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. Foshan Aeros Industrial Equipment Co., Ltd
. No. 16, Heng Chang Road, Fu Wan Town, Gaoming District,

Foshan, Guangdong Province, PRC,528531

. +86-757- 8893 3066
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. Aeros (International) Co., Ltd
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Foshan Aeros Industrial Equipment Co., Ltd
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Our company has been established in business in China since 2006.The director board members has had rich experience on
representing the leading manufacturer of machinery & finished products for confectionery and bakery industries in China and has
provided excellent after sales services/engineering services in the past years.We have therefore accumulated a lot of experience
in these fields.Producing high quality products and outstanding services are our aims and we are confident to manage all
processing of the production independently with our maturity management strategy.

Our main business nature is manufacturing complete production lines for marshmallow/aeration system for
confectionery,chocolate & cakes/product research & development /recipe development /machinery design and engineering

services.

We are fully caught up the development of future market and we trust that we could provide a good solution for your market.
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YOUR PARTNER IN FOOD PROCESSING
INDUSTRY

Aeros is the main supplier for continuous aeration system in
China. With the technical know-how, experience & resources
to meet individual customer requirement, whether this is for a
single unit or a complete turn key project.

APPLICATION:

Bakery: Layer Cake, Swiss Roll, Chiffon Cake, Cup Cake,
Custard Cake, Cream etc.

Confectionery: Marshmallow, Chocolate, Jelly Candy, Nougat,
Chewy Fruit, Milky, Truffles , Liquorice etc.

Non-Food: Textile, Carpet, Non-Woven, Atrtificial Leather,
Backing of Chair Covers, Latex Processing, Mattress etc.

SCOPE OF SUPPLY:

e Equipment ranges in capacity from lab-scale models to
complete turn key project.

Cooking equipment

Premixing equipment

Buffer tank, jacketed / non-jacketed

Special design pump for various application
Injection system

Depositing system

Extruding system

Cold & warm water system for temperature control
Processing monitoring system

Up & down stream equipment

Environment design

Piping engineering
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Continuous Aeration System

A20 3-6 4~8 3-6 4~8 3-6 3-6 3-6
A30 40~80 40~100 10~25 20~50 20~50 30~80 2030 | EBTEEER
A50 60~150 60~150 30~60 60~150 60~150 60~150 30~60
A100L 120~250 250~600 30~75/100~250 | 160~320 |  100~200 160~320 60~120
A200S 200~400 350~800 50~100/150~300 | 200~400 |  150~300 200~400 | 100~200
A200L 300~600 | 500~1200 65~160/170~420 | 250~500 |  300~600 300~600 | 200~400
A500 300~600 | 400~1000 | 100~200/250~500 | 300~600 |  300~600 300~600 | 200~400
A750 400~1000 | 500~1200 | 150~350/300~600 | 400~800 |  400~800 500~1000 | 400~800
A1000 800~1200 | 800~2000 | 200~400/400~800 | 600~1200 |  600~1200 800~1500 | 600~1200
A1000S 600~1500 | 700~1750 - ; ; ; - Suitﬁfﬁﬁfi’fﬁﬁaner
A1500 800~2000 | 1200~3000 | 250~500/600~1200 |800~1600 |  800~1600 | 1000~2000 | 800~1600

3 mERESRIESRAEX, BREBELZ SN The actual capacity depends on recipe & processing it need to carry out trial during production test
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INBREFESH A0
Mini Aerator A30

FESNAS A0
Aeration System A50
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BRERETSFRER A0
Chiffon Cake Aeration System A30
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EFERRSRESHR AT50
Chiffon Cake Aeration System A750

BERSFESR A750
Cake Aeration System A200S
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FSERH A100L
Aeration System A100L
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WAEFERTSRR A100L
Double Heads Chiffon Cake Aeratim System A100L
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LM3.3 BEREE
LM3.4 HezEss
LM3.5 EIESuES

Turning Device
Lining Unit
Front Folding Unit

55 =¥
Two Layer Cake & Mini Roll Production Line gﬁ;ﬁi;ﬁumt
CA1.1 FEEL CAPM Batter Premixer CAPM
CA1.2 BIER Transfer Pump
CA1.3 fi&fZ4L JCABT Batter Storage Tank JCABT
CA14 FERER Main Pump
CA3.1 ZEM Continuous Aerator
CA3.3 BILERR Filter —
CR1.1 FWEHL JCRPM Jacketed Cream Premixer
CR1.2 BRIER Main Pump I)
CR1.3 f&7FET JCABT Cream Buffer Tank ,
CR1.4 REER Main Pump
CR3.1 FEM Continuous Aerator
LM1 BEE I Tunnel Oven
LM1.1 BOHRSE Oil Spray Unit -
LM1.2 B ERRS Cake Batter Manifold -
LM2 R Cooling Conveyor /
LM3 5 Make Up Table ./
LM3.1 MEDTI Driven Cutting Knives -
LM3.2.1 LR Cream Depositor /
LM3.22  REsHh Jam Depositor

LM3.6 IEEuks
LM3.7 #8070
LM4 90° Kty

Rear Folding Unit
Guillotine
90° Conveyor
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LM1
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SHOKINAS
Warm & Cold Water Combi Unit

RIXEBD

Cooling Section

8 TEMATREEL  XEEBRERGDSIER

Application: For mixing head , jacketed piping & buffer tanks cooling
purpose

FREEE: 5C-15TC

Temperature range :5C -15C

HS 2 15KW,

Refrigerating output:15kw

[E4ENENFT :5HP
Cooling compression power:5HP

RoKEBlD

Warming Section

A TEMATRERK , REEERERTER

Application: For premixing tank ,jacketed piping& buffer tank tempering
purpose

IREEE: 20°C -90°C

Temperature Range: 20°C -90°C

INE . 9KW
Power: 9KW

MEIIRNSREES
Chocolate Moulding & Enrobing Unit

HANAS

Nitrogen Generator Unit

F=Bg. 10Nm*/hr
Capacity: 10Nm*hr

304 REBNINT

304 Stainless steel housing

BE 1 x CRIIR, *TFI & 2xT & A RITIE
Including 1 xC grade filters, air dryer & 2xT&A grade Filters
g, > 99.5%
Purity: > 99.5%

" BT BLE 15kW/1 Mpa =S E4EH
FHiRSE s - :

. . Note: Equipped with air compressor unit 15kW/ 1Mpa

Dry Ingredient Mixer

"
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Aerated Chocolate And Cream System

RHIRER

Mousse System
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