
  

Automatic Wonton Machine HWT-400 

 

Automatic Wonton Machine completes the process of making wonton after putting in prepared 

dough and stuffing. The texture of stuffing stays the same from beginning to end; the pinched pattern 

on top is as beautiful as hand-made one. The final products show that ANKO is highly concerned 

with quality control. 

Features:   

 The Built-in IoT System: You can now sign up and log on ANKO’s IoT website to monitor and 

manage your food production with integrated food production technology. All the 

manufacturing data and the production yield rate is collected daily and analyzed via Big Data 

to provide you with cost-effective suggestions for making your production line more effective. 

 Automatic design: Putting well-kneaded dough and filling into the hoppers, after switching on 

machine, it will make dough pastry wrapper by pressing, pulling and cutting, stuffing filling, 

forming and sending the products to the conveyor automatically. It keeps the taste as good 

as handmade. 

 Easy for assembling: Modular pressing roller makes assembly, disassembly and 

maintenance easier. Operators can change it by their own within half an hour. 



 Advanced water resistance: Water resistance enhanced by upgrading rubber seals and 

making it exactly fit the machine cabinet frames. 

 Uniform products and high capacity: Thickness of wrapper and weight of stuffing are 

adjustable. Distance between wonton is adjustable in order to facilitate manual packaging 

 Require little space for production. 

 ANKO follows Hygiene Policies and Procedures, all the parts in contact with food are made 

of food standard stainless steel and acrylic. 

Technical Parameters:   

 Type: Double line 

 Dimensions: 1,500 (L) x 1,250 (W) x 1,970 (H) mm 

 Power: 3.3 kW 

 Capacity: 3,000–4,200 pc/hr 

 Product name: Wonton 

 Product dimension: 30 (Dia.) x 21 (H) mm 

 Product weight: 12–17 g/pc 

 Dough belt: 

Width: 95 mm 

Thickness: 0.3–0.5 mm 

Optional accessories:CE kit 

 Weight (net): 760 kg 

 


