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Rice mill
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Rice storag g/
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Weight checker
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Filler/pressure sterilizing equip
Fills water needed for rice cocking, and
fills oll. Pressure starilizing equipment
eliminates any germs thal could remain
on rice and trays after measuring using
pressurized high-lemperalure steam.
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Drying equipment

Dries wet products conveyed from
the cooling equipment.

pH regulation
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Steaming and cooling system

Steams cooked and sealed rice with heated

SRS water, then water-cools the products.

Metal inspection equipment

U—OFA5—
Leak tester
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Transfer equipment for rice steaming
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Cleanroom
For production of sterile-packed rice, cooked
rice is sealed under sterile conditions to avoid
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right environment for this process.

ERY—IL PSS TER
Sealing/trimming equipment
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Transfer equipment for sealing

Seasoning liquid mixer fRERER
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MEERBNEN Rice steamer

Transfer equipment for rice cooking Cooking rice in tray with steam.



