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= CORE VALUE

» State-of-the-art infrastructure

Ethical business practices
Team of qualified & dedicated professionals

Unmatched style and quality of products
Cutting edge technology

Cost effective prices
Innovative designs

¥ 3$ 3 33 33

Timely delivery

2/ ABOUT GUNGUNWALA T

GUNGUNWALA FOOD EQUIPMENT PVT. LTD” (1SO 9001:2015 Certified Company) was born in 2010 in
AHMEDABAD - GUJARAT INDIA are one of the renowned Manufacturers and Exporter of various snacks
food processing equipment such as Continuous Frying Systems like Automatic Chips Fryer, Fully
Automatic Pellet Frying Line, Potato Chips Plant, Continuous Namkeen Fryer, Pellet Fryer, Batch type Fryer
like Circular fryer, Rectangular fryer, Direct Heat Rectangular Fryers, Chips Flavoring Tumbler, Namkeen
Mixers, Namkeen Extruders, Wooden Based Boiler (3 Pass & 2 Pass Heating System), Thermic Heat
Exchanger & Wooden Based Thermic Boiler (4 Pass & 3 Pass Heating System)

Our Vision
Ourvisionisto stand as a leading food processing equipments Manufacturer Company in India.

Our Mission

Our mission is to earn loyalty of existing customer and grow up the business by implementation of
latest technology.

Export ala Team 2 . Mtter Sales Service ‘C®

Service division team
demonstrates our continued
commitment to the customer

Good Quality and cost
effective our products had
built the customer trust had

We have specialized and
technical qualified team
toachieve our mission.

. N

11T COMPANY PROFILE ARl RESEARCH DEVELOPMENT
Mr. S.P. Singh who had laid down the foundation Gungunwala Food equipment private limited
stone of GUNGUNWALA Food Equipment Private company has the qualified team of engineers for
Limited with great experience in same market designing, drafting to produce the word class
segment. Our focus is not only as manufacture product.

but also balance the quality, pricing and delivery
timings simultaneously.
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MR. S.P. SINGH
Managing Director
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Progress for me has never been a dream.

It has always been a distant reality and once one milestone is achieved,
there is always another one waiting to be crossed. It is with this belief that
| started GUNGUNWALA Food Equipment Private Limited. Overco

ming challenge after challenge with the support of my brilliant team,

| have been successful in bringing GUNGUNWALA to a new milestone of
global recognition.

‘WE INTRODUCE NEW TECHNOLOGY

DESIGN INTO THE FOOD MACHINE ENGINEERING....”

Steps for how we works are as follows

Understanding client requirements

Design the layout ——> Planning the project —

Manufacturing <
“@

Deployment
14—

=(®

Commissioning

RN

Around The World Our Valuable Clients

300++
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Continuous Namkeen Fryer with Wooden Heat Exchanger

SPECIFIC FEATURES
Dimension . 20x20ft
Power Consumption . 125HP
Fuel - Wood Based
Production Capacity : 250-300 Kg/hr. (Besan Sev, Ghathiya, Papadi etc)

Material of Construction : AlISS-304 Grade Stainless Steel

The Continuous frying system is suitable for all kinds of Namkeen, Dal & Wafer
PROCESSING SYSTEM INCLUDES FOLLOWING EQUIPMENTS

B Frying System m Control Panel
W Qil Storage Tank  m Round Type Wooden Heat Exchanger
W Continuous Filter (3 Pass Heating System)

Namkeen Extruder ~ Dough Mixer ~ Namkeen Mixer
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Continuous Namkeen Fryer with Diesel Heat Exchanger s shradioe médc fewfies

SPECIFIC FEATURES

Dimension : 20x 151t

Power Consumption . 85HP

Fuel . Diesel, LPG or Natural Gas

Production Capacity . 250-300 Kg/hr. (Besan Sev, Gathiya, Papadi etc)

Material of Construction : AISS-304 Grade Stainless Steel

The Continuous frying system is suitable for all kinds of Namkeen, Dal & Wafer

PROCESSING SYSTEM INCLUDES FOLLOWING EQUIPMENTS
W Frying System W Diesel Heat Exchanger

W (il Storage Tank  ® Control Panel

B Continuous Filter

=

Namkeen Extruder ~ Dough Mixer ~ Namkeen Mixer
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&//y GUNGUNWALA ContinTl:]ous Namkeen Fryer with Wooden Based
= FOOD EQUIPMENT PVT. LTD. ermic Boiler & Thermic Heat Exchanger

® [atest Oil Heating Technology with Heat Exchanger
® (Continuous Conveyer Type Qil Filtration System

® (Complete Material of Construction is SS 304 Grade

® Screw Gear type System for Conveyor Lifting Arrangement

SPECIFIC FEATURES

Dimension : 20x 251t

Power Consumption . 25.5HP

Fuel . Thermic Oil & Wood

Production Capacity : 250-300 Kg/hr. (Besan Sev, Gathiya, Papadi etc)

Material of Construction : AISS-304 Grade Stainless Steel

The Continuous frying system is suitable for all kinds of Namkeen, Dal & Wafer

PROCESSING SYSTEM INCLUDES FOLLOWING EQUIPMENTS

B Frying System W Thermic Heat Exchanger
B (il Storage Tank  ® Wooden Based Thermic Boiler
B Continuous Filter = Control Panel

Also available in 400kg/hr, 500kg/hr & 1000kg/hr production capacity.

4 \ 4 ) 4
gemm——
a J . J 1\
Namkeen Extruder Dough Mixer Namkeen Mixer
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Product Production Capacity

. Dimension 110 x 201t
Products made by the line are: ) Fuel - Diesel, LPG or Natural Gas, Wood
. . ‘-- . H H

* v

® Potato Chips(Plain , Ruffles) Production Capacity : 500 Kg/hr.
® Potato Sticks(Salli) Material of Construction : AISS-304 Grade Stainless

150 /250 /500 Kg / hr Capable of integrated automatic production of Potato Chips etc. from raw potatoes.
PROCESSING SYSTEM INCLUDES FOLLOWING EQUIPMENTS

B Raw Potato Hopper B Peeler B Washer

B Feed Elevator B |nspection Conveyor & Single Potato Feed Conveyor M Shaker-1

B Potato Size Grader & De-Stoner M Slicer B Shaker-2

W Flavouring Applicator B High Speed Conveyor B Linear Shaker
B Flavouring Tumbler B Continuous Frying System with Heat Exchanger

Semi Automatic Chips Frying Line with Wooden Heat Exchanger

Reduces significant cost of production by
providing automation in key operations
(Only Peeling and Slicing is Batch Type).

SPECIFIC FEATURES

Dimension . 45X 20ft

Power Consumption : 21.0 HP (Diesel) & 27.0 HP (Wooden)

Fuel : Wood Based

Production Capacity . 250 Kg/hr. Round Type Wooden Heat Exchanger (3 Pass Heating System)

AISS-304 Grade Stainless PROCESSING SYSTEM INCLUDES FOLLOWING EQUIPMENTS
W Peeler W Shaker

Material of Construction

B Potato/Banana Slicer W Flavor Applicator & Drum
W Hydro for Potato Chips ® Continuous Filter
Semi Automatic Potato/Banana Chips Line Capacity :- m Modular Belt m Control Panel

Also available in 150 kg/hr & 500 kg/hr Products made by the line are: m  Feed Vibrator B Continuous Frying System with Heat Exchanger

o Potato Chips(Plain,Ruffles) — —
e Potato Sticks(Salli) Lk ’ 3 m
e Banana/Plantain Chips : ' ;

Kurkure-  Potato Peeler  Potato Slicer  Hydrofor  Banana Slicer

Extruder Potato chips
Copyright©2020 Gungunwala Food Equipment Pvt. Ltd.
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Fully Automatic Pellet Frying Line with Diesel Heat Exchanger

SPECIFIC FEATURES

Dimension . 45 X 15ft

Power Consumption - 12HP (Diesel)

Fuel . Diesel, LPG or Natural Gas
Production Capacity 300 Kg/hr.

Material of Construction : AISS-304 Grade Stainless

The Continuous frying system is suitable for all kinds of
Namkeen, Dal & Wafer

PROGESSING SYSTEM INCLUDES FOLLOWING EQUIPMENTS

W Vibratory Feeder with Hopper B [inear Feeder

m Pre Oil Tumbler. B Flavor Applicator & Drum
B Frying System with Continuous Oil Filtration B Qil Storage Tank

B De-oiling Conveyer B Control Panel

Also available in 500kg/hr & 1000kg/hr production capacity.

Kurkure-Extruder
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Fully Automatic Pellet Frying Line with Wooden Heat Exchanger
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SPECIFIC FEATURES

Dimension . 45 X 20ft

Power Consumption : 16.5 HP (Wooden)
Fuel . Wood Based
Production Capacity . 300 Kg/hr.

Material of Construction  : AISS-304 Grade Stainless

The Continuous frying system is suitable for all kinds of Namkeen, Dal & Wafer

m Vibratory Feeder with Hopper |
m Pre Oil Tumbler.

m Frying System with Continuous QOil Filtration
m De-oiling Conveyer

PROCESSING SYSTEM INCLUDES FOLLOWING EQUIPMENTS

Linear Feeder

Flavor Applicator & Drum
Qil Storage Tank

Control Panel

Round Type Wooden Heat
Exchanger (3 Pass Heating System)

Also available in 500kg/hr & 1000kg/hr production capacity.

Kurkure-Extruder
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Product Production Capacity

Products Production Capacity
Kurkure & Fryums . 250 Kg/Hr

Potato Chips . 45-50 Kg/Hr
Banana Chips . 40-45 Kg/Hr
Moong Dal ©105-120 Kg/Hr
Channa Dal ©120-130 Kg/Hr

Pan Size: ® 4.6 x2.6 Feetand @5 x 3 Feet

Rectangular Fryer with Wooden Heat Exchanger (Indirect Heating / Wooden)

S AL

Potato Peeler Potato Slicer Hydro for Potato  Flovar Applicator Coating Pan
chips & Drum

Product Production Capacity

Products Production Capacity
Sev Gathiya Papdi and other . 120-130 Kg/hr
besan (Gramflour) based products

Kurkure & Fryums . 250 Kg/Hr
Potato Chips . 40-45 Kg/Hr
Banana Chips . 40-45 Kg/Hr
Moong Dal . 80-85 Kg/Hr
Channa Dal 80-85 Kg/Hr

Pan Size: 36" ® 42" 048':' ® 54" inch
Circular Fryer With Wooden Heat Exchanger (Indirect Heating / Wooden)

—
&

Namkeen Extruder ~ Dough Mixer ~ Namkeen Mixer
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Rectangular Fryer (Direct Heating)

o) %
Product Production Capacity
Products Production Capacity
Kurkure & Fryums . 125 kg/hr.
Chana, Mung Dal, Coated Peanuts - 40 to 50 kg/hr.
Potato Wafer, Banana Wafer - 20 to 25 kg/hr.

Pan Size : @4 x 2 Feet ® 4.6 x 2.6 Feet

Circular Fryer (Direct Heating)

Product Production Capacity

Products Production Capacity
Papdi, All Types Gathiya & Sev 60 to 70 kg/hr.
Chana, Mung Dal, Coated Peanuts 40 to 50 kg/hr.
Potato Wafer, Banana Wafer 20 to 25 kg/hr.

Pan Size : @ 24” 30" @36” (inch)

-
Py ry
-
" L Potato Peeler Hydro for Potato Chips Banana Slicer Namkeen Extruder T .
- 4 \ |
] ~
—
-
Potato Slicer Namkeen Mixer Coating Pan

Flovar Applicator & Drum Rotary Roaster De Qiling Conveyor Belt Thermic Fluid Heat Exchanger
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GUNGUNWALA

FOOD EQUIPMENT PVT. LTD.

FACTORY & HEAD OFFICE :

Unit-1 6-B, Unit-2 4/1, Aashutosh Industrial Estate, Kadadara Road, ZAK-G.I.D.C., Dehgam Road,
G. N. - 382330, Ahmedabad, Gujarat- INDIA

+91-99097 20566, +91-99097 89504, +91-99789 20568, +91- 99789 86715
™ info@gungunwala.com | fryersgungunwala@gmail.com
™ exportgungunwala@gmail.com

REGIONAL OFFICE:
2/21, Rajni Khand, Sharda Nagar, Lucknow - 226002, U.P

+91-99097 20568
™M info@gungunwala.com, fryersgungunwala@gmail.com

&€ www.gungunwala.com O www.gungunwala.video
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