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Name of Industry: Balaji Wafers, Valsad

The electrical department of G P Vlasad polytechnic engineering College has
organized a one day industrial visit at Balaji Wafer, Valsad for 1st year Electrical(Induction
Program) Engineering students.

Balaji Wafers began as a micro-retail enterprise in 1974, managed by the Virani
brothers . By 1982, spurred by the initiative of Virani brothers, this grew to a home-based
manufacturing venture. A decade later, the brothers set up an international standard
automatic plant in Gujarat, with steps to increase capacity and quality. In 2000, Balaji
Wafers installed its first fully automatic plant. By 2014, Balaji Wafers captured a 70%
market share in snacks market.. Balaji has the capacity to manufacture 100,000 kg of potato
wafers, along with 500,000 kg of savories per day.

Objective of Industrial Visit

1) To interact the students with actual industry personals.

2) To make them aware of the industrial procedures required to enter in any company.

3) To experience them about the importance of all Departments in the Industry.

4) To prepare the students for the selection of carrier path in various industry.
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Visit at Balaji Wafers Company:-

Balaji Wafer plant is an entirely automatic plant and at their Valsad plant
they manufacture potato wafers and other Namkeens. We started our
journey at 11:00 AM from our college and reached the plant around 11:30
AM. Being around 113 students, we were divided into two groups to be
taken turn by turn inside the factory

Before entering the plant, all the students were given hair caps as per the
Food Safety Act and the Food Hygiene Regulations. After making sure, we
complied with all the requirements of the Plant, we were taken in the Factory
and explained the whole process as follows: Potatoes that are freshly dug
from the ground are placed in trucks and transported to a building before
going to the storage for grading.

The cold storage at the plant has the capacity of storing potatoes worth Rs.10
Crore. During the grading process, potatoes are inspected for rot, green
heads, double growth, or all other types of defects or disease. In the initial
processing phase, the potatoes flow from storage tanks into a large hopper
that slowly feeds them into a destoner. This piece of equipment is full of
water and has a spiral lift auger that takes the potatoes into the peeler. The
destoner will remove all stones, wood, or any other foreign matter that may
have been dug when harvesting the potatoes. Here all the potatoes are
checked again using an Image Processing Technique for any defects that
were missed by human eyes during the grading process. The rejected pieces
of potato are then discarded. The peeler consists of abrasive rollers that
revolve at a given speed to insure that the potato is peeled properly. Upon
completion of removing the skins, the potatoes are processed on an
inspection line where employees inspect them again. Potatoes that do not
pass inspection are removed prior to processing. Upon completion of
inspection, the potatoes proceed on the conveyor belt to a lift where they are
dropped into a holding hopper that feeds the slicers. The potatoes are then
sliced very thinly after they fall into a revolving slicer that has sharp cutting
blades that are set by a gauge. The potato slices then proceed into a rotating
mesh drum that is constantly running in water.

As the potato slices tumble in the drum, they are washed and most of the
starch removed from them From the drum, the potato slices proceed up a
mesh conveyor where they are washed and dried upon entering the frying
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kettle.

The slices fry for approximately 4 minutes. There are paddle wheels that
move the slices forward to the front of the machine. As the potato slices
leave the paddle wheel area, they are submerged into the cooking oil by a
mesh conveyor. This conveyor finishes cooking the slices. The operator of
the cooker inspects the chips to insure they are completely cooked and also
to insure the temperature of the machine is proper at all times. This plant
operates two manufacturing lines, both of which have production capacity
of approximately 2,200 kg/hour. As the chips proceed past the fryer's
inspection point, they fall onto a small mesh stainless steel conveyor and
then pass under the salter. As the salt is dispensed, it falls onto a spinner
type bracket that spreads the salt evenly on the chips. Here, different flavors
are added along with salt for preparing different products. Here, each time,
approximately, 35 -40 kg of salt is used. After the chips are salted, they fall
onto a vibrating conveyor where they are inspected using Image Processing
Technique. Chips that do not meet the required standards are removed from
the line and disposed of into plastic containers. From the inspection
conveyor, the chips are dropped into a bucket lift which elevates the chips
on to the overhead vibrating conveyors that process the finished product into
the automatic packaging machines. The chips are then weighed and
deposited into a former which releases the chips into Plastic bags. The bags
are then packed into boxes by employees or automatic packers. Packers
inspect baggage for proper weight and sealing of the bag. They are then
placed on conveyors to be sent to the warehouse. The warehouse personnel
stacks the cartons and issue them to the driver salesman for redistribution to
selling outlets.

Name Induction program
Of the
subject
Develop creative problem solving
CO skill,Design thinking,apply technology.
covered
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Sign of subject coordinator Sign of HOD(E.E.D)
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