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Shanghai Victorystar Intelligent Technology Co., Ltd.
is a domestic enterprise specializing in beverage process
research and development, equipment manufacturing,
installation, commissioning, after-sales, and technical Victorystar. At present, the company's products are not
services. It has rich theoretical and engineering practice only spread all over the country, but also exported to
experience. Southeast Asia, Central Asia, Europe, Africa and other
regions. It has been widely praised by domestic and
foreign users for its advanced nature, novelty and
practicality.

Strong technical force, exquisite craftsmanship,
serious working attitude and perfect after-sales service
are the cornerstones of the development of Shanghai

Our company specializes in the design, manufacture,
installation and other turnkey projects of fruit and
vegetable pretreatment, dairy products, beverages, jams,
purified water, enzyme products, health care products, pet
food, wine processing and other production lines. At the
same time, it introduces advanced manufacturing
technology of foreign food machinery, specializing in the
production of fully automatic CIP cleaning in place system,
fully automatic control of equal pressure and negative
pressure filling equipment, plate type and tube type UHT
sterilization eguipment, a complete set of pure water
treatment production equipment, and a complete set of
dairy products. system, glass bottle and small-line can
filling system and a complete set of medium temperature
aseptic filling equipment, etc. Qur company also provides
customers with professional services such as formula
development for beverage companies, packaging shape
design, beverage factory building design, beverage process
design, and beverage technology consultation.
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Apple processing line
Cili processing line

Peach/Apricot/Plum processing line

Coconut processing line
Pineapple processing line
Orange processing line
Mango processing line

Tomato paste processing line

Juice/Tea beverage processing line

Plant milk beverage line
Milk processing line
Yogurt processing line

Pet food processing line
Enzyme processing line
Crusher

Peeling and coring machine
Pulping and refining machine
Belt press extractor machine
CIP Cleaning system
Stainless steel tank

Aseptic tank

Refrigerating tank
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Vacuum degasser

Homogenizer

Extracting tank

Single effect concentrate

Spherical cancentration

Falling film evaporator and concentrator
Membrane concentration system
Membrane separetion

Membrane filtration system

Milk cream separator

Horizontal spiral sedimentation separator
Cheese vat

Cheese Cooker

HPP Equipment

Tube sterilizer machine

Plate sterilizer machine

Low temperature juice sterilization
Coz Mixer

Spray dryer

Water treatment system

Other equipments

Stainless steel pipes, fittings & valves



7 www.weystartech.com
Shanghai Victorystar

&y FREFY

R Ak 1353 sk
Apple, pear Washing Sorting Crusher Preheat
HYRE R P s [ A
Resin Adsorption Filtration Enzymaolysis Squeeze Extractor
A4a FE #E O RERAMS
Evaporator Sterilization Filling Juice

Ili processing line
|ZIN T4

[kt Ak 1% Fak
Cili fruit \Washing Sorting Crusher Preheat
E8T i ¥t
Remove Tannin Filtration Squeeze Extractor
R4GE AE wE RERAMNR
Evaporator Sterilization Filling Juice

Apple processing line
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Mango processing line
CRIMTE%

WEHERA S

Spray&Brush Washing

TRIEEERZ

Destoning Crushing

EE Ritria

Filling Juice

Tomato paste processing line
RN £ 4k

Ak 4

Washing Sorting Crusher
)] A
Pulping Preheat




www weyst art
Shanghai \l’lctoryslar

0809

\ Juice/Tea beverage processing line
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3 Milk processing line
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Peeling and
Pet food processing line Crusher coring machine
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Flavouring Drying Puffing
It is mainly used for crushing of many kinds of fruits or vegetables, for The machine is mainly used for separating the flesh from the core of
example: tomato, apple, pear, strawberry, celery, fiddlehead etc. it can crush drupes. Examples are: olives, plums, prunes, apricots, peaches, etc. The fruit
the raw materials into small particles, and it will be better for the next passes through the separating plates at different angles on the rotor to obtain
processing section. chunks of pulp, which fall through the holes of the screen into the discharge

1255

Packgaing

hopper, the kernels are discharged by a spiral made up of several separating
plates, towards the outlet. The gap between the screen and the separating
plates depends on the size of the kernels of the material to be processed.

The machine is composed of principal axis, motor, feed hopper, side cover,
frame, bearing block, motor structure, etc.The machine is used to crush the
material with high speed rotating blades. The machine is characterized by
simple structure and large production capacity.

Enzyme processing line
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Pulping and refining machine
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It is mainly used for pulping, peeling, removing seeds of the
tomato, peach, apricot, mango, apple, kiwifruit, strawberry and
hawthorn etc.

We have two models for choice: Single-stage puiper and

Double-stage pulper. The sieve mesh can be made according to
customers' requirements.

Pulping and refining machine with the advantages of high
pulping rate, easy operation, large capacity and stable performance.

Belt press extractor machine
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This machine uses multiple pressure rollers to press the
material entering the screen. The machine has the characteristics
of automatic inlet and outlet, continuous work, full pressing, high
Juice yield and low water content in the residue, etc. It is used in
the juice extraction process of fruits and vegetables, such as
apples, pears, pineapples, carrots, etc.

CIP Cleaning system
CIP BRRL

CiPtitE IR ZRNATRMA T, AHE
msl&. Bt BEMGE Y. ARAMIAEE
B, BrEDELEN. BARBUSIER L EA = meY
SR, FlitcPErtEmEGEREE. BB
ESIF=EAREIEY. MED. BA8E, HE
. B A B CIPTR IS SR R e 5R il ot
THATEMRE, WO EaREE.

Aon] BIhpt TR Wit RAAKHREIRF,
th ATAR 8 75 32 4 5145 A RO R AR P 1T = B BRI
i MUBEBHAVHZEERER, mMEEREEHIR
EMEK; FRAREEFEXEEXEfI£EE
EHRS%.

CIP in-situ cleaning equipment is widely used in the food
industry, especially in the dairy, juice, beer and beverage industries.
In food processing, cleaning and hygiene are at the forefront and
measures must be taken to prevent any contamination of the food,
which is why CIP cleaning equipment is so important. It effectively
controls the high levels of organic waste, micro-organisms, bacteria
etc. produced and the equipment, pipes and tanks are forcibly
cleaned by the CIP circulating cleaning fluid without any
dismantling, reducing labour intensity.

The system can perform the acid cleaning, alkali cleaning and
hot water cleaning separately. And also the system can draw up the
special full-auto cleaning program according to the request. It can
not only all the equipments efficiently, but also limit the growing of
the microorganism, meanwhile, we can also deploy the semi-auto
and full-auto controlling system according to the customer’s
requirements.
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Stainless steel tank
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1EIECH Blending tank

B2 Fermentation tank

FLitH# Emulsifying tank f#:8# Insulation tank

Scope of use

L. It can be used as liquid storage tank, mixing tank, temporary storage tank,
batching tank, etc.

2. Applicable to the fields of food, dairy products, fruit juice beverages,
pharmaceutical chemicals, and bioengineering.
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Structure

L. Adopt three-layer stainless steel structure.

2. The materials are all sanitary grade stainless steel.

3. The structural design is extremely humanized and highly operable.

4. The transition section of the inner wall of the cylinder adopts a circular arc
transition to ensure sanitation without dead ends.

EMIIE

| RANEEING, FRETRRMEIL.
2. FRHON TSGR

3. BHRHRAAMAL, ATRIEEE.

Structure

1. It adopts the structure of inner cylinder plus outsourcing, and the middle is
filled with thermal insulation material.

2. The materials are all sanitary grade stainless steel.

3. The structural design is extremely humanized and highly operable.
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Aseptic tank
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Structural composition

Tank: The main part used to store materials.

Stirrer: Used to mix materials to prevent precipitation.

Filter: Prevent outside contaminants from entering.

Pipes and valves: for material entry and exit to ensure aseptic operation.
Control system: Automatic control to ensure accurate operation.

TE AN ELEIZIT. RS RS,
BEAMHERFIRPRETERKS, 25154 £NIES
TR Wi &

Aseptic storage tanks, with their aseptic design, high-guality materials
and advanced control systems, ensure that materials remain aseptic during
storage, and are key equipment in pharmaceutical, bioengineering and other
industries.

Aseptic storage tank is a kind of equipment for storing sterile liquid or
gas, which is widely used in pharmaceutical, bioengineering, food and beverage
industries.

Application field

Pharmaceutical: storage of sterile drugs, vaccines, biological agents, etc.
Bioengineering: Used for sterile storage of fermentation fluid, cell culture fluid, etc.
Food and beverage: Store sterile juices, dairy products, etc.

Cosmetics: Storage of sterile raw materials and finished products.
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Refrigerating tank Vacuum degasser
wle HEHS
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BEALIMEETERTF AL, IOFeE, a4 H. InfF Vertical cooling milk tank is mainly used in cooling to storage sweat milk . RS ERERSFRALEMERN S, BN 5, NET
HEREE . 380548 500 i E 45 AT it SIS B or other liquid. It absorbs international advanced technology, adopts importing NI RSB REFERR R, EREER, RO ESEAEEER.
ARME, RFHETHOEEIRTSFPES. amE air compresser and safety and protection system, micro computer monitor, Srr e L M 2R TS . —RASHRSEENEEHT, 8t

= 3 o 5 = 5 s o shd imported advanced technigue and equipment such as polyurethane bubbling, T REE R S,
2 g@;ﬁ Hgs%% W;i:l.]ﬁl’— ﬁﬁﬁ}ﬁ—“" %ﬁiﬁ%ﬁéiﬁg honeycomb hoard evaporator. So it is the ideal cooling and storage equipment el

for pasture, milk station, milk factory, food factory, and beverage factory and

bl o Lot Scope of application and working principle

The degasser is also called the degassing tank, which is usually used to vacuum degas the
juice to inhibit the oxidation and browning of the juice. After degassing, the gas attached to the
suspended particles can be removed at the same time, preventing the particles from floating and
improving the appearance of the product; reducing foaming during high-temperature sterilization
and filling, improving the sterilization effect, and reducing corrosion inside the container. The
production of liquid milk or milk-containing beverages is also often degassed. Generally, vacuum

degassing is carried out after homogenization, and sometimes it is also degassed before filling.
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Homogenizer
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The homogeniser is a fluid mixture (liquid-liquid phase or liquid-solid phase) homogeniser
and emulsifier.

The machine can be widely used in the production, scientific research and technological
development of food, dairy, beverage, pharmaceutical, fine chemical and biotechnelogy.

For milk, soya milk and other types of dairy materials, homogenisation under high pressure
can make the fat globules in the dairy liquid significantly finer, so that its products are easy to
digest and absorb after consumption and improve the food value.

For the production of emulsions, gums, fruit juices and other materials, it can play a role in
preventing or reducing the stratification of the liquid material, improving the appearance of the
liquid material, making its colour more distinct, the aroma more intense and the taste more mellow.
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Extracting tank
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The extraction tank is mainly used to extract various teas and Chinese herbal medicines.

The material is all made of SUS304 stainless steel. The interlayer of the tank body adopts
heating structure and PU polyurethane foaming process for heat preservation. It has a steam heating
jacket, paddle stirring in the top, sealed manhole, high and low liquid level sensor, temperature
sensor, and extraction from the bottom. Liquid, bottom slag discharge, elliptical upper head, conical
lower head, pneumatic discharge structure can be configured according to customers.

Single effect concentrate
B g
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The single-effect concentrator is suitable for the recovery of industrial alcohol such as
traditional Chinese medicine, western medicine, glucose, brewing, starch, oral liquid, chemical
industry, food, natural condiments, food additives, monosodium glutamate, dairy products, etc. It can
be used for small batches and many varieties with low heat sensitivity of vacuum concentration.

Spherical concentration
LK ARYE

W R E R R, JORkaR. RRSER. RN,
AATHIE . R ETFHTUISTRRARGE. ZERBIARHEKNTZ.

The spherical concentrator is mainly composed of four parts: the main body of the concentration
tank, the condenser, the vapor-liquid separator, and the liquid receiving tank. It can be used for the
concentration, distillation and recovery of organic solvents in pharmaceutical, food, chemical and
other industries.
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Falling film evaporator and concentrator
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Scope Of Application:

Applicable to the food, pharmaceutical, chemical, biological, environmental protection,
waste recycling and other sectors of the low-temperature continuous evaporation and
concentration, this evaporator has characteristics of high heat transfer efficiency, short heating
time of materials etc, so especially suitable for heat-sensitive, foaming material etc.

ISR

FERdn. O k. BER. =R, BERER. REKER. #BIEF
B, BRIEREEBRSAGAN.
Equipment Composition:

The evaporator, separator, condenser, heat pressure pump, vacuum pump, product liquid
pump, condensate pump, operating platform, instrument and valve pipeline system etc.

Membrane concentration system

R ARYe
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Membrane concentration system is the introduction of nanofiltration membrane technology,
reverse osmosis Membrane technology (material-specific) is carefully developed and designed as
a high-efficiency, low energy consumption, normal temperature concentration system. Related
applications: material concentration and dehydration, solvent recovery, material desalination and
purification.
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Membrane separetion
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Membrane is a kind of polymer material with special selective separation function. It can
separate the fluid into two parts, so that one or more of them can pass through and separate the
other substances. Membrane separation technology has been widely used in high
efficiency,energy saving, environmental protection and high precision separation, has been
widely used in efficiency, energy saving, environmental protection and high precision separation,
and has become one of the most important industrial technologies in the 21st century.

Membrane separation method refers to the method of separation between solid and liquid,
between molecules and molecules according to the principle of screening, according to the
molecular size, phase structure, electrode property and so on, using pressure as the driving
force and semi-permeable membrane as the filter layer. The core of membrane separation is the
membrane itself, which must be semi-permeable, that is, it can pass through one substance and
hinder another.

Membrane filtration system
RS
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Filtering equipment is a sophisticated and highly efficient filtration system.

Related applications: clarification and filtration of wine, clarification and filtration of
beverages, clarification and filtration of condiments, clarification and filtration of plant extracts,
clarification and filtration of Chinese oral liquids.

Milk cream separator
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The main function of a milk cream separator is to separate fat from milk
by centrifugation and then measure its relative density and fat content by
standard methods.

Applicable fields

Milk cream separator is widely used in the fields of milk and dairy
products, medicine, chemical industry, hygienic food and so on. In the dairy
industry, it is used to measure the fat content and relative density of milk and
other dairy products to ensure that the quality of the product meets standards.
In the pharmaceutical and chemical industries, milk fat centrifuges are also
used for the physical and chemical analysis of relevant samples.
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Horizontal spiral sedimentation separator
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Horizontal screw discharge sedimentation centrifuge uses the principle of
centrifugal sedimentation to continuously separate solid from liquid suspension,
and the solid phase is continuously pushed out by the screw, whichis a
continuous and efficient solid-liquid separation equipment.

Working principle

The centrifuge consists of two rotors, one is called a rotating drum, and
the other rotor is a spiral discharger (referred to as a spiral). When the drum
rotates at a high speed, the slurry in the drum rotates with the drum and is
subjected to centrifugal force, which is many times larger than the gravity force,
50 that the solid particles will be separated from the liquid, from the centrifuge
drum axis, settling to the inner wall of the drum, the spiral discharger located in
the drum rotates at a lower speed than the drum and pushes the deposited solid
particles to the slag outlet. The speed difference between the external drum and
the screw discharger depends on the differential transmission ratio and its
speed.

Cheese vat
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Cheese cooker
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The whole machine is made of AISI 304 stainless steel. The machine body
has the function of heating and stretching. The stretching cylinder contains two
spiral drills. The motor driven by the inverter controls the loading part, which
consists of two kneading arms. The kneading arms can adjust the moving speed
through the inverter control, so that the product has the necessary structure
and fiber properties. It is mainly used for the processing of various cheese
products such as mozzarella cheese and brushed cheese, and plays an
important role in the production of pizza base, cheese sticks and other products.

The cheese vat is a processing eguipment used for the
production and processing of various types of cheese,
cottage cheese, milk lumps and other dairy products. It can
realize functions such as curdling, cutting, and whey
drainage. The equipment has the characteristics of high
automation, the overall design is simple and reasonable, and
there is no sanitary dead corner. There are multiple
specifications and automation levels for customers to choose
from. It can heat quickly, has good thermal insulation
performance, and the stirring and cutting can be adjusted in
speed. All materials are made of SUS304 stainless steel, and
the surface of the equipment is smooth and easy to clean.
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HPP Equipment
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HPP ultra-high pressure pasteurization equipment can preserve the
original taste and texture of food without heating, while extending the shelf life
of food. This technology treats food under high hydrostatic pressure conditions
of 0 to 600 MPa, using the characteristics of bacterial microorganisms being
inactivated in an ultra-high pressure environment to achieve the purpose of
pasteurization, enzyme inactivation and food processing. The main features of
HPP equipment include:

Pasteurization effect

HPP technology can kill bacteria, molds and yeasts in food without
destroying the nutritional components and flavor of the food, thereby extending
the shelf life of the food.

Equipment structure

HPP equipment usually adopts a fully enclosed structure and a fully
automatic production line, which is suitable for pasteurization of pre-prepared
dishes, juice puree, secondary processed meat products, etc.

Technical parameters

The working pressure of the equipment is usually 0-600MPa, and the
startup time and pressure relief time are relatively fast.
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Scope of application

Suitable for fruit juice puree, meat and secondary processed products
(such as sausage, meat sauce), milk, pickled vegetables and pre-prepared
dishes, etc. Theoretically, any food with a moisture content of not less than 72%
can be sterilized by ultra-high pressure sterilization.

Equipment specifications

Single system type: 2L-500L, dual system type: 2X100L-500L, customized
according to the performance and output of different products of customers to
meet different needs of customers.

Safety features

HPP equipment is designed with safety in mind, including but not limited to
a sealed installation structure, appropriate temperature and humidity ranges,
and necessary ventilation and heat dissipation measures.

In addition, the application of HPP technology is not limited to the food
industry, but also includes medical and pharmaceutical fields, showing its
unigue advantages in maintaining the original characteristics of products. With
the advancement of technology and the expansion of application fields, HPP
equipment will continue to play an important role in maintaining food safety and
quality.
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Tube sterilizer machine
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Ultra-high temperature sterilisation is designed for the long term
preservation of neutral liguid materials and other liquid materials. The basic
principle is to heat the material to 121°C-140°C by high temperature hot water
and kil all bacteria through a constant temperature of 4-35 seconds, so that the
material reaches a sterile state and cools down to room temperature filling or
hot filling.

When the material is acidic (pH =4.2), the sterilisation temperature can
be reduced to 95-115°C and the temperature is held for 15-120 seconds.

i&REE:
AT RO, SIS, RS, B, 9%,
RIS,

Scope Of Application:

Milk, vegetable protein drinks, fresh juice drinks, condiments, yoghurt, soy
milk, tea drinks, etc.
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Innovative high energy saving sterilisation
technology core advantages:

L. Low steam consumption and high heat recovery. Chiller energy consumption is
reduced, more energy efficient.

2. Large heat exchange area, sterilisation temperature difference is small. Better
protection of the active ingredients of the material, there is no risk of hot water
mixed into the material.

3. Enough heat exchange margin, machine heating curve easily achieve constant
one, all valve action amplitude and freguency to achieve the smallest, valve life
increased by more than three times, the overall maintenance costs of the
machine down, while controlling high precision, sterilization temperature
constant.

4. All fluid contact parts are high-quality stainless steel, the inner tube is made of
316L, electrical and thermal components are used well-known brands.
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Plate sterilizer machine
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This equipment is mainly used in the production lines of dairy products, fruit juice
drinks, ice cream, beer and soy milk drinks. Pasteurisation, high temperature instantaneous
sterilisation, ultra-high temperature sterilisation and other heat treatment processes to kill
E. coli and other pathogenic and harmful bacteria, to maintain the nutrition and freshness of
the material.

Pre-sterilisation processes can also be added for aseptic processing of materials.
The standard configuration uses saturated steam energy.

Optional: Electric heating is used as the energy source.

Contral method: semmi-automatic, fully automatic (PLC control, touch screen display).

Low temperature juice sterilization
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Low temperature sterilisation is a heating method that partially sterilises the
microorganisms present in the food. A temperature of 100°C or less is usually used. Low-
temperature sterilisation actually takes advantage of the fact that pathogens are not very
heat-resistant, and treats them with the appropriate temperature and holding time to kill
them all. This method is mainly used for acidic foods with a pH of 4.5 or less and for foods
where the use of stronger plus heat treatments would significantly result in a reduction in
quality.

Cold sterilisation equipment can be widely used in various fields such as dairy, food,
beer, beverage, pharmaceutical, cosmetic and chemical industries.
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Co, Mixer
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This machine is developed by introducing the latest technology from Japan
and is in the leading position among similar praducts in China. This mixer is
mainly applicable to the mixing and processing of various carbonated
beverages, and can also be used for the mixing and processing of other types of
beverages such as pulpy beverages and fermented beverages. It is fully
automatic and with alarm. The pressure and liquid level in each tank of the
machine are automatically adjusted, and PLC controls the whole process of
production operation. Good operation and easy adjustment. The machine is
particularly easy to operate, just turn the knob according to the specified
procedure to achieve normal operation. Mixing evenly and proportioning
accurate. The mixing ratio of water and syrup is strictly controlled by the
metering needle valve with fine adjustment, and its precision can reach about
five thousandths.

The air content is sufficient. The mixer adopts room temperature vacuum
deoxygenation, the rate of deoxygenation reaches more than 90 , and is
equipped with plate heat exchanger to cool the sugar-water mixture for
secondary carbonation, so the gas content is particularly high.
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Spray dryer
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Spray dryer is a process in which liquid materials are dispersed into tiny
droplets through an atomizer and quickly dried into solid particles in hot air. The
technology is widely used in chemical, food, pharmaceutical and other
industries, suitable for the drying of heat-sensitive materials.

Use

Food industry: Used in the production of milk powder, coffee, seasonings, etc.

Pharmaceutical industry: for the preparation of pharmaceutical particles,
extracts of traditional Chinese medicine, etc.

Chemical industry: Used in the production of dyes, catalysts, ceramic powder
and so on.

Environmental protection field: used to treat wastewater, waste liquid,
recycling useful substances.

Sort

Pressure spray drying: The liquid is sprayed by high pressure to form a mist.

Centrifugal spray drying: The use of high-speed rotating centrifugal disc
atomized liquid.

Air-flow spray drying: the liquid is atomized by high-speed air flow.
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Water treatment system
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The pre-treatment of this machine adopts stainless steel multi-media
filtration and activated carbon filtration, which effectively removes large
particles of impurities and suspended matter, improves the AQ membrane inlet
index, and effectively removes the odour and residual oxygen from the raw
water. The main machine adopts American high efficiency low pressure
composite membrane, with a single membrane desalination rate of 99 . The
high and low pressure protection imported from South Korea reduces the failure
rate of the equipment to less than 0. The water output standard fully meets the
national pure water standard. The equipment (configuration: raw water pump,
mechanical filter, activated carbon adsorber, water softener, dosing device,
Sum precision filter, reverse osmosis device, RO cleaning device, engineering
pipe fittings, etc.).

Reverse osmosis is a device that uses semi-permeable membranes to
depurate salts under the effect of pressure differences, which is the opposite
direction of natural osmasis, so it is called reverse osmosis, also known as
inverse osmosis. Depending on the osmotic pressure of the material, reverse
osmosis can be used for separation, extraction, purification and concentration
purposes at a pressure greater than the osmotic pressure.

Reverse osmosis can remove more than 97% of dissolved salts and 99%

of colloids, micro-organisms, micro-materials and organic matter from water,
making it the best equipment of choice for modern pure water, high-purity
water, space water and (ultra-pure water) projects. Its outstanding features are
low energy consumption, no pollution, simple process, high water quality, and
easy operation and maintenance.
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Other equipments
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Stainless steel pipes, fittings & valves
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