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POTATO CRISP
PRODUCTION PLANTS




o The process of potato crisp production involves several steps, including selecting high-quality
potatoes, washing and peeling them, slicing them into thin, even slices, and frying them in oil until
they are crispy and golden brown. The chips are then seasoned with various flavors, such as salt,
barbecue, sour cream, and onion, and packaged for distribution and sale.

o The main raw material for potato crisp production plants is potatoes, which are usually sourced
from farms or potato suppliers. Other ingredients such as oil, seasoning, and preservatives are also
used in the production of potato chips. Packaging formats for potato crisps can vary depending on
the specific plant and the market they are catering to.

1. Bag: Potato crisps are often packaged in bags made of various materials such as paper, plastic or
foil. These bags are usually sealed with heat or adhesive to ensure freshness and prevent moisture
from entering.

2. Box: Some potato crisp production plants may package their chips in cardboard boxes that are
designed to protect the chips during shipping and storage.

3. Canister: Some companies may package their potato crisps in cylindrical canisters made of metal
or plastic. These canisters are often resealable and are designed to keep the chips fresh.

4. Individual packs: Potato crisps may also be packaged in individual portion packs, which are ideal
for on-the-go snacking or for use in vending machines.

The packaging formats used in potato crisp production are designed to protect the chips from
damage and ensure that they remain fresh and flavorful for as long as possible.



1. Potato washing and peeling machine
This machine is used to wash and peel the potatoes, removing any dirt or debris from the
surface.

2. Slicing machine

The potatoes are then sliced into thin, even slices using a specialized slicing machine. The
thickness of the slices can be adjusted based on the desired texture and crispiness of the
chips.

3. Blancher
The potato slices are blanched in hot water or steam to remove excess starch and ensure
that they cook evenly during the frying process.

4. Fryer
The blanched potato slices are fried in oil at high temperatures until they are crispy and
golden brown.

5. Seasoning machine
The chips are then coated with various flavors using a seasoning machine. The seasoning
can be applied in different forms such as powder, liquid or spray.

6. Packaging machine
The finished potato chips are then packaged using a specialized packaging machine, which
can fill, weigh, seal, and label the bags or containers.

Other equipment used in potato crisp production plants may include conveyors, elevators,
mixers, and quality control systems to ensure that the chips meet the required quality
standards. The precise equipment used in a particular plant will depend on the scale of
production, the desired product specifications, and other factors specific to the plant.
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. Heat and Control is a global manufacturer of food processing and packaging
equipment, including potato chip production lines.

. Kiremko is a Netherlands-based manufacturer of potato processing equipment,
including potato chip production lines.

. TOMRA Sorting Food is a leading manufacturer of sorting and peeling
equipment for the food industry, including potato chip production lines.

. GEA Group is a global manufacturer of equipment and systems for the food processing
industry, including potato chip production lines.

. Bihler is a Swiss-based manufacturer of equipment and solutions for the food processing
industry, including potato chip production lines.

These manufacturers offer a wide range of equipment and solutions for potato crisp production,
including complete production lines, individual machines, and custom solutions tailored to specific
plant requirements.




