USED FOR FRYING

+ PAPDI
« SEVIYAN

FEATURES

INBUILT TWIN GAS BURNER

OUTPUT 50-100KG PER HOUR

+ TILTING MECHANISM FOR EASY CLEANING
20+10 DIFFERENT TYPES OF NAMKEEN DIES
+ CASTOR-MOUNTED FOR EASY MOVEMENT

BENEFITS

+ EASY OPERATION

+ HYGIENIC OPERATION

+ SMALL & COMPACT IN SIZE

+ CAN WORK WITH MINIMUM OIL

+ EASY TO OPEN & WASH WITH WATER

+ CASTOR-MOUNTED FOR EASY MOVEMENT
+ ALL TYPES OF SHAPES & DESIGNS POSSIBLE
+ HUGE LABOUR & POWER-SAVING BENEFITS

+ NO GREASING/LUBRICATION REQUIRED FOR A LIFETIME

SPECIFICATION

* NET WEIGHT: 350 KG

+ WORKS ON LPG/PNG

+ BOWL DIAMETER: 100 CM

» OIL CAPACITY: 60 TO 100 LITRES

» 220V AC SINGLE PHASE, 750 WATTS

+ AIR PRESSURE: 1 CFM @ 6 KG PRESSURE

+ COMPLETE TOP TO BOTTOM SS 304 BODY

* LENGTH: 110 CM. WIDTH: 164 CM, HEIGHT: 175 CM

SAMA

BAKERY SERIES

NAMKEEN DOUBLE
HEAD MACHINE

NAMKEEN DOUBLE HEAD IS SUITABLE TO MAKE VARIOUS TYPES OF NAMKEEN
FOOD ITEMS. PLACE A DIE TO GET YOUR DESIRED SHAPEOF NAMKEEN AND
FEED THE PRECONDITIONED MIXTURE. THROUGH AN EXTRUSION PROCESS, THE
MIXTURE WILL PASS THROUGH A SPECIFIC DIE WHICH IS PLACED. THE PROCESS
WILL ENSURE THE UNIFORMITY IN EVERY BATCH OF MASS PRODUCTION OF NAMKEEN.

www.samaengineering.com




