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food technology

DORNOW - Blade and Carborundum Peeling Systems

of the 20M and 20K series for peeling potatoes and other tubers and
root vegetables for small to medium-sized capacities

Peeling without waste water possible! — No flat peeling!
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2 DORNOW peeling machines 20 M-AT-MS and DORNOW peeling machine 20 K-HB /20 M-HB,
20 K-AT-MS (Art.-No. 0004/0023), fully automated manually operated. (Art.-Nos. 0001 und 0020).
operation, with control cabinet. Industrial construction. Subsequent integration into

automatic system possible.

Peeling with carborundum and/or blade-peeling Example for a small fully-automated line with
discs possible. Total length of peeling blades feeding belt, peeling machine 20 M/K-AT-MS on
approx. 3,600 mm. platform, static inspection bench.

Peeling tools exchanged in minutes. Followed by: conveyer belt, cutting machine and
No flat peeling! preserving and packing device.

Dornow food technology GmbH, Willstatterstr. 12, D-40549 Disseldorf - Germany
Telefon++49-211-527060, Mobile ++49-172-2614932, Fax ++49-211-596883,
E-Mail : office@dornow.de, Internet: www.dornow.de
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