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Lerford self-cooking shrimp chip machine
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TCP-60 model: Suitable for 3KW, 1440 rpm, 220V motors; heater power 6KW; production efficiency: 60 kg/hour.
TCP-140 model: Suitable for 7.5KW, 1440 rpm, 380V motors; heater power 12KW; production efficiency: 200 kg/hour.
TCP-260 model: Suitable for 15KW, 1440 rpm, 380V motors; heater power 24KW; production efficiency: 400 kg/hour.

Model Power Voltage Heating power Capacity
TCP-60 3kw/1440 rpm 220V 6kw 60kg/h
TCP-140 7.5kw/1440 rpm 380V 12kw 200kg/h
TCP-260 15kw/1440 rpm 380V 24kw 400kg/h
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Supporting equipment: The variable speed belt conveyor uses a food-grade PVC conveyor belt, is 2.8 meters long and 0.35

meters wide, and has a 120W variable speed motor.

Model Material Length Width Power

RX-480 PVC 280mm 35mm 120w
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Electric shrimp slicer TYQ-AK model, blade width 30cm, slicing speed 400 kg/hour, motor power 1.5KW.

Model Material Speed Slice width Power

TYQ-AK SS 400kg/h 30cm 1.5kw
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TYB-200 mixer and pulper, 3KW motor, 250L mixing tank, working efficiency: 200 kg/15 minutes.

Model Material Capacity Volume of mixing tank Power

TYB-200 SS 200kg/15min 250L 13kw
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This machine is a mechatronics design. It is composed of a water bath steam box, an electric heating device, a screw auger,



a forming mold and motors. It has stable performance, one machine for multiple purposes, no smoke and dust emissions
during the production process, environmental protection, no pollution, safety and health, and solves the problem of
manual production.

Time-consuming and laborious problem. The machine adopts a new process of electric heating, electronic automatic
temperature control, steaming, cooking and forming. After the shrimp powder, starch, and water are mixed evenly in a
certain proportion, they are added into the hopper of the shrimp cracker machine. Push forward and pass the hot water in
the steaming box on the periphery of the auger to steam and cook the slurry. The mold is shaped into a smooth, elastic
cylindrical or oval shrimp stick. After cooling, it is sliced and sliced into thin slices. , Dried or air-dried is the finished
product, and can be eaten and fried.
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Shrimp chips, also known as jade chips, potato and shrimp chips, shrimp flavour potato chips, cake chips, shrimp sticks,
noodles, rice cake chips, are processed with shrimp powder and starch. It is a cheap and delicious oil. Fried puffed foods
are crispy, delicious and nutritious, and are very popular among consumers, especially the colorful shrimp crackers are
more popular with children.
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