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AGROS AV

Designer & Machine manufacturer
French fries processing lines

Website: www.ztmco.com

Email: ztmco.sales@gmail.com

Office: NO.20 - Floor 3 - Almas Building

Www.ztmco.com :ulw wg St &)

ztmco.sales@gmail.com: | oul| ST N

Shahre Qods -Tehran - lran.

Phone number:02148813801 - 02148813800
Sales Manager: 09124408722

Office:02148813801 - 02148813800
Manager: 09126904009

Factory: NO.14 - Ahmadian Alley - Sahel Street

Shora Street - Shahre Qods - Tehran - Iran.
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ZAGROS TAV MASHIN ZAGROS TAV MASHIN

Ottt 10 QU5 S j S8 is )Ly , Zagros Tav Mashin company

Zagros Tav Mashin company has been active in the field of design, construction,
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designs and manufactures the machines in this line with the latest technology,

and with continuous advice and after-sales service to Its customers, Is a

g LT 3 g ol w18 d25Tjl JolS (5S)3 g 30905 L G 031 dbl)l Lauks recognized and leading brand in this industry. Before building any of the

machines, the designers at this company provide you with a 3D simulation so

that you can get the full picture and concept, and understand what is to be

Y3395 )15 ygiaws 3 juily 5B 43 jolio 249 65910 b Ll guible (leils g yloduz o gl gl 2 o9l implemented. In addition, this team also has the arrangement and positioning of
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It should be noted that all cutting operations are carried out with a laser and the

bending of parts with a CNC Press Brake machine, to provide you with the best
G10=S J1S du 3o )> | yooRio glavg s gl llw gl 8)93 35l AS L ¢ juiislo gl | Sl oSy caolgs js quality. Finally, Zagros Tav Mashin Company is trying to use the best skills by
passing annual courses for specialized personnel, is available for the production
In the field of machinery for the food industry and keeping the information of its
Al 50 392 | uaRT 940 technical and specialized forces up to date.
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line 's gross dimensions LxXWxH 76X6X6 M

Raw material description size -graded potatoes min 20mm and max 80mm
solid content 19%

In short, the production process of French fries is that the potatoes are moved from the raw material warehouse to the reducing sugar content 0.025%

sorting parts, and there the potatoes with the proper size enter the production line. At the start of the production line,

the potatoes enter the washing machine to remove mud and dirt, then they enter the peeler via the conveyor belt and
the peeling process begins. In this device, high pressure steam injection into the tank is used to separate the skin from

the potatoes. Abrasive strippers can be used for low capacities to reduce costs. the freezing stage is not included
To complete the potato peeling process, after leaving the tank, it enters the brushing machine to remove all the skins
from the surface of the potato. The inspection conveyor is transferred and removed from the production process by
human labor. After passing the healthy potatoes suitable for cutting, they enter the hydro-cutter machine and are
turned into rectangular cubes. Potatoes are cut at low capacities and sometimes in case of a breakdown or replacement

Cc core temprature 12-15°

hours 7-8 O£9) UbdS
50-55% b5 655U

b3 53935 sl

of the hydro-cutter blade with a mechanical blade. Due to the oval shape of the potato, the pieces cut at the corners of 76X6X6 M

the potato have a short length and a reduced thickness, so in order to have a one-handed product in the packages it is

sieved by longitudinal and transverse rows. Cuglo) 687% Jgrozo 2lg5 slaoyiol )l
The proper sizes are entered into the production line separate the stained and damaged potatoes and transfer them to (£9) 9-6%

the review section. After that, the healthy, Uniformn potato slices are fed into the primary and secondary blanchers for S 05l % 26-27

starch, enzyme stabilization, and tissue cohesion to prepare them for frying and entering the fryer. Cuwl dg290 Cuwlg sy WUjguo ) Llhouiw plw

This Is very important, blanched potatoes are put in a dryer before frying to remove excess moisture before going into

the fryer. In the fryer, the potatoes are fried in oil at a certain temperature time, and they are passed to a vibrator to Slgglis 750-1500-3500
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The operation of separating and sifting the small
potatoes from the large ones is crried d out by
means of a grading machine. The potato clay and
soil are taken with a soil compactor, then enter
the production line to start the processing
operation

Washing
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The task of this machine is to separate and clean
the potatoes from sand and stony soil, which is
done by turning the drum and rotating the potato
along with the flow of water in the tank of the
machine
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Conveyor and Elevator
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Depending on the type of raw materials, products,
and the method of transfer, the appropriate
elevator and conveyor belt are used.Additionally,
for transferring potatoes in the French fry
production line, modular conveyors and screw
conveyors are used in various positions

Screw conveyor
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Thetask of conveyors and elevators in industry is
to transfer raw materials or products from the
source to the destination, which is usually done
betweenthe main machinesin the processing and

production lines
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To reduce production line waste, small potatoes
must be removed from the production system.
The operation of separating and sifting the small
potatoes from the large ones is carried out by
means of a grading machine. The potato clay and
soil are taken with a soil compactor, then enter
the production line to start the processing
operation |
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the potato is enclosed in the peeler tank, and
high-pressure steam enters it for a certain period
of time. This high pressure steam heats the water
under the potato skin. When the high-pressure
steam leaves the container, the water rapidly
expands and peels the skin off the potato. Due to
the depending on the type of process that is
carried out for peeling, it can be said that the
waste of this peelerisclose to zero
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Abrasive peeler
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Peeling potatoes in this peeler is done by
sandpapers in the body and disc of this device.
The rotating movement of the potato caused by
the rotation of the disk causes the potatoes to
collide with the sandpaper and the result of this

collision is wear and tear of the potato skin

Mechanical cutter
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In the French fries lines they usually use this
cutter for low capacity reserves or hydro-cutter.
The use of quality material and the ease of
separation and continuous cleaning of the pieces
are among the most important parameters when

choosinga mechanical slicer
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Screw conveyor
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Thetask of conveyors and elevators inindustry is
to transfer raw materials or products from the
source to the destination, which is usually done
between the main machinesin the processing and

production lines
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Hydro cutter
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To reduce production line waste, small potatoes

must be removed from the production system.
The operation of separating and sifting the small
potatoes from the large ones is carried out by
means of a grading machine. The potato clay and
soil are taken with a soil compactor, then enter
the production line to start the processing
operation
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When the potato is removed from the steam
peeler, some of the potato skins are not
completely removed. The contact of the potato
with the brushes causes the skin to separate
completely and the potato without the skin is
readyto enter the slicer
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Inorder to obtain a uniform product in potato chips
packages, it is necessary to use a sorter during the
production process to remove potato waste.
Another type of grader for removing thinly sliced

potatoesisa Sliver remover grader
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Length grader
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The longitudinal sorter consists of perforated
plates which are vibrated by the vibration motor
and move the potatoes forward
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Fryer

g9 pdiio jg-b doy (A SiS jl oy Loy (o) ciw
Sy g g ddoge L g 03 (S ppwylg dlgis,
g0 Jolge jl oS -39 0 plasl LpiT 59 12 (=les
JIAS 5L Jgozo casdyS 3y dS (1S Spw (-2l
oSl Sy Al 0 €15 (£ 5l s cawl
3 P90 9 53— WS oled Ciley L (uivlo gLs
OLpitino a0 UL cueuS L o Biiws (S 2pw 2 lb

Ao oo diljl g5
After drying, the potatoes enter the fryer evenly
and regularly. one of the important factors in the
design of the fryer, which affects the quality of
the product, is the stabilization of the hot oil
temperature. Zagros Tav Mashin Company offers
its customers a high-quality device by observing
all the key and important points in the design of

the fryer
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Potato blanchers do many activities on potatoes,
usually two blanchers with different temperatures
are used in French fries production line are used
for better effect on potato texture. This company
has produced with a unique steam and water
mixing system to heat the blancher water and
transfer potatoes with the best efficiency
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Dryer
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Moisture and water from the surface of the
potato must be removed before frying. This is
done by the dryer and by blowing and circulating

hot air created
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Freezing tunnel (IQF)
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The quick freezing tunnel consists of an insulated cabin and a

single-floor transfer belt, where french fries are entered with an initial
temperature are completely frozen and reach a temperature of -18

arrives

Y

| e, e i e el W

F

OaBls gL gw)Sl)
ZAGROS TAV MASHIN

2l 039 juj 5l dcgozo L (5502 d j235080 jgpol s U

SIMPLY GREEN

ZHINAFARTIN UJ}9 Tui_k.,i]'




