Potato processing at Lutosa: the different stages of your visit
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Optical sorting consists of inspecting

the peeled potatoes to remove any

with subcutaneous defects or any foreign
objects such as pieces of wood, potato
tops, etc. This is done automatically by
an optical sorter equipped with cameras,
backed by a laser system.

© Cutting — Calibrating
The potatoes are either cut into chips
with the aid of canon cutters (powerful
pumps that force the potatoes at high
speed through a knife block in which
the mesh size can be varied in line with
the required thickness) or into slices or
dices, using rotating cutters (Sliced
Potatoes, Potato Cubes, etc). After this
they are calibrated by thickness and
length: chips of the incorrect thickness
or length are removed.

O 2 optical sorting
The chips, slices or dices are inspected
by cameras resulting in any product with
suspicious blemishes (black spots) to
be removed. The faulty product is imme-
diately ejected from the manufacturing
process by compressed air.

* Modify the structure by partially
gelling the starch.

* Standardise the colour by extracting
the reducing sugars.

0 Cooling
After being blanched, the products are

cooled in water in order to reduce the
starch and improve the structure.

@ Drying
They are then dried in a flow of hot dry
air in order to limit fat absorption and

make them crispier.

@ Homogeneisation
of the products
This stage consists in a rest period in
order to homogenize the remaining
humidity in the product.

© Coating - Flavouring
This phase is optional: the products
are immersed in a solution of spiced
or unspiced starch for producing
items like Spicy Wedges or coated
French fries.

(10 Cooking — Fat removal
The chips are cooked in vegetable oil
(palm or sunflower oil) — containing no
GMOs - for between 60 and 90 seconds
at a temperature of 160°C to 170°C; the
fat is then removed using hot air or hot
water.

@ Cooling - Freezing
The chips go through successive cooling
tunnels to bring them to a temperature
of 0°C. They then go through a freéezer
tunnel at-40°C to cool them to a temp
rature of -18°C.
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® Packaging

is equipped with:

* A built-in scale.

* An automatic bagging machine.

* A metal detector.

* A device for detecting poorly sealed bags.

* An automatic boxing system.

* A weight checker (bags and boxes).

* An HD inkjet marker.

Each line is capable of packing the whole range of weights
(from 400gr to 5kg). The chips are packaged into bags
made from polythene and placed in recyclable cardboard
boxes.

@ Palletisation — Hooping — Labelling
The pallets are then formed, shrink wrapped and labelled
which enables to trace them automatically by scanning
the individual bar code on each pallet.

temperature of -20°C.

The pallets of finished products are kept in cold stores at a#'u'.'..f'
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@® Control of finished products 5
During the whole manufacturing process, the products are*-..,al
physically controlled. You will discover this control

(cooking test, color test, black:spots test...). The pro

are also tested as regards their 'c?gm!l‘.and' bacteriological

properties.

the Leuze site:

* For manufacturing of potato
his workshop includes
drate 12 tonnes of
per hour. These flake ','zneita,

es or for the industry (snacks produ igi,..'ghoc
factory for frozen pot pecialities

vorkshop includes 5 lir shape fres

toes into specialities as , D
Potato Croquettes... or wk shredc
ingredie ake Rost es are

> more elaborated s he 7
‘These
nished p

o |

r*‘u‘:!-Lx;. i ¥
We also have two other manufacturing lmon i
|

Onnes or






