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Steps in Cookies Production

Preparation of raw ingredients
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Mixed Flour and seived together
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Mixed fat, sugar and ammomium bicarbonate
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Dry ingredients added into the cream
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Kneaded to make dough
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Rolled the dough and cookies were cut
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Preheat oven at 150C for 15-20 Min.
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Bake for 15-30 Min. at 130C
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Cookies cooked for 5-10 Min. & Packed




Muffins Making Process
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Pre heat oven to
specified temperature
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Put filled pan inoven
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Set timer for
specified time
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Allow cupcake to
cook specified time
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Remove cupcake
from oven
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Remove cupcake from pan
and allow cupcake to cool
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Mixer = Sizing =»  Feeding

Cooling Oil spraying Rotary Oven
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Cream Feeding =) Rolling Forming

Sterilize Cooling Cutting to Size

}

Packaging




Industrial Flour Shifter

TECHNICAL SPECIFICATIONS

Material Steel
Motor1 Motor
Bearing Self alignment

Elevator capacity

One bag flour/90 Kg./5 minute

Surface

Galvanized

Finish

Polished

Quality means Fabricating the Client’s perspective into
each part of an item from plan to conclusive reusing.
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Sugar Grinder
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TECHNICAL SPECIFICATIONS
Brand India's No. 1

Power Source Electric

Material Stainless Steel

Voltage 110V/ 220 VAC

Power 0.75 KW

Quality means Fabricating the Client’s perspective into
each part of an item from plan to conclusive reusing.



Planetary Mixer

TECHNICAL SPECIFICATIONS

MODEL | Dry Flour Capacity | Total Dough Capacity | Power Load
10 1 Kg. 2 Kg. 1HP
20 2Kg. 4Kg. 1.5HP
30 3Kg. 6Kg. 2HP
60 8Kg. 16Kg. 3HP
90 15Kg. 30Kg. 5HP
7.5HP

Quality means Fabricating the Client’s perspective into
each part of an item from plan to conclusive reusing.
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Cookie Drop Machine
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TECHNICAL SPECIFICATIONS n

Power (kw) 2kw

Automation Grade Automatic

Number Of Nozzles 4

Phase 3

Plate Material SS

Brand India's No. 1

Quality means Fabricating the Client’s perspective into
each part of an item from plan to conclusive reusing.



Industrial Oven
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TECHNICAL SPECIFICATIONS (I',I'I)

Brand India's No. 1

Baking Capacity 10 - 240 trays

Model No. 500 - 22000

Power Source Diesel

Machine Body Material SS

Operation Mode Semi-Automatic

Quality means Fabricating the Client’s perspective into
each part of an item from plan to conclusive reusing.



Cookies Packing Machine
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TECHNICAL SPECIFICATIONS r:e
Film Width Max.180mm 2
Bag Length 50""115mm (_rg
Bag Width 307 780mm
Product Height Max.35mm
Packing Speed 30" "330bag/min
Power 220V,50/60HZ,2.4KVA
Machine Dimensions | (L)3770%x(W)670%(H)1450
Machine Weight 500Kg

Quality means Fabricating the Client’s perspective into
each part of an item from plan to conclusive reusing.
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Quality means
Fabricating the

Client’s perspective

into each part of an item
from plan to

conclusive reusing.

Mr. Purswani
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BHAGWANI BAKERY MACHINES

®© +91 93779 67016 | +91 93746 34964 ® bakeryconsultant@gmail.com

@ (O) : A 401, SuryaKiran Building, Halar Road, Opp. Celebrations Cake Shop. Valsad - 396001 Gujarat - India
@ (Showroom) : Mumbai Andheri (E), Kherani Road, Sakinaka.




