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Shijiazhuang Helper Food Machinery Co.,Ltd.

No.567 of Chenguang Road,Zhengding science & Technology

Industrial Park,Shijiazhuang city,Hebei PRO.P.R. China

Tel:+86-311-89196286 shiyiazhuang Helper Food Machinery Co.Ltd.
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Shijiazhuang Helper Food Machinery Co., LTD., founded in 2002, is the earliest enterprise
specializing in the research and development and manufacturing of Chinese traditional filling
flour products deep processing equipment. Its predecessor was Huaxing Machinery Factory
established in 1986, which was one of the earliest enterprises engaged in the research and
development and manufacturing of meat products deep processing equipment in China at
that time. At the beginning of its establishment in 2002, Helper Machinery filled the market
gap of domestic deep processing equipment for flour products with a vacuum mixer. In 2003,
Helper Machinery was favored by the leaders of the quick-frozen noodle industry, such as
Sanquan, Wanchai Wharf, etc., which opened the road of the first brand of Helper machinery
in China's quick-frozen rice noodle products industry. After that, we cooperated with the
above related enterprises to develop China's first set of automatic large-scale rolling noodle
production line, which promoted the production of traditional Chinese noodle products
(dumplings, wontons and other stuffing products) from the pure manual workshop
processing mode to the modern standardized industrial mode. Fresh and wet noodles as
another big traditional noodle food category in China, automatic industrial standardization is
the trend.

Helper Machinery launched the first set of noodle production line in 2009 at the beginning,
gradually determined to focus on the research and development and manufacturing of
Chinese fresh wet noodle automatic production line, after years of continuous, determined to
fundamentally change China's fresh noodle market chaos, low-end products, low prices of
the industry status quo. After more than ten years of dedicated research and development
and manufacturing, Helper Machinery has continuously optimized more professional and
automated fresh wet noodle production line, and developed a fully automatic frozen cooked
noodle production line while focusing on professionalism, further making its own efforts for
the changing challenges facing China's catering industry.
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FRESHNOODLE PROCESS LINE

200'400 kg/h
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Helper Mechanical small noodle equipment is designed for flexible and multi-variety small yield. The equipment is flexible,
the process is flexible, and the product switch is flexible, which is very suitable for small processing needs that focus on
quality standardization and process standardization.
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FULL AUTOMATIC
FRESH NOODLE PROCESS LINE
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MAXIMUM REQUIRED LENGTH
OF THESITEWITHOUT PACKAGING :23METERS.
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Helper Machinery medium noodle production line adhering to the process and production of fully
automatic implementation concept, from raw materials to finished products follow the principle of first-in
first-out standardization, to maximize the quality of product standardization. Vacuum mixing, continuous
rolling, constant temperature wet noodles and other processes to ensure the standardization of noodle

technology based on high quality.
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FULL AUTOMATIC
FRESH NOODLE PROCESS LINE
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Helper Machinery large noodle production line adhering to the process and production of fully automatic
implementation concept, from raw materials to finished products follow the principle of first-in first-out
standardization, to maximize the quality of product standardization. Vacuum mixing, continuous rolling,
constant temperature wet noodles and other processes to ensure the standardization of noodle
technology based on high quality.
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MAXIMUM REQUIRED LENGTH WITHOUT
FREEZING TUNNEL SITE: 43 METERS.
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Helper Mechanical frozen cooked noodles production line is a fully automatic production line for further noodle
processing under the premise of raw noodle process standardization and quality standardization. Thanks to the
implementation of raw noodle technology and quality standardization in the first section, the second section

executes a single portion of boiling after the precise portion of noodles, and the cooking time strictly follows the
process setting to ensure that each noodle is cooked evenly and the taste is balanced. After the noodles are

cooked, automatic cooling can be completed, automatic entry into the basket, and the subsequent processing and
entry into the tunnel can be automated.
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FULL AUTOMATIC
FROZEN COOKED NOODLE PROCESS LINE
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MAXIMUM REQUIRED LENGTH OF THE SITE: 20 METERS.

MENMEFEFEZRANESERRENESMAEFTETREMNE, IREFNFNEESS . MR
H—iETEINEHY. BIBREREEHNE, BOBEERNPRIRE.

Helper machinery dumpling skin/wonton skin production line in response to the fresh noodle equipment
of high-quality surface belt production equipment, the front section of the pressed good thickness
uniform, uniform quality of the surface belt through the double-sided powder, automatic folding to set
the number of layers, automatic delivery to the back end of the skin washing equipment.
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FULL AUTOMATIC DUMPLING SKIN AND
WONTON SKIN PROCESS LINE
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CAPACITY ANDSITEREQUIREMENTS
ARE SUBJECT TO CUSTOMIZED REQUIREMENTS.
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Helper Machinery dug deep into the potential demand of the catering industry, in order to
meet the special needs of manual, current and other scenes, the introduction of knife cut
noodle embryo, pull noodle embryo, raman embryo, stewed noodle embryo and other
manual, current intermediate production equipment, that is, the processing center uses
automatic production lines to complete the production link of blending, pressing, melting face,
intermediate forming, and output various needs of the noodle embryo.

14 ¢

* BIMNAREZY—R!

FIEPERET%

HANDLE NOODLE EMBRYO PROCESS LINE
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THE FINAL POLE - [ MIN'S PROCESS )
CHINESE HAND-ROLLING NOODLE PRODUCTION LINE
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