Auto Motorized Crispy Dosa Maker Machine

Here we propose a motorized dosa making machine for restaurants and hotels for bulk dosa making. The machine is made using a circular dosa making mechanism. It makes use of a rotating hot plate to make dosa within minutes.

The machine is a double platform based system. The upper rotating platform is a stainless steel platform driven by a motor. This platform rests on a castor based secondary platform for support. We here use a funnel/feeder to pour dosa batter in required amount on the rotating plate.

The platform then moves the batter through a roller to flatten the dosa to required thickness and make it crisp. The flat dosa then moves ahead slowly on the hot plate so that it gets appropriately crispy. This entire mechanism is driven by a geared motor to achieve required speed using a gearbox.

The mechanism then consists of a dosa remover that can remove the crisp dosa before it comes back under the batter feeder. The mechanism thus automates the process of dosa making using a motorized system.
Machine Size: 65x65x55cm
Components

 

· Geared Motor

· Stainless Steel Plate

· Gas Burner

· Steel Roller

· Feeder Bowl

· Funnel

· Castor Wheels

· Rubber Pusher

· Motor Shaft

· Radial Bearings

· Supporting Frame

· Mounts and Joints

· Screws and Fittings

Applications:
· Restaurants
· Hotel kitchens
· Food Factories
· Caterers and Canteens
Advantages:
· Easy to Use 
· Continuous Dosas Output
· Safe to Use
· Perfect Quality/Size Dosa
Disadvantages:

· Requires Material to Be Fed Manually
· Requires Cleaning & Maintenance
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