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This (Model:SAM—25HT ) is a full—automatic samosa making machine.
The machine consists of two units: HT—30 and SAM—25. The HT—30
continuously produces the baked thin pastry skin in the form of belt,
and send the skin to the SAM—25. While , the SAM—25 firstly cuts the
sent skin into the specified length to make wrappers, then deposits
the cooked stuff, including meats, vegetables, etc., an the wrapper,
after that wraps the stuff through five steps, as shown in right, finally
pushes the wrapped products (Samasa) an to the outlet convever.

#For the wrapper, raw wheat—flour pastry
skin also ¢an be used,
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Bean-stuffed crepe
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SEMI-AUTOMATIC SAMOSA
MAKING MACHINE

Model: SAM-7

®Production capacity : 5 Ps,/Minutes
@®Products weight : 182 ~50g ./ Pc
Note) The weight is not adjustable.

\

One weight must be taken at time of order
®Products size : 60 X680 X60~90X90xX90
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<HT-30> <SAM-25>

Specification

' Samosa Making Line, Model: SAM—25HT (HT—30, SAM—25) | HT—30 F SAM—25
Production capacity:1,500Pcs /Hr Max.6m,/min, 25Pc¢cs./min.
Products size {This must be decided at the time of order.)
Length of one side: 50mm—=80mm
, Weight : 2hg—50g
Power requirment : 23.88KW, 3P, 200V 18.88KW 5.00KW

| Machine dimension : 3,078x1,643x1,760H

1,340%880x1,760H

1,238x1,643x1,760H

Machine weight

: 1,680kg

420kg

750kg

BRYEH SHEE N\DIB.IL—TF/AE8F . BAIL—T
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Application: Samosa, Traiangle spring roll, Crepe lce, Bean—stuffed crepe, Other confectinery.
This wrapping method is mechanized for the first time, so it can be applied for developing new foods.
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