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Continuous Lines “

Complete Solution for ﬁm

Snack Food Industry

Fully Automatic Potato Chips Line | Sem:-Automatic Potate Chips Line | Pellet Frying Line with
kar | Pellet Frysng Line with Cantinuous Hydro | Fully Automatic Kurkure cum Pellet

Automatic Banana Chips line| Kettle Chips Fryer | Loss Inweight

line | Corn puff Line
System (LIW)

Save Energy...Save
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[ Fully Automatic Pellet frying Line with Vibro Shaker

Fully Automatic Pellet Frying Line with Vibro Shaker is a state-of-the-
art processing solution engineered for high-capacty and consistent
production of pellet-based snacks, This line is designed to handle a
wide variety of pellet shapes and formulations with mirimal operator
intervention, ensuring unifarm frying quality and enhanced
productivity, Line is Equippad with advanced automation, optimized
oll management and integrated with pre frying & frying handling
systems, this line delivars superior output, reduced oil turnover and
improved product shelf life.

Contiriuzs Fryng

System

Pre Heater Chimney
Feed

_,-f‘:f:_j =

B Hopper

with Vil -
L L

PLE Carilrel

Pansl
Qutput capacity : 300 4 530 1000/ 7000 kgt Thermric Heat
G/ Diesel f The t4 Agro Dased (Pellet & Driguettes) Exthaeigar

Distinct Feature :

« Precise Frylng Control : Specially designed hat cil
inbet & cortinupus fillzation mechanism provide
precise rontrol of tempeature (Delta T), product
flaw & fings removal, This ensures opimurm oil pick
up in finished product & higher shelf iife,

Better Expansion & Minimum 0l Pick Up

The Pre Heatar betare frdng ensures maximum
expansion & minimum ol | absorption despite
variation in shape, sire & maisture content of raw
miaterial.

* Dil Filtration System : Maintains ol guality by
contnuous filtranon, extending od life and reducing
wastage,

* Easy-te-Clean Modular Design with CIP Options :
Integrated spray nagzles and automatic cleaning
cireuits allow intemal deaning of frver hood without
dhsrmantiing, saving tire and labour, Designed with
strategicalty placed drainage points for effinent
rermoval of cleaning water and waste

Wibro Seaker
Step Type)

Vibro Shaker : T Stage vibro shaker fitted with
Vibrator for Efficient ol remaval and less all pick up
in product, enhancing firal product quality.
De-0iling Conveyor : Eifecthely Conl the product
and remowves excess ol post frying to enhance
product shelf life end reduce oil retention.

DR 2Eng Canveyer
with i ko

04 Callecticn
System

Seasoning Accuracy : Optimum Seasoning spread

with minimal loss & the key 1o consistent taste of the

final product Specially mounted product sensor
along with an unigualy designed £ig Zag Tumbler
interior ensure seasoning is cptimum B e loss
rrinimized

PLC-Based Control Panel : Lizerfnendly intertace
for precise control over frying temperature, belt
speed and process thming, its allows fast switching
between different praduct formulazian

MOC : 55304 Food Grade

Spill Free Design

ECONOMODE

Food Equipment (india) Pyt Ltd.

Advantages:

L - & Uni, pred Op fon @ Ensures
high-speed, corsistent production with minimal
manual intErventon

. 1+ Automation
minimizes reliance on skiled laber, enhancing
consistency and reducing operational ermars.

Favour
Applicater

Fravur
Turriler

= Improved Dil Management : Berer ol isage,
longer il life, and lower wastzge through efficient
filtration
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[ Fully Automatic Pellet frying Line with Continuous Hydro

The Fully Automatic Pellet Frying Line with Continuous Hydro is engineered to meet the high-
capacity, precision and hygigne requirements of modern snack manufactunng facilities,
Designed for continuous operatian, it ensures consistent product quality, optimized oll

management and enargy-efficient parformance. Advanced system integrates a Continuous

Hydro Unit, positionad after the fryer, which removes excess surface oil from the fried peliets.

This process enhances product texture, improves taste, extends shelf life and reduces il

content-meeting the growing demand for healthier snacks without compromising taste and

flavaur,

Bufter Hopper
with Vigratar

Cutput capacity : 300 4 530 1000/ 7000 kg/hr
it/ Agro Uased (Pellet & Briqus

Distinct Feature :

= Precise Frying Control : Spacially designed hot ci|
inlet & continuous fltration mechanism provide
precise control of temperature (Delta T), product £
low & fines remaoval. This eraures aptimum oil pick
up In finlshed product & highor shelf life,

Better Expansion & Minimum 0l Pick Up ;: The
Pre-Heater before frying ensures masamum
axparsion & minimum o] absorption despite
variation in shape, size & moisture content of raw
miaterial.

Cartinuous Frying
Systam

Dramiey

PLE Control
Parel

Pallat Burmis

il Filtration System : Maintains ol quality by
centinuous fiitration, extending od life and reducing
wastage,

* Easy-te-Clean Modular Design with CIP Options :

Integrated spray nagzles and automatic cleaning
circudts allow internal deaning of fryer hood without
disrmantiing, saving tire and labour, Desigred with
strategicalty placed drainage points for efficent
rernoval of cleaning water and waste

Fryer ta hydre

Feed Conweyas

* Continuous Hydro : Specalized in Past-Frying Cil
Remaval Technalogy, ensure maimurm ol removal
from the fried output withaut hampering the texture
of final praduct and enhances its shelf life, |chelps in
substanzial savings of oil In high capacity processing
lines, The system operates na contnuous flow
raintain praducton efliciency,

CHRENUNME.
Contrifign
Lystem

il tank
with Ceoling
System
Fellet Heat
Sxchangor

ECONOMODE
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+ Seasoning Accuracy : Ophmum Seasoning sprean
with minirmal loss is the key to consistent taste of the.
final product. Specially maunted product sensar
along with an uniguely designed 2ig Zag Tumbler
interior ensure seasaning ks optimum and the loss
minimized

Flawour
| Appicanr

Aavoor
Tumbler

PLC-Based Contral Panel : User frizndly interface
for precise control over frying temperature. belt
speed and process ming. Its aliows fast switching
between different product formulation,

* MOC : 55304 Food Grade

* Spill Free Design




[ Fully Automatic Kurkure Cum Pellet frying Line

A versatile combination ine designed to produce both Kurkure and
pellei-based snacks in & single integrated system, Engmeered for
flexibility, efficiency, and high productivity, this line ensures consistent
product quality with optimized oll management and reduced

aperational costs.

Tufer Hopper
with Vitirgior
Pre Heater
Aotary Sove
Serew Fagd
Convevar

Verticle Grit
Misnr
-

e

Tharmic Muds

Extrar Furhanger

PLT Control
Parel

Distinct Feature :

= Dual functionality : Froduction of Kurkure & snack
pellnts on the same line,

Precise Frying Control : Specally designed hot o
Inlet & continuous fileration mechanism provide
precise control of tempersture (Delta T), product f ; B . .
e B times remeval, This ersures optimum ol pick ¥ y - Automation
U in finlshaed product & higher shelf iife. minimizes reliance on skilled labor, enhancing
ol Filtratlon System : Maintains ol quality by consistency and reducing operational errors,
contmunus filration, sxtending of life and reduning * MOC : 55 304 Food Grate

wastage. Spill Free Design

PLC-Based Control Panel : User-fnendly interface.
Tor precice control over Trying temperature, beit
speed. and process Uming.

* Quick Recipe Changeovers : PLC-hased system
allows fast switching berween different product
foemulations

Sysiem ‘

ECONOMODE

Focd Equipment (India) Pyt Ltd.
Advantages ;
= Two-in-one selutien fer varied snack production
= Higher retusn on investment with multl-product fesibiling
= Consistert quality across both Kurkure and pellet snacks
= Compact cesign saves space and lowers opeating cost
Flawnur

Tie lilig Comusgar
wth Air £riffe

| Appicanr

Wibwo Shaker
Cantiruaus Frying 157 Typo)

O Callaction Sliiry System
Syviem
il Tark
with Loaling
Systermy Cutput copaciy | 300/ 500/ 1000 kg hr

©aa / Diesal / Thermic ) Agro Basod (Fallet & Driquecies)
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B Fully Autematic Potato Chips Line

Tha Suly Augmmatic Scatn Chipe L from ECONOMEOT s an svanend, Highcapacity

EERESAE B Il P barge-scals ehips predductinn. Dedgred with precisan
audomatlon, ikseaniealy hanfes every stage ol polain chip mawalsciring-Teedey
Grmding: wasing peeling kcing fiylng irspection semsaning ond parkaging This fully
integrared ackitlan ehmurns unfamm product quality, opeimiered efficincy, and

Ing Mygrene. whk fi reckicng \deal for ragh-
sutput snack produccr, it 3etz new benchmarks i relisbiliny cansatency, ang sk cfective

apnrcn.
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B Semi Automatic Potate Chips Line

Tha Saimé &ltamaric Sorain Chips Line from FECROMONE |s 3 sstoffitlon solision doclasad
Tt rchrme b rroduc i of posate dhijss, |1 U el peel el Sy, and water
semind ! arg pesfinied bat
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[ Automatic Banana Chips Line
The Automatic Banana Chips Line is an efficient and cost-effective * PLC-Based Control Panel : User-fnencly interface Advantages:

: g & ) ) for precise contral over frying temperature, belt & et forsmiall ankd el et el e i prenisire
solution designed for medium-scale banana chips production. speed and process timing, 3

. . who want to enter or expand in the snacks market
Enginesred to balance automation with manual handling, this line « Ease of Operation : Semrautomatic design reduces
tabour fatigue while aliowing manual control where

ensures high-quality, unifarm banana chips with optimized oil S SiEllpie operation “ﬁm minimal training
usage and reduced operational costs. requirements.

Trarsfor finzpection
Conyear

Coninusus
Fryor
Flavour

High Speed
Druam

Coreynr

Strearmlines the entire process from feeding to

a;?: Seasoning ensures consistent orodud quality
i Tark and output,
“:"mtm’r“ * Hugged huild with high-quality components ensires
et Bl fong machine fife,
Filloer * Baosts production capacity and consistency.

Enhances brand value thraugh better product
quality.

‘ FLL Confrol

‘Bidagl Tharmie Hast

Euchanges

Dutput capacity : 100/ 270/ 300 kgihr

Gus / Duesal # t/ Agro Uased (Pellet & Briqus Cooled
Purmp
Distinct Feature : * Lowe qui < Fully als + Flexibility in Production Capacity : Availahle in
i : . System minimizes dependency on manual labor, diffarent cutput ranges (from small-scale to
Eficlant SHcing s.yl:nm * Hish-Sheed barana gl.cor reducing human grrar, medium-scale production).
wath adjusiable thickness options fer uniform chip A ) . i )
size. Stainless steel hlades for precision cutting and * Oil Filtration System : Continuous ofl filtration Suitable for both startups and established snack
durabiiity. remaves Fines, malntalning ol quality, reducing. manufacturers

wastage and enhancing product shell fife.

Seasoning Accuracy : Opbimurm Seasoning spread
with mirimal loss |5 the key 1o consistent taste of
the final product, Spacially mount ed product sensor
alang with an uniquely designed Zig Zag Turmbler Ary brexge + g = s
Interiar ensure 2easaning is optimum & the Ioss fortmiaolbondatbes it o ety i
minimized

MOC : 55 304 Food Grade

= Conti 0 T Ensures uni pred
Spillage Free Design

praduction with slicing, feding, Trying, salting

an seasoning.

Automatic Temperature Control : Maintains
precise frying temperstures for consistent product
texture and taste.

.




[ Kettle Chips Fryer

The Kattle Chips Fryer is an advanced snack frying solution designed to produce premium-
guality kettle-cooked chips with authentic taste, texture, and crunch. Built with robust

enginesring and food-grade stainless steel, this fryer ensures consistent frying perfarmance,

excellent oil management, and superior product quality. Itis ideally suited for potato chips for

unifarm frying for a natural and rustic appeal.

QutpuE cagacity : 150 kgihr
Bis / Dlusel d Thermic J Agro Dasd

(Puilet & Hriquuttes|

GawDievel
Burner

Distinct Feature :

* Heavy-Duty Spillage Free Design : specially
desigred rectangular frying kette with largs surface
area for uniformn heat distributicn

= Efficient Oil Heating System : Aapid heat recowary

anstres uniform frAng tem parature and corskient

praduct quality,

@il Flitration : Continuowus ol filtration remaves

Fines, maintaining ol quality, reducing wastage, and

enhancing product shelf life

Tucting

Cortrol el ——— Caaled
Fump

* MOC : 55 204 Food Grade
* Agitator / Paddie Stirring Mechanism :
= Gentle stirring action ensures chips do not stick
together.
= Promotes even frying and malntairs natural chip
shape and texiure,
+ Optimized DIl Holding Capacity :
Low ail volume design with a high oil turnover
ratio.
Ensures better ol management and langer shelf
fife of finished products,

* User-Friendly Operation :
* Semi-autornatic design allows controlled frying

Advantages :

Contirusus

with operator fexibility,
= Equipped with digital temperature controls and
safety mecnanisrms.

ECONOMODE

Food Equipment (india) Pyt Ltd,

Flexible capacity oprions ro suit small, medium, and
large-scale producticn.

Efficient oil usage and sxtended ol| lile reduze costs,
Durable and hygienic canstruchon ensures long
machine life and food safety compliance.

* Lew maintenance and reduced dewntime with easy
cleaning festures.

Sid
Mounted

el Fitler

Energy-Efficient Design :

= Cp insulation and fuel reduce
enengy consumption,

* Lower operating ¢osts with consstent
performance

Produces authertic kectie-style chips with natural
texture and flavour,

Ensures uniform frying quality with minimal
wastage,

Ol Tank
with Coefing
Conveyor

e T —
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[ Corn Puff Line

The Fully Automatic Corn Puff Line is an advanced food processing
solution engineered to produce high-guality, crispy, and flavorful

corn-based puffed snacks, Designed with state-of-the-art extrusion,
roasting, 5easoning technology, this line ensures consistent texture,

uniform shape, and superior taste, catering to diverse market

demands. Bullt with precision and hygiene in mind, the system Is

Ideal for large-scale snack manufacturers seeking efficiency, reliability,

and versatility in puff preduction,

Flun Wit g

Scraw
Corneyor
Distinct Feature :
* . with

& high-performance extruder that ensures uniform
expansion, texture and taste of com puffs with
comsistent product quality.

Versatile Product Range : Capabie of producing a
wariety of puffed snacks i different shapes (rings,
Balls, curls, fubes, sticks, etr.) and flavors to suit
regional and global preferences,

Tain Screw Traale
Extruidhor Canveyor

Cariral Paned

* Roasting Technology | Offers a healthier, oil-free
pull proguction selution Using advanced roasting
syziems, sultable for healthconscous consumers,

* Hyglenic & Easy-to-Clean : Design Stainkess steel

construction with madular components and CIP

{Claan-in-Place) options ensures high Fyglene

standarrs and low dowrstire during cleaning,

User-Friendly Automation : PLC-based centralized

contral system with touchscreen interface for easy

ion, itoring. and recipe .

Advantages ;

= High Production Efficiency : Continuous process
with minimal manual intervention reduces lsbor
dependency and enuUres MExImum outpur

« Consistent Product Quality : Unifarm shape,
erispress and flavor arrass seery batch

= Flexibility in Production : Quick chargeowver
bepwesan different product shapes and Navors,

Transter
Coniritig Canvsyer
Salt Dryer

Outpat eapacity : 150 7 250/ 400 kg'hr

ECONOMODE

Food Equipment (india) Pyt Ltd.

* Low Cost of Praduction : Dptimized energy and o
consumption significantly reduce operational costs.
. ility & Reliability : Buil with high-grad

materlals and robust enginesning for lang service |ife
and minimal maintenance,

Flavaur

Flawaur f Apphiator

Drum

Applications :

= Corn Puffs » Corf Balls » Corn Rings » Cutls 4 Sticks
« Aill et Based Pull = Mult-Flavoured Extruded Snacks

A vt o e
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7] Loss In Weight System

Engineered with advanced load cell technology and intelligent PLC-based control, this system
ensures real-time monitaring and adjustment of product flow to achieve consistent autpur
and reduced wastage.

This system |s widely used in food processing lines such as chips, pellers, extruded products,
Its integration into producticn lines enhances process accuracy, improves efficiency and
optimizes overall production economics

Flavaur

Applizatar —
-

Flaetia
DOrn
HLE Cartral
Pansal
Teay-1 Trayd Tray3
Features and Benefits : Advantages :
= High Accuracy : LW maintains & consistent feed * Consistent product guality with minimal human
rate, minimising giveaway, reducing ingredient intervention,
WL, and enisUring seasoning accurdcy acoss « Improved seasoning accuracy and flavour control.
Sveay prucesan, * Cost savings through optimized spice ssage
= Continuous feeding : The sysiem provides &

Easy oparation and quick recipe changeover.
Compact design, ideal for imegration with existing

continuous and conslstent fow of materlzl, unike
batchirg systems

= Automatic adjustments ; The systerm autamaticsily J\nes,
cormpensaces for changes in material density, * Also Avarlable In Dynamic Welghing system
fenaability and other faztors that could affect the
feed rate.

ECONOMODE

Food Equipment (india) Pyt Ltd.

| Esteemed Customers

BISK FARM
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Global Presence

ECONOMODE

Food Equipment [India) Pvt. Ltd.

CIN Mo, UZ292500H2D0PTC 144122

Registered Office & Factory ;

Gate Mo 352, At Post Talegoan, Indore
Rasegaon Road, Dindori, Nashik,
Maharahstra 422004

+91 93240 68741, +91 88792 TO383

Email : sales@economodefood com
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Sales and Marketing :

507, Mint Commercial Premises Co-Op.
Sociely Ltd, Next To Hyde Park, Near
Hiranandani Meadows, Thane (W),
Maharahstra 400610

+91 95049 67807, 497 72088 24410
Email-sde. export@economodefood.com

Website : www,.economodefood.com / www.economode.in

Follow Us On;

@00




