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Creating one-of-a-kind machines that deliver deliciousness and happiness.

Behind the dishes that grace your daily table, Takigawa is at work today.

For example, fluffy bread and steamed buns, fresh packaged vegetables and
freshly made side dishes, frozen foods that are ready to eat after heating.
Making food that reaches many people delicious. Takigawa's technology
exists to fulfill this wish. Steaming, baking, transporting, cooling.

What kind of technology would be best? Thinking about such things, talking
and contemplating with everyone involved in food. We create one-of-a-kind
machines for the world.
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Carefully considering moisture content and texture,
down to the number of days it remains delicious.

01 02 Food Manufacturing Machines

5¥$% Western Confectionery
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Imagining the wrapping and delivery methods that
change with temperature and viscosity.
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Aiming for high perfection, from delicate texture to

savory aroma.
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Not just the taste, but a heartwarming "finish" you can
feel.
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Pursuing steaming for 50 years.
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Prevents dripping and eliminates product loss
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Easy steam control operation
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FEATURES Temperature setting possible for each product type wLAYs %L 38T
Steamed pudding Steamed buns  Chinese steamed buns
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Minimum steam usage, less waste and energy efficient ‘ 0
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Ultra-low pressure steam generation system produces all types of products
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Box steamer Open top steamer Two-tier steamer
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Steaming and baking, all in one unit,

Packed with dedication to steaming and baking.

Hybrid Oven
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Steamlng, baking, and steam-baking processes
in one unit
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Select heat source (electric, gas)
according to application and site
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Excellent for multi-product small-batch production
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Baking with humidification shortens cooking time
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Can also be used for sterilization and other purposes
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Temperature and humidity adjustable to suit products
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Steaming function Baking function Steam-baking function
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Steamed pudding, Mooncake, Tart dough, Baked pudding, Cheesecake,
Chinese steamed buns, Cake sponge, Hot air drying, etc. ~ Choux pastry, French bread, etc.
Savory egg custard,

Steamed bread,
Steamed cake, Steam sterilization, etc.
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EUHJ: bi 6 a)gﬁiii T\ vt Ii Cooking while conveying, with a little ingenuity.
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We've redefined conveyor technology. FE. TR E B IS B/NRR—R =S A rotating transport solution. POINT
Accommodates minimal space in both floor ) . B'E'A&I:-T% - (‘:—CEFEﬂEﬁ&-}ﬁEFH

and vertical dimensions Effective use of space through spiral design
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Always moves horizontally, Modular resin belt makes
ideal for products requiring horizontal positioning replacement easy
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FEATURES Long retention time with compact equipment FEATURES Long retention time with compact equipment
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Product supply and removal at consistent height and intervals Stable transport system with direct drive method
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Minimal vibration during start/stop cycles, eliminating concerns about ‘ V - = |
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Heat treatment Fermentaion Drying Sterilization Storage < Cooling Fermentaion Storage §§§
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*Reference drawings based on past performance. *Reference drawings based on past performance.
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Baking and cooling, Takigawa quality.
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iﬁ EI:I*% Branding Machine
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Bake and brand—various branding methods.
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Final browning, evenly done.

¥ FEATURES

| H (BEBEEBIE) (S &) FiRE R ICEEINE

Efficient direct heating of hot plate by IH (induction heating)
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Fast heating speed of branding head reduces preparation time
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Easy temperature setting with touch panel
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Automatically detects product height and brands optimally
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Efficient direct heating of hot plate by IH (induction heating)
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Direct browning of product surface with cartridge heater type
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Sequential automatic heating with pitch feed
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Easy temperature setting with touch panel
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High-speed branding at product center with advanced control

&l PRODUCT EXAMPLE &l PRODUCT EXAMPLE
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Steamed buns Steamed bread Cookies Egg-processed products A e N - 5 o Steamed bread Mochi products Dorayaki
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*The images shown are of a combined branding and top-baking machine,
which differs in size from a standalone top-baking machine.
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¥ FEATURES
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Space-saving design achieved
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Uniform heat sterilization and cooling without unevenness

KRamDBEIRA OB LICHHIE

Accommodates automatic product loading and unloading
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Equipped with temperature data logger for automatic temperature recording
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Equipped with conveyor protection device
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Sterilization and cooling, all in one.

Continuous Sterilization Cooling Machine
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etc.
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Standardized products cannot fulfill all customer requirements.

That's why we custom-manufacture all products to meet even detailed needs.
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Our lives are built not only on basic lifestyle patterns such as clothing, food, and housing, but also through various cultural and economic activities. It goes
without saying that products generated from industrial machinery are indispensable in these cultural and economic activities. As an industrial machinery
manufacturer, Takigawa Kogyo aims to maximize customer satisfaction by engaging in such product manufacturing, while contributing to achieving SDGs
through business activities based on sustainable initiatives such as active use of renewable energy. We believe that continuing these initiatives is one of the
regional and social contribution activities that should be fulfilled as a responsible corporate citizen.
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Social contribution through enhanced employee education Social contribution through
environmental initiatives

n e

WEMEHFEBLEHRER
Social contribution through
technological innovation
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