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DOUGH KNEADER
We are available with dough kneader that are designed 
to perfection and are fabricated using best grades of raw 
material. These machines can prepare soft dough with 
desired ingredients in a hygienic manner.
Jas Dough Kneader are mostly know as dough maker, 
dough mixer, commercial dough maker, dough kneading 
machine, kitchenaid dough making machines, flour 
kneading machines, dough blenders, atta kneader, wheat 
dough maker.
Thease dough mixer is most versatile, reliable and 
economical continuous process equipment for dough 
mixing of chapati, roti, paratha , puri, pizza, tortila, namkeen, 
wheat, etc...
Jas enterprise offer dough kneaders, specially designed 
for heavy duty kneading in the catering units, eatery, 
commercial kitchens and restaurants. The kneader is 
manufactured using stainless steel 304 with rotating arms 
and bowls. Our dough kneader takes lesser time and gives 
better water absorption and also folds and stretches the 
dough for aeration

and fermentation. It features a stainless steel bowl, which moves at a slow speed. The dough kneader makes mixing 
of the dough easier for preparing chapati, roties, puris, namkeens, samosa, partha, pizza et cetera

Construction of Dough Kneader 
Our dough kneader’s main body is fabricated form mild steel plated of adequate section to give rigidity and 
robustness. Rotated bowl is made from stainless steel and dough kneader’s arm is made from stainless steel and it’s 
driven by gear box. A specialized stainless steel scraper is provided with the dough kneader. Dough kneader’s bowl 
is rotated in clockwise and arm is rotating in anti clockwise thus batch is mix uniformly. Fabricated “V” belt guard is 
provided for safety.

Model No Production 
Capacity per Batch

HP (kW)

JAS-DK-2 2 kg per batch 0.25 (0.19)
JAS-DK-5 5 kg per batch 0.5 (0.375)
JAS-DK-10 10 kg per batch 1 (0.75)
JAS-DK-15 15 kg per batch 1 (0.75)
JAS-DK-20 20 kg per batch 2 (1.5)
JAS-DK-25 25 kg per batch 2 (1.5)
JAS-DK-30 30 kg per batch 2 (1.5)
JAS-DK-40 40 kg per batch 3 (2.25)
JAS-DK-50 50 kg per batch 3 (2.25)
JAS-DK-60 60 kg per batch 5(3.75)
JAS-DK-100 100 kg per batch 7.5 (5.625)

Standard accessories of dough kneader
• •Suitable totally enclosed fan cooled three phase or Single Phase Sq. cage motor as per IS: 325 or 996 {Electricity 

(Special power can be accommodated): 110/220/380/415 Volts, 50/60 Hz, 1/3 Phase}

Extra Accessories
• Suitable miniature circuit breaker as per IS: 8828 with 3 meter cable & 3 pin top as per IS: 1293 are supplied with 

dough kneader as extra cost.
• 3 meter 3 or 4 core cable, starter, ampere meter, capacitor, are supplied with dough kneader at extra cost.


