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Quality and envirnment

Product quality

Pritul has u|ways viewed l::|n.||:;:|ﬁ’r*;,r as one of its prioriﬁes, The company is dedicoted to prﬂv]di ng
the outmest quality and excellence in all its products and services which meet or exceed the
expectations of its customers. Thanks to these essential factors Pritul has gained its competitive

edge. Every Pritul product features CE certification.

Environmental System

With the same philosophy as for itz quality system, Pritul is dedicated to the protection of the
environment and therefore is cerified according to both EMAS and I1SO 14001 environmental
certificates. The EMAS certification is voluntary and highlights the company’s commitment
to ecological preservation.This environment is a fundamental concern for Pritul and a key
compenent of its planning strategies. This transcends all business areas and ensures that the
manufacturing methods and products are all environmentally friendly. Pritul is committed to
providing its customers with the highest possible satisfaction, including taking effective action

for the protection of the natural world.

Quality system
Pritul acknowledges that supplying quality products means focusing only on reliable materials
and timeless desing, so that the price of the products reflect its true value. Pritul adopts a vast

range of performance indicators, at EVEry company level to ensure that the product delivered

to the user meets all his expectations. Pritul is 150 9001 certified, ensuring high standards of
quality for its products and processes, while at the same time focusing on the protection of it's

co-worker's health and safety, and is thus OHSAS 18001 certified.
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Company Profile

Indiar s only secand ta the US whan tcomes 1o the manufochere of bescnt and bakery products. Mo wonder, with globalizohon eaiing hobets

of bath urban ond rural consumers hove witnessed discerning changs. Moturally, the annual furnover of India's boksry sectar too has surged

o o whoppng He 3000 core, Il was dunng the fime whien (he Indion scenomy wos gradually opering up ond sigaificont develepments wee
taking placa in the nascant bokary sectar, ana man Mr K loin endowad with great busingss orumen, immanse entreprencunal skalls and God
gifted mechanical falent fhought the ime nght to venturs infe the fiadgling bakery machine manu ning industry. Mo surprize, his unflinch-
ing dedication and hard el made his sndeavour hugely successful in the form of PRITUL MACHIMES [PM].

EF-r-:n-:l oo q:rnwhng 1000 square meler area, P h:u:h:r:.r |:rn|:||-:|:|r: the most -:1:-|:|!1|=h|:!:|lr_'r_'| ond hlgh debirnhion 5|l:||:||::| Il:|:1'|r||:-||:|5|-'_'-'.. fram
[_-.‘-mm-nny, S and LIE, For inwfnnr.q, TRLIMPH rmatal and shast r.l_li'l'.ir\g mnchimas fram ".__.'-ﬁrn1nr|"l; PAVE warg banding machinas from HH-, HYPER-
THERM plosma cuthing micchines from LS, bending and press broke-from Hindustan Hydroulics and 8o on, Obwoushy, installohicn of imported
rmdchirses i PAs stale of the ot monulodinng phant which = being moenoed by lighly quabbed and skilled sngneers ond techroans bos
inshitled i Frtul Mochines an unfothomable fath of cusfiomers not anly fram India bt alse abread. Highly eficient ond inrcvates Prebal Mao-
chines are croftfully o

oo the aperation of modhines on real tme bosizWith present doy consumers leoking for newer, appecling, healthy ang comvenent bakery

mad wiing the miost adwanced CAD software, Mareover, impored simulotion softeors from a5 of wirteal insight

products, Prful mochines, which 15 beyond 3 deeades of ds mastence, 15 the logical answer fo oll bekery monufocurers vouching to make o
mark in the grewing bokery industry through o vansty of bakery products,

Patles, Pal, Buri, Hulr:_ausl Faary, Jure, Caakes, Pasines, | P By, Crecim E‘.u"-.;‘ Kudehe el and alse o poo=) Cashmm, Alrmond, Peanuls, |."|=Ir_'|r_'|ur.:-I
Muts and athar ]—."r:lr Fruais acn tha cnunh':.r.

For details and fechnicel specifications of PM produds just read on...
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ECHNOLOGY

BAKERY MACHIMES

. PRITUL
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SPMD GB -120 kg

SPM GB -100 kg
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SPM GB- 50 kg
SPM GB- 25 kg

SPMGH-25 75 Kg

SPMGEB-50 50 Kg

SPMGB-75 75 Ky

SPMGE-100 100 Kg 180 Kg 15 HP
SPM.E 8 Kg 12 Ky ' 1 HF

"Dr:,l Flour Cnpm:lf"r includes Wheot Flour, Sugn.t, Salt, ¥east, Muts or oy athar dr:,r |n5mr.|im'|h'..
Tefnl Crauch Cepacity includas Dry Flour Capacity® + Weter, Ol or ary athar liquid ingradiants,

H wwrve pritul.com



Since

Bakery Oven

P. PRITUL

BAKERY MACHINES
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560
MODEL 560
DIMENTIONS | 60"x42"=74"
POWER 1.5 HP
COCKIES/Hr | 9KG
RUSK/24Hrs -
BREAD/25min 20 Pes
BAKIMG AREA | 2160 Sq. In
TRAY SIZE 10{12"%18")

MODEL  s70
DIMENTIONS = 54"x57 74"
POWER 1.5 HF
COOKIES/Hr 14 KG
RUSK/24Hrs -
BREAD/25min | 28 Pes
BAKING AREA | 3240 Sq. In
TRAY SIZE | 15[12"x18")

Paiut Machines

MODEL &80FH
DIMEMTIOMS | 65 x42"x74"
FOWER 2 HF
COOKIES/Hr | 22 KG
RUSK/24Hr: 160 KG
BREAD/25min | 60 Pes
BAKIMG AREA | 5040 5q. In
TRAY SIZE 15{16%x217]
30[10"x15%)

wwrve pritul.com

660FH

MODEL 660MH
DIMEMNTIONS  47"X66"X82"
POWER P A
COOKIES/Hr 24 KG
RUSK,/Z4Hrs 190 KG
BREAD/25min 66 Pes.
BAKING AREA 6048 Sq. In
TRAY SIZE 18[16"%21")

36[10"%15")

Prirul Mackines




Sinee

MODEL 730
DIMENTIONS | 50"x66"x84"
POWER 2 HP
COOKIES/Hr | 30 KG
RUSK/24Hrs | 250 KG
BREAD/Z5min | 66 Pes
BAKING AREA | 6912Sgln
TRAY SIZE 16{127x146")
18(16"x24")
18{400x600)

1986

MODEL | 786NH
DIMEMTIONS | 72"X50" 84"
POWER I HP
COOKIES/Hr | 35 KG
RUSK/24Hrs 150 KG
BREAD/25min | 72 Pes
BAKING AREA | 8424 5q. In
TRAY SIZE 36(13"%18")
36[127%18")
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| MODEL 786FH
DIMENTIONS | 727X50796”
POWER 3 HP
COOKIES/Hr | 42 KG
RUSK/24Hrs | 420 KG
BREAD/25min | 88 Pcs.
BAKING AREA | 10276 5q. In
TRAY SIZE 44[13"X18")
44[12"X18")

MODEL SOOMNH
DIMENTIONS | 75"x52"x84"
POWER I HP
COOKIES/Hr | 40 KG
RUSK/24Hrs | 450 KG
BREAD/25min | 108 Pes
HhK]NG AREA | 9828 5q. In
TRAY SIZE 36{137X21")
18016727

200NH

v pritul.com R




MODEL : 1025MH
DIMENTIONS | 83"x58"%84"
FOWER 3 HF

COOKIES/Hr | 55 KG

RUSK/24Hrs 500 KG
BREAD/25min | 144 Pes
BAKIMG AREA | 13824 5g. In

TRAY SIZE 72(16"%12"
36[16'%24")
36[400x500)
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MODEL Q00FH
DIMEMTIOMS | 75"x55"%100"
POWER AHP

COOKIES/Hr | 4B KG
RUSK/24Hrs | 480 KG
BREAD/25min | 132 Pes
BAKING AREA | 12012 5q. In

TRAY SIZE 4413%217)
22{16°X27")
~ 1025NH
MODEL 1160
DIMENTIONS | 97"x66"98"
POWER: 4 HP

COOKIES/Hr |75 KG
RUSK/24Hrs | 700 KG
BREAD,/25min | 198 Pes
BAKING AREA | 19008 Sq. In
TRAY SIZE B8([12"18")
44[16%27")

~ 1025FH

MODEL 1025FH
DIMENTIONS | 85"%60"x96°
POWER 3 HP

COOKIES/Hr | 65 KG
RUSK/24Hrs | 600 KG
BREAD/25min | 176 Pes
BAKING AREA | 16896 Sq. In
TRAY SIZE BB(16%12Y

44(16°24%)
www, pritul.com

44{400x600)




1200
MODEL 1200
DIMENTIONS | 93"x85'x90°
POWER 4 HP

COOKIES/Hr | 65 KG

RUSK/24Hrs | 600 KG

BREAD,/25min

176 Pes

BAKIMNG AREA

19440 Sq. In

TRAY SIZE T2(12"x18%)

36(18"2307)

MODEL 1250
DIMENTIONS | 100%71"%100"
POWER 4 HP
COOKIES/Hr | 80 KG
RUSK/24Hrs BOD KG
BREAD/25min | 220 Pes
BAKING AREA | 24024 5q. In
TRAY SIZE B88{13"X21%

Bakery Oven

MODEL 1625
DIMENTIONS | 117°x88°x98"
POWER & HP
COOKIES/Hr | 125 KG
RUSK/24Hrs | 1500 KG
BREAD/25min | 440 Pes
'BAKING AREA | 411845q. In
TRAY SIZE 176(13%187)
13213217
88(16'x24")
88[400x500)

MODEL 1350
DIMEMNTIONS | 106°x7 7" x98"
POWER 5 HP
COOKIES/Hr | 100 KG
RUSK/24Hrs 1000 KG
BREAD/25min | 352 Pcs
EAKING AREA | 29558 Sq. In
TRAY SIZE | 132(12'%187
44(18'%30)
BE(16"%21"

wwnw. pritul.com
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MODEL 1825 1925
DIMENTIOMS | 126"x94"x98" 130"%98" 98"
POWER 5 HP 5 HP
GODKIES;H.- 150 KG 175 KG
RUSK/24Hr: | 2000 KG 2200 KG
BREAD/25min | 528 Pes 504 Pes
BAKING AREA | 50688 5q. In 54054 5q. In
TRAY SIZE 176(13'x217) 264(12'%18")

B8(18"<30") 198(13%21")

132[1&‘:24‘:

82(400x400)

www. pritul.com

MODEL 2300 2400
DIMENTIONMS | 145%111%101"  152%118%112"
POWER 10 HP 10 HP
COOKIES/Hr | 200 KG 300 KG
wmm | 2500 kG 3000 KG
BREAD/25min | 704 Pes 936 Pcs
BAKING AREA | 67584 5q.In 89856 Sq. In
TRAY SIZE 176(16"x24") 416(12'18%
176(400x600)  312[137x217)
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P PRITUL

BAKERY MACHIMNES

Pritul's industrial fully stainless steel Proofer is used to ferment dough, ofter

mixing and before boking the products. It edds more shine, denseness
and sofiness to the finished prndur:ls,

A high capacity proofer has been speciolly developed to guarantes an
even flow ol steam throughou! the preofing chamber, as is it earefully
constructed to supply soturoted steom, over double the copacity of the total
volume of the proofing chamber. At the same time, the circulating air picks
up the residual moisture on its way through the steom generator.

Once the moisture is deposited on the bakery goods it will remain there,
as o resulf the enfire steam exposure period runs smoothly and will not be
picked up by dry hot air. | produces shiny and sofl products. This s an
essential prerequisite to guaranteed quality boked products with optimum

breaks end smooth glossy crus.

TECHNICAL SPECIFICATIONS

BURNER RIELLO MAKE (ITALIAN)

MOTOR NGEF/ABB MAKE (440V-50 He)
ELECTRICAL L& T/ BOHIABS MAKE

MAXIMUM OPERATING TEMPERATURE 70°%

MATERIAL OF CONSTRUCTION ' STAINLESS STEEL/MILD STEEL
THERMOSTAT DIGITAL TEMPERATURE CONTROLLER
POWER SUPPLY REQUIRED 440 VOLTS &0 Hz 3 PHASE

weerer pritul.com

BEFORE
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Proofer




TECHMICAL SPECIFICATIONS

Model
MUMBER OF CYLIMDER
MLIMBER OF MOULDING BELT [Pes|
CAPACITY [FesH)

WILHTH [roam)
LEMGETH fenen)
HEIEHT {roarm)

NET WEIGHT {Kg)
MOTOR POWLE (K

16 wwwe.pritul.com

B,

PMF4

1:2
2000
4w
2030

235
0.55

PRITUL

BAKERY MACHIMNES

Pritul branded long formation machine with its renewed designing.
Thaonks fo its special devices which are designed for the formation
of the poste to any desired shape. It forms the pasie like o staff by
the help of roller and pads. Thanks to its highly consistant, long
lite conveyor boand ond odjusioble roller group, it can process the
poste to any form. Solo ond double podded, two or four balled,
there are four differant models. The surfocas in contact with the
poste and its hood are made of shainless steal.




Pritul Bronded volumefric dough divider machine processes
the most sensitive paste sort withoul domaging, like slicing with
hond. Thonks fo the well designed mechonism it slices with high
sensitivity,. The automatic speed adjustment is present if required.
The surfaces in contact with the poste and its hood are made of
stainless steel.

]

TECHNICAL SPECIFICATIONS

Model  PMDD.SOowiicrer  PMDD-300
Desgh Diradang Kange igme) 50-150 150-400

Vadth fmmi ' 650 850

Diepith [ 1400 1400

Height frmm) 1500 1500

Caopacity) [Fcs’Hour) 0004000 15002000

Mt Weight (Kg) 50 450

Matar Power [ 1.5 15

Pritul Branded roll out dough machine provides the paste o get
desired round formation, thanks fo ils odjustable leals and the
swivel conic for the postes coming frem the Divider scale. With its
alluminum tefloned ond air blower options, it has different and
advanced designs.

TECHNICAL SPECIFICATIONS
hmn bl oSt RS

= -

WIDTH () 200 200

DEFTH {mm) 200 ' 900
HEIGHT {mm) 1500 1 600
CAPACITY (Pes/H) 1500 2000 1500 2000
ROLMDING RANGE [gms) 50200 200 600
NET WEIGHT [Kg] 220 220
MOTOR POWER (K] 11 1.1

www, pritul.com
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Bread Slicer

Madal ! Length of Breud  Breads/Hr. | Power Load
High Specd Slieer-18 ; 300-450 mm 1500-3000 3.25 HP
High Specd Slicer-13 ; 200-325 mm 1500-3000  3.25 HP
Medium Hi Speed | 150-300 mm  800-1200 2 HP

Slow Spoed Slicor | 100-250 mm  400-600 1 HP

Table Top Slicer : 375 mm 240 0.3 HP
e 0105 x50 3000 0.5 HP

woww pritul.com
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P PRITUL

Pritul’s Rusk Panning with High Speed Shcer is to eliminate BAKERY MACHIMES
highly skilled monual operation  into  simple  avtomatic
operalicn. [ has PLC conlrolled panel with lovch sereen. Servo
controlled tray feeding system. It can be affached with High
Speed Slicer. It hos 40-60 strokes per minute. It has panning
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capacty of J00-500 trays per hour. It is designed for ponning
single or double froys L-:EmuHuneuusily. It s compacl in sies

only requires 3 sq. meters addifionally with slicer. It consume

lowe power anly 1 Kw/Hr. Also don't require compressed air
for strake, It is definitely o revolutionary praduct in market to
help Rusk Plant eliminate monual tedious panning operalion
inta simple automatic machine. Trays use in should be
straight flat with edge bend moximum 25mm. Available

in varicus configurafion s per customer  regircments,

TECHNICAL SPECIFICATIONS

LENGTH OF LOAF 200mm - 325mm
SLICING CAPACITY 1500mm - 3000Loafs/Hr
POWER LOAD 2.5 Kw

TRAY SIZE 12"%18", 13"x18", 15"x15", 16"'x24, 18x27" ;
PRODUCTION CAPACITY 300 - 500 Trays/Hr

B yremy

 POWERLOAD 1 Kw

20 |k w.pritul.com
<



PMS 630

Model PMS-600  PMS-630

Working Width 600 mm ! 630 mm

Conveyer Table Length 1400 mm 1190 mm

Gup batwesn Rollers | 0.3-40 mm | 0.3-35 mm

Roller Size 80 mm |88 mm

Belt Size 600 W x 2900 L | 630 W x 2400 L 1
Dimension 3100 W x 1030 D x 1160 H | 2950 W x 1010 D x 1230 H
Power 0.75 Kw 0.75 Kw

Weight 230 Kg 1240 Kg

Our Shester machine is funchional, sturdy and sosy 1o use. It is a versatile relioble piece of eqipment which will adapl to
the work requirements of small and medivm praductions. The materials vsed and minimum maintenance required for

optimum results make our pult pastry machine a valuakle asset to your corfectionery shop.

www,pritul.com BRI

Sheeter
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For Cockies

22

Accessories

AR

For Dough For Cake

www. pritul.com

TECHMICAL SPECIFICATIONS

| Modal
IPLd-10
IPL-20
1PLd- 30
PLMA-50
P90
PLM- 140

Dry Flour Capacity Total Dough Capacity Power Load

1 Kg
2Kg
dkg
gkg
15Kg
75 Kg

Zkg
4 kg
6Ky
16 Kg
30Kg
50 Kg

1HP
1.5 HP
2 HF
3HP
5 HF
7.5 HP



P PRITUL

BAKERY MACHIMNES

Cookie Drop Machine

For Cookies

Stoticnary

L%

Lo
Stationary

Lang
Rodory

Lang
Muslti Loyer

* Campulerized machine for the aulomalic lorming ond
dosing on trays of liquid, denze and hard dough.

* The computer can store various programs which makes
products changeover simple and quick.

* The easy adjustment of the parameters of cach program
focililales the aperalor in crenﬁng hiscuils uc:Enching la his
fantasy.

= Wire cufting device permits the production of short pastry
fype cookies and similar from hord dough [opfional).

* The machine is constructed in stainless steel & food grade
anticordal oluminum.

* The low height of the hopper enables easy access for
loading the deugh into the hopper.

* Prowvision for casy disossembling og the parts which are in
contact with dough, for quick & through cleaning.

TECHNICAL SPECIFICATIONS
Model | No. Drops/Row Tray Widih Production Capacity/Hr. Power Lood
CD P-4 4 10° (250 mm| 40.50 Kg 7KW
CD P-5 5 12% (300 mm] 50-70 kg 2 K
CD PM-6 & 16" (400 mm] 100-120 kg 2.5 KW
CD P 7 18" (450 mm] 120-150 Kg 2.5 KW
CO P8 2 20 1500 mm| 150-180 kg 3 KW
CD P-5 g 24" {600 mm)| 180-200 kg 5 KW

www.pritul.com
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| BAKERY MACHINES

SEMCE 1980

Unit:

F-4-5 & O-1, URS.LING, Begrajpur, Industrial Area
On WH-58, Muzalarnagar-251 203 (UR) India
Fax: (11 396-252340

C-madl; infovpritul.com  www pritul.com

TOLL FREE NO. 1800 270 1900

Regional Office:

Delhi (NCH)

150-A, 2nd Floor, Sant Nagar, Fast of Kailash
New Delhi-110065

= All pachine Produchion Conocly one Apprommoe
“Hlliestretion ard ledhrecal dale i the calelegues ok lor wdermolian ooy eod ral legelly Dincrsg. Acual prococs miy ditfer




