
GUMMY
PRODUCTION
SOLUTION



SaintyCo is a leading gummy production company active in

design manufacture and supply of quality gummy production

equipment to the confectionary and related industries

worldwide for the past 20 years.

We are committed and engaged in all areas of gummy

production of all shapes and sizes. With the success of our

company built on long experience and excellent after-sales

service, it is no wonder we have become a trusted name in

the industry.

We set the bar in engineering and work with our clients from

concept to completion. We are passionate about finding the

perfect gummy production solution for your business that

delivers functionality, flexibility and maximum efficiencies.



FACTS
• The first  one shot 

depositing machine 
was developed and 
succeed in 1997

• Wehave delivered more
than 4,000 machines to
over20countries

• We are top 1 in 
producing high end 
large scale 
production line

• Support availablein  
over 15languages

• Over the past 5years,  
55% of our sales
are repeatcustomers

QUICK

• We employ QAand  
CIdepartments to 
ensure product 
quality

• We provide project  
managementservices

• We proudly create  
manufacturing jobs

• Our entire group  
employs more than  
150 dedicatedpeople

• We work  
extremely hard

We place  the upmost  
importance  on clients’ 
tailored needs

Design
Build

Support

People   

oriented
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Our design is unique, 
easy to operate, faster 
to clean and quicker to 
service

We collaborate with 
suppliers of high quality 
parts 

We have 24/7 service 
team to address various 
issues and needs.



OUR 
PARTNER



US?
WHY Comprehensive project management
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Customer focused service 

Profession in gummy industry 

Integrated system with innovative products



MANUFACTURING

23 YEARSFOR  
OVER
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HOWWE
WORK

Understand
project andneeds

Education
anddiscussion

Review
expectations

Design
conceptual layout

Finalize
project

Designate
projectmanager& 
engineeringteam

Engineer
automated productionsolution

Fabrication
of machinery &parts

Assembly
of system

Integration
of allmachines

Delivery
start-up andtraining

Testing
validation withproduct
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PRODUCTION 
LINE

MODEL AUTOMATION Output Production size

DM-10/20 SEMI-AUTO 3,000/hr Pilot or Smallest

G80 FULLY AUTO 20,000/hr Small to Medium

G150 FULLY AUTO 50,000/hr Medium

G300 FULLY AUTO 100,000/hr Medium to Large

G600 FULLY AUTO 200,000/hr Largest

* Gummy size: 1-5g
* Output is influenced by gummy size and formulations



DIVERSE
OUR

RANGE

Gelatin

gummies

CBD 

gummies

Vitamin/THC

gummies

Pectin 

gummies

Carrageenan

gummies
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SEMI-AUTO

Semi-auto depositor

• Mounted on wheels.

• Easy maintenance.

• There is typically less scrap 

produced.

• Equipped with de-molding 

machine

• Food grade stainless steel material

DEPOSITOR

IN-HOUSE PRODUCTION

Only NEED 1-2 PERSONS

ROOM SIZE 10-12 ㎡
Best for small pilot test with

few staff and small space 

METAL OR SILICON MOLDS
Flexible choice of molds that

cater to your needs

Recommended for Start-up



SYSTEM
INTEGRATION
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In order to provide the best value  
to our customers, we offer Systems  
Integration services that include:

② Syrup cooking 
system

③① Auto weighing and mixing 
system (optional)

Depositing and cooling system ④ Coating system (optional)

• Assembling allequipment as a system in ourfacility

• Connecting all interfacecables

• Mounting all electrical  enclosures and controlpanels  

to supportstructures

• Real time system testing of the  entire integrated system 

with  your products and materials  (not just the individual

machine)



Accurately weigh different ingredients based on your 

specificneeds and production output.

Standard features include:

• stainless steel construction

• PLC controlling part

• tool-lessremovable contact parts

AUTO WEIGHING
SYSTEM

Our cutting edge auto weighing 

system offers:

• Achieve accurate proportion of 

different ingredients

• capable of heating and stirring 

ingredient continuously to ensure 

supplying the next pro-cess

• three sets weighting sensor with 

high sensitivity, and equip multi-

purpose-high-shear mix-er emulsifier

• PLC computer with easy operation on 

touch screen



Sugar Dissolving Tank

• Shear stir design to efficiently dissolve and cook white 

sugar and mixing with glucose

• Jacket layers ensure  effective and continuous heating 

• Offer different size based on the output

SYRUPDISSOLVING 

&COOKING
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Dissolving tank

Storage tank

Storage Tank

• Storage the syrup and keep the temperature for the 

next step of depositing 

• Jacket design for effectively heating 

• Offer different size based on the output



SYRUPDISSOLVING 
&COOKING

Continuous Vacuum Cooker

• Auto temperature control to ensure the 

syrup white pulling of higher requested in 

structure and quality

• Compact design with PLC touch screen, 

controlling parts, and structured

• Large capacity, fast processing, accurate 

control of cooking temperature and high 

vacuum

CONTINUED



OIL SPRAYING AND SERVO DEPOSITING

DEPOSITING AND 
COOLING SYSTEM

P AXIOM 17

• A range of Servo controlled high output continuous 

depositing. Completely hygienic with lower cost

• Deliver the highest levels of product quality and 

consistency to produce solid, striped, layered 2D or full-

form 3D formats

• Work with leading suppliers of pectin, gelatin, carrageenan 

and starch to develop quick-setting formulations

• Metal mold take the place of starch and products are 

deposited at final moisture. Energy consumption and labor 

costs are reduced

Depositor



DEPOSITING AND 
COOLING SYSTEM
CONTINUED

Auto dosing system and incline mixer

• Programmable for dosing flavors, colors, acid 

and other addictive

• Dynamic mixing to ensure that syrup merge 

with addictive

• Cooling tunnel with 10+HP chiller to further 

guarantee the texture quality 

• Demold gummy with dual brush removal system 

Cooling tunnel



COATING

• Apply oil to gummies  and 

make it easier to separate

• Electronic drive motor

• Adjustable drum speed

SYSTEM

Sugar polishing panOil coating drum

Sugar  sanding drum

• Engineered as complimentary product

• Apply sugar to gummies surface

• Easy for distinguishing and adding 

sweet flavor

• Make gummies easy to separate

• Adjustable drum speed

• Make  gummy bright and smooth  after 

being coated and polished

• Make gummies with various flavor and 

chewing experience , easy for 

distinguishing and dissolving

• Protects the gummy core from being 

oxidized and deteriorated, from being 

affected with damp or volatilizing



Customer 
Service
COMMISSIONING
Ourservice department is run byfactory trained  
technicians devotedto working closelywith your  
production team in order to ensure the most  
positive servicingexperience.

Prior to runninganewmachine,wewill educate  
your teamin order to fully understand the

functionality, problem solving techniques,  
and key machine innerworkings.

Our professional service staff will guide your  
team through the fundamentals and ensure that  
operators are successfulin operating your newly  
purchased solution.

COUNTON  
US 24/7

SYSTEM START-UP

Our skilled service technician will
inspect and  ensure correct 
assembly while also checking  for
proper electrical and air supply.

Once powered on, our technician will 
spend time  in equipment start-up and 
make anyadjustments  as a result of
shipping.

OPERATIONAL TRAINING

Operational training gives users key
technical  insights and product
knowledge.

Our service technician will touch on the
principles  of design and customization to 
expedite the  learning curve, helping 
operators to anticipate  issues and
troubleshoot.

PREVENTATIVEMAINTENANCE

Our field service technician will review 
all  necessary requirementsof
equipmentmaintenance  as well as 
proper sanitation in order to maintain  
equipment and component longevity.

LASTING RELATIONSHIPS

We are committed to excellence and 
dedicated to  exceeding your 
expectations. By providing personal  
after-sale service and training, we seek to
build and  nurture long-standing
relationships.

PROCESS  

1
Reviewsystem  

and explain  
agenda

5
Change-over  

training

2
Inspectand 
power-up  
machines

6
Maintenance  

training

3
Equipment  

adjustmentand 
alignment

7
Production  
operation

4
Equipment  

training

8
Final  
review
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Saintyco.com 
Copyright ©  SaintyCo Group. reserved.

For more information,
Please contact Leo@saintyco.com


