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Overall Introduction

In recent years, China's pet food market has experienced explosive growth, r
securing a significant share domestically but also winning global consumers' favor
high cost-effectiveness and continuously improving quality. Statistics show that CF
become a major producer and exporter of pet food worldwide, particularly excellin
food, snacks, and functional pet foods. These colorful and flavorful pet snacks |
satisfy pets' taste buds but also contain various vitamins and minerals, contributing
healthy development. However, in the fierce market competition, why have some
brands stood out and achieved long-term popularity? The answer lies in the produc
from raw materials to finished products.

In the past, the international market had biases against Chinese-made pet food, perc
as inconsistent in quality. But now, with advancements in manufacturing proces:
improved regulatory systems, many Chinese pet food companies have ¢
international certifications (such as CE, 1SO), exporting their products to Europe, 4
Southeast Asia, and other regions. This transformation is due to stringent control
material selection, production processes, and quality inspections, along with precise
insights. For example, some companies use high-quality raw materials directly sup
organic farms, ensuring each batch of feed meets the highest standards. Add
advanced equipment and make the process
efficient and controllable. These efforts not only enhance product quality but als
consumer trust in the brand.

This article will delve into the operational model of Chinese

focusing on 'high quality' and 'bestsellers.' From the criteria for selecting raw materia
application of intelligent production technologies, and the rigorous quality inspection
we will gradually analyze how Chinese brands create pet food that combines nutri
safety. We will also explore how market strategies help these products reach thi
stage and look ahead at future industry trends.
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Ingredient selection: The foundation of high-qualit
food

The quality of pet food primarily depends on the selection of raw materials. Popular |
pet food brands in China generally adopt strict raw material screening standards tc
product quality from the source. For meat-based raw materials, premium manuf
prioritize human-grade chicken, beef, and deep-sea fish, which are not only high ir
but also low in fat and easy to digest, meeting pets' needs for animal nutrition. The
is often free-range, ensuring lean muscle and rich flavor, while the beef is typically gr
providing essential amino acids and a robust texture. Deep-sea fish, such as saln
mackerel, offer omega-3 fatty acids that support joint health and a shiny coat. Me.
cereal-based raw materials such as corn, wheat, and rice must undergo rigorous f
residue and mycotoxin testing to avoid potential health risks. These grains are sourc
certified organic farms to ensure purity and nutritional value.

To balance cost and quality, Chinese manufacturers employ flexible procurement str
On one hand, local sourcing reduces transportation and storage costs, such as fre
supplied directly from large domestic poultry farms, where animals are raised |
environments with ample space and natural diets. On the other hand, some key &
(like vitamins and amino acids) still rely on imports to ensure scientifically b



nutritional ratios. These imported additives come from reputable global suppliers kr
their precision and consistency. Additionally, more brands are beginning to ft
sustainable raw materials, such as insect protein and algae, which are both environ!
friendly and provide balanced nutrition. Insect protein, derived from sustainably
crickets and mealworms, offers a high-protein, low-fat alternative that is gentle
digestive system. Algae, harvested from pristine waters, provides essential minel
antioxidants.

Scientific raw material formulation is also crucial for high-quality pet food. Manuf
adjust the proportions of proteins, fats, fibers, and other components based on differ:
growth stages and health needs (such as puppies, adult dogs, senior dogs, or
medical formulas), and add probiotics and Omega-3 functional ingredients to
palatability and health benefits. Probiotics, sourced from natural fermentation prc
promote gut health and immune function, while Omega-3 fatty acids, extracted frc
water fish oils, support cognitive function and reduce inflammation. It is this relentles:
of excellence in raw materials that has gradually brought Chinese-made pet food u
with international brands in terms of nutrition and safety, making them popular ch
both domestic and international markets.




Production Process: Precision Manufacturing Empow

by Technology

Modern pet food production lines utilize highly automated processes, from raw

mixing to finished product packaging, with each stage precisely controlled to ensure
product is nutritionally balanced, safe, and reliable.

The production process begins with the mixing stage, where various raw m
rigorously selected, are added to large twin-shaft paddle mixers according to scientifi
This mixing equipment features a unique stirring design that can uniformly mix
ingredients, grains, and vitamin premixes within 3-5 minutes, achieving a mixing ul
of over 95%, ensuring that each pellet contains balanced nutritional components. Th
raw materials are then smoothly conveyed to the next stage via closed-spiral col
which effectively prevent cross-contamination during transportation. Metal detect
magnetic separation devices are also installed during conveyance to promptly rem
potential metal impurities. Subsequently, the raw materials enter the core twi
extrusion puffing system, where they undergo high-temperature and high-pressure

and chemical changes. The extruder barrel is divided into multiple temperature-cc
zones, with precise adjustments made to temperature (90-1507?), pressure (20-40 b
screw speed to fully gelatinize starch and moderately denature proteins, ultimately
porous structured pellets. This stage directly determines the digestibility and palat:
the feed.

The semi-finished product, after being puffed, is conveyed into a multi-layer belt dr
bucket elevator for drying. The drying process uses segmented temperature
technology, with high temperatures initially to quickly remove moisture, followed
temperatures to slowly dry the material, reducing the moisture content from 25-3C
10%. A specially designed air circulation system ensures that hot air evenly penetr
material layer, preventing areas from becoming too dry or too moist. Next, the produc
a countercurrent cooling tower, where room temperature air is blown upward f
bottom by cooling fans, creating a countercurrent heat exchange with the fal
particles. This design not only enhances cooling efficiency but also effectively

product breakage.

After cooling, the product is once again conveyed by the elevator to the seasoning |
where it is evenly sprayed with specially formulated flavor oils or nutrient solutions
oil sprayer. This equipment uses a high-pressure atomization system combined with
mixing device, ensuring that each particle of feed is coated uniformly. The high-f
atomization system breaks down the oils and solutions into fine mist droplets
seamlessly adhere to the feed particles. The spiral mixing device then gently tumt
rotates the feed, ensuring an even and thorough coating. This meticulous process el
palatability, making the feed more appealing to animals, while also supplementing e
fatty acids crucial for their overall health and nutrition. The aroma of the freshly



flavors wafts through the air, creating a tantalizing scent that hints at the er
nutritional benefits awaiting the consumers.

Finally, the finished product enters an automated packaging production line. A
electronic quantitative packers use combination scales for measurement, a
precision up to £1 gram. The packaging process is carried out in a clean envir
automatically completing tasks such as bag making, filling, vacuum sealing, nitrogen
for freshness preservation, and sealing. The entire production process, from raw mat
finished products, takes about 2-3 hours, with the central control system monito
whole process to ensure that each process parameter strictly meets quality ste
ultimately producing high-quality pet food that is nutritionally balanced, safe, and relic

Technical Parameters Of Pet Food Extr

MachineForSale

Installed Power

1 * *
Model Power | Consumption Output Size (L*W*H)
PFE- 120--
65-1 80kw 56kw 150kg/h 22500x1200x2200mm
PFE- 200-
70-1 128kw  90kw 250kg/h 25000x1500x2200mm
PFE- 300-
85.1 175kw  123kw 600kg/h 30000x3500x4300mm
PFE- 1000-
90-1 287kw  216kw 1200kg/h 40000x2400x4000mm
PFE- 300- . .
752 186kw  139.5kw 600kg/h 24000*2000*2800
PFE- 1000- . .
95-2 383kw  287kw 1500kg/h 40000*3000*4000mm
PFE-
115-3 424kw  318kw 2T-3Tg/h  42000x3000x4000mm
PFE- AT
130- 502kw  376kw 46000*3000*4000mm
3 5Tkg/h

?Applied Products?Cat food, Dog food, Bird fodd,fish feed, ,Shrimp feed, Floating fi
Tilapia pellet,Sinking feeds, Turtle feed,Crab Feed)



Advantages of intelligent equipment:

cutting-edge technology creates outstanding quality. Chinese pet food prt
equipment has achieved global competitiveness in precision, efficiency, and inte
through continuous technological innovation. Modern production lines integrate multi
technological advantages, providing hardware assurance for product quality.

High-precision hybrid system

Smart Extrusion Control System
Advantages Three-dimensional drying technology

Fully automatic packaging production line

Digital management platform

Modern hybrid equipment utilizes an intelligent control system to ensure the even dis
of various raw materials, meticulously adjusting for optimal consistency. The ¢
designed mixing structure, with its intricately engineered blades and precisely c:
chambers, effectively handles different types of materials, from fine granular subste
viscous liquids, achieving a perfect blend of essential nutrients. This precise mixing |
enhanced by real-time monitoring and sophisticated feedback mechanisms, provide:
foundation for nutritional balance in the products, ensuring each batch meets -



qguality standards. The system's advanced sensors detect minute variations in

composition, allowing for instant adjustments to maintain peak performan
consistency. The result is a seamless integration of high-quality ingredients, cre
product that is both nutritious and reliable.

The advanced extrusion-expansion system is equipped with multi-stage temperature
capabilities, automatically adjusting process parameters based on the characteristic
raw materials. The intelligent temperature management ensures that starch

gelatinized while preventing high temperatures from degrading heat-sensitive n
resulting in a product that has both excellent texture and nutritional value. The s
precision temperature control allows for the gradual heating of the raw materials, ¢
that each stage of the process is optimized for maximum efficiency and quality. Tl
stage gently warms the ingredients, activating the starch granules without compit
their integrity. As the material progresses through subsequent stages, the tempel
carefully increased to achieve optimal gelatinization, creating a smooth and cc
texture. Meanwhile, the system's sophisticated sensors monitor the entire process,
real-time adjustments to maintain the ideal thermal conditions. This meticulous a
preserves the delicate balance of nutrients, including essential vitamins and mineral
might otherwise be lost at higher temperatures. The end result is a product that

boasts superior mouthfeel and structural integrity but also retains its full spec
nutritional benefits, making it an ideal choice for health-conscious consumers.

The multi-layer mesh belt drying system features a three-dimensional hot air cil
design to ensure uniform heating of products. Each layer of the mesh belt is equipj
precise temperature sensors and flow deflectors, ensuring even distribution of hot ali
all levels and preventing localized overheating or cold spots. The intelligent humidity
system automatically adjusts the drying intensity based on material conditions, ¢
effective dehydration while preserving the maximum activity of nutritional componen
in  humidity sensors continuously monitor environmental humidity, and thr
microprocessor, precisely adjust heating power and ventilation volume to ensure ea
of the drying process occurs under optimal conditions. Additionally, the system
automatic cleaning function that regularly cleans the mesh belts and internal p
maintaining efficient operation and hygiene standards.

The fully automatic packaging system integrates multiple intelligent technologies to
efficient and precise packaging operations. Advanced detection devices equipped w
resolution cameras and sensors can monitor packaging quality in real-time, ensul
each bag of product meets stringent standards. The intelligent packaging process
improves production efficiency but also guarantees the freshness and hygiene
products. The system is designed with a sterile environment to effectively

contamination, while precisely controlling temperature and humidity to maintain the
in their optimal condition.

Theautomatedpet food production line is equipped with advanced intelligent
systems, enabling full-process visual management. High-resolution cameras and
sensors capture every minor change on the production line in real-time, ensuring tf



stage operates efficiently at its optimal state. Remote monitoring capabilitie
technicians to keep track of equipment operation status anytime, anywhere, making
adjustments and optimizations promptly, effectively reducing downtime and failur
This digital management approach not only significantly enhances the stability and r
of the production line but also markedly improves production efficiency, resulting
consistent and stable product quality.
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