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A Legacy of Excellence: How CHENPIN’s Certified High
Quality Food Machine Solution Global Standards

Shanghai, China Feb 6, 2026 (Issuewire.com)  -  The global food industry is witnessing a significant
shift toward ethnic convenience foods, with frozen parotta and flatbreads leading the market expansion.
As demand grows, commercial bakeries face the persistent challenge of maintaining traditional
"handmade" quality while meeting massive production scales. High labor costs and the inconsistency of
manual production often impede business growth and product reliability. To address these hurdles,
CHENPIN Food Machine Co., Ltd offers a High Quality Food Machine Solution that bridges the gap
between artisan authenticity and industrial efficiency. By integrating decades of technical heritage with
modern automation, the company provides a framework to achieve consistent quality and significant
operational scale.

A Foundation Built on Technical Heritage

CHENPIN’s leadership in the food machinery sector did not happen overnight. Established in 2010, the

https://www.issuewire.com/
https://www.chenpinmachine.com/video_catalog/food/


Issuewire
www.Issuewire.com

company inherited the technical expertise and spirit of a pioneering Taiwan team. This founding group
brought over 30 years of dedicated experience in food equipment research and development, even
before the company’s inception. This deep-rooted knowledge allows the organization to master the
complex rheology of dough, which is essential for creating multi-layered products like parotta. Today,
the company manages the entire value chain, including research, production, sales, marketing, and
after-sales services.

The company operates with a clear set of guiding principles. Its primary goal is "Quality Excellence,"
while its driving spirit is "Innovation through Research and Development". By maintaining an attitude of
"Perfect Service" and a philosophy of building "Trust and Long-term Relationships," the firm has
established itself as a reliable partner for global bakery businesses. This commitment to excellence
ensures that every machine leaving the factory meets rigorous industrial standards.

Strategic Growth and Global Presence

The evolution of the company is marked by continuous product innovation and aggressive international
expansion. The journey began in 2010 with the launch of the first CP-3168+CP-788 Lacha Paratha
production line. Shortly after, in 2011, the company successfully entered the international market by
selling its first CP-788 unit to the United States. This milestone laid the groundwork for a decade of
rapid development.

Over the years, the product portfolio expanded to include diverse specialized lines. In 2012, the firm
introduced its first CP-3000N dough lamination production line, followed by pizza production lines in
2014 and tortilla lines in 2016. By 2018, export sales accelerated, reaching over 10 countries. As of
2025, the equipment is operational in more than 30 countries and regions worldwide. Major markets
now include the United States, India, Brazil, Canada, Australia, and Russia. Furthermore, the company
has a strong presence in Southeast Asia and the Middle East, serving clients in Malaysia, Singapore,
Saudi Arabia, and the UAE.

Certification and Quality Assurance

Reliability in the food processing industry requires more than just performance; it demands verified
safety and quality standards. CHENPIN has built a comprehensive certification system to support its
global operations. In 2019, the company officially passed the ISO9001 quality management system
certification. This certification ensures that every step of the production process remains standardized
and quality-controlled.

Beyond standard certifications, the company has earned significant government honors that reflect its
innovative capacity. It was recognized as a High-tech Enterprise in 2022. By 2024, it achieved the
"Specialization, Precision, Differentiation, and Innovation" (SRDI) enterprise certification. These
accolades, along with numerous patents in automated dough handling and layered pastry production,
demonstrate the company’s technical authority. Such recognition provides bakery owners with the
confidence that they are investing in state-of-the-art technology.

Chenpin 6 main promoted products: Machinery

CHENPIN is committed to providing comprehensive and efficient equipment solutions for global food
manufacturers. We not only focus on the independent research and development of a series of highly
mature standardized production lines, but also actively undertake the design and customization of
various customized production lines to meet the specific production scenarios and process
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requirements of different clients.

CHENPIN core product portfolio comprises six major production line series: Lacha Paratha Production
Line, Tortilla Production Line, Laminated Pastry Production Line, Pizza Production Lines, and Bread
Production Lines, along with the capability to develop specialized custom production lines according to
client needs. Thanks to their stable and reliable performance, cutting-edge technological integration,
and continuous innovation and optimization, our products have been distributed across multiple global
markets. They have garnered widespread recognition from customers and secured a significant market
share in relevant specialized segments.

Comprehensive Service and One-Stop Solutions

A successful bakery operation requires more than just high-quality hardware. Recognizing this, the
company provides a "Whole Plant Planning" service. This one-stop solution covers everything from
initial factory layout and equipment customization to installation and maintenance. By taking a holistic
approach, the firm helps clients optimize their workflow and reduce unnecessary operational costs.

The "After-Sales Warranty" system further strengthens the partnership with customers. This includes
professional installation and commissioning to ensure the equipment operates at peak performance
from day one. A rapid response mechanism is also in place, ensuring that technical assistance is
available whenever a problem arises. To minimize downtime, the company maintains a sufficient
inventory of spare parts, allowing for timely repairs. Finally, continuous technical support and equipment
upgrades help businesses stay competitive as market demands and technologies evolve.

Empowering the Future of Baking

As the global appetite for authentic ethnic breads grows, the transition to high-tech automation is no
longer optional for growing businesses. CHENPIN Food Machine Co., Ltd stands as a leader in this
transformation, offering a legacy of excellence that combines thirty years of R&D with global safety
certifications.

By choosing a partner that manages the entire value chain—from innovative research to dedicated after-
sales support—bakery owners can focus on their core mission of delivering delicious products to
consumers worldwide. The integration of ISO9001 standards, high-tech innovation, and a customer-first
philosophy ensures that the future of automated baking remains bright, efficient, and authentic.

For more information on these advanced food production solutions,
visit: https://www.chenpinmachine.com/.
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CHENPIN FOOD MACHINE CO., LTD

*********@chenpinsh.com

+86 021-57674551

No.61 Lane, Dongshe Road 129, Songjiang District, Shanghai,China
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