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CONTINUOUS CHAPATI MAKING MACHINE

Introduction:

Chapati or Roti is a popular traditional food in the Indian diet. Its preparation method is
cumbersome and unhygienic. The dough prepared by kneading the whole-wheat flour is cut into balls
and hand-rolled using pin and plate. The dough sheet thus obtained is baked and allowed to puff. The
major drawback of this manual process is the rolling capacity which can produce only about 100
chapatis / hour. Simultaneous serving to a large number of people is a limiting factor. Considering
these drawbacks and to overcome various problems, CFTRI has designed and developed a continuous
chapati making machine which can cater to the large requirement of chapatis in a short span of time.

Process:

Using a planetary mixer, the wheat flour dough is prepared and conveyed continuously to the
extruder. A fish tail die moves the dough sheet to the endless belt conveyor. The sheet travels on the
conveyor and passes through a rotary cutter and gets uniformly cut in a circular shape. These circular
chapatis now enter the baking chamber while the remaining/cut portions of the sheet is trapped and
sent back to the extruder. The source of heat for baking is LPG. The baking chamber comprises of a
three-tier endless conveyor system. The 1% and 2™ conveyors are of carbon steel slats. These are
heated by ribbon burners at the bottom. At the 3™ stage, the chapatis are exposed to direct flame to get
a puffed product, which are collected in a tray. The product can be served hot.

Special Features

Uses extrusion principle to make the dough | Uses conveyor belt to convey the sheet
sheet
Rotary cutter gives the chapati a circular | Suitable for large quantity requirement of
shape chapatis
Uses LPG as heating source Chapati is baked on both sides, then puffed
Robust construction, minimum vibration Variable speed control
Electronic temperature indicator Adjustable thickness of the product
Uniformly baked final product Saves time, energy and money
No pollution problem Hygienic product
Technical Specifications
Capacity : 600 -800 Chapatis /hour | Power : 7.5 HP
LPG consumption : 3kg/hour Size of Chapati : 160mm dia. / 1.5mm
thickness
Weight of Chapati  : 40 grams Machine Dimension : 6m X 1m X 2m
Supplier of the Machine

For supply of the machine you may contact the following address to whom the Design
Drawings of the Machine has been licensed:



Capacity: 600 Nos/hr

NEOCONCEPT ENTERPRISES

512, Naurang House, 21, Kasturba Gandhi Marg, Connaught Place, New Delhi - 110 001
Ph: 011-51510801, Fax: 51510802;

E-mail: naresh3412000@yahoo.co.in

VASANTHALAKSHMI ENGINEERING WORKS

# 19, S.No.169/2, Gottagere Road, Kothanur Village, Bangalore — 560 062

Ph: 080 -56680489/28436342, Fax: 26638139; Res : 080 — 26320139; Tata Indicom No.: 56680489
E-mail: veworks@vsnl.net, Cell No; 09341273389

Contact person: K.G. Balasubramanya, Proprietor

SISUSARA FOOD NEEDS (P) LTD.

Plot No.194/11, Sector - III, Lane — 6, Phase — II, .D.A.,Cherlapally,
Hyderabad — 500 051, Ranga Reddy Dist.

Ph: 040 27260406, 27264331, 27260377, & 27261295; Fax: 040 - 272660003
E-mail: rasa_foodneeds@nettlinx.com

PRAJYO ENGINEERING COMPANY

Plot No. RL - 39, ‘G’ Block, MIDC, Chinchwad, Pune —411 019
Ph: 020 — 27494094; Fax: 24113462,

E-mail: pims@ttml.com

SREE KARPAGA VINAYAGA ENGINEERINGS
30, 5 Cross, Kattabomman Street, Gandhi Nagar, Ganapathy, Coimbatore — 641 006, Tamilnadu
Cell: 9047060222, 9047060333; E-mail: skvengineerings09@gmail.com

DURAI ENGINEERING PRODUCTS

1143, Mettupalayam Road, Coimbatore — 641 043, Tamilnadu
Ph: 0422-2444453, 6584400, Res:0422-6529332

Mobile: 09944888800, 09363104000

E-mail: duro@eth.net

Contact person: Mr. D. Narayanaswamy



