
How To Make Fried Potato Chips Automatically?

Introduction Of Fried Potato Chips Making Machine:

The Fried Potato Chips Making Machine is a specialized equipment designed to produce fried
potato chips. It consists of several units, including a potato washing and peeling machine, potato
slicing machine, blanching machine, dehydrator, fryer, and seasoning machine. The machine is
fully automated, and it can produce potato chips in large quantities with minimal manual
intervention. The potato chips produced by the machine have a uniform shape, size, and texture,
which makes them suitable for packaging and marketing. The machine is made of high-quality
materials and is easy to operate, clean, and maintain. It is widely used in food processing plants,
snack food manufacturing industries, and fast-food restaurants.

The Fried Potato Chips Production Line Details ?

Capacity 100kg-2000kg
Power
Supply

Based on 380V 50 Hz 3 phase. Customized according to your
local power.

Machine
details

1.Stainless steel,:201, 304, 316, on request
2. Electric parts can be ABB, Delta, Fuji, Siemens; Famous
brand as your demand.

                               1 / 4



Certificate CE,GOST,TUV,BV
Raw
Material

Wheat flour, corn, rice, oat, etc.

Products
Color

White, Yellow

Products
type

Potato chips,french fries.etc.

Flow Chart Of Commercial Fried Potato Chips Processing Line:

Feeding Material àWashing&PeelingàSorting Material àFeeding MaterialàCutting
MachineàRinsing àBlanching MachineàDehydration MachineàFrying MachineàDe-Oiling
Machineà Dryingà Flavoring àPacking Machine

The Equipment Using In The Fried Potato Chips Making Machine:

Potato Washing And Peeling Machine?Potato Slicing Machine?Blanching Machine?De-Watering
Machine?Fryer?De-Oiling Machine?Flavoring Machine?Packaging Machine

Feature Of Fried Potato Chips Machines:

1. Efficient potato processing: The machine can peel, slice, blanch, dehydrate, fry, and season
potato chips quickly and efficiently.

2. High-quality potato chips: The machine produces potato chips with a uniform shape, size, and
texture, ensuring high-quality chips that are suitable for packaging and marketing.
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3. Automated Design: The machine is fully automated, which reduces the need for manual labor,
improves production efficiency, and reduces production costs.

4. Easy to operate: The machine is user-friendly and easy to operate, clean, and maintain. It
comes with clear instructions and a user manual, which makes it easy to set up and use.

5. Durable and Hygienic: The machine is made of high-quality materials that are durable and easy
to clean, ensuring hygienic and safe processing of food products.

Applications Of Fried Potato Chips Production Line:

1 Catering and
hospitality

The production line is used to produce fried potato
chips for use in restaurants, fast-food chains, and

other catering and hospitality establishments.
2 Retail The production line can be used by retail stores that

sell potato chips and other snack foods to produce
their own branded potato chips.

3 Export The production line can be used to produce potato
chips for export to other countries, where the

demand for snack foods is high.
4 Small business The production line can also be used by small

businesses that manufacture and sell potato chips on
a small scale.
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