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Automatic almond peeler

W

Description

Machine designed to remove the fine husks from the almonds. By introducing the almonds,
blanched in boiling water, into the special hopper, they pass between special rubber cylinders and
come out below in the special container already peeled; while the peels are automatically
separated and conveyed by a special fan into the side container, which is removable for
emptying. All parts in contact with the product are made of stainless steel. Production: 30 kg/hour
by performing 3 passes, without breaking any almonds. Degree of peeling: on the first passage
75%, on the second 92%, on the third 99%.

Technical data

Peso 85 kg



Potenza Elettrica 0.38 kw
Produzione Kg/24h 30 Kg/24h
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