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Advanced technology tailored for the

next generation of tea processing industry.

The development steps of tea manufacturing machinery itself
narrate the history of Kawasaki.

Mechanization was introduced into the tea processing industry over a century ago.
Since then, Kawasaki has been producing tea processing machines and, as pioneer in
this industry, has been faced with numerous and difficult challenges.

In order to improve quality and efficiency as well as to economize manpower, we have
digitized the tea-producing process and developed computerized devices, while increas-
ing our production capacity.

We have earned an excellent repuration in the business thanks to our management
system of tea plantations, relying on riding-type tea harvesters, as well as our uncompro-
mising dedication to quality, which has enabled us to improve our steaming process and
thus capture the uniqueness of each tea’s flavor.

At Kawasaki, we will continue striving for innovative activities by developing machinery
tailored to our customers’ needs and by relying exclusively on cutting-edge technology

adapred to the future requirements of our business.
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Fresh Lecﬂt Preserver De\/ices Data keeper Fresh leaf receiving container

Data keeper: Tea factory total management support system

Data keeper offers a more user-friendly interface!

© The adoption of large screens makes it possible to display more information on a
single screen.

©The Menu interface has been newly redesigned to improve visibility and ease of use. 1 [ N

©Moving the cursor to the top of the screen displays an explanation of the program | | 5B w22 a8 nu sy 5% 88 xu £x 2% 6n
functions available on the Menu screen. an n FRSTET [S —

O All data are displayed on the left side on the screen. Previous data can be easily :: PTE T | PO [ A
checked with a single click. Main computer | q

@ The high-speed processing makes it easy to re-examine the provisional estimate of ! (server) ‘ gl e e e el
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changes have become even easier.

@Organgﬂon gf datla per year- makes It easy to check past information. : £ Gross weight o Fasdiri 8 Tora ekt

© Compatible with Microsoft Windows 7. W .cibtion £ O © icuiation

g 5

1 PERENYE
2 TRrDENYS
3 EENYI

& PARNYT

§ papLndE
5 BERAEDY
1 FBaLshEN
8 ISENEING

SR * SRR

GER 8560
friTy a9 tsEnnms
LT T | T I SR b A4
ZuRE | -kl ) pEacsEny
28 I 1 egangeny |
I s e (i
Fut— e f ] &* om Ol #% - BB Excn " B
B Acceptance screen M Fresh leaf acceptance list

Move the cursor to an item for which you  Selecting the date of acceptance instantly
want to enter data on the left side of the  displays all the details and allows instant
screen. This displays a selection list in  printing.

the center while keeping the other data

displayed in the background.

Fresh leaf receiving container

Different capacities to meet specific
factory space

. _ Container width
Large'cap ac1ty model aHOWIHg for a For single feed by | For simultaneous twin feed
high Volume Of fresh leaves one carry-in truck . by two carry-in trucks
|
S-type W-type ' SW-type WW-type
[ = | :
T | [l
e .

©@Enable simultaneous feed from several trucks and automatic sampling from two
consignments, as well as storage of the leaves in a sample box.

© Integrated cooling apparatus immediately lowers the temperature of brought-in fresh
leaves.

©The caterpillar speed is adjustable with an inverter,
© A rake-down apparatus gently extracts fresh leaves, keeping them intact.

Return to Contents




Fresh Leaf Preserver Devices

Automatic fresh leaf container

The storage container keeps fresh leaves intact and allows easy maintenance.
3 automatic feeding patterns with 4 types of storage methods can be selected

depending on the transport situation and manufacturing methods.

Automatic feeding patterns

feed into two sides, front
and

rear, then blending
3—>«—6
«~—25—
{—> —4

Divided (when dividing feed )

Batch feed (full blending)

5—>«—6
g—> 4
2

Advanced [ for first-come, first-
feed served or individual
tea processing

112(3

Since the air duct is divided in 850mm
lengths and each block has its own fan,
partial blow without wasting energy is
possible even for small amount of fresh

leaves. Moreover, the fan of a

block different width.

containing no fresh leaves can be turned

off to save electricity.

Highly flexible: the easy-to-use container
can be selected in accordance with the
leaf quality, required amount and space.

It also allows combination with models of

FROM LU

Effective inner width

T Double-wide type 4.30m
[ | [ [ < >
{00 g | o M Super-wide type 3.13m ;
Humidified | | Humidified poe (Sv%p B Fully-automatic panel _ .
[ hir [ hil e e Allows one-touch selection of the feeding container, feeding
! 1 Wide-type 2.63m method (DX-type only) and container to extract leaves from.
' ‘ (W) When the feeding container is changed, the DX-type remembers
Standard-type the ffaed end and resumes feeding to previous container without
1 88m wasting any space.
il Fan ) Feeding
] - D [ S The DX-type features a new feed function for each container.
— > e | Feed height can be adjusted to low, medium and high (optional).

a large surface of the filter and

improving humidification.

[l Attachable to an existing automatic container

pipe into two. Then connect 2 dripping pipes to a ventilation lid (red part).

Dripping-type water supply to keep the freshness of leaves (optional)
This optional dripping-type water supply sprinkles water over the filter, dampening
To install the water supply, divide a tube connacted to an installed water v =——u \

Fresh leaf contai

ner

Patented article

Perfect for small-scale, middle-scale factories and private facilities

100K/200K

This movable container features automatic removal of leaves enabled
when attaching it to a fixed vibration hopper or a rake-down apparatus.
Suitable for individual tea rolling process.

Movable type 300K

Fixed type 600K/1000K/1300K

Fixed-type container with manual or automatic feed (using a movable fresh leaf feeding
conveyar). Automatic removal of leaves is enabled when attaching the container to a fixed
vibration hopper or a rake-down apparatus.

Return to Contents
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Automatic fresh leaf container Fresh leaf container Leaf washer-feeder Fresh leaf washer Batch-type fresh leaf dehydrator Flow-type fresh leaf dehydrator
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Kawasaki tea manufacturing machines

Leaf washer-feeder

Effective water utilization and efficient filtering

© A substitution for a leaf feeder allowing space reduction.

OCleaning capacity can be increased by combining this feeder with an
existing washer.

© Effective removal of ash can be obtained by complete immersion of the
leaves in water with the use of a roller inside the tank.

©The use of mesh belts allows quick separation of moisture from the leaves.

©8and separator filters water sffectively. Additionally, the water circulates
repeatedly during the washing process in order to reduce the water usage.

Fresh leaf washer

High-quality tea is made from clean fresh leaves

B Washes off dust with swirl flow of water

The fresh leaf washer produces a swirl type of a bubble jet water to wash off
dust. Final shower rinsing guarantees a cleaning efficiency higher than on
conventional equipment.

B High-pressure water rinsing completes the cleaning process.

In the final phase of washing, high-pressure water washes off dust from the
leaves while the rotary drum reverses leaves.

B Easy-to-clean equipment

The washing tank and filter layer have been downsized. Easy to clean thanks
to larger openings. Senrviceability has improved with the new design of a
compact washing tank and filter. Easy to access and easy to clean.

Batch-type fresh leaf dehydrator

Inverter-controlled dehydration removes the
surface water efficiently

© Maintenance is easy since the drum is directly connected to a motor.

© Speed change and quick stop of the rotation drum can be controlled effectively by an inverter with
an excellent durability.

Flow-type fresh leaf dehydrator

Steaming is conducted after removing the moisture from the surface of leaves.
The leaf appearance stays excellent and so is the color of liquor!

 Fresh leaf
Oy Water removal process

- Drum-type
dehydrator

| To - When leaves pass through
Sl the rolling stainless-mesh drum,
process

hot air is blasted in to evaporate the
surface water.

Return to Contents 6




Fresh leaf flow meter Tea leaf feeder

The leaf flow meter is designed not only to measure the ~ Flexible application from 300K to 900K,
fed volume but also to keep the feeding volume in accordance with the steamer.
constant.

©The calculator on the control panel makes it easy to obtain the required © Continuously-variable transmission belt enables feed adjustment based
amount of fresh leaves based on the production line configuration. on the leaf type.

© Since the feed is controlled at a fixed rate, flow adjustment is unnecessary © Features a unique mechanism linked to the internal structure of the
on the feeder. Tea leaves can be fed into the steamer using the vibrating hopper and producing an up-and-down motion to prevent hanging.
CONVeyor.

© The required vapor quantity based on the specified fresh leaf flow volume
is calculated and displayed on a digital display.
© Integrating volume is shown on a digital display.

Microcompufer-controlled steamer

Steaming time feedback control achieves high-quality color and astringent taste

The steaming process is automatically controlled with the touch-type control
panel, improving operability and stabilizing the steaming quality.

The unit is composed of a fresh leaf flow meter, vibrating feeding conveycr,
tea steamer and weight measuring table. The degree of steaming can be
kept constant by automatically adjusting the degree of inclination.

SR T I ) Production plan screen
Steamer control panel

Return to Contents




| Fresh leaf flow meter

Steamer

Kawasaki tea manufacturing machines

| Tealeaf feeder | Microcomputer-controlled steamer | Steamer

Contributes to the uniqueness of the tea by reflecting regional characteristics

H e M R [Rotary type/heat-retention type]

H-MR1 (Standard type) H-MR3 (High-power type) * Select from these two types

© Rotary type (Steam jet rotating mechanism) Vapor is sent into the entire drum to steam evenly in a
short time.

© The heat-retention layer consists of a steel-plated, double-layered pan. It reduces steaming dew
condensation and prevents leaf discoloration.

© Stainless mesh is used in the steam chamber. A rotating brush is also attached to the outside of the
mesh to prevent clogging.

© Features double vapor intake apertures on both right and left sides of the pan. The intake aperture
on the left has a valve to adjust the vapor intake amount.

1

B Steam jet rotating mechanism

Even leaf steaming No damage to leaves !
Steam is taken inside from Since the stainless mesh rotates inside the |
the whole circumference of chamber, it is capable to stir leaves even
the drum. Leaves are evenly ~ when the axle rotates at a low speed.

steamed in a short time. Kawasaki is well known for its Rotary steamers.

L L L T N L L L L T T T T T T T |

H i M M [Steam chamber fixed type/heat-retention type]

H-MM1 (Standard type) H-MM3 (High-power type) H-MMK (Low-speed type) * Select from these three types.

© The fixed steam chamber with heat-retention layer features a steel plated, double-layered pan.
Steam droplets rarely adhere, preventing leaf discoloration as there is no cooling effect by external
air.

© Features double vapor intake apertures on both right and left sides of the pan. The intake aperture
on the left has a valve to adjust the vapor intake amount.

M M [Steam chamber fixed type]

MMI (Standard type) MM3 (High-power type) MMK (Low-speed type) - Select from these three types.

© The use of a fixed steam chamber and of porous stainless plates prevents clogging from stems and
leaves, and provides even leaf steaming.

© Features double vapor intake apertures on both right and left sides of the pan. The intake aperture
on the left has a valve to adjust the vapor intake amount.

M S [Steam chamber fixed type/Short-drum type]
© Fixed steam chamber made of stainless steel wire netting.
@ The length of the drum is 20 cm shorter than the other type of steamer with the same spec.

© The steaming process can be performed in a shorter time. Suitable for regions where short-steamed
tea is preferred or thin leaves are produced.

Rotating brush prevents clogging

B Steamer fragment collecting unit (optional) [l Anti-clogging brush (optional)

The steamer fragment collecting unit can be K: Low-speed type is available for certain
attached to all models. types of machines. The brush is installed
The total height slightly increases. on the mesh drum to prevent clogging.

Return to Contents




Roasting steamer

The introduction of superheated steam processing system, typical in the food processing industry, enables to
carry out oxidase deactivation in a wide range of teas from pan roasting type to new varieties of fine flavor tea.

OBy filing up the drum inside the tea roasting steamer with
superheated steam generated by a special furnace, the steamer
produces from roasted tea to steaming flavored crude tea.

© Using superheated steam offers various advantages.

© In comparison with a conventional product of the same capacity,
using the drum heat as well as superheated steam with far
infrared-ray radiant property allows us to anticipate about 5
times more processing capacity.

© Superior flowability of leaves ensures a smooth, interruption-free
cleaning process and improves manufacturing yield.

© High-temperature and humidity heat treatment method allows
odor components to decompose and volatilize. Therefore, this
steamer is capable to draw a mild fragrance by removing
specific odor and stem flavor.

Roasfing steamer - Roaster + Superheated steam

Waste steam duct Feeding
| Sprinkler inlet AR S

Roasting drum

g 1—9— e ¥ e What is superheated steam’-‘
steam inlet | Superheated steam is overheated steam at a temperature higher than its vaporization |

= — —1= ~ point at the atmospheric pressure. Since it has a large thermal capacity and can perform

i | drying and steaming at the same time, it is widely used in the food processing industry.

== il A - ©Superheated steam contains little oxygen so that oxygenation is reduced and 5

— [ i m i~ it helps preventing the change in quality of the tea leaves.

! .\ T B - O Far infrared-ray radiance is capable to transfer heat quickly to the core of tea leaves.

Outlet | \ H ﬂ : © The temperature quickly reaches 100 degrees Celsius by the latent heat of condensation. |
: © Drying time is reduced when the superheated steam is approximately 150 |

\ Burner Chamber 1 degrees CelSIUS or hlgher

Super steamer: Superheated steam generator

Generates superheated steam characterized by reduction of the oxygenation (reduction of the
discoloration), quick heat transfer by the use of far infrared-ray radlance (decrease of processing
time and total viable bacterial count) or humidified hot air. ' '

© Superheated steam and

humidified hot air can be easily
Gas burner

switched using a valve and a Superfieater steany
handle. Humidified hot air outlet
© No heavy oil burner is used.
A gas burner is used instead, for gtthef |
. . eamer
more environmental-friendly control
results. B
0 O Gas burner
Gas | main switch
burner
control H
o panel Ol
00
g *Il I\ switching
Fan .| _handle
inverter
S9SN
Y g
=il
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I Roasting steamer [l Super Steamer W Stearner for Tencha [ Super Green

Kawasaki tea manufacturing machines

Steamer for Tencha

A cooling ventilator (optional) enables to remove the steaming dew condensation completely. Tea
leaves are steamed evenly without harming the tea’s characteristic color and fragrance.

©The adoption of an efficient rotary thermal insulation drum featured on our new steamer makes it
possible to carry out the steaming process evenly by eliminating the steaming dew condensation,
©The drum angle can be adjusted between 0 and 16 degrees in order
to achieve optimal steaming /drying conditions for Tencha.
OA wheel-type handle performs fine adjustment of the drum
gradient. Furthermore, a gas spring ensures smooth and easy
operation.

~ Super green 300K/400K/500K/600K/800K/]OOOK/] 300K

Improves the output of the primary tea roller,
achieving better color of tea.

©The adoption of a drum with aluminum ridge plate
improves the roller’s efficiency and the color and luster
of tea leaves during the primary roling process.
Combined with the action of the agitation impeller, the
rolling pressure is accurately determined, ensuring even
shape and size of the leaves.

O The impeller’s axle is inverter-controlled, and is capable
to rotate at 1000 rpm due to a high-power motor.

© Onee the steamed leaves are fed into the machine, they
are transferred smoothly into the drum by a screw
without any damage.

©The adoption of a gas spring considerably reduces
manual tilting operations.

Select a belt conveyor in accordance with the state
{(whether there is moist on the surface of the leaves or
not) of the steamed leaves to feed into the Super green
steamer. Selecting a wrong type may increase
dropping of the leaves.

W Scraper type

Select this type when installing the Super green steamer
at the back of the steamer (when moist on the surface of
the leaves is not removed completely).

M Brush type

Select this type when installing the Super green after a cooling
machine, a fixed drum type processor or a roling machine
(when there is no moist left on the leaves).

Drum with aluminum ridge plate

Return to Contents 10




Steaming Process

Steam boiler Cooler Steamed leaf predryer

Kawasaki tea manufacturing machines

| Steam boiler 90K/160K/200K/250K/300K

An economical safety boiler with high thermal efficiency

B On models equipped with a microcomputer, the

evaporation amount is controlled automatically.
The microcomputer automatically controls the gun-type
burner according to the steam flow rate in order to keep
evaporation within the set value.

M Highly durable, aluminum-plated type
Anti-corrosion aluminum coating is available for 160K,
200K, 250K and 300K models.

Both the inside and outside of the main body,
preheater, water-level tank and leakage safety device

are coated with aluminum in order to prevent corrosion.

| Cooler 300K/600K/900K

B Economical model with manual evaporation
control

A gun-type burner adjusts the oil amount.

The evaporation amount can be adjusted to a specific

steam flow rate with a needle-type valve.

M Supply water preheater equipped with an
economizer

The supply water preheater heats up water taken

inside the device using the heat of the boiler, which

enables it to heat the supply water to approximately

B80~70 degrees Celsius, thus reducing fuel cost.

(Applicable for 160/200/250/300K)

Fast cooling and superior fragrance,

color of tea

B Standard type 1 cooler

The fan at the bottom of the cooler provides
cooling by scattering and spreading tea leaves.
Secondary cooling is carried out by cool air blown
from the fan installed at the top (2-step cooling).
B Type 2 cooler with hot air unit

Dries off the moisture on tea leaves with hot air, cools
down the leaves by using evaporative latent heat,
and performs a secondary cooling with cool air
blown from the fan installed at the top (2-step
cooling).

| Steamed leaf predryer (rotating drum type]  600K/1300K

Improves the color of tea, color of liquor and the

processing efficiency.

© This device performs primary drying process, aiming to separate leaves so
as to produce even, tangle-free drying.
©The large-diameter drum stirs tea leaves in the entire drum and features an
efficient exhaust system preventing discoloration.

600K/900K/
| Steamed tea predryer (fixed drum type) 1300k

Tea leaves are shifted without kneading,
even for long-steamed tea.

The swing plate on the arm equipping
this machine has a special coating
preventing adhesion of steamed leaves.
The arm shifts tea leaves and applies
pressure at the same time, optimizing
the leaves’ color.




[ Tea scattering dryer (batch type)

Kawasaki tea manufacturing machines

| Tea scattering dryer (batch type) 35K/60K/90K/120K/200K /240K

Excellent leaf separation guarantees nicer color both for leaves and for the served tea.

© Dedicated, 4- and 5-pronged rakes shift leaves efficiently to attain optimum color,

© Fresh hot air fills the inside of the entire drum. Air blasted in downwards prevents adhesion of leaves
onto the back wall inside the machine.

©The drum can be opened both from front and rear sides. Optional, easy-to-clean ridgy resin drum is
available.

© Key-operated power switch helps prevent an accidental operation.

© An optional conveyer allows to collect tea dust fallen onto the upper part of the air duct. This reduces
both cleaning time and lost tea dust.

- M Section diagram

B Easy-to-clean M Key-operated switch
Easy-to-clean drums are available, such as This safety device helps prevent an
a drum with a large front door, a drum with accidental operation.

a rear door opening upwards, a drum with
stainless coating preventing tea stains, a
drum with food-grade resin coating, etc..

Front
door

Return to Contents

B Precise measurement

Maintaining a constant feed amount is critical
in the automation process. Once the feeding
amount is set, load cell calculation ensures
precise measurement,

M Simple weight measurement
High-speed, small-amount feeding method
can minimize unevenness even if a simple
weighing method is used.

4-pronged
rake —I_J

door




60K/90K/ 120K/
| Wide-type primary tea rolling dryer 200k/240K

This machine offers an intermediate format
between the tea scattering dryer and the
primary rolling dryer. It improves color
through a gentle twisting process.

This dryer is suitable as a pre-twisting process or as a primary rolling
dryer for thin leaves. Transpiration is improved by thinning the tea
layer and gentle, low-pressure is applied by pressing roling arms.
This dryer is reputed for the beautiful color it gives to tea leaves.

35K/ 60K/
, | 90K/120K/ ©
! Primary tea rolling dryer 200K/240k

Performs both twisting and stirring, and
delivers pure color without astringent taste.

This dryer twists leaves and eliminates astringent faste, while
improving colors by twisting, stiring and blowing fresh hot air
efficiently. Kneading is carried out by a pressing arm with optimal
spring pressure determined for the type of processed raw tea
leaves. Stem moisture is dried out and quickly evaporated by
stirring, and tea temperature and dampness are automatically
adjusted so as to produce premium-grade tea.

M Low-blow duct ensuring rolling
efficiency

By funneling the airflow at the right
angle, this dryer provides optimum air
circulation, keeping the tea tempera-
ture constant even with a small volume
of air. Moist roling can be achieved
even with a small volume of air.

B Section diagram

Checking
window

Low-blow
duct

M Not a single leaf left behind
Due to the large removal door, no tea
leaves are left behind in the drum
when emptying its contents.

Large removal door

Return to Contents

H Optional dust collecting conveyor
Tea dust fallen onto the upper part of
the air duct can be collected by an
optional conveyer. Facilitates cleaning
and improves lose of tea dust.

M Key-operated switch
This safety device helps prevent an
accidental operation.




[ Wide-type primary tea rolling dryer [0 Primary tea roliing dryer 1] Automatic control panel

Kawasaki tea manufacturing machines

Khormor

120K/200K/240K

©Rolling can be applied sfficiently to young new
shoots as well as matured leaves without chang-
ing the rolling drum'’s radius.

© Rolling is performed with efficient tea temperature
control and small air volume, contributing to the
production of premium-grade aromatic tea.

© Rolling is performed efficiently, while stem moisture
is dried out by blowing hot air, achieving pure color.

© A large removal door ensures that no tea leaves are
left behind in the drum when removing its contents.

© Standard-equipped front and rear doors provide
easy cleaning.

@ The checking window on our new leaf scattering
dryer allows instant check of the rolling action
inside the drum.

M Front-open drum

Wide-opening front door allows easy removal of
incrustations and front adjustment of the pressing
arm.

M Rear-open drum
Features a standard rear door for easy cleaning. Opens
upwards for easy operation (on 120K or higher models)

M Humidity sensor
A humidity sensor
requiring no water
feed automatically
controls the air
volume according
to air humidity
(applicable for
5IW-h and
5IMW-h control
panels).

Kawasaki’s microcomputer control panel offers

superior operability and quality.

A Control panel :  keeps air volume, temperature and rotation constant.

51-h control panel : offers 5 levels of control for air volume and temperature, 2 levels
for tea temperature, and 3 levels for rotation of the main shaft.

51W-h control panel: in addition to the control functions featured on the 5I-h contral panel,
this control panel features a humidity sensor controlling air volume
and temperature according to weather conditions. Dries off to the
specified moist value in the specified time, and performs moaist roling.

5IMW-h control panel: in addition to the control functions of the 5IW-h cantrol panel, this
control panel ensures the applied moisture content by adjusting
the heat amount every minute according to moisture measure-
ment. Moreaver, the removal molisture records for last 10 batches
can be checked.

EERE

gemne 83 gy 22882 583

5IMW-h control panel 5IW-h control panel 51-h control panel

Ideal drum volume

Changes the drum volume based on the water content ratio to achieve both
optimum finishing color and twisting.

Tea scattering Wide type Primary Primary tea
dryer tea rolling dryer rolling dryer
Volume ratio 1.4 1.2 1

H Hold more, twist more

New twisting arm (optional)

Newly-designed twisting arm can hold more
tea leaves, and twist even matured or large
tea leaves to shape into sharp tea leaves.

New Standard

twisting

[ Easy adjustment from young to
matured leaves

The position of main shaft can be changed

by operating the handle from the front of the

machine for leaf roling and scattering

adjustment.

Return to Contents




Secondary drying and rolling process |

o

Tea roller 35K/60K/90K/120K/200K/240K

Flat stainless table with the curb, superior hygiene

© Stainless table with excellent hygiene and endurance
© Rolling and rolling pressure are improved while leaves are twisted without
sticking to the table as the twisting surface on the table is flat.

© The machine performs constant sweep of the leaves to deliver consistent
moisture (except 35K model).

M Flat table with fewer battens

The number of battens on this table has been
reduced by half. Perfect for young new
shocts, rain tea, long-steamed tea, and light
primary drying.

|

m- This microcomputer type control panel
controls up to 4 tea rollers. In additionto |
3-level pressuring and tea ball breaking |
processes, it offers standard programs |
based on leaf quality as well as a copy |
function to apply settings to other |

machines. Offers interactive functions |
for line monitoring communication.

Lightens tea color and optimizes tea shape,
while improving efficiency.

© The type of the drum and pressing arms is different than on the primary rolling dryer, and these are
designed exclusively for secondary rolling and drying processes

to deliver perfectly-shaped tea leaves.

© This dryer blows air - . \ B Twist-type pressing arm
downwards and provides An arm consists of a set of 3 plates. Due to the

adequate ventilation perfectly round drum and longer arm plates, tea
ensuring superior SR leaves are rolled longer and lumps get

luster of leaves \ untangled effioientiy.
©A double spring system Y - 4 Yo 3 Cover-free top. Adequate ventilation ensured
has been adopted to A : I_ even for lower air volume.

increase the efficiency of
the process. Firstly, the
inside spring applies
pressure. Then, once a

i ¥ TR A | oesoesssms e -SEREEEREC Raeatmmrmmy | SRR N I Blasts hot air
certain rolling pressure is e T oA
obtained, the outside Even with

: lower air
spring takes turn and it R
applies pressure to tea dryer delivers
leaves. A || efﬁciem‘

processing
all the way to
the bottom
of the drum.

% DAG 1 4
5
New twisting arms shape pe' )
tealeaves and untangle (OO
lumps efficiently.
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Tearoller ' Fixed drum type secondary tea rolling dryer Secondary tea rolling dryer

Kawasaki tea manufacturing machines

Secondary tea rolling dryer  35K/60K/90K/120K/200K /240K

Feedback-based control enables moist rolling, according to the moisture amount of tea leaves.

B Microcomputer type SEEELETITL

© Ensures constant
humidity level by
checking samples
of the moist level
every minute in
order to perform

B Swing-rotation removal system

The removal door opens at low speed
and the drum rotates by a half-turn in
reverse direction, making it easy to
quickly remove the entire content.

M Newly-designed pressing arm
improves efficiency.

maist rolling. The adoption of a new, 80-degree angle
© Even when primary pressing arm now enables immediate
rolling is not action of the next pressing arm once the

sufficient, the previous arm releases tea leaves. This
secondary drying process allows to optimizes processing inside the drum.
achieve the ideal moisture level. .

@ This machine performs continuous and
automatic adjustment of the air amount
according to the temperature of tea
leaves and the rotation of the drum to
deliver perfectly-shaped tea leaves.

M Fully-automatic type

The rotation speed can be changed any time
during operation. The air amount can be
adjusted even during operation using the . .
inverter. Drum rotation can be adjusted in B Twisting-type pressing arm
accordance with the leaf volume by an inverter, ~ This newly-designed pressing arm can
M Driving device hold more tea leaves, and twists even

3 motors respectively drive a fan, an axis and over-matured or large leaves to produce
a drum, simplifying the mechanism and sharp-shaped tea leaves.
preventing potential troubles.

Moisture meter

Moisture meter for intermediate moisture
(release determination device (“Toridashi-kun”)/intermittent measuring model)

Moisture meter for high-moisture

M Release determination device
(for steamed leaf predryer/primary rolling dryer)

Function : releases leaves when the desired moisture amount
is obtained. An on-board alarm notifies release.
Measurement: 1 cycle of microwave measurement takes only 40
seconds.
Display : digital display of moisture amount and graph
display of moisture amount history
Release :release timing can be determined by setting the
moisture amount or processing time,
A continuous flow-type unit allows automatic control of the air
amount (optional).
-
‘ﬁ. 2

[Bs

- ‘V g ; '3 - . =8
4 \ ’ o <
i For primary tea rolling dryer/ ;
l‘i . fixed drum type secondary tea rolling dryer For secondary tea rolling dryer
| ©1 cycle of microwave measurement |

takes only 40 seconds. ‘
QO With the addition of a
microcomputer control panel, the
systemn displays moisture amount
digitally and allows control of
moisture removal. It also allows |
control of the moisture amount
based on feedback, in order to
perform moist kneading. |
Ot is advisable to install both the | EE
moisture meter and the release |
determination device togetherasa =

set, Release determination control panel
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The Refining Process

|
|

! Final tea distributing feeder  40K/120K

Space-saving device for measuring one batch of leaves at a time
The installation of a microcomputer control panel allows the final tea distributing feeder to
control up to four final tea rolling dryer on a single display.

©The specified amount of leaves is
measured by the high-efficient load cell
and distributed to the feeding pcol.

© Feeding to the pan can be controlled
automatically.

O Therefore, when tea leaves are
transferred to the feeding pool when
the pan is empty, they are fed into the
pan for the next process.

©f the previous process in the pan is
not completed, the leaves stay in the
feeding pool.

© The front acrylic panel of the feeding
pool can be opened for easy cleaning.

© The pool can be selected for distribu-
tion.

© The control panel is standard equipped
with a 6" color LC touch panel.

Microcomputer final tea
distributing control panel

! Automatic final tea rolling dryer ~ 60K/120K

This machine can hold bigger quantities of leaves and roll them more smoothly, delivering ideal,
thin and shiny tea.

© The adoption of newly-designed roling table provides better hold of the leaves. It lengthens the leaves and rolls them into round-shaped, ideal thin tea leaves.

© The anti-dust ceramic heater allows control of additives and combustion state, ensuring safety. Opening/closing of the pan is performed twice to make sure
there is no tea leaves left behind.

© Redesigned pressing arm mechanism. Maintenance is simplified due to the adoption of a cast metal pressing arm. The weight of the pressing arm has also
been reduced, resulting in smoother movement.

Final tea rollig dryer automatic control panel

@ The all-in-one control panel offers control
of feeding, removal, rotation, temperature
(6 levels), pressurization (12 levels), ignition,
extinguishing, temperature and allows fine
adjustment.

© The optimum pressurization pattern can
be called by selecting the quality of leaf,
steaming degree and the degree of
secondary phase of rolled tea leaves.

© In case of trouble, numbers are displayed
to indicate the location of the trouble and
what to do.

17 Return to Contents




[ Final tea distributing feeder [ Automatic final tea rolling dryer [ Final tea rolling dryer I Automatic dryer [0 Air-infiltration dryer

Kawasaki tea manufacturing machines

| Final fea rolling dryer

35K-2/60K/120K

Automatic temperature control-type GA

O 2 levels of pan temperature control

© Atimer performs automatic switching from one
set temperature value to another temperature
value,

© When the rolling table is closed, the tempera-
ture automatically returns to the first set
temperature value.

©During a break, the operator can press the
pilot light button to prevent overheating the
rolling table.

© An inverter is adopted for contralling rotation.
The rotation speed can be easily set or
changed depending on the volume of leaves.

Standard type

© Adoption of an
inverter for controlling
rotation. The rotation
speed can be easily
set or changed
depending on the
volume of leaves.

©The leaves can be
removed by using a
handle.

| Automatic dryer 60K-1/60K-2/120K-2/120K-3/120K-4/120K-6/120K-8

The superior capacity and ventilation of this dryer prevent discoloration and enhance the tea’s flavor.

| Air-infiltration dryer

© An exhaust fan installed at the top provides efficient discharge of the air in
the plane, improving ventilation and thus preventing discoloration.

models).

Ventilation fan

Hot air fan\ \Cold air fan

Cleaning window

@A dust collecting unit is installed at the bottom of the machine in order to
sweep and collect fallen dust immediately. The dust collecting unit is
directly connected to the exhaust fan at the top (for 120K-3 or higher

L 3 R

Excellent ventilation prevents discoloration

and achieves great flavor

©When a drawer is inserted, the air drum dumper opens to let hot air
infiltrate the inside of the drum evenly. Opening the drawer closes the

dumper.

©5 to 6 kg of final rolled tea leavess should be loaded in each drawer, then
tea leaves should be spread evenly to achieve a layer of about 5 cm.

DX model

©Indirect heating using a gun-type burner.
©lnverter-controlled air volume.

O Flexible, 8-level control of hot air temperature and drying time using a dial.
©Hot air temperature is shown on a digital display.
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The Refining Process

. Automatic packing machine

Fully-automatic system contributing to higher
efficiency and reduced production costs

©Bag setting, large volume feed, vibration packing,
transferring and measuring are done automatically.

@ All you need is to place a pile of bags. This labor-saving
and highly efficient packing machine will set the bags
automatically.

O A filter absorbs tea dust whirled up in the air at the time of
feed. No dust flies up in the air, which provides a much
cleaner working environment.

©This machine’s control panel relies on a user-friendly
touch screen interface. A Help function provides easy
setup of the scale.

© A platform with a handrail ensures safe cleaning.

TERT IR I AATA KFT-0

Packing machine control panel

| Drum-type tea blender 300K/500K/1000K

Hygienic small-sized tea blender

© A dedicated crosspiece in the cylinder-type rotary drum
provides perfect blending.

© The sealed-type design prevents contamination by foreign
matters such as insects or dust.

19 Return to Contents




[ Automatic packing machine | Drum-type tea blender || Cylinder-type tea blender | Tea blender (box type) [ Tea blender (spiraling type)

Kawasaki tea manufacturing machines

. Cylinder-type tea blender 1500k/2500k/4000k

Space-saving machine for tea blending worksites

©The blending speed can be adjusted using a dial, according to the volume.

©Feed is possible even during blending. This blender offers the perfect solution for
i saving both time and space.

© The rotating orbital feed ensures even feed.

© Installation of the upper hood prevents entering of foreign matters such as insects
and dust (optional).
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Drum-type tea blender control panel

| Tea blender (box type) | Tea blender (spiraling type)
1000K/ 1500K/2000K/2500K/ 4000K 500K/700K/1000K

Maintains high performance even with Fully-automatic, easy-to-use blender
smaller volumes by two speeds.

© Reversing the direction of the caterpillar switches the machine between

©The blending speed can be selected with a switch in accordance with blending and removal modes.
the volume. © Crosspieces attached onto the caterpillar move tea in three dimensions
© Delivers high quality even with smaller feeds of half-finished tea leaves. that.allc.\\.jvs effective blend.lng.. . ‘ ‘ _ .
© Automatic sampling can be performed with the installation of an optional © For individual tea processing, it is advisable to install an opticnal storing
sampling conveyor. pocl to keep the leaves temporarily and avoid wasting time.
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The Refining Process

" Color sorter

| Color sorter

[ Foreign object remover

Kawasaki tea manufacturing machines

Featuring a circulating system!
Vertical chute!
Next-generation optical color sorter

©Sorting accuracy is improved by integrating primary
sorting and secondary sorting in a circulating pattern.

© 2-step sorting or 1-step sorting available with a switch —
1-step sorting offers twice the cperation capacity of
2-step sorting.

@ High-speed ejector improves sorting accuracy and yield.

©The high-speed, high-resolution camera Identifies even
the tiniest objects and guarantees sorting accuracy.

© Red stems can be removed using a red flucrescent lamp.

© Standard-equipped with vibrating vertical bucket and raw
material box.

© Standard-equipped with an air dryer (built into the main
unit)

| Foreign object remover

Advanced foreign object remover with super-sensitive camera

© Transparent foreign objects, which are hard to spot on
conventional systems, are accurately dstected using a
super-sensitive camera and high-lumen LED lamp.

© 2-step sorting or 1-step sorting available with a switch —
1-step sorting offers twice the operation capacity of
2-step sorting. (KFR-1).

© 1-step sorting, simplified version (KFR-E1G)

© The use of an ultra high-speed ejector improves yield by
quick removal of old leaves and red stems.

© The sealed structure of the machine prevents entering of
foreign objects.

© A standard-equipped air dryer eliminates humidity.
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Peri herol /\/\ochines Oﬂd Fo uioment I Hot air generator [ Gun-type burner ! Grading equipment for fresh leaf
: Kawasaki tea manufacturing machines

" Hot air generator ~ Gun-type burner

Durable and energy-saving hot air generator Safe and reliable burner with perfect
with stainless furnace combustion

© The number of small-diameter
smoke pipes has been
increased for the heat chamber,
aiming to increase the heat
transfer area. The heat
produced by heavy oil combus-
tion efficiently heats up the air.

© As demonstrated by tests, the
heat exchange average rate
amounts to 75%, with very
limited chimney discoloration.

© The use of front and rear doors
provides easy cleaning and
superior hygiene,

A constant voltage transformer is
used for this burner. The consecu-
tive sparks eliminate firing error
and fire hazards. In case of firing
error, a frame eye is turned on after
2 seconds and fuel supply is
stopped to minimize the amount
of gas in the furnace pipe so as to
prevent accidents.

Applicable

Fe
e eatures

Type

© Automatic switching between high combustion
and low combustion operations maintains the set

Temperature- | Hot air temperature. Automatic adjustment of the amount

control type | generator of combustion air.

© The air amount is kept at the set rate through
automatic adjustment of the oil feed.main unit)

© Adjusts the oil feed to maintain the steam amount
Oil amount Steam at the set value,

control type | boiler | © The oil pressure can be adjusted between 780
and 2060kPa in accordance with the combustion
amount,

| Grading equipment for fresh leaf

Performs quick and precise analysis and rate
of the green leaf composition.

© Using a near-infrared analyzer, this rating machine measures and displays
the total nitrogen, total fiber and water contents of a green leaf sample.

© Visual evaluation criteria can be set so as to produce a tea quality ranking
based on visual check together with the composition analysis results.

© The adoption of a touch-
screen interface on the
control panel allows easy
operation.

©The green tea rating can be
determined based on
chlorophyll amount and the
shade of green.
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| Vibrating-type particle remover

Removes small fragments of leaves to
optimize the steaming process.

© Prior to the steaming process, this machine removes tea fragments and
stems from raw leaves using a tubular screen and a punched screen.

© By preventing clogging in the steamer, the steaming process becomss
more efficient. This also helps improve the color of liquor and aroma.

Punched screen

=/

© The lower punched screen can
be removed from both sides of
the machine for easy cleaning.
(Underneath view)

© Broken pieces of leaves or small
pebbles are dropped and
collected in a tray.
(Top view)

. Stem skin remover

Efficient separation and adjustable absorption
blower

© Sorts out the tea leaves sent from the dryer and separates tea leaves
and stem skin using a step-type screen on a pipe.

© The stem skin is sent to a bag by the absorption blower.
© A continuous inverter control allows adjustment of the blower’s revolution.

| Partially dried leaf sorter  500K/750K

Compact-size, highly-efficient, sealed-type
sorter

© This tea sorter with a built-in caterpillar offers a large processing capacity
for a surprisingly small installation space.

© The air flow amount can be adjusted according to the volume to be
processed.

O The plate fan distributes air effectively and provides highly efficient sorting
of the leaves.

" Miracle cutter

Cuts the tea leaves and stem skin evenly
according to the application.

© Cuts the tea leaves and
stem skin using a e
high-speed rotating steel
hammer tip and a stainless
screen. £t - |

@ The removable screen ;
provides easy change and
adaptability to each
application.

© The rotation speed of the
screw conveyor and the
cutter can be easily
adjusted according to the
volume by the inverter.
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Partially dried leaf sorter Stem skin remover

Vibrating-type particle remover

Tea ingredients analyzer

Miracle cutter

Tea ingredients analyzer

Kawasaki tea manufacturing machines

Line monitor interface

Standard tool of the tea industry, this tea ingredients analyzer has been newly redesigned.
Easy-to-use ingredients analyzing tool allowing virtually anyone to perform tea analysis.

@ Up until now, crude tea was commonly evaluated based on sensory tests. However,
the evaluation method for tea has changed lately. This easy-to-operate tool provides
a precise analysis of tea at any location, from production sites to retail points.

© Catechin has been added to the list of analyzed items.

GTN-9 (orthodox Sencha: grinding tea), moisture content, total nitrogen, free amino

acid, theanine, fiber, tannin, catechin, caffeine, vitamin C

RTN-7 (orthodox Sencha: grinding tea), moisture content, total nitrogen, free aminc

acid, theanine, fiber, tannin, catechin

Line monitor interface

Tea ingredients analyzer

“*Measuring results**

Date 00000000  00:00:00
Measured cbect Sencha

Sample ID 0

Customer ID 0

Moisture content 00.0%
Total nitrogen 00.0%
Free amino acid 00.0%
Theanine 00.0 %
Fiber 00.0%
Tannin 00.0 %
Catechin 00.0 %
Caffeine 00.0 %
Vitamin C 00.0%

The nataticn of an ingredient is depsning on making a sampie
of masture content 2er0 parent Dry Base DRYS

AF score 00
rank 0
rank table | 0/0000

GIN=9

Ideal for quality evaluation of both
crude tea and refined tea

Measures the main 9 ingredients and

calculates the AF score.
Faster! Safer! Easier to usel!

Shizuoka Seiki
Kawasaki

Tea ingredients analyzer

**Measuring results™

Date 00/00/0000 00:00:00
Measired obiect Sencha

Sample ID 0

Customer ID 0

Moisture content 00.0 %
Total nitrogen 00.0%
Free amino acid 00.0 %
Theanine 00.0 %
Fiber 00.0 %
Tannin 00.0%
Catechin 00.0 %

‘The notation of an ngredient is dapending on making & sample
of maisture contant zero parcent Ory Base DRY%:

NF index 00
rank 0
rank table : 0/0000

BUN=7

Ideal for analyzing the ingredients
of green leaves.

Provides a quick analysis of moisture,
total nitrogen and fiber, Calculation of NF
index. Crude tea and refined tea (seven
ingredients) can also be analyzed.

This control panel for the line monitor can be installed anywhere in a factory and does not have

to be in the FA room.

© Advanced control panel for centralized monitoring of the production line

© Controls production from the steamer to the secondary drying roller (a separate

control panel is available for the refining process).
©Can be installed anywhere in the factory (dustoroof and waterproof)

© This line monitor main unit features a notebook function (50 entries) and a tea

production simulation function.
© Moare than 2 monitors can be installed (optional: additional touch panels).

©Processed tea data can be recorded by the notebook function in real time

(optional: NoteManager 2. NoteViewer)
© Easy-to-use 12-inch LC touch panel

.
.-my

| W DOIEE ) 00T

.
et Optional

Additional Additional m

touch panel  touch panel

Touch panel remote control

| EtherNet | (Tellug)

Tea producticn notebook etc.
(NoteManager 2,
NoteViewer)
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munication path 1

@ The processing time and maisture
rate of the partially dried leaf
production can be monitored and
changed to create a simple
production plan, to track batches,
to control the production numbers
and to monitor any type of
abnormalities. All can be
performed at one location.

© Each machine from the final
feeder to the tea blender can
be monitored. Changes can be
made to the set rate of the final
feeder and the tea blender.

©When the partially dried leaf
processing line monitor is
connected, batch control is
enabled on the final feeder and
the final drying roller.

==

e

| Communication path 2 l
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. Conveyors

A wide and flexible range

Il Steamed leaf belt conveyor

© For steamed leaf
predryer feed

Partially dried leaf belt conveyor
(forward and reverse)

B Fresh leaf belt conveyor
400 width  1.5~12.0m
500 width  1.5~12.0m
600 width  1.5~12.0m

Bl Steamed leaf belt conveyor
300 width  1.5~10.0m
400 width  1.5~12.0m
500 width  1.5~12.0m

B Partially dried leaf belt conveyor
300 width  1.5~12.0m
400 width  1.5~12.0m (L&
500 width  1.56~12.0m =

M Dried tea belt conveyor
300 width  1.5~~10.0m

* Each available in 2 types of models (forward type / forward and reverse type)

[ Vertical bucket conveyor
for fresh leaves

550 width 5.0~8.0m
600 width 5.0~8.0m
900 width 5.0~8.0m
900W width  5.0~8.0m

W Vertical bucket conveyor
for steamed leaves

550 width 4.2~6.0m
600 width 4.6~6.5m
600W width  4.6~6.5m

M Vertical bucket conveyor
for partially dried leaves

400 width 2.1~6.0m
550 width 2.1~6.5m
600 width 3.7~8.0m
600W width  3.7~6.0m
M Vertical bucket conveyor

Dried tea vibrating
conveyor

B Dried tea vibrating conveyor

1.5/2.1m :
for dried leaves
B Steamed leaf vibrating conveyor 250 width 3.1~6.5m
1.0~2.5m

Bucket conveyor
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Fresh leaf receiving container (Shallow type) Automatic fresh leaf container WW type (K Elevating end type)

S Machine dimensions (m) Power (kw) Machine dimensions Maximum Power (kw)
] Width | Depth [ Height | Main unit |Untangling unit Fan Standard (m) capacity [\ | Fan |Untanging] Vibraton
S 2.39 0.4 07522 Length| Width [Height| (k@) unit | convayer
W 3.08 0.75 ; 5500K-WW | 9.65 5600 0.75X10
sw | 1-9BOX["35g 386 | 1.46 0.75 1.5x2 6600K-WW 1;,32 gggg 0.75X12
15 1 75%4 7700K-Ww | 13. 0.75%14
éWW) ggg 0.4 gl g B8BOOK-WW | 14.75 5,03 | 2.30 | 8800 15 0.75X16 1.5 0.75
W 3.08 - 0 0.75x2 9900K-WW | 16.45 9900 0.75X18
2.0BOX = 471 | 1.46 0.75 G | 11000K-WW 18.15 11000 0.75X20
SwW 3.59 1.5x2 12100K-ww 19.85 12100 0.75%22
(ww) 5.03 1.5 1.5 0.75x4
S 2.39 0.4 0.75x3
W__ |5 5m0x g-gg 556 | 1.46 075 0.75 3 Automatic fresh leaf container S type (F Flat type)
SW : 0‘75 5 Machine dimensions | Maximum Power (kw)
(WW) 5.03 1.5 1.5 O Standard (m) capacity Mainunit | Fan |Untangling| Vibraton
S 2.39 0.4 0.75x3 Length| Width [Height| (k@) Sl unit | convayer
W S 308 | 541 | 145 0.75 0.75 [ 2000K-SF | 8.35 2000 0.075X4
Swi |~ 3.59 1.5%3 2500K-SF | 10.05 2500 0.075%5
(ww) 5.03 15 15 0.75x6 3000K-SF [11.75 3000 0.075%6
WW type is unique. 3500K-SF | 13.46 | 2,53 | 2.20 | 3500 0.75 |[0.075X7 0.75 0.4
. 4000K-SF | 15.15 4000 0.075X8
Fresh leaf container 100K/200K 4500K-SF | 16.85 4500 0.075X9
Standarg | Machine dimensions (m)|  Maximum Revolutions per Power S000K-SF | 18.55 5000 0.075X10
anaard [ e ngth| Width | Height | capacity (kg) | minute (r/min) (kw)
100K 1.12 1.01 1.00 100 0.065 v .
200K 193 | 102 | 105 200 1400 ‘ (100V) Automatic fresh leaf container W type (F Flat type)
Machine dimensions | Maximum Power (kw)
; Z ) Standard (m) capacity L ling| Vi
Automatic fresh leaf container Vibraton hopper type Congtn| Width [Feignt] (k@) | Mainunit | Fan Hatandling il
Machine dimensions | Maximum Power (kw) 2800K-WF | 8.35 2800 0.75%4
Standard (m) capacity | main unit Fan 00y | Vibraton | Vibraton 3500K-WF [ 10.05 3500 0.75%5
Length| width [Height|  (ka) drive hopper | convayer 4200KWE[1175] o oo |, [ 4200 075 Lo7sxe | oo o
300K | 2.58 1.23| 300 [ 0.025 [0.065x2 ;gggmi :2?2 ;ggg g;gi;
600K 4.34 600 0.065x4 x :
drd j i 6300K-WF T
1000K_| 6.26 148 [ 1000 | 009 [o00ssx6| O4 | ©2 1608 50 Li78ES
1300K | 8.21 1300 0.065x8
Automatic fresh leaf container SW type (F Flat type)
Automatic fresh leaf container Untangling unit fixed type Machine dimensions | Maximum Power (kw)
Machine dimensions | Maximum Power (kw) Standard (‘m) CaliﬂCiW Main unit Fan |Untangling| Vibraton
Standard (m) capacity | Main unit £an 100v |Untangling| Vibraton Length| Width [Height| @ unit | convayer
Length| width [Height|  (ka) drive unit | convayer 3400K-SWF 8.35 3400 1.6X4
00K | 463 600 i .
1000K | 6.73]11.63|1.36 1000 0.09 |0065x6| 0.4 0.2 SQSOKZSWF e T e
1300K | 8.63 1300 0.065x8 T L e | 28 e . S Ty B 0.4
7650K-SWH 16.85 7650 1.5X9
Automatic fresh leaf container S type (K Elevating end type) et s B e
Machine dimensions | Maximum Power (kw)
Standard (m) capacity AR Untangling| Vibraton
- : k Main unit Fan ; . .
Length| Width [Height| (k) unit | convayer Automatic fresh leaf container WW type (F Flat type)
IBOO?S 722 ;800 8'6?2;4 Machine dimensions | Maximum Power (kw)
2300K-S | 9. 300 .075X5 Stanai ) i g T AT T
2800K-5 111.23 2500 0.4 0.075%0 Length| Width |Height (kg) Mamud T unit convayer
3300K-S |12.93 | 2.41 | 2.20 3300 0.075X7 0.75 0.4 S500K-WWF| 10,12 5500 0.75X5%2
3800K-S | 14.63 3800 0.075X8 ‘BEOOKWWE | 11.82 6600 0.75X6X2
4300K-S | 16.33 4300 075 0075x9 e 5 25 7700 T
4800K-S | 18.03 4800 0.075X10 8sook-wwrF| 1522 | 510 | 2.3 | 8800 1.5 |o076x8x2 s 0.75
9900K-WWF | 16.92 9900 0.75X9X2
G . y 11000K-WWK 18.62 11000 0.75X10X2
Automatic fresh leaf container W type (K Elevating end type) e e 100 D
Machine dimensions | Maximum Power (kw)
Standard (m) capacity e Untangling| Vibraton
Length| Widtn [Height| (k@) | Manunt| Fan |77 uni™ ™ convayer Leaf washer-feeder
2500K-W | 7.83 2500 0.075X4 Machine dimensions Water tank Power (kw)
3200K-W | 953 3200 04 |0075X5 Sfanciard (m) capacity | Leaf .
3900K-W| 1123 | 5 4 2 | 5 5 | 3900 0.075X6 0.75 0.4 Width | Depth | Height ! (0)2 | feeder | Prum | Pump |Air blow
4600K-W | 12.93 4600 0.075X7 SWSU 340-3.1 | 0.99 2.96 81 /229 0.4
S300K-W | 14.63 5300 075 |0.075X8 SWSU 500-3.1 | 1.2 209 [206/31p t0a/284 | 02 0.75 0.85
B000K-W | 16.33 6000 | 0.075x9 SWSU7003.1 | 1.8 296,338 132/355 i
*1 Depending on the model of following process washer *2 Washing tub / Filtration tub
Automatic fresh leaf container SW type (K Elevating end type) S h
Machine dimensions | Maximum Power (kw) [=Sh 1=t Wastior
Standard (m) capacity i 4 Untangling| Vibraton Machine Washing| Filtration| Water
Length| Wit [Heignt| _ka) ~ |Manunt] Fan /7 ni ™) convayer Staiardpy 900 O (S SR el i Power (kw)
3100K-SW| 7.88 3100 1.5X4 Width Depth(Height| ~(m?3) ca{;?nas) i
ﬁggzgx 1915288 3283 12)):2 SW450K 3.5 |1.55/2.08| 0.6 0.4 |10~30 |04 04 075 15
SSOOK:SW 12-98 5600 1-5)(7 SWS800K | 4.8 1.9| 23 1 1.3 |40~60 |04 04 34 37 37 15
6500K-SWI 14‘68 373|220 6500 0.75 1.5X8 0.75 0.4 SWS1200K| 5.4 2| 24| 14 1.8 |60~100]|04 04 34 37 37 22
7300K-SW 16.38 =300 15%9 SWS1600K| 58 | 22| 26| 1.7 2.4 |80~120|04 5 37 37 22
8200K-SW, 18.08 8200 1.5X10
SRS LEES = el Flow-type fresh leaf dehydrator
Batch-t f il skt Machine dimensions {m) Drum size (m) |Performance Bover
aich- e fresn leal ae rator capacit
yp . Y . SIEGET: Width | Depth | Height d_lnne;’ Length (kgm)y (kw)
Machine Maximum | Drying Power (kw) lameter
Standard| _dimensions (m) |performance| time Feeding 1000K 4.29 37 ~1000
Width| Depth|Height| €@Pacity | (sec) | conveyor Drum e (iReverse 1600K 5ag | 187 | 242 | 120 50 ~1500 | 04 075
450K [1.15[1.42|1.55 400 0.06.0.24 22 0.4 Sand separator
800K [1.22(159[1.95] 750 |2°~30[ 04 075 | 37 | 075 K e e gose
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Fresh leaf flow meter Steemer (variable speed pulley type)

Machine Hopper|Hopper _ Machine dimensions Drum | Stirring
dimensions Belt Measure- maxi- | mini- | Appli- (m) revolu- | revolu- | Perfor-
Standard (m) speed ment | Motor | mum | mum | cable |Weignt tions | tions | mance | Power
(m/min) range |capacity| input | input leaf | (kg) Standard Drum Grum | . per o capacity (kw)
Width | Depth|Height (kg/h) volume | volume | feeder Length| Width |Height| inner | o vy, | minute | minute | (kg/h)
- (k69} (kg) 100 diameter (r/min) | (r/min)
- : | f ag . i =l
LF-5 [1.50|1.00/2.03]4.5~13] 150~400 | 200v60W 1.5 gogm Sl B s o
LF-7 |1.62|115 219 |59~17] 250~900 12 | 30 |gppk | 130 400KE-MM1 |2 712[0820]1.050[ 0.240 | 1.411 [ 20~70] 200~750 170~300 | 1.5
LF-10 1.30 400~1200| ooy 4.5 | 900K-1 | 170 Steam chamber fixed type/high-power
Vibration 500KE-MM3 | 2.818 0,855 0265 | 1500 200~1000] 220~390
170 237|72~21 200W | 1g : 1.050 37
LE-12 1.45 500~1500 50 | feeding 1200 BOOKE-MM3 | 3.060 | 0923 0.300 | 1.650 180~700 | 320~560
| Sv12 700KE-MM3 [32350953[1.200] 0312 | 1770 |, |180~1000] 570~650 |
800KE-MM3 | 3528 1 ogs 0330 | 1900 160~900 | 440~770
Leaf feeder 1000KE-MM3| 3668 1.033| | 0354 | 2040 180~850| 550~960 | .
Machine dimensions |instalation|  Beft ~|Performance| 1200KE-MM3 | 3.865 1.325| 0.380 | 2.140 120~700 |650~1150|
Standard (m) Iez:g}th V\?:_Sh c?‘?aﬁ;fy &m?r Steam chamber fixed type/low-speed
Length | Width | Height 2 400KE-MMK1 | 2.676 | 0.820 0.240 | 1.411 170~300| 15
300K-1 | froomd | 254 2.04 S00KEMMK3 | 2818 | 0.8551.050 | 0.265 | 1.500 150~570 | 220~300 |
T BOOKE-MMK3 | 3.060 | 0.923 0.300 | 1.650 320~560 2
300K-2 | groung | 394 | 059 3.11 | 03 |200~400 TOOKEMMIK3 | 3235 | 0953|1200 | 0312 | 1770 | 20~70 | 150~850 | a70~850 |
300K-3 giz:p 458 383 BOOKE-MMK3 | 3.528 1 2510330 | 1900 Bt LG
02 1000KE-MMK3 | 3.668 | 1.033 0354 | 2.040 550~960 | .. o,
BO0K-1 gfo‘fj‘fé 272 2.7 1200KE-MMK3 | 3.865 1325| 0.380 | 2.140 120~700 |650~1150|
Under- Steam jet rotating mechanism/heat retention type/standard
600K2 | groung | 412 09 | 324 500~700 300kr-MR1 [2350[0703 0940] 0201 [1213 |, Trao~gso[ 100180 [
600K-3 3?:? 505 396 400KH-MR1 | 2.7120.820|1.050 | 0.240 | 1.411 200~750 | 170~300
s 0.60 0.4 Steam jet rotating mechanism/heat retention type/high-power
900K-1 | grauna | 3:26 3.61 0.2x2 400KH-MR3 [ 2.782 [ 0820 0240 | 1411 s00-000l R0 [ 22
o WoT D 500KH-MR3 | 2.870 | 0.8551.050 | 0.265 | 1.500 20390 | -
i o i S ety L 600KH-MR3 | 3088 | 0923 0300 | 1650 P e T
900K-3 3«;? 5.60 4.40 T 700KH-MR3 | 323509531200/ 0312 | 1770 | . a70~650 | .
800KH-MR3 | 3528 , 2g5 | 0:330 | 1.900 180~g50 | 440~770
1000KH-MR3 | 3668 | | .o 0354 | 2.040 550~960
_ Inverter steamer 1200KH-MR3 | 3.865 | 1 05 0380 | 2140 120~700 [650~1150| 55 02
el brum | Stifring 1400KH-MR3 | 3.965 | 0.390 | 2240 120~650 | 730~1280
(m) revolu- | revolu- | Perfor- Steam jet rotating mechanism/heat retention type/low-speed
tions tions mance Power
Standard Drum | gum | per | per |capacity|  (kw) 400KH-MRK1 | 2676 | 0.820 0.240 | 1.411 200~340 | 15
Length) Width |Height| inner | 4004, | minute | minute | - (kg/h) S00KH-MRK3 | 2818 | 0855|1050 | 0.265 | 1500 | 20~70 | 150~570 | 260~440
diameter (¢/min) | (r/min) 2
: : : _ . BOOKH-MRK3 | 3.060 | 0.923 0.300 | 1.850 320~560
Steam jet rotating mechanism/heat retention type/high-power Steam chamber fixed type/heat retention type/standard
ODORHNERVIS 149) o 1mpipg [ | D50 dcl o0 (e o 400KH-MM1 | 2.712[0.820 0240 | 1411 200~750 | 170~300 | 15
TONKHTECE: 390 O 22 et 77D 150800 |10=00] ase 500KH-MM3 | 2,818 |0.855 | 1.050 | 0.265 | 1500 2001000 20~3%0 |
AOUEH RS0 i 3o |00 LI00 oy g dillz (1 600KH-MM3 | 3.060 | 0.923 0.300 | 1.650 180~700 | 320~560 |
1000KHMRAV | 5612 | | o0 08544112 040 aais 002000 T00KH-MM3 | 3235 [0953[1200| 0312 | 1770 | 20~70 [180~1000] 370~650 [
i A L G 1.325 Gxn el 150~750 1850~11501 5 75 55 800KH-MM3 | 3.528 oRe 0.330 | 1.900 160~900 | 440~770 ;
Dk 2 L, L 1000KH-MM3| 3668 [1.033| | 0354 | 2040 180850 | 550~960 |
Steam chambeqfixeditype/highspower T 1200KH-MM3 | 3865 1.325] 0.380 | 2.140 120~700 |650~1150] -
CONKE MM 3145 0.933/1.200 LD S T Steam chamber fixed type/heat retention type/low-speed
TOOKEMM3IV |3.305 0312 | 1.770 Tsoason | S=BS0AE 4D0KH-MMK1 | 2676 | 0.820 0.240 | 1411 170~300 | 15
BOOKEMMAN |3.472 s | LSS 0HRL 008 203200 el S00KH-MMK3 | 2.818 | 0,855 |1.050 | 0.265 | 1500 150~570 [220~300 |
1000KE-MMAlY |3.612 |1.033 0.354 | 2,040 550~960 | 02 04 55 e e Sl = :
I200KEMMIN |3.772 1.325| 0.380 | 2.140 150~750 |650~1150,02 075 55 700K¢HK3 | 0235|0953 1200 0312 | 1770 | 20~70 | 150~880  aT0-e80 | __
Steam chambet fixed type/low speed BO0KH-MMK3 | 3.528 2| 0330 | 1900 R 7o )
SOGKEAMBEVIA L33} o |1 500 o L1550 2200500 04 o 1000KH-VIVIK3 | 3,668 |1.033| | 0.354 | 2.040 550060
TOOKEMMK3V |3.305 9312181270 50~ap00 |06 4 65 1200KHMVK3 | 3,865 1.325| 0.380 | 2140 120~700 | 650~1150]
BOOKE-MMK3NV | 3.472 1 250330 | 1900 | 20~70 440~770
1000KEMMKaN | 2612 | 1.033] | 0.354 | 2040 550~960 | 02 04 55 Steamer boiler
1200KE-MMK3N | 3.772 1.325| 0.380 | 2.140 150~750 |650~1150{02 075 55 —
Steam jet rotating mechanism/heat retention type ifachins.dinsusions Pl Staan_"l Heavy oil
R {m) transfer | generation ti
BOOKH-MRKAIV |3.143 [0.933]1.200] 0.300 | 1.650 | 20~70[150~B00 | 320~560] 04 37 vt ol ] Rl | armount S
Steam chamber fixed type/heat retention type/standard : P ) (ka/h)
BOOKH-MM3IV |3.143 0.300 | 1.650 320~560 | 04 37 without water
OO NG 0.933(1.200 90K supply 113 |51.34 1.25 1.94 84 6.0~10.0
700KH-MM3NV | 3.305 0312 | 1.770 s LS preheating urit
BOOKH-MM3IV | 3.472 {285 0.330 | 1.900 | 20~70 440~770| 160K 120 [ 172 |, | 345 168 10.0~13.0
1000KH-MM3IV | 3612 | 1.033] 0.354 | 2.040 550~960 | 02 04 55 _200K___| with water 1.76 3 3.46 197 12.0~16.0
" o & 250K supply 137 225 o
1200KH-MM3IY |3.772 1.325| 0.380 | 2.140 150~750 [650~1150002 075 55 525 mvetenting unit 184l ol = e — 130~230
Steam chamber fixed type/heat retention type/low speed 300K 160 | 2.06 | 227 300 17.0~30.0
BOOKH-MMK3IV | 3.143 0933 1.200 0.300 | 1.650 320~560 | 04 37 * Dimensions include the water supply preheating unit.
700KHMMK3V|3305 | | T | 0312 [ 1.770 B T " Cooler
B00KHMMK3V | 3.472 (i oge 10090 [HUS004{120220 440~770| S Machine dimensions (m) | Net width |Gas consumption| Power
1000KHMMK3I [3.612 |1.033 0354 | 2040 550~960 | 02 04 55 St Width %egih Height |  (mm) (kg/h) [ (w)
1200KHMMK3V [3.772 1325 0.380 | 2.140 150~750 | 650~1150{02 075 55 e 207 (e 118 ’ Eon s e ?;5
GOOK-1 0.89 s = 0.4
BO0K-2 e EEECTN 1.4~20 15
900K-1 131 S e = 03/ 075
900K-2 161 { 21~30 1.5%2
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I Inverter (Microcomputer) steamer " Roasting steamer

Machine dimensions Drum | Stirring Machi_ne Roasting Drum
(m) revolu- | revolu- | Perfor- dimensions ~ drum revolu- | o Gas burner
tions | tions | mance | Power (m) dimensions (m)| tions | " ENOMMANCe |pg e
Standard D i Standard capacity
rum per per |capacity (kw) per (kw)
Length| Width |Height| inner ,Eﬁéﬁ] minute | minute | (ka/h) Width | Depth | Height il Lengtn| minute | (koM Stan- (Power
diameter (r/min) | (r/min) Gy (r/min) dard | (kw)
Steam jet rotating mechanism/heat retention type/high-power i _d_:;h =
umiditied hot air
600KH-WR4 (3088 | 11.330] 0,300 [ 1650 320~560 [02 04 37 e | sl v || =6 200 o
7O0KH-MRAIV |3.235 1.480| 0.313 | 1.770 370~650 Superneated steam
BOOKH-MAAIY |3.472 155 03%0 | 1900 | 0 440~770 |02 04 55 15~45 |-=900__ FK-10| 0.25
1000KHHIRAY |3612 | ' 0.354 | 2.040 550~960 Humidied hot air
1200KH-MRAY (3772 | 0380 | 2.140 650~1150 TOOK |425| 1.1 |272| 06 | 33 =00 04
1.650 02 075 55 Superheated sieam
1400KH-MR4Y |3.872 0.390 | 2.240 730~1280 ~700
Steam chamber fixed type/high-power L 0.75
BODKE-MMAIY |3.088 1330 0.300 | 1650 320~560 |02 04 37 Frrafodaten
1.560 — ‘ - - 1000K | 6.0 373 4.5 ~400 0.4
TOOKE-MM4IV |3.235 1.480| 0.312 | 1.770 370~650 Superheatedsteam |
BOOKE-MMAN |3.472 1565|0330 | 1900 | 20~70 440~770 |02 0.4 55 14 08 qmas 1900 575 FK-30| 04
1000KEMMAN [3.612 |1.660 0.354 | 2040 550~060 TP
1200KE-MMAN |3.772 1.650 | 0.380 | 2.140 650~1150| 02 075 55 1200K | 67 3.85 5.4 ~500 04
Steam chamber fixed type/low-speed Si‘zga;m ealr
BOOKE-MMK4IV | 3.088 1560 1.330| 0.300 | 1.650 320~560 {02 04 37
TOOKEMMK4lV [3.235 | |1.480| 0313 | 1.770 370~650 ! Steamer for Tencha
BOOKE-MMK4IY | 3.472 1 565 .0:330 | 1.900 | 20~70 440~770 | 02 04 55 S Performance |
1000KE-MMK4IY | 3.612 | 1.660 0.354 | 2.040 550~960 Standard o : capacity w)
1200KEMVKA | 3.772 1650 0.380 | 2.140 650~1150[02 075 85 oo e Dopth ket oy
Steam jet rotating mechanism/heat retention type 300K-MTISS 2.00 0.603 0.93 80~120 ‘ 075
800KH-MAKaly [3.088 | 1.560]1.330[ 0.300 [ 1650 [ 20~70] |320~60]02 0437
Steam chamber fixed type/heat retention type/standard I Super Green
BOOKHMMAIV |3088 | 1.330| 0.300 | 1.650 320~560 | 0.2 04 37 Machine Stirring| Drum i
700kHMvan [3235 | 7 [1.480] 0312 | 1770 370~650 d'm?;‘“;“’“s Cﬂf{‘“ peres: et et orm (kw)
BOOKH-MMAY |3.472 1 565.03%0 | 1900 | 20~70 440~770 |02 04 55 Standard width  |capacity| per | per ";cr:gﬁf T %
1000KEMMAY 3612 | 1.660| | 0.354 | 2.040 550~960 Width|Depth|Height| (mm) | (kg/h) |minute | minute o [Druml =S
3772 1650 | 0380 | 2.140 850~1150| 02 075 55 S i e LD B 2 it
DOE A : : : ' 300K 227 150~300
Steam chamber fixed type/heat retention type/low-speed 400K 237 080 |1.15 | 300 |200~400 3.7 .
B00KH-MMK4IV | 3.088 1560 1.330| 0.300 | 1.650 320~-560 (0.2 04 37 500K i 300~600 570~ 3 02
700KH-MMKalY (3235 | T [1.480 0.312 | 1.770 370650 BOOK 2,50 | g [1-16 S00=700 | oo | 30 |09 |85 :
800K |256 | 400 |600~850
BOOKH-MMVKaN | 3.472 0.330 | 1.900 | 20~70 440~770| 0.2 04 55 1.21 75 (075
1,565 1000K 275 | oo 800~1100
1000KH-MMK4lY | 3.612 | 1.660 0.354 | 2040 550~960 1300K |295 | 135 | 500 |1000~1300 11 | 15| 0.4
1200KH-MMK4IV | 3.772 1.650| 0.380 | 2.140 650~1150|02 075 55 *1. Width includes the shortest forward/reverse conveyor. Length of & conveyar changes according to installation conditions
of steamer connection.
"2. Depth does net include the control panel and drum adjustment handle.
e Steamed |eaf predryer (rotating drum type) "3, Height includes the forward/reverse conveyor. If there is no conveyor, will be lower by about 0.3m.
Machine Drum Revolu- | Perfor- [7] Steamed leaf predryer (fixed drum type)
Standard dimensions (m) diameter (m) | tions per mance Power Machine dimensions (m) Performance capacity | Power
Width | Depth | Height | IMMSF |} ength m}nqte caf e}:f,'ty () Shigod Width | Depth Height (kg/h) (kw)
diameter ally L 600K 203 | 300 ~ 600 15
600K 403 [ 162 | 223 [ 095 | 345 [19~25[300~600 | . 900K A0300| 167 273 600 ~ 900 i
1300K 429 [ 187 | 236 | 1.20 | 370 | 14~20 [600~1300 : 1300K 590 | 900 ~ 1300 37
[ Super Steamer
: 3 7 Superheated | Superheated | Superheated
Machine dimensions (m) steam/ steam/ steam/ Fan Gas burner
Starda S_tearn humidified | humidified | humidified
e inlet | hot air outlet | hot air max. | hot air max. | Possible |Revolutions e Usad Max. Gas P
Width|Depth|  Height 't [18Mte|  diameter | generation | temperature | airvolume | per minute (kw) | Standard | "5 | combustion | consumption ?("\:er
(m  |amount (ka/h)|  (C) (m3/min) (r/min) 935 | oo (kcal/h) | rate (kg/h) | KW
: 22 Max, :12.8 | 0.25
SS151 | 1.57 | 1.46 | 2.36(1.92) |1.5inches 140 2605 | (Three-| KGSWEM 150000 Lt of el e
0.125 500 21~9°2 e -5 | phase- LPG 7 phase*
8752 Max. :16.6
SS20-1 | 1.82 | 1.65 | 2.71(2.20) | 2inches 200 200V | KG-21WEM 200000 27 e 200v-
4P) Normal :9~14 2P)

"1. The height in a parenthesis does not include a gas burner. *2. The value of inverter 60Hz-20Hz when the wind is 15 °C.

. Tea scattering dryer ™ Primary rolling dryer
Machine dimensions {m) Capacity Input Revolqtions Power Machine dimensions (m) Capacity Input |Revolutions Power
Standard below the | volume | per minute (kw) Standard below the | volume | per minute ow
A B C D E |drum axle (m3)| (kg) (r/min) A | B | C| D | E |dumaxle(md| (kg) (r/min) (kw)
35K 245|1.86(1.33 |1.03 | 2.79 0.57 30~35 02 075 35K 1.87)1.38/1.33]1.03 |1.71 0.42 30~40 0.75
60K 3.18|273[1.35]1.17 | 295 1.09 45~60 02 o Wide [3.18/2.73/1.35 o 2.04 1.09 Aet0 15
90K 362(319)1.46|1.32| 3.2 1.54 70~90 33~44 22 Standard| 2.45[2.01 |151 | 224 0.78 oD
120K | 3.95|3.44|1.76 | 1.46 | 3.43 2.07 90~120 02 37 Wide 1362319 250 154
200K | 559 50 [1.91 159|363 3.41 145~200 020275 oK (andardlooalzas] - |12 [oeg o 70~90 22
240K | 6.30 | 562 1.96 | 166 | 3.69 427 200~240 020211 Wide |33628511.76 575 169 a942
120K 1.46 95~120 3.7
@ Standard| 3.05 | 2.54 |1.92 2.80 1.50
i 7
] ook | Wide |4.91/4.32[1.91 |1.59 | 2.79 2.93 T 5
=B w 1 Fy w Standard| 4.65 | 4.14 [1.92 |1.46 [ 2.80 251 55
- —i] | 240k | Wide (586527191 (159|279 361 e i
) d\—ﬂ Standard| 5,67 | 5.02 [1.92 |1.46 [ 2.80 3.07 j
B
e || ol | [ |
1 1 A j C '
A C

Tea scattering dryer Primary tea rolling dryer - Wide type
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Tea roller

Secondary drying roller

Machine dimensions (m) Bowl |Revolutions | Input P Machine dimensions (m) Bow! Drum revptu!ions Input volume P
Standard capacity| per minute | volume iwer Standard capacity| per minute | (fresh leaf) fow)
A B i D E | m (r/min) k) | W) A N e | [ {r/min) (kg)
35K 1.71[(123]|147|078 | 1.5 | 0.06 28 30~35 | 0.75 35K 1.82/1.36 /097 1.57| 0.62 21~30 30~35 04 0.2x2
60K 21 147179 08 | 165| 0.09 25 55~60 1.5 BOK 12.03|1.21/1.07| 19| 092 50~60 | 0.75 0.4x2
90K 221 (158 1.9 |082 | 1.8 0.13 23 75~90 i 90K 1217 1.51/1.25|2.34| 1.23 19~26 75~90 0.75%3
120K 236|173 |205|1.02[2.04| 017 22 90~120| 2.2 120K 1242 1.65/1.48 2.46| 1.89 90~120 |1.5x2 0.75
200K 28 1197238 13 |272| 0.33 19 150~200| 5.5 200K [2.70 1210190 296| 3.15 17~30 150~200 29 15%2
240K 301|214 | 257122256 | 0.41 180~240| 3.7 240K |2.7712.15/1.992|292| 367 150~240 i
Secondary rolling dryer A
Machine dimensions (m) Capacity below | Drum revolutions LN,
Standard the drum axle per minute P?(W?r e D
AY[nt NG WO FE ) {r/min) (hw N Bl | C q \z=7
60K |2.32]1.87 136117233 0.79 [ES5
90K [2.88]243] - : ; 1.03 20 lﬁ‘
120K |2.75|2.24 132 31~40 £ == E B
200K |3.96|3.45(1.77|1.46|2.94 | 2.06 37 | D A
240K |4.65]4.14 | 255 Secondary rolling dryer  Secondary drying roller
B
Tea roller
Final tea distributing feeder Automatic-packing machine
Machine dimensions (m) Power (kw) Machine dimensions (m) Power :
Standard T TRy e A For Standard \idth | Depth | Height (kw) ik
(maximum) P J POl | transfer | feeding Automatic- [ Performance capacity
(Distribution 0.93 1.075 0.09 packing 289 | 226 | 390 0'57%45(%92‘206 30kgX120bags/h
measuring pool) 1.63 I . " machine i ¥ (first crop)
MFD-121 5.50 0.015x4 Dustseparator | 0.84 | 1.20 | 236 0.4 Bag filter system
MFD-122 9.90 1.45 2.00 0.015%x8 0.1 0.2 Compressor 1.20 | 0.35 | 0.83 155 No oil supply, with auto-drain
MFD-123 14.35 ' ’ 0.015%x12 g
MFD-124 19.00 0.015%16 02x2
Drum type tea blender
Final drying roller Machine dimensions (m) | Performance Output
B | ; SEpE| | Standard ) capacity (kg) P?‘wer quantity
SiMachine SR Hevot IR o (e et Width | Depth | Height | (dried leaf) | W) {kg/min)
" | dimensions (m) |tions per | | consump-| Power
Standard Feature outline  ——————— minute |9 ”")“ei tion rate | (kw) BL300K 161 | 219 | 2.30 300
!Width‘_Deplthe{gm (/min) | (kg/h) BL500K 1.85 | 249 | 239 500 1.5 30
35K:2§§e_parated, two-hand type | 1.88| i ~ 125~35 0.4~06 | 075 BL1000K 234 | 318 | 2.89 1000
|Separated ‘ | ‘ |
|Separated, automatic ‘ | 1
| temperature control , ‘ i Tea blender (cylinder type)
S?E;:a;_ate?. a:ltc:j‘ljc . ‘ | | Machine dimensions (m) |Performance Power (kw)
eding/switchin , ‘ Standard | ., .. |capacity (k)| Main |Feeding|Untangling | Vibration
temperature control 1.30! 1.23 44~59] 3 | Width | Depth | Height | (dried leaf) | unit | chute | unit | removal
60K Automatic pressure/ [ Bad4) 55~60 0.8~12 —— 1500K 555 | 538 e 1500 075%2
201 ot ot | | 2500K 72 25000 | 04| 04 [ o | a2
Separated, automatic | 1 ; 2000k ] 310 | 298 ===——7500 0.75x3
feeding/switching/ } ; 0025 X 4
temperature control | [ } | 10
Automatic pressure/ | [ | ]
removal/rotation control | | 1 Tea blender (box type)
Separated ‘ | | Machine dimensions (M) performance Power (kw)
Separated, automatic {3 i Standard| |, | capacity (kg)[Main|Untangling] Tea |RemovalSampling
temperature control ‘ | | o Width | Depth | Height | (dried leaf) | unit | unit conveyor |vibration | conveyor
Separated, automatic [ 1 ! 4 1000K 158 315 | 54 1000
| feeding/switching/ [ ; [ [ 1500K | 4.20 ; 1500
| temperature control [ | | | | 2000K 3.60 o8 2000 |22| 0.75 |0.2x3| 02 | 0.04
120K | Automatic pressure/ | 4.06 1.59| 1.50 45~58B0~12Q 1.7~24 ——  2500K| 1.91 [420 | © 2500
rotation control | ‘ | | i 4000K 560 | 295 | 4000
Separated, automatic | [ |
feeding/switching/ | [0.025X 4
temperature control | [ | 22 -
Hitomaic prossiat | : | Tea blender (spiraling type)
removal/rotation control | ‘ | [ Machine dimensions | Performance Power (kw)
‘ Standard Type (m) capacity (kg)| Main| o1 | Bucket
Width | Depth [Height | (dried leaf) | unit
| Air-infiltration dryer Low-floor | Without pool 2.41 —
’ : 3.21 0.2
Machine Performance ¥ Fan Gas | 500K YR8 With pool | { 74 2.76 500 0.09
Standarg |__dimensions (m) | capacity (kg/h) ‘3;'9"“9 revolutions |consump- [Power High-floor| Without pool 275 301 02 i)
auead == ¥ y (M::Tuete) per minute | tion rate | (kw) type With pool i 3.36 0.09
Wid‘“lf’ei"“ LT TS (SR (/min) | (kg/h) | 700K | —  |Withpool |1.72 | 350 | 291, 700 =2 Fo2
T T
50K ‘ [ | |
(Standard | 1.23 | 0.19 | 1.52 | 80~100 | 18~22 |25~35 950~1150| 06~1.0 | 02
type) | ] | |
SO 122i 115 164‘ e W
Dxtype) | 22| - Gl | [1hena
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Automatic tea dryer
Machine Installation

; : Performance capacity (kg/h Fuel Power (kw)
Standard Type dimensions i} lengthi{m) paslyla) consumption ; : gas Hot air ‘
Width | Depth |Height | Width | Depth |  Fresh leaf Dried leaf (kg/h, 0/n) | Mainunit |Exnaust] ¢ oo | genarator |ViPration
B0K-1 Gas 2471 134(162| 247 | 1.34| 120~140 27~31 11~1.8 = 0.2 — s
Gas 2:1=85 0.2 0.02/0.4 =)
60K-2 Heavy o 224( 132|264 401 | 1,74 | 175~225 39~50 25-35 e = 0.4
Gas 3.0~5.0 : 0.2/0.4 —
- - : 1.95| 3.22| 573 | 2.35| 400~4 ~
120K-2 Heavy oil 2.53 5 0~450 89~100 19~6.0 0.4 Zo: 02/0.4 s
120K-3 3.37 3.58 6.70 530~675 118~150 o 0.55 )
120K-4 e e 7y S T | 29D = e .
120K-6 4.02| 2.98 387 i 2.98 | 900~1100 | 200~244 3.1~10.2 - 0.75%2 0.75
120K-8 S064% = 3.87 | 3.87 | 1050~1450 | 230~320 40~13.2 1.5 ;
* For the fuel consumption, brown text represents “Gas” and “kg/h” in unit, and black text represents “heavy olk” and “0/h” in unit.
Color sorter Foreign object remover
Stndan Machine dimensions (main unit) (m) = o e Machine dimensions (main unit) (m) P Kow)
I andal
Width | Depth Height Rt Wigth | Depth Height tiy
KCS-F45W | 120 | e 214 g 26 ‘KEEEG o5
KCS-FoowW FTE Y 265 28 KFR-1 i & o =0
Hot air generator
Machine dimensions (m) 4 Heavy oil ¢
Standard Type |Specifications Alr ‘;°'“.’“° consumption Power Gun type Chimney
Width Depth Height {m3/min) (@/h) (kw) burner {mm)
40 A/B 0.61 1.74 177 8~32 1.0~4.8 0.4 180
50 A 0.80 173 1.89 10~44 15~7.0 oE il 200
70 A/B i j i 14~65 20~102 - GPN-25
100 Horizontal L_A/B 0.77 1.40 2.09 17~88 28~132 22 GPN-35 230
130 type A/B 0.98 1.83 2.16 23~110 3.5~16.8 i
150 A/B 28133 3.8~20.4 GPN-50
180 A/B i 19 et 35~160 5.2~240 3.7 o
220 A/B 60~203 8.4~29.4
250 A 1.22 1.96 3.10 69~230 10.0~33.3 55 GPN-65
280 A 81=257 11.4~38.0 75
70 A/B 14~65 2.0~10.2 0.75 GPN-25
100 el A/B .77 B 215 20~88 28~13.2 215 GPN-35 e
_1 gg P iniad A;B 0.98 037 231 24~110 3.2~16.8
lyps A 28~133 4.1~20.4 87 GPN-50 250
8o | A e & =4 35~160 52~240 |
Grading equipment for fresh leaf Tea ingredients analyzer
Machine dimensions (m) | Air pressure Power (kw) Model GTN-9 RTN-7
Standard ["Wigth | Depih | Height | (MPa) AC100V AC200V MasslkEerT - Spec|t =
i
MLGS7 | 176 | 137 | 216 | oS 05 05 system y
Dry material leaf/unrefined tea/ Fresh leaf/dry material leaf/ unrefined
refined tea (domestic crop/orthodox | tea/refined tea (domestic crop/
. v . Measurement | Sencha) orthodox Sencha)
Vlbratmg type partic:\;a rﬁ_ (3 Br . object * By optional correspondence, ingredients of black tea, Kamairicha (pan
Standard . Bchilsdiriension ) - P&v;)er roasted tea), Hojicha (roasted green tea) or Tencha (material for powdered
Width Depth Hefght green tea) etc.can be analyzed,
2.05M 2.05 063 0.51 0.4 xz:summmt Approx. 15 seconds after closing the sample drawer
. . - : Pretreatment | Drying by a microwave oven, grinding Cutt‘ing Dusp ey cuggr. ‘:eri:r? by.
Partially dried leaf sorting machine apparatus by the fixed grinder :KZ;;?:Z: Ve gnncieg by, e
Machine dimensions (m)_ | Perfarmanc | Fan el Power ) Bimension Widith 400mm x Height 354mm x Depth 362mm
Standard Width | Depth | Height c?@ﬂ;y pe{rfrl'llinl; S £an | Main Weight Approx. 15kg (main instrument)
i s e S, 6‘2}) Power supply AC100V (50/60Hz)
288 =530 = 600~1200 T zaTq Power
750K 1577 800~1050 1.50/0.40 e rplion 100W
‘ b 10-35 degree Celsius, 25-80% relative humidity, no direct suniight
Stem skin remover
: Al 0-50 degree Celsius
Standard | APPlcable|  dimenions im) e T e
noan models - - specifications | Loading tray, brush, sweeping brush, screw driver, spare fuse, grounding
TR B R Viration Blower| Vave | wie, specifc printe, pinter cable, printer paper, 12 sampie botlles
e | el L : |Round holes + Particle cutter, | I i
120K-3WS | 120K-6 | 1.70 0.38 0.15 c%:-nb sha%séd 0.2 04 | 0.03 Sample cell fr:srﬁ:aiu et SRR LR
120K-88 120K-8 | 2.40 SCIoER | Onti Grinder, dust collector (vacuum cleaner), personal computer, printer,
ptional -
dedicated software package
* Miracle cutter
cTanony Machine dimensions (m) Power (kw)
el Width Depth Height Cutting device | Feeding device
TCH-1 0.59 0.65 1.50 1.5 0.09
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Shake Hands KAWASAKI
We support tea producers!
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Sales Headquarters and Technology Center / Kakegawa factory

Headquarters and Sales Promotion 810-1 Namerikawa, Dategata, Kakegawa-city, Shizucka Prefecture

Sales Division 1 810-1 Namerikawa, Dategata, Kakegawa-city, Shizuoka Prefecture
Service Division 810-1 Namerikawa, Dategata, Kakegawa-city, Shizuoka Prefecture
Management Division 810-1 Namerikawa, Dategata, Kakegawa-city, Shizuoka Prefecture
Tea Plucking Machine Service 810-1 Namerikawa, Dategata, Kakegawa-city, Shizuoka Prefecture
General Affairs Department 810-1 Namerikawa, Dategata, Kakegawa-city, Shizuoka Prefecture
Development Department 810-1 Namerikawa, Dategata, Kakegawa-city, Shizuoka Prefecture
Production Department 810-1 Namerikawa, Dategata, Kakegawa-city, Shizuoka Prefecture
Food Machinery Department 810-1 Namerikawa, Dategata, Kakegawa-city, Shizuoka Prefecture

Kyushu Branch 2004-3 Haruyama-town, Kagoshima-city, Kagoshima Prefecture

Kansai Office 4-3-5 Nomura Kameyama-city, Mie Prefecture

Nansei Representative Office 1485-12 Tochihara, Qodai-town, Taki-county, Mie Prefecture

Nara Representative Office 596-3 Hari-town, Nara-city, Nara Prefecture

Fukuoka Office 77-1 Toyofuku, Yame-city, Fukuoka Prefecture

Miyazaki Office 3367-18 Mochida, Takanabe-town, Koyu-county, Miyazaki Prefecture

Osumi Office 7391-3 lwagawa, Oosumi-town, Soo-city, Kagoshima Prefecture

Nansatsu Office 4850-1 Kamibeppu, Ei-town, Minamikyushu-city, Kagoshima Prefecture

Technology and Service

Kawasaki Kiko Co., Ltd.

Sales Headquarters 810-1 Namerikawa, Dategata, Kakegawa-city, Shizuoka Prefecture 436-0005, JAPAN
o +81-537-27-1791 FAX +81-537-27-1716

Web site  http://www.kawasaki-kiko.co.jp/
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