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Technical Specification of All types of Domestic Flour Mill MODEL MIXER (1.5 HP)

wsft ST B AT Tereh 1 FeheTeht AT Weight Approx 40 kg.
€35 UsR-l eReidl-l 2s-llset ul3dl SizeMxWxD)  53cmX27cmX30cm

Emery Stone Size 175 mm Dia

MODEL ROUND (1 HP) MIXER (1 HP) Grinding Avorago 15 kg. to 30 kg.
Weight Approx 28 kg. Approx 30 kg. Temperature 55° | 65°c Max. after 2 hour
Size (HxWxD)  60cmX20cmX 25cm 57 cm X 24 cm X 28 cm Structure of Body  Stainless Steel & Cast Iron
Emery Stone Size 150 mm Dia 150 mm Dia F
o Electric Motor Alc Single Phase, 50 Cycle,
Grinding Average 8 kg. to 18 kg. 8 kg. to 18 kg. Specification 1.5H.P, 9 AMP,
Temperature 55° | 65°c Max. after 2 hour  55° | 65°c Max. after 2 hour 220-250V, 960 RPM
Structure of Body Stainless Steel & Cast Iron Stainless Steel & Cast Iron
Electric Motor /¢ Single Phase, 50 Cycle,  Afc Single Phase, 50 Cycle, Technical Specification of 110V - USA Model Domestic Flour Mill
1H.P, 4 AMP, 1H.P, 4 AMP,

Specification

220-250V, 960 RPM 220-250V, 960 RPM SRR AT ¢80 e WG et waht 1 Terfiht T
RsL MRl 19 0 dleer] eRedl esHlsa M3l

MODEL ROUND (1.25 HP) MIXER (1.25 HP) MODEL ROUND (0.5 HP) MIXER (0.5 HP)
Weight Approx 30 kg. Approx 32 kg. - .

e = = Weight Approx 19 kg.(C.1) 15 kg.(Allu)  Approx 20 kg.(C.L.) 16 kg.(Allu.)
Size (H x W x D) 60 cm X 20 cm X 25 cm 57 cm X 24 ¢cm X 28 cm Size (HxWxD)  50cmX 18 cm X 21 cm 50 em X 21 em X 24 em
SmenStinel iz piStimnilia Dinmie Emery Stone Size 125 mm Dia 125 mm Dia
Grinding Average 10 kg. to 25 kg. 10 kg. to 25 kg. Grinding Average 5.5 kg, to 15 kg. 5.5 kg. to 15 kg,
Temperature 55° | 65°c Max. after 2 hour ~ 55° | 65°c Max. after 2 hour Temperature 55 | 65° Max. after 2 hour 55 | 65° Max. after 2 hour
Structure of Body Stainl.ess Steel & Cast Iron Stainl.ess Steel & Cast Iron Structure of Body Stainless Stee/Cast lron/All.  Stainless Steel [Cast Iron/Allu.

Alc Single Phase, 50 Cycle, Alc Single Phase, 50 Cycle,

Electric Motor
Specification

Alc Single Phase, 50-60 Cycle, Alc Single Phase, 50-60 Cycle,
0.5H.P, 7 AMP, 0.5H.P, 7 AMP,
110V, 1440 RPM 110V, 1440 RPM

1.25H.P, 6 AMP, 1.25H.P, 6 AMP, Electric Motor
220-250V, 960 RPM 220-250V, 960 RPM Specification
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Capacity of Grinding per Hour for Corn | Spices Approx

%ﬁm/ﬁﬁmﬁﬂmﬁaw QO vt TR el Trerie SR
VS SASHL DU [HRAEAL N HAELR)d EHAL
1HP 1.25 HP AT A % S T 1 Fr SR gfe
s/ flere Hlset sl /lere Hset AT 31T TG 7, A & =eH feErs T8
i) TS cdh chm sedd o G g G I T
a6 (ulc't({l,) : ¢ fdl ¢ TR 10 Slell 20 6.7, am % a_@_[ ﬁTlT 5 e ‘qﬁ—aﬁ £
af ()  TE (FHN) qu-0dld fu-20 FEI. 19-2u sl fe-3u FEam. ’ SIS
yar W (A cFEm edd wfem FHARAT 91 BIT 2, IE HoRal [UETs - WishaT i
el A cgﬂ égﬂﬂ- ‘t°§cﬂ ?Ozm gutferd Rt 2, o7d: 78 g fean s 2 & =
Al RICE) 10 Sldl %0 TR, 12 sldl 93 fer.7m. ﬁ : = % ¢ _~
wud de T\ Lodfld  fofem  arsld  wfEm gﬁl IZHI ( ) b 39 H B,
R4l @t odd  ffEm wdd  nrfEm I ﬂ,ﬁﬁ BRI -JUTTA ¥t THSHT 3Ta9Th 8-
HIRUY3 et Lodfd  fofem ardld  wfEam S ofrarf . .
soliell el I Yo-9o Sldl  40-60 FRI. uo-cofldl u0-¢o R, > AW s Eﬁ ] qﬁ %ZIT BUSEEII ST
1.5 HP 0.5 HP ST YT QT BT TR 31T <RI i el ST |
ol e > f ferefisft T B bt o Y AT ST <1
P — : T U ereh! ST B SR | 9T g g o vey
a6 (wao) ﬁi () quddl 94 fer.7m. Weat (Fine) 5.5 kg. @ _@_ﬁ |
af (0§) T (FH) 20-30 ldl 0-30 fram. Weat (Coarse)  10-15 kg. o] | TS
garR ww whd e, Jowrie 5.5 kg. 5 T TBM T =Rl i g Wl THAH T8l @ |
ol arit wd gy fEam Millet 5.5 kg. e ; . .
Al PIcE) 1e dl 9% fes.7m. Rice 7 kg. | %%ﬁﬁ:ﬁﬁ @Ié? 3R it
apudldle a9 fmam. Gram Pulse 7 kg. R B! I3 |
i gm “’iﬁ\l ?Q:m’ anad Cumin (Dried) ;tg > - EF{QE wa:ﬂ%aﬁwqﬁ
RINIRE] a¢ sldl 93 fer.7m. Coriander-Cumin (Drie g. 8 d
seloiell sl T@ 90-100 £ldl 60-300 fer.7. Bean's Pulse 35-50 kg. “ T‘I’F&'Wﬁ !
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O INSTRUCTION FOR FLOURMILL OPERATING SYSTEM

1.

Before Switching on Flourmill, Please check that
all three knob of delivery cover are properly
tightened.

Switch on Flourmill and when the motor starts fill
the grainin Hopper.

Set the number on the regulator as per
requirementof Flourmill.

Clean the Upper Surface and the Lower Surface
of delivery cover while fitting after opening
Flourmill.

Useof push-buttonswitchif.... (a) Hopper is
already Pilled up. (b) Some corn or Ungrinded
material remains betweenthe emery stones. (¢)
You have stopped Flourmillduring operation.
Grinding moisturized and oily material is harmful
to Flourmill therefore use dry or roasted such
material before grinding.

Some time emery stone accumulates a thin layer
of Flour due to constant fine grinding and
average of grinding capacity drops a little, in
such condition grindout some wheat rough and
coarse through Flourmill, that will help to return
it'soriginal grinding average.



8. For the best performance, please give break to
flourmill for an hour after an hourof constant
grinding.
9. Avoid using water or wet cloth for the cleaning of
emery stones. Use brush supplied along with
flourmill.
10. Before fitting the delivery covers, keep regulator $
upto 1-Number.
11. Stop Flourmill a few second later the disposal of
the graininthe hopper.

EARTHING MUST BE MADE IN THE ELECTRICAL
WIRING WHENE FLOURMILL IS INSTALLED.

First tighten all three knobs of delivery cover.
SIS PR & JHI A9 B i A T[S BT |
Sldla?] sdzall A3l ollel GiRIGIR 2Igfe Sdl.
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Fit the Hopper. Attach the Out-Let Bag.

S-S T M |
o ﬂ%ﬂ:ﬁ%gﬁgm ! A1Bede ¢l gle sdl.
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Switch on Flourmill.
ATST TFhT AT BT |
aReidl A1 sl

Fill the Hopper with grains to be Grind.

AR H SIS ST |
BIURAHi ol olluig.
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When Switching on Flourmill, if not start Turn regulator Handle clockwise for coarse
use Push Button, then give over push button. grinding & anti-clockwise for Fine grinding.
A W A1 B | ACETh TG TR G & fosd IIAeR Bl ST 3R AT AT HAT 3R
T 89 W 49 &l TEaR 8IS T | HXIRT U & SIY WIS P IRT 3R GATh A BT |
Adat 21U AU s3] aeid] U o PR| £Nndl Hi2 3YA2Rd waell o1y §2d] 2Nsug idl
Y1y dl YeI-siea eoiid] 8ls] 9. WG endl Hi2 PYderd sicll o1y §d1 aNsuq.
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To avoid enfering insects and dust. After finishing

Take up the delivery cover and clean Grinding work fix round button and square cover at
the stone if it is required. place of Hopper and Outlet bag respectively.
ST FR B SO 3R TR B Shtersig SR e A FREM T & SR GA1g T 8 & 919
A T TReR B AT AT | IR 3R 3SeHe I H T8 R AS+S Je 3R BaR SN |

Ddid del ga &l Giudl Hi2 Endig] Y3 YAl 6lIE

slelledl g2l Gusq vicl vz an) gluRell 24al 2H162de AAdlell w¥AIRA ¢y el S92 G149,

dl Aa?] yeyR AIS sal.
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ASCB(E)
Accrediting
Certifying
Bodies

AN 150 9001-2808: CERTIFIED COMPANY

Registered Office & Works :

Plot No.: 812 (Rajwadi Dairy),

Near Dilbahar Ice-Cream,

Chitra, G.I.D.C., Bhavnagar-364 004 (Guj.)

Phone : 0278-2448104

M.: 97126 37833, 909 901 2708

E-mail : pranamigharghanti2708 @ gmail.com
pranamigharghanti2708 @ymail.com



