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Newsletter

Dear Reader,

We would like to thank you for
the positive responses and en-
quiries we received after present-
ing our second newsletter in Feb-
ruary 2007.

Recently we participate in the
SnackEx 2007 in Barcelona. As
well we had our own Snack
Event. More about this Snack
Event in this newsletter.

Further, we have more informa-
tion on the Florigo Moong dal /
Chana dal fryer; and the turn key
compact pellet snack line; etc..

Again, if you have any remarks
or recommendations, please do
not hesitate to inform us.

Best regards,
Jurrien Overheul

Sales Director

Exhibitions

Potaty

RUSSIA

POTATO RUSSIA
Moscow, Rusland
21—23 August 2007
Stand number: A5.3

POLAGRA TECH 2007
Poznan, Polen
17—20 September 2007

POTATO
PROGESSING

International Potato
Processing &
Storage Convention
Calgary Canada
10—12 October 2007

Moong dal / Chana dal Frying Lines

Introduction

BMA/Florigo have built up many references in
the snack industry, not only for potato chips
but also for snack pellets of different sorts and
for Moong dal and Chana dal.

Moong dal and Chana dal are very popular in
Chinese, Indian and Pakistan cuisine and are
increasingly consumed as deep-fried snacks.

The present range of Moong dal / Chana dal
fryers consist of models, for 200, 500 and 750
kg/hr of finished product.

The Moong dal and Chana dal fryers are
equipped with a special internal transport sys-
tem that provides an optimum self-cleaning
effect.

The zonal flow concept guarantees a very
good heat profile. A special oil infeed system
for Moong dal / Chana dal is provided at the
bottom of the fryer. At the end of each zone
there is an oil outfeed channel at the bottom
of the fryer to remove fines.

Description

Frying Moong dal and Chana dal is a delicate
process and many circumstances influence
the finished product.

The BMA/Florigo fryers provide optimum con-
trol over the main parameters of the frying
process, such as frying temperature; frying
time; oil flow in the fryer and the quality of the
frying oil.
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Pellet Snacks “Turn Key” Compact Line

The BMA/Florigo compact pellet frying system
is available in two configurations. Both con-
figurations are equipped with separate sub-
merger, take out and de-oiling conveyors,
which create accurate control over the frying
process.

The standard model is designed for capaci-
ties of 200 to 300 kg/hr of conventional pellet
products and is equipped with internal electric
heating. Optionally this fryer can be executed
with an oil circulation system, which makes it
possible to fry with short frying times, as well
as handling three dimensional pellet shapes.

The high-capacity model is designed for 400
to 500 kg/hr and is equipped with an external
heating and oil circulation systems as stan-
dard

Application:

The BMA/Florigo compact line is designed for
most pellets available in the market, ranging
from potato to wheat based, sheeted or ex-
truded, 2D and 3D etc.

The compact pellet fryers are designed pri-
marily for smaller capacities and are therefore
excellent for start-up companies in the snack
industry with a focus on product quality.

Higher capacities - BMA/Florigo also offer
state-of-the-art pellet frying systems for up to
1,000—1,200 kg/hr.

High capacity pellet frying model
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TECHNOLOGY

The SNACK EVENT was a joint event
by BMA Nederland and KEY Techno-
logy, two independent solution provid-
ers, held on the 2nd and 3rd of April
2007.

With great pleasure we welcomed our
guests from different countries, to inform
them about the new developments in
the snhack processing industry and to
see live demonstrations of our ad-
vanced technologies.

Snack Event

We look back to this event with great
satisfaction.

One of the main goals for BMA was to
show the new generation of industrial-
size continuous vacuum fryers. See also
our news letter of November 2006 or
pay a visit to our website www.bma-
nl.com.

Hannover Fair, April 2007

At the Hannover Industrial Fair our col-
leagues from BMA Germany presented
the latest developments in sugar centri-
fuges’. BMA Nederland was present at
the fair for two days and many of our
German customers seized the opportu-
nity to renew the contact with BMA
Nederland.

Carborundum SKC Peeler

Principle

The peeler is developed to peel potatoes
mechanically by abrasion of the skin, espe-
cially for potato chips, french fries and
flakes. Operation is a batch process; there-
fore to ensure a continuous flow of peeled
potatoes at different capacities to the pro-
duction line, arrangements from one up to
six machines are available.

Cleaning and maintenance require little ef-
fort and time.

For more information please contact one of
our sales managers.

Advantages:
Compact design
Proven, simple, reliable design
Easy, fully automatic operation
Easy to adjust to varying operating
conditions
Exact retention time control
Optimum movement of the product

Quick exchange of bottom plate and
liner

Possible to use different grit size for
early and late season

Very low down-time compared to
continuous peelers

Low maintenance costs
Attractive investment costs

Sturdy execution suitable for 24/7
operation

+

BMA Engineering

For many years BMA engineers have
been active in the upgrade and mod-
ernisation of existing installations. Re-
cent projects include:

- Appraisal of an existing potato flake
factory with recommendations for
upgrade and optimization (USA)
Optimization of temperature profile
and reduction of acrylamide forma-
tion in an existing potato chips fryer
(Western Europe).

For tests on a pilot scale plant we offer
our Technikum in Braunschweig
(Germany). Also, developments of new
recipes and tests of process parame-
ters are also possible in Braun-
schweig.

New generation of French Fries
Fryer

BMA/Florigo present their new genera-
tion of French Fries fryers. The new
series comprises models for capacities
between 8 and 25 mt/hr. Many new
features have been integrated within
the new fryers, with a view mainly to
the following customers benefits:

- Hygienic design

- Excellent product quality

- Optimal process control

- Reduced costs of ownership

The use of flow simulation software
resulted in major improvements to the
oil flow in the fryer. For more informa-
tion please refer to our web-site or
contact us directly.
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