


PIONEER SYSTEM

Automatic line
for potato peeling

Bl - DIRECTIONAL LINE

FEATURES

CONSTRUCTION

e Elevator, for single and double versions, made of

18/10 satin-finished stainless steel. Equipped
with feeding hopper with pre-washing, over-flow
pipe, 3/4” inlet for cold water and 2” discharge
pipe. Lifting column with endless screw made
of 18/10 stainless steel, with potato discharge
conveyor.

¢ Potato peelers mod. K/30-A, made of
satin-finished 18/10 stainless steel.

Peeling disk, carborundum-coated, made of
anticorodal, easily extractable for cleaning and
maintenance. 1/2” inlet for cold water with
solenoid valve. 2” discharge.

e Potato finishing vat, 4 or 6/8-stations, made of
satin- finished 18/10 stainless steel. Cutting
boards made of non-toxic material, with waste
drop openings and underlying disposal bin.

e Trolley for finished product made of
satin finished 18/10 stainless steel.

OPERATION

e Double-discharge elevator equipped with an
air-operated product diverting device. Geared
motor 1.5 kW for endless screw operation.

e Potato peeler mod. K/30-A equipped with an

automatic device for door opening and closing.
¢ Geared motor 1.1 kW for peeling disc operation.
e 4-station finishing vat with chute for product
discharge.
¢ 6/8-station finishing vat with central conveyor
for product discharge, operated by a 0.2 kW
geared motor.
e Low voltage control board including: power
on-light, loading programmer, peeling

programmer, potato peeler start button, elevator

start button, cycle stop button,
manual/automatic selector for door opening.

DIMENSIONS
KEY . Single system  Double system
1) Loading hopper 2) Control board 3) Endless screw -
elevator 4) Product diverting device 5) Potato peeler ~ Length mm 4.000 5400
6) Waste grid 7) Finished product trolley 8) Finishing ~ Width mm 1.080 1.310
boards 9) Potato discarge conveyor (double system) . -
10) Potato discarge chute (single system) Height - mm 2.210 2.270
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