;Cuales son las ventajas de la linea de produccion

barras de cereales?

Introduccién detallada :

Los bocadillos se han convertido en el nuevo favorito del publico y la mejor opcidn para el ocio y el
entretenimiento de todos, pero ahora los consumidores estan prestando cada vez mas atencion a la
Por ello, los snacks saludables se han convertido en un producto muy popular en el mercado.

Las barras de cereales elaboradas a partir de cereales como materia prima principal han abierto un ¢
muy amplio para el desarrollo y han sido bien recibidas por los consumidores. Cuando no hay tiemp
desayunar por la mafiana, una barrita de cereales puede aportarnos toda la energia.

Como fabricante de alimentos profesional, tenemos muchos afios de experiencia en el desarrollo en
de las barras de cereales. Recientemente, decidimos utilizar la linea de produccién de barras de cere
producir barras de cereales, porque la linea de produccion tiene una muy buena evaluacién en la inc
también tiene un alto volumen de ventas.

La linea de produccion de barras de cereales es un equipo profesional que se utiliza para producir b:
cereales. Puede procesar y producir barras energéticas, barras de proteinas, barras de arroz, barras
y otros alimentos. Tiene una amplia gama de usos. Ha alcanzado el nivel lider mundial entre equipos
similares. La comida que se produce es la misma. Tiene una calidad muy alta.
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The production line is composed of a variety of equipment such as a sugar cooker, a mixer, a formin;

machine, an oven, a cooling line, and a packaging machine. Different equipment has different uses. T


https://www.foodmachineryint.com/es/news/what-are-the-advantages-of-the-cereal-bar-production-line.html
https://www.foodmachineryint.com/es/cereal-bar-production-line/

following are the main uses of various equipment:

1. Boiling sugar pot: boil white sugar, edible gum, oil, syrup and other raw materials into a viscous st
make a binder for cereal bars.

2. Mixer: Mix the binder with nuts, corn, buckwheat and other grains evenly.

3. Forming machine: Press the mixed material into a flat state, with a compact inside and a flat surfac
4. Oven: Heat at high temperature to make the raw materials mature and crisp.

5. Cutting machine: cutting grain bars into shapes.

6. Cooling line: rapid cooling of cereal bars.

7. Packing machine: packing cereal bars.

The practicability of the cereal bar production line is very strong, the performance is superior in actu

production, and the advantages are obvious. It is not only recognized by our company, but also has ¢

evaluation in the international market.

What are the advantages of the cereal bar production line?



1. The highly automated production method, the production efficiency is very high, much higher thar
previous production equipment.

2. It is made of 304 stainless steel, strong and durable, not easy to damage, low maintenance cost an
service time.

3. It has a wide range of applications and can process and produce many types of cereal bar foods.
4. The entire production line has a compact structure and a small footprint, which effectively saves sy
5. The operation is simple, ordinary workers can easily operate the production, and the entire produt
only needs 1-2 people.

6. Energy-saving design, low energy consumption in the production process, no pollution, no waste, ¢
production cost.

After a period of use, our production efficiency has been significantly improved, and the quality of fo
as cereal bars produced is also very high, and the sales in the market have been greatly improved th:
before. Therefore, our company believes This production line is very cost-effective and worthy of use
The Cereal Bar Production Line is a manifestation of scientific and technological progress. It is a rare
quality production line in the food processing industry. With the help of this production line, consum
more recognized our food, which is very helpful for us to enhance our brand image. We will use the c
production line for a long time, and look forward to the fact that manufacturers can develop more s
equipment and provide us with greater help. | believe that with the efforts of many outstanding engir

food processing industry will definitely make greater progress!



