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Introduction
The global snack food market has witnessed steady growth over the past decade, fueled by
the rising demand for convenient, ready-to-eat products. According to renowned food
industry analyst Dr. Helen Grant, “Consumers are increasingly seeking innovative, texture-
rich snacks that combine taste, nutrition, and novelty.” This demand is driving manufacturers
to adopt more advanced production solutions that ensure consistency, efficiency, and
scalability.
 
Within this landscape, core filling puffy snacks equipment has become essential for food
manufacturers aiming to meet growing market expectations. These machines are specifically
engineered to produce snacks with crispy exteriors and creamy or flavored cores—offering a
unique combination of taste and texture that appeals to a broad demographic.
 
Efficient machinery plays a critical role in ensuring seamless, round-the-clock snack
manufacturing. A fully automatic core filling puffy snacks equipment setup eliminates many
manual steps, allowing for consistent quality across high production volumes. This is
particularly crucial for facilities implementing a core filling puffy snacks production line,
where downtime or inconsistency can significantly impact output and product appeal.

https://www.foodmachineryint.com/fully-automatic-core-filling-puffy-snacks-equipment-for-continuous-snack-manufacturing/
https://www.facebook.com/Foodextruderfactory/
https://www.foodmachineryint.com/snack-food-extruder-machine/


 
By integratingcore filling puffy snacks making machinetechnology into continuous
manufacturing workflows, producers can optimize operational efficiency and meet the
evolving tastes of modern snack consumers. The next sections will explore the nature of
core filling puffy snacks, the features of the machinery involved, and the long-term
advantages of adopting this automated solution.

Understanding Core Filling Puffy Snacks
Core filling puffy snacks are a popular category of extruded snack foods known for their
crispy outer shell and flavorful inner filling. These snacks are typically made from corn, rice,
or other cereal flours, which are expanded using high-temperature extrusion, then filled with
sweet or savory creams, pastes, or cheeses. The result is a light, airy product with a
satisfying contrast in texture and taste.
These snacks appeal to a wide range of consumers, from children looking for fun, flavorful
treats to adults seeking convenient, on-the-go options. Common examples include
chocolate-filled cereal balls, cheese-stuffed corn curls, and fruit-filled rice puffs. Their unique
structure makes them both visually appealing and enjoyable to eat.
The increasing popularity of core filling puffy snacks has encouraged manufacturers to
invest in specialized machinery that can produce these products with precision and
consistency. A core filling puffy snacks production lineis specifically designed to handle the



complexities of combining extrusion with accurate core-filling techniques. This ensures a
balanced product that delivers both crunch and creaminess in every bite.
Understanding the technical requirements and characteristics of these snacks is essential
before selecting the appropriate core filling puffy snacks equipment. Factors such as filling
viscosity, shell thickness, and snack shape influence machine configuration and
performance. The right core filling puffy snacks making machinecan support flexible
production needs while maintaining high-quality standards.

Key Features of Fully Automatic Core Filling Puffy Snacks Equipment
A fully automatic core filling puffy snacks equipmentsystem is designed to deliver high
performance, reliability, and continuous operation in modern snack production environments.
Unlike semi-automatic systems, these advanced machines streamline the entire
process—from mixing raw materials to forming, filling, and cutting the final product—with
minimal human intervention.
 

Core filling puffy snacks production line flow chart
?FLOUR MIXERà?SCREW CONVEYORà?DOUBLE SCREW EXTRUDER à?CORN
FILLING MACHINEà?SHAPING MACHINE à?HOISTERà?DRYERà?FLAVORING
MACHINE



The function ofcore filling puffy snacks production line
 
Mixer: Mixer makes the raw material adding to water and other chemical additive fully mixed.
Screw Conveyor: Screw conveyor can not only convey on the level but also by any angel
these materials can be conveyed in the stainless steel roller without leaking, dust pollution;
meanwhile it can send the self-mixer to the feeding machine or the conditioner and directly
send the discharge hole of the inflating extruder.
Twin Screw Extruder: Extruding different shapes by placing different molds. The screw has a
self-cleaning function, and there is no need to disassemble the screw for cleaning when the
machine is stopped.
Corn Filling Machine: After core filling for the finish product.
Shaping Machine: It has multiple functions such as traction, conveying, shaping and cutting.
It is generally used to cut cylindrical, flat, long tube and other small foods, such as semi-
puffed or non-puffed foods such as sandwich rice crackers and rice cakes, or multiple
sandwich foods.
Oven: This machine is used to dry the snacks food. The heating temperature and the drying
speed can be adjust. It can be used to bake and dry the food. The oven can bake all kinds of
the inflating food, pet food, TVP/TSP food, peanut, nut, chew nut and so on. The
temperature can be controlled willfully and designed according to the need.
Hoister: elevate products to flavoring machine
Flavoring Machine: Spray seasoning oil and powder onto the snacks so as to make the
snacks tasteful.It can mix liquid, such as oil, honey, syrup, with snack food, beans, peanuts,
chips, teas and other food.
Cooling Machine: Cooling the product easy to pack or store.
 
By combining these features, core filling puffy snacks equipment not only increases
production efficiency but also ensures product quality and variety. Integrated into a core
filling puffy snacks production line, it becomes a cornerstone of streamlined, large-scale
snack manufacturing.



Technical specifications of core filling puffy snacksmaking machine
Model Installed

power
Power
consumption

Output Size(L*W*H)(mm)

LY65 80kw 55kw 120-150kg/h 21000*1200*2200
LY70 115kw 95kw 200-250kg/h 23000*1500*2200
LY85 170kw 140kw 500-700kg/h 28000*3500*2200
KING135 230kw 164kw 800-

1000kg/h
29000*2500*3500

 

Advantages of Using Core Filling Puffy Snacks Equipmentin Continuous Production
Integrating core filling puffy snacks equipmentinto a continuous manufacturing setup offers
significant benefits for snack producers seeking consistent output and operational efficiency.
The transition from batch-based to fully automatic, uninterrupted processing ensures better
control over quality, time, and labor.
 
Here are the key advantages:
 
1. Streamlined Workflow for Large-Scale Output
A fully automatic core filling puffy snacks making machineenables uninterrupted production,
reducing idle time between stages. From mixing to puffing, filling, and shaping, every
process is seamlessly connected, allowing for faster production cycles and increased daily
output.
 



2. Consistent Quality and Product Uniformity
In continuous production, maintaining uniform shape, size, and filling distribution is essential.
These machines ensure precision at every stage, resulting in snacks that meet quality
expectations in every batch—an important factor for consumer satisfaction and brand
reputation.
 
3. Reduced Labor Dependency
Automation significantly reduces the need for manual labor across the production line.
Operators mainly focus on overseeing the process, performing routine checks, and
conducting periodic maintenance. This allows manufacturers to lower labor costs and reduce
the chance of human error.
 
4. Lower Downtime and Efficient Material Use
The design of core filling puffy snacks equipmentsupports rapid material feeding and
minimizes waste. With fewer stoppages for cleaning, ingredient changeovers, or manual
adjustments, manufacturers can maintain continuous operation for extended periods.
 
5. Adaptability for Product Variety
Despite being continuous, these systems are highly adaptable. Switching between different
fillings or snack shapes is achievable with minor mechanical changes, enabling
manufacturers to diversify their product lines without needing multiple machines.
 
By incorporating such automated systems into a core filling puffy snacks production line,
manufacturers can ensure stable output, reduce costs, and enhance their ability to respond
to changing market demands.
 
If you are interested, I will recommend a company to you, please continue reading.



Recommended Company
 
Shandong Loyal Industrial Co.,Ltd. Is a Manufacturer Of Snacks Extruder Machine ,
Industrial Microwave Oven , Corn Flakes Production Line , And a Standing Director Of China
Food And Drying Equipment Industry Association.
 
The Self-developed Twin-screw Extruder And Single-screw Equipment of Shandong Loyal
Machinery Have Been Used In Production: Puffed Snack Food, Breakfast Cereal Corn
Flakes, Fried Pasta, Bread Crumbs, Fruit Chips, Baby Food, Textured Soy Protein (tsp)
Food, Fish Feed And Pet Food. a Variety of Snack Production Line Supporting Products.at
The Same Time, The Batching, Drying, Flaking, Baking, Frying And Spraying Equipment
Matching The Twin-screw Extrusion System Have All Achieved Independent Design And
Production.
 
Our Extrusion System Is Widely Used In: Puffed Snack Foods, Breakfast Cereals, Vegetable
Protein Meat Products, Soy Based Nutrition Bars, Reconstituted Rice, Grain Nutrition
Powder, Modified Starch, Starch-based Sticky Music Children's Educational Toys,
Degradable Starch-based Packaging Filling Materials, Bread Crumbs And Other Food
Additives, Pet Food, Aquatic Feed, Biology And Chemical Industries. 



 
Customer-specific Food Processing Plant Project Solutions
As one of the leading manufacturers of food processing equipment, we are always searching
for new solutions that benefit our snack food customers. Our experienced frying engineers
always find the optimal solution for your industrial batch and continuous frying system line
application. That's why we also develop, design and produce custom fried snack production
line. 
 
Close collaboration with our customer is important to us even in the early development
phase. No matter what the special requirements of instant noodles production line, snack
food extruder machine, pasta production line application, we can develop a custom made
food processing equipment to match your needs.
 
Loyal have a unique and efficient industrial continuous frying equipment for snack food
extruder machine that provides the right crunch and desired moisture level. 
 
The Industrial Microwave Sterilization Defrosting Drying Machine can be designed as a dry
powder dosing system and a wet slurry dosing system as required. 
 
Some snacks can also be fried according to taste requirements, and we also provide Fried
Snack Production Line for the processing and packaging of fried extruded snacks.
 
Loyal Food Production Line meet the needs of customers to obtain snack food that meet the
needs. 
 
In ovens or drying units, electric or gas can be used as heating sources. 
 
Loyal have a unique and efficient industrial continuous frying equipment for snack food
extruder machine that provides the right crunch and desired moisture level. 
 
The Industrial Microwave Sterilization Defrosting Drying Machine can be designed as a dry
powder dosing system and a wet slurry dosing system as required. 
 
Some snacks can also be fried according to taste requirements, and we also provide Fried
Snack Production Line for the processing and packaging of fried extruded snacks.



About packaging and after-sales service
 
Packing:Plastic Film Suitable For Ocean Carriage
 
Technical Support: The customer can inform machine related problems to us via telephone,
email or fax. All information will be recorded and will be reported to the After-sale Service
team. Meanwhile, the sales person will be tracking the case until problem solved.
 
Service Team:We have a professional After-
sale Service team including10 professional engineers with at least 6 years working experience. They can handle technical consultation about  manufacturing process, maintenance, fault diagnosis and troubleshooting, etc.
 
After-sale Service available :1.Check & test before delivery  2.Instruction for installation
 3.On site commissioning 4.Repair & maintenance
 
After the receipt the advanced payment, we will provide allocation chart at the buyer’s
request. When effect the shipment, we’ll provide operation manual, etc. in English.



FAQs: Core Filling Puffy Snacks Equipment

1. What is a core filling puffy snacks making machine?
A core filling puffy snacks making machineis an automated system designed to produce
snacks with a crunchy outer shell and a flavorful filling inside. The machine combines
extrusion technology to puff the outer layer and injects a variety of fillings (such as cream,
cheese, or chocolate) into the center of the snack.
 

2. How does a core filling puffy snacks production linework?
A core filling puffy snacks production lineis a complete system that integrates multiple stages
of production, including mixing, extrusion, filling, and shaping. It ensures seamless operation
from start to finish, maintaining consistent quality and high-speed output. The line includes
machines like mixers, extruders, filling units, and cutters, all synchronized for continuous
production.
 

3. What are the advantages of using fully automatic core filling puffy snacks equipment?
Fully automatic systems offer significant advantages, including:
 
Increased production efficiency with reduced manual labor



 
Consistent product quality and uniformity
 
Reduced downtime and faster changeovers between production runs
 
Improved hygiene standards with minimal human contact
 

4. Can core filling puffy snacks equipmenthandle different types of fillings?
Yes, core filling puffy snacks equipmentis designed to handle a wide variety of fillings,
including sweet fillings (chocolate, fruit paste) and savory fillings (cheese, peanut butter).
Adjustments can be made to accommodate different filling viscosities and formulations,
allowing for a versatile product range.
 

5. Is the core filling puffy snacks equipment easy to maintain?
Yes, most core filling puffy snacks equipmentis designed for easy maintenance. Regular
cleaning and basic upkeep can usually be performed without specialized skills, and many
machines feature removable parts for easy access. Maintenance schedules are generally
simple to follow, ensuring the machine runs efficiently for long periods.
 

6. How does a core filling puffy snacks production line contribute to product quality?
The fully automated production line ensures uniformity in each snack by maintaining
consistent temperature, pressure, and filling levels. This reduces variation in size, shape,
and texture, ensuring that each batch of snacks meets quality standards. The precision of
the machine also helps prevent over- or under-filling.
 

7. What is the typical lifespan of core filling puffy snacks equipment?
The lifespan of core filling puffy snacks equipmentdepends on factors like usage frequency,
maintenance practices, and the quality of materials used in its construction. With proper care
and regular maintenance, high-quality machines can last several years, providing long-term
value for manufacturers.
 


