
Minimum 60~150kg/h Chocolate Sugar
Grinder/ Sugar Salt Corn Mill Grinder Easy
Operation
Specifications :

keyword Sugar grinding machine, sugar grinder, sugar milling machine, sugar miller, chocolate making machine

Detail Introduction :
Chocolate Sugar Grinder

 SINOFUDE New Developed the CSG Sugar grinding machine, which is  a universal crushing
machine for fine grinding the solid, such as sugar, chemical graibs,pharmacy grains,etc..
 The machine uses the relative movement between the active fluted disc and the fixed fluted disc to
impact, grind and crush the target materials. The size of granules can be achieved by changing of the
screen. The machine has the features of easy structure, solid, stable running and good efficiency.
The crushed material is discharged directly from the grinding chamber of the main frame. In addition,
the whole machine is made of stainless steel, with smooth inside walls to avoid powder accumulation
on the inside walls. Those pharmaceutical, chemical and food stuff products from the machine are in
accordance with national requirement, achieving "GMP" standard. 
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 The dust from grinding is filtered and recycled via the cloth bag or filter of the dust absorption box.
The whole machine, designed according to "GMP" standard, is made of stainless steel, thus to avoid
dust flying, improve the utilization of raw material and decrease the production cost. 
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>>>Specifications 

Model CSG20B CSG30B CSG40B CSG60B

Capacity(kg/h) 60~150 100~300 160~800 500~1500

Speed(r/min) 4500 3800 3400 2800

Feed size(mm) ?6 ?10 ?12 ?15

Grinding size(mm) 0.6~0.075 0.6~0.075 0.6~0.075 0.6~0.075

Motor power 4 5.5 7.5 11

Weight(kg) 350 500 800 1000

Machine size(mm) 1100*850*1650mm 1240*960*1733mm 1350*1050*1780mm 1640*1160*1800mm
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