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Potato Peelers     

 
POTATO PEELER MACHINES
- Equipped with timer and control panel.
- Machine stops once setted operation is completed.
- Peeling time: 1-2 minute.
- Stainless steel body.
- Long lasting abrassive surface covered with silicium carbide.
- Unloading from front door.
- Product stop operating once the lid is open, as it has magnetic switch.

PS.05 / PS.06
- Motor Power: 0.55 kW 900 rpm - 220V / 380V
- Stainless steel housing dimension: 400x380 mm

PS.07 / PS.08
- Motor Power: 0.75 kW 900 rpm - 220V / 380V
- Stainless steel housing dimension: 500x400 mm

PS.09
- 1.5 kW 900 rpm 220V
- Stainless steel housing dimension: 500x500 mm

PS.10
- 1.1 kW 900 rpm 380V
- Stainless steel housing dimension: 500x500 mm

FILTRED POTATO PEELER MACHINES
- Equipped with timer and control panel.
- Machine stops once setted operation is completed.
- Peeling time: 1-2 minute.
- Stainless steel body.
- Long lasting abrassive surface covered with silicium carbide.
- Unloading from front door.
- Product stop operating once the lid is open, as it has magnetic switch.

PS.05-F / PS.06-F
- Motor Power: 0.55 kW 900 rpm - 220V / 380V
- Stainless steel housing dimension: 400x380 mm

PS.07-F / PS.08-F
- Motor Power: 0.75 kW 900 rpm-220V / 380V
- Stainless steel housing dimension: 500x400 mm

PS.09-F
- 1.5 kW 900 rpm 220V
- Stainless steel housing dimension: 500x500 mm
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PS.10-F
- 1.1 kW 900 rpm 380V
- Stainless steel housing dimension: 500x500 mm

Code Description

Dimensions
mm Weight

kg
Net
m3

Capacity
kg

a b c

PS.05 Potato Peeler (220
V) 540x760x965 42 0.31 10

PS.06 Potato Peeler (380
V) 540x760x965 42 0.31 10

PS.07 Potato Peeler (220
V) 600x870x1065 53 0.47 20

PS.08 Potato Peeler (380
V) 600x870x1065 53 0.47 20

PS.09 Potato Peeler (220
V) 600x870x1160 58 0.52 30

PS.10 Potato Peeler (380
V) 600x870x1160 58 0.52 30

PS.05-F Filtred Potato Peeler
(220 V) 490x780x1210 55 0.44 10

PS.06-F Filtred Potato Peeler
(380 V) 490x780x1210 55 0.44 10

PS.07-F Filtred Potato Peeler
(220 V) 590x880x1310 75 0.57 20

PS.08-F Filtred Potato Peeler
(380 V) 590x880x1310 75 0.57 20

PS.09-F Filtred Potato Peeler
(220 V) 590x880x1400 80 0.68 30

PS.10-F Filtred Potato Peeler
(380 V) 590x880x1400 80 0.68 30



EMP.SY.40-09 / EMP.SY.60-09
- Motor Power: 0.55-0.75 kW 1500 rpm 220V

EMP.SY.40-10 / EMP.SY.60-10
- Motor Power: 0.55-0.75 kW 1500 rpm 380V

Code Description

Dimensions
mm Weight

kg
Net
m3

a b c

EMP.SYK.01 Salad and Vegetable
Dryer 1300x660x987 137 0.85

Code Description

Dimensions
mm Weight

kg
Net
m3

Capacity
lt

a b c

EMP.SY.40-09
Salad and
Vegetable Dryer
(220 V)

590x780x1065 50 0.45 40

EMP.SY.40-10
Salad and
Vegetable Dryer
(380 V)

590x780x1065 50 0.45 40

EMP.SY.60-09
Salad and
Vegetable Dryer
(220 V)

590x780x1150 53 0.49 60

EMP.SY.60-10
Salad and
Vegetable Dryer
(380 V)

590x780x1150 53 0.49 60

Vegetable Washers and Dryers 

VEGETABLE WASHING AND DRYING MACHINE
- 4/20 Kg/Hour Washing capacity.
- 4/10 Min. Washing time.
- 2/10 Kg drying capacity.
- 2/10 Min. drying time.
- 157 Liter Washing tank capacity.
- 0.37 - 0.50 kW 1000 rpm 380V
- Stainless steel body and tank.
- Adjustable water pressure.
- The dirty and waste of vegetables and fruits washed by the movement of water in the washing system 
tank, are collected in the sedimentation chamber, and washing is performed by discharging.
- Washing tank and the coating materials are made of stainless steel.

SALAD AND VEGETABLE DRYER

- Operates in order to dry vegetables in 
short time.

- Control panel with timer.
- Stainless steel body.
- Dryer stops operating once the lid is 

open, as it has magnetic switch.
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