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Since its establishment in 1974, Huangda Industrial
has been committed to providing high-efficiency
baking-specific food equipment and continuously
developing products that meet customer needs.
Our proud expertise and experience have made us
a pioneer in the field of food machinery manufac-
turing.

Mr. Lin Wenxiong, chairman of "Huangda", as the
founder of Huangda, is committed to improving the
problems in traditional baking, such as the inability
of wooden cabinets to effectively maintain heat and
the inability to accurately control the temperature of
fire and water boiling. His efforts led to the innova-
tion of the "stainless steel fermentation box with
automatic temperature and humidity control". This
breakthrough not only improves the hygiene issues
during the fermentation process in the baking
industry, but also improves the quality and efficien-
cy of bread making.

In today's food baking industry, whether it is space
requirements or the store's flagship product, unique
design has become the key to success. As a food
machinery manufacturer, Huangda Industrial
understands that each store has its unique needs
and characteristics. Therefore, we provide.custom-
ized development services to create your own food
machinery and equipment.




Professional
Services
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Control System

1% il 2 47

{20 -
EPy - €0 - )\FI-+ZF - 8ER

EGO Temperature Controller
1 1 X

BE | EGO#EH 23

RE | BEEWE L

Single Alphanumeric Display
BRE | SRR FIRA R
RE | EEWE L

Double Alphanumeric Display
BErI-E5
RE | B REREHIBARE

RIE | BB REHRR
| EE
AZBHEENEES
B.aHamh{FEE




Professional Fermentation Box
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Professional Fermentation Box

HT -5 B B2 4

4|

ANEIERBERE AFBRERER

A EPIREEERE A TP BEAE A EFIEREAE



Professional Fermentation Box
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Professional Fermentation Box
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Business Plug-In Fryer
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Business Plug-In Fryer
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Cake Rolled Baking Pan
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Plug-In Thermostatic Pot
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Stainless Bread Trdley
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