
 

Automatic Falafel Machine PN Series by Novin Sanat: A Comprehensive Overview 

The Automatic Falafel Machine PN Series from Novin Sanat revolutionizes falafel 

production with its innovative features and exceptional performance. This fully 

automated machine caters to both commercial and home-based falafel enthusiasts, 

offering a seamless and efficient solution for creating delectable falafel every time. 
Unparalleled Efficiency: Minimizing Oil Consumption and Maximizing Output 

At the heart of the PN Series lies its remarkable ability to conserve oil, reducing 

consumption by a staggering one-third compared to conventional falafel machines. This 

translates into significant savings on oil expenses and gas bills, contributing to a more 

cost-effective and environmentally conscious operation. 

Enhanced Hygiene: Ensuring Cleanliness and Quality 

The PN Series prioritizes hygiene with its integrated oil filter, effectively trapping 
impurities and maintaining the purity of the cooking oil. This eliminates the need for 

frequent oil changes, further reducing operational costs and simplifying the process of 

replenishing the oil reservoir. 

Superior Sanitation: Embracing Stainless Steel for Durability and Cleanliness 

Departing from traditional practices, the PN Series employs a stainless steel mesh within 

its fryer, replacing the conventional belt system. This innovative approach enhances the 

fryer's sanitation, facilitates effortless cleaning, and eliminates the drawbacks associated 

with belts, such as unhygienic conditions, cleaning challenges, and falafel entanglement. 
Unparalleled Durability: Embracing Stainless Steel for Long-lasting Performance 

Constructed entirely from stainless steel, the PN Series exudes robustness and resilience, 

effectively combating rust and corrosion. This commitment to high-quality materials 

ensures the machine's longevity, minimizing downtime and maintenance expenses. 

Minimizing Waste: Preventing Splashing and Preserving Oil Quality 

The PN Series incorporates a strategically positioned drip tray beneath the molding unit, 

effectively capturing any spillage of raw ingredients. This thoughtful design prevents the 
contamination of cooking oil, extending its lifespan and safeguarding against spoilage. 

Precision Temperature Control: Achieving Optimal Cooking Results 

The PN Series features a meticulous temperature control system, meticulously regulating 

the oil temperature over a ten-minute period to reach the desired level. This precise 

control prevents overheating and ensures perfectly cooked falafel, consistently delivering 

delectable results. 

Accurate Production Monitoring: Quantifying Output with Precision 

Equipped with a sophisticated product counting sensor, the PN Series meticulously 
tracks the number of falafel produced, providing an accurate record of daily output. This 

valuable data stream facilitates efficient inventory management and production 

optimization. 

Customizable Cooking Options: Catering to Diverse Preferences 

The PN Series empowers users to tailor cooking times to their specific needs, enabling 

the production of both fully cooked and partially cooked falafel. This versatility caters to 

a wide range of customer preferences and culinary applications. 

Unveiling the Benefits of the PN Series: A Summary 

The Automatic Falafel Machine PN Series from Novin Sanat presents a compelling array 

of advantages that revolutionize falafel production: 

• Reduced Production Costs: Significant savings on oil, gas, and labor 
expenses. 

• Enhanced Hygiene: Unparalleled cleanliness throughout the production 

process. 

• Effortless Production: Streamlined and efficient falafel preparation. 

• Increased Output: Boosted production capacity to meet demand. 

• Enhanced Brand Image: Elevated business appeal and customer 
satisfaction. 

Conclusion: Embracing Innovation for Exceptional Falafel 

The Automatic Falafel Machine PN Series stands as a testament to Novin Sanat's 

commitment to innovation and excellence. Embracing cutting-edge technology and 

prioritizing user needs, the PN Series redefines falafel production, offering an 

unparalleled combination of efficiency, hygiene, and versatility. 

To explore the PN Series further and unlock the world of exceptional falafel production, 
scan the QR code provided. 
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