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February 6, 2026 /EINPresswire.com/ --

The global appetite for ethnic cuisine

has reached an unprecedented peak,

placing the humble lacha paratha at

the center of a massive industrial

transition. Traditionally, the production

of this flaky, multi-layered Indian

flatbread relied exclusively on the

dexterity of skilled artisans who could

stretch dough to near-transparency.

However, as frozen food

manufacturers strive for global

expansion, they face a daunting

challenge: maintaining handmade

quality at an industrial scale while

battling rising labor costs. In this

landscape, industry analysts are asking

if a Future Leading Company for Fully

Automatic Lacha Paratha Making

Machine has finally stabilized the

market. CHENPIN Food Machine Co.,

Ltd has emerged as a primary

candidate, leveraging advanced

engineering to bridge the gap between traditional culinary arts and high-speed automation. By

addressing the critical pain points of consistency and shelf-life, the company is reshaping how

the world consumes heritage foods.

The Evolution of Lacha Paratha Automation

For decades, the food machinery sector struggled to replicate the specific "pull and fold"

technique required for authentic lacha paratha. Conventional machines often overworked the

dough, leading to a tough, rubbery texture that lacked the signature puffiness of a fresh

http://www.einpresswire.com
https://www.chenpinmachine.com/lacha-paratha-production-line-machine-cpe-3368-product/
https://www.chenpinmachine.com/lacha-paratha-production-line-machine-cpe-3368-product/
https://www.chenpinmachine.com/lacha-paratha-production-line-machine-cpe-3368-product/
https://www.chenpinmachine.com/about-us/
https://www.chenpinmachine.com/about-us/


pancake. Manufacturers needed a

solution that could handle high-

elasticity dough without tearing the

gluten network.

CHENPIN FOOD MACHINE CO.,

LTD addressed these issues by drawing

upon a profound technical heritage.

Established in 2010, the company built

its foundation on a team with over 30

years of experience in food equipment

R&D. This expertise allowed them to

develop the CPE-3368 series, a

production line specifically engineered

for Lacha Paratha and Roti Canai. By

focusing on the entire value

chain—from initial research to after-

sales service—the organization

ensures that every machine maintains

the "Quality Excellence" that global

buyers require.

Technical Deep Dive into the CPE-3368

Series

The CPE-3368 series stands as a

testament to precision engineering,

designed to handle the nuances of

layered pastry dough. At its core, the

machine utilizes a high-ratio dough

stretching system that mimics the

gentle hands of a chef. This system

extends the dough sheet to an ultra-

thin consistency, which is vital for creating the microscopic layers that define a premium Roti

Canai. Unlike aggressive rolling methods, CHENPIN’s stretching mechanism preserves the

dough's elasticity, ensuring a light and crispy finish after cooking.

Technical details reveal a sophisticated integration of mechanical and digital controls. The CPE-

3368 features an automated oiling station that applies a uniform layer of fat across the stretched

dough. This prevents the layers from fusing together during the subsequent rolling process.

Precision sensors monitor the thickness and tension of the dough in real-time, allowing the

system to make micro-adjustments without human intervention. This level of control results in a

product with a diameter and weight consistency that manual labor simply cannot match over

long production shifts.

Technical Capabilities and Market Significance



Success in the global food machinery market requires more than just functional hardware; it

demands verified standards and innovation. Their combination of 30 years of expertise has

secured numerous patents in the field of automated dough handling and layered pastry

production. These patents protect the unique stretching and rolling technologies that give the

CPE-3368 its competitive edge. Furthermore, the company’s adherence to ISO9001 quality

management systems provides international buyers with the confidence that the equipment

meets stringent safety and performance criteria.

Redefining the Industry Standard

CHENPIN’s commitment to "Innovation through Research and Development" has allowed it to

transcend the role of a traditional equipment vendor. The company acts as a strategic partner

for bakery businesses, offering "Perfect Service" that includes whole-plant planning and

technical training. By focusing on trust and long-term relationships, the firm ensures that its

customers can scale their operations sustainably.

The CPE-3368 series is not just a machine; it is a solution to the labor crisis facing the food

industry. It empowers producers to export authentic ethnic flavors to every corner of the globe

while maintaining the highest quality standards. As the market continues to evolve, the demand

for fully automatic, high-precision lines will only increase. CHENPIN’s ability to combine 30 years

of heritage with forward-thinking automation confirms its status as a leader in the

industrialization of gourmet foods.

For more information on the latest in automated food production, visit:

https://www.chenpinmachine.com/.
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