SOUWBAGHYA

Commercial Catalogue

Different restaurant have different needs;
we satisfy them all with our
state-art-the-art commercial products
making you and your customer happier.




Stainless Steel SOWBAGHYA -
Conventional Grinder OD.tlmdl
Grind

s 111tiNg
Wet Grinder

& Canada

Fully S5

CG-007TL CG-010TL CG-015TL CG-020TL CG-030TL CG-040TL
220V/50 Hz 220V/50 Hz 440V/50 Hz 440V/50 Hz 440V/50 Hz 440V/50 Hz

CG-003SB €G-0035G CG-0055G CG-007SG CG-0105G CG-0155G CG-020SG Model N CG-005TL

220V/50 Hz 220V/50 Hz 220V/50Hz | 220V/S0 Hz 220V/S0Hz | A40V/SO Hz 440V/50 Hz

0.33 HP 05HPLD | OSHP 1 HP LD ' 1 HP :

Unit Size (LxWxH Inch) ' 25x19x28 29x19x29 32x21x36 33x23x36 521 x29Wx67H
Weight of the machine 70 80 125 150 175 200

180 190 220 240 250 425 575
Capacity 3 Ltr Belt 3 Ltr Gear 5Ltr 7 Ltr 10 Ltr 15 Ltr 5 Ltr 7 Ltr 10 Ltr 15 Ltr 20 Ltr 30 Ltr 40 Ltr

440V/ 50 Hz
1.5HP 2 HP 05 HP 1HP LD 1HP 1.5HP 2HP 3 HP 3 HP
35x24x39 41x26x45 S3x28x62

32Lx22Wx45H | 320Lx23WH36H | 39Lx28Wx50H | 391x28WxS52H | 30Lx28Wx54H | 45.271Lx27Wx50H

Grinding Capacity Grinding Capacity
Rice 2Kg 2 Keg 3Ke 4.25Kg 6.25 Kg 9.25 Kg 13Kg

3Kg 4.25Kg 6.25 Kg 9.25 Kg 13Kg 195 Kg 26 Kg
0.500Kg 0.500Kg 1Kg 1.500 Kg 2.500 Kg 3.250 Kg 4,750 Kg

1Kg 1.500 Kg 2.500 Kg 3.250 Kg 4.750 Kg 7.5Kg 9.5 Kg
Stone Lifting Mechanism Available  Note: Rice and Dal Soaking Time: Minimum 5 hours

Note: Rice and Dal Soaking Time: Minimum 5 hours

*Specification may vary without prior notice as a process of continuous development



Coconut
Scraper

Model No
Voltage
Power
Unit Size (Inches)
Capacity
Gross Weight

CV-001CS

24 x20Wx24H

60 Pcs Per Hour

SOWBAGHYA

Grinder

IRGOOD1

IRG001
440V/50H2
3HP, 3 Phase, S0Hz
46Lx77TWx132H
60 Kg/Hr
98 Kg

CG-005CM CG-007CM
220V/50 Hz v 220V/50 Hz
0.5 HP 1HPLD
Unit Size ( Inches ) 32Lx22Wx45H 32L.x23Wx36H
Weight of the machine 180 190
Capacity . 5 Ltr 7 Ltr
* Exhaust System for heat extraction .

* Heavy Duty Gear Box with hardened gears and .
sultable gear oll for continuous operation '

o Chocolate
For USA

1][1)' e

CG-010CM CG-015CM CG-020CM
440V/50 Hz 440V/50 Hz 440V/50 Hz
1HP 1.5 HP 2 HP
39Lx28Wx50H 39Lx28Wx52H 391Lx28Wx54H
220 240 250
10 Ltr 15 Ltr 20 Ltr
Speed Adjustable Control Drive (to control from 0 RPM to 180 RPM)

Heavy Duty motor (aligned with speed adjustment and HD Gearbox)
Extra Paddle

*Specification may vary without prior notice as a process of continuous development



Dough Ball SOWBAGHYA Semi Automatic

Making Machine Automate Chapathi Machine

Rotl
Our company is an eminent name of the industry that specializes in &
manufacturing and supplying a premium quality range of Dough Ball M a k] n g
Maker. Cutting-edge techniques as well as qualitative raw materials =
are used to manufacture our range, which further improve our

Standardized Preparation: Uniformly rolled,
production capacity and standard of excellence. Clients can specify P 4
) sized and baked chapathis ensure
their demands and orders and we ensure to manufacture the

uaranteed satisfaction of the consumer
products accordingly. 8

along with 100% accountability of the mass
production.

Hygienic Preparation: Extremely stringent
norms for personal and environmental
cleanliness and be Achieved by eliminating
the usage of dry flour for rolling the
chapathis and minimizing the direct human

contact with flour & chapathis

Capacity 850 Chapathi per hour
Weight of Chapathi . 25gm - 45gm
Chapathi thickness 1.5mm - 2.5mm
2000 pcs/hr S -
220v38N Type | Rotary Indexing
1.1 kw Gas consumption 1.25- 1,75 kg/hr
Unit Size ( Inches) 810*400%1480 Dimensions 3000 (L)*2200 {(w)* 1520(h) mm
Weight 110 kg Power consumption 2KW
Thickness of stainless steef used 1mm - 1.6mm (Grade = SS 304)
Weight of the machine 350kg
Features
* Low density smoothness and good roundness Rotary Indexing type of design offers following unbeatable advantages Compact Size: This machine is remarkable compact in size & light

in weight Simple & Easy operations: Extremely simple mechanism and user friendly control interface facilitates surprisingly easy
operations. Ordinary labour can operate the machine through minimal training. Robust Construction & Minimum Maintenance: The
robust construction ensures virtually no break downs. Highly Economical: it partly enclosed concentric double stage rotational baking
operation efficiently utilizes the heat energy with minimum losses, Great savings on cost of skilled man power,

*Specification may vary without prior notice as a process of continuous development



Vegetable SOWBAGHYA

Cutter Fine Grind

All The
Grains
You Need

HLC300

CV-002VC

CV-001VC Cv-002vC HLC300

220V/50 Hz 220V/50 Hz 220V/50 Hz

Unit Size ( Inches )
Capacity
Net Weight
Grinding Application

0.5 HP 1 HP 0.5HP

Unit Size (LxWixH Inch) 18Lx10Wx18H 26Lx17TWx33H 22Lx11.4Wx22H

Capacity 60 Kg/hr 120 Kg/hr 60Kg/hr

Masala
Machine

IMGM 2HP
440V/50 Hz 440V/50 Hz
2HP HD 3 HP
17.5x12Wx22H 17.7Lx15.5Wx40H
20 Kg P Hr 3 Kgat1time

45 Kgs 50 Kg

Dry And Wet Grinding Dry And Wet Grinding

*Specification may vary without prior notice as a process of continuous development



Blender
& Chopper

Voltage
Power
Unit Size (Inches)

Capacity

Usage

CMG 140

SOwW 111
1600 Watts
0.5 HP

12.9x12.59x21.65

2.2 Ltrs

All kind of Wet Grinding,
Chutney, Milkshakes, Ice
Crushing and many more

CMG 140
1400 watts
0.5 HP
41.27x22.22x30.19

2 Ltr wet jar and
1.5 Dry Jar

All kind of Wet Grinding, Dry

Grinding, Chutney, Milkshakes,

Ice Crushing and many more

SOWRBAGHYA

SOwW117
220V / 50 Hz
1000W
28.5Lx13.7Bx10.6H

2.2 Ltr Dry Jar and
2.2 Ltr Wet Jar

All Kind of Dry Grinding,
Chutney, Meat Mincing,
Grind Spices, Cheesees, Hard
Chocolates, Nuts and Coffee
Beans

Name
Model No
Voltage
-

Unit Size { Inches )
Gross weight

Features

LT

Single Griller

GRL1L
220V-240V/50Hz
2.2 KW
16Lx13.5Wx8H
20 Kgs

Perfect for Sandwich

Grill, Burger Grill and
many more

Double Griller

GRL15L
220V-240V/50Hz
2.2 KW
17Lx14.17WxB.5H
22 Kgs

Perfect for Sandwich

Grill, Burger Grill and | Grill, Burger Grill and

many more

Sandwich Griller
& Waffle Maker

—_—

L
GRL15L

Griller Double Lid
GRL2L
220V-240V/50H2
22+ 2.2KW
22,5Lx14.5Wx8.5H
26 Kgs
Perfect for Sandwich

many more

Waffle Maker
WF1
220V-240V/50Hz2
1 KW
10Lx18.5Wx10H

6.5 kgs

Perfect For Waffles

Double Waffle
Maker

WF-2
220V-240V/50Hz
1 KW+ 1 KW
20.5Lx18.5Wx10H
12 Kgs

Perfect For Waffles

*Specification may vary without prior notice as a process of continuous develepment



Rice Steamer

ERS-06
440V/50 Hz
12KW Three Phase
Unit Size { Inches) 26.31x22Wx43 3H
Capacity 15 Kg Input
Net Weight 54 Kg Weight
Capacity Per Tray 2.5 Kg Raw Rice

ERS-12
440V/50 Hz
12KW Three Phase
26.3Lx22Wx61H
30 Kg Input
98 Kg Weight
2.5 Kg Raw Rice

SOWBAGHYA

ERS-24
440V/50 Hz
24 KW Three Phase
55.111x22.04Wx61.02H
60 Kg Input
146 Kg Weight

2.5 Kg Raw Rice

Cook
like a

SOW 05
440V/S0Hz

10000W

SS Body, Crystal Glass, Easy Push Temperature
Setting, Temperature Control, Unique Design

Floor Model
Induction Stove

SOW 06
220V-240V/50Hz
5000W

SS Body, Crystal Glass, Easy Push Temperature
Setting, Temperature Control, Unique Design

*Specification may vary withaut prior notice as a process of continuous development



Table Top SOWBAGHYA Inbuilt

Induction Stove Warming up Induction Stove
Restaurant

Style

SOW 03 SOW 04

CIS 001 sow 03 SOW 04
220V-240V/50Hz 220V-240V/50Hz 220V-240V/50Hz
3500W 5000W 5000W

4.0Kg

Inbulit Induction Stove

SS Body, Crystal Glass, Button Wok-Induction Stove, Wok/Kadal SS Body, Crystal Glass, Button |

Model, Temperature Control, Styte, Full Crystal Glass, Model, Temperature Control,
Unique Design Unique Design Unique Design

SOW 09 SOW 10
220V-240V/50Hz 220V-240V/50Hz

Glass Dimensions 300x300 mm 300x300mm 2500W 2500W

Body Size 415x330x105mm 450x405x195mm 450x405x195 Inbuilt Induction Stove, Full Crystal Glass, | Inbuilt Induction Stove, Full Crystal Glass,
Application Restuarant, Cooking Stations, Catering Etc ke e En rple Hesen
SS Material 55201

Usable Cooking Material Stainless Steel iron Cast

*Specification may vary without prior notice as a process of continuous development



Electric Deep Fryer SOWBAGHYA

Electric Crepe Maker
Deep Iy & Cone Baker
Deepens

Happiness

I-

Deep - Fryer Standing Model Deep Fryer - Single

Dsep Fryer- Double Crepe Maker Cone Baker
DFSM SOW 81 SOW 82 SCM-O1 o1
440V-50Hz 220V-240V/50Hz 220V-240V/50Hz i 220V-240V/S0Hz | T 2ON-ZAOVI50Hz
9 Kw 3 Phase Power 2.5KW 2.5KW+2.5KW 3 KW 1 KW
Tank Capacity 32 Ltr 5.5 Ltr 5.50tr + 5.5Ltr Unit Size ( Inches ) 18LXx20Wx9.5H 10Lx18.5Wx10.25H
Ol Capacity 30 Ltr 4 Ltr 4 tr+4Ltr Gross weight |
Unit Size (Inches ) 15Lx32.6Wx37.7H 11Lx17.3Wx12.6H 221x17.3Wx12.6H
Gross weight 48 Kgs

21 Kgs
Features

S Kgs 10 Kgs
Features All types of Frying All types of Frying

6.5 Kgs
Suitable for making Crepe, Dosa, Chappathi

Perfect for making cones
and more -
All types of Frying

*Specification may vary without prior notice as a process of continuous development



Electric
Pizza Oven

TDAFT

Triple Deck Pizza Oven 4 Rt .

19.8 KW
Three Phase
380V
2x3 decks
YES
1210x830x1540

Machine Dimensions in mm
Unit Size (Inches)
Cooking Surface Dimensions In inches 860x630mmx3
Height between decks ininches 230mm
Temperature start from Room temperature
Temperaturereachuntil 350C
Timer Range 400minute

Circuit Breaker Specification

quired before installation 39.8kw

| 47.631X32.67Wx49.60H |

DDAFT
Double Deck Pizza Oven 4 Ft
13.2 KW
Three Phase
380V
2x2 decks
YES
1210x830x1260
47 63Lx32.67Wx49.60H
860x630mmx2
230mm
Room temperature
350C
400minute

26.4kw

SD3FT
Single Deck Pizza Oven 3 Ft
3 KW
Single Phase
220V
1
YES
930*740*400
36.61%29.13*15.74
640*520mm
150mm
Room temperature
300C
400minute

6kw

SOWBAGHYA

SD4AFT
Single Deck Pizza Oven 4 Ft
6 KW
Single Phase
220V
2
YES
1210x810x550
47.631Lx31.88Wx21.65H
860%x630mm
230mm
Room temperature
350C
400minute

T2kw

Unit Size (Inches )
Net weight
Gross weight
Features

Pizza Oven Small
POS
220V-240V/50H2
2 KW
221x22 AWx11.02H
24 Kgs
27 Kgs

Perfect for making Pizza, Reheating
and other baking process

Electric

Pizza Oven

Pizza Oven Medium
POM
220V-240V/50Hz
2 Kw
27.161x25.50Wx11.02H
27 Kgs

30 Kgs

Perfect for making Plzza, Reheating

and other baking process

Pizza Oven Double Deck
PODD
220V-240V/50H2
3 KW + 3 KW
22.041x22 44Wx17.35H
29 Kgs
32 Kgs

Perfect for making Plzza, Reheating
and other baking process

*Specification may vary without prior notice as a process of continuous development



SOWBAGHYA Potato Peeler

P!ate it & Garlic Peeler
Like a
Boss

Casserole

i o S = =

1500 ml Upto 15000 ml Available

Electric
Hot Plate

——

EHT320

CV-010PP, CV-015PP, CV-020PP

GPMOO1

Electric Hot Plate

2.4 FT Electric Hot Plate 3.2 FT Electric Hot Plate
EHT240 I EHT320 CV-005PP CV-010PP CV-015PP CV-020PP GPMOO1
220V-240V/50Hz . 220V-240V/50Hz 220V/50 Hz ' 440V/50 Hz 440V/50 Hz 440V/50 Hz 220V/50Hz
3 KW + 3 KW ' 3KW + 3 KW 0.5 HP 1 HP 1.5HP 2 HP 0.25HP
750Lx520Wx230H | 1000LX520Wx280H i 5 Kg 10 Kg 15 Kg 20 Kg 20 Kg/Ph
38 Kgs 4 47 Kgs 3-45Amps 3-45Amps

41 Kgs 50 Kgs

Features Suitable for making Dosa, Chappathi and many more

*Specification may vary without prior notice as a process of continuous development



SOWBAGHYA

Atta Spice Grinding Machine

Mixing
Fixes
Everything

CM-005AK
220V/50 Hz

0.5 HP
442 1Wx34H

S Kg

CM-010AK
220V/50 Hz

1 HP
52Lx25Wx40H

10Kg

CM-015AK
440V/50 Hz
1.5 HP

391x28Wx52H

15Kg

3-4.5Amps

CM-020AK
440V/50 Hz

2 HP
56Lx27Wx42H

20 Kg
3-4.5 Amps

CM-030AK
440V/50 Hz

2HPHD
60LX30Wx45H

30 Kg
3 - 4.5 Amps

CM-040AK
440V/50 Hz

3 HP
62Lx32Wx45H

40 Kg

4 -6 Amps

CM-050AK
440V/50 Hz

3HP HD
65Lx35WxS50H

50 Kg
4.6 Amps

SGMO003 SGM004

Spice Grinding Machine

SGMO005

SGMO004 SGM001 SGM002 SGM005 SGMO003

220V-240V/50Hz 220V-240V/S0Hz 220V-240V/50Hz 220V-240V/50Hz 220V-240V/50H2

1 KW, Single Phase, 50Hz | 1.5 KW, Single Phase, 50Hz | 2 KW, Single Phase, 50Hz | 4 KW, Single Phase, S0Hz | 5 KW, Single Phase, S50Hz

Unit Size
Capacity

Min level of Jar Loading 100 gms 250 gms 500 gms

Gross Weight 5.5 Kgs 7.4 Kgs i 12 Kgs 14 Kgs
Rotation Speed 28000 RPM 28000 RPM

400x400x320mm 480x480x420mm 520x520x430mm 600x690x500mm 600x690x500mm

200(g/8atch) S00{g/Batch) 1000(g/Batch) 2000 (g/Batch) 3000 (g/Batch)

1000 gms 1500 gms

28000 RPM 28000 RPM

*Specification may vary without prior notice as a process of continuous development



SOWBAGHYA ‘

Head Office

32 A, North Usman Road, T-Nagar, Chennai-600 017.
+91 44 28341760 / 28342908

For More Details
+91 99449 09944 / +91 99409 24099

Scan to visit our website

grind@sowbaghya.com | www.sowbaghya.com




