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HITEC FOOD EQUIPMENT CO., LTD.

‘Solutions for Today, Innovations for Tomorrow’

-« THE MISSION WITH VISION (VVUSﬁOI_L:JEJUf)ETEJﬁFle)

Established in 2003, “HITEC Food Equipment Co., Ltd.” (Thailand) celebrates its 17 years
of excellent milestone in Thailand this year. Right from the beginning, HITEC Food
Equipment Co., Ltd. has been an international success in Food Industries as a modern
machinery solution provider incorporating many of the world-leading machine makers
from Japan, Europe, United States, and Oceania for meat, poultry, seafood, dim-sum,
bakery, and confectionery industries.
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HITCEC

SOLUTIONS FOR TODAY, INNOVATIONS FOR TOMORROW

Qriginated in Yokohama, Japan, HITEC Co., Ltd. (Japan) has been in this
business for 44 years and honored to be a major technology partner of
many companies worldwide. In the same manner, for long 17 years in
Thailand, HITEC Food Equipment Co., Ltd. (Thailand) has adopted the
Japanese philosophy of its mother company. Backed-up by our excellent
teamwork, we, HITEC, have been strongly growing together with our

customers and partner suppliers. This allows us to provide the best
solutions and evolving innovations for all valued customers with renowned
attention in after-sales service.
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@ Processed Food | " CaraLosue
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® N&N: Frozen Block Flaker

' v&N N&N : InSovgosudonitionsndo

NADRATOWSKI

Machines are handling frozen block (-20 C) size 8" x 16" x 24"
and reach capacities up to 4 Ton/ hr.

InSovdnslianunsngositongidvigeurnl -20 ove yunaluifu
8" x 16" x 24" Uordvmiswaagvaaagh 4 Au/su.

NOWICKI : Automatic Angle Grinder

NOWICKI : Indovuaitiogaaiknssuuunalkey

Designed for grinding fresh (< 4 C) and frozen meat (-20 C°)
Diameter of throat have 130 / 160/ 200 / 280 mm.
* Option: Bone/Tendon separator, Lift loader

awnsnuaitoaa (4 avAiazitonsndv( -20 o) anwisnidanuuna
yovsLALIAALII 130 / 160 / 200 / 280 Ta.
* gUnsniasu: guUnsadlgnns:Qniia:idu, awrenito

——

RAMON : Mincer

I RAMON : InS2VUQOEIKNSSUYUIANATY

Meat mincers allows to mince all chilled meat types and
vegetable with 2 hole plates, max. capacities 600 Kg/hr.

awnsouaitioaana:inla Tosrhavniswangoaa 600 Alansu/su.
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Processed Food €)

| Mixer |
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NADRATOWSKI

®
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KARL SCHNELL

PARTNER TO THE FOOD INDUSTRY

N&N: Mixer / Vacuum Mixer @

N&N : InSovwau / |n‘§anwaus:uuqtgty1n1n

High performance mixers with anti-parallel shafts level.
Tank size 180 to 3,600 L. Paddle / Z-ARM / Ribbon types
are available.

* Option: Cooling, Heating, Lift loader, Tilting, Polish shaft
and bath

ifuindovwauys:ansniwgvitiovoininisoaniuuiwailkaglus:au
Adnvnulagdinonuavdoiid 180 aas SUd 3,600 aas gnAnaLIsH
idonutiauavlunauldnviuu Paddle / Z-ARM / Ribbon

* guUnsndladu: s:uuriAWIAU, s:uurAWSaU, awriunido,
fousuovAld, nsdaduiwaniazad v

HIGASHIMOTO : Tilted Mixer/ Vacuum Mixer

HIGASHIMOTO : 1n30VWaL/ INSOVWAUS:UUENYTYINA

A=
'S

"%&

High performance mixers with Japanese paddle type and
Tilting tank can be possible. Tank size 36 to 1,600 L.

|ﬂu|n§'0\)wauUs:ﬁnSquodaamsaan||uuTunDuaToétthu||a:cTJ
fvgvanuisausuavAla Toaﬂmwuqﬁ\)c?\)ud 35 3as dufiv 1,600 3as

¥
r

KARL SCHNELL : Emulsifier

KARL SCHNELL : InSavua3uasu

German expertise in emulsifying processing of meat
and also the processing of cheese, vegetables, fruits,
sweets, etc. with variety of cutting set.

Indovdnsdrysdlgosuniinduidedsicyluniswaadasuionis
UssUlugaanknssuors, Bd, Wnwalliia:uuukoiu gnAaunsaidon
yalubaRikunuaumldkatenuu
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@

) I NOWICKI : High Speed Rotation Cutter/ Vacuum Cutter
C.) NOWICKI : ns:n:duwaugaaiknssuyuialkey
® Designed to produce all kinds of meat stuffing with cut
NOWICKI in the air knives design. Bowl capacity of 60/90/ 125/
200/ 330/550/ 750 L. with vacuum is an option.

* Option: Hydraulic loader / Unloader, Hydraulic front
and back cover, Joystick touch panel.

ns:n:duAUIEIgVEDNILULIWSISAUAUAIUSSUIGadaInNstadIy
TubawawWiAu “ Cut in the air” ddIA3avDUUNAALIG 60 / 90 / 125

/200/330/550/ 750 aas WSoUA2gS:UUYYINFA
* gunsaliasu: awrenidoldn / oan s:uulaasaan, s:uuida / Ua wh
aalua, kihvansansu (NMuiing)

]

RAMON : Lab Scale & Industrial Bowl Cutter

RAMON : ns:n:dUWaNQaaIKkNSSUYUNQIaN

Cutters with professional features from Spain, it can grind

A

- .
AT all meat products. Bowl capacity of 20 /30/40/ 75 L.
k]
. InSovdUNaURTAtIEUUAs:AUToIBWNNUSINAEIUU IKU:EIKSU
- duAmndovmsualka:Buannus:nn uunadoiici 20 /30/ 40/ 75 L.
[ L —
-

®
NOWICKI

NOWICKI : ICE Generator for produce frozen “dry” ice flakes.
NOWICKI : 1ndovwaatndv “Ice flakes” nuunwu

For cooling down of meat products and various production
processes used in food. Can make ice flakes Temperatures
range -7°C to -9°C and thickness up to 1 mm.

Nowicki 1n3ovwaathindv “Ice flakes” dKkSuUaqlias:uNgAUSOUYDD
waanurimnidodasians:uounswaadivglsluokisaiuisn
Waa Ice flakes Agruk)D -7 8V -9 ovAIBaIBYd lla:AUKUNIA
fiv 1 Daavas
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HITEC : Automatic Vacuum Stuffer "Vacuum linkwel-L" @x
HITEC : m?a\)a‘os:uuajtyty‘\mn:-)“ofuﬁﬁ “Vacuum Linkwel-L" \ =

SOLUTIONS FOR TODAY, INNOVATIONS FOR TOMORROW

Vacuum high-speed equal length and weight sausage
stuffing machine for all type casing with With hydraulic
loader and hanging process.

*Options: Cheese pump also available.

IngovsalansanA1uIEdgonuudaluda s:uugnytyINIAWSoU
yagniduidona:s1onuou aunsansavsuldldnnustia nasudihkun
la: ADIWEDAINNAUNNGU

*gunsnilasu: 81U1S0sovsUIASovaqldda

HITEC : High-Speed Automatic Suffer”Linkwel-L"
HITEC : In3ovdaldnsanaduisagvdalua “Linkwel-L”

SOLUTIONS FOR TODAY, INNOVATIONS FOR TOMORROW

HITEC |

High-speed equal length and weight sausage stuffing
machine for all type casing with meat transfer pump
and hanging process.

*Options: Cheese pump also available.

[

IndovsaldnsannoiuiSagoiuudaluia wiausionuauna: Juavito
awnsasavsulalannstia nsudunkun la:axueNdRIMAUNNEU
*gunsnilasu: 81U1S0soVsUIASovaqldda

B CLIP SYSTEMS HITEC : Continuous Vacuum Filling Machine”Stuffwel”
HITEC : IndovsaldnsonayeyniAsalula “Stuffwel”

Vacuum filling machine for all type of casing. Connect
with sausage twisting unit and Semi, Automatic clipper
are available.

Indovaaldnsans:uuaryyiniAiuudaition anuisnsavsulaldnnstia
awnsaioudoyalaindsaldnsan lia: Clipper I[GAVILU Semi
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@ Processed Food | " CaraLosue

RAMON : Hydraulic Stuffer
RAMON : Indovdas:uu Toasaan

Ramon Hydraulic stuffer can be make Burger and Sausage.
By Hydraulic system. The machine was designed easy
operate with speed regulator for control stuffing pressure.

In%ovaa s:uuloasoan 91N Ramon aNISAWEIUDSINGS Nla: Tdnsan
Talos T3s:uu Toasaan BocindavaaniuulRiedonisAauAy
UIWSDUAIAIUAUSASINSIKA “Speed regulator”

|
2 Cheese Pump

-
e

HITEC : Cheese Pump
HITEC HITEC : 1ndovaaaldda

SOLUTIONS FOR TODAY, INNOVATIONS FOR TOMORROW

Machine that connect with Auto Stuffer for making
Double Layer Structure Sausage. It can be make
various type layer such as cheese , mayonaise , ketchup,Etc

iIndovdnsdrdanuisalundanuindovaaldnsandaludduavising
Wadusuldnsoniuuaovsu Tagingovdtauisaraneidudiulu
1 Takaneiuu oAU Ba urgoviua voau:idoinaA 1Judu

HITCC

SOLUTIONS FOR TODAY, INNOVATIONS FOR TOMORROW

HITEC : Automation Sausage Hanging and Stick Loading Trolley System
HITEC : ssuumsyudvlinuouldnsonidnna:oongoudalusa

To reduce manpower-consuming HITEC suggest
this system to load and unload stick automatically
both of before and after Smokehouse for easier working
and increase volume of capacity.

P00 passad0.id mff

warinisaashusuwdnviululaiwaaia:onufdovldisy nv HITEC
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SCHROTER : Batch Smoke House THERMICjet® @x
()
Smokehouse I SCHROTER : Gousua3u THERMICjet® \-"

Germany THERMICjet® is the right choice for cooking and
smoking, heating and drying. Whereas THERMICjet® relies
on the most reliable air-and-smoke flow controlling system
providing the consistency in color and flavor of the products.
Option : Showering, InTouch Program, CIP system, Barcode Scanner

@adanndngadksunisingnia:suadudtyyidigasu MAdUSoUla:
BUIIRY IUovoINAIIASELTS:UUAdUAUNISIKavaVaUIia:AIUNDIaTusNIW
Ada rifkda:nauyovauAinoualiauo

guUnsliasu : s:uvaagruk)lanson, Usinsu InTouch, s:uu CIP, @ uuISTAQ

I SCHROTER : Semi-Auto Smoke House SEMIjet®
SCHROTER : ousuna3unuuivsaluia SEMjete

Semi-continuous units produce in batch with an integrated,
automatic conveyor system from cooking chamber to cooling
chamber and be furnished with operator-friendly control system.
SEMljet® focuses on speed, saving energy and accurately
repeatable results

dousun3unuuivaaludants:uurhvussunuanewiugIdevalula
vndousuniulugvganarurni TRwadwsus:ansniwagoijugiia:ung
Tumsidvuia:inaavasunumeludd SEMIjet® TRnouaAtyAUA WIS
Tumswaa,msus:rkgawaovu souioAnuiaiiesiuniswaa

I SCHROTER : Continuous Smoke House CONTIljet®
SCHROTER : cjausun:iuuuucialﬁ'a\) CONTIljet®

The continuously operating CONTIjet® from Schroter
dries, cooks, smokes, bakes, cools, and pasteurizes

in a single process step with automatic supply cleaning and
removal of sticks

awnsarildnvaulky, fan, suA3y, au, MANUIGU Iazdald
agvaaltiovnieluns:udounisIGed uonoINTILIS:UUENTY
na:rhAwa:analinuouldnsonadalula

SCHROTER : Smoke Generator SMOKjet®
SCHROTER : In$ovWaan3u SMOKjet®
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Schroeter provides 4 types of smoke generator : Glow smoke
generator, Friction smoke generator, Steam smoke
generator and Liquid smoke generator

In32VWAQA3UYDY Schroter TAVKUA 4 IVUAD IuuIn&alUkadidos
nuufdriaull, nuurihAcwsauddelolh laziuuansiAbusans
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Vel Peeler
Peeler I HITEC : High Speed Sausage Peeling Machine “SABRE 20”
I_IITE: HITEC : InSovUonldnsonno1uiSogv “SABRE 20"

SOLUTIONS FOR TODAY, INNOVATIONS FOR TOMORROW

“HITEC” high speed sausage peeling machine with
tank for keep peeled casing.

“HITEC” IndavUanlansandaludandui§agvA uiwsauAudv
drksuiiuildonldansonkavoinUoniaso

HITEC : Sausage Cutter

HITEC : 1nSovdaldnson

-
!u:!olm o HITEC Sausage cutter cut straight or curve cooked sausage
in natural, collagen and cellulose casing.

HITEC 1ndovdaldnsananunsadaldrivldnsonasy naldnsonlAv
na:sovsu Ianvldsssusna, ldnoaatou a: iwaalaa

_—

Sausage & Ham Accessories I BROKELMANN : Sausage & Ham Accessories

BROKELMANN : gunsadlasudiksugaaiknssuldnsonnaznsw

= fr_ -
BrﬂkEIman" Brokelmann can support whole Food related

Accessories under European Standard.
Eg: Eurobin, Smoke Wagon , Transport Trolley , Stick

Brokelmann anuisnaaulondaksugunsaicvg Aldluniswandudn
RiRganuakIsMeldunasyuglsy thagnoidu touuna 200 aas,
sniduldnson , Tonwouldnson , saifuand?
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caatocue | Meat, Poultry & Seafood

Vacuum Tumblers
NOWICKI : Vacuum Tumbler
> NOWICKI : 1n3ovudadryayinia

® o . . .
NOWICKI Nowicki Vacuum_ tumbler are ensu.rlng the high quality
of meat product in the vacuum Environment, Range tank
size from 200 liter until size 10,000 liter.

*Options : Heating and cooling system.

NOWICKI |n§'a\)uaoaryfywmn ?8§1hs‘uvx7cuummmwua\)|ﬁa
melds:uuarynynia Tagdvduunadond 200aas Tuoudiv 10,000 aas
*gUnsadiasu: dvls:uurinaoiusounaziaANuduludd

I NOWICKI : Tilted Vacuum Tumbler

NOWICKI : |n§'a\)uaqqtytg1mnuuuUs“u|5a\)

Nowicki Tilted vacuum tumblers characterized

by adjustable drum angle during loading / unloading as
well as working time. The tumblers are ideal for use in
modern process automation systems.

NOWICKI Tilted vacuum tumbler 22nIIUULIIWD a@1UNSAUSUDVAN
YoVALIUS:K31VMS UNFUAITN / 00N KEDS:KINOWAQ FVIKUN:aU
Auns:uoUNISNMsWaas:uusalula

L/

I NOWICKI : Vacuum Mixer and Massager

NOWICKI : In300UdQWal S:UUENYINTA

Nowicki mixer and massager, which connects
all the advantages of a vacuum tumbler
And a vacuum mixer with a cooled jacketed drum.

1ngov Nowicki udQwan S:uUdyyINIA |Gumss:)UQO|du
UoVIAZDVUINE YN INTANIALIASDVWALIIIADYATUWSDUND
gs:uunisnurnnuiguludd
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Meat, Poultry & Seafood | ™" caraLosue
NOWICKI : Brine Injector

< > NOWICKI : 1nSovdatnindo

®
NOWICKI NOWICKI brine injector designed for brine injection of meat
with bone or boneless, meat products, whole poultry and fish.
Conveyor width start from 326 until 525 mm.

NOWICKI 1n3avdauindaaaniuuiiiasovsuldnv idadans:qn
naludans:qn, dadUn na:Uarwunaktihndvanewiuddond 326
oUfiv 525 Daaas

I NOWICKI : SAS System Injector

NOWICKI : inSovdadnindowsoudonsov

SAS system injector are an intended to implement the
most complex processes of injection converting a wide
range of meat raw materials. Rotary filter allows for
precise brine filtration, even from the smallest particles e.g.
meat and sinew cornicles and small proteins

Indovdathindos:uu SAS 1TUINELINSAIKUNAUFUAMAGDYNNSS:UU
ABUBau na:s:uunisdannafdviga wiounu dansaviuu Tsans doidu
s:uunsavia:dua nsevldidndiUsdusunaidniaziAvitodn

NOWICKI : Brine Mixer

NOWICKI : Indovwautninda
(\D NOWICKI brine mixer designed for mixing and prepare

“owﬁCKl a store brines for using in injector and vacuum tumbler.
*Options: Cooling system

Indovwauuninda ooniuuiialiagudninda noulhluTsAuindovda
dhindo na:agovudagyeyIniA
*gUnsnilasu: s:uuAdUAUAISUYERUNINGD

poojeag B Aijjnod ‘1eap
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Meat, Poultry & Seafood

Slicer (raw meat)

() \WATANAIBE

() \WATANRAISE

WATANABE : Chilled Meat Slicer (Angle)

WATANARBE : InSovaladgido (Usuavald)

Japanese slicer - suitable meat temperature is -2°C to +5°C.
With max. speed upto 330 pcs/min. In addition, machine
can arrange interval and shingling.

indovalasaryumacgUu Ikundhksugrukyiito -2 &Y 5 ovAadua
Usunwi8agvda 330 Buciounfi laganunsniZe a:uusunionavld

WATANABE : Frozen Meat Slicer “VORTEX”

WATANABE : In3ovalagitionsndv “VORTEX”
The suitable meat temperature is -2°C to -7°C. Slicing
speed upto 380 slice/min. Max product size is 360mm width.

Iku:dksuitiogrukn -2 oufiv -7 20A ARDWISIFVEA 380 BU
daunfinoun3vidogoaanaunsarild Ao 360 L.

WATANABE : SMEs Chilled Meat Slicer

WATANABE : InSovaladitios:GUaaanknssuuLnanaIviia:uunagon

Suitable for meat temperature at -2°C to +5°C.
Capacity between 40-65 pcs/min.

Ikun:dksuibiogruknl -2 BV 5 avAIBalded favmswaa
10de 40-65 Sudounfi

HITEC

SOLUTIONS FOR TODAY, INNOVATIONS FOR TOMORROW
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Meat, Poultry & Seafood | ™" caraLosue

AR = TITAN : Automatic Compact Slicer (Vertical)
Blebimin e .y TITAN : 1n3avalags:dugaanknssuyunanaiv - Tkad (UAv)

TITAN is slicer leading in New Zealand nationality which
supply worldwide around the world, “Compact” model
designed for mid-range producers looking for a premium
slicer that can be slice 40 to 140 slices per minute with
stack, shingle and shingle group formation.

TITAN ifuindovaladdrysatodiaudinaana:shking iRaugnArblan,
1Ingousu Compact 1Juin3avRoanIVUTKSOVSURAEIKNSSUBUNQ
nav - Tkey anunsnalagfinoui®s 40 - 140 alad/uf na:gvanuisn
BvUUBUIIONDYNIVILISIUIIR:NMSEEvALIUGILUU

I WATANABE : Chilled Meat Dicer

WATANARBE : 1n3ovKuIdn

Chicken Dice Cut is able to cut only one machine with
SMART DIVISION technology, wastage can be greatly minimized.
The capacity is upto 250 kg. / hr.

anusadana:Ruidlaluindoviden dosinalulad SMART DIVISION $v
rikikdoiAutolounga Mavmswangvaa 250 Alansudadaluo

Wik Brocet ot |

I AKIYAMA : Bandsaw
AK1YANA

Bttt Pl

AKIYAMA : In3ovidogns:Qn

AKIYAMA stainless steel bandsaw is Japanese leading brand
in cutting frozen meat section. Not only seafood but can be
cut in another meat with bone at temp. -20 C and more.
They have varied size of machine from table

size 950 mm x 900 mm to 1500mm x 1300mm

AKIYAMA 10unusudsuthonnag(uuavindovidosdans:qnrinonn
anaulaagKksSuauAmingngv 63|n§'a\)6\)mmsndoéuﬁ1r‘iamKan
uINN31 -20 C Tannus:innldiawr:auAUs:Inndiaiindu
Avdnonaagoidindavikidonkatguunadonduunawuida

dviid 950mm x 900mm &Y 1500mm x 1300mm

poojeag B Aijjnod ‘1eap
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caatocue | Meat, Poultry & Seafood

AKIYAMA : Splitter

AKIYAMA : 1nSovrinndvagouan

Akiyama splitter machine can be automatic center cut fish,
crab and pork leg by center indexing device. it very easy
operation and cleaning machine

Akiyama In%ovirinatvUan ausarinatvaufldkainkangstia
2NIBu Uan Y liazukly lagdaingov:Us:uudunvnavauAiia:ni
aghoiiughlaglimiRauAidurie dinsovldoula:qiasnudie

l II-

I AKIYAMA : Frozen Fish Cleaning

AKIYAMA : Iﬂ§00ﬁ1 A Wa:auaIBNdo

Akiyama frozen fish cleaning machine is suitable for
frozen fish industrial to removing dark colored meat,
removing bones, shaping fish belly, peeling skin and
fishing cut surfaces.

Akiyama InSovriAcua:onaUan Iku:dhksugaanknssulaigigo
Tunsanviia:rAonwa:anagadhuuido, thns:gnuanaan, aanku,
ndvidiouan na:rhAxua:anaduuudaUan

K G AV L | NANASHIMAYA : Multi Cutter
NANASHIMAYA : JadnAaiaas

Providing strip and dice cutting for chilled meat. Max slice
width 60 cm. Adjustable Belt speed 4-16 m/min.

T3alagitolRiduidusona:idh AxunIvItoguga 60 sudiuas
AdWIScanewIgUsuld 4-16 wasdounii
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Meat, Poultry & Seafood

I HITEC FOOD EQUIPMENT
CATALOGUE

—
SuniViax
B ISIUEEnen

SUNMAX : Forming Machine “SM-MDS-150"

SUNMAX : |n§'a\)ﬁu§U|ﬁa “SM-MDS-150"

Form product to be several shape, circle, circular,
square, stick for Burger, Nugget products. Every parts
can be separated and washable to be hygiene.

dusuauAonkisikoanuibusunsudnvg iU 2nau 2v3 suInY
suikagu dksuwaaauAus:inn 1winas Indaina na:noaanv

rhAxua:analdnnaou

SUNMAX : Flouring Machine “SM-PDM200-2000S"

SUNMAX : In30vlsgniv “SM-PDM200-2000S”

Flouring on products with thickness adjustable. By dust collector;
flour do not spread and can be collected for reusing in system.
Every parts can be separated and washable to be hygiene.

dksulsgnlvuuduAiaisausuaoukunuavivlsgld bs:uu
JavAundowv soudvs:uudmdonduuiisiky auisanaadiv
riAdwa:oaldnnadou

SUNMAX : Battering Machine “SM-SBT-1"

SUNMAX : 1n3avls8/5utiniv “SM-SBT-1

Battering product like Fried pork, Nugget, Tempura.
Batter can be reused in system. Every parts can be
separated and washable to be hygiene.

dssulsuroyudilo TsdrsurhauA 1su sygundonaa Tndaina
inuys: Gs:uuththndonauutsTky auisnnaaaivritAdua:ana
Ianndou

SUNMAX : Breader Machine “SM-BRW-600-EXS”

SUNMAX : InSovisgindavuudv

Using for fresh and dry bread crumb for Fried-pork,
chicken, Tempura. Every parts can be separated
and washable to be hygiene.

Blanuindayuudonuivuaana:uuiRvaksurhaum rKiygundonaa
Inuys: Iinaa awisanaadvritAdwaonaldnnagou

SUNMAX : Automatic Fryer “SM-FW300-2000ES”

SUNMAX : InSovnoadalua “SM-FW300-2000ES”

Have conveyor system, temperature control by PID with
high accuracy and frying time. With Oil filter and collector
make oil clean, oil can be reused. The machine has lifting up
system for easy clean.

Js:uUaIEWIU ADUAUQMUKNITA28S:UU PID oA WNLULEIGDY
Js:uudnaznaudyusoudvnsavu Uk aunauufstkula
daiAdaviis:uuawrenindavduiialkrinndua:analdvie
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caatocue | Meat, Poultry & Seafood

OVO-TECH : Egg Brekers

OVO-TECH : InSovaanTliwsounan

Egg breaker, made by Ovo-tech, Enable to separate
white from yolks. Capacity start from 3,200 (single lane)
to 25,600 (8 lanes) eggs/hr

Ovo-tech also support egg centrifuges, filters for liquid
egg and egg bubble washers

Indavaanliwsaungnlinavia:liualdlddksuliaannus:innlag
drhavmswaadviid 3,200 (Lin2) TUoudiv 25,600 ( 8 1102) Wovcaimluw
uano Nl Ovo-tech goliAZoviK3gvly IndovnsovidiaziAdovaivly
3nddy

I E.G.G : Boiled Egg Peeler

E.G.G : InSovUonivdonlidu

When boiled eggs are introduced, the process to peel
performed automatically and continuously.
We have three types from 1,000 to 4,000 egg per hour.

ifo1s1faluAnunisaunasiuilu indovds:ninisUanildonly
nuugalud@agvaaidovlagindovdnsinidvnisnaadvoia
1,000-4,000 Wov/&a1uv
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Bakery

I AICOH : Multipurpose Mixer

AICOH : InSovwandiksuiuinos

L=

Aicohsha is renowned for its full range of mixers suitable for
mixing dough, cream, meat and poultry and more.
Not only the various capacity of the mixers the company
is providing, but also the numerous types of mixing
blades which are all with high-efficiency.

VAgi B Y ERMEF
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i

Tolna:0da1dgvunnduindovinisasiasulauikulnvaKSU
nivla ASU 100 1a:0g1v3 USNUINUIY UDNDINUUUSUNIVD
In3ovInIvasAkaNkare U A1dvNIsSKaa na:souludviundu
AkankaigiWalkauAdUs:ansnwgv
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HITEC FOOD EQUIPMENT
e Ba kery I CATALOGUE
NAKAI : Induction Heating Mixer

REM WS - D NAKAI : IndovwauTkadiugounuududndu
T ERASH

Nakai provides good solution to mix, steam, and boil. Induction
Heating Mixer can cook many kinds of dough in clean and
dry environment with temperature control.

NAKAI |fJurQTsS'LJ?umsﬁom\)léanTKUé’ms“umswau||U\),ms
rhlRanlaelsloth na:nsdu InsovwauATkAWSaUNUUBUGATU
awnsarinvmswauna:rifkidvlagnldkainkaigsta Aoy
aNSOAdUANRUKADIABNADY

= -

.

Cr

Confactionery Line

MASDXC
MASDAC : Japanese Bakery Machine
- '.. 1. MASDAC : |n§'a\)5nsai'1|«§uuuum'lué'tymﬁtﬂl'!u
&= suinedl Japanese bakery machine : cakes, cookies, dorayaki,
; d tarts and cupcakes.
- b - A InSoVINSUUUKINUFYBIAGUU 15U IndavrnlsalAn Tasenn

il w Sl ANA N$n na:AwiAn 10udu
i
; , S

RADEMAKER : aniDiuiaos naziwadwlad

Dutch fully automatic system provides product such as puff,
pie, pastry tart and pizza.

AR I RADEMAKER : Laminator and Make-up Line

PIZZ4A PRODUCTION
LINE - _|'_| angnswaaiuinasuudaluyastasannundo ||a:ﬁug,u5rymc‘1
1

luisasiaud drsSungduau 15U WW wig waans msn wugn 10udu

o
Q
~ .
) Bread Line o
. OSHIKIRI : Bread Production Line
, n EI.IIHI nl OSHIKIRI : angmswaauuudv
INTERMEDIATE PROOFER Fully automatic system consists of dough mixer, dough
PRETI—TF . . - .
s divider, rounder, intermediate proofer, molder,

panner, oven and depaner.

s:uunIsWaanuusalulgGus:noaudoy Indavwauntv indavidvidvla
indovdunau angwiuwnidv Tuaiaas wuiuas I0MoU Ia:aIwuIuasS

CROSS MOULDER PANNER
SO0ZENS e

? HITCELC

SOLUTIONS FOR TODAY, INNOVATIONS FOR TOMORROW




HITEC FOOD EQUIPMENT I
CATALOGUE

Crape and Waffle Machine YAMADA : Bakery Machine

Bakery

& @

YAMADA : 1n$0v0u / &0 d1KkSusuuna:IuIngs

Baking machine can handle waffle and crepe machines.

RWaaiAsevau / g1viuinasaksSunaanturi 1Iu 1nsU 2wina
nwuiAn 19udu

Filling Machine I KATAHISADO : Filling Machine

katahisado

KATAHISADO : InSovkeoald

Liquids such as jelly sauces and dressings, liquid High viscosity
Materials of various viscosities including doughs with solids

can be filled
KATAHISADO 10ugwaaingovkgaald dodaindovaiuisakgaa -
yovikasldkankagstaofIsu sodlgad, ASuanidvkinIAnIa: -
vavIkadRlANUKTaADUTVED NblgvanusakuoaldaRtAIW j
. - . . - . &1
ki UTundvnraugvndvagviundvialddndoe
i b gl

Coating Machine I I-PLANT : Chocolate & Egg Yolk Coating 4
I-PLANT : indovindoudonlnnaana:ndoonily Sk
I'PI.RHT

P et Innovative chocolate and egg-yolk coating machine

from |-Plant allow a smooth and beautiful shining finish
with premium look to your products. Range of additional
features are available, such as cooling unit, auto- feeding, etc.

inSovindaudonlniaana:inovnilyo1nusyn I-Plant a1u1sn
Indoursomdonlniacna:lifRiseuasuviuia:gornikaumqiisiAn
uan INTgoaIsnImUS:uURIAUIBUTRKAUIanAU s:uulau
3anaudaluda vau

I NIVERPLAST : Automatic Packing System

NIVERPLAST : s:uunisussiiuudaluia

>
C
Q
4
(0
(a8)]

Dutch manufacture solution : transport and pack in a
bag and box.
Product : fish bakery liquid , cake, etc.

Niverplast

PR Rainds TE FEOFLE

WWaadryuaiuisasiaud ooniuuaignIsadgvlia:ussyWaaour
avnvKSoNdoL
duAn : Ua 1uInas Uan wovikad nsn na:AwiAn idudu
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Ready to Eat

I HITEC FOOD EQUIPMENT
CATALOGUE

Chinese Bun Former

: Steamer / Proofer
e ¢

. | ATAKIGAWA KOGYO CO.LTD.

|

Gyoza & Shaomai Former

7
EE

il 7 & B

KOBIRD : Incrusting Machine for Chinese Bun

KOBIRD : |n§avﬁu§Uu1a1|U1

Incrusting machine for Chinese bun from Kobird has
capacity of 2,000 - 7,200 pieces per hour suitable for
product weight from 50 - 200g. The pattern on the bun
is also selectable.

IngovgusUyiauron Kobird tswaaldnvnuudlana:luola drinao
MsWaTY 2,000 - 7,200 BU do $21Uv SOVSUNISTUNQFUAT 50 §o
200 N3y souluBvanuruzanguuaumMBvanisaidonidanuAUGEYMS

TAKIGAWA KOGYO : Conveyer Steamer

TAKIGAWA KOGYO : Ian2u/quu

Takigawa is famous for its hybrid oven, steamer and
tower coveyer. Its machines with high throughput are
being used around the world with great satisfacation
from customers for its stability, easy to maintenance
and finishing product’s quality.

Takigawa D8a1dgvldvdvoiniataus:uuanewiuluuduu Inndvlsusa
13:5:UUENEWILIUUNIDIDDS IA50VINSATKAaVNSWaQgVIKaTQNTS
na:dufgousuonanAnslanonniatiosniw AWIEluMsQIasnu
la:nUNWIDVAUANAKWAQIA

TOSEI : Gyoza and Shaomai Forming Machines
TOSEI : |n§aoﬁu§U|ﬁaad1lla:uuu5u

Tosei’'s forming machines are capable of producing
Japanese and Chinese styles of gyoza and shaomai with
capacity of 6,000 upto 10,000 pieces. Also, Tosei provides
a tabletop size forming machines for a small business
or shop. The benefit of these machines is that the finished
products look very much handmade which is preferred
for the consumers.

1In0VT usUINEIBIIA:uULTUYDY Tosei @WNSOWAQIAEIBIIIA:
vuudualaarglunasuldlagbrdowaa 6,000 — 10,000 Fudadluw
ALELTIAZDVLYUNAALIE: IKUN:AUSSADSIUANULNQIEN ADWWIFAY
Ao nsdusUo:danurua:duaoouikiouviu Handmade
AIJuAgusauyovWusing
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HITEC FOOD EQUIPMENT I
CATALOGUE

Ready to Eat

KARL SCHNELL

PARTNER TO THE FOOD INDUSTRY

Crab Stick Line

Innovaiton & Communication @

anaclya

#%-% KAJIWARA INC.

KARL SCHNELL : Cheese Line

KARL SCHNELL : Taiwaaga

(A~

For producing cheese, KS can be offer all machine in both
of automation line and batch production

dSumswaada N KS anuisnthiauaindondnsnnadouluniswaa 4
Snfvdvowladnuudalulardov:idoniuuiducinZovideanv KS
fianunsathiaualklgivkua

YANAGIYA : Crabstick Line & Super Snow Crab Line
YANAGIYA : lalinaaysana:yiigu

Yanagiya is no.1 in Crabstick line & Super snow crab
line both in Japan and Thailand. Yanagiya can support
complete machine line to customer starting from
preparation, forming, steaming until cooling conveyor.

Yanagiya 10u Brand dudu 1 nvfurgyuna:fuds:inAlng drsuane
mswaaysdana:yifigy 3vaiunsn support Insovdnsiunisnaaysa
Ia: super snow crab Tadvidduasumsiassumsdusuluoudvnis
rgniia:aqgoukni

KAJIWARA : Reokneader

KAJIWARA : 1n3ovnanindl

According to the products viscosity and hardness, design and
type of mixing blades and arms can be selected and
arranged, and at the same time, to meet the nature of
products, vacuum or pressurize specification also can be
selected.

Product: Sauce, Soup, Gravy, Filling, Stew, Gratin, Roux,
Bean Paste, Jelly, Jam, Fondant etc.

Ready to Eat E \

Qaiduyavindavida TKUs:ANsNwavgaluniswaunuulkaou
SaunvduAtuNWAGLIa:NSWAATUUSUNULINSNALTUNDUYDY
nnsdagnasivdulogwonsaunonnAruauUavovankisia:nsidoiu
wuRfumsdneinaousauRTkagrifRauknDgLduagvsaaiSaritk
IWUWawaaluniswaaida:Asvld nuuwauankisia:lunduauisn
noalia:Us:nouldviy

FuAATS: 19aa ew LSuIIaa ASUAEANSa Waulaa Waav saId
sd Tasifan3u 1uead soa yU 10udu
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Ready to Eat

I HITEC FOOD EQUIPMENT
CATALOGUE

Superheated Steam Oven

© O

ADE BYETEM

5 ¥
L ol —
,.
L] Py by midm e il
—

% [ EggTofu
E_
N
BINAN
5 N——
HEAIEKAR L

Vi

-

-
—_
¥

1

1e3 0} Apeay

ACE SYSTEM : Multi Steam Cooker

ACE SYSTEM : Jadaasufninos

Compare with an ordinal boiling or steaming, Multi Steam
Cooker provides short time for cooking process, by super
heat steam, and make heat and steam can cook all of material.
These make color, brightness and nutrients have no lost.
The machine is compact size, installation cost, operation
cost and space can be minimized. Can be used for rice,
vegetable, egg, noodle, etc.

dogs:uuyUivasdn rfkina AldlunisikAusoudouninaasuivos
Kgan1sdunalu rfkadwsauna:lodnidndvanauagonadvid
f31pa1dozav dowalkd ADUEQ 13:a1501K1SYDVIANAUTVAVDE
snnvdosuunaindavansidunuunauiwa MMIKdununsaadv
nsduduvIU WuAdadvaauoagav awsaldlanudnd W Ty
iduuski 1Budu

BINAN : Tube Tofu Filling Machine

BINAN : InS2vussaIdiiKaaa

Binan is the original of filling tofu machines and others
from Japan. They have exported many countries such
as USA, China, Thailand, etc. Binan have a lot of model
covered capacity from 600 pcs/hr until over 5,000 pcs/hr.

Binan 1Juaudisudksuindavdnsiunisussalakaaaia:du <
91nUs:nAGJu Binan larinisavaanindavdnsiugous:inadiv
nolan 15U 21U5N1 Ju 1a: Iny 1In3oVINSYDY Binan Tkausulio
auuayuanAARnaoNIswaadio 9 doiid 600 kaoadadaTuv Suiv
UINN31 5,000 KaoacEITUY

BROKELMANN : Boiling Pot

BROKELMANN : ki Aulww

Made of stainless steel AlSI 304, ground surface, heat
insulation, digital temperture control and paddle variable
speed control.

ronalauiaaadainsa 304 NLA2 WSaUAUDUAUADIUSOU aU1sn
AJUALRIUKATAIEKUINPADADA SoUTvUSUAI WIS TUNISnould
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camatosue | Vegetable & Fruit ()

h)

DREMAX® DREMAX: Versatile Super Slicer

DREMAX : InSovaladwnolunUs:aved

Versatile Super Slicer can slice vegetable and frozen meat
with wide variety of cut sizes and shapes, The compact
design does not take up space, Versatile Super Slicer
can change cut sizes and shapes by only changing knife.

awnsndaldnorniazdouunaini q AulusUinuuikainkaie e

yunann:asadorifRIBWuRldogwbus:ansnw 1nSovaladnn
alunUs:avAvav Dremax awisailasususivianauldlosnis
Wasulubairidu

DREMAX : Multi Mince “DX-90”

DREMAX : ns:n:dunn “DX-90”

using with dried ingredients, compact size of machine,
fast operating, durability and ease for using

TBorunudanauRtanuou:IRo suran:Aasa awsnduasduald
ag1vsaaiSandvisonuniuldviusie

DREMAX : Multi Julienne “DX-80"

DREMAX : InSovaladwnusiiaidu “DX-80”

Slide vegetable into many type and size even strip or sheet,
durability and ease for using

InsovaladWniRoonuikainka1esusviia=uunafiniAu
Tu31w:10uiduksoilunnu fdoiusie sunan:iasa

DREMAX : Multi Slicer Mini “DX-50"

DREMAX : In$00Kun “DX-50"

Suitable for long ingredients being slide into round slice
such as Leeks and spring onions
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IKU:dKSUIANAUASUNSLENITRINULIY 15U dukaurglu
[EEAELpE]
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() Vegetable & Fruit | " CATaLoGUE

\

DREMAX"® I DREMAX : MULTI SLICER “DX-100"

DREMAX : InSovKumin “DX-100"

Suitable for high speed slice cutting fruit and vegetable to
be thin stripped especially cabbage

IkudksSurnia:waliAdevnskuiduiduuo Tagrawa:
msKuns:kaUaTKIdunos

-_l!,

SR TAKAHASHI : Guillotine-Type Cutter

Food Mastns TARAHASH | co o TAKAHASHI : Indovdanuualedau

Machine can handle frozen/chilled meat and vegetable.
Multifunction - cutting into dice and ripple

anusalgauitongndordoaa Wn na:nisdafkainkany
13U daid KSodakgn 10udu

I TIGER KAWASHIMA : Aqua Wash “TWS-K1300AB”
TIGER KAWASHIMA : 1n320310/N

Vegetable aqua washing from Japan using water pressure with
bubble which can deeply clean in vegetable

indavauwnonnus:inAcggyu Tagldisvaudhiia:wavainia
Tumss:aroriaouaonaindvasudnuoviandu

NnJ4 g d1qerabop | O
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HITEC FOOD EQUIPMENT
CATALOGUE I Pet food

D O

Pet Food Line
KARL SCHNELL \ KARL SCHNELL : Pet Food Line

PARTNER TO THE FOOD INDUSTRY KARL SCHNELL : Taiwaaakisda3 (iUsn)

For producing Pet Food, KS can be offer all machine in both
of automation line and batch production

drsumswaaokisdas mv KS anwnsathiausinovdnsnnaoulu
MswWaa 3nAvgoonvlatnuudaluli@kéosidoniuuiudoindovided
MV KS AanuisatiaualRdrvkua

h/HEHEEE‘ WENGER : PET FOOD LINE (FLEX)

WENGER : Tauwaaokisda3 ada)

WENGER, the extrusion leader from USA have new innovation
to extrude high meat product more than 100% meat in
product call “Thermal Twin" they can offer all automation
process line or only extruder.

WENGER, fihdnuin3ov extruder 9Inaksgaiusniomswaundd
IA30VINSIKAUISANGAFUAIA BddunayovIGouInn3l 100%
Fo:8un3n “Thermal Twin” ol WENGER goanunsaonvlatiiuusalulia
K3o10uIngov extruder InoVIGEIAELISANIG
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I HITEC FOOD EQUIPMENT
CATALOGUE

Packaging
e

ltalian Packll

Packaging Machines Since 1988

ITALIAN PACK : Tray Sealer

ITALIAN PACK : 1nSooninnna

Tray Sealer are automated machines from Italy. Can be pack many various
type such as Top seal, Skin Pack, Modify Atmosphere Packaging. Which in
addition to increasing product value, Can also extend shelf life of food products.

1ngaviwAnIas:uuanewiusaludGdeys1Gsand awisanwaduaila
kankatesUiuu Tu31eadunisgalanna, afunda, msidanuudands
UssINTA BouDNPINDITUNSINUYAANYDVAIFUATNIED FOaUISEIY
gaongduAoikisladndoe

ltalian Packll

Packaging Machines Since 1988

ITALIAN PACK : Automatic Vacuum Packer with Hot water tunnel
ITALIAN PACK : Indoviingoiiuugryayimeawsaugluvdthsou

Vacuum packer belt type for shrink bag with hot water tunnel. Which requires
a bag that can be shrink when heated. Suitable for meat products which is
added product value for a premium look and extend product shelf life.

IA3oVIANYILUEN Y INAS:UUaNswIUSaluiawsaualuvAZKsUIEtSou
FvaovlsaoAaiuisakalaiiognadiusau Iku:dksuduninauilo
oidunisiwuyaAllkQwsiDeu na:daongduan

I ORIHIRO : Pouch Packing Machine

ORIHIRO : IndoviinduAtuovikad

Japanese Designed for liquid or solid-liquid product like jelly, sauce,
tofu, boiled egg with sauce, milk, water etc. Sealing is controlled by
squire roller making strong seal with high accuracy.

Options : Easy peel, Stand pouch, 4 sides sealer, T-pouch.

InSovIAGTYBAGJu sonIuuNEIKSUIWAGUAUSINNADTEI UNED
iBuvavikadlagiaw: 15U 18aa vad IdK Tudu Augaa uu th AJUAU
msBadogs:uugnsariikBaldidu na:0nauiuggo

auUnsnllasu : Easy peel, Stand pouch, 4 sides sealer, T-pouch

-
oY
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5 SCANDIVAC : Thermoforming Machine
«Q SCANDIVAC : IndovnininasTuwosu

Can be used to pack wide range of products e.g. packing of meat,
fish, salads, cheese, vegetables and other products
Options : Labeller, Data printer, Vacuum gas and sealing,
Skin packaging, Hanging hole

awisawAIuATIGKaInKane 15U 1Go, Uan, ada, 3a, Wn lla:dus
QuUNSIEE : INSovdaadnings, IRdooUsUr, s:uuaynyINA-SQIIia
wsSouga, anunwe, siuou
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HITEC FOOD EQUIPMENT I
CATALOGUE

Packaging

RAMON : Vacuum Packing

RAMON : m's"a\)uv\“lnqtyty'lmn

&=

Ramon provides Vacuum Packer range from table-top model to
Swing Double Chamber model. Various sizes and thicknesses of
bags are supported.

IA%oVITAZTYYINAYDY Ramon dAvidgudolé:Tusudvuunalkey
2 IIBUIUDS aUSNSVSUULNANIA:AIUKUNUEVOVIGKANNKANEBTQ

1-'; ad =

. s -
- =2 T Is

I KAWASHIMA : Vertical / Horizontal Packing Machine

KKAWASHIMA : 1n3ovnianusdv / nususu

Japanese Control by servo motor allowing speed adjustment
film tension adjustment, and steady volume filling. Suitable for
snack, sausage, rice, pet food, flour; bean, coffee etc,

*Options : Hanging hole, Semi-cut etc

|n§'a\)||v‘\‘m§iymc’iju AJUAUNNSHIVIUGDY servo motor @u1sausu
AWIED AWGVYLFEUIdIIa:AdUANNSUSSYIRALIAUD IKU:EKSU b
FuAUs:nn vuw Tansan d12 o1k1sdas 10v 85 nw 1a:dus [ 2
auNsIasy : 191:51IUdU USUIas soeUs lasdus) -

minipack™- tarme <)

v itk el airbra ‘h; ;

MINIPACK-TORRE : Automatic shrink wrapping machine with tunnel
MINIPACK-TORRE : In3ovKoildukawsouin3ovou

Automatic Shrink film wrapping machine with tunnel from Italy.
Designed for packing food and non-food products. Usually, use to
packing with combined units of products, To make transportation easier.

In3ovKoWdUKaWSaUIAZoVOUNUUSEIUTE MINUS:INABSANE aulsn
idoniiinduAnolungunifuankis na:lilgonrns Teuldarsumsiia
IWoSIUKUD8YoLaUAEI8TRIEdonIsuudY

(@3]
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Accessories : Various Packaging
auUNSNIASY : USSYAUNCTL

We have distributed products in packaging group for fulfill all
what is customer need. There are many type such as Roll film for
tray/cup sealer, Roll film for thermoform, Casing and Clipper for
sausage and bologna, etc.

Hitec TaDnssaskuneauAfunguussanour aidunisaauauaw
ADWALNNSUDLZNANDENLASUILIS BulkankatwsUiuulizno:ndu
UouWduaksugatoma/dos Dounduaksuinasiuwasy inadvia:
pauivosaksulanson a:lulaun 10udu
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) Turnkey Solution
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I HITEC FOOD EQUIPMENT
CATALOGUE

HITCEO

SOLUTIONS FOR TODAY, INNOVATIONS FOR TOMORROW

KARL SCHNELL (KS)

PARTNER TO THE FOOD INDUSTRY
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HITEC : Turnkey Solution

HITEC : a19n1SWAaQIlVUASUDIVDS

HITEC constantly provides our expertise in designing
the turnkey production lines to suit even the most
demanding customers’ requirements for either meat,
poultry, bakery or seafood. We individually select only
the best machines from each machine supplier ranging
from ingredient preparation to packaging then integrate
into a fully optimized turnkey solution. This is possible
due to our excellent number of suppliers at hand and
skillful engineering design with long-term experiences
with each machine. Moreover, with our exceptional
multi-national management skills, we can provide a
smooth installation to our customers in Thailand also
in many different countries.

HITEC TAowiduosnylunisooniuuaisniswaanuu Turnkey
TRiku:auuaudovnisiunda:aneniswaalyso:adugaaiknssy
nssuido , da30n , 10IN3 Ko 9IKISN:Ia 1S19:ANISAQIEDN
Indovdnshdngaonynannidessinylunda:aiuuilogawizdoid
JuaaunisiassudanaulUsuivussanturina:ifks:uunIswaany
a18NISWAan1VIUSIUAULEIVIKU:aUItovoinisiiwasniuas
JusuuInAGrnu:ia:us:aunisaidugidounufunisoaniuy
uanfunaiduisadaoiuaiuisafunissaniss:augud vtk
n1sd@advindovdnsiduluagrvsiudunvluds:inalngnazdaious:ine
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Total Support From Consultation

To After Sales Service

HITCEL

SOLUTIONS FOR TODAY, INNOVATIONS FOR TOMORROW

It is our mission to provide the best solutions for all customers.

What we offer is not only machinery itself but also information
providing, layout consultation and total support service based
on individual customer’s needs. We are aiming at customers’

longstanding satisfaction with both HITEC products and services.
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HITCEL

SOLUTIONS FOR TODAY, INNOVATIONS FOR TOMORROW

Our Service / After Sales Service

Our new office provided standard demonstration center for
serving customer to test our machine with real product. In addition,
HITEC set up service engineer team who have good experience
and knowledge for advice and take care your machines, both

before and after the sale. HITEC is the 1st trading company
in Thailand that using F-1 software to Control & Monitoring
after sales service team to serve your satisfaction.

Solutions for Today,

Innovations for Tomorrow

Our Slogan

Our slogan “Solutions for today, Innovation for Tomorrow” HITEC
aims to provide best solutions and innovation for customers by our
strong professional team support and services for designing, importing,
installation, and focusing on after-sales services. HITEC Food Equipment
Co.,Ltd. is now a leading international machinery trading company,
specialized in sausages, meat and poultry, seafood, dim-sum, bakery,
confectionary, pet foods and other related industries.
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Solutions for Today, Innovations for Tomorrow

Our Activity
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SOLUTIONS FOR TODAY, INNOVATIONS FOR TOMORROW

HITEC FOOD EQUIPMENT CO., LTD.

1970,1971,1972 Mool, Sukhumvit Soi 74, Samrong Nuea,
Muang Samutprakarn, Samutprakarn, 10270 Thailand
\. +(66)2-026-3543 & sales@hitec-th.com

+(66)2-117-3658
+(66)2-117-3659 & www.hitec-th.com

=
€3 HITECThailand @hitec

Website Line Ofﬁcnal Facebook

Our Machine can make your dream come true
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