What Is Macaroni Line Technology?

Introduction Of Macaroni M aking M achine:

A Macaroni Making Machine is a specialized device that is designed to produce different types of macaroni such as
spaghetti, fusilli, penne, among others. It is a fully automatic machine that consists of several components such as a
dough mixer, pasta extruder, cutters, and dryers. The machine uses various ingredients like flour, water, and salt and can
produce macaroni at a production rate of up to several thousand pounds per hour.Macaroni making machines are
availablein different sizes and capacities, ranging from small-scale equipment designed for home use to large industrial
machines used for commercial production. They are also highly efficient and require minimal human intervention,

making them ideal for bulk production.

Flow Chart Of Commercial Macaroni Processing Line:

1.Mixing?2.Extruding?3.Cutting?4.Drying?5.Cooling?6.Sorting?7.Packaging

The Equipment Using In The M acaroni M aking Machine:

1. Mixer?2.Extruder?3.Cutter?4.Dryer?5.Cool er76.Sorting machine?7.Packaging machine
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Feature Of Automatically Macaroni M achines:

1.High production capacity: Automatic macaroni machines can produce large quantities of macaroni products in a short
amount of time.

2.Consistent quality: These machines are designed to produce macaroni products with consistent quality and shape,
ensuring that the final product meets the required standards.

3.Customizable shapes: Automatic macaroni machines can produce a variety of macaroni shapes, such as spaghetti,
fusilli, penne, and macaroni, among others.

4.Easy to clean: Automatic macaroni machines are designed for easy cleaning, making maintenance and hygiene simple
and efficient.

5.Energy-efficient: These machines are designed to save energy, reducing operational costs and environmental impact.

6.Saf e operation: Automatic macaroni machines are equipped with safety features that prevent accidents and ensure
operator safety.

Parameter Of Macaroni M achine:

ITEM NO [ Power [ Capacity [ Dimension
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(kw) (kg/h) (mm)

LYS-100 12 100kg/h 1200*800* 1500

LY S-200 22 200kg/h 1500* 1000* 180
0

LY S-300 30 300kg/h 2300* 3000* 420
0

LY S-500 37 500kg/h 2700* 3000* 420
0

LY S-1000 75 1000kg/h 4000* 3500* 520
0

1 | Large-Scale Industrial Production

The automatic macaroni making machine is widely used
in large pasta production industries to produce high
guantities of macaroni at afaster rate.

2 Commercia Pasta Production

Small scale pasta manufacturers also take advantage of
automatic macaroni production lines to increase their
production capacity.

3 Food Processing Plants Food processing plants also use macaroni making
machinesin their production process.

4 Retail Outlets Retail outlets such as supermarkets also use the macaroni
making machine to produce their brand of macaroni.

5 Home Use The automatic macaroni production line is also used in

homes to make fresh macaroni in different shapes and
sizes.
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