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Everything we do is driven by you

Stainkess steel food-processing machinery, ovens, mixing, coaking
and distillation equipment, designed and built in Nairabi.

MADE IN KENYA STAINLESS STEEL BUILT TO ORDER
Degigned amd Built in Nams Fogd-comact busld, easy 10 cdean Capacity, mobar, voltage and finish o
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ABOUT US

DK E

GINEERING

DK Engineering Ltd 15 a Nairobi-based engineering company that designs and fabricates stainless steel
processing machinery for food producers, millers, bakeries and agro-processors

This catalogue shows how our machines work together in real production lines, with a flow plan for
each preduct and a plain guide to every machine. Each machine is made to order, so capacity, motor
rating, voltage and finish are configured to suit your plant and your product.

Why DK Engineering

01 02

Stainless steel construction suited to food Machines built to your capacity, power
contact and easy cleaning supply and layout

03 04

Control panels with start / stop and Local fabrication, installation support and
emergency stop fitted after-sales service




SECTIOM O

Cassava Flour Process

PROCESS FLOW
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Quality points

Cassava Washer [/ Peeler

A bong stainkess steal tank with a recinculating water pumip. spray bar, dischange
chute and fpor-standing control panel. Raw roots go in with sod and skin on, and the
meaving water scrubs aff the dirt and loose skin. Clean roots leave through the ¢ hute
ready to be trimmaed by Rand and grated. it is the first machire in the ne

Cassava Grater

WHAT IT IS BHD WHAT IT CDES

A moter-driven stainless sheel grater with a fesd hopper and collectson oulhel. Tut
roots ang pushad into the hopper and o by the grating dram inte a fine, wel mash
that Talls into & clean Basin Ths madh 5 what gets pretsad in cloth Bage 10 iemove
wakier and some of the nabtural cyanade compoundd. It tums whole reots inta & form
that can be pressed and dried

CASSAYA LINE | EXTRA PRODUCTION CHECKS

) raw maTERIAL ) FrRESSIMNG & DATING ) FwsHED FLoUR




SECTION 02

Cassava Flour Process

Solar Drying Racks

Ratsed stainbess-frameed racks cowenpd with fene black mesh, sef inside a closed
polyptharie tunnel. & thin iyer of presdsd castass cnambs is spread on the maesh, and
e Sur's heat dries it while the tunrel kKeeps out rain, dust and snimals. Air reackss
the crumibs from above and Delow. 50 the layer dres evendy. This is the imal step
beforg the dry orumbs ane milked and Seved wbd Nodr

Ribbon Blender

A horipontal stainkess steel brough with & hinged lid and a rotating shafft camying
ribbon-shaped blades, driven by a geaned motar, Onoe the cassava orumbs are fully
dry amnd milked, they are loaded nla the trough amd the fibbors [urm the Nour in
opposibe dingckiors, 50 coarse and fng parbicles are mixed thinough and the whods
batch bspcomas ong gwen Bour, € then lgaves through the boftom discharge, ready (o
b Bagged. This is the last maching in the cassava Bne.

HOW T USE

PRODUCTION NOTES
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SECTION 02

Banana Crisps Process

O IRTCKATEG

PROCESS FLOW
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Sort & wash Slice Ring# Cool & pack

Quality points

Washing / Blanching Tank

WHAT IT S AND WHAT IT DOES

A long stainless steed tank with its own contral bax. It is used twice in this line: first to
wath whole bananss before peeling, then bo ringe the cut dices. RBinting remaves
st ace stanch, which makes the crisps fry bghi and crisp instead of sticking and
geirg saft. Drain the slices well before they ga to the fryer

HOW TO USSE

Slicing Machine

A stainless steal shioer with a feed chste and & rotating Cutter. Pesied Bananas go in
thiough the chute ard Comre oul &5 thin slices of the same hicknass, Lalling &o a
chgan Eray, Even thickress migans gyvery crisp frigs at the same rafe, 50 you don't get
a mix of burnt and raw peeces. K does in mingtes what would takos hours By knife

BAMANA CRIZPS | BATCH CONTROL

) PrREPARATION ) eEFORE FRYING ) rFrER FRYING




SECTION 02

Banana Crisps Process

O IRTCKATEG

Fryer with Basket

A stainkess steel deap fryer filled with hof cockorsg oil, with a ifbing basket. Shoes arg
lowered inko the ail in the basket until golden arnd crsp, then Bfed oot S0 the oi
draing back into the fryer. The basket keeps hands sway from the hot oil and lets you
remareg the whole batch at onoe. Dran and cool the tned crisps on clean trays belone
SEa5CAnIng

n-.- .-:“,:::- it g thee bars ket and

Seasoning Drum

WHAT IT F§ BHD WHAT IT DDES

An gighit-sided stainless steel dnom thet rofates on & stand. Warm crisgs are tipped in
with salt or seasoning and tumibled gently, 50 Every onsp 5 coaled evenly without
breakireg. This replaces hand maing, which breaks crisps and COats whevenly. S8ac0n
whilke the crisges ang 55l wanm 50 the seasoning stickcs

ol
n_....._:__ . 1 diry ﬂ.\,.:..._: 1l Ee
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BANANA CRISPS | PACKAGING EXAMPLE
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SECTIOM 03

Mango Juice Process

PROCESS FLOWW

20000000

Sort & wash Pial & cut Extmct Sermin Bl & Fill & cag Coal & lakssl
el b ariia

Quality & safety points

Washing / Blanching Tank
[ WHAT [T 15 AND WHAT 7 DOES |

& bong stainkess steal tank wikh its own control box, Margoes are washed i clean
waler bo remase dirt and surfface contamination before peeling snd cutting. This
protects the juice quality, since anything left on the skin can end up in the prodisct

u. s ke ﬂ.-.

Fruit Pulper

WHAT IT I§ AHD WHAT IT DDES

& stainless steel pulper with a feed hopper and rofating puliping stage. Pesled mango
pleces are pressed into smooth, thick pulp that nuns out of the outiet into a bucket
whibe the skin and stone Shay Behind. I the Nirst sbep in breaking e fnuil down,
and its pulp is what goes o the julce extractor

HOW TG USE

MANGO JUICE | PROCESS CONTROL

) FruT SELECTICN ) Pk s icE ) FREPARE TO HEAT




SECTION 03

Mango Juice Process

Juice Extractor

A sEainkess stoel extractor weth o feed hopper ard o spout. | takes the pulp from the
pulper and préssss it So the puice fung owt of the spout into & conLainer, whil e the
fibre and Solids stay behind The juice then goes through & fing Seve of mushn to
skrain it It turns thick pulp into a drinkable ligud

u., Ut fit the hopper @ () Start the ma

Jacketed Cooking Kettle

An ingulated stainkess steel vessel with a heating packet, hinged lid, top-mourited
afitator and botiom outlet valye. Strained juice is heated eventy through the jackel
while the agiator keeps it mowing, 50 T rever Scke oF Dures. an the wall. This is
whigre youl blerdd in sugar or gther ingredients and heoat the pece b the pastounsing
temperature, which makes it safe and ghees & shalf lifg. The hot juice than leaves
thrsugh the cutkel vahe.

Vessel with Tap

A 1adl stainless shepl vessal o A stand with & tap a0 the bottom. Firmked Bt uice S
pioured in and run thecigh the B into chean bottles or jerrycans. so flling is

conkrobed and quick with liktie spilage. Fill hot and cap at once o keep the julce
pesled and clesn.

HOW TO LUSE

JUICE FINESHING | FILLING & STORAGE

Falp il Slinged prodes] e Inck e drnk and el p mran & nepealubis piochac]

i) rEaT cOnTROL D FLumc ) coou & iERTIFY




SECTION 04

Baking Equipment

EDGE 150 Rotary Oven

A lerge stanless steel rack gwen, macs in Exnys, with & digital conkrod pangd, glass
doce &nd reol-mounted Extraction fan A Tull baking rolley ig wheshed ingide snd
turng oty while ot &ir Groulates, 0 every rdy bakes at the same raté 11 i3 bt
Tor lange dadly outpist of bread, Buns and pastrees, whene eyery lbal must Come out
TNE AR

CII»
ﬂ-w-. .-u 1| prodiat 1o (e gl -n sdipd rack in &

) et e ard b tune o Eh Conr ) Remove the rack whaen if

nanel and =tart e " oo W [l o

EDGE 75 Rotary Oven

A smaller stanless steel rotary rack oven with & digital control panel, glass door and
extraction hood. It works the same way &5 the EDGE 150, with the loaded rack
turming insice for even baking, bul at a smaller Capacity. I Ssults Dakenes wilh lower
gdaily output that sbil wank rack-owen congstEncy.

1655 O IIE W

Wood-Fired Pizza Oven

A SERink=s steel dome cwisn on B rolkey stand wilh & chirmmnsy, slone Baking foor and
temperature dial A wood fire heats the dome and stone o a very high temperature,
o pizzas and fat breads bake in minstes with a smioky flavour, It sults plzzerias and
restamrants that want & traditional finish

HOW TO LUSE

OVEN DPERATION | BETTER BAKING RESULTS

LeSa] i Al AN repeRaLaS D STl g T B Omal S0 il iy [ e gt

) PrEsEAT ) Lo EvenLy ) crEcK & RECORD




SECTION 04

Baking Equipment

Bongard Soleo Evo

WHAT IT ES AND WHAT IT DOES

A two-deck elactns deck gven from Bongard (France), with a touch screan Tor gach
deck. Bread and pastres bake dirsctly on the Rot deck Mocr, which gives & erisg,
well-coloured crust. Each deck has its own temperature and programme, S0 you can
balke twp diffenent products at orce

Sveba Dahlen Ovens

Sweiba-Dwhlen Sweden) ovens in two types. The rotary rack oven, with a
teuch-screen display, bakes loaded racks as they burn, which 5us large Dabches. The
Touar-chet ke ereien, with dial conbrols. bakes trays on four separaie levels. aach with its
own confrgis. The bwo Bypses serve different production styles

CHOOSING THE RIGHT OVEN

anch the oein sbyle b3 the product. babch sare snd baking methad

o o

ROTARY RACK OVENS DECK OVEMS.

EDeGE 150, EDGE T and sotary

Swtwindnli- L Pl O b D o Swi e FeC bR
i thisy IuenL Useful fon cons sten baich
producton

Bongand Soleo Evo bakes devctly on e
W sk NS, & e I wites Srosid andl
otk Bl e rcic 1S et

ELFCHEE BACH BARKLE 7 Prehesal lully, use The prodect’ s recipe seffings am

WODD-FIRED PIZIA

The gdoeme reen Feeais a sSone Boor jo
Pt Iisfraimii a0l IO (F FA S A
Aatheeads. with &1 racksonal - baked

cad with surlable heet prolctEn




SECTION 05

Commercial Kitchen

Six-Burner Gas Range with Oven

LT IT BS AND WHAT IT OIS

A haawy-outy stanless steel gas range with o cpen Burners, |ndividual conbrod knobs
and & fullwidth owen endésmeath. & kitchen can b, Try and simener in deveral pols
Bt once while baking or roasting in the oven. I is the main cooking unit for
restarants, hobels and institutional kikchens

Two-Burner Gas Cooker

WHAT IT IS AHD WHAT IT CDES

A stainless steel table cooker with tand gas burners on Cast grabes, contral knobs and
an cpen under-shell for the gas Oyinder of whansils. It s compadt and wses a cylinder,
£ it meads ned fided gas installation. 1T suits small restaurants, canteens amd Paome
kitchans

Fryer with Extraction Hood

A SERinke=s steel deap Tryer with & Bing basket, insiallad under & S1anless, ol
pxtraction hood, Food b5 fried in hot ol in thie basket while the hood draws away
sieam, smoke and cocking smells. This keeps the kitchen cleanar and safer, and
keeps grease out of the air_ & i used for chips, chicken, snacks and similar items.

HOW TO LUSE
u-":.'n"' thi hood Tam bafore heating u. W b Bl Tk i

COMMERCIAL KITCHEN | SAFE DAILY ROUTINE

Degan il thi kichen 50 cockeng., skl hrsg ol chipining &5 nal inbeilsie wilh o andthe

i) cas & VENTILATICH D roTow ) Foco comTacT




SECTIOM 05

Commercial Kitchen

Stainless Kitchen Counter

WHAT IT ES AND WHAT IT DOES

A stainless steel counter uni with a sink, drawers and cabmets under a smockh
worktop. It gives orse hygeEnic place for preparing food, washing up &nd Staring
ubensils, and is Built 1 your kKitchen layout. Stainkeds sheel s easy Do wipe down &nd
doss not harboir bacheria the way wood can

jan—
n- i A W (2] e

@ |~ Work Tables & Sinks

Seainless steel prep tables with shelves below, and single or double bow| sinks with

cplach-backs. Tables give a clean suTace for culting and prepaning food, and sinks

are Tor washing produce and ulensils. Both ane made o your size, so ey T tght
- kchiens as well a5 large onas

A CLEANER KITCHEN WORKFLOW

o o o)

FREF AREA WASHING AREA CLEAN-DOWM

Ll fhe =5 ey counier o sk Gables Use mnks lor produce and viensls, Keep Wipe tood -oonéacs surisces wih a

i i, O ) infa fald] FEnSd firipaid Al il Wik Sipir il i Oy (oo Eratnin sl Dbl M- A0S Clah nfelir, Lo i AmnkS
Foi p i W hOIOp: ol el i Chead T s Sfer use drmwers and shebies o tha end of e
whili

LAVCUT TR 7 Poarbign weork talbles, sink e ared siomge 1o st Tha room amed the direcison of your kichen work How

CLEAN-DOWH | Cleas from T T L mical divaon, and allow




SECTION 0%

Mixing, Heating & Fabrication

Ribbon Blender

LT IT BS AND WHAT IT OIS

A honaontal stainbess steel trough with @ hinged Id andg a rotating shalt Canmying
fibbon-shaped blades, driven by & geared mator. The ribbons push material in
oppodite direstlions, 0 powders such as flour, Spices and premixes blend evenly, and
the bhend eaves through a bottom dischange, |§ Qives a consistent mix every batch
which hand mixing cannct

Jacketed Cooking Kettle

An ingulated stainkess steel vessel with a heating jacket, hinged lid, top-mourited
afitator and botiom outlet valye. Heal comes through the jacket walls, and the
BIALON eeps. the Drodud moying S0l dees rot calch on the wall. | is uwsed for
cooking, heating ard pastounsmng sasCes, [ams, |Woes and smilar products, B s
emiptisd throwgh the outlet valve:

Distillation Unit

A SERinks=ss stael Sl made of & Boiler pot with 8 cone head, & long vne anm and a
separate condenser tank. Plant matenial and water are haated in the pol, and the
vapour travels along the arm and Is cooled in the condensar, I diips out as a liguid
carrying the essential o or herbal extract. B iS used to extract oils and aromatic
extracts from plant material

i s, Sanbibiey Balch sapeed o drid el peralireg P oeSiaiun g

) miBBON BLENDER ) JAcKETED KETTLE ) osmuLanoe




SECTION 0%

Mixing

, Heat

ing & Fabrication

Heated Stainless Tank on Wheels

WHAT IT ES AND WHAT IT D0ES

A rectamgular stamless steel tank on castors with a built-in heater, hermiostal dad,
indicator light and perforabed basket. It holds warm walér of Solution at & set
termperature for Soaking, washing or Blanching, and the basket s you lift the
Product out in one o, Because It 5 on wheels, it can De mosed Do whenever the work
5

n:ﬁ-'-!..-":'.:".' n"m' i, LiNEE], orgn amnd

Five-Tier Shelving Rack

An ppen stainless steel rack with five shebves that have rased edges. it keeps trays
tins, Containers and ingredients off the Aaeor, easy (o see and easy 1o Cean. The
raised edfes siop ivems sidng off. It Swils steres, kitchers and bakeries

| owvo v ]
u.p.. P T | ,B,-,_ T .

Lidded Stainless Trolley

A rectanguar siamless stesl Bin on four heawy-duty Casbors with a fited hd and .a
ramying handes. it moves dough, ingredients, produce or finished produsct arcuns
the warkshap, and the lid keeps the contents covered and chean. It 525 CaMying
hesvy baads by hand.

ﬂ fiod | brakis work .u; o procuct and choss thi
ﬂl' h tha | E R T, ﬂ. .:.-.-l:_. bed aF ihe sEak

STORAGE & HANDLING | WORKPLACE PRACTICE

o handiet] prolects aquip it proucl ared OpeRialar. Diteasen [ oSis Jf) LAgEN

) HEATED TANS ) srvanc ) TRowEY




SECTION 07

Production Lines & Pulping

Washing & Conveyor Line

LT IT BS AND WHAT IT OIS

A b of stadmbess stew | machines: a spray-bar washing tank with it own oonbral
panel, an inclingd oonveyor that §fts the washed produce, and an indpection table
beyond . Produce is washed, caried up, and then checked by hand o enly good
product mowes o the next stage, K combines washing, |ifting and gisalty chacking in
ane conbnucas flow

Roller Conveyor @ B |

| 1
.
A stainless steel frame fitted with a row of free-turming rollers. Crates, trays and | ' e
boces are pushed alorg it S0 Gads move belween wark SELIONS with wery ke effort ™
and ng liftesg. ILis nol powensd, 0 it nedds ng Sactricity. I nesd uc és worker strain !_ = —
and speads up handling i | |
N {1

n_ 2 It up with thae stat o j ﬂ: .| —_ : _.

Inspection Conveyor

AT IT BS AND WHAT IT OIS

i raised stainless stesl helt conweyor with a conbral box, S8t ahowe & diamond-plabe
st platform. The belt carries product slowly past workoers, wha plck out damaged or
wrong (e before it mowes on. The beit speed can be set to sult how fast the
worioers can inspect. It i the quality-contral shep before processing.

HOW TO USE
u-".'." I Do GNd R Ehi ul: I I il

CONVEYING & INSFECTION | LINE EFRICIENCY

sl e e rrviom=s 1ITAEe L et B irh B A pesgbusne wrni ey uy Parating

) wasHING Live ) ROLLER CoNVEVDR ) wsrECTION BELT




SECTION 07

Production Lines & Pulping

Mobile Processing Unit

A stainless steal unit on lockable whaels with a feed conveyor and a work fakile
beside it. B can be rolled to where it is needed, and itS exact job depends on the
rrddule fitted, 20 confenm the use for your ondes. IL 2 & Nexible urit for plants that
need bo move equipment belween aneas

Red Produce Pulper

A stainkess steel drum pulper with & Teed hopper, rotsting drum and & motar
urderneath. Soft red produce sich as tomatoes is orushed against the doam, and the
thick pulp nuns oul of the sutlel o a Bucket wivike skirs and seeds ane held badk K
s used for tomako pasie. sauces and similar products

Rotary Fruit Pulper

A SEainless sheel pulpesr with & rotating drurn and & Desd chote. Whole soft fruil rols
down the chute into the drem, which sping to break it up and separate the pulp from
the skins and seeds, Unlike the hopper-fed fruit pulper, ik takes whole fralt. so less
prip i needed before pulping.

HOW TD USE
) Viash and sort th i @ Start the drum and bt 2 10

a' e TR T I ol ﬂ" n i L IFLEM ‘W

FULFING | PRODUCT & MACHINE CARE

T O il e il ot el AT B | .
P e OShaE pogeily i ki puip prodeclied aler B lurssd T =

) soRT FRST ) smesny FEED ) couLECT & CLEAN




Our Partners

dakery and food-processing equipment brands we wornk with

SVEBA-DAHLEN AMF Industrial Baking BONGARD
Solutions :

RIELLO

Let S bulld yours.

Tl whal you process and now much. We will guote a maching 1o Tit

+254 793 540258 info@dkengineering.co.ke
+254 708 426 920

Mairobi, Kenya www . dkengineerning.co.ke

REQUEST A QUOTE - Everything we do is driven by you




