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The snack industry has witnessed remarkable transformation in recent years, particularly in
the segment of filled puff products. According to food industry analyst Dr. Michael Reynolds,
"The global demand for innovative snack formats has grown by approximately 18% annually
since 2020, with filled puff snacks leading this trend." This surge in popularity stems from
consumers' growing preference for convenient yet indulgent treats that combine interesting
textures with flavorful fillings.
 
Traditionally, producing core filled puffy snacks involved labor-intensive manual processes
that limited both output and consistency. However, the introduction of fully automatic core
filling puffy snacks production lines has revolutionized manufacturing capabilities. These
advanced systems represent a significant leap forward from conventional methods,
addressing the industry's need for both scale and precision.
 
At the heart of this evolution lies the modern core filling puffy snacks equipment,which
integrates multiple processing stages into a single continuous operation. As noted by
processing engineer Sarah Chen in Food Manufacturing Journal, "Contemporary snack
production requires solutions that can maintain exacting standards while operating at
commercial volumes - this is exactly what automated lines deliver."
 

https://www.foodmachineryint.com/es/fully-automatic-core-filling-puffy-snacks-production-line-high-efficiency-consistent-quality/
https://www.facebook.com/Foodextruderfactory/
https://www.foodmachineryint.com/snack-food-extruder-machine/
https://www.foodmachineryint.com/snack-food-extruder-machine/


The shift to fully automatic core filling puffy snacks production linesdelivers measurable
improvements that are transforming snack manufacturing. According to process engineering
expert Dr. Hiroshi Tanaka, "Automation in food production isn't just about speed—it's about
achieving precision at scale that manual processes fundamentally cannot replicate."

Consistent product quality batch after batch stands as the foremost benefit. 
Increased output capacity represents another critical advantage. Where manual lines might
produce 500-800 pieces per hour, automated core filling puffy snacks making
machinestypically achieve:
24/7 operation capability with minimal downtime
The reduction in physical labor requirements creates additional value:
60-70% fewer operators needed per shift
Elimination of repetitive strain injuries from manual filling
Reallocation of staff to quality control and innovation roles
Food industry analyst Patricia Wellington emphasizes, "The ROI of automation extends
beyond labor savings—it's about building manufacturing resilience. Automated lines
demonstrate 30-40% better yield consistency during ingredient fluctuations compared to
manual operations."
Selecting optimal core filling puffy snacks equipmentrequires careful evaluation of both
current needs and future growth potential. "The most common mistake manufacturers make
is under-specifying their systems," warns food industry consultant Dr. Jonathan Reeves.
"Your equipment should accommodate not just today's production targets, but tomorrow's
innovation pipeline."



Determining production capacity needs involves analyzing
• Current market demand with 20-30% growth buffer
• Seasonal fluctuation patterns in your product category
• Available facility space for potential line expansions
• Utility infrastructure requirements (power, water, ventilation)
 

When evaluating core filling puffy snacks making machines, prioritize
 
Manufacturer-provided performance guarantees
 
Throughput consistency across 8-hour production runs
 
The importance of reliable support cannot be overstated:
? Availability of spare parts for critical components
? On-site technician response time guarantees
? Remote diagnostic capabilities for quick troubleshooting
 
"Total cost of ownership extends far beyond the purchase price," emphasizes equipment
specialist Naomi Chen. "A well-supported core filling puffy snacks production linetypically
delivers 30-50% better long-term value through extended service life and consistent
performance."
 

Core filling puffy snacks production line flow chart
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The function ofcore filling puffy snacks production line
 
Mixer: Mixer makes the raw material adding to water and other chemical additive fully mixed.
Screw Conveyor: Screw conveyor can not only convey on the level but also by any angel
these materials can be conveyed in the stainless steel roller without leaking, dust pollution;
meanwhile it can send the self-mixer to the feeding machine or the conditioner and directly
send the discharge hole of the inflating extruder.
Twin Screw Extruder: Extruding different shapes by placing different molds. The screw has a
self-cleaning function, and there is no need to disassemble the screw for cleaning when the
machine is stopped.
Corn Filling Machine: After core filling for the finish product.
Shaping Machine: It has multiple functions such as traction, conveying, shaping and cutting.
It is generally used to cut cylindrical, flat, long tube and other small foods, such as semi-
puffed or non-puffed foods such as sandwich rice crackers and rice cakes, or multiple
sandwich foods.
Oven: This machine is used to dry the snacks food. The heating temperature and the drying
speed can be adjust. It can be used to bake and dry the food. The oven can bake all kinds of
the inflating food, pet food, TVP/TSP food, peanut, nut, chew nut and so on. The
temperature can be controlled willfully and designed according to the need.
Hoister: elevate products to flavoring machine
Flavoring Machine: Spray seasoning oil and powder onto the snacks so as to make the
snacks tasteful.It can mix liquid, such as oil, honey, syrup, with snack food, beans, peanuts,
chips, teas and other food.
Cooling Machine: Cooling the product easy to pack or store.



Technical specifications of core filling puffy snacksmaking machine
Model Installed

power
Power
consumption

Output Size(L*W*H)(mm)

LY65 80kw 55kw 120-150kg/h 21000*1200*2200
LY70 115kw 95kw 200-250kg/h 23000*1500*2200
LY85 170kw 140kw 500-700kg/h 28000*3500*2200
KING135 230kw 164kw 800-

1000kg/h
29000*2500*3500

 

What other products can be made from the core filling puffy snacks production line?
1. The production line can heat and extrude the raw materials and press them into different
shapes through molds.
2. It can be widely used in the production of dog food, cat food, fish feed, extruded snacks,
corn flakes, breakfast cereals and nutritional powder.
3. However, it should be noted that the bone meal in the raw materials of pet food has a
strong smell. If it is processed into extruded food for human consumption after being made
into feed, it may produce cross-flavor and affect the taste.
 



With its perfect combination of crispy outer skin and dense inner filling, core filling puffy
snacks are becoming the new favorite in the snack market. Whether it is the healthy low-
sugar formula or the creative bursting taste, it has won a broad space for development.
 
For entrepreneurs, seizing this trend, the cost of raw materials is low, the production
threshold is moderate, the process is mature, and the technical difficulty is lower than that of
new baked or puffed products. Through differentiated tastes and precision marketing, there
is a chance to stand out from the competition.
 
The transition to fully automatic core filling puffy snacks production lines represents more
than just an equipment upgrade—it’s a fundamental transformation in snack manufacturing
capability. As demonstrated throughout this analysis, modern systems deliver unmatched
precision, efficiency, and adaptability that manual processes simply cannot replicate.
 
For manufacturers seeking competitive advantage, investing in advanced core filling puffy
snacks equipmentoffers three compelling returns: consistent quality that builds brand loyalty,
operational flexibility to capitalize on market trends, and production scalability to meet
growing demand. The core filling puffy snacks making machinehas evolved from a simple
production tool to a complete solution that addresses today’s most pressing industry
challenges—from labor shortages to sustainability requirements—while future-proofing
operations against tomorrow’s uncertainties.
 
As the snack industry continues its rapid evolution, one truth becomes clear: automation isn’t
merely an option, but an imperative for businesses committed to growth and excellence in
the modern food landscape.
 
If you are interested, I will recommend a company to you, please continue reading.



Recommended Company
 
Shandong Loyal Industrial Co.,Ltd. Is a Manufacturer Of Snacks Extruder Machine ,
Industrial Microwave Oven , Corn Flakes Production Line , And a Standing Director Of China
Food And Drying Equipment Industry Association.
 
The Self-developed Twin-screw Extruder And Single-screw Equipment of Shandong Loyal
Machinery Have Been Used In Production: Puffed Snack Food, Breakfast Cereal Corn
Flakes, Fried Pasta, Bread Crumbs, Fruit Chips, Baby Food, Textured Soy Protein (tsp)
Food, Fish Feed And Pet Food. a Variety of Snack Production Line Supporting Products.at
The Same Time, The Batching, Drying, Flaking, Baking, Frying And Spraying Equipment
Matching The Twin-screw Extrusion System Have All Achieved Independent Design And
Production.
 
Our Extrusion System Is Widely Used In: Puffed Snack Foods, Breakfast Cereals, Vegetable
Protein Meat Products, Soy Based Nutrition Bars, Reconstituted Rice, Grain Nutrition
Powder, Modified Starch, Starch-based Sticky Music Children's Educational Toys,
Degradable Starch-based Packaging Filling Materials, Bread Crumbs And Other Food
Additives, Pet Food, Aquatic Feed, Biology And Chemical Industries. 



Customer-specific Food Processing Plant Project Solutions
As one of the leading manufacturers of food processing equipment, we are always searching
for new solutions that benefit our snack food customers. Our experienced frying engineers
always find the optimal solution for your industrial batch and continuous frying system line
application. That's why we also develop, design and produce custom fried snack production
line. 
Close collaboration with our customer is important to us even in the early development
phase. No matter what the special requirements of instant noodles production line, snack
food extruder machine, pasta production line application, we can develop a custom made
food processing equipment to match your needs.
Loyal have a unique and efficient industrial continuous frying equipment for snack food
extruder machine that provides the right crunch and desired moisture level. 
The Industrial Microwave Sterilization Defrosting Drying Machine can be designed as a dry
powder dosing system and a wet slurry dosing system as required. 
Some snacks can also be fried according to taste requirements, and we also provide Fried
Snack Production Line for the processing and packaging of fried extruded snacks.
Loyal Food Production Line meet the needs of customers to obtain snack food that meet the
needs. 
In ovens or drying units, electric or gas can be used as heating sources. 



Loyal have a unique and efficient industrial continuous frying equipment for snack food
extruder machine that provides the right crunch and desired moisture level. 
The Industrial Microwave Sterilization Defrosting Drying Machine can be designed as a dry
powder dosing system and a wet slurry dosing system as required. 
Some snacks can also be fried according to taste requirements, and we also provide Fried
Snack Production Line for the processing and packaging of fried extruded snacks.

About packaging and after-sales service
Packing:Plastic Film Suitable For Ocean Carriage
Technical Support: The customer can inform machine related problems to us via telephone,
email or fax. All information will be recorded and will be reported to the After-sale Service
team. Meanwhile, the sales person will be tracking the case until problem solved.
Service Team:We have a professional After-
sale Service team including10 professional engineers with at least 6 years working experience. They can handle technical consultation about  manufacturing process, maintenance, fault diagnosis and troubleshooting, etc.
After-sale Service available :1.Check & test before delivery  2.Instruction for installation
 3.On site commissioning 4.Repair & maintenance
After the receipt the advanced payment, we will provide allocation chart at the buyer’s
request. When effect the shipment, we’ll provide operation manual, etc. in English.
There’s something almost poetic about watching a core filling puffy snacks production linein
motion—the rhythmic dance of dough and filling, the quiet hum of precision at work, the way
puffs emerge like edible promises, each one a perfect twin to the last. This is where culinary



art meets engineering brilliance, where childhood nostalgia gets reinvented for a new era.
These machines don’t just manufacture snacks; they safeguard joy. Every airy crunch, every
burst of flavored filling carries the quiet dedication of technology designed to delight. In a
world that craves both consistency and creativity, these automated lines whisper the
sweetest compromise: You don’t have to choose.
So here’s to the unsung symphony of flour, heat, and innovation—to the machines that help
us taste the future, one perfect puff at a time.


