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ZH70-II Double Screw inflating Food Machine
  Operation Instruction
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Thank you for choosing machines from Jinan Zhuoheng Extrusion Machinery Co., Ltd.

please read this operation instruction before using the machine

Welcome to inquiry if anything unclear

JINAN ZHUOHENG EXTRUSION MACHINERY Co., LTD
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Attention

To ensure the normal running of the equipments and avoid damaging the machine caused by the wrong operation, so must be sure read the instructions carefully.

Common symbols used in this introduction
  Warning, must be follow to avoid damaging the machine

⊙  Caution, must be carefully and make the machine running normally

□  Annotations, important information of the machine

I. Equipment Summarize
1. Equipment Brief Introduction:

ZH70-II Double Screw inflating Food Machine is adopt the international advanced twin-screw extrusion technology, it is combined with  our company many years rich experience about the puffed food technology, then we developed the of most popular snack processing machine and suitable for the taste all over the world. The characteristic of the equipment: According to the demand of the market, we can take the corn, rice, wheat, black bean, mug bean, buck wheat, oats these five grain as the raw material, through the forced extruding, inflating, shaping, drying, coating and flavoring and relative auxiliary processing to make various flavors puffed snacks, instant porridge (paste), core filled snack etc. This line with reasonable design, high degree automatization, high output and advanced technology. The machine adopts advanced variable frequency speed control system, with more powerful drive, stable running and low consumption. This production line belongs to the domestic advance level, its production fills up the gap of domestic small diameter double screw extrusion equipment blank, it was recommended by the Electrical Department China Packing and Food Machinery Association for the domestic high-quality food machinery.

2. Range of Application
(1) Instant Porridge (paste): 

This kind of product with excellent instant dissolve character, it can be drinkable after 2 minutes with warm water, add various materials can be make into various nutritional food, baby food, dietetic food

(2). We can use various materials to make colorful and unique flavor of expanded leisure snack food; such as the “klass ” “ sweet crispy” “ wheat circle” “shrimp balls” “shrimp cracker” etc.

(3) Add auxiliary equipment can produce all kinds of core filled snacks food and expanded cookies, it adopt the double extrusion process to inject the material such as the egg yolk powder, milk powder, sesame and chocolate into the extruded materials. This kind of core filled snack food taste crispy and unique flavor.

(4) ZH70-II Double screw inflating food machine which with the simple working process , low cost and high utilization rate of raw material characteristics. It has been widely used in food, feed, chemical, brewing, pharmaceutical and other industries.

3. Model Implication

                       Z  H  70－II
 

Double screw                           Great improve

Food Machine                          Diameter of double screw

4. Techniques Principles  显示对应的拉丁字符的拼音
The key technology and characteristics of the double screw food extrusion equipment is adopting the extrusion technology. It is most popular and newest food processing technology in the worldwide. The grain after extrusion, the final product will with the swelling volume, fluffy tissue, crispy taste, become α-amylase as well as increased water-soluble components, easy digestion and absorption, therefore the food was deep welcomed by consumers home and abroad.

As we all know the main composition of the grain is the starch, while raw starch is insoluble in water, and not easy for the enzyme process, so it is hard for digestion and absorption by human beings. Only the grain powder by hot inflating and swelling, then make the starch alpha, and then it can be digestion and absorption by human beings. But the cooked rice and food, pasta, etc will be become be hard gradually on the condition of normal temperature or low temperature. Then taste very bad. It is as we often said “degradation of starch ".this kind of starch called starch B. Extrusion technology make the grain starch become paste and the structure of starch alpha are susceptible to human digestion and absorption, at the meantime, it can keep the starch alpha stable structure at the quality guarantee period, prevent the “alpha” retro gradation and keep good taste.

In the extrusion process, the material in the sealing cylinder with the screw(spindle), along with the two screw meshing mandatory propulsion, due to the mechanical rolling, the shear force of internal material and external heat from the barrel to make the material in high temperature (temperature up to 150-200 ℃),because the material in the sealed condition, with the sealed volume changed and the raised of temperature to cause the high pressure(pressure up to 10kg/cm2).Then make the material gradually become gel state, and get large amounts of energy and changed the original physical and chemical properties, starch structured alpha. When the materials are extruded out from the die and in the normal pressure and temperature, it will towards of the increasing the confusion (i.e. entropy increase) direction. This will not only increase the volume of materials and make for various enzymes, but also the starch, protein and other nutrients have undergone different degree of degradation with increasing of the soluble components. For example: the corn powder after extrusion, some of the starch will degradation into dextrin and reducing sugar which easily digested and absorbed by digestive system, and above 80% of the starch will became into alpha structure with good taste.

Due to the grain starch under the high temperature and high pressure, it was curing thoroughly, and the starch chain suffering enormous damage, which can main stable α-amylase structure, and prevents ” retro gradation”, and conducive to products long-term preservation. In the puffing process, the protein is also slightly lower and break down into amino acid which easily absorbed by human, the content of amino acids increased by 70%. In addition, the protein in the process of extrusion become irreversible and enhance digestion and absorption rate. Material expanded in a very short time, therefore the nutrition in this expanded food loss little compared with the ordinary cooking (rice, maize). Another with the occurrence of extrusion, it made the final product with special paste aroma, and improved palatability.

II Function Introduction of each part and Technical Parameter

ZH70-II double screw inflating food machine structure mainly consists of the following several parts:

1. Feeding system 2. Extrusion system   3.Rotary cutting system

4. Heating system 5. Lubrication system 6.Transmission system 7. Control system

1. Feeding system

Install on the gear box, through the screw feeding, the speed can be adjust adjustable. The feeding system with twin feeding screw which fit for wide range of materials as well as the large volume .This system consists of screws, silos, mixing wings, chassis frame and other components. The mixing wing is to prevent the material in the silos“overheaded”and hinder feeding
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Figure I

Technical parameters:    Motor model: HR400-50

                      Screw diameter: ￠52㎜
                      Screw speed: 0 ~ 150rpm

2. Extrusion system

Twin-screw extrusion system mainly included screw, screw sets the structure shown in Figure II, and the two screws are all in levorotatory and mutual meshing with the same direction.
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Figure II

Technology parameters:  Screw diameter: 70mm

                       Screw speed:  0 ~ 250rpm

                       Screw length: 1520mm

                       Two screw center distance: 56mm

                       Screw length ratio: 18

                       Processing capacity:  150-180kg/h.

                       Motor power: 37kw

                       Equipment center height: 1038mm

                       Equipment dimension: 3160mmX880mmX1880mm
3. Rotary cutting system

Rotary cutting system composed by motor, cutter, pulley, the cutter fixed on the forming molds support, the motor through the belt driven rotary knives to cut off the material. The machine has the forming molds, such as the circular-shaped mold, plum-shaped mold, cylindrical mold, chip-shaped mold etc. Motor adopts frequency control, stable and reliable.


Technical parameters: 

motor model:  Y8012 750W  three-phase AC motor

Cutting length:  2 ~ 30mm    continuous adjustable

Quantity cutters:  1 ~ 2 pieces

4. Lubrication system
This system consists of gear pump, oil tank and oil route pipe , and forced lubricate and cool every rotating part of the distribution box.

Technical parameter:  the gear pump type BBG - 6朗读
显示对应的拉丁字符的拼音
5 .Transmission system
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Figure III

Figure III is ZH70-II-type twin-screw transmission diagram. The motor power beginning from 22kw, first through a pair of triangular pulley and I = 9:1 reducer, and finally through the distribution box is decomposed into two output shaft with the same rotation, gearZ24 and gear Z25 are outside meshing, two ratio gear.

Z24 bear the screw torque and radial thrust, this transmission system of the reduction ratio is: I = (¢ 270 × 24 / ¢ 250 × 50) × 9 = 4.67

The main motor model: BM225S-4 ,37KW 1470rpm

The machine speed control system uses the frequency conversion technology, adjusting reliable, large ranged of adjusting, smooth operation.

The screw pitch is 56mm, on the comparison of similar products, short gear shaft bearings choose 8407, 7307, 8406, and long gear shaft bearings used 8410.

6. Heating system
Heating system is divided into three area, each area have two far-infrared heating coil, every heating coil with power 2kw, totally 12kw, each area heating temperature can be adjust independently.

7. Control system
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ZH70-II machine with centralized control of all system, easy to operate, reliable control and with various automatic protection devices and instrument status indication.

Dimensions: L × W × H 750mm × 450mm × 1700mm
Protection class: IP44

Safety: Ground protection (grounding resistance less than 4Ω)

III. Operation Methods and Adjustments
1. Installation the production line at the ventilated as well as dry place according to the floor plan.

2. Fixed the place of the main machine, and other related devices placed stably to prevent the imbalance and have effect on the normal operation equipment.

3. Every part power supply of this production line should install the knife switch power (or air switch etc.) it can be isolation with electrical and easy for maintenance.

(1). Main machine: BVR10m㎡×3＋4m㎡×1

(2).Every electrical equipment should be grounded or connected with reliable zero protection. Grounding resistance is not more than 4.

4. The flour mixer should with no-load testing: manual turning to check whether have anything wrong with the driving system, empty working and steering as the arrow direction.

5. Machine no-load debugging

1). Check the electrical parts whether damage or loose.

2).Check the master cylinder and screw, screw barrel with dirty and then should be clean

3).check the reducer and screw, screw barrel, manual drive belt (remove the head die) the resistance should be small and uniform operation. Turn a few laps to see whether the waste discharge.

4).Check the feed screw whether pushed into the barrel smoothly.

5).Placed the rotary part on the right position, and adjust the gap between the blade and the die, turn the blade by hand to ensure the blade have good contact with the mold at anything position, or it should be adjusted.

6).Check the lubricating system, normal connection and sufficient of oil tank.

6. Finished the check above, connect with power

1).check the lubrication system, start” oil pump” start button (green),the oil pump that spill the oil tube, then it was rotary clockwise, otherwise the reverse. Open the distribution box cover and check whether the sliding bearings spill oil, whether thrust bearing lubrication point is normal, and back to the quantity of oil is timely.

2). check the main motor and lubrication motor interlock is normal.

3).start the main motor and check whether the spindle rotary clockwise.

4).start the main motor and listen whether the distribution boxes, screw, screw barrel with abnormal sound.

5). Place the heating knob “ON” position, and check the heating system conditions, the normal heating current of 18-19A.

6). Start the feeding motor, rotary the speed flywheel and check the feed screw operation conditions and direction.

7). Start rotation speed motors and turn the speed control knob and check the cutters whether working properly.

8). Start the main motor, from low speed to high speed; check the motor speed control system whether working properly.

7. The auxiliary equipments of this production line also have a no-load test to check the process of steering of motor and mechanical jamming.
8. Load and debugging

(1) After no-load debugging normally, fixed the die support and the die

 ⊙ The four nuts must be fasten well which connected with the die. And avoid affecting the discharge.

(2). ZH70-II Double Screw inflating Food Machine warming up: in order to make the barrel temperature stability, subsection heating method will be adopted.

1). Setting: I zone 30°C, II zone 100°C, III zone 120°C heat insulation 10 minutes.

2) Setting: I zone 50°C, II zone 140°C, III zone 160°C , heat insulation 10 minutes.

3). Setting: I zone 50°C, II zone 160°C, III zone 180°C, heat insulation 5 minutes.

(3). As the same time of the ZH70-II Double Screw infloating Food Machine preheating, we can operate the flour mixer to mixing the flour.

 □ It should be 15kg per batch, and evenly mixing in case of affected the quality of extruded.
(4).when the temperature of ZH70-II Double Screw infloating Food Machine rises to the setting value, start the oil pumps, after 2 minutes then start the motor. Open to the speed of 600 rpm (30 Hz), add the water no less than 500ml at the feed inlet, in order to start the feeding machine at the same time. Adjust the hand wheel from slow to fast, the main motor speed gradually improves 800 rpm (40 Hz) or more if discharge normally. The feed quantity should be meet the needs for the ZH70-II Double Screw infloating Food Machine, no storage the material and no empty of material. After finish feeding material, we should pay attention to the main motor ammeter indication, it should control within 25 ~ 30A.

(5). the material comes out from the extrusion die normally (without impurity, well expanded), starts the rotary cutting motor and closed with its cover. Adjust the motor speed until get the final product with required length and shape.
(6).Before shutdown of the machine, add 1-1.5 kg of raw material with the moisture content of 20% for easy cleaning and protecting machine.
(7). Before stop of the machine, stop the feeding firstly. It was about 3 minutes the forming molds support no longer discharging, stop the machine and remove the forming molds support. Start the ZH70-II Double Screw infloating Food Machine, put the extruded wasted into the inlet until the outlet without the in viscid materials, then stop the ZH70-II Double Screw infloating Food Machine. Cleaning the die and apply with the oil, and install in the ZH70-II Double Screw inflating Food Machine to prepare for the next working.
☆ The ZH70-II Double Screw inflating Food Machine stop working when with the high current circumstances, such as the blocking of the material cased the motor protective action, or something wrong with power during normal working, do not start the motor immediately, otherwise it will damage the gear box, screw, screw barrel. 

If have these problems cased the ZH70-II Double Screw inflating Food Machine stop working, we should 

Checked the reducer and pulley and clean out the residual materials until the resistance becomes smaller.

IV Failure Analysis and Exclusions

Schedule I: Failure Analysis and Troubleshooting
	NO
	Failure
	phenomenon
	reason
	method

	1
	No discharge
	Normal working or when starting ZH70-II Double Screw inflating Food Machine without discharge from die
	1. add little water
	Add the water to the requirements

	
	
	
	2.material large and coarse
	Grinding to the required size

	
	
	
	3. Main motor reversal
	Change motor

sequence of connection

	
	
	
	4. temperature unevenly
	Adjust the temperature as request

	
	
	
	5. screw barrels with residual material
	Stop the machine and cleaning

	2
	Discharge abnormal
	Discharge too fast(over expanded)
	1. material with low water content
	Improve water content

	
	
	
	2. II zone with high temperature
	Cool down temperature of II zone

	
	
	
	3. Temperature control device out of control
	Change temperature control device

	
	
	Product not expanded
	II zone with low temperature
	Adjust as per process

	3
	Material cutting abnormal
	Product not well formed
	The gap is too large for individual
	Re adjust

	4.
	Screw can not unload
	After finished production the screw can not unload
	1. the screw barrel full of material
	Heating and make it paste

	
	
	
	2. the gearbox have mechanical damage
	Check the gearbox


V. Care and Maintenance
1. Check the each connected flange, distribution box, mounting bolts of gear box whether were loose or should be tightening regularly.

2.the reducer should be replaced the lubricating oil every six months, the oil should be between the lines of venire, the lubricating oil should be HJ-40, HJ-50 machinery oil.

3.The distribution box should be clean every two month and change the lubricating oil. Afterwards do it every six months.The lubricating oil should be HJ-40 machinery oil.

4. The drive belt should be checked the tightness monthly.

5. Check the cutting knives regularly, if the cutters worn or damage should be change in time, and lest affect forming quality.

6. If you didn’t use the machine for a long time, please apply the oil on the die, screw and other related components in case or born rust. The machine’s electrical wiring should be inspected once a week, all wiring shall not loose or with dust and so on. Insulation resistance should be checked every six months (no less than 0.5MΩ) and the grounding resistance(less than 4Ω).

7. when the ZH70-II Double Screw inflating Food Machine work for 20 days continuously, check the gear box thrust bearing wear state, please change the bearings timely if found the gap too large of wearing bearing. Replacement procedure as follows:

(1).remove the automatic feeding device, open the gear box shield.

(2).Remove the 8-M10 screws, open the gear box cover; remove the connector sleeve and connecting bolts 8-M16 of distribution box. Remove the connecting bolts between the upper cabinet and lower cabinet and separated the upper cabinet as well as lower cabinet, then you will see two shaft thrust bearings and ball bearings.

□ the pin connecting the upper and lower box of the pins can not be lost.

(3).two shaft from distribution box and two screws from extrusion chamber by spine connection. Make a note of relative position of junction and make mark.

(4).separated the distribution box and the extrusion chamber along with the connected sets which installed on the slide, unscrew the lock nut and remove the spine sets.

(5).remove the distribution box shaft and check the bearing wear state, if abrasion wears seriously, and then need replace the bearing.

□ thrust bearing model: long gear shaft 8407, short gear shaft 8407, 8406, 7307, ball bearing model 42307
(6). Install the shaft to the distribution box according to the mark, clean upper and lower box connected surface and apply the oil sealant, place the upper box and the lower box together by pins and tighten the 8-M16 bolts.

(7).Fitted the spline sets as per the mark and connected with the shaft, tighten the lock nut.

(8).push the extrusion chamber in right place, tighten the connection sleeve and distribution box 8-M16 bolts.

(9).no-load running and check whether the oil circuit resistance, oil leakage, operation normally, after everything is ok then fitted with the distribution box shield.

□ Slide way uses the high-precision linear guide rails; we should pay attention to when overhaul and not to bruise.

Gear box must be checked regularly, otherwise it can be easily cased the accidents.

VI Electric Appliance Schematic Diagram ( Figure IV)
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VII Product standard

The products from different manufacturers have different ratio of the material as well as the auxiliary materials in many aspects.

The followings just for reference when in the draft of enterprise standard.

1. Porridge product standards

(1).The sensory indexes:

A. colors and luster:

Corn power based material appearance is light yellow

Rice power based material appearance is white or dark white

Millet power based material appearance is dark yellow

The appearance of product have all the luster of fried and spray seasonings.

B: Odor: with corn, rice or millet paste fragrance, no musty odor or others.


C: Tissue Status: diameter 3-5mm, length 3-5mm porous granular, use the boiling water rush for 3-5 minutes with no broken and still remain granular, with no hard center( or 30-60 mesh uniform powder, no agglomeration .)
(1) Physical Specifications: Protein ≥ 7%, moisture content ≤ 7%, fat content of ≥ 8%.

(2) Health indicators: accord with standard of 81 - GB27713

(3) Warranty: six months (plastic bags)

(4) Shelf life: nine months (dry, the temperature should no higher than 15℃)

(5).Food guide: Take snack porridge, add 5-7 times of about 80 ℃
Warm water, stirring and drinking.

2. Snack food standard
(1).The sensory indexes:

A. colors and luster:

Corn power based material appearance is light yellow

Rice power based material appearance is white or dark white

Millet power based material appearance is dark yellow

The appearance of product have all the luster of fried and spray seasonings.

A: taste: sweet and crispy and so on, with corn, rice or millet paste fragrance. And with the unique taste and flavor indicated on the packing.

B: Tissue status: the products section with porous cellular tissue, it was crispier after frying and also have unique shape and identified length.

(2) Physical and chemical indexes: protein ≥ 5%, fat ≥ 20%, water ≤ 7%


(3). Health indicators: meet GB7100-86 standards

(4). Warranty: six months (compound bag packaging)

(5). Storage period: nine months

(6). Usage guidance: use directly or apply with oil sauce.

VIII User self-provided tools

1. User self-provided tools

(1) a blade screw driver 65*3，150*4

（2）a Phillips screwdriver 100*6

(3) Round hammer

(4) 3 large plastic dishes

(5) Some baskets according to the production situation

(6) Daily electrical furnace, 220V /1500w.

2. Machine power distribution:

Please install the power strips as per the following requirements.

(1) ZH70-II Double Screw inflating Food Machine: total power 53kw, three-phase, four-wire.
The air switch with the capacity no less than 120A (or the same volume of the circuit breaker),the power line uses 12 mm2 waterproof line, and take into trench or used in the steel protection.

(2) flour mixer with 3kw power, three-phase power line, with the capacity not less than 15A knife switch( or breaker). Power used 2.5 mm2 waterproof lines.

IX Technology Introduction

Porridge process:

Peeling (corn): spray a little water on the dry corn and without sundry or debris; let the skin of corn moist for 10-20 minutes, put into the scouring mill get off 80% of the skin and germ.

Crushing: crushing the peeled corn (the rice and millet can be crushing directly), the final particle should be around 60-80 mesh.

Mixing: Put the different raw material and auxiliary material as per proportion into the flour mixer for mixing.

 ZH70-II Double Screw inflating Food Machine temperature: I zone 50 ℃, II zone 160 ℃, III zone 180 ℃.

Start the ZH70-II Double Screw inflating Food Machine and adding 500-800ml water, and start the automatically feeding device at the same time, first get off 2kw of waste and after a few minutes then coming with the extruded products with high degree dispersion bubbles and strip shape.

Forming: start the rotary cutter and adjust the speed, cut the continuous strips product into the regular granular.

Good formed granular along with the belt conveyor to the dryer, the drying time and drying temperature can be adjustable. Generally, the moisture of final product can reach to 7% after drying.

Crushing: Used the mill crushing the dried granular into extruded power with 50-80 mesh. If the coarse gain, it is easy sinking by water. If the fine power, the taste will be better.

Package:  The processed accessories and seasonings mixing with the above extruded power or packing themselves separately. The accessories and seasonings including the sugar, peanut, sesame seed, walnut, vegetable powder, salt, monosodium glutamate, spice tec. (details at the formulation introduction)

 Packing in the wooden case
2. Snack food process

(1)- (7) Similar with the porridge process

Seasoning: seasoning was made in the roller drum, including surface coating and oil spraying. Coating oil is prevent the snack absorb the water and given a certain stability to product and prolong the shelf life. Spray seasoning is to improve the taste and flavor. With the rotary of the roller, the product entering into high-end and coming out from the low-end. Coating oil is when the products entering into the roller, through tumbling, mixing, the oil coated on the surface of product evenly. And when the product at the middle of the roller, they will be added the seasoning, and continue mixing, finally get out the final product from the roller.

 □ The overall layout of the small food production line and ancillary equipment. See (Figure V)
2. The sandwich roll (bread) process

(1)- (5) Similar with the porridge process

(6) The stuffing preparation: as the cream have a good stability and lubricity, and give the snack a better flavor, therefore it was ideal use the cream as the core filled material. Heating and melting the pure butter, and then cooling to 40 degrees, adding the various stuffing as per the proportion (the added material must be crushed above 60mesh), stir evenly and ensure the product quality, so add the appropriate cream and ensure the filling dilution evenly with good liquidity(the pure butter should chosen and without water)

(7) Material expanded and core filling: this is the key point of this process, expanded quality have directly effect on the final products taste and quality. The material extruded evenly by the die which with special design. Through the core filled die and inject into the expanded snack evenly and coming out together with the material.

(8) Forming: start the multifunctional shaper, and pull the core filled snack to the inlet of the multifunctional shaper, the shaper can shaping and cutting the snack automatically (the working speed of the shaper must adapt to the speed of snacks coming out from ZH70-II Double Screw infloating Food Machine)

(9) Baking, seasoning and small snack food process (7) (8) same

□ sandwich production overall layout of food equipment. See (Figure V)
X The Editor:

Thank you for choose the Jinan Zhuoheng Extrusion Machinery, if you company increase product variety or enlarge the production, our company also have other types of equipments for your select. (Reference list). Our company adhering to the "excellent quality, long-last reputation" of the enterprise purpose and "mutual cooperation and common development" business philosophy,Our adhere to the principle of “Sincerity, Innovation and excellence” spirit and dedication, we provide you the good serve and supply on-site installation, commissioning service and free training operators and free offer advanced technology formula and ensure the long-term supply spare parts, the warranty of the machine is for one year free. If there are some problems when need to consult or purchase the spare parts or special order, you can feel free to contact with us, we will meet your requirements as soon as possible.

Thanks again for you use Zhuoheng Extrusion Machinery, Zhuoheng service can bring your convenience and satisfaction, wish have a thriving business and sincerely hope you can propose the ideas and suggestions.

Expanded food formula, core filled snack and other formula:

1. Expanded snack formula:

(1) Snack food: corn powder 60%, rice flour 40%, vegetable oil 1-3%, organization dose 0.3%, water 16%.

(2) Porridge: corn powder 40%, rice flour 60%, vegetable oil 1%, water 20-22%.

(3) Sandwich: corn power 50%, rice flour 50%, organization dose 0.3%, water 18%.

2. Expanded food core filled stuffing formula

(1). Custard flavor: cream 26%, sugar powder 22%, egg yolk powder 26%, shortening 22%, milk powder 3%, butter flavor 0.5%.

(2).Butter chocolate flavor: cream 58%, milk powder 18%, sugar powder 20%, cocoa powder 3%, butter flavor 0.5%.

(3) Banana flavor: cream 30%, sugar powder 30%, starch 30%, shortening 5%, banana flavor 1%, butter flavors 1%, Citric acid 1%, banana powder 5%.
3. Expanded snack food and puffing formulation:
Coconut milk flavor: sugar powder 36%, milk powder 55%, salt 5.6%, sweetener 0.2%, coconut essence2%, butter essence 1%, ethyl malt phenol 0.2%.

Custard flavor: sugar powder 60%, yolk powder 20%, milk powder 17%, soy sauce powder 1%, vanillin 1%, milk flavor 1%.

Orange flavor: sugar powder 57%, milk powder 8%, glucose 29%, citric acid 2.4%, tricalcium phosphate 2%, ethyl maltol 0.1%, and orange flavor 1.5%.

Plum flavor: sugar powder 57%,milk powder 16%,citric acid 13%,sweeteners 0.5%, milk essence 0.5%,tricalcium phosphate 3%,ethyl maltol 0.3%,vanillin 1%,ebony essence 2.7%.

 Spicy flavor: salt 29%, chili powder 24%, pepper powder 17%, starch 15%, monosodium glutamate 8%, and spicy noodles 7%.

Seafood taste: salt 38%,seafood concentrate material30%,sugar powder 20%, monosodium glutamate 10 ﹪, spicy noodles 2 ﹪.

Roast beef: salt 32%,sugar 22%, monosodium glutamate 10%, I + G: 0.5%,
Beef flavor 4%, soy sauce powder 3%, compound spices 4%, and tribalism phosphate 0.6%, filler21%.

 Shrimp flavor: shrimp flavor 4%, salt 32%, sugar 22%, monosodium glutamate 10%, I + G: 0.5%, soy sauce powder 3%, compound spices 4%, and tribalism phosphate 0.6%, filler21%.

Onion spareribs flavor: pork flavor 4%, onion oil essence 0.4%,

Salt 32%, sugar 22%, monosodium glutamate 10%, I + G: 0.5%, soy sauce powder 3%, compound spices 4%, and tribalism phosphate 0.6%, filler21%.

(10)Chicken flavor: malt dextrin 100%, onion powder 5%, salt 15%, MSG 5%,soy sauce powder 5%,protein sugar 2%,pepper powder 2%,chili powder 5%,spice powder 1%,chicken essence 20%,milk essence 1%,little capsicum red pigment, a little of peanut flavor, a bit onion oil essence.

(11)Chicken taste: chicken powder 6%, salt 2%, sugar powder 8%, MSG 1.5%, garlic powder 2%

(12) Beef flavor: beef powder 6.5%, salt 2.5%, MSG 1.5%, garlic powder 2%, sugar 8%, and spicy powder 2%.

(13) Peanut butter chocolate: sugar powder 3.5%, milk powder 16%, cocoa powder 8.5%, milk essence 0.1%.

(14).BBQ taste: sugar powder 10%, beef powder 7.3%, salt 2.4%, protein sugar 0.125%.


