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FOOD PROCESSING MACHINES
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Allows automatic control of dry/smoking/cooking process as well as individual process control
when needed. Basic specification is 2 Trolley/4 Trolley but 3-4 Trolley two door type can be
composed depending on installation location. Each product’'s smoking color and scent can be
adjusted while COLD SMOKING process is possible during freezer application.

HYUPJIN AUTOMATIC SMOKING SYSTEM
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Multi function/high efficiency (ENERGY SAVE) style HYUPJIN MACHINERY smoker's smoked goods
have detailed flavor and scent.

INNOBIZ & ISO 9001 CERTIFICATED FIRM



FOOD PROCESSING MACHINES

MODEL WATER STEAM ELEC. REMARK
GHSH-1T 15A 25A/75Kg 14Kw 15A
GHSH-2T 25A 25A/150Kg 19Kw 15A
GHSH-3T 25A 32A/225Kg 21Kw 15A
GHSH-4T 32A 40A/300Kg 25Kw 15A
GHSH-6T 40A 50A/450Kg 35Kw 20A

TITLE 1TROLLEY 2TROLEY 3TROLLEY 4TROLLEY REMARK
HAM(Kg) 200 400 600 800
VIENNER 100 200 300 400
DUCK(EA) 160 320 480 640
CHICKEN 150 300 450 600
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HYUPJIN MACHINERY Co. Ltd’s control panel is a touch
screen type, making it easy for the user to understand and
operate it with great operability. Basically displays current
chamber temperature, core temperature, moisture level while
all processing are displayed on screen for the user to check.
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Automatic Door & Rail type, composed in all

automatic system after inserting product to cooling
Completion

1st : Cooking — 2nd : Ventilation - 3nd : Cold air circulation

INNOBIZ & ISO 9001 CERTIFICATED FIRM



FOOD PROCESSING MACHINES

DIMENSION& TOP VIEW
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FOOD PROCESSING MACHINES
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- - Creates thin epidermis layer so that the high temperature, moist smoking smoke during smoking

- opens multi pore epidermal tissue so that the warmth of the product and smoking smoke'’s

- temperature difference seeps into the product epidermis which creates the smoking color. Therefore
- cooling cleaning and refrigerator mooring creates much less discoloring than the original method

- and allows stable coloring production

- - Delivers consistent amount via screw.

- - Consistent smoking within 250-350'C range, allows selecting appropriate temperature,

- homogeneous smoking

- - Allows consistent supply of sawdust, user can control smoking amount.

- - Steam supplied in wet type is to provide high quality smoking scent as well as filter various harmful
- gas created upon combustion to discharge them outside the generator. (Drain system inside the

- generator chamber)
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