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About Us

Propac Engineers is the leading supplier of Food and 'y filling and packaging machines mainty
calening T i »wuss, wan g, woimenc, Ageo Chemicals, Fygienic Chemicals and Pharma Sectos.

The compary & managed by @ team of highly professional and experienced technocrats. Swanpack believes in setting the
standasds to which the market aspines.

Advanced technology offers consistently high production, shorter batch cycles, minimal operating costs, low space
requirements znd Smple operation. Complete desiqning s computerized and all the companents are of international
standards which are ngonusly tested,

Salient Features
= Al pur machines can fill into botthes of Pet, PP, Glass, Aluminum, Tin, HDPE, Pre-made and Standy Pouches

* GMP Standards

= Mo botthe - Mo fill controbs in aulo lines

= PLC controlled systems

& Efficient on-time on-5ite sarace with expenicnond engincers.

* 24n7 lebephonsc Support

What We Do

We design, produce and globally defiver

* Bottle Cleaning
* Filing

* Capping

*  Labelling

*  End of line packaging systems

Dur Values

Our Stralegy

| Dur mission s being globally

I recogaized a5 2 top of mind brand

| specialized in safety of filling

| solutoms.

| SIWANPACK was founded in 2006, In
keeping with its missson has steadily

grown and globally succeeded in |

| ‘being recognired 35 3 bottle filling
| line solutions specialist

! Ouir “customer first  policy™  will
always try to buld a long term
relationship with our esteemed
Ll emTs.

We strongly belicve  in retaining
our customers by providing strong
after sales support

It is based on mfiable piltars, 3 real
attitude for top quality products.

We oross-pollinate best practices
from multiple indusiries to
internally spread our design kngw-
how, we believe this can

persstently empower our open |
mind attitude to innovate.

Phckies & Pastes l:mn'tmﬁu;uhlntm Eimh:?hmhh

Sauces @ Dressings Soaps f Shampoas [ Automotive Chemicals i
Beverages B Juices. Pharmacrulical £t Biomedscal Oilflubricants - Petroleum
G, Mazandous - Explosive Products Specialty Chemicaks ft Reagents. |
| Edible O Paunt - Bleach Acids it Comosives

" Spices Extracts & Essential Oil Distitlerics. Industrial Chemicals B
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. Plate Heat Exchangers, Brazed PHE & Plate Coils
» § S Centrifugal Pumps with Mechanical Seal
» Centripetal Pumps for mixing/emulsification
« Cup Filling Machine
» Drum Filling Machine on Weight Basis
_ « Sugar Syrup & ready syrup tanks with
[ mechanical agitator & radial jet mixer
* Bulk Milk Cooler for milk collections
« 55 Storage Tank, Pressure Vessels and Reaction Kettles
« CIP System Semi Automatic & Fully Automatic Plc Based
l » Erection & Commissioning of equipment with
‘I ' interconnecting S5 Pipelines with argon purge welding at site.
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Papaya TUTTI - FRUTTI

Tutti-Frutti basicallyisa  confectionery product, is extensivelyusedasan  additive in the
preparation of other food products. Papaya based  tutti-frutti a preparation comprising of small
flavored papaya cubes has a wide range of established applications as it is incorporated into fruit
bread and is used in manufacture of ice creams, puddings, cakes, biscuits and a variety of sweet
meats, confectionery and other bakery products.

Manufacturing Process: Papaya fruit forms the basic raw material for the proposed product. The
papayas are first washed, cleaned of dirt and grease, then peeled and sliced manually to remove the
seeds and the fibrous ma terial. The next step consists of mechanical cubing. Thereafter the small
fruit cubes are placed in a series of kettles containing hot sugar syrup with added flavours and
preservatives. Heating is done with the help of steam, if necessary. As aresult of o smosis, the fruit
pieces absorb the sugar syrup, which is kept hot for a few hours, thereafter the excess sugar
solution is drained off and then recycled tot used again. Finally the product viz. the fruit pieces are
dried in a mechanical cabinet drier unde r controlled conditions to prevent crystallization of sugar
and packed in polythene pouches, ready for dispatch. The sequence of the unit operations are
illustrated in a flow chart as below.

Flow Chart of PAPAYA TUTTI -FRUITI Q_I/’

Papaya Fruit WASHING CLEANING PEELING

ESessss——————r, et st

SOAKING IN SUGAR SYRUP #——— MECHINICAL CUBING

Excess Sugar Syrup Drained off

Fruit Pieces

I

DRYING

—_—

!

Final Product ready for dispatch
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]
Puree Processing of ASEPTIC BANANA ~ \;I’

BANANASREJECTED FROM
EXPORT PACKING HOUSE

|

EMPTY CLUSTERS 4

(WOODEN CARTES) | FILENG
RIPENING WITH STORAGE
ETHURNR OXID + N2 (ROOM TEMPERSTURE)
CHLORINATED WATER g WASHING
(5TO 10PPM) -
| § ASEPTIC FILLING | #—— 200 LIT DRUMS
PEELS — PEELING g
= | ‘]
T |
ASCORBIS ACID BATH ‘ REFRIGERANT
0.5 VITAMIN C . ASEPTIC COOLING | (AMMONIA)
| | I
DISINTEGRATION ASPETIC COOLING #— WATER
— ¢ | -
1 T
HEAT | =" ENZYME INACTIVATION STRERILZATION  #— HEAT
l o t ’ ) o
SEEDS + FIBERS | : PULPING DEAREATION +— VACUMM
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Cultivation & Processing of ASPARAGUS ﬁ

CULTIVATION:
SOWING\BULBS —— CROP PRODUCTION - HARVESTING
PROCESSING:
BLANCHING WASHING/ ROOT CUTTING ~ ——————— PRE CLEANING
_I— J - J
BRINING CLEANING ———  STERILIZING
COOLING AND STORAGE
Page | 6

WwWWw.propaceng.com




A

S
Individually Quick Frozen IOF '-'i:i
-|-| ...-.._,-'

| L
“’7 REMOVING FROM SHELL
!

WINNOWERS
FOR DRYCLEANING

- X

FLOATATION WASHERS
ROTARY BLANCHER 1. MINUTE IN BOILING WATER

SCREEN WASHERS
FOR FINAL CLEANING |

FLUME COOLER
TO LOWER TEMPERATURE

L]

AIRBLASTTUNNEL | IQF
FREEAER i

1

PACKAGING i
WITH DRY ICE === DIRECT FILM WARP

| LDPE, PP, PET & EVA + WAXED CARTON

CHECK OPTIMUM MATURITY BY
TENDEROMETER
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Canning of FRUITS AND VIGETABLES EB

RAW MATERIAL
FRUITS & VEGETABLES

!
WASHING

i
ELING / CUTTING |
o

(22|

CAN REFORMING I p

i 1

BLANCHING

WASHING & STEAMING

‘ ‘ FILLING

DRYING —_— ]

!

BRINING / SYRUPING

L

PREPARATION OF
SYRUP / BRINE

!

o

]

SEALING

1

STREILIZING

]

COOLING
3

LABELING

_ - -

=

STORAGE |
]
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Frozon VIGETABLES (I0F) oo

CLEANING

WASHING SLICING

BLANCHING

[ STORAGE ] -

|r| FREEZING |IﬁF| \
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Fruit BARS .+ 5

LET

-

FRESH FRUITS i WASHING ™% |noppeTion L PEELING
I '

DISINTEGRATION

BOILING

P —
=
————— PULPING

FILTERATIO

= -
BLENDING b
—_—

SKIMMED MILK POWDER

MALT EXTRACT e

FLAVOURS, PRESERVATIONS ﬁ—’—’
PACKAGE

& COLOURS
DRYING . ™%  yruncrosize . P WRAPPING
o
DESPATCH
]

[—
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concentrateorRuriuices & /A%

J——

RAW MATERIAL FRUIT = STORAGE NESHING & BRIGHNING

| | PRIMARY| SECONDARYFRUSHING |

Rind 1.5 tons/hour

EXTRACTION -—! PEELING —— SCALDING —! SELECTING
o — _—

| ==

FRESH WATER SCREENING |
SHOWER i

|

EXTRACTION - DEAIRING - PASTEURISATION_-n_ SEPARATION

o .| r

1 |

FILLING —L COOLING _ ADD BACK BLENDING - CONCENTRATION

] il

L

FREEZING ™ STORAGE SERVICE
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fruitsacs %

WATER CLEANING SKIN REMOVAL

. SZEGRADING |

FRUITS (SELECTED) . DISINFECTANT DIP (OPTIONAL)
J AND WATERR J

|

Special liquid formulation

TREATMENT TANK | - SIEVING ¢ — CUTTING/SLICING
< . J |

. Small pieces, Seeds
VACUUM FRYING & DRYING : PACKING |
' —

Page | 12

Www.propaceng.com




Garlic POWDER j};

GARLCEULBS L ™ BULBBREAKING | " | CLEANING/ASPIRATION
-J |

i

HAMMER MILLING 8 DRYING (TUNNEL) - FLAKING
| i
POWDER PACKING
=

Page | 13

Www.propaceng.com




Jack Fruit JAM {f‘

JACK FRUITS ——™——  CAREFULL SELECTION—— ™ REMOVALOF OUTER RIND
INNER FIBRE AND SEEDS

FLAVOURS & PRESERVATIVES 1
COLOURS
CITRIC ACID
L L SUGAR
I
- ___4#m  SHREDDING OF INNER
| I I
|
1
FINAL PRODUCT READY FOR
PACKING AND DESPATCH
Page | 14
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1

a

SYRUPING IN
CANS

EXHAUSTIN

! B
SEALING

: 8

PROCESSING

L 3

CANNED MANGO
SLICES

i |

MIXING

3

VACUUM PUFF
DRYING

| I |

PH ADJUSTMENT

RIPE MANGOES
a4
WASHING
il
§ |
PEELING
SLICING ] PULPING |—"
1 1 | SUGAR |
FILLINF IN BAGS __SIEVING
1 a
SEALING | HOMOGENISING
SWEETENRD MAN
: 5 GO POWDER
FREEZING | DRUM DRYING
2 1
FROZEN IPOWDERING
MANGO SLICES |
] | l
MANGO CUSTARD
POWDER

| }

MIXING

HOMOGENISING

!}

DRUM DRYING
PR —
POWDERING

s

CABINET DRYING
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Mushroom CULTIVATION AND PROCESSING

- E .- S B O O O T S O O O O O O OO O O O O B O S O .

CULTIVATION
| B
COMPOST PREPARATION . SPAWNING | MUSHROOM BUDS
| &
HARVESTING |
- |
______________________ S
|
PROCESSING | I
L - - |
BLANCHING WASHING PRE-CLEANING EVACUATION :
'] j j ]
|
! |
- B = _ _m |
CUTTING BRINING FILLING CANNING PACKAGING I
"] ") " g ]
l |
|
STERILIZING
COOLING |
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Pasteurized FRUIT JUICE PLANT

FRUITS WASHING

!

STORAGE LINE

1

preeeip. CITRUS JUICE EXTRACTION

OIL SEPARATION |
: 1

]
SORTING

l

OIL EXPELLER J

|

CITRUS JUICE PRODUCTION

CLARIFICATION

|

MANGO JUICE
PRODUCTION

-
CLARIFACTION

]
CLEANING

L
CLEANING

1
HOMOGENIZATION

3

HOMOGENIZATION

PASTEURIZATION

i
PASTEURIZATIOI\j

1

JUICE STORAGE

1

L 8

JUICE STORAGE

FILLING STATION
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Reuerse Osmosis R 0 Plant

L
FOU
LN
Sanpls
valvs
Auto Heat Sanitisation L
Ambient Operation.
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Pineapple PROCESSING & CANNING

WASHING i
[ |
GRADING |
| |
PEELING |
CRUSHES i - - PEELS |
[ |
I
- SORTING COMPOST |
PIECES =
[ |
|
RUSHER
(R - SLICER |
R SRR
SCREW PRESS 1
| INSPECTION
| o | ! L
HEATING
T J T 1 SPOTTED FRUITS TITBIT CUTTER |
ENZYME DOSING P
= ' CORNER RESIZER 1
! - CAN LOADER CORER
ENZYMATIC
TREATMENT CORES - | F [ §
1 CORES
-
4 SYRUP FILLER = MANUAL
CLARIFYER - FILLING
| SEAMER FiLTAATION
VOLATILE ﬂ
RECOVERY
L)
1 PASTEURIZER! HOT SUGAR
CONCENTRATION i DISSOLVING
1 § COOLER |
STROAGE INTO
TANKSOR | HOTFILLING |
DRUMS "

1
COOLER |
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Tapioca CHIPS i&,_m

TAPIOCA TUBERS — ™ WASHING —™— PEELING —™—— SLICING
o N | I—'.J I—J
BLANCHING
—— |
APPLICATION OF SALT & SPICES - = - m———
) [EEEE——

|

FINAL PRODUCT
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COLLECTION

CRUSHING

BOTTLING

Tomato PASTE ’

CHARGING ————  WASHING M—
] |
CONCENTRATION FILTRATION
i i
COOLING
[

SORTING

HOMOGENIZATION
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AND PACKAGING LAYOUT DRAWING

=2 ()

1350

TECHNICAL SPECIFICATIONS;

1. BTEAM SEMERATOR{BMLER) DAVs0R witsr pra-hanted in T lsmpanaiurs rnge of B0 io B2, and s capncity of 22801, cporating water krval 1606 conbsrs ail control STangemon]. wElor immersis heato

of 1kev ooch provided 4nos. dgital lemparaturg indeator with hormo couple provided,

ZUMP 1: Hol wales ciculateg pamp 050 Wen 55 soamiess pps proviood.

ASTEAM JACKATED KETTLE: Tomals pursgy and all gilhes gpeces bland mddad inda iLil corilaing i smpamibes of B0 10 B2° and Bs

capmcty 45060

ABUFFER TANK: fa capacity 45061 i conlning. agilnbor with 0 28hp motor, Bufior fank vwin meplocobie hds,

S5.TRAMBFER PUMP:Aranfer pumgp with tank
5. FFE MACHINE: CANNON 4SIDE SEALING DH MACHINE

g
4
S
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NGD
PROPAC ENGINEERS

Plot No. 17, LIC Officer Colony, Sikh Village, Tadbund,
Secunderabad, Hyderabad - 500 009. Telangana.
Cell: +91 93947 42416 / 99082 15282

E: info@propaceng.com - W: www.propaceng.com
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