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SMART MACHINE FOR SMART FACTORY

30 years that we walked with stability and continuous
development. To get the perfect product and service
Suitable for use and for maximum benefit.
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MECHANICAL ENGINEERING

=

e Machines for Food & Beverage Industry
- Processing Machine Turn Key
- Mixing & Storage Tanks
® Robotics & Automation System
e Washing Machine
e Conveyor System %"
® Cooking & Cooling Machine ~
® Frying Machine
® Drying Machine
® Pasteurization Machine

@ MechFood
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Mechanical and Food Process Engineering Co.,Ltd. or "Mech Food", was established
on 4 January 1996 with a factory for manufacturing of goods , sales office and product deS|gn
with a work area of over 2,500 sg.m. At present, the company has more than 80 employees ]
with a team of engineers and skilled technicians to produce quality products with excellent

service for every customer.
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In addition to the knowledge and experience that we use in designing our products according to engineering principles, We also consider "HYGIENIC
DESIGN CONCEPT", CLEAN OUT PLACE (COP), and CLEAN IN PLACE (CIP) so that our machine and product can be easy to clean and maintain.
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Our company uses licensed 2D and 3D design software, including Solid Work, Auto

4 ‘f‘ 1 &_‘Lf“ @ S X desk inventor, Auto CAD, and Visual components, to demonstrate and simulate our
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WE ARE MECHFOOD TEAM

SERVICE TEAM
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The most important aspect of our policy is quick After-Sales Service and High Customer satisfaction that

everyone in Mech Food team is committed to provide to every customer with our "SERVICE MIND".
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OUR PRODUCTS & SERVICE
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With years of experience, "Mech Food" has become a leader in integrated engineering that supplys, designs, manufactures, installs and provides consultation
on the turnkey of production line and the design of machines, conveying systems and robots with automatic control system for food, beverage and other
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" Mech Food " provides engineering and technical solution to turn key project in the following production line.

‘ 1. Food & Beverage Industry ’ 3. Washing Machine For Container & Food
l (AREIUNTTNDIMNSUALLATRIAN) (LATRIRNNNTUS LA ANDIUIT)
1.1 Shrimp & Prawn Processing (nszuaunisudsgdi) ‘ 4. Robotics & Automation System

1.2 Fish Processing ( Frozen & Canning ) (N3vuqunisutlaglilan)
1.3 Poultry , Meat & Pork Processing (n?:muﬂﬁuﬂigmﬂm“mr)

1.4 Vegetable & Fruit Processing (nszuaun1sutlaglidn) .
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1.5 Rice Cooking Processing (latipednadnlud) (sruudEwIuALAEN uaz aingal iARauEnE)
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’ 5. Conveyor System & Material Handling Equipments

1.6 Snack Food Bakery, JeIIy, Wafer, Seaweed etc. ‘ 6. Customized Machine & Equipments
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‘ 7. Machine for Filling and Sealing

1.8 CIP System, Pipe Line Process, Utility Work (Lﬂ%:'musigl,mxﬂmmﬁn)

1.9 Fish & Meat Bal Processing (4iav) 8. Multihead Weigher , Packing Check Weigher,

1.10 Chicken Roll Processing (lide , nasde .
' "o (V ) Metal Detector Equipments
1.11 Crab Stick Processing (1/8n) .

1.12 Blood Cooking Processing (Ll,mfﬁmaﬂﬂmg‘ , Lﬁ@ﬂiﬂ')

1.7 Beverage, Liquid Food Processing, Mixing Tank
(NFLUIUNFLRALATIAN, UATETNNANEMNTMANTHA)
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1.13 Powder Mixer ( LATBIHANULN , WANK9 ) ’ 9. Dim Sum Machines
1.14 Rubbish Separator (WAFBALENLAEN, NAEFAN) (Lﬂ?@ﬁ'ﬂﬂtﬂiﬁﬂﬁlwﬁﬂ)
‘ 2. Food Processing Machines ‘ 10. Scada & Monitoring

(trFasansuilsgilanmns) (STUUATINFALLAZIATIZHTBYALLL Realtime X)

2.1 Cooking Machine (7a4fusaen, irsasilannslan)
2.2 Frying Machine (3anansaiiiad) ‘ 11. Non Food Industry (Automotive ,Electric, Tire etc.)

2.3 Drying Machine , Oven (imnauaNsay , iasaailuia) (@mﬂ’luﬂiﬁnau 9 (meus , gunsal izadldlvin, ene uazdu )
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2.4 Grilling Machine (mz@amamﬂmu , ”LW‘v?h», ansan) ‘ 12. CNC Machlned Parts & Sheet Metal Works

2.5 Cooling Machine (1a3asvinlfifiumea , 1)

2.6 Pasteurization Machine (\risaannaiaas Sduuusaiiiag)

(iUQ’NN@ mumumwumum L’ﬁ'ﬂ‘a‘ ARNLA289ZUL CNC

TRAINING
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"Mech Food" regularly provides training to educate the team, because we recognize the importance of our
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Mech Food
Engineering

"Mech Food" is the largest manufacturer of .
machines and process conveying system for shrimp”
processing industry in Thailand. We can supply the
turnkey solutions to every finished products.

- WASHING - GRADING
-DE-HEADING - PEELING
-COOKING - COOLING etc.

« TURBO COOLING CONVEYOR « HOT WATER COOKER

Mech Food 's expertise in the processing line
of canned and frozen fish can reduce labor while
increasing productivity and production efficiency.
We manufacture processing machines for :

- CANNED TUNA FISH
- CANNED SARDINE & MACKEREL
- FILLET FISH (FROZEN)
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e STEAM TUNNEL COOKER (CONVECTION) ¢ BIRD CAGE WASHER e PROCESS CONVEYOR
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« SCREW CHILLER o BATTERING MACHINE

.
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¢ SORTING, TRIMMING LINE e FRUIT VEGETABLE WASHER e PROCESSING LINE FOR FRUIT & VEGETABLE
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Mech Food
Engineering

o RICE SOAKING SYSTEM

« HOT AIR OVEN )

£00

® 208088800008 8080888000 "

« BISCUIT STACKING LINE
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« TILTING TANK « MOBILE HEATER « MOBILE AGITATOR « MIXING TANK (HANGING)

Sizes and capacity
Capacity range:

e up to 8 m3/h DN 40

e up to 16 m3/h DN 50

e up to 24 m3/h DN 65

e up to 50 m3/h DN 80

CIP pressure : max 4 bar
Temperature difference :
approx. 15 - 20 OC

Steam pressure : max 6
bar 300 kg up to 1500 kg/h
Compressed air : min 5 bar
Water : depending on capacity

CIP Unit “INTE-FLUSH”- Compact

Sizes and capacity
Capacity range:

e up to 8 m3/h DN 40

e up to 16 m3/h DN 50

e up to 24 m3/h DN 65

e up to 50 m3/h DN 80
CIP pressure : max 4 bar
Temperature difference :
approx. 15 - 20 OC
Steam pressure : max 6
bar 300 kg up to 1500 kg/h

§ © Mechfood @ J @Mechfood & sale@mechfood.com & www.mechfood.com & 038-606-989to 8



T L Lt e bhchbeht )

N L L LT

&
@
-
3
®
®
]
#
3
]
€
+
T
¥

§ © Mechfood @ J' @Mechfood & sale@mechfood.com & www.mechfood.com & 038-606-989 to8




i

Mech Food
Engineering

Blood Cooking Line

Ribhon Mixer Powder Mixing Tank

Powder Mixing Tank
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2. Food Processing Machines
1.COOKING

HOT WATER COOKER
CONVEYOR TUNNEL (BOILING)

HOT WATER COOKER
SWING BASKET (BOILING)

STEAM TUNNEL COOKER

BRAT PAN
(TURBO)

WATER SPRAY ~ AIR CONVECTION

COOLING TUNNEL COOKING TUNNEL

FAN COOLING
TUNNEL

PASTEURIZATION MACHINE
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4. F“YI“G e Mecﬁood )
N | Engineering
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THERMAL OIL FRYER
ELECTRIC HEATER FRYER

STEAM FRYER

LPG GAS OVEN

POUCH DRYER

INFARED HEATER
TUNNEL OVEN POUCH DRYER
GRILLING MACHINE GRILLING LINE
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3:1 SIIING MACHINE & BLOW OFF
)i BASKET,;; CRATE,;,CONTAINER,... TRAY., KITCHEN UTENSIL
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MECHFOOD 1S AN EXPERT IN WASHING AND CLEANING SYSTEM.

B DUAL-LANE WITH 4 WASHING ZONE + BLOW OFF I
1-11 Basket
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With over 25 years experience and over 500 machines.

We are a specialist in removing stains and dirt.

We have solutions to all washing problem and And blow it to

drain.We are the leader in washing machines for use in all

industries.
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ROTARY FITER RUBBISH SWEEPER STATIC FILTER DUAL FILTER PLATES

With long-standing experience, Mech Food's washers have many solutions to separate rubbishes and dirts from the container before washing which
increases the efficiency of washing and reduces the amount of water and detergent used, In addition, the engineering of our flush nozzle design and the proper

pressure & flow rate will make our washers remove all kinds of stains with maximum efficiency.

METERING PUMP
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THE RIGHT WASER FOR THE GREAT SOLUTIONS THE GREAT SOLUTIONS|FORITHE[BSET|RESULTS™ Mech Food
o

Engineering

CONTAINER , BASKET , CRATE , TRAY , BIN, PAN , BUCKET , CHOPPING BOARD , CAN , GRILLED SEIVE , PARTS. —_—

E

BLOWER & AIR KNIFE
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GIMACHINEIFORIEOOD
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L WARE RS A s Pl FLUME, WATER HELIX FLOW, WATER TURBULENT

Oy > i g & FLOW, WATER OVER SPRAYING, AIR BUBBLE,
MECHANICAL FORCE AND VIBRATION L
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TANK WASHING CONVEYOR

"Mech Food " is a specialist in

the washing maching for raw

material and products for food
processing line.

We have many methods of
cleaning such as WATER FLUME,
WATER HELIX FLOW, WATER
TURBULENT FLOW, WATER
OVER SPRAYING, AIR BUBBLE
, MECHANICAL FORCE AND
VIBRATION, etc. Each method is

suitable for different products.
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4. ROBOTI
Engineering |
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"Mech Food " design and manufactures Robotic Automation System and Automatic Conveyor System to replace worker for application of

processing, packing, palletizing, pick & paste, assembly, loading & unloading, stacking & destacking, cnc machining and organized item.
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We use licensed 3D Simulation software to design robotic system that satisfy

customer's application
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Other than robotic system, we also design and produce high-speed mechanical system that works with autonomous systems, such as the

arrangement of wrapped candy that need to be stacked before going to the next process.
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custom-made vision system for checking, sorting, grading, shape, contour etc. for all kinds of product.
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AUTOMATION SYSTEM

Palletizing & Depalletizing for Used Glass Bottles

ERRAE R

T

Robotic Palletizer for Basket duck conveyor Process
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e ROBOTIC PALLETIZER AND CONVEYOR SYSTEM FOR CARTON BOX v e

Certificate of Assessment
This is to certify that

/

Q See Video On Youtube

This certificate of assessment certifies that "Mech Food" has
been assessed and complied with the standards of Supply
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9. CONVEYOR SYSTEM &
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MATERIAL EQUIPMENTS
Engineering
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6. Customized machines & equipments ==

Straight Belt Freezer Straight Belt Freezer Spiral Freezer Spiral Freezer Spiral Freezer

_ _ ) Chicken Roll Cooking Steam Tunnel Conveyor
Cheese Cutting Machine Double Layer Steam Tunnel Double Layer Cooling Conveyor & Forming Machine For Pass Box
€

-

Vacuum Marinator Tote Bin Lifter & Dumper Tole Bins Lifter & Dumper

Batch Steam Cooker

3 DRAMATE
TR
phpinhy
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1 MachineliorFilling/and Sealing
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Engineering
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MECHANICAL & FOOD PROCESS ENGINEERING CO.,LTD.
51/14 Moo1, Bangna - Trad Road ( Km.36 ), Homsil, Bangpakong, Chachoengsao Tel.038-889606 to 8
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