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9. gR=A

HEATIT IHTcd HAFATE FAR WY Biqqar 94 faekasr qam e faea =y sqar f=ar
HERIT ¥ 8T T 9% Gl [oehaes deT Albrg | faehasdl F81 THReeH Glucose,
Marie, Thin arrarowt, Cream, Digestive #Tfe 3f@=g @+ S M@ &R ¥ T == 2@ 94
T ool faeha A9 WUl 3wy | N T qEaas garel 99 J9e $anT o ufq fad aee
T I |

TATAHT AT =7 T HH AR AR TAN T FIX IARTHT SIAT [aeha SRS L&q=T
ORI AHITH TP FUAT 94 automatic T9T Semi automatic machine T 4T fa<epe
ICATEH I AT, WRIAT TIT TAT TARFT IANEE ITH ETelebl THAAT @, | TeT F&qd TIeThT
[&FH AT AT AT TARBT [o&he AN TRHAATH] ATATRT 3 |

R. SEEA qBRaT

Mixing: F=aT JaTde% W& HaT, a=eard o, fowr, afs Sfea AT el Dough da
RS, | TFHT AT Mixer |1 F=a] JaT4e aTall AH (HaTe3 | Dough %I dTIH# a4l
Mixing Time & Hecaqul WHET Wede | 0 If@ Q4 T TFF R-3 =RUH Hlch- Heh
Mixing Speed BT Mixing T TFI~ T¥wg, W H& g5 TV HaTh! T AT 9 9
RER N

Moulding : Mixing 9f& Moulding ¥+ WEHAT Dough @T§ Sheet AT Laminate g T
Gauge Roller AT 918 7Y~ 9aTE Sheet T =TeTs (Thickness) o= wifteg | s,
Cutter T Moulder @ Sheet @Ts Hlfdwg TAATE [a¥HaHl ATHR AT JhR IR TS, |
Cutter a7 Moulder &1 Hug [a¥ha®l Variety ¥ WY 938 | ATHATAT Moulder T TAIT
Short Dough 98T T+ fe&ka @1 @THT TTi¥=g 99 Cutter %1 J4RT Hard Dough aT Sheet
Variety YIRT T fa=ehaehl AT =g, |

Baking : Mould TiRua#r fa=®adrs Baking Oven AT MY dATTHAAT Bake TS |
fafr=T 9T Oven 8% IWRAT UTg=sid 9! Direct aT Indirect Fired a1 Hybrid OVens |




AEAYAF qTIHE Hed T ATF] IJTANTATHT TIRHAT FT&T Oven SHIE T Aiebvss, | AT
Oven AT Conduction, Convection a7 Radiation #1fq fafurare drael 98R g3 | AT Oven T
ATZAT (Moisture) M= T Damper 99 g7 | ATHTIAAT ¥ /% a7 & Fel Zone WU
Oven &1 TIHT AR T Aiheg, AR AFTs ¥0-50 [Hax ¥ g9 dFg | faehedrs
Oven HT Wire Mesh Band =T &TiE+ |

Cooling : Bake T @& ufg fer&kers Cooling Conveyor HT 9Tek{de Cooling &1 ATHT
31575, | AT Conveyor 300-%¥00 fthe TFTEHT 75 T TITH FFETIAHT ANT -3 Deck
# g9 Faez | AT Conveyor AT fo%hd Pass WU dfeg Oven ATe M¥bebl aral fa<haa
ATTHHA HISTHT ATTHAAT ¥hag | Fan e TN T T Forced Cooling =T natural
Cooling TT&T fa¥hea®l Texture IHT &S |

Packing : ferers 9% dfg faegears & A9 9@ d8 aTs Aaed® ATecAT Packing
g, | Araeadar aaR fafa=r fefawesr wnfes S=d Slug @, Pouch @IT® T Family
T ATEHT [a¥haars @Mies 1 Alhrg | AHTATAT [a<hadl ATEgHT AT BOPP,
Laminates (pearlized or Metalized ), Pouch 3Tfe Packing Material & T T+, |




SR TRAT 418 (Flow chart)
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%41 (Process)

Mixer st frarz Dough @R
T

+

Sheet =1 Laminate &
Gauge Roller =tz Pass

+

Cutter/moulder & Dough @rg
FIET [oehaehl ATFR T4T TPR TAR

+

Baking Oven =1 %=t
feregearg aare

+

Cooling Conveyor #1 arar
feregeas ferears

ftT (Output)
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gquureH fepfes
TEd JANTETE G T FMFATARE! @R S IeT9e%eh! MEheT a7 Jguurare ardra<ordl d9y a1
TH @ |
fad | ygworer | e g SEe AFATHH IIAEE
fepteaw
q | 3" difguet #aT, aeatd of T ety e FEFAT 9 T I FANT T
aaTd EEDEL
R Wr@_{ T ST T soak pit HT STHHT T IT9R
EER] ™,
3 | @l YU | AR gEredare I g4 ATaTSIel Ecehl HfaesEr 99T qugE §ET
AT g B g Afade T, @ FH I
AITEE AN T
¥ | 9T YU | @1 el HEl AT a¥ SIS Hl UF P e S
ferfarmer e et T SHm o s e

faere I = AN FUH gATA G FRISHT (G979 A9 o 968 | I F=A1aq 0d
fa¥he FATg™ IPRATHT EXF FRUH] FHTRESA ATATST I+ AXARTS U 7 HIIIUSEEH! ATCHT
FRATIAA qFH AN TF AMAH fa daea® Ifgwg | SeNeAedd & 2% I3 T [hANd
I AREAHRTE I T | AT ATSIRewars YART TR FIH THIS TUIE T TR ASRes qRiad

qfeepTer fHidte TATMEEHT e T8 | RIETHHT TS ATl TITHT fagetd T |
HTAIRESH e T GRET

FIHIREEAT  ATIYTF HATHT T GHT THIAT AIEH, I, THF qar rdr faqoeg |

FTAIREEATS FMH T HAGF T JHATAN FAEN THT FHIHT RIS T | FTHIRETH AT
TRIETI AYHT FFRIHAT Teh G2 TISH T8 | qel AN ATHE AR THR T GAT JIIH M7 AT
FIAHI T TG | ATaYTF AATHT JTATHE ITARST GTHUEE IJcAET TIAAT aeqqT e

T5E | FHIARESATS T a7 HIH &1 ANH AGART qR THT FHIHAT AREAT T S0
faque T Amava® qERES THIE |
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Q. FTHTR FHARIEEATS FIHAT AT AT Ufedl Hadrs FERIA q@E FANT g4 AT T gt
IR SHAHRT TAT Tt Teehl TEATTad SEH TIT FEET a1 BRI (a7 I8 |

3. JEEHT fqgw SifewHesa AEerl [GUuel Agdre = U 99T YA T gigdes I del
HUAT & & T T HAATe G T AFHRT qHT (G0 |

3. O FHIREEATS A T I HIH] AR TRTe AR A9 o=avia @r g 65 &er
Y FA RIS TG |

¥, FTHARETATS aUHT HHRIAT g5 T IJUIh , IR [ @rerehl ATaede (quaesr dgee faq
T |

Y. I FHEIREEATE TATHF IJTAR FrredT arfers faq ae |
% FIHIRETATS AT JRAT a7 HATHEwA ST TATHT AT a7 aed anerd faq & |
AT 9T fagfqa s e

AT 9T faafaa ATEleas TedTaTe a=d T TS SANRIAHT T ¥ IUUh ST EH]
T MaR® T (Fire Extuingusher) T9T ATAAT T AT (THTIT TART &4 AISIES qAT ITFLIEE ]
TG, | I FHIREEATE A (HARE Tee YN T (Geprg I8 | e dTgee ( electrical wirings)
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%) | FRE (FE) 3000 Fftha 00 2900,000100
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m| FAET W ¥00 FifRa 00 330,000|00
o) |fergfqepor 32%,000100
3 | sieR afewTor THE T ST £,040,000|00
Mixing and Dough Feed
%) [Machine q a9 440,000 Y40,000|00
Soft Dough Forming
) |Machine q 9 ¥40,000 ¥40,000|00
Sheet forming and Cutting
) |Machine q e Q40,000 2Y0,000|00
) |4 Zone Direct Fired Oven q a9 440,000 QIY0,000|00
€) |Cooling Conveyor 300 feet WO0 \940,000|00
=) |Wire Mesh Band q qr ¥00,000 ¥ 00,000/00
Biscuit sandwiching
) |Machine q Ie 400,000 400,000|00
Semi automatic Packaging
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