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VACUUM CIRCUIT BREAKER

Introduction

The vacuum interrupter technology was first
introduced in the year of 1960 but still is a
developing technology. A circuit breaker is a device
that interrupts an electric circuit to prevent
unwarranted current caused by short circuit,
typically resulting from overload. It's basically
functionality is to interrupt current flow after a
fault is deducted. This is kind of circuit breaker
where arc quenching takes place in a vacuum
medium. The operation of switching on and closing
of current carrying contacts and interrelated arc
interruption takes place in vacuum chamber in a
breaker is called vacuum interrupter. Vacuum
offers high insulating strength.

Construction

The vacuum circuit breaker consists of fixed
contact, moving contact and an arc shield mounted
in a vacuum interrupter. The outer insulating body
is made with glass and has high vacuum capacity.
The movable part is connected to control
mechanism by stainless steel bellows. Arc shield
prevents deterioration of internal dielectric
strength by preventing metallic vapours from
falling on inside surface of outer insulating body.
To reduce possibility of leak, permanent or tight
sealing is done.
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Working principle

When breaker operates, the moving contact

separates from fixed contact and an arc is struck

between the contacts. The production of arc is due

to ionization of metals ions and depend very much

upon materials of contact. The arc is quickly

extinguished because metallic vapours, electrons,

and ions produced during arc are diffused in a

short time and seized by surface of moving and

fixed member and shields. Since vacuum has very

fast rate of recovery of dielectric strength because

dielectric strength of vacuum is eight times greater

than air and four times greater than sfé.

Contact materials must have following properties:

e High density.

e Contact resistance must be less.

e High arc resist capability.

e A boiling point must be high to diminish arc
erosion.

e Thermal conductivity is high to dissipate quickly
the large heat produced throughout arcing

Ratings and specification of vacuum
circuit breaker

READ MORE....




The rating of circuits breakers is generally given in
MVA. VCB comes a wide variety ranging from 250 to
1500MVA. According to European standard, the
commonly available preferred values for rated
current are 25A, 32A, 40A, 50A, 63A, 80A, 100A, 125A

Advantages

It does not require any additional filling of oil or

gas.

The VCB is fast in operation so ideal for fault

clearing and suitable for repeated operation

comfortably

e Vacuum circuit breaker is almost maintenance
free and minimum maintenance required as
compared to other circuit breakers.

¢ No exhaust of gas to atmosphere and noiseless
operation.

e No fire hazards

e The dielectric strength of vacuum is greater than

air and sfé circuit breaker. High dielectric

strength makes possible to quench a vacuum arc

within very small gap.

Disadvantages

e The main disadvantages of this circuit breaker is
that it become wuneconomical at voltage
exceeding 38kv because at more than 38kv, two
number of vacuum circuit breaker are required
to be connected in series.

e VCB production is uneconomical if produced in
small quantities.

Conclusion

Now a days, vacuum circuit breakers applications to
not only medium voltage power systems but also for
in high voltage transmission systems. It is because it
has so many advantages characteristics such as high
interruption capability, long operation life, safety
and high-cost performance. After Kyoto protocol in
1997, sf6 circuit breaker is one of major problem of
global warming gases, since then vacuum circuit
breaker uses become widespread.
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EARTHING

I"trod"ctlon Earthing provides an alternate path for fault
current to flow of earth. It can be seen in power
system networks, industries, domestic homes,
commercial buildings.

In this below diagram, we can easily see that
euipment body leakage current leakage from
equipment body, pass to a human body as there is
no grounding of euipment or device. This increases
the risk of electrical shock. Hence earthing play an
immense important role in industries, commercial
building, home etc.

Earthing is arrangement by which an electrical
installation is connected to means of earthing. This
is usually for safety purposes although sometimes
also for functional purposes, for example in case
telegraph lines which use earth as conductor to
save cost of retrurn wire over a long circuit. If there
is fault in electrical installation, a person could get
an electric shock by touching a live metal part
because electericity uses the body as path to earth.

Electrical
Equipment N
One phase secondary o 0 ]

distribution of transformer 1

3 =

Neutral wire

Fault Current
Passes through the
human body

L

L

- —

— Fault
Current —

Electrical system without earthing

READ MORE....
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Methl]d oi earthl"g In atfmi:ar e;rr‘tghing, either copper plate of

1.Earthing mat

It is done by number of joinining of rod through
copper conductor and it reduces overall grounding
resistance of system. Such type of earthing helps to
limiting the potential. This type of earthing used in
where there is a high fault current is to be
experinced. While designing this system following
points must consider.

2.Earthing electrode

In this earthing, we may use wire, rod, pipe and
inserted verically or horizontally into ground and In
distribution system there is rod of nearly 1Tm is
used and inserted vertically into ground but in
generating substations there is earthing mat is
used rathan than this.

3.Pipe earthing

This type of earthing is mostly used and this is
considered best method as comared to other type
of earthing for same soil condition. In this earthing,
the galvanized steel or perforated pipe of approved
length and diameter depend upon types of soil and
current carried by that rod is placed upright in wet
soil as shown in figurenormally size of pipe is of
40mm diameter and 2.5m in length for ordinary
soil but for dry soil length may increase. When
there is summer then moisture of soil decrease
which cause increase in ground resistance some
arrangement of water is done for water accesible
or 3 or 4 buckets of water is put into a pipe which
is connected to soil pit. In soil pit, there is mixed of
charcoal and salt around the pipe to reduce the
effective resistance of soil.

60cmx60cmx3m or galvanized iron rod of 60 cmx 60
cmx6émm is buried in ground with it face vertically to
ground and depth is not less than 3m from ground
level. The ground wire connected to copper plate
through nut or bolt. Copper wire is not used mostly
because of high costing. The layer of soil and coke is
placed in soil pit.

5.Earthing through water mains

In this type of grounding, the copper or Gl wire is
connected to water mains through water pipe and
water pipe is directly connected to earth as shown in
fig. when the fault condition occurs the whole leakage
current passes through water steel pipe and earthed.
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FOOD INDUSTRY

INDUSTRY BUZZ

The new KHS aseptic block with
bottle sterilization offers increased
hygiene, safety, and capacity.

KHS is introducing a new aseptic block for bottle
sterilization that raises the bar for safety and
cleanliness. However, beverage bottlers don't have to
sacrifice performance in this case because the block's
rotational filler provides three times the output of a
linear filler.

Its linear aseptic fillers have a long history of success
when filling delicate liquids into PET bottles with the
utmost safety in mind. Thus, the Dortmund systems
provider is now pleased to offer a rotating aseptic filler
with sanitary qualities that raise the bar for larger
capacity. Here, the maker of the equipment and systems
is purposefully emphasizing bottle sterilization, which, in
contrast to preform sterilization, may also be used in
conjunction with the FreshSafe PET coating system, which
offers extra product protection for delicate drinks.
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Experience a hew cuisine when The
Patio, Ganga Lahari, Haridwar,
presents it.

Haridwar, well-known for its spiritual significance and
beautiful scenery, is welcoming a new culinary landmark: The
Patio at Ganga Lahari Hotel, which has just released an
intriguing new menu. Encircled by the vibrancy of
Devbhoomi, The Patio's alfresco dining area overlooks the
glorious Ganges, providing guests with an unmatched dining
experience.

It is ideally situated close to the well-known "Har ki Pauri,"
where taking a plunge in the river is thought to relieve one's
soul of material troubles. It offers travellers and spiritual
searchers a charming and easily accessible haven.

This open-air cafe epitomises Haridwar's serene serenity. The
Ganges may be seen flowing past the ghat below, and you can
listen to the sounds of the market below and the chiming of
temple bells to calm your senses.

.\'\
Ny
e
il

E STOP ENGINEERING SOLUTION @

4|48 DESIGN+BUILD FOOD FACTORIES. ON



Blume and Omnivore provide $10
million in seed funding for Optimo
Loan.

Optimo Loan, an innovative MSME lending-tech company
operating in rural India, has declared its successful
completion of a $10 million seed investment round. Blume
and Omnivore led the round, and Prashant Pitti, the
company's founder, contributed.

Optimo seeks to close the $530 billion credit gap in MSME
lending by giving MSMEs easier access to flexible, rapid,
and hassle-free funding choices. With this investment, it
hopes to use a phygital distribution model and state-of-
the-art technology to transform MSME lending in rural
India. The startup is developing a co-lending platform with
a distinct underwriting process for MSMEs. It can obtain
deeper insights into the financial health of MSMEs thanks
to this innovative technique, which facilitates financing
decisions and encourages entrepreneurship and economic
growth in rural areas.

The FSSAI requests that States create
an antimicrobial resistance
surveillance plan.

The FSSAI presented its anti-microbial resistance action plan
during the 43rd Central Advisory Committee (CAC) meeting in
Coimbatore, Tamil Nadu

According to FSSAI, discussions were held to educate farmers
on the prudent use of antibiotics in livestock, aquaculture,
and poultry.

According to a statement from the FSSAI, plans were
discussed for monitoring antimicrobial susceptibility in the
food matrix, and States were advised to create plans and hold
frequent meetings with State labs.

In addition, at the CAC meeting, FSSAI representatives talked
about the significance of hygienic marketplaces and the
creation of health clubs in schools.

Tata Starbucks introduces popular

refreshers around the world.

Tata Starbucks has announced the launch of its highly anticipated
handcrafted Starbucks Refreshers Strawberry Acai Lemonade and Mango
Dragon Fruit Lemonade, which are globally beloved. This innovative range
of vibrant, iced, fruity beverages will set the tone for an unparalleled
summer experience for Indian customers. Arriving in India after making its
global debut and capturing the attention of the Instagram community with
its vivid hues, these drinks are modeled after the tantalizing bursts of
flavor from passionfruit, strawberry, acai, and mango.

The novelty behind it is the use of green coffee extracts derived from
unroasted arabica coffee beans and promise a blast of freshness with
fruits. This gives a distinctive twist to the regular coffee ritual.

Thanks to the category launch, the brand can now penetrate deeper into
younger, newer consumer groups and demand areas, which is helping it
maintain its current growth trajectory.
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HIGHLIGHT
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"True silence is the rest of the mind,
and is to the spirit what sleep is fo the
body, nourishment and refreshment.”

Williarn Penin

-y 15 MARCH

WORLD SLEEP DAY

World sleep day is celebrated on 15 March to
spread awareness about the importance of regular
sleep for achieving an ideal quality of life and
improve health globally.

LNTIENOD TVIOINHIITL-NON

HAPPINESS DOESN'T DEPEND ON WHAT WE HAVE,
BUT IT DOES DEPEND ON HOW WE FEEL TOWARD WHAT WE HAVE.

N\ ,‘1 8 MARCH

INTERNATIONAL DAY OF HAPPINESS

The International Day of Happiness is celebrated
throughout the world on 20 March to make people
INTERNATIONAL DAY OF around the world realize the importance of

HAPPINESS .) happiness within their lives.

MARCH
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DID YOU KNOW?2

Major market players

1. Colifernia Almends. 5. Archer Deniels Midlend Compeny
2, Olam Internakional 6. Whoxicari Nt Company]

3, blve Diamond Growers 7. Treehouse Foods

4, Diamond Foods. 8. Kroft Hoinz.

Commercial production

1. Harvesting: Muts are typically harvested by shaking the tree or using o machine to knack

them from the branches. Some nuts, Bke pistochics, require o more delicate harvesting

[process that invelves thaking the branches while the nus are sill attached to the free.

szng ‘Onee the nuts have been harvested, they are typically dried to remove any cxcess
maisture. This can be done using natural methods, like sun drying, or using mechanical

3. Prooessing: After the nuts have been dried, they may be processed further to remove the

shvells or hulls. This can be done using mechonical equipment or by hand.

4. Sorting and Groding: Nuts ore sorfed and groded based on factors like size, shape, and
quality. This helps bo ensure that caly the best nubs make it fo market,

S.Pothogrqmdlﬁmhﬁm mwmmmwwmmmm
may be further pracessed, like
mmdummunw-dwu

o @

Muts are a type of fruit with a hard outer shell that encases o seed or kerncl.
They are typically consumed as a snack or used in cooking, baking, and

«confectionery. Nuts are a rich source of profein, healthy fats, vitomins,

+ Some common fypes of nuts include almonds, cashews, hazelnuts, mocadoméa nuts, pecans,
pistachics, walauts, and Brazil nuts.

+ Muts can be eaten naw or roasted, salted or unsalted, and are available in various forms,
including whole, chopped, sliced, and grewnd. They ane alse used in vericus feod produsts, such
as nut butter, grancla, and rail mixes.

= Muts have o significant morket value and are widely consumed all over the world. They ore used
s on ingredsent in many food products, induding baked goods, confectionery, and snocks. Muts.
are ohso wsed in the praduction of oils, such as peanut il and almend oil.

+ The market for nuts is alse characterized by a ronge of different produsct types, including raw nuts,
roested nuts, salted nuts, and nut-besed snadks such o5 nut bars and trail mies.

= Some of the majer players in the nut industry include Califernia Almands, Olam Internetional, Blue

Fact1

Nuts are nature's tiny powerhouses, packed
with essential nutrients like healthy fats,
protein, vitamins, and minerals. From
almonds to walnuts, they offer a flavorful
crunch and versatile culinary use. Whether
enjoyed as a convenient snack or
incorporated into meals, nuts contribute to
heart health, weight management, and
overall well-being. Embrace the wholesome
goodness of nuts for a delicious and
nutritious dietary boost.

LINTILNOD TVIOINHOIL




a) Aunt Sally's Praline Shop d] Southern Candymakers
&) Lommes Condies «] Leah's Pralines
«} Sovannah's Candy Kitchen

0] Ingredient preparation: The first step in making prafines is fo prepare the ingredients. This
usually involves roasting and chopping the nubs, such o3 pecans, that will be used in the
pralines,

b) Cooking; The sugar and cream are combined and heated 1o a specific temperature, typically
between 235°F and 240°F (113°C to 116°C), to create o olcaromel-like mixhare. The chopped
nats ore then odded fo the mixture, and the mixture s cooked wnl it reaches o specific
‘mperature, usually bebween 245°F and 250°F (118°C to 121°C), and hos thickened.

biCooling; Gnee the praline mixture has been cooked, it is cooled to o specific tlemperature,
usually between 110°F and 120°F (43°C to 49°C), before being spooned onto o flot surface or
into molds. The prolines are allowed io cool and harden before being packoged.

<IPockaging: The cooled and hordened pralines are packeged in airight containgrs, fypically
bags or baxes, bo mainsain Freshness and provent moishure From affecting their saxture.

On o commercial scale, prolines are typically made using large-scale equipment, swch as
mixers, cookers, and cooling tables, to increcse production efficiency and consistency. The final

product is often sold to retailers, spedalty condy shaps, wdnﬁvbmmw-‘@
sales.

MARCH

I\&‘
Praline is a type of candy made from sugar, cream, and nuts, mast commenly

pecans. It originated in France and is named after the French word "praline,"
which refers to a paste made from caramelized nuts.

+ To make prolines, sugor and cream cre hected togather unsl they reach the saft ball sage,
then chopped nuts ore odded and the mixhure is stirred until it thickens and cools. The resulting
condy is creanyy, sweet, and nutty in Rovor, with a soft, fudgy bexhure.

» Pralines are popalar in the southern United Stoses, particulorly in Louisiona, whers they are o
wradiissal treat, Thay are oben sald & & confocion But con alis be uied & an ingredient in
doiserts such od pies, colies, and ioe cream.

« The market scops for prolines & relatively niche compared bo athwr brpes of candios and swests,
Pralines are especially populor in the southem United States, parsiculardy in Lovisiana, where
they ore a trodiional confection and are often sold at specialty shops, tourist desfinofions, ond
Feativals,

« Ouhiide of Lowisiona, prolines are loss well knawn, but con shll be found of gourmet candy
stores and celing retilers that specialize in orfisanal sweets. In recent yeors, there hos been o
e, R ) e T RS T
opposhemiies for prafine mokses i expomd ihele cuskornar base.

« Whils the merket for profines may be relatively small, it remaing o beloved freat among
u-kww-dwma,m--aiawwwagminwmwm@

Fact2

Indulge in the exquisite delight of pralines—a
harmonious blend of creamy sweetness and
crunchy nuts, crafted to perfection. With every
bite, experience the rich heritage and culinary
artistry that defines this timeless treat. Elevate
your senses with the Iluxurious flavor and
irresistible texture of pralines, a true
embodiment of gourmet indulgence.

LNTIENOD TVIOINHOIL
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GRINDING, SIFTING AND SIEVING PLANTS

FOR MACHINES FOR MILLING

3. Aniiml feed - Grinding, séfting, and sieving plents are wsed fo process grains into enimal feed for
livestock, such as cows, pigs, and chickens,

A, Pash - Some types of pasta, such o spoghesi and macoroni, are mode from wheat four that haos.
been peocessed using grinding, sikling, and sieving plants.

5. Snacks - Some types of snacks, such as crackers and chips, are made by grinding graing into o fine
paveder and then mixing them with woter and atber ingredients.

Working principle

1. Grinding: The first stoge of the process involves grinding the raw maoterial into a Fine powder ar
gronulor foem, This is typically deme using o grinding machine, such as o reller mill, heemar mill, or
pin mill. The grinding proceis can be adjuiked ko produce different texhures and partichs sizes
depending on the desired fimal product,

2. Sﬂfinn:ﬂmhmmﬂlmbﬂugwﬂ.uumdﬁrwghuhgmmhmh
different grodus of flour or mecl. This i typically done using a combination of sieves and air currents,
which help to remeve oy impurisies or foreign materiols from the product.

34 Svingi The el 38c7e oF N procaéd vl sieving e meckoriol 15 Fintier ol l proniic 3imb
and remarve ey remaining impuritiss. This i bypically dons using a vibraling sirve or scresn, which
separates the prodict into different grodes based on particls size,

The working principle of grinding, sifting, and sieving phants involves o series of mechanicol
processes that work together to nansform row materiols inko vorious food products. The quolity and
characteristics of the finol product depend on the bype of raw masesial, the milling squipment used,
and the milling process smpheyed.

Fact3

Gﬁwm,mm.aw;wmmmmhmmumudhhm\::—’

milling grains end other food products. These machines are typically used in
commercial or industrial settings, where large quantities of grains need 1o be
milled and processed.

« (Grinding mochines are used to crush and breok dawn the groins info smaller partickes. They use
a variety of mechonisms, such as rollers or grinding plates, o grind the grains into a fine
pewder,

= Siffing macheas are wied to sopandss ground grain inka different sizes. Thiy uis scriems or
mesh o sift the grains, with the smoller particles passing through the scroens and the karger
particles being redained.

= Sleving machings are similar bo siffing machines but are used ho remeve impurities from he
milled graing, Thay use screens or mesh to separcte ihe graing from any unwanbed maberdals,
such as debris or stones.

« Together, these machines form a complete milling system thet can peoduce o ronge of different
products, such os flour, cereal, and animal feed. They are commonky used in food processing
\phants, Rour mills, and other industricl sattings where large quantities of grains need 1o be
\processed efficienty and quickly.

uSES

1. Flour - The most common product that s produced using grinding, siffing, and sieving
plonts is Rour, which is vsed in @ wide range of baked geods, such es bread, coles, and
pasiring.

2. Cereals - Grinding, sifting, ond sieving plants are used o process groins ke com, wheot,

ots, and barley inko cersals, which is  popular breakast food. @

Market scope

= Grinding, ﬂfim admﬂmnmuﬁwlwdm industries, incheding
and chemical uf wg. Thess plants are wsed ko
hukﬁmmmﬁummlhmmmbhdmwnmm
impurities.

« From o marke perspective, the demand for grinding, siffing, ond sieving plants is driven by
saveral foctors, mwmhw\w& thofwdnd Wnﬁlﬁuhm&&rb@w

quality products, and the | g in processes.
= One key trend in the morkat i the roming useof odvonced technalogies, such as
computesized systems and sensors, which nprove the efficiency and

acewacy of thair protesses. In addifion, there is o growing demond for more Aucbls and
varsatile grinding, siffing, and sieving plants that can handle o wids rengs of materals and
[processing requirements.

hm}«mpormr‘nﬂwnﬂuwhmrhﬂfwiﬂphhuhmmmﬂmw

sincbiliy and eevi
MMM;MenmwﬁmrMMwnmﬂm
high-sunily prodhucts.

= The market for grinding, siffing, and sieving plants i expected ta cantinue to grow, driven by
the increasing demand for processed Focds and other produsts, @5 well as the need for more

woificient and witainoble monufocturing proctioes.

Machines known as grinding, sifting, and sieving plants play a crucial role in the milling
process of grains and various food items. They find application predominantly in commercial
or industrial environments where there's a requirement to mill and process substantial

volumes of grains efficiently.

N
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3, Mashed pototoes: Potale processing machines can be wed to math cooked potatos ko produce.
MManw%m

4. Potato flour: Potoso processing machines. con also be vsed b produce potoss flour, which is used o3 o
ahaterrfres absrmotive to wheat flour in varieus feed products.

5. Hash browms: Pohss processing machines can be used 1o shred potatoss and fonm them info paities
for the production of hash breems, which are @ popedar breckfast foed,

chi L el in e food indiatny by providing @ versalile
wﬁnhnuﬂm.ﬁwammm&m product i
expected 1o grow in the coming years, driven wmu—ahmm-&

changing consumer praferences

1. Receivieg: Paloloss are frst received in bullc and stored in o hopper or storoge orea.

2. Cheoning and groding: The polatces ore en coaned ond graded ko remave any impurisies, dirt, and
debiris, This mey ivehve wiing o woter-baved washing yystem, brah or abrasive rollen, and,/er cir jsts,

amhmmmrmnmmﬁﬁmmﬁwmhm
are bod inta o peeling mockine. Th typically use abrasive rollers or brushes ta h
outes shin of the pototo.

4 Shcing s st Pabaioes s o o'l ks e ke suopes e s vl ot s
preduct being produced, This can invelve uling o manuel cr extomatic cuting meachine.,

5. Pre-treatment; In some cases, the slied mary be pr d using o blanchi chi
voaked in woter to improve taturs ond flaver,

Fact 2

-

1. Patato washing ced pesling machi used for cheaning and peeling potobess. They typically consist
o & drym with abrasive materil thet removes the auter tkin of the potate,

The main types. of poteta processing mochines indude:

2. Podste culfing machines: These machines ore used for slhcing er culing poletoss inba varioes shapes ond
sizms, nch an chips or Frendh fries. Thay com be manual or outomatic and are avilabls in dfferent
copesities bo suit the resds of differsnt procesing focilities.

3. Potato blanching machines: Thass machines ore used for pre-cooking the sliced pstatoes to improve
e hexture and ealor. They typieally use hel water of steam o blssch the polasses.

4. ying machines: Thy <hi wsed for frying sliced or pro-cosked potatoes. They can be
e Bk & seakruoce e et A

5P <kaaging mochines: Th chi d for pockieg processed potatos into bags,
mwhmﬂwmhvmdwmﬂﬂ*lwhhﬂ!ﬁﬂpﬁ“

Some of the food products that are processed using potate processing meachines inchde:

1. French fries: Py g machines ihy wsed 1o produce French fries, which are populor
mehmwm&w ﬂhhmhmm bighrquelity Fries.

2. Poteto ch alis be used o prodisce polalo chips, which are populor
anack Fesd, The machine can ilics the polsto it thin, uniferm ilicai ond then Iy thes to producs

& Frying: hmm“mmummum.ﬂ-ﬁumm-ﬂ\/

frying masking, which typically uses o or bt gir 1o cook the potatoes unil ey ore crisgy and golden,

7. Casling and seasanings Tha finished prodst it then cocled and seasoned with sal or cir
florvourings ond may be packaged or shipped directly ke customers.

» The growing demand for processed potate products. sch as chips, french fries, ond mashed pototoss
peimerily drives the: global market for poloto processing machines. The market s expected to grow ot
@ stvardy pooe in the coming yoars due o the increasing pepularity of comversence foods ond the g
demeed for potato-based snocks.

.mmmu«mmhmmmmmudm
being the major prod The demand far patuto proceriing
machines in this regicn i driven by the growth of the food and beveroge industry, increasing

population, crd changing food Babits,

. Mlnnmudﬁnupcmdaommhprﬂnmmuﬂﬂu
Cenado, and

ch

The | ——" e . by e incracsing & Jr'
P o the g Joxity of potulc-bewed nccks
» The key players operating in the global potato processing mochine maorket include
. These
i Focusing o devaloping mew prodects ond declesclog thee offichency and
H ochines. Addik P epesling § T

MMHMWM Mhmmuéﬂﬁm
preferences and demands.

Revolutionizing potato processing, our advanced machines streamline production, enhancing
efficiency and quality. From peeling to slicing, our state-of-the-art technology ensures
precision at every stage, maximizing yield while minimizing waste. Designed for versatility
and reliability, our machines cater to diverse processing needs, empowering businesses to

meet demands with ease.

LNTIENOD TVIOINHOIL
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1 n + The process of potat crisp production involves several steps, including selecting high-quality

i palctons, washing and peeling them, slking them into thin, sven slices, and frying them in il vesi
they are erispy and golden brown. Tha chips are then seasened with various Ravers, such os salt,
barbecue, sour cream, and onicn, and pockaged for distribufion and sale.

POTATO CRISP
PRODUCTION PLANTS

» The main row materiel for pototo orisp preduction plants is polatoes, Mmmﬂ;wud
from s or pateto suppliers. Other ingredients sueh os ofl,

s i the production of potate chips. Puhagnq Formats for Mmunw%m
the specific plant and the market they are catering fo.

1. Bag: Potato crisps ore often pockeged in bogs made of variows materials wch o3 paper, plaséc or
fod. These bogs are wsually sealed with heat or odhesive to ensune freshness ond prevent moishre
from endering.

2. Baw: Sema pobate crisp production plant may package their chips in cardboard beoes thet an
dusignad to pratuct the chips during shippirg and sorage,

&cmraumnpmu mypmhngchrpummqnmqﬁwhmlm:mm&dn-ﬂ
or plostic. Thesa ro oftem o are designed 1o keep the chips fresh.

4. Individuwal packs: Pobaka crisps may chio be pockoged in individual partion packs, which ore ideal
for an-the-go snacking or for use in vending machines.

The packaging formats used in potate crisp producion are designed to protect the chips from
demage and ensure that they remain fresh and Raverful for a3 long o5 passible. @

LNTIENOD TVIOINHOIL
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. Heat and Control is o ghobal hochurer of food i  packegi
equipment, including potata chip producion lines.

1L .and pecling mochine
This machine is used to wash and peel the potatoes, removing cny dirt or dabris from the
surface.

2, Sl .
The potatoes are then sliced into thin, even slices using a specialized slicing machine. The
thickness of the slices can be odjusted based on the desired texture ond erispiness of the

Kirembea is @ Metherlonds-beted monuf of patate p ing equ
Mpm&pprdﬁm]mx

. TOMRA Sorting Food is o beading manufacturer of sarfing and pesling

MARCH

chips. equipment for the foed industry, inchuding petate chip production fines.
i

3. Blancher . GEA, Group is o globol momufocturer of equipment and syshems for the foed processing
The potato slices are blanched in hot water or steam to remove excess sharch and ensure industry, including potato chip producticn lines.
that they cook eveny during thi frying procsss.

. Bihler is o Swiss-besed of and solusions for the food processing
4. Fryer industry, ircluding peteto chip production lines,
The blonched pototo slices are fried in cil ot high temperatures until they ore crispy and
golden brown. ﬂnm-mdummuﬂuuvﬂ-wdq‘mwdmhmuhpwb(mppmﬁm

i mple lines, i ‘and custom solutions toilared o specific
5.

5 : i
The chips are then coated with various flavors wsing a seasoning machine. The seasaning
can be opplied in different forms such as powder, iquid or spray.

&, Packoging maching

The finished potata chips are then packaged wsing a specialized packaging machine, which
can fill, weigh, seal, and lobel the bags or conboiners.

Other equipment uied in potato crisp production plants may inchid 3, elevators,
muﬂmlhemw;»mﬁhiﬂuehmmhw wality
standords. The precise equipment used in o particular plant will depend on the scole of
production, the desired product specifications, and other foctors specific to the plant.

Fact5

Potato crisp production plants utilize cutting-edge technology to transform fresh potatoes
into crispy snacks. From washing and peeling to slicing and frying, each step is meticulously
controlled to ensure quality and consistency. These facilities prioritize food safety and
hygiene standards, employing stringent measures to deliver delicious and satisfying potato
crisps to consumers worldwide, meeting the demands of a growing snack industry.
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