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Snack Food Production Line Detail Introduction

Snack food occupies a very important position in the life of the public. The improvem
the economic level allows snack foods to cover all aspects of consumers' lives furthe
the market potential is huge. While this industry contains huge business opportunities
also full of challenges. The competition between manufacturers is fierce.

We can change different snack pellets manufacturing process production plan accorc
the area of customer's snack factory and customer's demand.

Our snack production line is reasonably designed, stable and highly automated, and
main snack manufacturing equipment adopts advanced frequency conversion speed
technology, which is highly efficient and energy-saving.

snack food production line precise parameter control and perfect snack food process
ensure stable quality of processed products, which is a perfect combination of traditic
snack process and modern technology.


https://www.foodmachineryint.com/pt/snack-food-production-lineis-snack-food-healthy/
https://www.facebook.com/Foodextruderfactory/
https://www.foodmachineryint.com/snack-food-extruder-machine/

What is snack food?

Snack food is a kind of fast-moving consumer good, which is the best snack for peop
leisure and entertainment. There are many kinds of snack foods, such as dried fruits,
foods, candies, meat products, etc., which are very popular among consumers.A wid
variety of small food, can be broadly classified into the following categories: 1, cold fr
preserves category: such as plums, cold fruit, preserves, dried fruit, dried melon and
sour corner cake, etc.2 puffed food categories: such as shrimp sticks, potato chips, s
crisp, vegetable rings, popcorn and so on.3 dried meat and fish: such as dried beef, «
beef, pork, fish fillets, etc.4 chewing gum category.5 jelly category.6 dried fruits: such
peanuts, melon seeds, pistachios, walnuts, almonds, hazelnuts, etc.7. Gluten catego
as spicy dough, etc.

The snack food production line can completely reassure the majority of manufacturer
because the extrusion technology of this production line has been very well applied i
practice, and the food consumers produced like it very much.

Snack food is the best food for the daily entertainment of the general public. People ¢
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 prodt
process various types of snack foods, using very advanced extrusion technology. Th
produced has a very crisp taste, and the nutrition in the raw materials is also preserv:
a very advanced food machine in the food processing industry.

The Snack Food Production Line includes mixers, extruders, dryers, flavoring machir
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 equipr
making it flexible and versatile.

Corn Puff Snacks Making Machine Description



Corn 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 mac
with corn and rice or others different grain powder as the raw material . The main ma
snack production is twin screw extruder, the puffs food produced from puff snack ext
the semi-finished products.

This puffed food processing machine can finish mixing, extruding, shaping, core-fillin
cutting, baking and flavoring in one-pass operation automatically. After the final snacl
processing, the products become extremely even and crisp. This snacks production
machines is a good quality corn puffed extruder snack machine.
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Is snack food healthy?

Snack foods are made with added sugar or inorganic salts, which are not good for ya
health, but as long as you can control the amount you eat, they are the best compani
your daily life.

How Snack Food Production Line Works

The Snack Production Lines is a professional equipment for the production and proce
of a variety of snack foods, which is composed of a variety of automatic snacks maki
machine. The basic workflow is to mix raw materials and produce snack food througt
extrusion technology, then dry and season them before packaging and selling.In this
production process, puffed snacks extrusion technology is the most critical applicatio
the extrusion technology will directly determine the final quality of leisure food.The pr
of puffed snacks extrusion technology is to use an extruder for processing and produ
The screw in the extruder rotates clockwise, and the material advances in a stepped
chamfer between the screw threads to promote the advancement of the material. Aft
the material is extruded in the die of the snack pellet extruder machine head under th
of high temperature and high pressure.The instant the material passes through the si
pellet extruder machine mold, the powdery solid state becomes a viscous liquid state
instantly re-solidified after entering the normal pressure environment. In the snack pe
manufacturing process of re-solidification, the starch in the material is instantly gelati
by the action of high temperature and high pressure. The tissue structure in the mate
rearranged and combined to achieve the effect of puffing, thus becoming a snack foc



we eat every day.Snack pellets manufacturing process productlon line includes cere:s
production line, fresh potato chips production line, potato chips production line, popc
production line, plantain chips production line, banana chips production line, granola
production line, cracker production line, rice cracker production line, tortilla chips pro
line, dried fruit production line, corn puff production line, snack bar production line, be
potato chips production line,

Snack food production line process
The main production process of snack production line: mixing of raw materials ? extr
puffing ? forming and cutting ? baking ? spraying and flavoring ? cooling ? snack pac

First, choose high quality raw materials, including corn, flour, rice flour, various nutriti
elements, etc. Mix the raw materials according to the food recipe, and then add the ri
amount of water to make it mixed well.

After that, the mixed raw materials are conveyed to the twin screw extruder, where t
materials are puffed and shaped, after which the extruded food is cut and sliced into
sizes. The shape of the die can be changed to produce different shapes of snack foo

The finished food is baked in an snack food oven to remove excess moisture and to |
the food crispier and the shelf life can be effectively extended.

The next step is to season the food by sprinkling seasonings such as pepper salt on
surface of the food and mixing well, the flavor of the casual food will be more proming
Then it needs to be cooled. If the food is packed directly without cooling at high temp
the casual food will return to moisture and become soft, which will affect the taste ant
of the food.

The last step is snack food packaging. Using snack food packaging production line c
achieve efficient and high quality packaging.

Technical Parameter

Model Power Output
LY65 50kw 120-150kg/h
LY70 90kw 200-250kg/h

LY85 140kw 500-700kg/h
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Parts of Snack Food Production Line

Snack Food Processing Mixer: It can mix the raw materials evenly.

Snack Food Processing Twin Screw Extruder: the most critical equipment in the who
Snack Production Line, its performance will directly determine the final quality of sna
Extrusion technology is also one of the most widely used technology in the food proc
industry.

Snack Food Processing Shaping and cutting machine: cutting the extruded material i
uniform size of leisure food.

Snack Food Processing Multi-layer oven: for drying the casual food, the flavor of the
casual food is more prominent, and the shelf life can be effectively extended.

Snack Food Processing Oil/sugar spraying machine: spraying oil mist or sugar mist f
casual food that needs oil spraying.

Snack Food Processing Drum seasoning line: seasoning treatment so that the leisure
has more flavor.

Snack Food Processing Packing machine: packing the snack food, and the quality of
packed snack food is higher.

Equipments The main purposes



1. Mixer Mix all kinds of raw materials
evenly.

2. Screw feeder Play the role of secondary
mixing, and can feed quickly,
convenient and fast.

3. Twin-screw extruder The raw material will be
extruded and expanded into a
high temperature and high
pressure state.

4. Air conveyor Convey the extruded food to
the oven.

5. Multi-layer oven Baking food.

6. Vibrating screen Screen out unqualified scraps.

Benefits of Snack Food Production Line

1. Automatic snacks making machine for production output is large enough.2. The sr
food production lines design and process should be advanced, stable and reliable, at
remain basically unchanged for a longer period of time.3. The use of automatic snacl
processing lines in mass and large volume production can improve labor productivity
stabilize and 4.snacks equipment improve product quality5.automatic snacks making



machine improve labor conditions, thereduce the production floor space.6. snack pel
manufacturing process reduce production costs and shorten production cycle time .7
control system is easy to operate, effectively reducing labor costs and improving the
of leisure food.8. Small footprint, low production cost, short production cycle, can ens
balanced production, with significant economic benefits.9. Automatic snacks making
machine made of food-grade stainless steel, solid and durable, not easy to damage,
clean.

Future of Snack Food Production Line

The progress of society and the improvement of consumers' economic level make th
food industry have stricter requirements, and the manufacturers have higher requirer
for snack food production line. Under the joint efforts of everyone, the snack manufac
equipment will definitely have more excellent development. Atrtificial intelligence is a |
trend in future development, and snack food production line will certainly develop in t
direction. Only in this way, the snack food industry can appear greater progress to pr
consumers with more satisfactory snack food.

The Snack Food Extruder Machine itself is evolving to meet niche market needs. Mo
extruders capable of processing alternative ingredients are emerging to cater to nove
categories. 3D-printed extrusion dies will allow rapid prototyping of intricate shapes, f
seasonal holiday designs to branded logos, giving marketers unparalleled creative fre
Meanwhile, hybrid snackfood process lines that combine extrusion with baking or fryi
technologies will expand texture possibilities, blending crispiness with airy lightness i
single product.

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

The Puff Snacks Production Line has revolutionized snack manufacturing by combini
precision, efficiency, and adaptability. At its core, the Snack Food Extruder Machine ¢
as the linchpin of this transformation, enabling manufacturers to produce consistent,
guality puff snacks at scale. From shaping dough into intricate designs to ensuring oy
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 stream
workflows, reduced human error, and cut operational costs , making it a vital investm
businesses aiming to stay competitive.

Innovations in puff snacks process line sustainability further underscore its long-term
Energy-efficient dryers, recyclable packaging systems, and waste-reduction protocol:
with global environmental goals while meeting consumer demand for eco-friendly prc
For example, modern lines now recover thermal energy during drying, slashing carb
emissions without compromising output. Similarly, closed-loop seasoning systems m
ingredient waste, ensuring that even niche products like gluten-free or protein-enrich
snacks remain cost-effective to produce.

Looking ahead, the versatility of the Snack Food Extruder Machine will continue to dr
market growth. Its ability to adapt to emerging trends—whether plant-based proteins,



shaped snacks, or low-carb formulations—positions manufacturers to capitalize on sl
consumer preferences swiftly. Brands leveraging modular Puff Snacks Production Lit
seamlessly transition between product lines, catering to both mass-market demands
premium artisanal niches. This flexibility, paired with Al-driven quality control, ensure
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 option:
essential for snack producers aiming to thrive in a dynamic industry. By prioritizing cL
edge extrusion technology, sustainable practices, and agile production strategies,
manufacturers can unlock new revenue streams, enhance brand loyalty, and lead the
wave of snack innovation.

Types and samples of puffed snacks:




