How To Make Macaronil
Automatically?

Introduction of Macaroni Making Machine:

A macaroni making machine is a piece of equipment used in the
production of macaroni, a popular pasta dish made from durum
wheat flour, water, and sometimes eggs. The machine 1is
designed to automate the process of mixing, Kkneading,
extruding, and drying the pasta dough, ensuring consistent
quality and high output.There are different types of macaroni
making machines, ranging from small manual machines suitable
for home use to large industrial machines used in mass
production. The basic components of a macaroni making machine
include a mixer, extruder, cutter, and dryer.
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Flow Chart of Commercial Macaroni Processing Line:

1.Mixing-2.Extruding-3.Cutting-4.Drying-5.Cooling-6.Sorting-7.
Packaging

The Equipment Using In The Macaroni Making Machine:

1.Mixer: Used to mix the durum wheat flour, water, and any
other ingredients to form a dough.

2.Extruder: Used to shape the dough into various macaroni
shapes such as spaghetti, fusilli, penne, and macaroni.

3.Cutter: Used to cut the extruded macaroni into the desired
length.

4.Dryer: Used to dry the macaroni at a controlled temperature
and humidity to remove excess moisture and ensure a long shelf
life.
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5.Cooler: Used to cool the dried macaroni to room temperature.

6.Sorting machine: Used to sort the macaroni according to size
and shape.

7.Packaging machine: Used to package the macaroni into
Feature Of Automatically Macaroni Machines:

1.High production capacity: Automatic macaroni machines can
produce large quantities of macaroni products in a short
amount of time, increasing production efficiency.

2.Consistent quality: These machines are designed to produce
macaroni products with consistent quality and shape, ensuring
that the final product meets the required standards.

3.Customizable shapes: Automatic macaroni machines can produce
a variety of macaroni shapes, such as spaghetti, fusilli,
penne, and macaroni, among others. Manufacturers can easily
change the molds to produce different shapes.

4 .User-friendly interface: These machines feature a user-
friendly interface that allows operators to easily control the
production process, monitor the macaroni production, and
adjust the settings if needed.

5.Easy to clean: Automatic macaroni machines are designed for
easy cleaning, making maintenance and hygiene simple and
efficient.

6.Energy-efficient: These machines are designed to save
energy, reducing operational costs and environmental impact.

7.Safe operation: Automatic macaroni machines are equipped
with safety features that prevent accidents and ensure
operator safety.

Overall, the features of automatic macaroni machines make them
ideal for <commercial macaroni production, enabling



manufacturers to produce large quantities of high-quality
macaroni products efficiently and consistently.
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Parameter Of Macaroni Machine:

Power Capacit Dimension
LTEM NO (kw) (ig/h)y (mm)
LYS-100 12 100kg/h 1200*800*1500
LYS-200 22 200kg/h 1500*1000*1800
LYS-300 30 300kg/h 2300*3000*4200
LYS-500 37 500kg/h 2700*3000*4200
LYS-1000 75 1000kg/h 4000*3500*5200

Applications Of Automatic Macaroni Production Line:

1.Industrial production: Automatic macaroni production lines
are commonly used in large-scale industrial production to
produce macaroni products on a large scale.

2.Food processing companies: Food processing companies use
automatic macaroni production lines to produce macaroni
products for retail and wholesale distribution.

3.Catering services: Catering services use automatic macaroni
production lines to produce macaroni products for their
customers, such as restaurants, hotels, and cafes.

4 .Supermarkets: Supermarkets and grocery stores use automatic
macaroni production lines to produce their own brand of
macaroni products for sale to consumers.

5.Export: Automatic macaroni production lines are used to
produce macaroni products for export to other countries.

Overall, the automatic macaroni production line is widely used
in the food industry due to its efficiency, consistency, and
ability to produce high-quality macaroni products on a large
scale.






