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The Autormatic Narmkeen Frying System is modem Frying Systemwhich provides best frying environment which Wa are gisa monufaciuring ths Multiple Conlinuous Fryer 08 on customens
brings out the final product with best quality And The Namkeen fryer is suitable for a wide range of Basin Best damand which s sultable for Foeating ond Non-floating Product

Products, A dipping conveyor belt takes the Row Namkeen's through the frying oil and within 2to 3 Minutes, also
depends on product the Row Nomkeen's are fied and expand inta their final shape
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Technical Specitications e
Maodel FBF-500 FEF-700 FBF-1000 .
Main Features of Fryer Qil Filtration System
O_Umm fin }-.bur 00 kn HODky F0 kv 18R K = Low Cost Production The Convayor fiter will remove the smallest particles of starch from
Oil Fittrotion Systarn Conveyor Type Filtration System « Low Fusl Sonalrntien the frying cil. The ail is filtered by means of a V-shapad conveyor
Fuel Option Diesel{Gos/Wood|Thermic belt for aresting crumbs ond bumed product during process to
Power Consuption in Wood BHp 105 Hp 14 Hp 15Hp 185 Hp -iLe jadicta ol ioke-up enhance productshell ife and to maintain ofl quality
Power Consuption in Diesel/Gas| Thermic 8 Hp 85 Hp T HE 2hp 16.5 H = Low Hanpower equined Cortiol e
i g i i = Battar lity finish product T :
Oil Hokding Capacity In System 450 litre BEQ Litra 1000 Litra 1450 Litrs: 1650 Litrs Slter gLty s p The elctrical corntrol panel ousss: ol the starters; temperitire
Length & Width Of Line BFIXBSft IBFXO56ft 195FXI0ft ZIFLXNEf  ZAFCXIZEf + High Productivity controller and variable fraquency drives for opsration of
Material OF Construction A5l 304 AlSH304 AlS| 304 AI51304 RIS 304 « Batter hygiene and working er ey
S _




SRI BROTHERS ENTERPRISES

The Automatic Pellets Frying System is modern frying system which provides best frying environment which
brings out the final product with best quality And The paellet snack fryer is suitable for o wide range of pellet
snocks. A dipping conveyor belt takes the peliet snacks through the frying oil ond within 15 to 40 seconds, the
pellet snacks are fried and expand into their final shape.
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Technical Specifications

Madel FBF-300 FEF-500 FBF-700 FEF-1000 | FBF-1500
Gutput fin Hour 300Kg 500 Kg F00Ke 1000 Kg 1500 Ka
Gl Fittration Systarm Manual Caonveyor Type Filtration System
Fuel Option Diesel{Gas/Wood|Thermic
Powsr Consuption in Wood 135 Hp 14 Hp 19.5Hp 225Hp 245Hp
Power Consuption in Diessl{Gas( Thermic N5 Hp 12 Hp 176 hp 18.5 hp 215 hp
@il Holding Capacity In System ABD Litre B50 Litra 800 Litra 1000 Litra TS0 Litre
Length & Width Of Line BEft X 85ft BOftx 85f  E6ft X 10.5f ToOft % N5 73,50 X F3ft
Material OF Construction Alsl 304 AIS| 304 A5 304 AIS1 304 AlSH304
-8

Autornatic Fryums
Frying Systermn

De-Ciling Baelt with
Air flow Fan

Flovour Dispenser

The Favoring Dispemser Is an odvanced systemn thot
ensures the accurate desing of salt or ather flaveurings as
an gdaition T your product. And Disc type dispenser,
having 55 hopper, Flover quantity con be controlled
Equippedwith dedicated panel

Main Features of Fryer
= Low Cost Preduction

+ Low Fuel consumption

= Low edible oll take-ug

= Low Monpower required

« Batter quality finish product

- High Productivity

= Battar hygisne and working environment

Flavauring Applicator with
Vibrating Systerm
4
Flavouring
Drurm

Flavawring Drum

Flavouring Is infrosuced to the drum at the some time as
the potato chips o snack pellets, The dispensing systern
ensures the exact ameunt of flavouring in relation o the
product, with gentie r hence less b of
the producs.

Cil Fittrotion System

The Conveyor filter will remove the smallest particles of

starch from the frying ofl, The oil |5 filtered by means of o V=

shaped conveyor belt for arresting crumbs and bumad
during process to enhance product shelt lifs and

temaintain oil quokty,

Control Fanel

The electrical contrel ponel houses all the storters,
termpemture contraller and variobls frequency drives far
operation of equipments.



SR| BROTHERS ENTERPRISES

The chips fryer has been provided with a well-balanced oil supply systern ensuring the transit of potato chips.
The Sami Automatic Frying System is modern Frying System which provides best frying environmant which
brings out the finol product with best quality

Inteed Elevator
with Hopper

High Speed Belt

Technicol Specifications

Model FBF-200 FBF-300
Output fin Hour 100 Kg 200 Kg 300 Hp
Oil Filtration System peanual Conveyer Type Filtration Systam
Fusl Option Diesel{Gos/Wood|Thermic
Powsr Consuption in Wood 185 Hp 23 Hp 255 Hp
Power Consuption in Diesel{Gas/ Thermic 155 Hp 18 hp 20,5 Hp
Ol Halding Capacity In Systerm 650 Litre 725 Litra 850 Ltra
Length & Width Of Line &2t % 5ft B4t 1 10.5ft B A e
Material Of Construction Al5) 304 AlS| 304 A5 204

s

Ol Storage
Tank

'.

Fryer Feader:
vibratory teeder for unform feeding of Potote Chips to fryer.

Flavour Dispenser

The Flavouring Dispemser 8 an advanced system that
ensures the accurate desing of salt or other flaveurings os
an addition to your product. And Disc type dispenser,
heving 55 hopper Flaveur quantity con be contralied
Equipped with dadicated panel.

Main Features of Fryer

+ Low Cost Production

* Low Fuel consumption

* Low edibie ol toke-up

= Low Manpower required

« Battar quality finish product

+ High Praductivity

- Batter hygiane and working environment.

Flovouring Applicator with
Vibrating System

De-0iling Balt

Flavouring Drurm

Flavouring is introcuced to the drum at the sorme time as
the potato chips o snack pellets, The dispensing systern
eNsures the exact ameunt of flavauring in relation te the
product, with gentie r hence less breokage of
the producs.

Cil Filtrotion System
The Conveyor filter will remove the smallest particles of
starch from the frying ofl, The ail |5 filtered by means of a V=
shoped conveyor balt for arresting crumbs ond bumsd
product during process to enhance product shalf lile and
tomaintain oil quakty,

Control Fanel

The electrical contrel ponel houses all the storters,
termpemture contraller and variobls frequency drives far
operation of equipments.



DOTHERS

FULLY AUTOMATIC POTATO CHIPS LINE

The professional automatic potate chips production line is specially designed for processing potatoes into
delicious petato chips, potote crisps or French fries with excellent quality and less fot pickup, The autormatic
potato chips production line is developed on the basis of drowing the essence of the similar equipment and
integrating the advantages of the similar plants, Besides, the technology of the whole potate chips machinery
was largely improved by the feedback from the pravious customars.
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Innovative Design Flavour Dispensar
Qur processing lines are specially designed for the  The Flovouring Dispemser s on advanced system that
production of top quality potato chips complying withthe  ensures the accurate dosing of salt or other flavouring as
strictest possible quality requirements. The fotest  on oddition 10 your proguct And Disc ype dispenser,
innovetions in manufacturing line contrel, autornationand  having 55 hopper. Flover quantity con be controfed
precess monitoring are Included in our designs Qur food  Equippedwith dedicated ponel
P \g equipment i gned with high-tach by us for
Fechnical Specifications cusbtarsfhclsnt operation by reducing space snargy and  Flavouring Drum
‘waber usags Flavouring is introduced to the drurm at the sarme time as
i = = the potato chips or snack pellets, The dispensing systern
Mogtel P20 Al ERy 200 ik & BNSUres e exact ameunt of fiavauring in relation to the
Output fin Hour 200 Kg 300 Hp 300 Hp Main Features of Fryer product. with gentis movement, hence less breokags of
il Filtration Systarm Conveyor Type Filtration System * Low Gost Froduction theproduct.
Fuel Option Diesel{Gas{Wood | Thermic * Low Fuel consumption _
Powsr Consuption With Blancher 45 Hp 50 Hp BOHp * Low editie ol take-up Continuous Fat Filtratlon System
Power Consuption Without Blarcher 40 Hp 425 Hp 57 Hp - Low Manpower required Ty B'fcu';""g oif P‘::SIES ”’"0';19“ S‘IT‘;E‘E'-‘ WHIER
Gl Holding Capacity In Systam 725 litra 850 Litre 100 litre « Battar quality finish product s b il oo i s ot dah s
Length Of Ling depand upan line with Blancher or without Bloncher + High Productivity preduct during p,b;ceeg to enhance product sheff life and
Material OF Construction 4151304 US| 304 AISI 304 = Battar hygisne and working environment to maintain oil qualty.
I




FULLY AUTOMATIC KURKURE FRYING LINE

The Fully Autematic Kurkure Frying Systerm is modern Frying System which provides best frying environment
which brings cut the final product with best quality.

Infeed Elevator Linear Feeder
Takeout Elevator '
of kaw Kurkure

Technicol Specifications

Madel | FBF-300 FEF-500
Output fin Hour 300 Kg 500 Kg
il Filtration Systam Conweyor Typs Filtration Systerm

Fuel Option Diesel/Gas/Wood| Thermic

Power Consuption in Wood 14 Hp 165 Hp
Power Consuption in Diessl{Gas| Thermic 12 Hp 135 hp
@il Holding Capacity In System 450 litrs: 850 Litrs
Length & Width Of Line 57ftx10ft B5ftX N5
Material OF Construction AlS1304 AlS| 304

Frying Systam
'

Flavour Dispensar

The Rlavaring Dispemser s an odvanced system thot
ansures the accurate dosing of salt or other flavourings as
an addition to your product, And Disc typs dispenser,
having 85 hopper. Flavar quantity con be controlled.
Equipped with dedicatad panel

Main Features of Fryer

= Low Cost Production

= Low Fuel consumption

+ Low editie oil toke-up

* Low Manpawer required

= Batter quality finish product

- High Productivity

- Batter hygiane and working environment.

De-0iling Flavauring Drum
Conveyor

Slurry System

Flavouring Drurm

Flavouring is introduced to the drum at the sarme tme as
the pototo chips or snock pellsts. The dispensing systerm
ensures the exact amount of flavouring in relation to the
product. with gentla movement, hence less breakogs of
theproduct

il Filtrotion Systerm
The Conveyor filter will remaove the smaliest paricies of
starch from the frying oll, The oil is filtered by means of a V-
shaped conveyor belt for arresting crumbs and bumed
product during process to enhance preduct shed life and
o maintain aii qualty,

Cantrol Panel

The electrical contrel ponel houses all the storters,
termpemture contraller and variobls frequency drives far
operation of equipments..



RECTANGULAR FRYER WITH
DIESEL HEAT EXCHANGER

Rectangular
Fryer
+

Technical Specifications

Potato &
Banana Chi
Froduction 45-55 Kg/Hr
Fuel Dptions
Diesel 9-10 Lar/Hr
Wood Bosed (HE} 45 Kg/fHr
Edibie Oif Filtration
Total Powar Required
Hoor Space

Circulating
PUMp

ENTERP

Diesel Burner
1

t
Diesel Heat
Exchanger

Pulses (Moong, Fryums
Chana Daal ete. ) ot & Kurkure
20 Kg/Hr 150-200 Kg/Hr
7-8LtrfHr 5-6 LtrfHr 4-5 LtrfHr
26 kg Hr 70 Kg[Hr 18 KafHr
Buckat Type
Depends Upon Setup Order
10Ft. 10 FL.

CIRCULAR FRYER WITH TWO PASS
WOOD HEAT EXCHANGER

il Storage Tank

Wood Heat

Circular Fryer
] Exchanger

t
Hot Oll

Circulating
Pump
Main Features of Fryer Common Feature
« Low Cost Production Both Fryers are newly designed with latest technelogy by

us, Both fryers aore some for functioning, the difference is

+ Low Fuel consumption
o only inshape, One s rectanguior and oter anels clreular,

+ Low editie oil toke-up

* Low Manpawer required Salf Cleaning Tubing
« Batter quality finish product Completely self draining, our all seamiess stainless steel
. ! les stay clean of partich HNormal
= High Productivity thermal exp jonp . i the
» Batter hygiene and working environment. tubes, ossuring y i trouble free cperation.
.



ROTARY RACK OVEN 84 TRAY

ROTARY RACK OVEN 36 TRAY

Long shaft Motor for
Hot Air Blower

Leng Shaft Motor for
Hat Air Blower

Gear Motor for
Rotary Rack
}
Gear Motor for
Rotary Rack
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Technicol Specifications Production Capacity Technical Specifications Production Capacity
No. Of Tray (Tray Size) | Biscuit /Hr | Rusk/ Day Fuel Option Mo. Of Tray (Tray Size) | Biscuit /[Hr | Rusk/ Day Fuel Option
LIOD X WET XHES® 45HP B84 (18" % 147) 100 Kg A50 Kg Diesal | Gos [ Wood L74 KW B2 XH T 25HP 36 {18 x147) 30-35Kg 160 Kg Diesel | Ges [ Wood
Mote: Note:
» Wa also monufactura custamies Tray size” Oven "As on demand’ # Wa also manufactus customiza Tray sire” (ven "As on damand”
» Power supply 230 volts Singie Phase or 440 Volts three Phase "As per order”, = Power supply 220 volts Single Phase o 440 Volts three Phase "As per ordes.
=




OTHER FOOD PROCESSING
EQUIPMENTS

Banana Slicer

Spiral Mixture

SRI BR:
=

Namkeen Extruder
Machine

Potato Slicer

v

Coating Pan

Dough Sheeter

Automatic Namkeen
Extrudar

Potato Dryer

Plunetary Mixture

Bread Slicer

18—

Diesel Heat Wood Model Heat Thermic Fluid Heat
Exchanger Exchanger Exchanger
OUR CLIENTS / i 5 ’ )
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