
Model:  
Line for processing frozen vegetables

The products are thawed gently without 
damaging their structure.

Suitable products: 
 � fruit
 � vegetables
 � and other products

The structure of the products remains 
undamaged  
The line is suitable for processing individually frozen products. The 
products are thawed gently without damaging their structure. The line 
consists of four devices. Rotary drum blancher / Defroster, Cooling 
Conveyor, Inspection Conveyor and Angled Conveyor.



Model:  
Line for processing frozen vegetables

Inclined conveyor IC-Z  
The inclined conveyor is used 
to transport the prod uct to the 
desired height. The conveyor is 
equipped with ridges that hold 
the product. Conveyors of this 
type are used to lift a wide va-
riety of products, re gardless 
of their weight, shape and 
condition.

Rotary blancher BD  
The rotary blancher is designed for blanching of vege-
tables, fruits, leguminous plants, pasta products, before 
conservation and freezing. The blanching process is an 
alternative way of cooking and sometimes it is the only 
one way of culinary processing for products which are 
heat sensitive. 

Cooling conveyor CWC
The cooling conveyor is designed to 
cool vegetables, fruits and other prod-
ucts and is also used for further prod-
uct processing. The conveyor is sim-
ple to operate and maintain, with the 
choice of dimensions and accesso ries 
to save space, time and money. 
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Inspection conveyor IC
Inspection conveyor is designed for monitoring and 
manual removal of the defective products. The basic 
construction of the inspection conveyor comprises a 
conveyor belt made of a food grade PVC, of a white 
colour for an optimal contrast with the pro duct, the 
lighting system along the entire length of the con-
veyor, and the side margins for a rapid removal of 
the defective product.


