What Is A Fully Automatic Hard Biscuit Equipment

On a busy morning, when the warm sunshine shines into
the kitchen through the window and the air is filled with the
aroma of baking, hard biscuits have become a part of many
people's lives.

These seemingly simple but charming biscuits are not only
a regular on the tea table, but also an indispensable
"energy supplement” in the rhythm of life. Whether in a busy
office or on the warm dining table at home, hard biscuits
have won people's love with their crisp taste and rich flavor.

With the growing global demand for efficient and healthy
snacks, the production of hard biscuits has also continued
to develop and innovate. From traditional handmade to
modern automated production lines, the production process
of these biscuits has undergone tremendous changes.

The introduction of fully automatic hard biscuit

equipment not only improves production efficiency, but also
maintains consistency in taste and quality, making each
biscuit like a carefully baked work of art.
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Today, more and more food manufacturers are beginning to
adopt this efficient production equipment to meet the market
demand for large-scale, high-quality hard biscuits.

These equipment can not only greatly improve production
speed and precision, but also ensure that the taste and
appearance of each batch of biscuits meet the highest
standards. The story of hard biscuits is becoming more
exciting with the advancement of technology.
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Meeting the Rising Demand for Snacks with Better

Quality and More Variety
As consumer preferences evolve, there is a growing

How Fully Automatic Hard Biscuit Equipment is

Transforming the Snack Industry
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demand for snacks that are not only tasty but also of high
quality and diverse in flavor. Fully automatic hard biscuit
equipment has become an essential tool in meeting this
demand by enabling manufacturers to produce a wide
variety of biscuits with consistent quality. Automation makes
it possible to experiment with new flavors, shapes, and
textures, which would be difficult to achieve with manual
processes.

The abllity to scale production while maintaining high
standards of quality allows manufacturers to cater to the
tastes of a broader consumer base. Additionally,
automation in the production line enables the customization
of biscuits based on specific market demands—whether it’s
for health-conscious consumers seeking low-sugar or
gluten-free options, or for those desiring more traditional,
indulgent varieties. By offering a diverse range of products,
manufacturers can tap into niche markets and gain a
competitive edge in the snack industry.

The Efficiency of Automation in Scaling Up Production
to Meet Market Needs

One of the most significant challenges in the snack industry
Is the need to balance quality with high production volumes.
As consumer demand for biscuits and other snacks grows,
manufacturers are tasked with scaling up production while
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ensuring that product consistency and quality do not suffer.
Fully automatic hard biscuit equipment addresses this
challenge by offering a seamless way to increase
production capacity without sacrificing quality or efficiency.

Automation allows for continuous, high-volume production
with minimal downtime. The system operates with precision,
maintaining consistent quality even when production
volumes increase. This ensures that manufacturers can
meet growing demand, whether for seasonal promotions,
International expansion, or a surge in consumer interest.
The abllity to scale production efficiently allows businesses
to stay competitive and respond quickly to market trends,
ensuring that they remain relevant in an ever-changing
industry.

Contribution to Innovation in Flavor, Texture, and
Biscuit Shapes

Automation has also opened the door to significant
Innovation within the biscuit manufacturing process. Fully
automatic hard biscuit equipment makes it easier to
experiment with new ingredients, flavors, and textures,
providing manufacturers with the flexibility to introduce
Innovative products. Whether creating biscuits with unique
fillings, adding extra crunch, or experimenting with savory
ingredients, automation allows manufacturers to fine-tune
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the production process to bring new ideas to life.

In addition to flavor innovation, automation can also
enhance the shape and size of biscuits. Traditional methods
might be limited to basic shapes, but automated equipment
can handle more intricate designs and varied sizes, helping
brands stand out on the shelf. This versatility in production
allows for endless creativity, enabling manufacturers to
meet specific consumer preferences and stand out in a
crowded market.

Supporting the Trend Towards Health-Conscious
Snacking

In recent years, consumers have become more health-
conscious, and the snack industry has responded by
focusing on healthier options. Fully automatic hard biscuit
equipment plays a pivotal role in this shift by enabling the
production of biscuits that align with these health trends.
With automation, manufacturers can ensure precise
ingredient ratios, which is particularly important for creating
biscuits that are low in sugar, high in fiber, or free from
artificial additives.

Moreover, the consistency and precision of automated
systems allow manufacturers to create health-conscious
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biscuits with the same quality and texture as traditional
options, making it easier for consumers to enjoy their
favorite snacks without feeling guilty. This trend towards
healthier snacks is further bolstered by automation’s ability
to incorporate alternative ingredients such as plant-based
proteins, gluten-free flours, and natural sweeteners.

Hard biscuit production line flow chart

It is the same as mentioned in the previous article, except
that its mold is a tough biscuit mold, which is rolled and
formed.

Flour Mixing---Hard Biscuit Forming machine---Oven---Oil
Spraying ---Cooling Conveyor---Biscuit Stacking ---Biscuit
Packing

Regarding biscuit making machine, We have small and
large biscuit machines for you to choose from.If you need a
packaging machine, we also provide it.

The function of hard biscuit production line

1. Mixer: Dough mixer is a machine that mixes flour with
water or other ingredients into dough. It is widely used
iIn making dough for various pastries, biscuits, bread,

7120


https://www.loyalfoodmachine.com/
https://www.loyalfoodmachine.com/
https://www.loyalfoodmachine.com/

steamed buns, etc.

.Hard Biscuit Forming machine: Toughness molding:
put the mixed dough into this machine, press the skin
through three rollers, and then roll it into biscuit
embryos through the roller cutting mold, and put it into
the oven to bake medium and high-end tough biscuits.

.Oven: Suitable for baking all kinds of biscuits. Use
electric heating, temperature zone control, temperature
of each temperature zone can be set in advance,
uniform temperature in the temperature zone, use high-
quality insulation materials, good insulation
performance, high thermal efficiency. Temperature
control system, automatic temperature control and
constant temperature, flexible operation, high safety
performance.

.Oil Spraying: Spray oil on the surface of biscuits
coming out of the baking oven to make the color,
aroma and taste of the biscuits more distinctive and
improve the grade of the biscuits.

.Cooling Conveyor: This equipment fully cools the
biscuits before they are conveyed to the packaging
machine to ensure the quality of the biscuits after
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packaging and extend the shelf life.

6.Biscuit Stacking: sort biscuits and pick out unqualified
products.
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Technical specifications of hard biscuit production line

Model Output
LY-320 100-150kg/h
L Y-400 150-200kg/h
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LY-600 400-500kg/h
LY-800 600-800kg/h
LY-1000 1000kg/h
LY-1200 2000kg/h

Layout for the hard biscuit production line

Our machines can be flexibly arranged according to the size
and dimensions of the factory. We can also customize the
size of the machine according to the data you provide.

Sample of hard biscuit equipment
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The Future of Hard Biscuit Equipment in Snack
Production

Emerging Trends in Automation and Biscuit Production
Technology

The future of hard biscuit production lies in continued
innovation and advancements in automation. As consumer
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demand for snacks with consistent quality, variety, and
affordability grows, the food industry is investing more in
cutting-edge technologies that enhance production
efficiency.

How Innovations in Equipment Can Support Diverse
Snack Production Needs

The future of hard biscuit equipment is not limited to
improving production efficiency alone. As the snack industry
diversifies, manufacturers will need equipment capable of
meeting the increasing demand for variety in products.
Innovations in hard biscuit production lines will allow for:

Customizable Biscuit Shapes and Sizes: As consumers
seek more personalized snack options, automated
production lines will be capable of producing biscuits in a
variety of shapes, sizes, and flavors. This will give
manufacturers the ability to tailor their products to different
market segments.

Incorporating Healthier Ingredients: With rising health
consciousness among consumers, future hard biscuit
making machines will be designed to handle new and
alternative ingredients, such as gluten-free flours or plant-
based proteins, without compromising on biscuit quality or
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texture.

Increased Product Variety: Hard biscuit production lines of
the future will be able to produce a wider range of biscuit
types, including low-sugar, high-protein, or nutrient-fortified
options. This will enable manufacturers to cater to a broader
spectrum of consumer tastes and dietary preferences,
further expanding market opportunities.

Conclusion

The future of hard biscuit equipment in snack production is
shaped by ongoing advancements in automation,
sustainability, and efficiency. As these innovations continue
to unfold, manufacturers will benefit from faster, more
flexible production lines that enable them to meet the
growing demand for high-quality, customizable snacks.
Embracing these technologies will be essential for
companies aiming to stay competitive in the ever-evolving
snack industry, ensuring that they can continue to meet
consumer needs while contributing to a more sustainable
and efficient production process.

If you are interested, | will recommend a company to you,
please continue reading.
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Recommended Company

Shandong Loyal Industrial Co.,Ltd. Is a Manufacturer Of
Snacks Extruder Machine , Industrial Microwave Oven ,
Corn Flakes Production Line , And a Standing Director Of
China Food And Drying Equipment Industry Association.
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The Self-developed Twin-screw Extruder And Single-screw
Equipment of Shandong Loyal Machinery Have Been Used
In Production: Puffed Snack Food, Breakfast Cereal Corn
Flakes, Fried Pasta, Bread Crumbs, Fruit Chips, Baby

Food, Textured Soy Protein (tsp) Food, Fish Feed And Pet
Food. a Variety of Snack Production Line Supporting
Products.at The Same Time, The Batching, Drying, Flaking,
Baking, Frying And Spraying Equipment Matching The Twin-
screw Extrusion System Have All Achieved Independent
Design And Production.

Our Extrusion System Is Widely Used In: Puffed Snack
Foods, Breakfast Cereals, Vegetable Protein Meat
Products, Soy Based Nutrition Bars, Reconstituted Rice,
Grain Nutrition Powder, Modified Starch, Starch-based
Sticky Music Children's Educational Toys, Degradable
Starch-based Packaging Filling Materials, Bread Crumbs
And Other Food Additives, Pet Food, Aquatic Feed, Biology
And Chemical Industries.

Customer-specific Food Processing Plant Project Solutions

As one of the leading manufacturers of food processing
equipment, we are always searching for new solutions that
benefit our snack food customers. Our experienced frying
engineers always find the optimal solution for your industrial
batch and continuous frying system line application. That's
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why we also develop, design and produce custom fried
snack production line.

Close collaboration with our customer is important to us
even in the early development phase. No matter what the
special requirements of instant noodles production line,
snack food extruder machine, pasta production line
application, we can develop a custom made food
processing equipment to match your needs.

Loyal have a unique and efficient industrial continuous
frying equipment for snack food extruder machine that
provides the right crunch and desired moisture level.

The Industrial Microwave Sterilization Defrosting Drying
Machine can be designed as a dry powder dosing system
and a wet slurry dosing system as required.

Some snacks can also be fried according to taste
requirements, and we also provide Fried Snack Production
Line for the processing and packaging of fried extruded
snacks.

Loyal Food Production Line meet the needs of customers to
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obtain snack food that meet the needs.

In ovens or drying units, electric or gas can be used as
heating sources.

Loyal have a unique and efficient industrial continuous
frying equipment for snack food extruder machine that
provides the right crunch and desired moisture level.

The Industrial Microwave Sterilization Defrosting Drying
Machine can be designed as a dry powder dosing system
and a wet slurry dosing system as required.

Some snacks can also be fried according to taste
requirements, and we also provide Fried Snack Production
Line for the processing and packaging of fried extruded
snacks.
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About packaging and after-sales service

Packing: Plastic Film Suitable For Ocean Carriage

Technical Support: The customer can inform machine
related problems to us via telephone, email or fax. All
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information will be recorded and will be reported to the After-
sale Service team. Meanwhile, the sales person will be
tracking the case until problem solved.

Service Team:We have a professional After-sale Service
team includingl10 professional engineers with at least 6
years working experience. They can handle technical
consultation about manufacturing process, maintenance,
fault diagnosis and troubleshooting, etc.

After-sale Service available :1.Check & test before delivery
2.Instruction for installation 3.0n site commissioning
4.Repair & maintenance

After the recelipt the advanced payment, we will provide
allocation chart at the buyer’s request. When effect the
shipment, we’ll provide operation manual, etc. in English.
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