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Baby Rice Flour Introduction

Baby rice flour is a complementary food specially designed for infants
aged 4-6 months and above, and is a type of infant formula food. It is a
powdered food made from grains such as rice and oats, which is
processed and fortified with multiple nutrients. It is an ideal "first
complementary food" for babies to transition from liquid milk (breast
milk/formula milk) to solid food.

Baby Rice Flour Production Line Introduction

The baby rice flour production line refers to fully automated production
equipment specifically used for the production of baby rice flour. It
includes automated equipment for the entire process from raw material
processing, crushing, drying, mixing to packaging. The initial baby rice
flour production used traditional manual operation or simple mechanical
equipment, and the production process was cumbersome and
inefficient. With the advancement of science and technology, modern
baby rice flour production lines have achieved full automation, which not
only improves production speed, but also effectively ensures the
hygiene and nutritional content of rice flour.

In recent years, with the global increase in quality requirements for baby
food, many food companies have begun to introduce advanced
automated production lines and gradually eliminate traditional manual
operation modes. Today's baby rice flour production line uses a more
efficient processing technology and optimizes the production process at
each link to ensure the quality and safety of baby rice flour.
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Advantages of Fully Automatic Baby Rice Flour
Processing Equipment

1.Improve production efficiency and reduce labor costs

The fully automatic baby rice flour production line can significantly
improve production efficiency and reduce labor costs. Traditional
production relies on a large number of manual labor, which is inefficient
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and prone to errors. Automated production speeds up production
through intelligent control, reduces dependence on manual labor, and
reduces overall production costs.

2.Ensure the stability and safety of product quality

The automated production line can ensure precise control of each link
and ensure the stability of rice flour quality. Through intelligent
monitoring, key parameters such as temperature and humidity in the
production process can be adjusted in real time to avoid quality
fluctuations and ensure that rice flour meets the safety standards of
baby food.

3.Technological innovation and application of automated control
systems

The fully automated baby rice flour production line uses sensors, robots
and AI technologies to accurately control various parameters in the
production process. These technologies not only improve production
efficiency, but also ensure high consistency and flexibility in the
production process to meet different product requirements.

4.Improve production flexibility and scale production capacity

The fully automated production line has strong flexibility and scale
capabilities. Enterprises can quickly switch production modes by
adjusting equipment and parameters to meet different needs, and
achieve large-scale production and improve production capacity by
expanding production lines.
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Technical Parameters of Turnkey Baby Rice
Flour Production Line

Model Installed
power

Power co
nsumption

Output Size(L*W*H)

LY65 81.57kw 53kw 100-150kg
/h

16500x1150x2
350mm
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LY70 84.16kw 55kw 200-250kg
/h

17500x1150x2
350mm

LY85 147kw 110kw 400-500kg
/h

 

31000x1500x3
650mm

Equipment List Baby Rice Flour Production
Line

Mixer? Screw conveyor?Twin screw extruder ?Air conveyor? Multi-layer
oven?Crushing machine with dust pelletizing system?Mixer ?Packing
machine 

MACHINE
NAME

FUNCTION

Mixer Its main function is to mix the various raw
materials needed to produce baby rice flour.
These raw materials may include rice flour,

nutritional enhancers (such as iron, zinc, vitamins,
etc.), other flour powders that may be added,
vegetable powders, etc. Uniform mixing can

ensure that the nutritional content and taste of
each serving of baby rice flour are consistent.

Screw
conveyor

This machine uses rotating spiral blades to push
the material along the conveying trough. Its

function is to convey the mixed raw materials from
the mixer to the next processing link, that is, the
twin screw extruder. It can achieve continuous

and stable material conveying, and can adjust the
conveying speed and conveying volume
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according to production needs to ensure the
smooth operation of the entire production line.

Twin screw
extruder

This is one of the core equipment in the
production process of baby rice flour. It treats the
material with high temperature and high pressure,

and through the rotation and extrusion of the
screw, a series of physical and chemical changes

occur in the material in the barrel, such as
gelatinization of starch and denaturation of

protein. This process not only makes the rice
noodles have good dispersibility and taste, but

also has the effect of sterilization and maturation,
making it easier for babies to digest and absorb.
At the same time, by adjusting the parameters

such as the speed, temperature and pressure of
the screw, rice noodles products of different

textures and shapes can be produced.

Air conveyor It uses the power of air flow to convey the
material after the extruder. At this stage, the

material is usually hot and humid. The air
conveyor can perform preliminary cooling and

drying of the material during the conveying
process to prepare for the subsequent entry into
the multi-layer oven. In addition, its conveying

method is relatively gentle, which can reduce the
breakage and damage of the material and ensure

the integrity of the product.

Multi-layer
oven

The main task of the multi-layer oven is to further
dry and bake the material to achieve the

appropriate moisture content and taste. By setting
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different temperatures and times, the degree of
drying and baking can be precisely controlled.

After being processed by the multi-layer oven, the
moisture content of the rice flour is reduced,

which is convenient for storage and preservation,
and can also further improve the flavor and taste

of the rice flour.

Crushing
machine
with dust
pelletizing

system

This machine will crush the dried and baked
materials into a suitable particle size to meet the
needs of infants. By adjusting the parameters of

the crusher, rice flour products of different particle
sizes can be produced. At the same time, the dust

removal system can collect the dust generated
during the crushing process to prevent the flying
dust from affecting the working environment and
product quality, ensuring the cleanliness of the
production environment and the sanitation and

safety of the products.

Packing
machine

It is the last process of the production line,
responsible for packaging the crushed rice flour
according to certain specifications and weights.

Common packaging forms include bagging,
canning, etc. The packaging machine can ensure
the sealing and stability of the packaging, prevent
the rice flour from being contaminated, damp or
deteriorating during storage and transportation,
and can also print product information on the
packaging, such as production date, shelf life,

nutritional information table, etc.
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Price Advantage and Competitiveness
of Baby Rice Flour Production Line

1.Cost comparison with traditional production line

Compared with traditional manual operation or simple mechanical
equipment, the initial investment of fully automatic baby rice
flour production line is higher, but in the long run, its cost performance
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is more outstanding. Traditional production lines rely on manual
operation, which is inefficient and prone to errors, resulting in high
production costs and unstable product quality. The fully automated
production line significantly reduces long-term operating costs by
improving production efficiency and reducing manual intervention.
Especially in large-scale production, automated equipment can reduce
material waste and energy consumption through precise process
control, thereby greatly improving economic benefits.

2.How to reduce production costs while ensuring high quality

Although the initial investment of fully automatic rice powder processing
line for baby is high, with the expansion of production scale and the
continuous maturity of technology, production costs are gradually
reduced. Through intelligent control and efficient energy-saving
technology, enterprises can reduce unit production costs while ensuring
the quality of baby rice flour. The high efficiency and low energy
consumption of automated equipment enable enterprises to maintain
high-quality production at a lower cost and enhance the market
competitiveness of products.

3.Cost-effectiveness analysis and market trends of various production
lines

As the market's requirements for the safety and quality of infant food
continue to increase, consumers are also paying more and more
attention to production processes and technologies. The return on
investment of fully automated infant rice flour production lines is
relatively short. Due to its efficient production capacity, stable quality
control and energy-saving advantages, more and more companies tend
to choose cost-effective fully automated production lines to maintain
market competitiveness.

4.Price comparison of infant rice flour production lines with different
configurations
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There are a variety of fully automated infant rice flour production lines
on the market, ranging from basic to high-end. The prices of production
lines with different configurations vary greatly, and companies can
choose the right production line according to their own production
needs and budgets. The basic production line is relatively low in price,
but may be slightly lacking in the degree of automation in some links;
while the high-end production line provides more comprehensive
automation control, higher production capacity and lower energy
consumption. Although the initial investment is high, in the long run, its
economic benefits and competitiveness are stronger.
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Application Scenarios and Market Prospects
of Baby Rice Flour Production Line

1.Demand growth in the baby food industry

With the increase in the global infant population, the demand for baby
food continues to rise. Baby rice flour production lines can meet this
demand, provide efficient and stable production capacity, ensure the
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quality and nutrition of baby rice flour, and adapt to the market demand
for large-scale production.

2.Market opportunities for high-quality turnkey baby rice flour production
line

Consumers have an increasing demand for high-quality, additive-free
baby rice flour.Baby rice flour production lines can provide a refined
production process to ensure product consistency and safety, providing
companies with huge market opportunities, especially in developing
countries and emerging markets.

3.Future technology development trends and innovation directions

Future production lines will develop in the direction of intelligence,
energy saving and environmental protection, integrating technologies
such as artificial intelligence and the Internet of Things to achieve
production flexibility and customization. Companies can adjust
production processes according to market demand, improve
competitiveness, and promote green production and sustainable
development.

4.How to improve the market competitiveness of production lines

Companies should continuously innovate production processes,
enhance product differentiation, and create unique brands. For
example, the use of organic raw materials or additive-free technology
combined with efficient production lines can not only improve product
quality, but also reduce costs and better adapt to market demand.

Why Choose Us

We are a professional manufacturer of food machinery and we have
been manufacturing nutrition flour bar processing line for nearly 20
years. In addition to the Nutrition flour Bar snack processing line, we
also manufacture lines for deep-fried food, pet feed, modified starch
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and many more. Each of our lines has basically a variety of moulds,
which can be adapted to produce a wide range of food products. We
are not satisfied with the status quo but are constantly upgrading and
innovating our products, adapting our production plans and designs to
the changing needs of the times and keeping up with the pace of
progress. Never satisfied with the pursuit of excellence!

Reference
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The following are five authoritative foreign literature websites in the field
of Industrial food machinery:

1. Food Engineering Magazine

Website: https://www.foodengineeringmag.com/

2.Food Processing Magazine

Website: https://www.foodprocessing.com/

3.Journal of Food Engineering

Website:https://www.journals.elsevier.com/journal-of-food-engineering

4. Food Manufacturing Magazine

Website:https://www.foodmanufacturing.com/

5. International Journal of Food Science & Technology

Website:https://onlinelibrary.wiley.com/

Powered by TCPDF (www.tcpdf.org)

                            14 / 14

https://www.foodengineeringmag.com/
https://www.foodprocessing.com/
https://www.journals.elsevier.com/journal-of-food-engineering
https://www.foodmanufacturing.com/
https://onlinelibrary.wiley.com/
http://www.tcpdf.org

