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Technology changes manufacturing, Innovation leads the future!

REMIABRE R&XHALTE

TURNKEY SOLUTION FOR FRUIT AND VEGETABLE PROCESSING AND PACKAGING COMPLETE LINES

FEZMAYVMRERRL I

Shanghai EasyReal Machinery Co., Ltd.
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Established in 2011, Shanghai EasyReal Machinery Co. Ltd. is a
manufacturer specialized in providing turn—key solution for not only the fruit &
vegetable production lines but also pilot lines. Due to our continuous
development and integration with international companies like STEPHAN
Germany, OMVE Netherlands, Rossi & Catelli Italy, etc, Easyreal Tech. has
formed its unique and beneficial characters in design and process
technology and developed a variety of machines with independent
intellectual property rights. Thanks to our much experience over 100 whole
lines, Easyreal TECH. can offer production lines with daily capacity from
20tons to 1500tons and customizations including plant construction,
equipment manufacturing, installation, commissioning and production.
Providing the most optimized implementation plan and manufacturing quality
equipment is our basic duty. A focusing on customers’ every need and
providing the most optimal solution is the value we represent.

In 2017, the department of Lab & pilot equipment and the department of
industrial equipment was operated independently, and the Taizhou Factory is
also under construction. All these lay a solid foundation for providing better
services to customers in the future.

EasyReal TECH. provides the European leavels solution in the fruit &
beverage industry and has received widespread praises from customers
from both the domestic and overseas. Our machines have already been
exported to all over the world including the Asian countries, African countries,
South American countries and even European countries.

Our Vision:
Intelligent factories, Environmentally friendly processes and Safe food!
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Corporate Mission Company Patent
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A professional manufacturer focusing on liquid food engineering design
and whole line production and installation as its main business. We are
committed to providing users with a full range of services from research
and development to production!
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BEMEEFZTZRIE

Tomato Paste Processing Line Flow Chart

RAFRG FEEAIERIE BRI R L
Elevating Washing&Sorting Crushing

RERG R R R Gt HE LB AR R
Sterilization Concentration Pulping and refining Pre—heating

TERELR S TERENE

Aseptic Filling Tomato paste in aseptic bags
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ENEFIRDRMIE~ZTIZHIE

»* Tomato Sauce Processing Line Flow Chart

(Ontadin

TOMATO
PASTE
¥4

=

TR RRERE BEPRRESR HEBERS EERAS
Tomato paste in aseptic bags Dilution Cooking tanks Vacuum deaerating Homogenization

.
[EHRAEOERS R EA MRS EEHORG RERG
Conveying Post-pasteurization Filling and capping Sterilization

SR, 5%,
PETHREZ 5D 5)
End product in different package
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Q 3 ERMIEEETE RS

Mango Processing Line Flow Chart

A Kz
Fresh mango Washing&Sorting Continguous precooking
-
AEZBRESR NERE FIRER RS EREREG

Vacuum deaerating Separation Pulping and refining Mango peeling

and destoning

FEEG FESRERG

br] 732 TERRERRRIRGER
Sterilization Aseptic filling Mango pulp or puree
in aseptic bags
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B EERRRES A TERE

'Peach, Apricot And Plum Processing line
 Flow Chart

ey, Hk, =% RIARG B EIRIE ERFHEAN
Fresh apricot,peach plum Elevating Washing&Sorting Brush washing

SEBRG TR B R G EHRAA

Decantor Pulping and refining Pre—heating Destoning machine

RERG THNERARG EESRE, #, FRE

Sterilization Aseptic filling Apricot,perch,plum pulp or

puree in aseptic bags
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| BT E T SR PR e ®tTErsTERE

Coconut milk&Coconut Processing Line
Flow Chart

' Fruit Juice Processing Line Flow Chart

T ER NI SRR SRS  HERHE SESEFETE BT AR S

Raw coconut Coconut peeling by manual Screw Extractor Filtration Fruit and vegetable Washing and elevating Crushing and extracting Pre—heating

\/

FRREERY: RERG SRS RG o B ESRR G HEBS RS R Fohtk
Aseptic filling ' Sterilization Deaerator Blending tanks Homogenization Deaerator Blending tank Buffer tank

EERG FiHRE RS EmBREHAL FLfh HERRG EiGREA RS EmBREERG

Ting can filling Post sterilization Packaging Finished product Hot filling system Post—paseurization Packaging Finished product
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RREMIE~LZITZHIE

Berry Processing Line Flow Chart

SRS #ik FIRIBH RS

Blueberries, Strawberries Peceiving and washing Sorting Pulping and refining
Others

#
AN
BERBRG ABRG BHEG
Falling Film Evaporator Separation Pre-heating

. FEARG T A R R
Vacuum deaerating Sterilization Aseptic filling Finished product
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ERIHFEFZTZTHIE
Apple&Pear Production Line Process
Flow Chart

MR, T RI ARG B AIRE .
Fresh apple&pear Elevating Washing and sorting Crushing

NERG WRAS BRI RS ARG

Separation Enzymatic hydrolysis Belt processing Pre-heating

BEPSIR AR R 2B RERG FEEOERS B

Falling Film Evaporator Sterilization Aseptic filling Finished product
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T MR, RTEFK T ZRIE | B mERRBRETESZIZHNIE

_ Carrot Puree And Raw Juice Production Line »
) Juice Production Line Flow Chart

T AIRIE ARG HES LB
Washing and sorting Cru-'s-hing Pulping and refining

Y

Fresh fruits

FetpE | IR EGIE R G ERIER RS REBARS BRRS: FERG AR

Fresh carrots Elevating Continuous blenching Peeling Deaerater Blending tanks Sterilization Blending tanks

CSERE TR TR DA R BEMRES FERG

SES | OEERHO BERIAERS
Decantor Pulping and pefining Pre—heating Chopping and crushing Homogenization Sterilization Filling and capping Post—pasteurization

WERERE FER% TR R B i

Nl =T Finished broduct EEREIEOERG AR EAR _ RIT%RFH G
Falling Film Evaporator terilization Aseptic filling inished produc Finished product Packaging Labelling, shrinking labelling Air knife dryer
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R, KBEMIE~ZIZRIE

Onion Garlic Processing Line Flow Chart

MEERTR K55

Fresh fruits Fresh garlic Garlic peeler

" , Q

Ny L. =
AR RS TR R G itz ) WEER FRLUIRL WHERE
Washing and sorting Crushing Pulping and refining Colloid grinder Fresh onion Or;ion head cutter shing

\/

ERFEES RO RERG AZRRHR FERG REER RS TRERR S WA
Post-pasteurization Filling and capping Sterilization Vacuum pan Sterilization Concentration Pulping and refining Pre—heating

W ARER Z AR SERE% AR RY —
RTIWTF R NEHRE EAR EEREREERRS P—— T —

Air knife dryer Labelling, shrinking labelling Packaging Finished product Aseptic filling Garlio and oni
arlic ana onion puree

in sterile bags
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B &
Key Eqmpment

RIFIRFHHL Fruit & vegetable Scraper Elevator

BIARIZF B AR EN M R iR ) LR s m el KRFEFHTS
mEESS ( T—HREE) . BATER. ¥R E5. TR, #h+.
HE MNESTUKRFEMNRERET. TREMRMILRB04RFERHIE,
ERETK, BERES

Scraper elevator transports the material by up moving the clapboard
driven by the motor. The fresh fruits and vegatable are convried by
low-level elevator to next section. It is used for lifting of tomato, apple,
strawberry, mango, peach etc. many kinds of fruits. The main structure is
made of high quality SUS 304 stainless steel, which has long lifetime, low
failure rate, preventing fruits blocking etc.

ERIHEZRA Roller Brush Cleaning Machine

ERIGE RV AR BTS04 R FWA BRI, HZEKAB04RFRTENR
Mk, HTEEE3MM, AEWEREMERLLE, BEREVRE (B
£40.15~0.2) , BEMMBREGHKELEE,

BEATRIFGKR (88, ¥R, 5% ) ZENHENY, DUARERKRN
Bl

Main structure of roller brush cleaning machine is SUS304 stainless steel.
Stainless steel tubes as bearing and with brush on the tubes to wash the
fruits and vegetables. The stainless steel tubes make the brush
circumvolve, the neighbour hood brushes make the fruits and vegetables
circumvolve and to be washed, meanwhile the bad fruits and vegetables
will be picked up manually.

Characteristics: Applicable for brushing & cleaning fruit peels
( peaches, apples, pears etc. )

BOESEENL Air-blowing & Washing Machine

R AR NSUR ARG, B AR EMEHEK R MER
IEEIHIEEEANETT, ARBRIEVMEHSEITIRER., HiICRRGREE
B BEAKESEETHNELRER. EHREXATHEERL TR
T

Air-blowing & washing machine produce water bubble by air blower to
wash fruitts& vegetable. The system is composed of cabinet, air blower,
etc. And elevator is optional and it always depends on the requirment of
process. But the elevator is always matched with the washer. And extra
water spraying device can be installed on the elevator.

17

www.easyreal.cn

¥ 8R4/l Sorting Machine

FUNEBRATERBEIIRKREERIHITHIE, FIBRX ™ & FTh %
MBERMERUEFY.

RECELAENBEATRNESRE, TEIAMNRTY. LRV ERTME
EEKBUHEE, RERMEERREKE,

This machine is mainly used for selecting of the bad fruits or vegetables
by workers after washing.

Material of the roller can be sus304 stainless steel tubes or PVC plastic
tube. Working principle: The stainless steel chain makes the tube moving
ahead, and meanwhile the tubes rotates on the rubber track because of
friction, so the fruits on the tubes will rotate freely, and the bad quality
fruits will be picked up and separated manually. And extra water spraying
device can be installed on the sorting machine.

SEE R Roller Grader

RENTFNTERTEMREIWRALRENTETNOE. ERATE. 17
Btk BER. B HEMESR.

Roller Grader is mainly used for screening and grading of kinds of
spherical or oval fruits and vegetables. Be Suitable for orange, lemon,
peach, date, apple, pear, grapefruit, etc.

EREREZM

Mango Peeler and Destoner Machine

ZRETERTERNER A2, EERNERHANZEREELR EZ
W3, ERERRKES,

The system is mainly used in the pre—processing of mango production
line. Its main function is to remove the peels and cores of mango after
cleaning.The pulp has a high recovery rate.

Mango peeler and destoner machine has the function of peeling and
pitting of mango without preliminary classification.

kS ZEE#%A Peach and Apricot Destoner
ENEEATH. 5. TERE. RANHE.

The machine is mainly used for separating core and pulp of peach and
apricot and plum, etc.

The fruits will be transported to the inlet of destoner where the fruits are
broken by designed device with rubber and roller. As the separating
boards with different angles, the fresh pulp and core are separated each
other. As a result, the pulp and core will discharged for exit from two
different channels.

18
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E R INEA Continuous Precooking Machine

EFAMBENFTERTEROMEFE 5~ %, KRS, REFEME
TOEER. XANRTERTHAE b . &, =RE. HIZRTHE
METANER AR TR, ETREEAHIRIERE,

Our company designed and manufactured this machine, it is used for
cooking & boiling of products, this processing method can soften the
product, destroying enzyme, removing green etc. This machine mainly
used for soft and enzyme destruction of carrot, peach, apricot, mango
etc. And especially used for Carrot before removing peels and then
pulping.

RESERWREAY] Hammer Crusher

FTEATEMKRIERNEE, 1:EH. FR. . E5. FX. 50
%, TCRERMTERS NN, EEAT—BRMNT.
ZALER . Bl RS IS, VSR, HURE. BYIEMEEM.

It is mainly used for crushing of many kinds of fruits or vegetables, for
example: tomato, apple, pear, strawberry, celery, fiddlehead etc. it can
crush the raw materials into small particles, and it will be better for the next
processing section.

The machine is composed of principal axis, motor, feed hopper, side
cover, frame, bearing block, motor structure, etc.

I EE Pre—heater

WA TERRMARE. —FEINEEN, A—MREEEM. RIEWM
IHRMAREMER, BFRENNTRER. T2RTHRESQOMATE

KAHE, RETREAEN = Ri#TIHE,

The pre—heating machine has 2 forms. One is tubular structure, and other
is Tube-in-tube structure. According to the different nature of the
material to be processed, the corresponding preheating form will be
selected. It is mainly used for the pre—heating and pasteurizing of
crushed product. The temperature can be adjusted according to different
products.

REFTREFFIN
Pulping And Refining Machine/ Refining Unit

AN IR ERITES, WERAMERREHTT B0E, Ut
MTERE. &N EEERSENITRERVATHRES. BIEAE
. BEKR. MERESMKS.

TEATEM. k. A TR ER. BRER. EE. LEBESNGIR. £
. £

FANBRFPE S I BEFTRFABEFTR .

M R~ eI iRE R P Bk dlE,

It is mainly used for pulping, peeling, removing seeds of the tomato,
peach, apricot, mango, apple, kiwifruit, strawberry and hawthorn etc.

We have two models for choice: Single—stage pulper and Double—stage

pulper.
The sieve mesh can be made according to customers’ requirements.
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#¥E51+ 41 Belt Press Extractor Machine

RATEYEIERMEERATROFRB I, TRANRBRE R
SHTZMRERETE; FELATER. R.OEE. 9% N NERY
B, HHETRET5%; RE+HEBOEL.

EasyReal company manufactured the belt press by learning foreign
advance technology and it is an efficient press machine and quite
important, which can increase the juice capacity during the fruit juice or
vegetable juice processing.

It is widely used for fruits and vegetables in squeezing apple, pear,
pineapple and carrot etc. And the juice rate is more than 75%(depend on
apple).

X B U EH Disc Clarifier Separator
BABUHBNEE I ATRENZ A BHE LA BRE.

FEDBNEEN M.

Ampl. R (B, E=ERTE) BT FREL BmEFTL.
“HENBNEEN .

RHEE. RMBTHMEAMTEL. ARMT. FRE W BESERE
BB

Disc centrifugal separator is a professional separating equipment
specially used for separating two and three phases.

The main applications of two—phase separators are:

Dairy purification, fruit juice (orange juice, apple juice, etc.), vegetable
juice, tea beverage, beer and other industries.

The main applications of three—phase separators are:

Fruit juice clarification, cloudy juice and other beverages, dairy
processing, tea drinks, coffee, beer and other liquid clarification.

ENIUERTE B O AL

Decantor Centrifugal Separator

ENURIE B DR — MR ERL R B O, B SRRl A Lot R
EREFUNGHEE AR, RANBEESRRAERILUED . NI REE
I, DUAELEZSER B

RENA: KE. RERRENBK; BENARK RTHNELERATHE
BIBK; 3. EWRADBSEL; BN BSBK.

continuous separation of a liquid and a sedimenting solid. The clarified
liquid flows to the cylindrical end of the bowl where it exits over weir plates
and oversized discharge ports. The easily adjustable weir plates allow for
the precise adjustment of the pond depth inside the bowl. Overflow is
collected in the centrate chamber and discharged by gravity. The settled
solids are conveyed to the conical end of the bowl where they are
discharged through ports via centrifugal force.

Modular design guarantees optimum adaptation to an extremely wide
range of separating tasks.Adjustable impeller for optimum separation
results, even when the product properties in the feed change.lndependent
adjustment of the bowl and differential speed High operating reliability. All
parts that come into contact with the product are made from high—quality
stainless steel (rust and acid-resistant).Wear protection guarantees
minimum maintenance work with very abrasive. products. All wear
protection parts can be replaced (except heat applied hard facings).
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Serie of Tanks

PEREAFNE PR, (AR, BRE. HHE. SEIE. WER
BE. ZRINAE. REBRE. AARE BERREIZERTIS L. 2R
#. WEREN=F#. BETRERFIE.

Stainless steel buffer tank, Storage tank , Enzymolysis tank , blending
tank, high speed shearing tank, double layer insulation tank, three layer
heating tank, fermentation tank, emulsification tank, etc. The tanks are
classified into tanks of 50-50000L. It can be made to be single layer,
double layer, three layer depend on the requirment in process.The tank
can be equipped with the function of agitation.The agitation with the
sealing pairing of rotor and stator.

TR AR e
Stainless Steel Storage Tank
& Enzymolysis Tank & Buffer Tank

ikt R AL R316LE 304N ENHIE, BFRIFNREMRE. RIBMHHERE
HAE, fE#ED H50-50000L MM, FEZNATH. W B8R
7, RIBTIZERTDARE. WE. =5, BETEEMIFINGE,
B E AR B R EHIET .

The storage tank is made of SUS316L or SUS304 stainless steel and has
good heat preservation performance. According to storage capacity, the
storage tanks are classified into tanks of 50-50000L.The storage tank is
widely used in milk, drink and food etc. It can be made to be single layer,
double layer, three layer depend on the requirment in process.The tank
can be equipped with the function of agitation.The agitation with the
sealing pairing of rotor and stator.

IEBCH#E Blending Tank

IR HER BOLRB16LHB04 R FEMMRHIE, o NRITAEE RFHRFRE
MR, T DURIT AR REE, BRETZNATRIT. £, K
B BRETL, REIZERTIHER. W, =&, ZREEEH
FIRE,

The Blending tank is made of 316L or SUS304 stainless steel and has
good heat preservation performance.The blending tank is widely used in
juice, milk, drink and food etc. It can be made to be single layer, double
layer, three layer depend on the requirment in process.The tank equip
with the function of agitation.

SHUIRERS

High Shear Emulsification Dissolving Tank
BUIARI A RE B TREHIORAL —, TIRATAS. WEL
BRETY, BAREHHMAILL, HEATI2800rpm, RERFHEY
PIAWIR, THRIBSRRE BRIt H B8R, WEMN=ERELEM,

High sheer dissolving and emulsification tank is one of the most advanced
blenders and widely used in milk, drink and food etc. This tank has its own
agitation with the sealing pairing of rotor and stator to ensure that the
materials can be cut in high speed 2800 rpm.. It can be made to be single
layer, double layers, three layers.
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#B & Ultrafiltration

WENMA: TEFRT. BT BEET. T, RET. #1F M. &
TORET . BEAEERE; BHRDREE. RE, AERRE, ¥
EREEI, FRRIRGESE; WIB/RE/ AL/ AR/ B EFRERE .

Using ultrafiltration to Clarify juice can reduce the maual labor and various
reagents and shorten the production cycle period, reduce the cost.
Tubular Ultrafiltration membrane clarification has become the standard in
the industry. It filters the pulp combined with soluble macromolecular
organic matter.

No need to add any additives and the process of filtering operation is
simple.

It can improve the filtering collection rate and quality.

B {#25E5% T Diatomite Filter

TTZATEMET. BB, Rl RE. ®EL. 8. BRANA. B
1 TS A SR A B BT IR

R TIESRRAERE T ENTEN R, BiEERETIERE, TFEERT ~
3 UMM E 5 BA TR 100% 8 BB 2 B -

Widely used in kinds of clear juice, wine, drink, fruit wine, beverage,
vinegar, food additives, and medicine and chemical industry liquid
products of the various kinds of liquid clarify filtering.

The Diatomite filter adopts the filter medium of diatomite as fitration
medium, through the diatomite filter can make the separation of diameter
1 ~ 3 um of the bacteria and solid particles interception by 100%.

EH =R S A1 Vacuum Deaerator And Degasser

HATF: 1R+, RATNRENGENRE. 2 TEZATEES &M
TR REMRRHTRS, B REEL, NiEK=m0nE
H, RIERFNK, 3. EZRERSFERT. RE. FHE~%N0&
BEZ—.

1.Improve quality of milk, juice and pulp.

2.It is mainly used for degassing the juice under vacuum condition and to
prevent the juice from being oxidized and then to extend the storing
period of the juice or beverage.

3.The vacuum deaerator and degasser is one of the necessary equipment
in fruit juice and fruit pulp and milk production line.

=& EH] High Pressure Homogenizer

RENAH: SEHFRVSZEBATESSE, M. TvE> . BFRmEAR
Fk, MmERTVRT. BR. A&, B, 2%, %8, SHEREE
ORI M TREA AR EE. BIRE. EERSRRE,

High pressure homogenizer is widely used in the production, scientific
research and technical developmentof a lot of areas, such as: Food
industry: juice, pulp, milk , yogurt , soy milk, natural drinks, various spices
and food additives.Bio—engineering technology : cell disruption , enzyme
engineering system , the active ingredient extraction.
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BRAR R A0 2 A B

Multi-Effect Falling Film Evaporation

ETZKZ*’F’] APLEB04NFE NI E316LAFWHIE;

i é‘%‘kﬂ&ﬂi & ARETT S RO & I TARAE 5

1).

2).

3). lx‘%@tiﬁq* TS, RS,
4) R RS

5). 5T Bl fkint;

6). TREIRIT, B RETRBAE;
7) I E ) F R R S
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PeiRzk LR — MR, SRMNERRS.

ISR L RAXMBIMMEREE. REMYRINERZE, JTUATR
AT . RERESE, RANGTATHZ. LTETbaE,
ATHFERBEERANNA, THRERMHSHNESERREIFE
RAMERLEYR, i TEAMNEE, BRT ~RORERE.

The falling film evaporator is a kind of new high—efficiency evaporator
that carries out falling film evaporation under vacuum.

Falling film evaporation is ideal for evaporating all low viscosity
heat—sensitive products. It is capable of concentrating pulp, cloudy
juices, fruit and vegetable clear juices, but also a number of products
for the pharmaceutical and chemical industry. Thanks to Thermal
Vapour Recompression technology, it is capable of providing a
highly efficient evaporating action along with a mild heat treatment
which, also owing to the short residence time, ensures the best
quality of the products.

FHIE FH:HHHFWE% HEEYIRIAOIRGEZR R, W RA(BTE0RE
)« BFK. BR. F. RES,

It is especially suitable for evaporation, concentration of heat
sensitive materials, like:Juice (clear or cloudy), coconut water, soya
milk, milk and pulp etc.

1.Independent Siemens control system.

2.Main structure is SUS304 stainless steel or SUS316L stainless
steel.

3.Combined Italian technology and confirm to Euro—-standard.
4.Running stably, high efficiency.

5.Low energy consumption, design for saving steam.

6.High heat transfer coefficient.

7.High evaporation intensity.

8.Short flow passing time and high operating elasticity.
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508 Wil 8 A iR G 2 A 2%
Multi-Effect Forced Circulation Evaporation

ST WA SIS RIESATRBER R G TMURERRNT R%E P OLRERRITMGIEELRS.
SERHISMBIRGERAFTEEATHREYRSEER /%%E’]mmj]T&*%E’]%H:&%(ﬁﬂ%%mﬁ*i”)

i<7iﬁ§£1$é*’f’]j]ﬁtﬁ3047 A, HARE. 7BE. PRR. RUCAREXR. #RERBOR, RER. KR). PLCEHEHRSE. AW
FE. B, ARG, RIEFAFAN.

RIEAENERANIEE ], ZARBNMTOLBNERS. PERSR. DRI MEHER R

EEZHYR I RIER P ERE . 307H/\I E35000L//\E K BARGEEK R &

EasyReal Company manufactured the professional continuous Vacuum Evaporation system; we also design and manufacture the evapora—
tors depend on different products and customers’ requirements.

Viscous liquids or products with suspended solids like fruit and vegetable pulp is pumped through the vertical or horizontal heating elements
and circulates in the system under pressure.

The evaporator main structure is SUS 304 or SUS316I stainless steel, which is composed of tubular heater, vacuum evaporating chamber,
Condensate pump, pumps (product recycle pump, feed & outlet pump, vacuum pump, water pump), PLC auto control system, man-ma-—
chine interface, valves, Instrumentation and gauges, operating platform etc.

According to different capacity, we have single—effect evaporator, double-effect evaporator, triple—effect evaporator and multi-effect
evaporator for choice.

We can manufacture the evaporating capacity from 500L to 35000L/hour according to customers’ requirements.

1). EEE AR RI0ARFH ML E316LAFH W HI1E;

2 RITEERAFIEAR, £ REFSRUNEEINTIRAL ;
. EEFAREMS. BES;

4 BRREE;

5).E2 B biztl;

6). RERTT, R REIRIBERE;

7). Tz A FIEH RS

8).ZEISEHEMERE, HETHZHEMUTE K.

1.Independent Siemens control system.

2.Main structure is SUS304 stainless steel or SUS316L
stainless steel.

3.Combined ltalian technology and confirm to Euro-stan—
dard.

4.Running stably, high efficiency.

5.Low energy consumption, design for saving steam.
6.High heat transfer coefficient.

7.High evaporation intensity.

8.Short flow passing time and high operating elasticity.
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MR R 8 % A B%

Multi-Effect Plate Concentrator Evaporation

RRZEERE—TDE, BSRNELRS. TRURERRNRNE NSRRI MHIEE L.
FENM: BATRIT. A ERERSMERENT RIRE,

FARLEMALRBARER, BEAE, FEHE, RAMARE, KRCHRE. AR, PRKR. EER. ARKEFRSE
SR

ZRFHRT TRERRFES I, EAZFRBTEDERNZLRGBATTER, BIEARARDBFATRESR, 5
FANFIRR, MARGHELKNRATMARIYE, BRERTRE, AFARKERT REMEAMAR.

Plate type concentrating evaporator is an energy—saving and efficient evaporation system. It can be designed and manu-
factured according to different products’ characters and customers’ requirements.

Main application: It is suitable for the evaporation, concentration of materials with good fluidity, like: fruit juice, dairy products
and soy sauce, etc.

Its main structure is high—quality SUS304 or SUS316L, which is composed of evaporation chamber, balance tank, plate
preheating system, plate condenser, discharge pump, condensate water pump, vacuum pump, heat pump and indepen—
dent control system.

The plate evaporator can not only complete the concentration task efficiently, but also achieve the purpose of energy saving.
Adopt heat pump to recycle secondary steam for improving the utilization of steam. The waste heat of the condensed water
generated by the system is used to preheat the initial materials, which effectively reduces the energy consumption and
greatly reduces the using cost of equipment for customers.

1). ARG DL FB04 R Gk A3 16L AWl 1F;

2) RITEARAFITA, £ FREFAEONRE N THRAE ;
). mEEARENS. WEXS;

4) BRFEHE

5).zE & BElLizl;

6). BRI, WA RERIERE;

7) IR FIEHI R S

8). LRI S & MR, WETHEHMHR.

1.Independent Siemens control system.

2.Main structure is SUS304 stainless steel or SUS316L stainless
steel.

3.Combined ltalian technology and confirm to Euro—-standard.
4.Running stably, high efficiency.

5.Low energy consumption, design for saving steam.

6.High heat transfer coefficient.

7.High evaporation intensity.

8.Short flow passing time and high operating elasticity.
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SEXNREN
Tubular Type Sterilizer

FREDRLE AR NAESS ~ 150CCEETRNEE. AXNEET, RE—ENRBULHHELHF)BUAZIE Y EEKFE . RETHE
EEIET, EALEST,; AEXBELNERELEZRRT ., ENRFIRESETHESM, MERIEEEMED . ~alERX
HMEZRYREBE THRANRE. FHEOMIIZEERIETERNIREE, AAREKT =R R RS,

ANFURBEFOER, EFIEF~SMHIEHOREN, £/~84. 20L/H - 50000L/H,

The Raw material under the condition of continuous flow through the heat exchanger heating to 85 ~ 150 °C(The temperature is adjustable).
And at this temperature, keep a certain amount of time (several seconds) in order to achieve commercial asepsis level. And then in the
condition of sterile environment, it is filled in aseptic packaging container.The whole sterilization process is completed in a moment under
high temperature, which will completely kill the microorganisms and spores which can cause corruption and deterioration. And as a result,
the original flavor and nutrition of the food were greatly preserved. This strict processing technology effectively prevents the secondary
contamination of food and greatly extends the shelf life of products.

We can manufacture customize the sterilizer according to the process and the requirment from customer with capacity from 20L to
50000L/hour.

SN EERAFIRAF BE X BHFEENRERENEEMFIERXREV ZRATRT ORAMBET) « BE. RB F0ER %
BREFHRIE R E

Easyreal Company has manufacturered the advanced automatic tubular sterilizer Combined Italian technology and conform to Euro—stan—
dard. This tubular sterilizer is widely used for the natural fruit juice, fruit pulp, drink, milk and other liquid products with relatively good
fluidity.
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MEEEXAREN
Tube-in—-tube Type Sterilizer

FFRBEYRBIL R IIREISS ~ 125CORETIRMEE, EXMEET, RE—ENHEJIDHEILHI) IR B EEKTE, REHE
EEHET, RALEED; FERPMELRNERNBRERST. ENRRIRESETRETM, MEREEEBREN. ~RHEHR
RAEFRYEEE TRANRE, PHRAMIIZAERHLET RARNTKSHE, AKEKT & RAREH.

AP TIREEFOER, ERESSHIRAREN, £~80% . 500L/H - 12000L/H,

The Raw material under the condition of continuous flow through the heat exchanger heating to 85 ~ 125 °C(The temperature is adjustable).
And at this temperature, keep a certain amount of time (several seconds) in order to achieve commercial asepsis level. And then in the
condition of sterile environment, it is filled in aseptic packaging container.The whole sterilization process is completed in a moment under
high temperature, which will completely kill the microorganisms and spores which can cause corruption and deterioration. And as a result,
the original flavor and nutrition of the food were greatly preserved. This strict processing technology effectively prevents the secondary
contamination of food and greatly extends the shelf life of products.

We can manufacture customize the sterilizer according to the process and the requirment from customer with capacity from 500L to
12000L/hour.

%ﬁ%m%%é%ﬁkﬂ&ﬁ#ﬂi;ﬁﬁﬁéﬁ’ifﬂﬂi&%ﬁ)&ﬁ’ﬂ%ﬁEﬂ@%ﬁ%ﬁ%@#ﬂffi&ﬁﬁ?%*ﬁﬁ%*iﬂ@ﬁ, mER. RERK. K
K RERTE.

Easyreal Company has manufacturered the advanced automatic Tube-in-tube sterilizer Combined Italian technology and conform to
Euro-standard. This Tube-in—tube sterilizer is specially used in sterilization for high viscosity materials such as Paste, Jam, Puree, Pulp and
concentrated juice, etc.
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LR EF
Plate Type Sterilizer

FREYRLE R INAESS ~ 150°CCEETIAEE, AXMNEET, RFE—ENREJLMSEL ) ULV EE KT REHE
EEHET, BEALERFT; SERPEENERELEEZERSET, BNXFIRESETRETN, MERIEEEREY. ~RNEKEX
HRAEFRMRSE TRANRB, FHENNTIZERHILET ®ROTREE, KAEKT =R RERD.

ANFUIRBEFNOER, EFESMHIEOREN, £~6851%4. 500L/H - 12000L/H.

The Raw material under the condition of continuous flow through the heat exchanger heating to 85 ~ 150 “C(The temperature is adjustable).
And at this temperature, keep a certain amount of time (several seconds) in order to achieve commercial asepsis level. And then in the
condition of sterile environment, it is filled in aseptic packaging container.The whole sterilization process is completed in a moment under
high temperature, which will completely kill the microorganisms and spores which can cause corruption and deterioration. And as a result,
the original flavor and nutrition of the food were greatly preserved. This strict processing technology effectively prevents the secondary
contamination of food and greatly extends the shelf life of products.

We can manufacture customize the sterilizer according to the process and the requirment from customer with capacity from 20L to
50000L/hour.

SN EESBAFEAFAEFHFERNREENE BRI REN ZRATRT. FREL FOERN T RGERE,

Easyreal Company has manufacturered the advanced automatic plate type sterilizer Combined ltalian technology and conform to
Euro-standard. This sterilizer is widely used for the natural fruit juice, tea drink, milk and other liquid products with relatively good fluidity.
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TEERRS
Aseptic Filling System

TEERRZGXRABAMNBEAGE, FEKMNRTHRE, XFae. KK
BEMme— e, TENLTHERES. [ ZNATEIE. R&. 8
ShOREGRT. BRI RE. RE. RET. BT HMAFRNT
HE%, RTaEZXTERRE—EMN L, RERATIARATERRET
MEM L,

The aseptic Filling Systems combined Italian technology and conform to
Euro-standard, is a highly effective and reliable aseptic method of bulk
packaging for high and low-acid food products. It is widely used in
aseptic packaging of tomato paste, jam, fruit juice, juice concentrate,
vegetable juice, purees, pulp, concentrates, sauces, soups and dairy
products. The natural fruit juice or pulp can be kept more than one year
under constant temperature, the concentrated fruit juice or paste can be
kept more than two years.

1. R AR RB0AN TN HIE;

2EERAFHEA, HEBMEITIRE;
BEFREBIHMEBREBIUTHEFRUREINBHRERS (RIBLEEN
MRAEIRTE )

AREEZ MR LB BES . IT2RGFVEEES), RIEF~HRE;
SXRAFEEEERA, HBRIBEEEFTTE

6307 B ] FIEHI R GE. PLCIEHIFAN T EBRIEEESU/HX);
7IEHRINT . EERLETANIIEE RRERRT;
BEREAIENRIPRE, HEEETHERELERT;

9. 5 X HNMEEMFEAEBCIPERMSIPALREINEE;

10. T IRIBELERMAERA/N, —BIRIAZRELERR. ERIHEE
, AEAE;

1). Main structure is highi—quality SUS 304 stainless steel.

2). Combined ltalian technology and conform to Euro—standard.
3). Equipped with flow meter or electric weighing sensor, depend on the material and volume of aseptic bags .

4). Provide several security measures (position controlling, computation controlling, temperature controlling) to prevent the machine from
destroying and guarantee the product’ s quality.

5). Mirror welding tech to ensure tidy and smooth welding line.

6). Independent Siemens control system. PLC control and human machine interface (English/Chinese) and manual button control as
alternative.

7). Products’ valves, filler head and other moving parts have steam barrier for protection.

8). Keep the filling chamber sterilized all the time using steam protection.

9). CIP and automatic SIP available together with sterilizer.

10). Easily adjustable with simple change parts according to the aseptic bag volume and size.

11). When shifting the aseptic bag or some thing wrong with the filler, the product will be auto backtracked into the buffer tank before the
UHT sterilizer.
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EXFHERRS
Non-Aseptic Filling System

AR —FERL . FEHRERY, ERTESMREEREMESNFHERET. RESHBETREEL.
FLEERY MM, SRMERRE, THRAK. EFE. |RAM. BR. KB ERFELMHKRIT.
EFAERT2 ~ 26FHA N B RS

Modularly—built, semi—automatic machine intended for filling pre—-made spouted pouches with various kinds of fluids.
Non-aseptic filling machine is a small and efficient filling equipment specially designed for filling drinking water, wine, cooking oil,
syrup, post mix beverage package, and egg,etc.

The filler is ideal for medium and large scale bags from 2 to 25 liters.

WENA:
WEER (BB, BB, XBEF) ; RAKEER; BEEL; ILSRWm. £, BILOEE, ARGt R, REMRGEY)#EX
s RSEMMER. BE. BRER; BRER, SHERE. FhE); TRERFSE.

Applications :

Drinking water.Tea concentrates. Syrup.Dairy products (cream , milk , condensedmilk) .Fruit products ( Juices, pureses, jams, and
concentrates) .Liquid egg products (Whole egg, egg white and egg yolk) .Post mix and syrups. Sauces (mayonnaise, ketchup) .Water
Bakery products .Wine /coking oil.Pharmacy Fertilizer .

1. EEEM AR FHN;

2EAERBRKMEAR, FERIMEITIRE;

3BT B R BT RIREMIT & A AR

A4S0 P T FIR IR GRS AR R

5. BMMEMES TR, BNEES, BEAE;

6. R G EL&CIPEINRE,

7 —AYBRERAEMARNRE, AREAMER F—BERUERSHAT

1. Main structure is highi—quality SUS 304 stainless steel.

2. Combined ltalian technology and conform to Euro-standard

3. Japan YOKOGAWA Electromagnetic flowmeter and modes of weighting for choice.
4.Independent Siemens control and man—machine interface monitoring operating .
5.Completion of production process in automatic mode with the FEATURES: of high
automation extent& convenience for operation

6. CIP cleaning function.
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RO&KHIF RS
RO Purified Water Treatment

ROKAERFHIRFSEKLIER G, HEERFKESENNERTRERSER, KPOUAFHERE
EERET HMMIARI DB, R4, RENEN, ATFETFARARNSENER, RMREARBE. &
BEBEKAERG T UERKPRMAE. JE. KRE. AYHM8% U LR EBMESE. ZITERFETHEA
K, BEER, AsiiEES, HKKRRESFHR.

This system occupy little space,easy to operate,wide application range.When used for disposing industrial
water,the reverse osmosis device does not consume large amounts of acids and alkalis,and there is no
secondary.In addition,its operation cost also low.

RENA:

ROKAKKERG ZNATREL & Wl&m. HI25. CITETUMMNIRKE, LEER|STLAMT
K.

Application:

The RO Deionized Water Treatment System is widely used in industry processing lines,like beverage, food,
cosmetics, pharmacy, chemical industry etc. Especially, it is necessary for food industry processing line.
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Contral System

BaEHR G ERA FTRHRERENEM EXEN, BEHRGEAMT UERTIAGHRE, KARSE
PR, AKBRREFLYE RS HEOEE,

Automatic control system is completed on the basis of the original manual operation equipment, automatic
control system can not only reduce the labor intensity of labor, but also can greatly provide production
efficiency.Reduce the probability of human error.

1B EES, RRAUEPREARNEE;

2B BRI N ER—RME RS, HREETTHIREEMT RS,

BEEFEREF, RAAVIRERE, REGETHRSTEHAI B REMER L,

ARFRXABENEY, NOREAENRLEHE. FRAMN,

1.High degree of automation, minimize the number of operators on the production line.

2.All electrical components are international first—class top brands, to ensure the stability and reliability of
equipment operation;

3.In the process of production, man—-machine interface operation is adopted. The operation and state of the
equipment are completed and displayed on the touch screen.

4.The equipment adopts linkage control to automatically and intelligently respond to possible emergencies.

www.easyreal.cn
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CIPiEx & Y
CIP Cleaning Station

www.easyreal.cn

B 1EH P COOPERATIVE SUPPLIER

Schneider P op =
ectrlc g A
SIEMENS Electrl JSIVC AIr'TALC

MERERS

GE; -
[ -y y A \ Endress+Hauser

MITS UB'SH' People for Process Automation

SICK reEsto ©MRON

BEICIPEARGERTAR « WE . RER—RE R OVREERENMBER. TEMRAMRB04HEI16LFH
WMo RRGHMEE. Rig. KiE. EEMNHET. ESRM (L) . BRR. RRRFGREHNRGEMN, EFABLER
WMEBERRAEVEEEMRERHTREER, REEXEN. Ait, FHRENEER&EHE, TURSRENAER, BHRET
AFHNRE,

subior @ LEMLT

The CIP cleaning system is necessary in juice and beverage and milk processing line. installed on a frame and supporter
which is easy for transportation especially exporting; The operating principle of the full auto CIP cleaning system means that
the tank body, pipelines, pumps and all valves and also the whole processing line are cleaned on line no need to disconnect
the pipes or the equipments, all cleanings are done at the closed circuit. , T

1. RS ] FEF RGN R A AR & BT8R E;

2. CIPIB YR HE (BIRBR R A HE . MR AETE. FUKERE. SB/KiEH);
3IRER HEAIRA T

4. CIPHRH O BILER;

5. ZEEAROEBRESFNREIRR ;

6. IR BAIRARAN S ERLEM);

7. FEETRF 8 Spirax SarcoZR iR 7;

8. EESEITIFMEE T ~;

9. EEE+HBSEM(TiE),

KROHNE| Vdrredd  ARO

Valves & Controls

PIATAGO®

@

@ Donaldson iyl DEN

1.Independent Siemens control system and man—-machine interface
monitoring operating .

2.CIP cleaning liquid storage tanks (include acid tank, alkali tank,
hot water tank, clear water tank);

3.Acid tank and alkali tank.

4.CIP forward pump and return self—priming pump.

5.USA ARO iaphragm pumps for acid/alkali concentrate.

6.Heat exchanger (plate or tubular type).

7.UK Spirax Sarco steam valves.

8.Germany IFM Flow Switch.

9.Germany E+H Hygienic measuring system for conductivity and
concentration (optional).

YOKOGAWA

“%L"‘ 1 Baumer spirax ..o
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