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If you want to learn more, please listen to the opinions and suggestions of our experts.

Welcome to contact us, we are always waiting for you. Mayonnaise! KetChup AYEI(EEV@
and Sauce Preparation Systems
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For the mixing

dispersion and
emulsification of

liquid and semi-solid

AVEKEEV : | | products
Rl BIUHRABRATE

WUXI YK AUTOMATION TECHNOLOGY CO.,LTD.

IAEALTHmH LXK RZERARK28555 F33&: 0510-88530899 88530399 88531280
MB4R: 214105 MEFS: sales@yk-machine.cn
RERARSHLL: 400-060-3808 WL www.yk-machine.cn

NO.2855 Jiaoyang Road,An Zhen, Wuxi, Phone: 86-510-88530599

Jiangsu Province, China E-mail: sales@yk-machine.cn

Zip: 214105 Https: //www.yekeey.com
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For the Food Industry
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Excellent Brand
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Since it was founded in 1998, Yekeey has always regarded quality as the foundation to
increase customer's trust and as the key to the growth of the enterprise.lt is exactly this
persistence that makes Yekeey one of the publicizing enterprises of CCTV's Quality program
in 2016.Now, Yekeey has become a world famous manufacturer of mixing and packaging

equipment, which is worthy of your trust.

MRKRHIEERE
Strong R&D
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Yekeey's annual research and development investment takes up 10% of the sales profit and
has obtained more than 50 patents.In order to be closer to the customer's application
environment, Yekeey and Jiangnan University jointly built a teaching practice base in 2019,
and built a 100000 level purification laboratory on this basis. The laboratory provides
research and development guarantee for Yekeey to explore the cutting-edge technology in
the industry.

B2 IKIAE]
Global Recognition of the Quality

BB TISO001 R EBARIAE, HEZMR ™Ml T ERECER 2INE. 1%, BEGIEMNA KR
FHHeEERRENE AREVAEEEXE BE R EERANSKT0S M ERFMEK, H
RETERI 2T

Yekeey has passed the 1ISO9001 quality system authentication, and many products of Yekeey
have passed the CE safety certification of European Union.At present, the emulsification
equipment, mixing equipment, filling equipment and the whole factory plan produced by
Yekeey have been applied in more than 70 countries and regions in the world, including the

United States, Germany and Switzerland, and have been well recognized by customers.
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Complete production lines
from one source
RN i

1# FLIuiE 2# FL AL 2% i It E R IE R
1# Mixing Vessel 2# Mixing Vessel Buffer tank Metering and

Pretreatment Tank
EHIRSR BRIEER
Control Cabinet 6] Platform
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MixCore Avel(eev@

Vacuum Emulsifying System
BREWETILKRS

=i Key Benefits

BN ERCR G BRITIR AL,

KA DELERENUZ .
AR BT TR IRNFHIRE D B

RHEMAFIL A, BIEIF ARG AR 60%HYE B E).
BRAR G B HRRY, ALRAEH AT E]

R BEFCIPERIIEE.

FIERIZEAL KRS

=B EENASO, 000MPas,
BEENREREMANTEF R,
RNEFEEELETRIN20%.

MixCore2—m AT RIFHFEFEER~MmEFHNETBIR
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MixCore is a special equipment for the production of
liquid or semi-solid sauce products. The core of the
MixCore emulsification system is the recirculation
homogenization mechanism installed at the bottom of

the tank. This structure has the characteristics of high

VVVVVVVVVYV

dispersion efficiency and fine emulsification effect, and
can shorten the production time of the product, and

improve the taste and stability of the product. 2 Unique and efficient mixing and recycling homogeni-

_:_ | zation system.
E :‘: . 2 Adopt sanitary double face mechanical seal.
FERMA MainApplications E E > Powder material can be inhaled without dust and
:-...: - quickly dispersed.
~ o : : e
y EE ) Sauces = 2> Compared with other series emulsifier,it can reduce
0 S
Y AR 3 Dressings 60% of the production time.
y EEE > Mayonnaise > T:fe homogenization system has its own pump.
effect,which can shorten the discharging time
) EE Y Ketchup f ging
With CIP function.
) RiEER > Liquid spices >
Sterile emulsification system can be customized.
) B ) Cheese spread ; I ulsification sy u iz
Highest viscosity up to 80,000mpas.
Y BILES ) Baby food ; g bly p Pf |
More reasonable operation interface and ergonomic
) BE > Jams . p g
design.
) EBYES > Petfood . _
o 2> The minimum production can reach 20% of the total
) HthiEmEsR 2> And many more
volume.
Raw materials infeed Product discharge Homogenizer Residue discharge/CIP recirculation
B 0 HERI) BEYISR BEHES
Scraper agitator Center rotating agitator Vacuum system Heating/cooling CIp
FIEEM E FROR R TRHK E m#k / REFE ﬂ E&ER

Internal loop External loop Premix HMI
WREIFER IMEIFE RS == ANFE
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Develop - Optimize - Scale-up Related products Ayel(ee\g
from laboratory to full production Hftnid &
MBI E =, —IRISRE

HEF LI @AY, BARBREIT/ RN, IREHRESMTZ EEBRAVEEFS &+, &S, BN, 7k, HR6R, 2
BYRITT AN R §E 1o MixCore RFIFRBYMC-15FIMC-50 22 2 B ItL 2 h ; I ES, BYESAERE S BN S EAK, B8] LT
BRIERER 15 £ MR ERE REERNSHTIRES s = 5 HEHREERNSERRS ZE,
BRI, —HFBIIIFA. L AR E = T8, BT AR RINIA RIS R AT LL g P ) . . '
FRLL I KBV 7=, SR HIMixCorela & 58] LA P BRI R - | S i With our years of experience n the production of sauces,
H7 5 : s | f mayonnaise, ketchup, soups, chocolate fillings, baby

° i I

food, pet food and seasonings, we can help you find the
When developing new products, small-scale tests are first best solution for your needs.
required to determine the feasibility and reliability of new | - = 0
formulations and processes. The MC-15 and MC-50 in the

MixCore series are ideal choices to meet such needs. They have

the same high-shear homogenizer and stirring mechanism as g | 4

the production equipment, and the same heating, cooling and

vacuuming functions, which can ensure that the test results can . {3 § - \\

be scaled up to production. Each type of MixCore equipment can

produce products of the same quality.

S A R RATLEARTR B/NIIEARTR 4MEZR~F Dimensions SPARUIL L RARE
Model Design volume(L) Max. useful volume (L) Min. Useful volume (L) (LxWx Hmm) SPA series emulsifying plant
15 12 3

MC-H-15 1400 x 900 x 1600 (1650)

MC-H-50 50 40 10 1400 x 1500 x 1800 (2100)

MC-H-150 150 120 30 1600 x 1500 x 2100 (2250) B

MC-H-350 350 280 70 2000 x 1750 x 2300 (2500) Bk

L Removable storage tank

MC-H-650 620 500 130 2300 x 1900 x 2700 (2900)
MC-H-1300 1300 1000 260 3000 x2100x 3100
MC-H-2500 2500 2000 500 3100 x 2300 x 3700

(H)

WERBUF LR G, B R BR300
The double emulsification system can double the
production efficiency.
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