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Orange is a team of professional engineers, with over a decade of experience
in various industries & half a decade of experience in designing & setup of In-house
Bakeries, Live Bakeries, Food Courts, Fast-food Centers, Industrial Kitchens, Hotels
& beinga consultantto various Bakeries & Hotels.

Our expertise in maintenance engineering & specialization in operational
aspects of projects facilitates us in designing & manufacturing equipments that meet
customer's specific requirements. We have strategic tie-ups with some of the well known &
respected 150 & CE certified companies from USA, Taiwan, Switzerland, Italy, France, Hong
Kongand Holland.

Our proficiency gives us the confidence to assure our clients with total
satisfaction in terms of quality, delivery & after sales service. The accuracy of our assurances
is appreciated and approved by the industry's well-known professionals; the evidence of
whichis the Economic Forum's 'Economic Development Award —For Quality & Excellence'.

We have also been honored with the 'Glory of India Award' for our business strategy &
encouraging vision. The support, affection & positive feedback from our customers aided our
victory.

One of our key missions has always been to abet the industry's growth by encouraging
new entrepreneurs. Some of our projects that are specifically designed for new
entrepreneurs helped us win the prestigious 'Rashtriya Udyog Ratna Award'.

Corporate Office:
29, Kukraja Plaza, Below K-Star Hotel, Sector -11

Near CBD Railway Station, Belapur — 400614, Navi Mumbai

Tel : 022-41233660-67

Fax : 022 - 41233660 - 67 (Ext: 106)

Cell : 9930405666

Email : admin@orangefoodstuffequipment.com / salesofepl@gmail.com
Website : www.orangefoodstuffequipment.com




GAS/DIESEL/ELECTRIC GAS / ELECTRIC DECK OVENS CONVECTION OVEN WITH

ROTARY RACK OVENS - UNDER BUILT plﬁoorm
s
R
PIZZA CONVEYOR PLGmET;sRY SPIRAL MIXERS BUN DIVIDER
OVEN , ROUNDERS

DOUGH DIVIDER HYDRAULIC DIVIDER VOLUMETRIC DIVIDER CONICAL ROUNDER

PROOFERS DOUGH SHEETERS
and many more ......

TERMEDIATE PROVER



FLOUR SIFTER EGG BREAKING DOUGHNUT FRYER
MACHINE

TEMPERING & MOULDING

SMART DROP DOSIMAX MACHINE

CHOCOLATE SHAVER CHOCOLATE MELTERS CHOCOLATE MELTER PAN

COOLING TUNNEL
and many more ......

1 -
CHOCOLATE ENROBER




CAKE SHOWCASE CURVED DISPLAY WARM DISPLAY FOOD WARMER

SHOWCASE SHOWCASE

CONVEYOR TOASTER  CONTACT GRILLS

WAFFLE IRONS
ICE CUBE MAKER SOFTY MACHINE

BLENDER CREPE MACHINE ROLLER GRILLS GRIDDLE PLATES

TRAY CAKE STAND SILICON MOULDS DOCKING RO
ALLUMINIUM CAKE MOULD




CHAPATTI
ROTISSERIES PLATE / PUFFER

HIGH CARRE SHAWERMA GRILLS ~ SALAMANDER  CHINESE GAS RANGE

CONVEYOUR DISH VERTICAL COLD / HOT BAIN

HEAVY DUTY VEGETABLE
MIXER POTATO PEELER WET GRINDER CUTTER IDLI STEAMER

OLLEY MACHINES FRYERS GAS RANGE

and many more ......

ROMALI MOBILE ROMALI EXPRESSO COFFEE TW;) BURNER




Good News For Entrepreneurs

Start- Up Your Own

m— 5 S 1h'ay Bakery Baking Oven 2 tray
' @ Rs. 99,000/- Only.
Planetary Mixer 5 Ltr * - Start- Up Your Own Planetary Mixer 10 Ltr
am & =
Bakery 4
’if,‘/ ~ @ Rs. 1,50,000/- Only. N A
Set of Accessories Set 6FAccessories

Chocolate Pan Chocolate
Qty-2 Moulds

Chocolate Pan Chocolate
Qty -2 Moulds

1. Consultancy for project design, setup, implementation & production

2. Modernization of traditional bakeries with latest technology machines; helping
achieve maximum production in minimum space & with minimum manpower

3. Layout design & setup & implementation of production lines for specific products,

such as -
a. Bread
b. Pizza
c. Muffin
d. Cookie & biscuit
" ari & puff

f. Molded chocolate



