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PRECISION-BUILT MACHINES FOR MODERN
KITCHENS

Gemini Motors & Machinery, known in the market as Gemini Xpress Machinery, is an ISO 9001:2015
certified manufacturer of stainless-steel food processing and kitchen equipment. From flour mills and wet
grinders to batter mixers and poultry processing machines, every product is engineered for durability,

hygiene, and continuous commercial use. Explore the full range at www.geminimachinery.com.

www.geminimachinery.com
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FLOUR MILL MACHINE

Grinding grain into fine, consistent flour at commercial scale
calls for equipment built to run all day without losing

performance. A well-engineered flour mill machine from

Gemini Motors & Machinery combines a heavy-duty motor
with a rugged, food-grade stainless steel body, giving flour
mills, bakeries, and food processing units a machine that stays
reliable through continuous, high-volume operation. Its
sturdy construction resists wear, simplifies cleaning, and
keeps output consistent batch after batch, making it a
dependable choice for businesses that cannot afford

downtime.
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IDLI GRINDING MACHINE

The texture of idli and dosa batter depends heavily on how
evenly rice and lentils are ground, which is why commercial

kitchens rely on a purpose-built idli grinding machine rather

than adapting general-purpose grinders. Designed for instant
wet grinding, this machine produces smooth, well-aerated
batter in a fraction of the time traditional stone grinders take.
Built with heavy-duty motors and durable stainless steel
drums, it is engineered to handle continuous batches without
overheating, helping restaurants and caterers maintain

consistent quality throughout busy service hours.
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BATTER MIXING MACHINE

Uniform mixing is essential for any bakery or food unit
producing batter in bulk, and doing it by hand rarely delivers

consistent results at scale. A reliable batter mixing machine

blends ingredients evenly while cutting down manual labor
and preparation time, allowing kitchens to maintain a steady,
repeatable texture across every batch. Constructed in
stainless steel for easy cleaning and long-term hygiene
compliance, this equipment is built to keep pace with high-
demand production environments without compromising on

finish quality.
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CHICKEN FEATHER CLEANING MACHINE

Poultry processing units need equipment that can keep up
with volume while meeting strict hygiene standards, and this

is exactly where a dependable chicken feather cleaning
machine proves its value. Featuring a rotating stainless steel
drum fitted with soft rubber plucking fingers, it removes
feathers quickly and thoroughly with minimal manual effort.
Easy to clean and built for repeated daily use, it helps poultry
shops and processing units improve turnaround time while
maintaining the cleanliness expected in food-grade

operations.




LET'S BUILD YOUR KITCHEN'S NEXT UPGRADE
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