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=HE: .
AABBEFRINIER . BE. SHRSE, ‘N ’
;‘#)‘viI?EEEﬂwsgﬁﬁfi:ﬂ1%§[ﬁgw1%&#$ﬁ%%§uE’\]#X?FIJO F D G M P CO m pl Ia nt
Statement:

All products appearance picture, color, parameters in the data for
reference only, Zhejiang Jhenten Machinery Co, Ltd. reserves the right
to change at any time without advance inform



RTC-Premier
R

X THH

About Jhenten
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Zhejiang Jhen Ten Machinery Co.,Ltd, established
in 1986, has over 35 years of continuous innovation
and expertise accumulation. Our solutions span
across pharmaceutical engineering, food &
beverage, fine chemicals, and the new energy
sector, specializing in delivering highly challenging
and value—driven process vessels and modular
process systems. Committed to consistent product
quality, rigorous engineering design, and
comprehensive customer support, Jhen Ten has
earned long—-term trust from global clients. We
empower industries worldwide to achieve efficient
production and sustainable growth through
cutting—edge technological integration.

40000+

BISETIHIEER
More than 35 years of industry
manufacturing experience

AE)RII00ZH
More than 300 employees

AT 400005 F 773K
More than 40,000 square meters
factory area

FEHRRERT IS REETIVIRIT, £FE. #E. OH. R
BEZMET—K., AR REK304/316L R EN ST BEPTFEM
fa, EEMSERMEEY, LIPYRIB60° TIXAEMLIE, 45
FEESFNYIZHE. RANBEENT, Belmiifh. X
BEFHAE, BREMIREZN TV AEFNEHRE~ER,

17 R Industry Applications

Jhenten Mixing Cooker is engineered for industries demanding
high hygiene standards. Integrating multiple functions including
steaming, stirring, cooking, and blending, it features food—grade
304/316L stainless steel and wear-resistant PTFE materials.
Equipped with a anchor frame type stirring structure, it achieves
thorough 360° gentle processing of materials without dead
corners—particularly ideal for delicate processing of particle—
containing ingredients (e.g., bean paste, fruit pieces) while
preventing damage to finished products. Customizable
capacities are available to support full-scenario production
needs from lab-scale to full industrial production.

B &INT Food Processing

- BB RE. JERER. BEE. BT
- ERIZE. BEHA. BT, BHE

R BR. HER. 2. Pl
CRS®RIZ: Ak, BaEEh

+ Sauces: Jams, hotpot bases, peanut butter, condiments

- Fillings: Mooncake fillings, baozi fillings, pastry fillings

+ Fluids: Jellies, custards, soups, creams

+ Special Processes: Sugar melting, roux emulsification (butter—
flour sauce)

[T

YEPHJKA
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JTWZG Horizontal Steam Heating Pot

4 st At
Tilt Discharge

Fey 1 e e e e e e e e e g e e e e e 0
Steam Jacketed Vessel .

REZSA, EFRAAE, BEREgatE N S CREERH7T AR, WHITRBSE
- BRI S(3.0kg/em?), EEREESINMAEFEER - OB RE SRR E RS
- EREHSRRIRIT - Hydraulically—driven 70° tilting for residue—free
+ Steam heating for easy thermal control and simplified cleaning/maintenance. discharge.
- High—-efficiency steam pressure (3.0 kg/cm?®) for high—temperature processing. . Diffgrent gradQS of hydraulic systems can be
- Full jacket with deflector plate design. optionally equipped.

BreH
Intelligent Control

- PLCE BEf R SR E

- R TE HhL

- SR SRR BRI B 54
+ PLC touchscreen interface.

+ Pre—set process curves.

+ Real-time monitoring
(temperature/speed/time parameters).

EEEr ¥
Temperature Control Module

- BERBIEGIRSG + ZAEIREE, REFEREME30%
+ Feedback control system + steam recovery pipeline reduces
energy consumption by 30%.

Mixing System

e - | _ BRI RS
m Bz = B il | Tilting Discharge System

- PTFE/PEEKEIE AL & M #4 /R

- N+ BEIEAHRE

* THEE(5-60rpmH] 1)

+ PTFE/PEEK available optional blade material.
+ Dual-motion (revolution + rotation).

+ Variable frequency speed regulation
(5-60 rpm adjustable).

0 7 FREEMRIR AT %
Optional weighing module

L BE(K
Frame Structure
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JTWZG Horizontal Steam Heating Pot

BMitEs Core Advantages ECEi%R Configuration selection
REGRFINNT BESRUER BT, HEAKBGESRE/H) - Vacuum Series: Prevents oxidation during foaming (ideal for
Ultra—Gentle Processing Precision Temperature & Efficiency CAHE, EEBAKRERSE(GES BRI éamls_/creTams),R § - et wit ol wat
: a0 g . = oy A X + Coolin e: Rapid cooling through jacket with cold water

T BN R+ PTFEZ MM, 80 8 AR E, EREBSERRRL, REEIRT40%, XH5120C CBERE. BHYRERGESTERER) el e e el
TR SRR >99%, SRR, - FEIREN . #EU0 R R (E N ESHEYRD « EX-Proof Configuration: Designed for flammable materials
Unique semi-cylindrical vessel + flexible PTFE paddles simulate Dual steam injection/recovery system boosts thermal efficiency (optlmlged i alcoht.)l—based el

; A P . - ; p + Specialized Paddles: Anchor type / Impeller type (for ultra—
natural material flow, achieving >99% particle integrity. by 40%, enabling continuous 120° C high—temperature . : . .

. high-viscosity materials).
operations.
e SRS i i

BELZETH FIBESIEIRIE ZiERIATES Various types of customizable
Complete Hygiene & Safety Complete Hygiene & Safety
& RBEME(SUS 304/316L+PTFE), T4 M, XIFCIPE THUEE B ALY RIHEE, TRETZIEINS
W, HEFDAIMEEK, MBI
Full food—grade construction (SUS 304/316L + PTFE), No Frequency conversion speed control can be used to match
sanitary dead corners, supports CIP (Clean-in—Place), and material viscosity, and can be equipped with process memory
meets FDA certification requirements. and remote loT functions.
RIE S i3z

Robust Long—Term Durability
MERGEME, RitFHwm=10F,

Reinforced stainless steel body with =10-year design lifespan.

~I)

FARZ# Technical parameters

#Z Model JTWZG-300 JTWZG-500 JTWZG-600
A8 Tank capacity (L) 300 500 620
HEFEEA] Mixing motor (KW) 15 25 2.2
R AZFEARE S Maximum steam pressure 0.33kM8 0.33km8 0.35k1A
FERMFER (W145/FE49) Steam consumption (initial/average) (kg/h) 220/150 310/210 340/240
SRS Boiling (KW) 0.7 1.13 1.13

K (L) 2950 3150 3200
SMER~F Dimensions (mm) (W) 1185 1235 1400

= (H) 1735 1820 1975

ERINER TSN T IMIERRES],  Specifications other than the above dimensions can also be customized.
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JTQXG Vertical Steam Heating Pot
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yHESBE
Vertical Steam Kettle Body

- MR EERIT, TEAHEE

- REFRBERI(EH3.0kg/cm?), 120CHERIITEEMR
- EREHFSRRRT

- Compact vertical design saves floor space.

- Jacket steam direct injection (3.0 kg/cm’ pressure) enables

120°C uniform heat penetration.
« Full jacket with deflector plate design.

TRERIEER

Energy—saving Temperature | oo

Control Module

- BREPIDEE + T RFRMEUL, BIREGERERE

- REK BEIHER, B RAEER

« Intelligent PID temperature control + secondary steam recovery
reduces overall energy consumption.

+ Automatic condensate discharge prevents thermal
efficiency decay.

yREHRE
Vertical Mixing System

- SUS 316L+PTFEE & $8 = 2Z0T

- R TR, IERTRIEE

- REBBLIUERIRIR T, BRSHEYR

+ SUS 316L + PTFE composite anchor-type blades.

« Bidirectional variable—frequency mixing supports
stepless speed regulation.

- Bottom anti-sedimentation scraper design suitable
for high—viscosity materials.

WA ckowsEm
Condensate recovery unit

TEEERZT
Aseptic Discharge Design

- SEEFIRTFIREE, BALRE

- i PAERIEREKE, FEGMPE I HEIRAE

+ Pneumatically controlled quick—opening bottom
valve ensures residue—free opening/closing.

+ Optional sanitary butterfly/ball valve meets GMP
standards for closed discharge.

Breihld
Intelligent Control Center

- TAvfRFPLC

- ERM I ZE S FiE

- K B MR R/ 0 /4 R R AL

+ Industrial touch-screen PLC.

- Customizable process recipe storage.

- Real-time monitoring of temperature, pressure,
speed, and liquid level.

0 7 RIS E
Steam heating jacket

MRERIR A 1%
Optional weighing module

[REBEIRHEI RS
Bottom discharge valve system

SRS BRI EE
Reinforced support base
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JTQXG Vertical Steam Heating Pot

BMitEs Core Advantages EEER Structure
ER=ER A
Efficient Space Utilization
FEHEWRDE0%KFE LM, BHiEaREER, BRAFEREE.
Vertical structure reduces horizontal footprint by 60%, ideal for compact workshops, increasing production density.
BIERNFE RE B E(RIE
Precise Thermal Penetration Ultimate Hygiene Assurance
FREEERIMNFA, WRZHHIMNS, SEMERENE, TIRACIP/SIPER,
TR BN o ®3FFDA/CEINIE o
Enveloping steam jacket heating ensures uniform material Mirror finish on all contact surfaces, dead—angle—free CIP/SIP
heating with no localized scorching risk. cleaning, FDA/CE certified.
BreztEr TAPRmI AT
Smart Flexible Production Industrial-grade Durability Design
- SR ENYRIMEE. - IETENE .
- JREMREREREMESR X . - LEREHHASRA,
+ Mixing torque automatically adapts to material - &It =10,
viscosity changes. . . « Thickened stainless steel cylinder.
+ Optional weighing module for MES system integration. - Premium seals with lifetime warranty.
- Design life =10 years.

FARZ# Technical parameters

S Model JTQXG-100 JTQXG-200 JTQXG-500 JTQXG-800 JTQXG-1100 JTQXG-2000 JTQXG-2400
7K A& Full water capacity (L) 100 200 500 800 1100 2000 2400
HEFEEA] Mixing motor (KW) 0.75 0.75 2.2 ELl 3.7 5 i3l
A& L{EE S Maximum working pressure of steam  3.0kg/cm? 3.0kg/cm® 3.0kg/cm® 3.0kg/cm® 3.0kg/cm® 3.0kg/cm® 3.0kg/cm®
F£SFEE Steam consumption (kg/h) 70 105 150 220 235 250 315
EIAEED Cylinder tilt (KW) 0.2 0.2 0.4 0.4 0.4 0.75 1.5
ETFFEA Cover opening and closing (KW) 0.2 012 0.2 0.4 0.4 0.4 0.4
HZZ& Vacuum pump (KW) 1.5 252, 3.7 75 7.5 75 15
Bz RZ%¥E7sE Vacuum pump installation space (mm) 400 x 650 450 x 700 600 x 940 630 x 1120 630 x 1120 630 x 1120 700 x 1300

¥ (L) 1550 1850 2200 2730 3050 3500 3850
SN R~F Dimensions (mm) (W) 840 930 1100 1260 1450 1520 1750

B H) 1435 1575 1765 1970 2330 2530 3755

ERINER TSN TTINIESRES],  Specifications other than the above dimensions can also be customized.
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JTXZG Inclined shaft stirring pot

RTC-Premier 1213

BulME# Core Advantages

CERE M. OEET 6, BRTZHEEERE, THE
BEl, BEELRE. BATE,

- RABEMARARINDFIRGE, EERMIOMRTR,
AERE RS LR EENDEERAT, XMYRSHE
BERE, RAHY, THREGEY, TORBEKORSE

- RATHAK. TERBESNERNEY, TREEIEA; T
BRNEAREEIREINDEE, FELSRENRSES
A, BERR. MRREFTUTHIEER,

- EREEEEERE. & DE. BEEE. RE. LS.
THBEE & MR ZOR R IN T,

+ Combines baking, stewing, and frying in one vessel. The entire

cooking process is completed in a single tank without
transferring materials, significantly simplifying operation and
improving production efficiency.

- Employs electromagnetic heating to simulate stir—frying

flavors, together with gentle and even stewing. The inclined
scraper mixing shaft and hemispherical tank work in synergy to
achieve multi-dimensional, high—efficiency mixing. This
ensures uniform heating without damaging ingredients,
perfectly preserving original texture and appearance while
enhancing freshness and aroma.

« Features an innovative internal structure with no bearings,

bolts, or nuts, completely eliminating sanitary dead ends. The
top—mounted fully sealed drive system effectively prevents
external contamination, complies with allergen control and
high—cleanliness standards, and meets strict hygiene
requirements for food, cosmetics, and other industries.

+ Suitable for processing a variety of pasty and fluid materials

such as seasonings, sauces, soups, curries, mayonnaise,
jams, flower pastes, cosmetics, oils, and fats.

EEER Structure

FARZ# Technical parameters

{HpERS Components

- FIRTEE

Hemispherical tank

- PEIR SRS

Tilted-scraper mixing system

- RGN RS

Electromagnetic heating system

- MEREEE

Top-mounted drive unit

- REEMEL

Sealing assembly

- EERRHIRSE

Electrical control system

#2 Model JTXZG-100 JTXZG-160 JTXZG-240 JTXZG-360 JTXZG-500E  JTXZG-700E
828 Tank capacity (L) 100 160 240 360 500 700
HEFEEA] Mixing motor (kW) 0.4 0.75 1.5 .5 22 2.2
BRARFERE S Maximum steam pressure 0.3JkmA 0.33k1A 0.35k1A 0.33k1A 0.33km8 0.35kA
FERIEFER (V4R F15) Steam consumption(kg/h) 115/80 145/100 180/125 215/150 265/185 405/280
FREE1RE) Boiling (kW) - - - - 0.4 0.4

£ (L) 1300 1450 1500 1550 2000 2200
%’;Kﬁgk;n S BT (W) 1200 1500 1500 1550 1900 2000

= (H) 1430 1540 1590 1600 1700 1800

W EREERRE SRR ER.
W ESMNER S AREAEHPR IR . FRRTEEEHA.
HREERRE, AEOETE, BRBMEM.

The above tank volume includes the mixer volume.

The above external dimensions are the dimensions during installation and maintenance. Please consult us for detailed sizes.
To improve product quality, specifications are subject to change without notice.
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JTRZG Jacketed Steam Kettle

FEEALER Product Structure Core Advantages EHIEEH Structure
- WERRFREIRIT, KEBAZRHLSHM, MRS Y - Efficient Heating: Large
CTHBEL RO, WRERTEEREL R, AN heating surface area and o0
iy o . - high thermal efficienc
- HEEI R, FEMALE, BEEBYEDLRE e . )
- REEEN. TERRXERHES, IHERRESANER with precise temperature
control. —
+ Double-layer spherical pot design. Steam or thermal oil . Flexilble Custqmizgtion: oottng apsten %
circulates through the jacket for highly efficient and uniform Multiple specifications ﬂ o
heating. from 50L to 500L ] |l
- Optional flanged discharge port for direct material discharge available. Supports ‘ K =
after cooking, saving time and labor. design and manufacturing e L Tt s
+ Seamless arc transitions on the inner wall with mirror polishing, according to specific Vertical J;ééfgj;sﬁiam Kettle Shring ﬁﬁﬁ%&%;ﬁifﬁ?m Kettle
ensuring easy cleaning and compliance with hygiene requirements.
standards. + Premium Materials:
- Available in fixed or tiltable configurations. Customizable 3Q4/316L ihner pot with
stirring and emulsifying devices are supported. mirror—polished inner
surface (Ra < 0.28um -
0.6 um). Outer surface
Ny customizable with
IO polishing, brushing, etc.
+ Convenient Connections:
C BN FHERK. AYERE, BEKRRGEKNE, RBE Quick-release clamp
HAET R design for easy operation.
- ROEEH): 50L-500LZMAETE, XIFRT/RITHIE
- LBMBL: 304/316LMAE, AREMHEEMIL(Ra<0.28 um-
| 0.6pm), SNRETEHME. FLETE
A EFEED. RERERT, BIEEE
=
pEinte b v e ] ERIZ ke SV e g
Vertical lifting Jacketed Steam Kettle with Vertical Jacketed Steam Kettle with
Double Agitator Emulsifying Agitator
FARZ% Technical parameters
EI2 Model JTRZG-50 JTRZG-100 JTRZG-200 JTRZG-300 JTRZG-400 JTRZG-500
BB Effective volume (L) 50 100 200 300 400 500
&% B Evaporation (Kg/h)(i&7K Rinsing) 30 40 65 75 100 150
1E#AEFR Heat-transfer area (m?) 0.40 0.60 1.00 1.44 1.65 1.90
FEEFER Steam consumption (Kg/h) a3 44 72 110 136 165
M4 Diameter ®600 ®700 ®800 ®900 1000 ©1100
A Kettle =
$R Kettle depth 450 520 550 630 680 750
M BTN Power (kW) 0.37 0.37 0.55 0.75 0.75 1.1
IXIN:
¢ BT EEE RPM (r/min) 36(THRIBR A BN #HTIAEI%1T) 36 (Can adjust the design according to the customer's usage)
3 o BT Power (kW) 14 1.1 15 15 15 22
FL1£ Emulsification -
FLILTHEERE RPM (r/min) AP(TTARAEE A8 A U TIB IR 3T) 4P (Can adjust the design according to the customer's usage)
LEMFR Structure EE (2R ENR)/AI B4R EE Fixed(Vertical or horizontal)/tiltable/mixing
ERINER TSN TTINIESRES],  Specifications other than the above dimensions can also be customized.
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JTHCE Heating and Cooling Emulsifier

RTC-Premier 16|17

ZMiE# Core Advantages

ERE—KY

Integrated Full Process

CHBE. BE. OMERRT, Bamk. R RE. 28 Ak WEEIFT—&.

- BEREEFEY, SURS. KE, PiER.

+ Combines heating, cooling, mixing, dispersion, emulsification, and temperature measurement under atmospheric,

vacuum, or pressurized conditions.
- Significantly shortens production cycles, enables deaeration / sterilization, and reduces energy costs.

fERE4EPIRIt SREEAMN
Convenient Maintenance Design High—Efficiency Mixing & Emulsification
- EREERRVIBIRITHRE, RE. BE. ERVITIENRE, - BREDBIEERT, I ERRIL.
- ZFCIPERE, TFEHACCPIEAERRA. - MR HN(ERE) SR N ETRE, BREFEER .
+ Button—controlled lifting mechanism for effortless disassembly, - BHEEYH TR EES . DB LMERE.
cleaning, and blade replacement. - Bottom—mounted cutting assembly supports small-batch
+ CIP—compatible, meeting HACCP hygiene standards. emulsification.

- Tilted—shaft mixer (bidirectional rotation) enables powerful
top—to—bottom mixing with broad production capacity.

+ Maintains exceptional mixing, dispersion, and emulsification
even with high—viscosity materials.

RERERS SEHE
Flexible Configuration Pneumatic Discharge
MBS BBTRELAG L. BR. S5 BB B FIRSEREEE RS, BREE.

Bk, SR, R MBI B R,

Tilted—shaft mixer and cutting unit can be freely combined for
applications: emulsification, homogenization, dispersion,
dissolution, gelation, granulation, and pulverization.

Efficient product transfer via compressed air.

FARZ% Technical parameters

EIS Model JTHCE-1  JTHCE-3  JTHCE-6  JTHCE-8 JTHCE-10 JTHCE-15 JTHCE-18 JTHCE-23 JTHCE-28
A8 Tank capacity (L) 135 320 590 800 1040 1500 1870 2290 2780
i Mixing motor (KW) 0.75 1.5 1.5 15 1.5 20 2.2 37 3.7
BAZESES Maximum steam pressure  0.33Ki1H 0.35kma 0.35kMa 0.33kMG 0.35kiA 0.33kMG 0.35kma 0.33kMG 0.35kiA
71884 Cutting motor (KW) 55 7.5 11 15 15 18.5 18.5/22 30 30
T} #3% Blade speed (r/min) 8-25 8-25 8-25 8-25 8-25 8-25 8-25 8-25 8-25
71%63% Cutting speed (r/min) 1000-3000 1000-3000 1000-3000 1000-3000 1000-3000 1000-3000 1000-3000 1000-3000 1000-3000

ERINER TSN TTINIESRES],  Specifications other than the above dimensions can also be customized.
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JTSCC Scraper Cooker Cooler

FEREEH Product Structure

RABRERE+HR R4, NESKERBHLELE, i
EeEEERIEH R EEEREE, EHREMH. RE. AH. R
BT, TIWSNHRELA,

BMiE# Core Advantages

Features a cylindrical body with a conical bottom and four
supporting legs. The sidewalls and bottom head are equipped
with jackets. Combined with full-scraping surface agitation and

dual-motion counter-rotating stirring, it integrates rapid heating,

insulation, cooling, and mixing functions, achieving efficient
heating and cooling.

- FRERK, AR, RS, HBEREE, BESE,
MAEAMIERE. FETH

- BRI 25gal-800gal, XHFEH

- iR, WBYEMA304/316LAHN, REEmE@MY(Ras<
0.28um), SNRETEHRMA . BB HLIE

- Large heating surface area, high thermal efficiency, uniform
heating: Shortens boiling time with easy temperature control,
enhancing processing quality and reducing working hours.

- Volume options: 25 gal — 800 gal, with custom manufacturing
supported.

+ Clamp connections: Inner pot made of 304/316L stainless
steel. Mirror—polished inner surface (Ra < 0.28 u m); outer
surface customizable with polishing, sandblasting, or satin
finishing.

A3 Application

ATEMRRNINT, HHERTRERERRERZ. RIR. M
X, BHF BTHA. RAE. LT BIFHTUNEEEE. 7

BIANRSE

Used for the processing of various kinds of food, specially used in
large restaurant or dining room to boil soup, cook, stew, boil congee,

etc. Used in liquid configuration, soup and concentration in
pharmaceutical, food, chemical industry and light industry.

RTC-Premier

18119

+ CENTER
Q - p AGITATOR
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; 000090 [|09 A
X05050 [0 e
O/0 IO
93,08
059 I
O 1
21" 41SULATION
®
FARS% Technical parameters
ES Model JTSCC-25 JTSCC-50 JTscc-100 JTSCC-200 JTSCC-400 JTSCC-800
T {Ef3FR Working Capacity Gal. 25 50 100 200 400 800
JHFR Full Capacity Gal. 76 116 206 367 642 1025
A — inches (1.D.) 36 48 60 72 84 84
B - inches (O.D.) 38 50 62 74 86 86
C - inches 14 11 12 15 20 35
D - inches 9, 12, 157, 197, 237/, 237/
E - inches 157 208/ 20, 20/, 235 31
F — MTP Size 105 i1 2 2 2 2
EEWeight - Pounds 850 1760 2150 2450 3560 4300
L.B./H.R. Steam (Nominal) 200 337 610 1080 2000 2000
THHE IR (ZHE)Full Load Amps
230V 5.6 8 1 13 16 234
460V 26 4 5.5 6.5 8 1.7

ERIMERST UM th BT UERRE ) .

Specifications other than the above dimensions can also be customized.
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JTVDS Vacuum Deaerators

RTC-Premier 20|21

#(>Ih&E Core Function

EZAMERBE. HEERMRKERTHNESS5EMSE, BR
FASGEEHSENEL. TE. RBTYRIETEREFEIH,

T /R Working Principle

Automatically and continuously removes air and other gases from
liquid, viscous, and paste-like products. Effectively resolves
issues caused by entrapped gases, including oxidation,
discoloration, inconsistent texture, and filling difficulties.

B R OIS RA -0 95bar G H R, K7 RRERATY
REMER, RETOREBS; BRHLRT, BUESSH
ST EAR, BHALH.

Creates a high vacuum environment up to —0.95 barG within the
chamber to rapidly draw in the product, forming a fine thin film
that ruptures bubbles for degassing. Enhanced with perforated
plate design to intensify separation of air from product particles—
delivering high efficiency at low operational cost.

&4 Application Fields

IFEERTRA. kR, ERETL, AEET. RA. X
BRE. BEER. PVC oEE. EBF. RELXF. AKAEE. A
&, BERAF. KHK. HBEFEREDEL

BMit# Core Advantages

Widely used across food, cosmetics, chemical, and other
industries for processing diverse materials such as: Sauces,
pulps, beauty creams, syrups, PVC dispersions, lubricants,
automotive polishes, Shower gels, paraffin wax, penicillin
emulsions, Ice cream mixes, adhesives.

- £ AR PLC B HIESSIMIEST

- RERIT: BRGIE AR

- RIEEE. S/ BHMARTE, FEXFHE

EERR. MREELRTIE, SRS RTRERARRS
CBREZTHRK: RUHESMESRS. SEHRE, HN#y
RARE

cHMREPA: THIAEREN. K. WREESEHHEMR, &
A RAEEIHRE

FARZ# Technical parameters

+ Full Automation: Independent operation via PLC control
cabinet.

+ Safety Engineering: Explosion—proof construction for
flammable materials.

- Flexible Access: Pneumatically or electrically—operated lifting
lid; mobility—focused with casters.

+ Precision Control: Infinitely adjustable baffle speed; dedicated
level control for sensitive products.

+ Customizable Solutions: Multiple vacuum systems & high—
pressure discharge pumps; optional heating/cooling jackets.

+ Material & Hygiene: Special alloys available (duplex stainless
steel, titanium, Hastelloy); compliant with sanitary design
standards.

E1S Model JTVDS-25 JTVDS-65 JTVDS-125 JTVDS-300 JTVDS-550  JTVDS-1200
T 1E4FR Working Volume(Liter) 25 65 125 300 550 1,200
BZHAA Light liquid (<300cPs) 1,500 4,000 8,000 15,000 20,000 30,000
$ERE R Viscous product (Fﬂﬁ‘g:ﬁtg (<5,000cPs) 900 2,500 5,000 9,000 12,500 18,000
SHE R Highly viscous product (=>5,000cPs) 300 800 1,600 3,000 4,000 6,000
BINZ Total power(kW) 52 7.4 10 17 28 405
K L(mm) 1,300 1,900 2,055 2,100 2,300 2,755
FE W(mm) 800 1,200 1,370 1,400 1,525 1,850
B H(mm) 1,710 2,050 2,060 2,240 2,465 2,875
FFEEE H1, with open lid(mm) 1,850 2,390 2,450 2,490 2,750 3,875
FE Weight(kg) 280 500 1,500 2,000 2,800 3,500

ERINER TSN TTINIESRES],  Specifications other than the above dimensions can also be customized.
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EVSE IS e EERRSS

Case and Client Product Life Cycle Service

A
Commitment

PHEEE RItERFE

Analysis & Consultation Design & Development

« TZ {7 {EProcess feasibility assessment - SDEAMES{HEYRAF3D modeling & simulation validation
- AR S8R #TCost & energy consumption analysis - Mg EIMaterial selection

- EHML77EIRITCustomized solution design - #ER{IZIFModular design
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Manufacturing & Quality Control

- MBI EMaterial traceability

- ¥EZ N Precision machining

- 5K NI Specialized processing

- ¥l RFEStandardized quality inspection
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A FEEIEE

£REREE
Zero defect delivery

Sustainable value—added
Full cycle trust
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Decommissioning & Recycling

- Z&{H ¥ EResidual value evaluation
- IMRIFMEENvironmentally compliant disassembly
G i S e UL - KRR Technology iteration
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*%HE BHES RfF53EhE
Maintenance & Optimization Delivery & Implementation
) - K4 Preventive maintenance + FATRRFAT (Factory Acceptance Testing)
- " = - &R Spare parts rapid response « £FRBR%-Global service network
Warabeya y ‘% s}%ﬁw%‘% - L2 YF=Remote monitoring - #E)IOperational training
Nlchlyo HLDGS. QH_EHH o + TZH4kProcess optimization - EREEE R Smart system integration
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