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Spongy Portioning & Rounding Machine is specially designed for producing soft,
uniform, and perfectly round rasgullas with high efciency. It automates the
processes of portioning, shaping, and rounding chhena dough, ensuring
consistent size, weight, and texture. This machine is ideal for sweet shops,
dairy units, food factories, hotels, and large-scale sweet manufacturers,
helping increase production while maintaining traditional taste and sponginess.

Spongy Rasgulla
Round and Flat Peda
Anguri balls
Rasmalai
Rashbari
Chumchum
Gulabjamun
Coconut Balls
Seedai Balls
Chena Payesh
Cookies

Complete top to bottom SS 304/anodized parts

Simple weight setting mechanism

Belt cleaning system provided for hygienic use

Castor-mounted for easy movement

High speed machine

Emergency stop button

Machine Body : SS 304

Machine Dimension : Length : 260 cm, Width : 80 cm, Height : 100 cm

Hopper Capacity : 15 Litre

Output Size : 2 gram to 50 gram

Output Speed : Approx. 10000 Pieces per hour

Output Capacity : As Per Ball Size and Weight Depends

Weight : 250 kg

Electric Motor : Bonglioli

Gear Box : Bonglioli

Sensor To Cut Ball : Made By Germany

Drive : VFD Drive Made by Japan

Belt Material : PU Belt Food grade Material Made by Germany

Belt speed : 2-12 meter/min

Electric Wire : RR Cable or Polycab

Electric Parts : Siemens, L&T, & Schneider Electric

Electricity Power : 220V /110 v Single Phase

Power Consumption : 2 KW 

Counter System : Yes

Machine Movable : Yes (4 inch Castor Wheel)

Spongy Portioning & Rounding Machine
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Used for Making
Besan halwa
Atta halwa Sukhadi
All types of bar
Mung halwa
Karachi halwa
Tirunveli halwa Mysorepak Mohanthal
Doda bar
Kaju bite
Dal Pinni Basundi
Gravy used
All types of Baking & Mixing

Features
Top to bottom S.S.304/anodized parts
Inbuilt High Capacity Gas Burner with ow control
Machine can be tilted easily for removing material
Easy locking mechanism for kadai while tilting
Inbuilt Ac Drive for controlling the rotation speed
Castor-mounted for easy movement
Auto Ignition System Inbuilt

Specifcations
Machine Body : SS 304
Machine Dimension : Length : 228 cm, Width : 129 cm, Height : 139 cm 
Bowl Diameter : 48 Inch
Bowl Depth : 14 Inch
Bowl Thickness : 8 mm
Bowl Capacity : 300 Litre
Net Weight : 350 kg.
Machine Connection : Electric & LPG & PNG
Electric Motor : Bonglioli
Electric motor (HP) : 2
Gear Box : Bonglioli
Driven Type : Double Gear
Drive : VFD Drive Made by Japan
Electric Wire : RR Cable or Polycab
Electric Parts : Siemens & L&T & Schneider Electric
Auto Ignition System : Customized
Blade CoverMaterial : PTFE Food grade
Electricity Power : 220v Ac Single Phase 50 Hz 1.5 KW
Machine Movable : Yes ( 4 Inch Castor Wheel )
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Roasting / Baking / Mixing / Boiling
Machine (300 ltr. )



Used for Making
Besan halwa
Atta halwa Sukhadi
All types of bar
Mung halwa
Karachi halwa
Tirunveli halwa Mysorepak Mohanthal
Doda bar
Kaju bite
Dal Pinni Basundi
Gravy used
All types of Baking & Mixing

Features
Top to bottom S.S.304/anodized parts
Inbuilt High Capacity Gas Burner with ow control
Machine can be tilted easily for removing material
Easy locking mechanism for kadai while tilting
Inbuilt Ac Drive for controlling the rotation speed
Castor-mounted for easy movement
Auto Ignition System Inbuilt

Specifcations
Machine Body : SS 304
Machine Dimension : Length : 254 cm, Width : 142 cm, Height : 165 cm 
Bowl Diameter : 54 Inch
Bowl Depth : 16 Inch
Bowl Thickness : 8 mm
Bowl Capacity : 400 Litre
Net Weight : 400 kg.
Machine Connection : Electric & LPG & PNG
Electric Motor : Bonglioli
Electric motor (HP) : 3
Gear Box : Bonglioli
Driven Type : Double Gear
Drive : VFD Drive Made by Japan
Electric Wire : RR Cable or Polycab
Electric Parts : Siemens & L&T & Schneider Electric
Auto Ignition System : Customized
Blade CoverMaterial : PTFE Food grade
Electricity Power : 220v Ac Single Phase 50 Hz 1.5 KW
Machine Movable : Yes ( 4 Inch Castor Wheel )
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Roasting / Baking / Mixing / Boiling
Machine  (400 ltr. )
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Sweet Industries



Sweet Industries



Hospitality 

Temple & Foundation

Dairy Sector 
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