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POTATO CHIP

PRODUCTION PLANTS




Potato chip production plants are manufacturing facilities
where potato chips, also known as crisps, are produced.

Potato chips are a popular snack food made from thinly \_/

sliced potatoes that are fried or baked until crispy and then
flavored with various-seasonings.
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Stages

1. Potato Washing and Peeling Machines

Used to wash and peel potaiees‘and can be either manual or
automated.

2. Slicing Machines

Used to cut potatoes into thin, even slices of the desired thickness.

3. Blanching Machines

Used to partially cook the potato slices.and remove excess starch, resulting in
a crispier chip.
Mgl Fryers

Used to fry the potato slices in oil until they are crispy and golden brown.

5. Seasoning Machines

Used to add various seasonings and flavorings to the chips, such as salt,
barbecue, cheese, sour cream, and onion.
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6. Cooling and Packaging Machines

Used to cool the chips after frying

and package them in bags or
containers.

The key manufacturers of potato

chip production plants include the
following:

e Heat and Control Inc.
e Kiremko B.V.

o GEA Group

o JBT Corporation

e Urschel Laboratories

« TOMRA Sorting Solutions
e Marel




