Everything You Need To Know About puffy snack
production line

If you want to know more story about LOYAL brand? here can
help you -

On an efficiently operating production line, uniformly mixed grain
powder is steadily fed into a twin-screw extruder by a screw conveyor.
After being subjected to high temperature and pressure, it instantly
expands and forms shape. Simultaneously, the core injection machine's
precise spraying system injects chocolate sauce into the newly formed
hollow tubes. Subsequently, the shaping and cutting machine cuts out
triangles at a speed of 200 times per minute, which are then sent into a
seven-layer oven for baking. After baking, they tumble into an octagonal
seasoning cylinder where they are coated with golden cheese powder.
The entire process takes less than 30 minutes, and bags of filled rice
snacks are ready for packaging and market release. This is the core
technological landscape of modern extruded snack production lines,
integrating mechanical engineering, food science, and intelligent
control, supporting a global compound annual growth rate exceeding
4% in the extruded food market.

The Puffed Snack machine utilizes grains like corn, broomcorn, rice,
wheat, oats, rye, cornmeal, millet, bean powder, powdered grains,
sorghum, yellow rice, and flour to create tasty and crispy extruded
snacks. By using different molds, the corn popper machine can produce
various puffed foods, including crunchy spherical popcorn, delicate
tubular snacks, plump stick-shaped bites, elegant ring-shaped treats,
sweet fruit rings, unique star-shaped snacks, charming wheel-shaped
nibbles, and beautiful flower-shaped treats. The size of the finished
products can be customized to meet customer preferences, suitable for
both children's small hand-held snacks and larger servings for
gatherings.

1/14


https://www.facebook.com/foodmachineloyal 

—INDUSTRIAL —

A Loyal _

Three major pain points in the production of
expanded products: is your factory affected?

Pain point 1:

High energy consumption and difficulty in controlling production costs.
Traditional extruders consume 20%-30% of production costs on energy,
with electricity expenses remaining high.

Equipment upgrade plan:
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» Variable frequency energy-saving technology automatically adjusts
power based on load, reducing unnecessary energy consumption.

 Waste heat recovery system uses residual heat to preheat raw
materials, further lowering energy usage.

Pain Point 2:

Low yield and severe waste of raw materials. Some manufacturers
experience low yields due to outdated equipment, uneven puffing, and
high breakage rates, resulting in a yield of only 80% and an annual
waste cost exceeding one million dollars. Solution:

» High-precision temperature control combined with pressure closed-
loop system ensures stable puffing process, increasing yield to over
95%.

 Intelligent detection and removal device automatically screens out
substandard products, reducing waste rate.

Pain Point 3;

Insufficient equipment capacity, high demand during peak seasons.
Traditional small-scale extruders produce only 100-200kg per hour,
which cannot meet the order demands during peak seasons. Upgrade
Solution:

» High-speed extrusion production line with single-machine capacity of
500-1000kg/h, supporting continuous 24-hour production.

» Scalable design allowing for additional modules to increase capacity
without needing to replace the entire machine.
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Core components of the puffed
snack production line: Full-chain automation
from raw materials to finished products

Raw material pretreatment system:

 Mixer: Mix corn flour, rice flour, or composite grains (such as
soybeans, millet, wheat) in proportion, add water to adjust moisture
content. In patented formulas, the ingredient ratios must be precisely
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controlled, for example, corn should account for 35-45%, millet 5—-8%.

« Screw conveyor. Driven by an electric motor, it conveys the mixed
powder to the feed hopper of the extruder, avoiding uneven layering
issues associated with manual feeding.

Extrusion and molding center

The double-screw extruder stands as the core equipment in this
process, featuring a screw speed that is precisely adjustable to optimize
material flow and mixing. The machine operates at elevated
temperatures ranging from 180 to 200°C, creating an environment
conducive to thorough thermal processing. As raw materials are fed into
the extruder, they are subjected to intense heat and pressure for a
critical period of 5 to 10 seconds. This brief yet crucial phase ensures
that the materials achieve the desired consistency and properties.
Subsequently, the heated and pressurized mixture is forced through a
meticulously designed mold. Upon exiting the mold, the sudden
exposure to ambient conditions causes the water within the material to
instantly vaporize, resulting in the formation of a unique porous
structure. This rapid phase transition is key to achieving the final
product's distinctive texture and functionality.

Filling machine: Injects chocolate sauce, peanut butter, or other fillings
into the extruded tube within 0.5 seconds. The injection pressure must
be synchronized with the flow rate of the extruded tube to prevent wall
rupture or core breakage.

A profile cutter: utilizes powerful hydraulic blades to precisely slice long
strip products into segments ranging from a mere 2 centimeters to a
maximum of 20 centimeters. After cutting, the segments are
meticulously pressed through intricately patterned rollers, which impart
unigue textures such as grids or corrugations, transforming simple
strips into complex, versatile profiles.

The rear section cooking and seasoning system
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Multi-layer electric oven: features a 5-7 layer structure made of high-
guality stainless steel mesh belts, ensuring even heat distribution and
durability. With adjustable temperature settings ranging from a cool 0°C
to a hot 200°C, this oven provides precise control over the baking
process. Semi-finished products, after undergoing initial preparation,
are gently conveyed into the oven via a smooth-operating elevator
system. As they travel through each layer, the baking process
meticulously removes residual moisture, reducing it to a desirable
8-10%, while simultaneously triggering the Maillard reaction. This
chemical reaction not only enhances the texture but also releases rich,
aromatic compounds, infusing the products with a delightful, golden-
brown finish and irresistible scent.

The double drum seasoning line begins with a sophisticated spraying
system that meticulously coats the product with a thin layer of either
rich, golden palm oil or creamy, aromatic coconut oil, serving as an
effective adhesive. This initial step ensures optimal absorption and
adherence of subsequent seasonings. Next, the star anise cylinder
comes into play, delicately sprinkling a fine dusting of powdered star
anise, which imparts a warm, licorice-like aroma. This is swiftly followed
by the even distribution of other seasonings, including the sharp, tangy
zest of premium cheese powder and the fiery kick of finely ground chili
powder, creating a harmonious blend of flavors that tantalize the taste
buds.
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How to choose the right extrusion equipment
for you? 3 key indicators
Adaptability: Can you produce your target product?

* Health snacks ? Choose machines suitable for low-oil extrusion and
high-protein production.

 Innovative flavors ? Opt for machines with quick mold change and
multi-functional seasoning systems.
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Return on Investment (ROI): How long until you break even?

Taking the LY-75 extrusion production line as an example:

e Equipment investment: $45000

 Daily output: 1.5 tons

» Based on market average prices, it takes 6-8 months to break even.
After-sales service: Is technical support provided?

» Prefer suppliers that offer free trial runs and on-site engineer
adjustments.

* Long-term maintenance agreements to ensure stable equipment
operation.

Technological Innovation: Driving Health-
oriented and Customized Production

To address consumer market demands for ‘'low-fat' and 'high-protein’
products, the new generation of has
overcome traditional limitations through process innovation.

Non-fried extrusion technology: Replacing frying with hot air expansion,
using a seven-layer oven for segmented temperature control
(50-200°C), reducing fat content from 28% to below 8%

Functional ingredient compatibility: The twin-screw main unit can
process mixed powders that include dietary fibers such as resistant
starch or plant proteins like soy protein isolate. The screw configuration
and compression ratio need to be specifically adjusted to prevent
blockages or insufficient expansion.

Flexible configuration design: The production line supports modular
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expansion, such as adding a sugar coating machine for producing
powdered snowballs, or connecting microwave sterilization equipment

to extend shelf life

Machine Name
Flour Mixer

Screw Conveyor

Double Screw Extruder

Cutting Machine

Hoister (Bucket Elevator)

Dryer

Primary Function

Uniformly blends dry ingredients
(flour, starch, etc.) and additives to
ensure precise formula ratios
Transports mixed materials to next
processing stage using rotating
helical blades, preventing
ingredient separation

The core equipment that
transforms raw materials into
puffed products through high
temperature/pressure, determining
texture and shape

Precisely cuts the continuous
extruded product into individual
pieces with adjustable size and
shape parameters

Vertically transports cut products
to drying/seasoning stations,
optimizing space utilization in
production flow

Reduces moisture content through
controlled hot air circulation to
achieve desired crispness and
extend shelf life
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Market Prospects: Capacity Upgrades Under
Global Demand

The is becoming the core engine of the
global snack food market.

1.Emerging markets experience explosive growth: China and India lead
demand, with PepsiCo's 2022 financial report showing double-digit
growth in the Chinese market. Production lines are evolving towards
‘one machine, multiple functions,' such as the MC-70 model, which can
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switch between producing five different products like sandwich rice
crackers and nutritional breakfast flakes by changing molds.

2.Health-focused technology investments are surging: according to a
2024 industry report, the share of low-fat puffed snacks increased by
15% annually, driving equipment manufacturers to develop low-energy
puffed snack machines (actual power consumption < 50 kW) and
precise seasoning systems (even coating > 98%).

3.The adoption of intelligent control systems is becoming widespread:
loT modules monitor temperature fluctuations in puffed snack machines
within £2°C in real-time and automatically adjust parameters using a
recipe database, reducing failure rates by 40%.

FAQ:
?What does after-sales service include?
A: « Basic services:
? Free installation and commissioning + operation training
? 1-year full machine warranty
 Value-added services (optional):
? Remote monitoring system (real-time fault diagnosis)
? Annual maintenance plan
?Does the equipment meet food safety certification requirements?
A: Certifications: CE, FDA, 1SO 22000 certifications.

Material Safety: All parts that come into contact with food are made of
304 stainless steel, eliminating any risk of contamination.

?How automated is the puffy snack production line? Is it necessary to
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have a technician operate it?
A: « Automation level:

? The entire process from raw material input to packaging is fully
automated, requiring only manual input of raw materials and random
inspections.

? Touchscreen control allows for one-button start-up after parameter
settings.

» Operational difficulty:
? Ordinary workers can be trained to operate within 1 to 3 days.

? We provide operation manuals in both Chinese and English along
with a fault code guide.

A production line is not just a combination of machinery; it is also the
precise language of the food industry. From the phase transformation at
the moment of hot extrusion to the collision of spices and puffed bodies
within the seasoning cylinder, every step embodies interdisciplinary
wisdom. As China rises to become the world's largest consumer of
puffed snacks, domestic manufacturers of production lines are
approaching European, American, and African markets with standards
of 'high adaptability, low energy consumption, and intelligence'. In the
future, when spicy chili triangles and cheese corn strips appear on the
shelves of New York convenience stores, the machinery behind them
may well be produced by a factory in Shandong.
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Reference

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

1. Food Engineering Magazine
Website:

2.Food Processing Magazine
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Website:

3.Journal of Food Engineering

Website:

4. Food Manufacturing Magazine

Website:

5. International Journal of Food Science & Technology

Website:
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