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it is uses to make Bhakhri, Chapati, Puri, Thepla

: 800 to 1000/Hour

114 x 26 x 18 (Inch)

: 110 kg.

: 2 Unit / Hour

: 3000 Watt

:0.5HP

: 220V Single Phase

: Godrej / Crompton

: RR cable Or Havells

: L&T, Schneider or Abb
: 3HP

: Stainless Steel

: 500 to 600/hour
: Three Layers Technology

: 2 Kg/Hour

: LPG

: Auto Cut Off Valve System
1 2.2(w) x 4(L) x 4.5(h) Feet

: 300 Kg

: 2 Unit / Hour

1 3000 Watt

: 0.5 HP

: 220 V Single Phase
: Godrej or Crompton
: RR cable Or Havells
: Timken or SKF

: SS 304

: SS 304 & Ceramic Coating

: 800 to 1000/Hour
: Three Layers Technology

1 2.5 Kg/Hour

1 LPG

: Auto Cut Off Valve Sys.
12.2'(w) x 5.2'(L) x 4.5'(h)
1380 Kg

1 2 Unit / Hour

: 3000 Watt

t0.5HPx2

1 220V Single Phase

: Godrej or Crompton

: RR cable Or Havells

: Timken or SKF

1SS 304

1 SS 304 & Ceramic Coating




5 Kg. Deluxe

0.25 (1440)
16 Kg.

16" x 13" x 18"
2-5 Minute

1(1440)

75 Kg.

35"x 20" x 33"
8-10 Minute

1.5 (1440)

100 Kg.

43" x 26" x 38"
10-12 Minute

FOOD PROCESSING MACHINERY &

HOTEL CATERING EQUIPMENT

0.5 (1440)

48 Kg.

29" x 16" x 26"
5-6 Minute

1(1440)

78 Kg.

36"x 21" x 34"
8-10 Minute

1.5 (1440)

108 Kg.

44" x 27" x 38"
10-12 Minute

: 0.5 (1440)
146 Kg.

126" x 15" x 25"
: 5-6 Minute

5 Kg.to 50 Kg.

KITCHEN

0.5 (1440)

55 Kg.

29" x 15" x 23"
5-6 Minute

1(1440)

110 Kg.

39" x 21" x 37"
8-10 Minute

1.5 (1440)

135 Kg.

48" x 28" x 42"
10-15 Minute

|

1(1440)

105 Kg.

37" x19" x 37"
8-10 Minute

1.5 (1440)

130 Kg.

43" x 25" x 40"
10-15 Minute

2 (1440)

165 Kg.

51" x 27" x 45"
15-20 Minute

: 0.75 (1440)

: 40 Kg.

1 26" X 25" x 14"
14" x 12" x 11"

: 1.5 (1440)

: 78 Kg.

: 33" x 36" x 19"
: 17" x 17" x 15"

: 2.0 (1440)
: 130 Kg.

: 30" x 20" x 17"

149" x 38" x 21" 54" x 38" x 21"

1.0 (1440) 1.0 (1440)
54 Kg. 65Kg.

29" x 29" x 15" 31" x 29" x 15"
14" x 15" x 12" 17" x 15" x 12"

2.0 (1440)

120 Kg.

44" x 38" x 21"
25" x 20" X

2.0 (1440)
145 Kg.

36" x 20" x 17"
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: 1.5 HP : 1.5 HP :

1 2-3Kg. : 81Kg. : 1.5 HP 1.5 HP

: 81Kg. : 45" x 16" x 30" : 59 Kg. 88 Kg.

1 45" x 16" x 30" : 1500-2000 Piece 130" x16" x 31" 27" x 21" x 37"
: 1500-2000 Piece : 20g. to 50g. : 1500-2000 2500-6000

: 10 Kg. : Standard

:2HP 1 2(1440) 01

: 90 Kg. 1 28 Kg. 1 28 Kg.

: 30" x 20" x 25" 124" x 25" x 17" 112" x 18" x 24"
: 500-600 Piece : 100-125 Kg. : 100 Kg.

:1HP : 0.5 :
1 45 Kg. 1 41Kg. : 25 Kg. 55 Kg.
125" x 19" x 35" 125" x 12" x 24" 120" x 15" x 24" 23" x17" x 26"

: 150-200 Kg. : 125-150 Kg. : 30-40 Kg. 70-80 Kg.
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: 5Kg. ’
:1HP :1HP : 0.5(1440) .
- 40 Kg. . 45Kg. . 31Kg.
:20"x 1" x 23" : 21" x 11" x 20" 127" x 14" x 28"
: 150-200 Kg. : 200-250 Kg. : 2-3 Minute =

: : 0.5 (1440)

: 0.5 (1440) 1(1440) 1.5 (1440) 1.5 (1440) 3 (1440) : 50 Kg.

1 45 Kg. 70 Kg. 72 Kg. 78 Kg. 134 Kg. : 20" x 14" x 27"
128" x16" x 32" 30" x 18" x 36" 31" x 19" x 39"  33"x20"x43" 48"x28"x45" : 200-250 Kg.

: 2-3 Minute 4-5 Minute 6-7 Minute 6-7 Minute 7-8 Minute

: 0.5 (1440) i1 i1
: 46 Kg. : 45Kg. : 55 Kg.
: 25" x 25" x 13" : 36" x 13" x 24" : 43" x 15" x 34"

: 200-250 Kg. : 250-300 Kg. : 300-350 Kg.
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: 75Kg. 107 Kg.

:31"x 25" x 46" 32" x 26" x 46"
1 12x14 16.5x16.5
£ 10-15 Kg. 25-30 Kg.

1 95 Kg.

: 36" x 24" x 29"

1 12x14

: 10-15 Kg,

Besan Mixing Machine Uses To Make Roti, Farsan Besan Mixing

0.5 (1440) 1(1440)

65 Kg. 85 Kg.

21"x 15" x 33" 27" x 20" x 39"
8-10 Minute  10-12 Minute

1(1440) 1.5 (1440)
90 Kg. 110 Kg.
28"x22"x 41" 30" x 25"x 41"

12-14 Minute  15-18 Minute

Besan Mixing Machine Uses To Make Roti, Farsan Besan Mixing

0.5 (1440) 1(1440)

65 Kg. 85 Kg.

21"x 15" x 33" 27"x 20" x 39"
8-10 Minute  10-12 Minute

1(1440) 1.5 (1440)

90 Kg. 110 Kg.

28" x 22" x 41" 30" x 25" x 41"
12-14 Minute  15-18 Minute
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Farsan Machine Uses To Make Farsan
Like Sev, Gathiya, Papdi, Fulawdi, Bundi Etc.

0.5 (1440) 1(1440) 1(1440)
55 Kg. 80 Kg. 137 Kg.
40" x 11" x 33" 46"x13"x 38" 61" x 16" x 39"

60-70 Kg. 100-105 Kg. 250-300 Kg.

Nylon Sev Machine Uses To Make Nylon Sev & Regular Sev

1.5 (1440)
130 Kg.

55" x 21" x 72"
40-50 Kg.

0.25 (1440) 0.5 (1440)

16 Kg. 26.5Kg.
18"x9"x16" 18" x 12" x 20"
30-40 Kg. 55-70 Kg.

Standard Gear



FOOD PROCESSING MACHINERY &
HOTEL CATERING EQUIPMENT

{GBBIT

LEMN

Its uses for Fry, like Namkin, Fryms, Samosa, Chips etc.

14 Kg. 16 Kg.

19" x 19" x 19" 22" x 22" x19"

6 Ltr. 8 Ltr.

18 Kg. 21Kg. 23 Kg.

25" x 25" x 19" 27"x27"x19" 29"x29"x19"
10 Ltr. 15 Ltr. 18 Ltr.

25 Kg. 31Kg.

31"x31"x19" 33"x33"x19"

20 Ltr. 25 Ltr.

Its uses for Fry, like Namkin, Fryms, Samosa, Chips etc.

14 Kg. 16 Kg.

19" x 19" x 32" 22" x22"x 32"

6 Ltr. 8 Ltr.

18 Kg. 21Kg. 23 Kg.

25" x 25" x 32" 27"x27"x 32" 29"x29"x32"
10 Ltr. 15 Ltr. 18 Ltr.

25 Kg. 31Kg.

31"x 31"x 32" 33"x33"x 32"

20 Ltr. 25 Ltr.

Namkeen Masala Mixer uses to mixing different type of spices,
Powder, Fryms, Namkeen and Pickels etc.

0.5 (1440) 0.5 (1440)

50 Kg. 64 Kg.
36"x16"x 27" 39" x 19" x 29"
18"x10"x 12" 24" x 12" x 14"
5-10 Kg. 15-20 Kg.
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Namkeen Masala Mixer uses to mixing different type of spices,
Powder, Fryms, Namkeen and Pickels etc.

0.5 (1440) 1(1440)

66 Kg. 90 Kg.

41" x 23" x 46" 48" x 34" x 50"
18" x 18" 24" x 24"
10-15 Kg. 20-25Kg.
1(1440)

162 Kg.

68" x 37" x 51"

32" x 32"

30-40 Kg.

1.5 (1440) 2 (1440)

155 Kg. 195 Kg.

65" x 27" x 45" 85" x 29" x 45"
36"x20"x 22" 60" x20"x 22"

40-50 Kg.

80-100 Kg.

Gravy machine used To Make punjabi gravy, Pulp & juice from all
green vegetable like tomato, onion, garlic, palak, green peas,
beatroot, karela etc. Wet dal crush for idali, dosa, khaman, dalwada,
juice from green alva(amla) pulp from aloe vera to make powder &
groundnut & dry fruits.

5x3 7x3

24 Kg. 36 Kg.

18" x 12" x 18" 20" x 15" x 27"

10-15 Kg. 35-40 Kg.

7x3 8x4 9x3

37 Kg. 40 Kg. 42 Kg.
21"x15"x 27" 21"x 15" x 28" 23" x 16" x 29"
35-40 Kg. 100-130 Kg. 100-150 Kg.
12x4 14 x 6

64 Kg. 140 Kg.

23" x 16" x 33" 34" x 24" x 45"

200-300 Kg. 600-700 Kg.
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Our commercial dry grinder are used for grinding different types of
products like spices, sugar, leaves, herbal products, cattle and
poultry feeds, icing sugar, custard powder, instant food, food colors
and allied food production.

10x4 10x4 10x5

45 Kg. 55 Kg. 51Kg.

24" x 12" x 34" 24" x14"x 35" 25"x13"x 38"
12-15 Kg. 12-15 Kg. 20-25 Kg.

10 x5 10x6 10x6+8x4
62 Kg. 72 Kg. 90 Kg.
25"x15" x 41" 26"x18"x 44" 31"x18"x 45"
20-25 Kg. 25-30 Kg. 30-32 Kg.
12x6 122x6+8x4 13x7+8x4
95 Kg. 15 Kg. 166 Kg.

27" x 22" x 47" 33"x20"x49" 41"x 21" x 54"

30-35Kg.

40-45Kg.

65-70 Kg.

Our commercial dry grinder are used for grinding different types of dry
products like spices, salt, garlic powder, sugar, leaves, cattle and poultry
feeds Herbal products, custard powder, food colors and allied food
production.

8x4 10x4 10x4

37 Kg. 45 Kg. 40 Kg.
27" x 16" x 33" 27" x16" x 34" 27" x 16" x 34"
15-20 Kg. 25-30 Kg. 25-30 Kg.
10x6 10Ox6+8x4

50 Kg. 54 Kg.

26" x 16" x 35" 41" x 19" x 40"
30-35 Kg. 35-40 Kg.

12x5 14 x7

61Kg. 135 Kg.

32"x18"x 40" 50"x22"x57"

40-50 Kg. 70-80 Kg.

Used to Grinde all type of Spices

51" x 22" x 47"
10x5
30-35 Kg.
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Heavy Duty Mixer Machine Specially Used For Gravy of all type

0.5 (2880) 1.5 (2880) 1.5 (2880) Vegetable, Wet and Dry Grinding of Grain and Nut Grinding
1 Kg. 27 Kg. 30 Kg. (Kaju-Katri) Etc.
9" x8"x 20" 10" x 14" x 23" 10" x 14" x 24"
1.5 (2880) 2(2880) 3(2880)
2 (2880) 3(2880) 36 Kg. 41Kg. 51Kg.
37 Kg. 47 Kg. 22"x15" x 38" 23" x17"x41" 24" x19" x 51"

1" x15"x 31" 15" x 16" x 38"

Heavy Duty Mixer Machine Specially Used For all type Dry Masala.

2300 W 2800w 3800 W 5000 W
28000 28000 28000 28000

1(1440) 1.5 (1440) 2 (1440)
45 Kg. 50 Kg. 60 Kg.
25" x 14" x 25" 27" x15"x 26" 30" x 19" x 29"
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15 8"
1.5 8" 70 Kg. 12 mm 1.0 18"
94 Kg. 12 mm 27" x 19" x 30" 72 Kg. Adjustable
44" x 19" x 30" 37" x18" x 25"

0.5
2 105 Kg. 1.5 1.5 2
92Kg. 54" x 38" x 22" 107 Kg. 115 Kg. 129 Kg.
27" x 12" X 32" 5000 Per Hour 26"x23"x42" 27"x23"x42" 28"x24"x45"

2500-3000 Per Hour

0.25 (1440)
0.25(1440 28 Kg.
(1440) 1.5 (1440) 9
15Kg. 5 Kg. 21Kg. 5K 17" x 13" x 21"
8"x5"x7"  M'x7"x10"  19"x8"x19" g 30-35Kg.
36" x 13" x 24"
Standard

250-300 Kg.
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Bowl
SS 304
Bowl Plate

18 MM

1(960) 1(960)

30 Kg. 168 Kg. 180 Kg. 200 Kg.

22" x 16" x 22" 37" x 30" x 41" 50" x 31"x 40" 50"x 31" x 40"
25-30 Kg. 120 Ltr. 120 Ltr.

1(1440) 1

94 Kg. 1 1 15 50 Kg.

43" x 17" x 47" 75 Kg. 81Kg. 88 Kg. 31" x 19" x 28"
150-200 Kg. Per Hour 32"'x20"x36" 32"x22"x38" 32"x25"x40"

15 1200 to 1500 0.25 Heavy Duty SS Automatic Continuous Vertical
157 Kg. 8 Kg. Band Sealer With Stand Stainless steel body
58" x 26" x 42" 13" x 11" x 11" 750W power Consumption
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05 1
200 Kg. 250 Kg.
48"x30"x43"  56"x38"x45"
20-25 Kg. 30-35Kag.
05 1

300 Kg. 350 Kg.
68"x50"x49"  88"x62"x49"

50-60 Kg. 70-80 Kg.

43Kg. 48Kg.
24" x 24" X 40" 24" x 24" x 45"
14"x 18" x1.25" 14" x 18" x 1.25"

51Kg. 58 Kg.
24" x 24" x 47" 24" x 24" x 52"
14" x 18" x1.25" 14" x 18" x 1.25"

56 Kg. 68 Kg. 75 Kg.
28" x 24" x 52" 28"x24"x56" 28" x 24" X 66"
18"x18"x 2.5" 18"x18"x2.5" 18"x18"x 2.5"
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0.5 1.5 1.5

46 Kg. 76 Kg. 56 Kg.

22" x 8" x 17" 27" x 17" x 30" 21" x 18" x 22.5"

200-250 Glass Per Hour 200-250 Glass Per Hour 200-250 Glass Per Hour
FUNCTION : Overload Tripping & Reverse FUNCTION : Overload Tripping & Reverse
Forward System Available Forward System Available
ROLLER : 4" (SS 304 with 3 Roller) ROLLER : 4" (SS 304 with 3 Roller)
GEAR: Standard Gear Box GEAR : Standard Gear Box

It's used to extract juice from Oranges,
Mosambi, Anar, Pineapple, Grapes,
Sweet lemon and other fruits.

0.5 (1440)
15 - O
69 Kg. 59 Kg. 17" x 1" x 24
30" x 18" x 43" 30" % 18" x 43" 25-30 Kg.

200-250 Glass Per Hour 200-250 Glass Per Hour
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Garbage Crusher Machine uses to Crushing waste

0.25(2880) 0.5(2880) 0.75(2880) 1 1.5 2 food in Hotel, Restaurant, Hospital, Hostel etc.
1Kg. 14 Kg. 20 Kg. 70 Kg. 95 Kg. 135 Kg. 1(1440)

9"x9"x14" M"xX11"x17"  12"x12"x19" 34"x19"x39" 43"x22"x39" 53"x26"x40" 50 Kg.

2 Glass 4 Glass 8 Glass 50-100 200-250 400-500 22" x 32" x 17"

1 0.25 1

75 Kg. 14 Kg. 50 Kg.

35" x 19" x 43" 10" x 9" x 21" 31" x 19" x 28"
800-100 Kg. (P/H) 10-12 Kg. Per Hour

20 Kg. 25 Kg. 28 Kg.
0.5 Standard 24Kg 18"x12"x36"  24"x12"x36" 30"x12"x36"
77Kg. ]
47" x 38" x 45"
38" x 21" x 39"

1400-1500 Ball (P/H)
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1(1440) 0.25 0.25 1 1
56 Kg. 21Kg. 45 Kg. 60 Kg. 89 Kg. 90 Kg.
21"x13"x 32" 20" x10" x 18" 22" x15"x 26" 23" x16"x 32" 30" x 19" x 36" 32" x21"x 37"
35-40 Kg.

0.5 1 1.5 1.5

110 Kg. 127 Kg. 109 Kg. 160 Kg.

30" x19"x 36" 32"x21"x 37" 33"x23"x 40" 35"x25"x 45"

1 2

150 Kg. 175 Kg.

33" x 23" x 40" 37" x 28" x 48"

Its used for make paste like green chily itis uses to make blade chips. (Ex. carrote, Its Used to a home made oil from groundnut,
chatani, boild potato mash etc. lauki, beatroot, cabbage etc.) sesame, sunflower, almond, soyabean etc.
0.25 1 114
1(1440) 0.5 (1440) 400 1200 2000
49 Kg. 14 Kg. 43Kg. 13 Kg. 40 Kg. 160 Kg.
18" x13"x 26" 15" x10"x 11" 19"x14"x 32" 15" x 14" x 18" 20"x8"x10" 24"x9"x24" 41"x22"x45"

2-5Kg. 8-10Kg.  20-05 Kg.
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17 Kg. 21Kg. 25 Kg. 33 Kg. MxMN MxM

27" x 16" x 14" 29" x 18" x 15" 23" x 16" x 20" 27" x 24" x 25" 10 Kg. 16 Kg.

4 Pizza 6 Pizza 4 Pizza 6 Pizza 17" x12" x 10" 26" x 17" x 12"
4 Pcs 8 Pcs

29 Kg. 31Kg. 43 Kg. 56 Kg.

29" x 24" x15" 35" x 24" x 15" 29" x 24" x 26" 29" x 25" x 27" 9x14 15 %15

8 Pizza 10 Pizza 8 Pizza 10 Pizza 18 Kg. 15 Kg.
14" x 17" x 8" 22" x 17" x 12"

2 Kg. 6 Pcs 4 Pcs

36" x 31" x 15"

12 Pizza

Its used to Make Different Flavour Popcorn

6Kg. 7Kg. 0.25 05
17" X 7" x 14" 17" x 11" x 12"
250-300g. 200-250g. ‘kg. Bk
ok x 23 Kg. 17 Kg. 11" x 10" x 28 8" x 8" x40
9 g 23"x20"x18" 22" x 16" X 29"

17" x 1" x 15" 27" X 19" x 19"

10 2.0

25Kg. 49 Kg.

9"x9"x49"  10"x 10" x 68"
11Kg. 22 Kg.

22" x 17" x 12" 24" x 21" x 37"
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Its use for Cutting Palak, Methi, Green Its used to Make Namkeen & Sev

Onion etc. 6 Kg. Body / Die Plastic Die
6Kg. 28"x10"x 7" 13 Kg. 5Kg.
15" x 15" x 15" 1.25 Kg. 15" x 7" x 30" 14" x 7" x 21"

300w

3.5Kg. 5Kg. : !.(g' -

12" x 10" x 12" 10" x 19" x 12" 17" x 7" x13
30-40 Kg.

9" X 10" X 24"
34 Kg. 22Kg. 10.5Kg. 12.6Kg.
23" X 16" x 12" 19" x 10" x 12" 20" x 12" x 12"
700 Watt 300Watt 500 Watt
588

2
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42 Kg. 50 Kg. 51Kg. 57 Kg. 35 Kg. 56 Kg.
40"x20"x12" 40"x20"x 32" 40"x20"x 12" 40"x20"x 32" 24" x 24" x 32" 48"x24"x 32"
77 Kg. 90 Kg. 82 Kg. 93 Kg. 90 Kg.

52"x 26" x12" 52"x26"x12" 52"x26"x12" 52"x26"x12" 72" x 24" x 32"

24" x 24" x 34" 48" x 24" x 34" 46" x 24" x 32" 46"x 24" x 32"
46" x 24" x 32" 46"x 24" x 32"

72" x 24" x 34" 60"x24"x 32" 60" x24"x 32"

60"x24"x 32" 60" x24"x 32"
72" x 24" x 32" 72" x24"x 32"

72" x 24" x 32" 72" x24"x 32"
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Available in
500 Gm.




Induction Plate Conveyer Toaster Popup Toaster

Waffle Baker
Potato Tornado Cutter

Deck Oven

Under Counter Freeze 4 Door Vertical Freeze Spiral Mixer

Slush Machine
%{ o .' m, :, - ﬁ’ L




@ Plot No. 211, Shed No. 3, Opp. Swati Park,
Kothariya, Jeet Industrial Estate,

KITCHEN EQUIPMENT B ® www.hobbitkitchenequipment.com

@_ )
. " 80 Feet Road, Rajkot-360002. (Guj.)
O © hobbitkitchenequipment@gmail.com

® Kamal Patel
+91 99791 33535

Follow us on [l @ @ YouTube
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