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Continuous Food Fryer Production Line
The frying production line is suitable for processing beans, nuts, and pastries. This system 

integrates feeding, frying, oil temperature control, filtration, and discharge mechanisms.

Product Overview

Continuous Food Fryer Production Line
This continuous frying production line is designed for high-efficiency food processing, featuring a modular architecture that combines multiple 

machines to suit specific product requirements. The system integrates advanced control mechanisms, allowing for both centralized and individual 

operation, ensuring safe and stable performance. Built for cost-effectiveness, it offers versatile heating options to accommodate various industrial 

production environments.

Technical Features

Operational Benefits

• Simple and convenient operation

• Safe and stable performance

• Cost-effective modular design

Control System Centralized and individual control combination

Configuration

Design Philosophy

Modular • Customizable • Industrial Grade

Heating Methods Coal-fired, Biomass pellet, Fuel, Gas, Electricity
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