MECHANICAL & FOOD PROCESS ENGINEERING CO,.LTD. Meeh T
: ech Food )
Engineering

ar

uidn tuAA B Aauand WA Tusiaa taudiftese da1n

SMART MACHINE FOR SMART FACTORY

30 years that we walked with stability and continuous
development. To get the perfect product and service
Suitable for use and for maximum benefit.
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e Machines for Food & Beverage Industry
- Processing Machine Turn Key
- Mixing & Storage Tanks

® Robotics & Automation System

e Washing Machine o

e Conveyor System k

® Cooking & Cooling Machine e

® Frying Machine

® Drying Machine

® Pasteurization Machine

@ MechFood



ABOUT MECHFOOD & COMPANY PROFILE e OUR PRODUCTS & SERVICE
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Sfluflamnh 2,600 a4, "“’E'ﬁ“m“““a‘“"“ Taguiudwiinamini so e With years of experience, "Mech Food" has become a leader in integrated engineering that supplys, designs, manufactures, installs and provides consultation

lasilfnimny ua:!hﬂaj’i"lmtyLﬂam‘mﬁnEmﬁﬂﬂqnl.mﬂwfnuu“mwﬁtﬂmﬁﬁ'lﬁﬁ'ugnﬁmmu ¢ on the turnkey of production line and the design of machines, conveying systems and robots with automatic control system for food, beverage and other

industries
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Mechanical and Food Process Engineering Co.,Ltd. or "Mech Food", was established uANe " TAUENISN A INIAINSSNUAEMISUNTTYMININNATARLILASUNAT IuaIENIsHARAsB 1T

on 4 January 1996 with a factory for manufacturing of goods , sales office and product design’

" Mech Food " provides engineering and technical solution to turn key project in the following production line.

with a work area of over 2,500 sq.m. At present, the company has more than 80 employees.': ] ’ d d ’ 3. Washing Machine For Contai & Food
- . wasnin achine ror Lontainer 00
with a team of engineers and skilled technicians to produce quality products with excellent . = = : 1.Food & Beverage h,l ustry 2 . 8 .
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service for every customer.
1.1 Shrimp & Prawn Processing (nexuaunisudsgiife) ‘ 4. Robotics & Automation System

1.2 Fish Processing ( Frozen & Canning ) (nszuaunisuilspilan)
1.3 Poultry , Meat & Pork Processing (nmaummﬂ?zdtﬂﬂﬁ’m') ) ) )
1.4 Vegetable & Fruit Processing (nszuaumswilsqalin) ’ 5. Conveyor System & Material Ha!ndlmg Equipments
1.5 Rice Cooking Processing (latfysinadntuis) (szuvFIEWINAIAEY LAz 9Unsol LARBudNY)
1.6 Snack Food, Bakery, Jelly, Wafer, Seaweed etc. . 6. Customized Machine & Equipments
(MusiruiAEs, Wined, ed, 1aied, amemzia 1av)
1.7 Beverage, Liquid Food Processing, Mixing Tank
(nazunuNeHBRATESAY, UAEINRNEMTMAIYNTTR) ’ 7.Machine for Filling and Sealing
1.8 CIP System, Pipe Line Process, Utility Work (m‘émuss’iuﬁzﬂmuﬁn)
1.9 Fish & Meat Ball Processing (§niu)
1.10 Chicken Roll Processing (Inde , waada)
1.11 Crab Stick Processing (1))
1.12 Blood Cooking Processing (laviFuiaanany , idenalr)
1.13 Powder Mixer ( w¥nananutl , Hamen ) ‘ 9. Dim Sum Machines
1.14 Rubbish Separator (\equeniALy, Waaan)
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8. Multihead Weigher , Packing Check Weigher,
Metal Detector Equipments
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mseenuuLTigngusneos "HYGIENIC DESIGN CONCEPT sz CLEAN OUT PLACE (COP) sz CLEAN IN PLACE (CIP) 8nviaissdnvdedudnazAeeanuns ( : !

thgeinelddnedng ’ 2. qud Processing Machines ’ 10. Scada & Monitoring
In addition to the knowledge and experience that we use in designing our products according to engineering principles, We also consider "HYGIENIC (sFasdnsulsglans) (s2UURTIRAALUASIATISIRYALLY Real-time X)
DESIGN CONCEPT", CLEAN OUT PLACE (COP), and CLEAN IN PLACE (CIP) so that our machine and product can be easy to clean and maintain. 2.1 Cooking Machine (wiasdudaenin, witesthidneion)
22 Frying Machine (iwiamensieiiles) ’ 11. Non Food Industry (Automotive ,Electric, Tire etc.)
mreenuLIAIasdnsdanneRamed 13w [ Huevinfnns Aeuuazeanuuuiln 2 2.3 Drying Machine , Oven (inneuanau , wissuhuk) (amaung sy 9 (=meud, qunsal 1aFedldlvivh, e uazdiug)
A7 uaz 3 IR ﬂﬁﬁﬂﬁ‘ﬂiﬁlnﬁ'ﬂ-&ﬂﬂungﬂu’]fﬁ 1 SOLID WORK, AUTODESK INVENTOR , 2.4 Grilling Machine (1nFaathedasdu, i, andew) . 12. CNC Machined Parts & Sheet Metal Works
AUTOCAD uaz VISUAL COMPONENTS iiteaan WiugnAn Taeaunsauamnmannes 2.5 Cooling Machine (wiaavinsiduosas: , 1)

; 5 . 4 (FudnandnBudiuuasiunuisidad, AaNusEsTUL CNC
anusnisinnuesnszuaunisaanldidn lawazsiunwldatinadniau 2.6 Pasteurization Machine (w#eanngiaes duuusiaiies)

Our company uses licensed 2D and 3D design software, including Solid Work, Auto
desk inventor, Auto CAD, and Visual components, to demonstrate and simulate our
products to clients.

WE ARE MECHFOOD TEAM

TRAINING

SERVICE TEAM
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"Mech Food" regularly provides training to educate the team, because we recognize the importance of our

The most important aspect of our policy is quick After-Sales Service and High Customer satisfaction that
everyone in Mech Food team is committed to provide to every customer with our "SERVICE MIND".

@ﬁ § © Mechfood @ J @Mechfood @& sale@mechfood.com & www.mechfood.com &, 038-606-989 to 8 § © Mechfood ® J @Mechfood & sale@mechfood.com & www.mechfood.com & 038-606-989 to 8 {}@



"Mech Food" is the largest manufacturer of
machines and process conveying system for shrimp
processing industry in Thailand. We can supply the
turnkey solutions to every finished products. <
- WASHING - GRADING
-DE-HEADING - PEELING
-COOKING - COOLING etc.

* SHRIMP WASHER
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* TURBO STEAM TUNNEL COOKER (CONVECTION)

Mech Food 's expertise in the processing line
of canned and frozen fish can reduce labor while

We manufacture processing machines for :
- CANNED TUNA FISH

- CANNED SARDINE & MACKEREL

- FILLET FISH (FROZEN)

« BUTCHERING
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= SUSHI COOKER

& www.mechfood.com & 038-606-989to8

+ SCREW CHILLER

* MEAT MIXER

¥ ®©@ Mechfood
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» RICE SOAKING SYSTEM
« TILTING TANK « MOBILE HEATER « MOBILE AGITATOR « MIXING TANK (HANGING)
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Sizes and capacity
Capacity range:

« up to 8 m3/h DN 40

 up to 16 m3/h DN 50

« up to 24 m3/h DN 65

« up to 50 m3/h DN 80

CIP pressure : max 4 bar
Temperature difference :
approx. 15 - 20 OC

Steam pressure : max 6
bar 300 kg up to 1500 kg/h
Compressed air : min 5 bar
Water : depending on capacity

CIP Unit “INTE-FLUSH”"- Compact

Sizes and capacity
Capacity range:

* up to 8 m3/h DN 40

» up to 16 m3/h DN 50

= up to 24 m3/h DN 65

= up to 50 m3/h DN 80
CIP pressure : max 4 bar
Temperature difference :
approx. 15 - 20 OC
Steam pressure : max 6
bar 300 kg up to 1500 kg/h
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2. Food Processing Machines

— 3

HOT WATER COOKER
CONVEYOR TUNNEL (BOILING)

STEAM TUNNEL COOKER

(TURBO)
2. COOLING
Y 1
—
WATER SPRAY
COOLING TUNNEL
FAN COOLING
TUNNEL

PASTEURIZATION MACHINE

) HOT WATER COOKER
a SWING BASKET (BOILING)

BRAT PAN

AIR CONVECTION
COOKING TUNNEL

COOLING CONVEYOR
(CHILLED WATER OR ICE)

§ © Mechfood @ J @Mechfood @ sale@mechfood.com & www.mechfood.com & 038-606-989 to 8

4.FRYING T3 T

Engineering

e
THERMAL OIL FRYER
ELECTRIC HEATER FRYER
STEAM FRYER
GAS FRYER
LPG GAS OVEN
POUCH DRYER
INFARED HEATER
TUNNEL OVEN POUCH DRYER

§ © Mechfood @ J @Mechfood #® sale@mechfood.com & www.mechfood.com &, 038-606-989 to 8



USIIING MACHINE & BLOW OFF

TR
e )iy BASKET.; CRATE;,. CONTAINER.., TRAY., KITCHEN UTENSIL THE RIGHT WASER FOR THE GREAT SOLUTIONS THE GRERT SOLUTIONS FOR THE BSET RESULTS @
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MECHFOOD 1S AN EXPERT IN WASHING AND CLEANING SYSTEM.

CONTAINER , BASKET , CRATE , TRAY , BIN , PAN , BUCKET , CHOPPING BOARD , CAN , GRILLED SEIVE |, PARTS, —

1-11 Basket

| : - - PREWASH WASH PRE-RINSE FINAL RINSE BLOW OFF
| DUAL-LANE WITH 3 WASHING ZONE + BLOW OFF STANDARD 2 WASHING 4 » » »

» . . 4
Awszaunissindt 25 D uaz ni1 500 LATeY
mﬁmjl.-ﬂuwnylummi‘nﬂﬂnunzﬁmnﬂm
wiiTTudlann gdgmivesnisdaianuszena

- ¥ - - d w
waznianhazden imindufilmediuieiasdns
waldiunngasmnisa
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With over 25 years experience and over 500 machines.
We are a specialist in removing stains and dirt.

We have solutions to all washing problem and And blow it to
drain.We are the leader in washing machines for use in all
industries.
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‘lnaﬁmm:am:mlmn?ma"ﬂwmn'\mmmﬂi‘nn*nu‘lsh;nﬁﬁaﬁauﬂrzﬁnimwgagm b X - FLOW, WATER OVER SPRAYING, AIR BUBBLE,
MECHANICAL FORCE AND VIBRATION tu#in
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the washing maching for raw

material and products for food 2 . = TANK WASHING CONVEYOR

processing line.

" Mech Food " is a specialist in

We have many methods of
cleaning such as WATER FLUME,
WATER HELIX FLOW, WATER
TURBULENT FLOW, WATER

ROTARY FITER RUBBISH SWEEPER STATIC FILTER DUAL FILTER PLATES

With long-standing experience, Mech Food's washers have many solutions to separate rubbishes and dirts from the container before washing which OVER SPRAYING, AIR BUBBLE
increases the efficiency of washing and reduces the amount of water and detergent used, In addition, the engineering of our flush nozzle design and the proper . MECHANICAL FORCE AND
pressure & flow rate will make our washers remove all kinds of stains with maximum efficiency. VIBRATION, etc. Each method is

suitable for different products.
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" Mech Food " design and manufactures Robotic Automation System and Automatic Conveyor System to replace worker for application of

processing, packing, palletizing, pick & paste, assembly, loading & unloading, stacking & destacking, cnc machining and organized item.
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We use licensed 3D Simulation software to design robotic system that satisfy

customer's application
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Other than robotic system, we also design and produce high-speed mechanical system that works with autonomous systems, such as the
arrangement of wrapped candy that need to be stacked before going to the next process.

§ © Mechfood @ J @Mechfood (& sale@mechfood.com & www.mechfood.com &, 038-606-989 to8

i 4. ROBOTIC & AUTOMATION SYSTEM

e ROBOTIC PALLETIZER FOR SQUARE CAN

o]

e

Robotic Palletizer for Basket duck conveyor Process
= o L ST .
lufuseanistlsxiluiiiisesdn "Mech Food
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* ROBOTIC PALLETIZER AND CONVEYOR SYSTEM FOR CARTON BOX -

Certificate of Assessment

This s to centify thay

MECHANICAL & FUND FROCESS ENCINERRING C0., LTD.

Type : Autossation Machinery Builder (AMB}

§ © Mechfood @ J @Mechfood ) sale@mechfood.com & www.mechfood.com &, 038-606-989 to 8

[

This certificate of assessment certifies that "Mech Food" has
been assessed and complied with the standards of Supply



5. CONVEYOR SYSTEM & MATERIAL EQUIPMENTS -~

1 1'PVC'PU'RUBBER BELT§ 2:PLASTICMODULAR BELT I 3AWIRE'MESHWIRE BELT; 4*SPIRAL'CONVEYOR ﬂ (GETOP.CHAIN| ' {B'STRAINLESS STEEL'CHAIN 9'ROLLER CONVEYOR

o :.ﬁ—gx
| '. .:;'.. :I"

-

[mi II
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6. Gustomized machines & equipments <& J=Machine forFilling and "’fall,g

A
. m?ﬁmee@unzﬂmﬁnﬁm Weuszuydalusla (INLINE) - iaspadatlaniinnmdaeNanszuusalusia (INLINE) . m?mumnnzﬂmﬂnd’mﬂa’unuuﬂ"sl'mﬁ ROTARY
Capability : 10-20 AFANT Capability : 10-20 AfAuNTH Capability : 10-18 AFauNT
({uﬁqd’uaug’qmmm Vacuum) (ﬁmﬁﬁuiuﬁmmmm Vacuum) duaﬂﬁ’mﬁmmmm)
i3 £ ™\ 4
IR
- infasintlaedosunzniadasianssuuidaluda Sem- - Afnsussquaauiindanssuyisdnlusia + inFnadatinchiadanRausaTusia ROTARY
Capability : 6-10 ATy Capability : 515 AfuANT Capability : 900-1,000 fau/datus
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CheckiWeigherMetal Detector

Tole Bins Lifter & Dumper

Vertical Packing System
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MECHANICAL & FOOD PROCESS ENGINEERING CO.,LTD.
f81/14 Mool, Bangna - Trad Road ( Km.38 ), Homsil, Bangpakong, Chachoengsao Tel.038-8886806 to A
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