
 

Stainless Steel Sauce Production Machine: A Durable and 

Hygienic Solution for Food Processing 

Our sauce production machine is constructed from high-grade 

stainless steel, offering exceptional resistance to corrosion and 

rust, thereby extending the lifespan of the equipment. 

Additionally, stainless steel is a hygienic material, making it 

suitable for food production applications. 

Electrical Components from Renowned Brands 

The electrical components of our sauce production machine are 

sourced from reputable brands such as Hyundai, Siemens, and 

Motorejen Tabriz. These brands are renowned for manufacturing 

high-quality and durable products that can effectively meet the 

diverse requirements of our customers. 

Varying Motor Capacities for Diverse Production Needs 

Our sauce production machine is equipped with motors of varying 

capacities, catering to a wide range of sauce production needs. 

These motors are backed by excellent after-sales services, 

ensuring the easy availability of spare parts. 

Laboratory and Industrial Models for Flexible Production 

Our sauce production machine is available in both laboratory and 

industrial models, offering production capacities tailored to 

specific requirements. The laboratory model, with a capacity of 7 

kilograms, is ideal for laboratory and workshop applications. The 

industrial models, with capacities of 250, 500, 700, and 1300 

kilograms, are suitable for large-scale sauce production. 

Benefits of Using High-Quality Components 

The incorporation of high-quality components in our sauce 

production machine offers several advantages: 

• Enhanced Product Quality: The use of premium 

components ensures the production of high-quality 

sauces with extended shelf life. 

• Reduced Maintenance Costs: High-quality components 

boast a longer lifespan, minimizing the need for frequent 

repairs and maintenance. 

• Increased Customer Satisfaction: The utilization of 

top-notch components contributes to enhanced customer 

satisfaction with the produced sauces. 

Commitment to Quality Components 

We firmly believe that the use of high-quality components is a 

pivotal factor in achieving success in food production. Our 

commitment to quality extends beyond the components, 

encompassing every aspect of our sauce production machine. 

For more information about this product, please scan the QR 

code below. 
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