


› Sorting/inspection manual belt

› Elevator

› Single/double/triple washer

› Buffer belt conveyor

› Weighing belt

› Spinner/centrifugal dryer

› Dewatering

› Tunnel and spiral dryer







WASTE TO SECONDARY 
PROD. PRODUCT

ENZYME 
INCATIVATION
TEMP.= 85°C

SUGAR 
DISSOLVING
TEMP.= 65°C

WASTEUNPEELED

WASTE

PROD.OUT=80°CTEMP.= 75°C
TIME= 7 min

PROD.OUT=90°C
OIL T.= 170/180°C

PRPDUCT OUT 
T= 8/10°C

PRODUCT OUT.
T= -18°C

TEMP.= 70°C
TIME= 2 min



•

• ›



❖

❖

❖

❖

❖





❖

❖

❖

❖

•



❖

❖

❖



❖

❖

❖

❖

❖



❖

❖

•

•



•



❖

❖

❖

❖

❖



❖

❖

❖

❖

▪

▪

❖





❖ The screen separates the sticks from the water that is pumped back to

the “Hidro-Cutter” Unit.

❖ The vibrating screens unit separates the nubbins (short sticks).

❖ This unit is made essential by two vibrating plates, one over the other.

❖ The plates have bores which diameter is equal to the minimum length

of sticks accepted. The sticks that are shorter then the diameter falls in

the lower plate where they are further graded.

❖ The sticks are continuously sprayed with water to remove the exceeding

starch and to ease the transport.

❖ After the Nubbin Separator the sticks arrive at the Sleeve Separator.

❖ This unit provide the separation of the sleeves (thin sticks).

❖ The Sleeve Separator is mainly a rollers conveyors. Each roller is lined

with food grade corrugated plastic.

❖ The distance of rollers (pitch) can be easily adjusted according the

thickness of sticks that must be removed.

❖ Special designed plastic “finger” helps the movement of the sticks onto

the rollers conveyor.
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❖ Blanching is a very important step of

the French Fries Processing.

❖ 1^ STAGE BLANCHER is used for

ENZYMATIC INACTIVATION (85°C)

❖ 2^ STAGE BLANCHER is used for

SUGAR DILUTION (65°C)

❖ The blancher can be (according to

the capacity required):

▪ Drum Type

▪ Screw Type

❖ Blanchers Common feature are:

▪ Temperature control system

(P.I.D.) to have a perfect tuning of

the temperature; the steam is

injected in the water by means of a

special designed injector.

▪ The blancher’s ceiling is

completely openable to allow a

perfect sanification.
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❖ The sticks coming out form the

fryer at a temperature of 90°C.

❖ In order to reduce the energy

consumption of the freezing

tunnel the product is cooled

with COLD AIR CIRCULATION

in a coolig air tunnel.



❖ After the cooling tunnel the sticks are freeze
at –18°C (core temperature).

❖ In order to reduce the energy consumption

of the freezing tunnel the product is cooled

with ambient air.

❖ The drop between the two conveyors inside

the tunnel avoid the formation of blocks of

products.

❖ The air flow between the products allow a

perfect freezing of the product.
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