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Syrup seasoning is prepared and cooked by the cooker using a steam jacketed chamber. Mixing is 
done by agitating blades. The mixed syrup is transferred into the service tank of water jacketed 
feeding tank via a transfer pump. Then metered amount of syrup is fed to the cylindrical Syrup 
Coater. When the puffs are traveled into the Coater via Product Feeding Conveyor, 2-fluid Spray 
Nozzle sprays syrup, sprinkling the syrup onto the puffs uniformly with the rotation of cylinder. 
After syrup application, puffs are fed to the Finishing Dryer APD-200, the final process (Please 
refer to our catalog on APD-200 Finishing Dryer). 
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C o a t in g  C a p a c ity * 1 0 0  lit e r /h r .
C a p a c ity  o f  C o o k in g  T a n k 3 6 0  lit e r s  (C o o k e r )
C a p a c ity  o f  S to r a g e  T a n k 2 0 0  lit e r s  (F e e d in g  S y s te m )
C o o k in g  T e m p e r a tu r e 8 0  -  1 0 8  d e g .  C
S to r a g e  T e m p e r a tu r e 8 5  -  1 0 0  d e g .  C
M x im u m  V is c o s ity 0 .2  P a -s  (2 0 0  c P )
M ix in g  (C o o k e r  &  F e e d e r )    W ith  A g ita to r  B la d e s
E le c t r ic a l C o n s u m p t io n (A p p r o x . )  9  k w
S te a m  C o n s u m p t io n  (M a x . ) (A p p r o x . )2 0 0  k g /h r .
A ir  C o n s u m p t io n (A p p r o x i. ) 4 5 0  lit e r /m in .
*  C o a t in g  C a p a c ity  d e p e n d s  u p o n  s y r u p  to  b e  a p p lie d .
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