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1. Independent control box, isolated from system interference, more stable and durable.

2. Equipped with a 5G touch screen, optimizing the customer's mixing solution. Multiple system interface switching, building a multi-level
formula management solution for customers.

3. Match different production capacity, multiple batches, and multiple varieties, with each batch output ranging from 80 to 320 kilograms.

4. Unique caliper-hugging cylinder separation design, No need for positioning, open and close easily.

5. Double gear system, mixing more powerful, stable, sturdy, and durable.

6. Stainless steel body, with a dual hydraulic system, more stable, vertical lifting saves more space, and is more flexible and convenient to
meet various application scenarios in food factories; suitable for various types of dough.

Double curved arm agitators and spiral agitators can be equipped. Customization is available according to customer requirements.

(Vol.)  Max.Batch Capacity Volt./Freq. Dimension

58 MENEE  BESIE (v X R~
JM-80M 200L 75kg 3~380v/50hz 11kw 1750*950*1900mm
JM-160M 308L 125kg 3~380v/50hz 14kw 1800*1000*1900mm
JM-200M 320L 150kg 3~380v/50hz 18kw 1900*1180*1950mm
JM-240M 380L 175kg 3~380v/50hz 18kw 1900*1180*2100mm
JM-320M 408L 250kg 3~380v/50hz 24kw 1950*1300*2000mm
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The 120 series bowl lifter is equipped with jimark off cylinder and dough machine, and the lifting

height range can be adjusted according to
Customer demand customization.

Model Lift height  Voltage Power Weight Dimension

BS EABE ®HE DX FE R>

JM-120L  1.2m(&JE#l) 380v/50hz 1.5kw 200kg 1350*1000*1150mm
LERANEIIARERZIMARKBEIAENES  WwEAE|RI
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1. The bowl lifter is specially equipped with the JIMARK dough mixer to meet the dough lifting
needs of large food factories;

2. The lifting scheme can be designed according to the actual situation of the customers.

Model Lift height Voltage Power Weight Dimension

BS #FEASE BE IE S8 R
JM-200L  2m(aTE4)  380v/50hz 3kw  500kg 1500%1500*2300mm
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Big Dough Divider and Gonveyor

1. EAS EVEFENE BTN XE RS SN EER |, @iXES SRENE S
2=AYNSEEE , ALWAEAS ;

3.5 2R NREREL98-10kg;

4 HAFERARSREA , KB TEREETHIEH |, BiXmIE1I00% @ BAEH ;

5. /ENE , THEREEL  BEGHEA ;

6. LA AT TWEHMUAREE | AMEEAEE , MEAXRRSESWE.

1. The dough divider cuts the large dough into small pieces of dough strips, conveyor the small dough to the hopper of the divider and
rounder.

. The triangular cutter divides the dough without damaging the gluten.

. The weight of the divided small pieces is approximately 8-10 kilograms.

. The dough is conveyed by lifting the material box, which is different from the traditional conveyor belt climbing. The conveying success
rate is 100%, and there is no dough drop at all.

. Standard model, no installation and adjustment required, simple and easy operation.

. It can reduce labor and be matched with industrial automation upgrades, not only reducing costs but also greatly improving production
efficiency.

(&N} HON

Volt./Freq. Power Dimension

B E/SZE (v/h2) In=E R~

JM-D10 3~380v 3.5kw 2300*1500*2400mm
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Intelligent Frequency conversion Tilting
Spiral mixer( Full Stainless steel)
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1.Body inside and outside full stainless steel, beautiful and durable.

2. Equipped with aPLC touch screen control system, Speed is adjustable. Over 100 mixing formulas can be storage, standard the mixing
process.

3. Dough get out by auto tilting system, labor save, more scientific and worry-free.

stops the machine when the cover is opened, providing greater peace of mind.

5. The scientific mixing system, combined with various precision-cast mixing blades, makes the mixing process easier. The dough has a
high water absorption rate and expansion rate, resulting in better bread texture and lower production costs.

6.High-precision hydraulic system, ensuring stable and safe lifting. The unique lifting buffer design makes the machine more stable and
solid during lifting.

4. Fully sealed stainless steel safety cover, which effectively prevents 95% of dust from splashing.Additionally, it has a safety feature that

RHRITE

Features

ERFEN , EWEE

( Full Stainless Steel, Beautiful and Clean)

THRTIRE , SRR

( Frequency Energy saved, 5 Speeds Option)

RRIRFRE , AHUADE

(Touch Screen control, Human-Machine Harmony)

EEHRELE , BUHEI5%LAE

, (Full sealed safety cover with over 95% dust protection )
JM-160TS
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Intelligent Frequency conversion Tilting
Spiral mixer( Full Stainless steel)

( Vol.) Max.Batch Capacity Volt./Freq. Dimension

BE TEMEE BE/STE (vho 3 R~
JM-80TS 3~380v/50hz 1600*1500*1600mm
JM-120TS 3~380v/50hz 1600%1500*1680mm
JM-160TS 3~380v/50hz 1650*1600*1680mm
JM-200TS 3~380v/50hz 1700*1650*1650mm
JM-240TS 3~380v/50hz 2000%1230*1680mm
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Gomputer Double Speed Tilting
Spiral mixer( Full Stainless Steel)
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1

. Body inside and outside full stainless steel, beautiful and durable.

2.The structure of the whole machine is carefully designed according to the principles of modern mechanics, the mechanical transmission
is more precise, the machine operation is more stable, more robust and durable;

3. The high-tech microcomputer control panel incorporates a more user-friendly design, allowing operators to easily operate and use. Fast
and slow, forward and reverse, automatic switching, more worry-free and time-saving;

4. The scientific mixing system, combined with various precision casting mixers, makes mixing easier, the dough has large water
absorption, high expansion rate, better bread taste and lower cost;

5. Equipped with all-steel high-precision hydraulic system, the lifting is more stable and safer, and the unique lifting buffer design makes
the machine more stable and solid during lifting;

6.Dough get out by auto tilting system, labor save, more scientific and worry-free.

7.Full sealed safety cover with over 95% dust protection

IR Aisa Type KXFX Europ Type

JM-160TB

JM-160TB

e | IINRER
Internalandexternalstainlesssteel

Features

EEHLTEH

Fullysealedsafetycover

RN R S , BML05%L L

XN 5]
DoublespeedDoublemotion Full sealed safety cover with over 95% dust protection
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Gomputer Double Speed Tilting
Spiral mixer( Full Stainless Steel)

( Vol.) Max.Batch Capacity Volt./Freq. Power Dimension

5= TEEE BEASTE (v INE R~
JM-80TB 3~380v/50hz 1600*1500*1600mm
JM-120TB 3~380v/50hz 1600*1500*1680mm
JM-160TB 3~380v/50hz 1650*1600*1680mm
JM-200TB 3~380v/50hz 1700*1650*1650mm
JM-240TB 3~380v/50hz 2000*1230*1680mm
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Full Stainless steel Spiral Mixer

127NN G |, KAEE , RERE , =MAS ;1. Full stainless steel body, never rusts, sturdy and stable, elegant appearance;
2eBHELE | 5% L BWFLEM LR ; 2. Fully enclosed safety cover, over 95% effective prevention of dust splashing;

3IEEMRES  HART  REB
45HHS , WKES , BEOREL.

JM-60VB
JM-80VB
JM-120VB
JM-160VB
JM-200VB
JM-240VB

( Vol.)

3. Stable transmission system with imported belts, reliable and efficient;
4. Even mixing, high water absorption, resulting in better dough taste.

Max.Batch Capacity Volt./Freq. Power Dimension
TEEE BE/SIE (v INE R
50kg 3~380v/50hz Bkw 1100*750*1200mm
75kg 3~380v/50hz 11kw  1420*860*1400mm
100kg 3~380v/50hz 13kw  1420*860*1450mm
125kg 3~380v/50hz 14kw  1520*970*1450mm
150kg 3~380v/50hz 16kw  1520*970*1550mm

175kg 3~380v/50hz 18kw  2000*1020*1450mm
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1.The structure of the whole machine is carefully designed according to the principles of modern mechanics, the
mechanical transmission is more precise, the machine operation is more stable, more robust and durable;

2. The high-tech microcomputer control panel incorporates a more user-friendly design, allowing operators to easily
operate and use. Fast and slow, forward and reverse, automatic switching, more worry-free and time-saving;

3. The scientific mixing system, combined with various precision casting mixers, makes mixing easier, the dough has
large water absorption, high expansion rate, better bread taste and lower cost;

4. Equipped with all-steel high-precision hydraulic system, the lifting is more stable and safer, and the unique lifting
buffer design makes the machine more stable and solid during lifting;

Dough get out by auto tilting system, labor save, more scientific and worry-free.
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Max.Batch Capacity  Volt./Freq. Power
WMEMHEE BESTE (v INE

JM-60T 130L 50kg 3~380v/50hz B6kw
JM-80T 200L 75kg 3~380v/50hz 11kw
JM-120T 260L 100kg 3~380v/50hz 13kw

Max.Batch Capacity Volt./Freq. Power

WMENHEE BE/MRE v INPFE

JM-160T 308L 125kg 3~380v/50hz 14kw
JM-200T 320L 150kg 3~380v/50hz 16kw
JM-240T 380L 175kg 3~380v/50hz 18kw

H14/, Tilting Spiral Mixer

Dimension
R~
1300*1400%*1300mm
1600*1500*1550mm
1600*1500*1600mm

JM-120T JM-160T

Dimension
R~
1650*1600*1600mm
1700*1650*1650mm
2000*1230*1680mm
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1.0rginal imported belt, 10 times endurance than common belt;

2.Pure copper quality motor, 20 years experience of it, safe and low fault rate;

3.0rginal imported bearing from Japan, low noise, durable;

4.Water absorbed and wheat gluten are much better than others, get better taste of bread

Max.Batch Capacity Volt./Freq. Power Dimension
WENEE BESRE v INE R~
JM-15V 40L 12.5kg 3~380v/50hz 2.5kw 500*850*1050mm
JM-25V 80L 25kg 3~380v/50hz 4kw 1000*600*1100mm
JM-60V 130L 50kg 3~380v/50hz Bkw 1100*750*1200mm
JM-80V 200L 75kg 3~380v/50hz 11kw 1420*860*1380mm

M-160V
Max.Batch Capacity Volt./Freq. Power Dimension
TEMEE BEMRE (v = R~
JM-120V 260L 100kg 3~380v/50hz 13kw 1420*860*1450mm
JM-160V 308L 125kg 3~380v/50hz 14kw 1500*970*1450mm
JM-200V 320L 150kg 3~380v/50hz 16kw 1520*970*1550mm
JM-240V 380L 175kg 3~380v/50hz 18kw 2000*1020*1450mm
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Variable frequency double ball egg beater
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(1) PLC control unit with programmable mixing procedures for standardized mixing;
(2) 7-inch touch screen for visual operation and a more friendly interface;

(3) 5 speed adjustable, much greater flexibility and efficiency;

(4) Movable mixing bow! and fully enclosed stainless steel safety cover;

(5) Fully automatic lifting mixing bow! with double-ball mixing action;

(6) All stainless steel housing for improved cleanliness, hygiene, and rust resistance.

® TN EkFT /N Variable frequencydouble ball egg beater \w\

Voltage Power Dimension
B E NS R~
3~380V 3.5kw 1000*700*1600mm




__ JIMIRK | Prime Master’
Commercial Spiral Mixer

ww B A E

1LEAFENEAE , TiaRE

2. BEA=IRAHE |, FEAR
3AMTUER , BRIFRR , gPEAME
AMRFUNG , TLOTE ;

SMNTEERE , MENtEEE.

1.Full Stainless steel bowl, Clean and healthy;

BT LAY RS

2.Strong mixing hook, hard and durable; Timer avaiable
3.Manual Control panel, easy operation, low maintenance
4.Small body, save space;

5.Economic price, good value.

Model ( Vol.) Max.Batch Capacity Volt./Freq.

Bs B HEEE - BEATE (v
JM-10L 10L 4kg 1~220v/50hz 540%280*470mm
JM-20L 20L 8kg 1~220v/50hz 730*430*850mm
JM-30L 30L 10kg 1~220v/50hz 780%440*860mm
JM-40L 40L 12.5kg 1~220v/50hz *880mm

>

>

JM-130L
( Vol.) Max.Batch Capacity Volt./Freq. Power Dimension
B8 WMEMmE  HBEATE (v ThEE R~
JM-50L 50L 18kg 1~220v/50hz 3kw 840*570*980mm
JM-50L 60L 25kg 1~220v/50hz 4kw 980*580*1040mm

JM-130L 130L 50kg 3~380/50hz G6kw 1100*720*1240mm
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GUANGZHOU JIMARK FOOD MACHINERY CO.LTD.
Adress: No.7 of Xinyuan Street, Beiliu Village, Dagang Town,
Nansha District, Guangzhou,China
Tel: 020-84850737
Whatsapp: +86-18602734996
Wechat: 18602734996
Web:www.gzjinmai.com
Mail:info@gzjinmai.com
269770145@qqg.com
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