Tomato processing system

Cavdieri SpA., Itdy, offers a paented peder, by steam and overheated water with
vacuum cooling, to process large quantities of tomatoes. Saturno peder can ped
tomatoes and offers the possibility to vary scading time according to the initia or
fina characteristics of the product to be processed. Pedls are then removed using
auitable separators. The peder dlows diverdfied peeling conditions listed below:

e Tomatoes are steam pressure scalded and immersed in overheated water and
then vacuum cooled;
e Tomatoes are steam pressure scaded and then vacuum cooled; and

e Tomatoes are scdded through immerdon in overheated water and then
vacuum cooled.

Contact: Cavalieri Sp.A., Vicolo Zefirino Campanini, 1-43100 Parma,
Italy. Tel: +39 (521) 776 906; Fax: +39 (521) 789 848; E-mail: savicavali
eri@iol.it. (Website: www.savicavalieri.com)



