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Designing and Manufacturing
Food Machineries and Chocolate
and Sweet Production Lines
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History .

years experience 30 Yadegari machinery with more than
is the first producer of different machines for food and
production lines of chocolate, Soft - Hard sugar and
sugar-free Coating, candy, filled candy, filled one or
two colored chewy toffee, bon bon, kernelled injected
cake, confectionery depositor and filled damsons with
different packaging in Iran which in a constant process in
order to provide modern technologies for our customers
and make our customers able to produce the best and
the most delicious products. This unit with the help of
god and with accurate and regular schematization and
using of modern technologies has succeeded to increase
the variety of it’s products by offering services after sale
such as free installation and operation and instruction,
years services after sale to 10 one year guarantee and
reach its goals which are to absorb customers satisfaction
, quality improvement, permanent of production and
export process. Creativity, invention, services after sale
and high quality is the secret of our development and
sale of our products in Iran, Central Asia, Middle East
.and Europe
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® Automatic weighing, filling machine for
every type of buckets from 1000 to 5000
grams with 10 grams tolerance.

Filling starts from bottom of the bucket and slowly in the same
time move up and all materials contact with stainless steel.

o MY 201 B

eotransfer pump MY 201

Flexible food grade hose outlet and pump filt mechanism easy
switching of bowls or buckets.

pump is a very unique transfer system that is designed to Pull
products directly from a mixing bowl or container using our el-
evation lift technology a very gentle process that is equivalent
to hand scooping.

¢ draws product directly from the mixing bowl to hopper.

* extremely gentle process of transferring the product .

e optical product sensor, which al-

lows the hopper topper to run fully

automatic or manual.

* Simple design for quick and easy

clean up.

® MY 202

®Depositor MY20

Depositor MY20 is an extremely versatile depositor and we
can use it independently or can be incorporated into production
lines; though it is smaller than big depositors, is able to deposit
very fast and accurate. All the parts in contact with the product
can be easily and quickly removed without using special tools
in order to ease the cleaning process and it is also provided
with a series of accessories. Now it is made in different models
and extraordinary properties.

Advantages:

* Quick changeover and clean- up; - Fast and accurate depos-
iting;

¢ Easy downfall from hopper

Functions:

¢ Injecting marmalade, chocolate and into different cake, sweet,
confectionery;

¢ Depositing different desserts and jams;

¢ Depositing different cakes such as fruity, cream and etc;

* Decorating different cakes, desserts and confectioneries;

* Filling various food products.

e MY20B
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®MY200 system (extruder, wire-cutter & de-
positor)

MY 200 system is used for the injection and layering pastries and
roulettes in the tray with same thickness like layerd pastries, vari-
ous types of dough, candy and all kind of biscuit that are done
through wire-cutting process.

This system has many unique features that distinguishes the pro-
ducer from other competitors:

Advantages:

¢ Easy to exchange equipments.

* Easy to clean all the parts that have been in contact with dough.
* Mass production by choosing the wanted pastry from monitor.

¢ Additional optional units for decorating cakes by raising and low-
ering dosing tool and shaping in conveyor belt shapes.

MY200 pastry production machine has 3 different units:
A: constant molds

B: with rotational moulds

C: moulds with wire-cutter

Technical specifications:

¢ tray width 400mm and 600mm in length.

¢ injection speed depends on the material.

¢ PLC is to control all system activities.

¢ the machine can move from left to right or right to left.
¢ all movements are controlled automatically.



@®Depositor wire cut and paste extruding machine
with a rotating system and diaphragm

Model MY4/600

Equipped with four two-color printheads for pulp
and head to inject a product of the brain and head
quarters for the product is decorated with Servo
and PLC control system and injection system is
equipped with high-precision Dpazyt the encoder
and product weight and production capabilities as
well as sweets and biscuits filling two colors over-
laid on its products And as well as with various in-
terchangeable nozzles capable of producing more
than 30 models of its product
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