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é‘%&m for presorting

Extrasorter Is capable of removing forelgn bodles from potatoes such as
stones, cobs, wood, plastics and creatures,
The sorter uses our unlque selectlon system with Infrared lighting to
detect forelgn bodles, which are unidentifiable by traditlonal vislon
_srﬁems using visible light,

electro-pheumatlc paddle ejectlon system Is also capable of elimina-
ting even larger slzed objects, =
The equipment Is at Its most effective If the product Is properly washed,
Throughput from 20 to 80 tonnes/hour

E?Xtm forinstallation after peeling

ThIs sorter Is perfectly sulted to the separatlon of potatoes which have /
resklual peel remalning after the peeling phase, /
The vislon system Is capable of Identifylng the peel and separating those tubers that require an additional
peeling process,

Throughput from 20 to 80 tonnes/hour

E%f"m for the separation of discolored potatoes

The sorter s capable of Identifylng and separating Immature tubers that appear green In color, as well asthose |
having black spots or rot,
The potatoes thus selected are sent to the cutting phase, while the waste products may be used for other K
purposes or directed to a recovery process,

Throughput from 20 to 80 tonnes/hour

n.,"?,n..-.- for sorting potato chips

The DIXAIr arxd Duett sorters equipped with video cameras are used after the
cutting phase to Identlfy defects on the slkes of potato,

The defects that can be detected are malnly black spots and marks and scorch
marks, This Is not the limlt of the sorter's capabilliities though, as It also has the
potentlal to detect defects that are green In color and resldual peel, The DIXAIR
sorter Inspects the product from one side only and Is adequate for the majority of ‘ : o
chip Inspection applications, g : ~
Throughput from 1000 to 2000 tonnes/hour d i :

JEIITSTT for the Sorting of French Fried Potatoes e Sl

Once the potatoes have been peeled they are cut Into strips for the production of
French frles of varying sizes, Depending on the quality and the sorting carrled out
some defects might remaln, among them belng black spots, resldual peel on the
edges and, If they have been pre-cooked, there could be some traces of
scorching,

Inthls cagse the best sorting Is camrled out by a system that Inspects both sldes of
the product.,

The Duett sorter, avallable In several slzes, ellminates defective product by
Inspecting the potatoes using a dual vislon video camera system, which Inspects
the product from both above and below, ejecting potatoes by means of a
powerful jet of alr,

Sorter throughput 5 — 15 tonnes/hour depending on Its size,
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