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Introduction: Seize the Opportunity in the Corn Flakes

Market
In today’s fast-paced world, consumers are turning to healthier and more convenient
breakfast choices — and corn flakes remain a staple in households around the globe. With
rising demand in both domestic and international markets, launching your own brand of corn
flakes presents a highly promising opportunity for food entrepreneurs and manufacturers
alike.
According to Dr. Helen Carter, a senior food industry analyst at Global Cereal Trends
Review, “Corn-based breakfast cereals have maintained steady growth due to their
versatility, nutritional value, and consumer familiarity.” This upward trend creates ideal
market conditions for new entrants equipped with the right production capabilities.
A critical factor in establishing a successful cereal brand lies in adopting a reliable and
efficient corn flakes production line. This integrated system is essential for transforming raw
corn into crisp, evenly coated flakes ready for distribution. Whether you're entering a
competitive local market or aiming for broader global reach, using the right corn flakes
equipment ensures that your product meets modern consumer expectations for texture,
taste, and quality.
By investing in a complete corn flakes Making Machine solution, you gain more than just
output efficiency—you unlock the ability to consistently deliver a product that earns long-
term customer loyalty.
Key Components of a Complete corn flakes production line
Establishing a successful cereal brand begins with understanding the essential stages of
production. A complete corn flakes production line is not just a single machine, but a
coordinated system of specialized corn flakes equipment designed to ensure product
consistency, hygiene, and efficiency from start to finish.
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Corn flakes production line flow chart
Mixer ? Screw conveyor? Double-screw Extruder ? Cooling Conveyor? Air Conveyor ?
Flaking Machine ? Air Conveyor ? Dryer ? Elevator ? Vibrating Feeder ? Baking machine?
Elevator ? Sugar pan ? Sugar Spray System ? Oven? Cooling Conveyor
How Each Piece of corn flakes equipment Affects Product Quality
Each component of the corn flakes production line plays a vital role in shaping the final
product:
The Mixer ensures ingredient homogeneity for even cooking.
The Extruder defines texture and density.
The Flaking Machine delivers uniform shape and mouthfeel.
The Dryer and Baking Machine influence crispness and shelf life.
The Sugar Spray System and Oven fine-tune flavor delivery and finish.
Investing in precision-built corn flakes Making Machine solutions at each stage helps
maintain product quality, minimizes waste, and enhances output efficiency.
These corn flakes equipment have reasonable structural design, special material selection,
easy operation and precise parameters. The corn flakes products finally produced are crispy
and delicious, and are very popular in the market.



The function of Corn flakes Making Machine
A modern corn flakes production line consists of several critical components, each playing a
vital role in delivering premium-quality flakes:
1.Mixer: Mixer makes the raw material adding to water and other chemical additive fully
mixed.
2.Screw Conveyor: Screw conveyor is advantage is suit for powder item that is bad fluidity.
In food processing industry, it is for conveying flour, powder additives, seasoning powder
ect. Here is used to elevate the mixed raw materials to extruder.
3.Twin Screw Extruder: The powder is mixed with other ingredients to create a
homogeneous blend. The mixing process is important to ensure that the powder has a
consistent nutrient profile, texture, and flavor.
4.Vibrating Feeder: Use vibration to separate the product and cooling.
5.Flaking machine: Corn flakes thickness adjustment: hydraulic control, precise and
convenient. Corn flakes thickness adjustment range?1mm-5mm. Pressure roller scraper:
The scraper can adjust the tension, and the tension can be adjusted according to the actual
work product needs.
6.Air Conveyor: Used to carry products to the next machine.
7.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.
8.Hoister: elevate products to flavoring machine
9.Baking Machine: Keep the moisture below 3%. The operating speed of the oven is
controlled by frequency conversion, smooth operation and long-term use. The temperature
is controllable, and precise temperature probes are installed in heating zones during heating
to ensure that the temperature error is small and affect the product.
10.Sugar pan: Used to melt sugar
11.Sugar spray system: To flavoring the corn flake /cereal with sugar on surface
12.Cooling Machine: Cool the products to room temperature

Technical specifications of corn flakes equipment
Model Installed

power
Power
consumption

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

LY65 140kw 90kw 120-150kg/h 39000*1200*2200
LY70 160kw 120kw 180-220kg/h 41000*1500*2200
KING75 190kw 140kw 300-500kg/h 43000*3500*4300
KING95 240kw 190kw 800-

1000kg/h
65000*5000*4300

Voltage Three phase 380V 50HZ (can customized)



Standard The Motor Can Choose Siemens, Delixi Or Delta
Combine With Good Brand Electrcity Parts

Machine
materials 

Contact food SS 304, 
cover SS 201
Frame: carbon steel
Screw of extruder: 38CrMoAi
Cutter and dies: carbon steel
Barrel: 45# steel/A101 alloy

Products: Thecorn flakes making machine adopts corn flour,
rice flour, and other starched as the main raw
materials to produce various shapes such as
rings,balls , flowers, numbers etc, after dried and
seasoned, its crispy taste.
 

Different shapes can be made by adjusting the dies
from extruder

Layout for the corn flakes making machine
Our machines can be flexibly arranged according to the size and dimensions of the factory.
We can also customize the size of the machine according to the data you provide.

Sample of corn flakes making machine
Made with advanced puffing technology, it has a crispy texture and is non-fried and
healthier.

Benefits of Using a Modern corn flakes Making Machine
Choosing the right corn flakes Making Machine is crucial for producing high-quality cereal
that meets both consumer expectations and regulatory standards. Modern machinery brings
a range of technical advantages that directly impact product performance, consistency, and
overall brand reliability.
Consistent Shape, Thickness, and Taste
A core benefit of modern corn flakes equipment is its ability to produce uniform flakes with
precise control over thickness and texture. Consistency in product appearance and
mouthfeel is key to winning consumer trust. When every box of cereal contains the same
high-quality flakes, it builds brand loyalty and simplifies quality control.
As Dr. Marcus Leighton, a food processing consultant and member of the Global Institute for
Cereal Technology, notes:
“Consistency is the foundation of consumer confidence. Brands that deliver the same
sensory experience with each purchase tend to outperform competitors over time.”
Smooth Processing Flow from Raw Grain to Packaged Flakes
Integrated corn flakes production line systems are designed for uninterrupted, streamlined
production. From initial mixing to final baking and cooling, each step is automated and



calibrated to flow into the next, reducing handling and contamination risks. This not only
ensures a hygienic operation but also minimizes downtime during shifts or maintenance
checks.
A smooth processing flow also supports scalable production, which is essential when
expanding into new markets or increasing supply to meet rising demand.
Easy Maintenance and Long-Term Stability
Modern corn flakes Making Machine designs prioritize durability and accessibility. Stainless
steel frames, modular components, and standardized controls make routine maintenance
simpler and faster. This translates into less time spent on repairs and more time focused on
production.
Stable machinery also protects the integrity of your product. When every part of the corn
flakes equipment operates at peak efficiency, the result is a cereal that maintains its desired
crispiness, flavor, and shelf life—even under high-output conditions.

Tailor the corn flakes equipment to Your Market Needs
No two markets are exactly the same — and successful cereal brands understand the value
of flexibility. A modern corn flakes production line allows manufacturers to adapt their
processes and outputs to meet local preferences, production goals, and business growth
strategies.
Flexible Design to Match Production Capacity



Whether you are launching a small-scale brand or scaling up to industrial volumes, today’s
corn flakes equipment can be tailored to match your required capacity. With modular
designs and adjustable features, it’s easy to upgrade or expand production without replacing
the entire line. This flexibility ensures that your investment grows alongside your brand.
For startups, smaller-capacity corn flakes Making Machine setups provide an ideal entry
point into the market without sacrificing quality. For more established producers, high-
capacity systems support mass production while maintaining consistent output standards.
Multiple Options for Flavoring and Coating
Flavor preferences vary widely across regions. Some consumers prefer plain, lightly toasted
flakes, while others enjoy sweetened or fruit-coated versions. A well-designed corn flakes
production line includes the necessary modules—such as a Sugar Spray System, Sugar
Pan, and Oven—to customize coatings and flavor profiles.
These features allow you to develop product variations quickly and respond to seasonal
trends or regional tastes, giving your brand a competitive edge in diverse markets.
Adapting to Regional Taste and Texture Preferences
Consumer expectations in terms of crunchiness, sweetness, and even flake size differ from
country to country. With adjustable temperature, pressure, and cooking time, your corn
flakes Making Machine can be calibrated to produce flakes that suit the preferences of your
target market.
This adaptability not only enhances product acceptance but also positions your brand as
responsive and market-aware—qualities that build trust and drive repeat purchases.
If you are interested, here are some recommended companies.



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.



Reference
The following are five authoritative foreign literature websites in the field of Industrial food
machinery:
1. Food Engineering Magazine

Website: https://www.foodengineeringmag.com/
2.Food Processing Magazine

Website: https://www.foodprocessing.com/
3.Journal of Food Engineering

Website:https://www.journals.elsevier.com/journal-of-food-engineering
4. Food Manufacturing Magazine

Website:https://www.foodmanufacturing.com/
5. International Journal of Food Science & Technology

Website:https://onlinelibrary.wiley.com/
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