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Potato specialities
Complete frying system

Machine description

The Florigo speciality frying 

system is available in a wide range 

of configurations.

Standard for the Florigo speciality 

frying system is the zonal flow oil 

circulation system and external belt

return. These features offer the 

benefit of the smallest possible oil

volume in the system resulting in 

better product quality.

External oil circulation is 

combined with an external heat

exchanger and full flow oil filtration.

Unique to every Florigo speciality

products fryer is the built in flexibility

to process many different products.

This development is driven by the 

continuous launch of new products 

in the industry. The fryer can handle

products which need to be “plunged” 

in oil or which need to be “laid” 

gently on a belt.

As the potato processing industry

works three shifts, so does the Florigo

speciality fryer. Cleaning is only 

required once every week. Due to an

excellent oil circulation system with

full flow oil filtration and a special

kettle design, build-up of debris is

avoided.

Application

The Florigo speciality fryer is the best

choice for mash potato and cut

potato specialities, coated or non

coated. This fryer is designed

primarily for larger capacities and is

therefore excellent for professional

companies in the potato speciality

industry with a high demand for

product quality and process flexibility.

Technical specifications

execution zonal flow

capacity (kg/h) 1000 – 3000 

width (mm) 600 – 1.200

lenght (mm) 5.000 – 13.000

heating method steam / thermal oil

Major Advantages:

• Complete frying system, ready to

install and operate;

• Fully automatic fryer; 

• Fully pre-assembled system

including piping, easy to install; 

• Minimal oil volume in system/low

turn-over time;

• Hygienic design in stainless 

steel execution with automatic 

CIP system;

• Suitable for round the clock 

production;

• Excellent process control due to

new zonal flow design;

• High level of equipment quality

and excellent service support;

• Manufactured in Florigo workshop.

Optional extra’s:

• Automatic oil velocity control;

• Automatic oil level adjustment;

• Top belt for floating products;

• Fines filtration system;

• Teflon belt for coated non-potato

products;

• Programmable product menu’s 

for easy reproduction of process

settings.

©
 B

M
A

 N
ed

er
la

nd
, P

ro
du

ct
io

n 
an

d 
re

al
is

at
io

n:
 V

W
M

/T
O

PI
Q

 (
20

0
3.

0
3.

Fl
or

ig
o.

0
1.

en
g)

. B
M

A
 N

ed
er

la
nd

 B
.V

. i
s 

co
nt

in
ua

lly
 s

tr
iv

in
g 

to
 im

pr
ov

e 
its

 d
es

ig
ns

 a
nd

 t
he

 q
ua

lit
y 

of
 e

qu
ip

m
en

t 
su

pp
lie

d.
 

Th
ey

 r
es

er
ve

 t
he

 r
ig

ht
 t

o 
ch

an
ge

 a
ny

 o
f t

he
 p

ro
du

ct
s 

de
sc

ri
be

d 
or

 s
ho

w
n 

in
 t

hi
s 

br
oc

hu
re

.

Edisonweg 10 
3442 AC Woerden
The Netherlands

P.O. Box 46 
3440 AA Woerden 
The Netherlands 

Telephone: +31 (0)348 491 200
Fax: +31 (0)348 491 299

info@florigo-nl.com 
www.florigo-nl.com 




