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B Fully Automatic Pellet Frying Line — with Continuous
Centrifuge System

Designed to deliver uniform processing, maximum expansion and best quality wheat/potato
| rice/ grain based Pellet Snacks (Fryums)
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Available in 300/500/1000/2000 Kg per Hour output
Also available in many Fuel options to chose from — Gas

[Diesel/ Thermic/Wood/Pellet

Features

Better Expansion & Minimum Oil Pick up

The Pre-Heater before frying ensures maximum expansion &
MiNiMum oll albsorption despite variation in shape, size & Mois-
ture content of raw pellets.

Precise Frying Control

Specially designed hot oil inlet & continuous filtration mecha-
nism provide precise control of temperature (Delta T), product
flow & fines removal. This ensures optimum oil pick up N fin-
Ished product & higher shelf life.

Seasoning Accuracy

Optimum Seasoning spread with minimal loss is the key to con-
sistent taste of the final product. Specially mounted product
sensor along with an uniquely designed Zig Zag Tumbler interior
ensure seasoning is optimum & the loss minimized.

Continuous Centrifuge

The Continuous Centrifuge system ensures maximum oll re-
moval from the fried output without hampering the texture of
final product & enhances its shelf life. It also helps in substantial
savings in Oll.

www.economodefood.com



Other Features/ Equipment

Continuous OIl Filter
Automatic Oil Level Control

Excess Oil Collection & Circulating
System

Air cooled pump for Oil circulation
Cooling system inside Oil tank
Clean-in-Place (CIP) System

Compact Design

Automation
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Indigenously built Programmable Logic Control (PLC) system controls multiple

mMachines and process functions, pre-programmed product menus, and com-

plete data management at the touch of a single screen tou

screen. The PLC control panel Is customized and designec

ch enabled display
specifically for the

entire processing line providing user friendly operation and complete equip-

mMent control and data management at your fingertips.

Technical Data

Economode Food Equipment (India) Pvt. Ltd.

Office: 507, Mint Commercial Premises Co-op. Society,
Next to Hyde Park, Behind Hiranandani Meadows,
Thane (W), (Mumbai), Maharashtra - 400 610 INDIA

Factory: GAT No. 352, At Post Talegaon, Indore Rasegaon
Rd., Dindori, Nashik, Maharashtra - 422004

I (India Sales): sales@economodefood.com
Q) +91-8879270383 (India Sales)

B4 (Export Sales): export@economodefood.com
Q) +91-8452004001 (Export Sales)
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Find us on:

ﬂ https://www.facebook.com/economodeindia?mibextid=ZbWKwL

u https://www.youtube.com/@Economode

m https://www.linkedin.com/company/economode-food-equipment/
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Output 300 Kg/Hr 500 Kg/Hr 1000 Kg/Hr 2000 Kg/Hr
Edible C.)'I Holding 300 Ltrs 500 Ltrs 800 Ltrs 1200 Ltrs
Capacity
Power Required 18 HP 20 HP 25 HP 30 HP
Floor Space 1200 Sq ft 1500 Sq ft 1800 Sq ft 2000 Sq ft
Length Of The Line 66 Ft 66 Ft 66 Ft 66 Ft
Grade SS Grade SS Grade SS Grade SS
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