 9,600 pc/hr
@®Product weight range from 35 g to 90 g
@Simultaneous 4-row production
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@Encrusts a full range of fillings

@ Possible output of up to 24,000 pc/hr
@Product weight range from 5 g to 150 g
@ Simultaneous 4-row production
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a high capacity, multi-row machine, equipped with the versatil
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o

Fried Tofu and Sesame

TP

A

S ZWHWE=22T 3255

H
H
-
=
-
1
:
4
]
1

TR

AL A L

=
I
|
N4

Sausage with a

é TUE+E
~ Surimi with Shrimp Filling

P e e e e e ) e B e o e T e e T e A
]

!

| S M—

! Ty — P ] f:’-

I

D e e T A e e S - L S o R e e e A B T i P e P P e P i W Pl a

Meat Knodel
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Jalapeno and Cheese
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ty to create savory foods one day and confections the next.
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available in 3 types. Choose the machine
that matches your production needs.
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Chicken Kiev Fruit Bar Meat with Potato(Open Top)
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I, —HUDANTE FT, @There are dough dividing, solid piece encrusting and filling
L A MEHD 275 Ak—] OFHHICEH . HffdlR % encrusting features.
fiEIETIC, AL—RACHE - AbALEF T, SHER @®Lven a sticky dough can be divided/encrusted smoothly with
= ot o ‘ ZZ [ ~

REESR Y BN, SN T8 £,
SEI T & F 9,

.Wu_ &L?Eﬁ.@
Q@ miCNnsEHTlE. AT VA,

e T & . REHENTT,

Q@ AR— ATDEEERD
fEEDOD L CEICIEEMA v IS— (I LIAAREE) »3A4
7 ayTHEBEIRTWVWET,

X®E,/Figures

&

T 9

Rheon originated Encrusting Unit. The machine is suitable for
meat and savory products.

@ Weight variation can be adjusted on each lane.

PR T, . &S, @For sanitation,

D

the materials of food zone are made of

stainless steel and resin, and each section is detachable for easy

DEWVEREVRB IR ZE T, cleaning.
@ The machine is very compact.

@For short dough, the additional hopper (with pusher unit) is

prepared as an

option.
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th S 6 |
i g%méﬁi% 77 22 =5t WITH OPTION
WE AN Ry N— A A B C
Additional hopper . i Zl| S o =El afiZinadbhh | FRIEFEMTHA
= 5 L_']% kS, DOUGH DIVIDING | DOUGH DIVIDING | SOLID PIECE FILLING
1200 S| = o (451885 / ZIVER) | (85IES/XIVER) | ENCRUSTING ENCRUSTING
1< 8y (4Lanes) (8Lanes)
3 - A EEEL (8 BF)
3| u Sl 24,000 48,000 9,600 24,000
' . o (Ol Bn
2 B M/ILANE 100rpm 100rpm 40rpm 100rpm
N ™ N N (L J R IVEL
‘ %a;ﬁ%) NUM?I;H}E}; N;:):ZZLE 45| (4Lanes) | 85 (8Lanes) | 4%l (4Lanes) | 451l (4Lanes)
. NOZILE o p=180mm p=90mm p=180mm | p=180mm
- = EEI iﬁk = = o -
WEIGHT RANGE 5~150g 5~20g 35~90g 5~150g
B sy = (A7var) L it AE (MAX)
. . (TREURS MR e (MAX) 720kg/H
; /Adclhtmnal hopper (option) Dutt fbG Secordery witie EXTRUDING CAPACITY 9 1440kg/H
1 e =
$ 4 RyIN—BE
, HOPPER CAPACITY ks rAREGLE
"B - ESAE
= ] R 348 (3phase) 3.9kW 4 AKW 5.2kW
S e 5 — T7—{EFE - 0.4MPa
> % - = AR CONSUNETION 0.4MPa 50 (N £ /min.) 50 (N £ /roin.)
- _ REAR~T 5 2350 (L) X1700 (W) 3500 (L) X 1700 (W)
o | . 3 DIMENSION | 2350 (L) X1700(W) X1460 (H) | ™y 1eey 1) X 1955 (H)
T | F.L z =
B 0N I O — T s o - 1 A O = Y S | WTEIGHT 1.5 (ton) 2.5 (ton)
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Production output is
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Vake sure the Solid F
according to the kind

RHEON AUTOMATIC MACHINERY CO., LTD.
Head Office: 2-3 Nozawa-machi, Utsunomiya 320-0071, Japan
Phone: 028-665-1111 Fax: 028-666-1013

RHEON U.S.A.(RHEON CHARLOTTE R&D CENTER)
13400 Reese Blvd. West, Huntersville, NC 28078, U.S.A.
Phone: 704-875-9191 Fax: 704-875-9595

RHEON U.S.A. WESTERN BRANCH OFFICE
9490 Toledo Way, Irvine, CA 92618, U.S.A.
Phone: 949-768-1900 Fax:949-855-1991

imitted by the type and characteristic of the dough/filling.
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eeder specifications with Rheon, since they are subject to change
of solid material.

RHEON AUTOMATIC MACHINERY GmbH
Tiefenbroicher Weg 30, 40472 Dusseldorf, F.R.Germany
Phone: 0211-471950  Fax: 0211-424129
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Phone: 02-2737-5919 Fax: 02-2737-5954
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