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PPM SWEDEN DESIGN.



OUR 
CLIENTS

The brand leaders in the Snack Foods 

and many in the Frozen Food sector, 

have been our clients in India during the 

last 30 years. Many International 

companies in India, like McCains and 

Frito-Lay, have done business with us. 

Indian stalwarts like Haldiram, MTR or 

Parle count amongst our clients as well. 

Internationally, we have clients in UK, 

Holland, Australia as well as in Africa 

and the Middle East region. Now, the 

advent of our London office, our 

overseas clients will receive more 

efficient services. 

Apart from turn-key project clients, 

there are many who use our stand-alone 

equipment, particularly Fryers of all 

kinds. This client basis rapidly growing 

all over the world. 
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THE PIONEERS IN SNACK FOOD INDUSTRY SOLUTIONS IN INDIA FOR 
PELLETS & FRIED EXTRUDED PRODUCTS.
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KEY 
HIGHLIGHTS

WORLD CLASS TECHNOLOGY AT AN AFFORDABLE PRICE 

ALSO SUITABLE FOR THE PRODUCT REQUIRING  FLASH FRYING SUCH AS 

CHWARA, CORN FLAKES, ETC. WITH THE ADDITION OF A CONTINUOUS ONLINE 

FILTRATION SYSTEM. 

FOR UNIFORM FRYING, ADD FEEDING DEVICES AHEAD OF THE FRYER OR FOR 

PROPER DEOILING ADD DOUBLE DECK CONVEYOR. FLAVOURING CAN BE DONE 

ON LINE IN POWDER OR LIQUID FORM. 

TURN-KEY PROJECTS GIVEN WITH PROCESS LINE & PACKAGING EQUIPMENT. 

FRYING TIME 10 TO 45 SECONDS - CHOOSE ANY MODEL YOU LIKE. 



PRODUCT SHOWCASE

GAS BASED 
FRYERS

Large capacity Pellet fryers - 

Gas Based. Many such fryers 

used internationally for 

frying fried extruded 

products similar to 

Kurkure/Cheetos. 
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THERMO FRYERS

From 150 to 1000 kg/hr, 

Wintech has made Thermie 

Fluid based, indirectly heater 

Fryers for several 

applications, installed in India 

and many other countries, 

including Europe. 

Capacities 200 to 600 kg/hr for production - lowest cost of frying as Gas is 

cheapest of Fuels. For fried extruded products, equipment for raw material 

mixing with flavoring can be given including extruders from Maddox Meta 

Works, USA. 

Pellets & Frued extruded products can be done in Thermo Fryers in capacity 

150 to 400 kg/hr. It has extended inbuilt deoiling zone to save precious 

frying oil hence more profits. 

Thermo Fryer is custom designed for specific products. 



PRODUCT SHOWCASE

WIN STAR FRYER

Low cost - Electically heated - Small space required from 100 - 200 kg/hr - 

depending upon the products. 

Very user friendly pellet Fryer installed in many countries. You can even 

make Chips or French Fries products our of Pellets. 
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