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BATCH TYPE FLAVOR MIXING MACHINE (COATING PAN)
Flavor mixing machine are mostly known as “Coating drum” or “flavoring 
machine” or “seasoner” or “seasoning machine” or “Seasoning Mixing 
Machine” or “coating pan”.
Our range of Flavor mixing machine is extensively used for apply 
seasoning to fried product in uniform manner. The unit comprises 
of ellipsoidal shaped pan fabricated using stainless steel sheet and 
mounted on the heavy duty reduction gear box shaft, which is driven 
by an electric motor. These flavor mixing machine are available in 
stainless steel 304 or 316 contacting parts. Exterior drum surfaces are 
available with satin finish or polished to near mirror finish to provide 
ease in cleaning of the unit.
This Batch type flavor mixing machine is useful for potato chips, banana 
chips, fried or roasted nuts, bangle grams or pulses, Pellet / Kurkure 
(Cheese puffs, cheese curls, cheese balls, cheesy puffs, corn curls, corn 
cheese) Nik Naks( extruded corn snack)

N))

Model No Required HP Coating drum size Approximate 
Production Capacity 
Per Hour

RPM of the 
machine

Jas-CP-30 1 30” 30-40 Kilograms 10-20
Jas-CP-36 2 36” 50-60 Kilograms 10-20
Jas-CP-42 3 42” 80-100 Kilograms 10-20
Jas-CP-48 5 48” 100-125 Kilograms 10-20


