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M Director's Message

1 take this opportunity to thank our 20000 + valued customers In and out of Indfa , whose continued patronage and confidence n our
products Inspires us to extend the best of services and enables us to provide value for thelr money. Being dedicated to taking Frying
Technology ta all parts of India and the World, we are focused at addressing the needs of our customers through rugged, efficient,
telfable and economic machinery and equipment, while maintaining continuous Interaction with them to assess their emerging require-
ment, 50:s to be ready whenthe needs arise. | therefore, seek continued patronage of our valued customers and thank our well-wishers
wha have contributed to the growth of the organization.

M Team

Ravi Mirchandani

A customer only buys your product or service when he Is actively looking for a
solution and Ravi has understood this thoroughly and therefore he has always
aimed at providing a complete gamut of solution to his clients to the best of their
satisfaction. Ravi Mirchandani,as his name suggest is the bright shining light
behind Dynamech who has glve the best years of his life In bringing the company to
the Position Where It Is today an dreams of making It a 100 crore company by 2020
with presence in more than 100 countries. Ravl has always believed in keeping his
aspirations high and the outcome of his aspirations has made Dynamech one of the
most sought after companies among other snack making machine companies In
Indla. young and energetic,ravi has done his post his graduation from CNAM univer-
sity, paris in the year 2004 with specialization In project management but also has
a business sense and posses a knack of doing business in this highly competitive
marlet.he Is an expert when it comes to maintaining relations with his clients and
extending support from starting up a plant to making the finished product.

Sameeksha Mirchandani

An engineering Graduate from one of the most prestigious engineering college SGSITS, Indore , Sameeksha is a wife of Mr. Ravl Mirchandani and
Proactively handles production department of the company with poise and vigor. She has done her specialization in industrial production and
hence her knowledge andexperience in the field has brought mavelous result for Dynamech. Though a wife and a mother, sameeksha do best
Justice to both her roles and Dynamech could not be a robust manufacturing company without Sameeksha's selfless effort and contribution.
She has a strongly held belief that innovative and user friendly machines which are either fully automated or could be run with minimum.
making

Rahul Mirchandani

Youngest among all the folks at dynamech, Rahul has brought with him a pool of fresh and Innovative ideas and most
of all his keeness and grit to invest his little but relevant experience In our business. A Commerce Graduate he joined
Dynamech In 006 and since then he Is working vigorously with the company and his contribution in th company's
growth Is commendable. He Is an expert in the field of ,management financeaccounts, marketing and customer
relations and mainly takes care of financials and customers relations. Rahul Is a dreamer, a young visionary and an
entrepreneur who has devoted both his heart and brain In talking Dynamech to a level where the company will enjoy
highest level of reputation, presence in more than 100 countries and a handsome team size. A man from a very humble
back ground Mr. Manohar s the epitome of Dynamech and the company exists because of his vision and passion.




B Company Profile

‘ ‘ We are not just Manufacturers,
we are a Global Snacking Experience

our inception
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M Vision
To make entrepreneurship easier and more

accessible to everyane in Snack Food Industry
through our engineering, expertise, experience,

B Mission

“To attract, convert and retain customers with
affordable, customized, products and services and
the most satisfying ownership experience in .”

B Commitment

We are committed to total customer satisfaction
by identifying their specific needs, translating
them into Quality products and providing
dependable after-sales-services.

M Strength

Our more than 33 year's Engineering
background, highly educated,
experienced , energetic and committed
t?cam & our customer’s faith is strength
Or us.
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300 Kg/Hr | 500 Kg/Hr
300 Kg/hr Ready 500 Kg/hr Ready Fried Chips
Fried Chips
Technical Utility
Bulp 5« Model 200 Kg/Hr 300 Kg/ Hr | 500 Kg/Hr
1 Total connected load 24KW 28 KW 35 KW
2 Thermal Load 5 Lac Keal/hr. 10 Lac Keal/hr, | 15 Lac Kealfhr,
3000 Sq. Ft 35005q. Ft 3 Water 2000 Lt JHr 3000 Ltrs /Hr | 4500 Lt fHr
1000 Lrs 1400 Ltrs 4 Diesel 60 liters per Hr. a(: liters per lt_ist:“ i

- *Please note that 1 Ltr Diesel = 1 Unit of Gas=4-5 Kg of Wood
ffle and V Shape & Potato Sticks/ Lachha

{ Gas / Wood / Thermic Fluid / Pellets etc

AlS| - $5- 304 Food Grade




Common features
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ENGIMEERTNG SHACKS.

Affordable Technology

Highly Efficient ,User as well as
Environment Friendly

55 304 - Food Grade material usi
High Class Components .
Robust and Reliable Design I\I
Geared Lifting System \
CIP = Clean in Place Frying syste:

Special Feature

oo B P B P o P B R P e R P B

Better Chips Quality

Multiple Oil Inlet

Fuel-efficient Frying >300m| for 1 kg Chips

Reduced Oil Pickup (35-36% of Fried Chips)

Reduced deterioration of Edible Qil

Longer Shelf Life with High-Quality Materials & Vibration Control Dampeners
Less wastage in frying

Reduced filter load

Easy-clean & easy maintenance

Optional Drum Filter / Belt Filter / Paper Filter also available

Most Advanced machine compared to the Contemporary

Best result oriented Machine to qualify the Local as well as International Quality Standards
More easy technology to operate easily as well as maintaining

Less Oil absorbing and more hygienic technology

Best Seasoning technology to ascertain the best flavor and taste

Full Automatic Potato Chips line

This is the special line designed for Production of Potato Chips in plain,
Ruffle and different Production Capacities Starting from 200,300 to 500kg/Hr.

General Information

Model 200 Kg/Hr ¢

Capacity 200 Kg/ Hr 3004
Ready Fried Fried
Chips

Man Power 5-6

Required

Floor Space 2500 5q. Ft 3000

Qil in system 700 Ltrs 1000

Products Plain , Ruffle ani

Heating System Diesel / Gas /

MocC AlS
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NAMKEEN MACHINE

Dough Kneader Tilting Nylon Sev Extruder (Continuous Model) Sev Extruder

Mall Machine/Kneading Machine Centrifugal Dryer Tilting

Centrifugal Dryer / Hydro

CHIPS MACHINE

Spice Coating Durm Auto Tilting Patato Chips Slicer
i Sisar PS400 PS 400 Geared Model

Slicer P5 250 Spice Coating Durm



S s OTHER ACCESSORIES

Sev Extruder Double Head Aloo Masher Banana Slicer

i @ _
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Auto Feeder Dal Washer Boondi Slurry Machine

Diesel Heat Exchanger Roastilr Machine Circular Batch Fryer With Diesel Burner

Batch Fryer With Wooden Cooling Conveyor Compact Thermic
Heat Exchanger Fluid Heat Exchanger
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HALIHRAN FOOD INTERNATIONAL KAGFUR
CHHEDA SPECIALITIES, MUVBAI
FRATHI NTERNATIONAL NAGPUR

MADHYA PRADESH & CHATTISGARH
AHASHNAMKEEN, NOORE
PRKASH NAMKEEN, NDCRE
PAKVAN HANKEES INDORE
SHANKAR HAWKEEN NOORE
ALY SHACKS NOCRE

DURGA HAMKEEN, MDORE
FUNEAN HAVEEK EHOPAL
LAJAAE NANKEEN BHOPL
RATLANS NAREEN 04
AHNICL NANKEEN JEBALPUR

A FCODS TRAUEARH
SANGEETA NAMKEEN THAMEATH
i BDUSTRY. SAGAR

LAHAN RAMAEEN SAGAA
GUSRAT NAKEEN DAMCH
CUSTA NANKEENRAIGARH
CANRATI NAKKEER MAHASAUND
RAJEHULA RAINAKOGADN
SUKHRAM NAWKEEN FAIFLR.
SUNL NAMEEN CHANTAR
MAHESH NAMKEEN ITHRs:

WEST BENGAL & EASTERN STATES
SIMESYUMFOODS KOLKATR

LA CHANACHUR HOWRAH

AEHINAY FOCDSMDLAATA

STANDARL OO0 PRODUCTS KAKINARA
MAATRA CHENACHLR. MALHAT
GOPAL KANKEEN SLIGLRI
AMARTIEER & 30M3 SLIGLAI
BHAGAATI TRADING SLIGLA
RANKFISHHA FOOD BERRAPLR
JHSADATR CHARCHUR EEHRAMPUR
SCHAFOO05 AZNGARS

RACHA CHANACHUR JYGAA

GATTAN INDUSTREES, JORHAT

ABHINAN FOCDS THSUKHIA

CHTCHOR CHANACHLR GUHHAT)

RAMEDN FOODS GUWAHIT)
AARTINAMEEN ASINSOL
RFOCS FATNA
SARIAY DI MILLEUTTAGK
4% A0 ERITHERS CUTTACK
NECHARMMRESHPATHA
FUNGAMA NAHKEEN S4THa
BRAMOD LADIN GAYE

SETH OO PRODUCTS G414
VKASFOO0S BIHAR

SOUTHERN STATES

A48 COHYDERARAD

FURHY SHACKS VLLATIADE

NG S4) SHAGRAR TENALI

MIGHRA FELA DHARIAD

GREHIMI NDUSTRIES HUEBL

UKE FOCOS PRODUCTS HUBL!

BEST BANGLORE [YENGAR BAKERY KARIKAL
TAML ENBGA PALAGHRN NADURAI

BALA TRAJING CHERNA

BIEM FOOLS KERELA

GOOD FODD COMPNY COMBATORE
HRISHA BAKERY GULAARGA

FEAL FOCS KAKCHEEPURAM

SAPTEHRI FO0D PRODUCTS ¥ SHARARTNAM

OTHER COUNTRIES

DYRAMIC SPCES CAPETCHN B4

4 JAEED BAKERY DUBA/

ANMOL FOODS LEICESTER UK

SACHN FOOD PROCUCTS MELLIKERTUGH LK
KEFTUNE FOCD FRODLCTS, SRAEL

HORDA INDUSTRES KENYA
DEEPAINDUSTRIES KENTA

LAk FOT0S NG REW YORK

ANANT FALAN CAPETOVN 54

SARLAY FODDS CANADA

EXOTIC FOCOS, CANADA

BCM SWEETS SKOR FlLI

RELIABLE DISTRIBUTORS, TRIMDAD AND TORAGD
AZURE GLOBAL FOCDS LLC DLBAI

MAKE ININDIR

Client's Speak

Mr. Rajesh Chhajed Foods Pvt Ltd, Ahmedabad

Most genuine company | have ever transacted with,
sometimes | feel If not Dynamech, then what???

Mr. Barkat,Alisha Gruh
Udyog, Surendranagar

The quallty of machines

has Improved drastically

from previous years and

this has made Dynamech
stand out.

Mr. Anas, Bawaji Wafers Pvt Ltd, Mumbai

Iz 221 e It comes ta hnowledse of chips mahing, hut Ravi i
Hias Relped me ikeamything, he taught me tha thee s diffesence betieen
Dotataes used for domestic purpose and these used for making Chips: Kot only
this; he taugh me tricks of the trade and whatewer tam today, Is because of Ravl L

Mr Vasudev Chawla,
Mahesh Namkeen
Pvt Ltd, Lucknow

Dynamech has brought revolution In
the frying and slicing machines In
the cothelr usp Is though modern

and high quality machines but thelr

prices are very affordable and
reasonable,we have grawn with
Dynamech manifold.

Mr. Chintan Sachchade,Sachchade
Food Pvt Limited, Ahmedabad
ITiave heen assoclated With Dynamech fof 3 years now, company s
<0od and the respansetime is also very £ood, | am so satisfied and
contented with thelr machines that today | havecome In this
exhibition to buy new machine.

Mr. Vasudev chawla, Mahesh Namkeen Pvt Ltd,
Lucknow

Dynamech has brought revolution in the frying and
slicing machines in the country and their usp s though
madein and high quality machines but their prices are
very affardable and reasonable, we have grown with
Dynamech manifold.

Mr. Sushil Baba
Product, Jalgaon

DE has fulfiiled afl our require-
-ments quickly and to our utmost
satistaction.

Mr. Nital Thakkar, Ramji Damodar Bhajiwala, Surat

very good work, good service and response, | am happy that | have chosen Dynamech over
‘very other company.

Mr. RP Rao, Lamba Food Products, New Delhi

They have always adopted |atest technology and production process, thelr continuous fryer Is
@ marvelous product and | am doing business with them for last 20 years and they are aur
mast preferred suppller.

Mr. Bhola Bhai, Kailash Namkeen, Rajkot

Manohar fi1s an enermy of fuel and oll (laughs), and make fryers
and other machines with such precision that a meager quantity
of fuel and oif are consumed by the machine. Production at my
factory hias Increased from 500 kg to almost 2 ton after |
Installed fryer from Dynamech, kudesto the company and
spetially Manohar i

Mr. Anas, Bawaji Wafers Pvt Ltd, Mumbai
I'was a zero when It comes to knowledge of chips making, but Ravi JI has heiped me Iike

anything, he taught me that there Is a difference between potatoes used for domestic
purpose and those used for making chips.



Dynamech Engincers

ENGINEERING SNACKS..

2018
PANI PURI FRYER
SMOSA FRYER
OIL CURTAIN FRYING SYSTEM
300kg /BATCH TILTING

MIXER
2004

FIRST MOONG DAL FRYER
DEVELOPED

2014
WODDEN HEAT
EXCHANGER

DEVELOPED 1934-1938

AUTOMATIC
NAMKEEN
FRYER

1380
DOUGH KNEADER
WAS DEVELOPED

2012
MINI-CHIPS PLANT
WITH 100KG/HR
CAPALITY
DEVELOPED

2003
HEAT EXCHANGER
BASED AUTOMATIC &
BATCH FRYER
DEVELOPED

Established track record of nearly 31years of market experience

DELHI NCR & NORTHERN STATES
EABA NARKEENDELH

DELH FLOUR MLLS GHAZIABAD (CRAX)
HALEIRAR MAFACTURNG LTD, CELHI
HALDIRAN BHACKS LTD KO
BIRANERINALA FOOD PROCUCTS DELH
FRITCLAY INDW FARIDASAD

IEE FOODEX FARIDABAD

NAHA KRMKEEN DELHI

HALEMADELH

PAOCUANANSEEN, DELHI

MR BECTOR FOCDE, PHLLAUR PUN.IA3
PAHLVGAN HAMKEEN, LU
GLIPTANAMIKEEN DEHRADUN

LOVELY SWEETS HOUSE JALANDHAR
BANGAL SWEETS AMRITSAR

DEVZ MDUSTRIESSAMNAGAR

UTTAR PRADESH

MODERN NAMKEER KANFUR
WAHESH DAL MOTHLLICANCIN
NEELAM DAL MOTHLUCKNON
CHUALA KAMKEEN KNNPUR
TMERPSSAND NANKEEN KABFUR
PARNERFDODS BAWARAS

PO FODDS ALLAHBAD

SANIRY NANKEEN SITAPUR

P NAMKEEN, BAREILLY

A NAMKEEN, BAREILLY

VINAY MAMKEEM SHAHIANFUR
TEK CHAND NARAYAN DS 45RA
HHUSHBO0 NAMNEEN, AGRA
AARTI HAUKEEN EHAIRAICH
CHANDRA FOODS NAZMABAD
GIRAAENTERFRISES  NATMARAD
MAHAAR NAWKEEM EANARAS

GUJARAT

VLY CHANNA AND SWEETS S4NEMMBLD
REK DMO0AR BHAIAHALASURAT
SHTKAR STORES PATAN

BRLT FARSAN £NAKD

CLIENTELE

HANPYA CHAMANA WADIAD

BELARAK ENTERPRISE KAPADVAN.

LA CHAYAHAKAPATIIAN)

ITFOCD PRODUCTS NADRD
HAANTELWAL PADOLCT,DAROO

FADHE GRUH LICYOGRAKOT

ANACH FO00 PROCUCTS RAMOT

AAES0NE FOODS 3RARLCA

EURDAGAD INDW FREEH FDODS PYTLID, 5L
REALFOO0S NADIRD

RAJASTHAN

AL NAMKEEN UIREUR
HGRAWAL HAMKEEN UOAIFUR
AN NAWKEEN AIVER

BIKA FOOZS INTERNATIONAL LT, ERANER
BrIKARAM CHANDMAL ERANER
SETHA FOODS BRANER
KUBER NAMKEEN BIANER
HrANDELWAL FOODS, ALWAR
AJAE GAMAE NARKEEN JAIPUR
AN NAKKEEN SEAR
BIENGAL BAGA FAL

WAHARASTRA

LAAT SKACK FOOOS P LTD MUNSAI
RAGHUAEHI EXPORTS ALNEA!
SANIAY FOCOS MUNEA|

JOY ENTERFRISE AHVEDNAGAR
1Y LAY WAFER FUNE

PARIKH FOCDS KOLHARLE.
SHNNA FAREAN BEEDH
RUMSOHS FARSAN, LLHASHAGSR
LIALSONS FARSANLHASHAGAA
PRATEES FARSAMBARAMAT
DEVHAAGRO NANDURBAR
HAISHNA SSACKS DHULW
DLAMOND NAMKEEN,DHULA
SUGDHI FARSAN JALBADM

B BRAERY, YAUATMAL

RK TRADERS NANDED

MMAHAKALI KAMKEEN, KAGUR
INDURE NANKEENNAGPUR
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Circular Batch Fryer With

External Heat Exchanger
Thisis a frying Arrangement for multiple products in small or
average production capacities with external heat exchanger

.d}; |

! | K
‘f“"ﬂi g

Batch Fryer With Wooden
Heat Exchanger

i Potota Chips/ Salli Upto 50 KG/Hr
= i Banana Chips Upto 50 KG/Hr
Namkeen item Upto 140 Kg/Hr
Fryums Upto 200 Kg/Hr
Peanut / Ground Nut Upto 140 -150 Kg/Hr




Dynamech Engincers

Semi Automatic Potato Chips Line
Production Capacity: 200, 300, 500 & 10
Fuel: Diesel, Gas, Thermic Fluid.

Common features

Affordable Technology

Easy to sue Easu to Maintain

Food grade

Robust and Reliable Design
Energy efficient, user as well

as environmental friendly technolc

® BB PR

Rectangular Batch Fryer With
External Heat Exchanger

Special Feature

Italian Gasburner

Digital Temperature Controller

More Fuel Efficient

Glass Wool with high temp. bearing capacity
Long Chimney (9 Feet) with bend

Multiple hot oil Inlet

Multiple fuel option available, LPG, PNG,

Diesel,LDO,Thermic Fluid, Biomass Pellets,
Coal & Wood.

o e e o o b
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MULT-300 Attachments
Namkeen 300 400 500 Potato chips infeed shaker & pre fryer
Potato Chips 100 125 125 Pellet feedr & pre fryer
Pellet/Fryums 500 700 1000 Boondi Extruder & Pre fryer
Dal/Lentils 100 150 200 Coated Peanuts system
Boondi 100 150 200 Dal Pre Fryer




Dynamech Engincers

EMGIREERTNG SMANS_.

Multi Product Frying Solution
Production Capacity : 150kg/hr,300 kg/hr & 500 kg/hr.
Fuel ; Diesel, Gas,Thermic Fluid & Wood

Special features

Multi Lines are quite flexible with the products manufactured due to changing attachments

Speedy ROI
Available with various Heat Exchanger options

Less operational Costs
Maximum number of products with least space required

% 8 & ® &8 @

Easy Interchangeability between attachments
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General Information

Model 200 Kg/Hr 300 Kgi Hr

Capacity 200 kgfhr Beady fried and 300 Kg/hr Ready fried and Seasomed
Seasoned Extruded Snacks Extruded Snacks

Man Power 2 2

Required

Floor Space 1200 5g. Ft 1400 5g. Ft

Ol in system 200 Ltrs 300 Lrs

Products Corn Grit / Rice Grit / Gram Grit based Extruded Snacks

Heating System Diesel [ Gas / Wood [ Thermic Fluid / Pellets etc

MOC AIS] - 55- 304 Food Grade

Technical Utility

Niodel 200KgHr | 300 Kg Hr | 500 Kgir
1 Totalconnected load | 40 KW GB KW 100 KW
2 Thermal Load 1 Lac Keal/hr, 1.5 LacKealfhr, 2 Lac Kealfhr.
3 Diesel 5 |iters per Hr. 8 liters per Hr| 10 fiters per Hr,

ymmon features

3 Affordable Technology

3 Highly Efficient ,User as well as
Environment Friendly

i Hiigh Class Components

3 Robust and Reliable Design

3 Geared Lifting System

3 CIP=Clean in Place Frying systems

Fryums/pellet Frying Line

(Centrifugal De-oiling Based)

This is the special line designed for production of Extruded Snacks Specially

for pellets/fryums having different production capacities starting from 200,300,
500,1000 to 2000 kg/Hr.




Fully Automatic Extruder Snacks Line
This is the special line designed for production snacks specially for KURKURA |
(Nick- Nack) available in various Production Capacities as 200,300 & 500kg/Hr.

Common features

g5 Affordable Technology

g Highly Efficient ,User as well as
Environment Friendly
High Class Components

i

# Robust and Reliable Design

g8 SS 304- Food Grade material uset
&8

Geared Lifting System

General Information

Model 200 Kg/Hr 300Kg/Hr | 500 Kg/Hr
Capacity 200 Kg/hr Ready 300 Kg/hr Ready fried | 500 Kg/hr Ready fried
fried and Seasoned | and Seasoned Pellets/ | and Seasoned Pellets/
Pellets/ Fryums. Fryums Fryums
Man Power 2 2 2 T S—
Required . | e
Floor Space 100059, Ft 120059, Ft 1400 54, FU \ |
0il in system 200 Ltrs 300 Ltrs 400 Ltrs .\\
Products ‘White Flour / Wheat / Potato Based Pellets .
Heating System Diesel [ Gas / Wood / Thermic Fluid / Pellets etc
MOC AlSI-55- 304 Food Grade
Technical Utility
Model 200 Kg/Hr 300 Kg/ Hr | 500 Kg/Hr
1 Total connected load 6 KW 6 Kw 7.5 KW
2 Thermal Load 1 Lac Keal/hr. 1.5 Lac Kcal/hr. | 2 Lac Keal/hr. l

3 Diesel

5 liters per Hr.

8 liters per Hr.

10 liters per Hr.

*Please note that 1 Ltr Diesel = 1 Unit of Gas = 5-6 Kg of Wood
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Model 150- 200 300-350
Man Power Required 1 1
Floor Space 250 ft 300ft
Qil in system 600 800
Fryer Length 19ft 19 ft
Products Sova Sticks / Samosa / Spring Rolls / Burger [ Patty
Heating System Diesel / Gas / Wood [ Thermic Fluid / Pellets etc
MOC AlS| = S5- 304 Food Grade
SpeciabFeatu
<% Edible Oil Film Frying technology is used Model 150-200 300-350
in this Frying Arrangement 1 Total connected load |6 KW 10 KW
< Timeiscontrolled by bottom belt 2 Thermal Load 2 Lac Keal/hr, 2 Lac Keal/hr.
3 Diesel 15 liters per Hr. 30 liters per Hr.

«%= Refined Technology.

*Please note that 1 Ltr Diesel = 1 Unit of Gas = 5-6 Kg of Wood

Common features
#& Affordable Technology

g8 Highly Efficient ,User as well as
Environment Friendly

High Class Components
Robust and Reliable Design

SS 304- Food Grade material used
Geared Lifting System

Pani-Puri Fryer
This is the special Continuous Fryer designed for Production of
Panipuri / Vegetable / with the help of Oil Film Frying Technology.




Dynamech Engineers

ENGTHEERING SNACKS ...

Samosa Fryer
This is the special continuous Fryer designed for production
of samosa with oil Film frying Technology

Common features
g Affordable Technology
g8 Highly Efficient ,User as well as

Environment Friendly

High Class Components

Robust and Reliable Design

SS 304- Food Grade material used

® % B

Maodel 10000
Capacity 10000/ Hr
Man Power Required 1
Floor Space 100 5q. Ft
Qil in system 200 Ltrs
Fryer Length 9Ft.
Products Panipuri / Vegetable / Meat
MOoC AlISI —55- 304 Food Grade
Model 10000/Hr Special Feature
1 Total connected load | 3.75 KW «% Edible Oil Film Frying technology is used in
this Frying System
2 Thermal Load 50000 Kcal/hr. o
3 Diesel 25 liters per Hr. #= Timeiscontrolled by bottom belt

*Please nate that 1 Ltr Diesel = 1 Unit of Gas = 5-6 Kg of Wood % Refined Technology .
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General Information

ol 80 200 KgHr | 250- 00Kg He | 350-450 Ky | S00KgIAr | 1000kg Hr
H
B 150- 200 Kg/hr | 250- 300 Kg/hr | 350- 450 Ky hr | 500 kgihe | 1000 KgJhr
Gathla}
Papdi
Wylon Sev | 100 Kgi T gnr 00 R R00 Rgmr | 1000 Kgifr
Baandi 100 Kg/Hr 100 Kg/Hr 150 Kg/Hr 200 KgiHr 400 Kg/He
il i 40 - 100 Kg/ | 180 -200Kg/ | 200- 270 Kg/ | 300 kg Hr | GO Kg/ Hr
ahigia He Hr Hir
Wan Power 2 2 z z z
Required
Flaar Space 20054, FL 28054, Ft FEEN 005, FL | 350547t
@il In wystem 200 Lirs 300 Lirs 350 s 00 Lirs €00 Lt
Fryer Langth 14 Ft 14F1 14FL 1 Fi. 18 Ft
Products Sev , Gathis , Fapdl, Bhavragri Ratlaml, Boondl, Coated feanut
Special Feature Heating System Disel [ Gz | Wood / Thermic Flid { Peilets ot
P wmoc 5] — 55 304 Foud Grage

Most Advanced machine compared to the Contemporary
Best result oriented Machine to qualify the Local as well as International Quality Standards
More easy technology to operate easily as well as maintaining

Less Oil absorbing and more hygienic technology

In order to give the maximum life to your cooking oils the State of the art filtration systems are used to ensure proper removal of .
The design of the fryers are such that the minimum amount of oil is utilized to cook the products.

g e e oo b

Common features

Affordable Technology

Highly Efficient ,User as well as
Environment Friendly
HidiaskEooopopeneants

Robust and Reliable Design

SS 304- Food Grade material used
Geared Lifting System

Automatic Dal Fryer
Production Capacity:150kg/hr,300kg/hr &5
Fuel : Diesel,Gas ,Thermic Fluid & Wood



Dynamech Engincers

EMGIUESRING TMAOMS.

Continuous
Namkeen Fryer

Common features
# Affordable Technology
g Highly Efficient ,User as well as

Environment Friendly

High class compontnts

Robust and Reliable Design

SS 304- Food Grade material used
Geared Lifting System

8 & R

Special Feature

«f  Multiple Hot Oil input to the fryer which creates constant temperature hot oil zone in the bottom of the fryer.

«f= There is no bottom belt in the fryer which helps in reduction oil hold up in the fryer 1

«f=  Due to constant influx of hotoil at the bottom there is minimum wastages

<%  Drum filter tc very fine particles cles

-& Optional pre-frying system available to improve the Quality of Green Peas .

«f«  Air Suction based cooling system to reduce the product temperature, so that product can _

be immediately packed . b'
«f It also has flavoring system for even coating of Dal with flavors ; \ 1) Yl]
--
Technical Utility E
Model 150 Kg/Hr 300 Kg/ Hr 500 Kg/Hr \ x

1 Total connected load 8.65 KW 10.25 KW 15 KW {d

2 Thermal Load 2 Lac Kcal/hr. 4 Lac Kcal/hr., 6 Lac Kcal/hr.

3  Diesel 15 liters per Hr. 30 liters per Hr. 50 liters per Hr.




