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Snack Food Production Line Detail Introduction
Snack food is the best food for the daily entertainment of the general public. People of all
ages and all walks of life like it very much.Snack Food Production Line is the best equipment
for producing a wide variety of snack foods with high-cost performance. 
The production line uses corn, rice, wheat, oats, and barley as raw materials to produce and
process various types of snack foods, using very advanced extrusion technology. The food
produced has a very crisp taste, and the nutrition in the raw materials is also preserved. It is
a very advanced food machine in the food processing industry. 
The Snack Food Production Line includes mixers, extruders, dryers, flavoring machines,
cooling lines, and packaging machines, each of which has a unique role to play. And
manufacturers can customize not only the entire line but also a single piece of equipment,
making it flexible and versatile.
The automatic snack food extruder machine is a small size, light weight, compact structure,
simple operation technology and screw extrusion system for making corn, rice and other
grain ingredients to extrude snacks.
The flour extrusion snacks food machinery is cheap and uses rice, corn, sorghum rice,
yellow rice, etc. as raw materials, and can add various seasonings. 
Corn puff extruder machine for sale can extrude the raw materials into more than 90 times
the delicious puffed fruit by using its own heat.The puffed products have various shapes,
and have self-breaking forming devices, and the puffed corn flower patterns can be
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produced at the same time.
The size of the particles extruded by the corn extruder can be adjusted by different heads
and blades, ranging from marbles to small sesame seeds. Comes with a die head and a
machine operating manual. corn puff machine is an entrepreneurial project with low cost, low
investment in corn extruder, quick effect and low risk!
Snack food extruder machine is a kind of equipment integrating heating, mixing, mixing,
crushing, shearing, pressing, forming, puffing,  and other puff snack extruder processing
line.

Snack Food Production Line Description
Puff Snacks Making Machine is used for making various of puff snacks, corn puffs,chocolate
filled bar,cream filled pillow, bread snacks and so on. snack food machine with corn and rice
or others different grain powder as the raw material . The main machine of snack production
is twin screw extruder, the puffs food produced from puff snack extruder is the semi-finished
products.
This puffed food processing machine can finish mixing, extruding, shaping, core-filling,
cutting, baking and flavoring in one-pass operation automatically. After the final snack food
processing, the products become extremely even and crisp. This snacks production
machines is a good quality corn puffed extruder snack machine.



The production process of the Snack Food Production Line

is as follows:
Firstly, various raw materials are prepared according to the food recipe and then transported
into the mixer for uniform mixing. The mixing process is leak-free, pollution-free, and has a
high raw material utilization rate.
The uniformly mixed materials are conveyed into the extruder, and the raw materials will be
extruded and shaped under high temperature and pressure. At the same time, the tissue
structure in the grains will be changed to form a crispy texture. The shape of the food can be
chosen by changing the extruder die. The more common shapes are spheres, tubes, fruit
loops, stars, and hearts.
After that, the food needs to be dried further and conveyed into the dryer for the drying
process, making the food more crispy and having a longer shelf life.
After drying, seasoning is needed, adding some salt, flavoring, pepper, and other
seasonings in the seasoning barrel and mixing with the leisure food can be modulated to
create different flavors, which will be more attractive to consumers.
After processing, the finished snack food needs to be cooled so that it will not become soft
after packaging and can always maintain high quality.



The basic production process of snack food extruder

machine:
 raw material preparation ? powder mixing ? conveying ? extrusion puffing ? conveying ?
drying ? oil spraying ? flavoring ? packaging.
First of all, blend corn flour, flour, sugar, salt and other raw materials in accordance with the
recipe. The completed raw materials need to be transported into the mixer to be fully mixed
well with a certain amount of water.
After that, the mixed materials will be conveyed into the snack food extruder machine for
further processing. The raw materials will be puffed and shaped under high temperature and
pressure, and the tissue structure will be changed to form a very crispy taste.
Further drying is needed to remove excess moisture so that the extruded snack food will be
crispier and the flavor more remarkable.
After drying, spraying oil, spraying sugar and other flavoring treatment, you will get snack
food with different flavors. And then after cooling, you can use the packaging machine for
packaging. Then it becomes various snack foods in the supermarket.

Extruded snacks manufacturing project report
The Advantages of Corn Puff Snacks Making Machine:

1
Twin screw extruder adopts frequency speed controlling with high
automatic andstable pre-formtion

2
The screw of twin screw extruder are made of the alloy steel and
speical craft,durablr usesge,high pressure,the screw life is longer.

3
The forced lubrication system of twin screw extruder,can guarantee
the 
equipment transmission life longer.

4
Auto-temperature control system makes the temperature control more
direct viewing and the parameter more precise.

5 Self cleaning,when stopping,it can be cleaned without disassembling.

6
Twin screw extruder systems running in a high automatization and 
intellectualization,no pollution.

7
Adopting advanced world famous brand components in pneumatic
parts ,electric parts and operation parts.



8

Ingredient flexibility extruded snacks recipes
Processing of a wide range of raw materials – corn, wheat, rice, rye,
potato 
and many other products
Variable granularity, from fine flour to semolina
Production of various shapes and sizes – balls, sticks, pillows,
animals, stars, 
rings, curls, chips, etc.
Sweet and savory coatings, including 1+1 oil slurry and powders
(cheese, paprika, salt, tomatoes, spices, etc.)
Multiple colors

Technical parameter：
Model Power Output
LY 65 55KW 120-150kg/h
LY 70 95KW 200-250kg/h
LY 85 140KW 500-700kg/h
LY 95 160KW 800-1000kg/h

CORN SNACK FOOD PRODUCTION LINE：



 
 SNACK FOOD PRODUCTION LINE

NO. MACHINE OF CORN PUFFED SNACKE MAKING MACHINE
1 Flour Mixer
2  Double Screw Extruder
3 Air Conveyor
4 Multi-Layers Dryer 
5 Hoist
6 Flavoring Machine
7 Cooling Conveyor
8 Packaging Machine

Product Showcase: Types of Puffed Snacks 
Modern SNACK FOOD PRODUCTION LINEs empower manufacturers to create a diverse
range of snack products that cater to evolving consumer preferences. Cheese puffs, a
classic favorite, are efficiently mass-produced using twin-screw Snack Food Extruder
Machines, which ensure consistent texture and flavor infusion. These lines also support
innovative recipes like protein-enriched snacks, where plant-based proteins are seamlessly
blended into the dough through adjustable parameters in the puff snacks process line. For
health-conscious markets, gluten-free options made from rice or corn are achievable thanks



to contamination-free production setups.
The flexibility of today’s Snack Food Extruder Machine technology allows for remarkable
customization. By swapping extruder dies, producers can craft snacks in various
shapes—from rings and sticks to playful 3D designs. Flavor innovation is equally versatile,
with advanced puff snacks process lines incorporating dual-seasoning systems that layer
flavors like caramel and salt. 
Emerging dietary trends further drive innovation. Low-carb and keto snacks benefit from
precise temperature control in Snack Food Extruder Machines, which preserve nutrient
integrity during high-fiber formulation processing. Meanwhile, packaging advancements
within the SNACK FOOD PRODUCTION LINE—such as mini-portion packs and nitrogen-
flushed bags—enhance shelf appeal and convenience. With private label opportunities
rising, manufacturers can leverage modular production lines to quickly switch batches,
catering to co-manufacturing clients without downtime.
Looking ahead, the synergy between extruder technology and consumer trends ensures that
puff snacks process lines remain at the forefront of snack industry growth, delivering both
novelty and nutritional value.
Snack Food Production Line has a wide range of applications and can process and produce
various types of food products. The automation level is very high, easy to operate, low price,
superior performance, and is the ideal choice for most manufacturers to improve production
efficiency and quality. 
Most importantly, the line's technology has reached a world-leading level, and extrusion
technology is the most widely used technology in the food processing industry. The quality of
this technology will largely affect the final quality of the food. 
The Snack Food Production Line can completely reassure the majority of manufacturers
because the extrusion technology of the production line has been very well applied in
practice, and the food consumers produced like it very much. The snack food industry has
very broad development prospects and huge profit margins, bringing tremendous business
opportunities to countless companies. If you want to occupy a bigger market in this industry,
this production line is worthy of your trust!



Future Trends in Puff Snacks Production Technology
The snack food production line is poised for transformative advancements as technology
and consumer demands evolve. One major trend is the integration of artificial intelligence
(AI) and IoT (Internet of Things) into puff snacks process lines, enabling real-time quality
monitoring. AI-powered sensors embedded in Snack Food Extruder Machines can detect
subtle variations in dough moisture or temperature, automatically adjusting parameters to
prevent defects and reduce waste. This shift toward smart factories not only improves
consistency but also slashes downtime by predicting maintenance needs for extruders and
drying systems.
Sustainability will drive innovation across the entire puff snacks process line. Manufacturers
are adopting energy-efficient designs, such as heat recovery systems in dryers and solar-
powered extruders, to cut carbon footprints. Biodegradable packaging solutions, integrated
seamlessly into the snack food production line, are gaining traction as brands respond to
eco-conscious consumers. 
The Snack Food Extruder Machine itself is evolving to meet niche market needs. Modular
extruders capable of processing alternative ingredients are emerging to cater to novel snack
categories. 3D-printed extrusion dies will allow rapid prototyping of intricate shapes, from
seasonal holiday designs to branded logos, giving marketers unparalleled creative freedom.
Meanwhile, hybrid puff snacks process lines that combine extrusion with baking or frying
technologies will expand texture possibilities, blending crispiness with airy lightness in a



single product.
Global market dynamics are also shaping the future. Rising demand in Asia-Pacific and
Africa is pushing manufacturers to develop compact, cost-effective snack food production
lines tailored for small-scale operations. At the same time, automation will intensify in
Western markets, with robotic arms handling tasks from seasoning application to box
palletizing. These advancements ensure that Snack Food Extruder Machines remain central
to both mass production and artisanal, small-batch premium snacks.

Conclusion
The snack food production line has revolutionized snack manufacturing by combining
precision, efficiency, and adaptability. At its core, the Snack Food Extruder Machine serves
as the linchpin of this transformation, enabling manufacturers to produce consistent, high-
quality puff snacks at scale. From shaping dough into intricate designs to ensuring optimal
expansion and flavor infusion, advanced extrusion technology eliminates traditional
production bottlenecks. The integration of automated systems across the puff snacks
process line—from mixing raw materials to packaging finished products—has streamlined
workflows, reduced human error, and cut operational costs , making it a vital investment for
businesses aiming to stay competitive.
Innovations in puff snacks process line sustainability further underscore its long-term value.
Energy-efficient dryers, recyclable packaging systems, and waste-reduction protocols align
with global environmental goals while meeting consumer demand for eco-friendly products.



For example, modern lines now recover  thermal energy during drying, slashing carbon
emissions without compromising output. Similarly, closed-loop seasoning systems minimize
ingredient waste, ensuring that even niche products like gluten-free or protein-enriched
snacks remain cost-effective to produce.
Looking ahead, the versatility of the Snack Food Extruder Machine will continue to drive
market growth. Its ability to adapt to emerging trends—whether plant-based proteins, 3D-
shaped snacks, or low-carb formulations—positions manufacturers to capitalize on shifting
consumer preferences swiftly. Brands leveraging modular snack food production lines can
seamlessly transition between product lines, catering to both mass-market demands and
premium artisanal niches. This flexibility, paired with AI-driven quality control, ensures that
businesses not only meet current standards but also future-proof their operations.
In conclusion, adopting a state-of-the-art puff snacks process line is no longer optional but
essential for snack producers aiming to thrive in a dynamic industry. By prioritizing cutting-
edge extrusion technology, sustainable practices, and agile production strategies,
manufacturers can unlock new revenue streams, enhance brand loyalty, and lead the next
wave of snack innovation.
If you want to know more story about LOYAL brand? here  can help you -
https://www.facebook.com/Foodextruderfactory/
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The following are five authoritative foreign literature websites in the field of Industrial food
machinery:
1. Food Engineering Magazine

Website: https://www.foodengineeringmag.com/
2.Food Processing Magazine

Website: https://www.foodprocessing.com/
3.Journal of Food Engineering

Website:https://www.journals.elsevier.com/journal-of-food-engineering
4. Food Manufacturing Magazine

Website:https://www.foodmanufacturing.com/
5. International Journal of Food Science & Technology

Website:https://onlinelibrary.wiley.com/
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