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Eco-fryer Commercial Frying Machine for Restaurants and
Cloud Kitchens

Mukunda Foods expands its automation range with Eco-fryer for Restaurants and Cloud
Kitchens

Karnataka, Bengaluru, Oct 11, 2021 (Issuewire.com) - Fried food items are an inescapable part of
the menu at Indian restaurants: a QSR, cloud kitchen, or fine dining. Still, food consistency remains one
of the major challenges for business owners, especially when scaling up. The taste and crispiness of
food might vary across the outlets of the same brand, which can hamper customer satisfaction and the
rating in the world of online reviews.

This imposes a significant demand for a solution that could make sure the food would taste the same
across all the outlets while being cost-effective and operationally efficient. Mukunda Foods decided to
bridge the gap with their latest offering, which is an automatic fryer. The machine comes with advanced
features like auto oil temperature control to make the food fried at the right temperature and for the right
amount of time as per the SOP. The machine is also enabled with a Double dip feature that fries food at
the first dip, and the latter dip is for a crisp and perfect golden colour.
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Announcing the launch of the automatic commercial fryer, Eshwar K Vikas, said “Along with food taste
consistency, the increasing operational costs, has always been a worry for F&B business and our
objective to give the business owner hold on it. So, if a brand sells French fries and has 20 outlets, the
machine will sure that the food would taste the same wherever you go. In addition to this, the business
can save up to 25% on their oil consumption and around 60-80% on labour cost while making sure 0
wastage.”. He also added that F&B businesses could achieve ROl with this product in a maximum of 2
months. Eco-Fryer also comes with an 10T feature.

Mukunda Food provides kitchen automation and robotics solutions for commercial kitchens. So far, they
have automated 14 recipe-based processes and have automated around 2000 kitchens across 22

countries. Mukunda Foods has onboarded clients like Rebel Foods, Swiggy, Ola Fooods, Wow Momo
ITC limited.
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