
The Starch and Peel Separator is 
designed to deliver very low peel loss 
for high volumes of product .  
 
The Odenberg Starch and peel separator is 
designed to separate starch and peel from the 
surface of the product. The product uses 
specially designed perforated panels which are 
tailored to the customerôs product. Using an 
innovative drum design and product agitation 
system, the lowest peel losses can be 

achieved. 

Starch & Peel Separator  

To clean Vegetables & Fruit 
 post steam peel 

12,000 to 40,000 kg per hour 

 Odenberg Engineering, 
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    Uses innovative product agitation                             
   design 

Variable speed drum drive 

Gentle product handling 

High Reliability 
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Odenbergs Peeling Line Philosophy  ï 40 years of Experience 
We are the Peeling Line specialists and can offer single components through to the complete integrated peeling 
line, optimised for maximum productivity. Our key process understanding results in specialised separators and 
brushers to clean the peeled product. The Peel Scanner ² performs optical measurements on peel quality to 
adjust the Peeler to minimise yield and energy loss. The Titan Optical Sorter automates the Quality Control of 
the peeled product for defect and peel, rerouting Foreign Material and non conforming product, further 
improving efficiency in the follow on processes. Test yourself, your Odenberg laboratory awaits your trials. 

Proven Highlights of the Starch and Peel Separator  
 

¶ Highly efficient at removing peel from high volumes of product. 

¶ Specially designed product agitation system. 

¶ Specially designed perforated panels to reduce losses. 

¶ Integrated wash-down system for maintenance. 

¶ High Reliability. 
 

The Starch and Peel Separator was developed to provide gentle 
peel removal of high volumes of product. Using the specially 
designed product agitation, the Odenberg Starch and Peel 
Separator provides gentle product mixing and removal of the peel 
from the surface of the product. 
 
With these challenges the Odenberg design differs radically from 
its competitorôs products, in its construction, its product agitation, 
system and its drum design. The result is a reliable design which 
requires very low maintenance and provides excellent peel 
removal and gentle handling of the product . 

Waste less, Profit more. 
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Starch and Peel Separator    

For Vegetables and Fruits  

Starch & Peel Separator   

www.odenberg.com 

Contact Odenberg for information relating to capacities 
& separating efficiency for your products  


