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Rawat Premium 1 HP Wet Paste Machine – High-

Efficiency Commercial Wet Grinder & Pulverizer 

 

 

About Product 

The Rawat Wet Paste Machine is a heavy-duty, high-performance wet 

processing solution designed to streamline food preparation workflows. 

Powered by a robust 1 HP electric motor, this specialized machine 

effortlessly grinds and pulverizes raw ingredients into exceptionally 

smooth, consistent wet pastes, batters, and creams. It is the perfect choice 

for commercial kitchens, restaurants, catering businesses, idli-dosa batter 

manufacturers, and small food processing industries looking to achieve 



 
 

Rawat | www.rawatimpex.in | +91 9109896828 

fine texture consistency while significantly cutting down manual labor 

time. 

 

Core Highlights 

  Made In India 

  High-efficiency wet grinding performance engineered specifically for 
dense wet processing workloads 

  Driven by a powerful, energy-efficient 1 HP single-phase motor built 
for consistent daily commercial use 

  Heavy-duty structural frame construction offers immense stability 
and eliminates running vibrations 

  Premium food-grade grinding assembly ensuring maximum hygiene, 
food safety, and zero contamination 

  Compact, space-saving design that integrates easily into busy 
commercial kitchens or small production rooms 

  Streamlined mechanical assembly allows for extremely quick cleaning 
and hassle-free daily maintenance 
 

 

⚙️ Technical Specifications 

  Brand: Rawat 

  Product Type: Wet Paste Machine / Wet Grinder 

  Motor Power: 1 HP 

  Voltage: 220 V 

  Phase: Single Phase, 50 Hz 

  Operation: Electric / Semi-Automatic 

  Grinding Type: Wet Grinding & Fine Pasting 
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  Suitable For: Idli/Dosa Batter, Ginger-Garlic Paste, Tomato Puree, 
Coconut Paste, Wet Masalas, etc. 

  Country of Origin: India 
 

 
Why Choose Rawat ? 

  Accelerates bulk commercial preparation by turning tough raw 
ingredients into fine, uniform pastes in minutes 

  Preserves authentic flavor, rich texture, and color of batters and 
pastes with highly optimized milling friction 

  Industrial-grade build quality satisfies strict food safety protocols and 
stands up to intense continuous wet runs 

  Highly economical to run on standard lines, providing high 
production throughput with low electricity bills 

  Total operational confidence backed by Rawats professional after-
sales network and ready spare parts availability 

  Proudly Made in India, heavy-engineered to perfectly match the high 
workloads of demanding Indian food enterprises 
 


