
EQUIPMENT FOR MANUFACTURING

POTATO FLAKES AND GRANULES



1. Potato washing and peeling machines: These machines are used to remove dirt, debris, and skin
from potatoes.
2. Potato slicers: Slicers are used to cut potatoes into thin slices or shreds.
3. Blanching equipment: Blanchers are used to cook the potato slices briefly in hot water or steam
to remove excess starch and prevent browning.
4. Dehydrators: These machines remove most of the moisture from the blanched potato slices to
create potato flakes or granules.
5. Dryers: After the dehydration process, the potato flakes or granules are dried further to remove
any remaining moisture.
6. Sieves and screens: These machines are used to separate potato flakes or granules into different
sizes and shapes.
7. Packaging machines: The final step is to package the potato flakes or granules into bags or
containers for distribution and sale.

Dehydrated potato products such as:
1. Instant mashed potatoes
2. Potato flakes for use in soups, stews, and other recipes
3. Potato granules for use in baking, snacks, and processed foods
4. Potato powder for use in snack foods and seasonings

Some manufacturers may also use additional equipment such as steam peeling machines, belt
conveyors, and storage silos to streamline the production process and increase efficiency.

Equipment used

Primarily used for

Potato flakes and granules are often used as a convenient and shelf-stable alternative to fresh
potatoes in a variety of food applications. They are particularly popular in food service and
industrial production settings, as they can be stored for long periods and easily reconstituted with
water.



1. Cleaning and peeling: Whole potatoes are washed to remove dirt and debris, and then
peeled to remove the skin.
2. Slicing: The peeled potatoes are sliced into thin slices or shreds using a potato slicer.
3. Blanching: The potato slices or shreds are blanched in hot water or steam to remove excess
starch and prevent browning.
4. Dehydration: The blanched potato slices or shreds are then fed into a dehydrator, which
removes most of the moisture from the potatoes.
5. Drying: After dehydration, the potato flakes or granules are dried further to remove any
remaining moisture.
6. Sizing and screening: The dried potato flakes or granules are then sorted by size and
screened to remove any lumps or debris.
7. Packaging: The final step is to package the potato flakes or granules into bags or
containers for distribution and sale.

So the equipment for manufacturing potato flakes and granules is designed to take whole
potatoes and convert them into dehydrated products that can be easily stored and
reconstituted with water as needed.

 This process involves several machines working together to peel, slice, blanch,
dehydrate, dry, size, and package the potatoes.

The market for equipment used in the manufacturing of potato flakes and granules is
driven by the growing demand for convenience food products, particularly in emerging
economies. 

The equipment is used to process raw potatoes into dehydrated products that can be
easily stored, transported, and reconstituted with water as needed.

Working principle



The market for potato flakes and granules is expected to grow at a significant pace due to
factors such as increasing demand for processed and convenience foods, as well as the growing
popularity of vegetarian and vegan diets. 

The equipment used in the manufacturing of potato flakes and granules is typically
manufactured by a few key players who specialize in the design and production of such
equipment. 

Some of the leading companies in this market include Bühler AG, Idaho Steel Products, Inc.,
Kiremko B.V., and others. These companies offer a wide range of equipment for potato
processing, including peeling machines, slicing machines, blanchers, dehydrators, dryers, and
packaging equipment.

The market for equipment used in the manufacturing of potato flakes and granules is expected
to grow in the coming years, driven by increasing demand for convenience foods, the growth of
the food service industry, and the rising popularity of snack foods.

 The key players in this market are likely to continue investing in research and development to
improve the efficiency and quality of their equipment and to expand their reach into new and
emerging markets.

Market scope


