
F R Y I N G  S Y S T E M S 
F O R  N U T S



D E V E L O P I N G  A N D
D E S I G N I N G  F R Y I N G
S Y S T E M  F O R  M O R E

T H A N  4 5  Y E A R S 

Do you have special requirements ?

Are you planning to produce coated 

nuts, special nuts or seeds of any 

kind. The versati le fryer handles al l 

product types.

Please contact us !

F r y e r  f o r  p e a n u t s

F R Y I N G  S Y S T E M  F O R  N U T S

V E R S AT I L E  P R O D U C T I O N  R A N G E
The Rosenqvists nut frying systems are suitable 

for al l  types of nuts and seeds.

The fryer is excellent for coated nuts. Depending

on the f ina l  product,  the f ry ing system is  

equipped with the sui table type of  bel t ,  o i l 

f i l t rat ion system, and possible need of a top 

submerger belt to ensure optimal production

and f inal product qual i ty.

T H E  F R Y I N G  S Y S T E M 
The fryer uses an external heating system which 

reduces the total oi l  volume and ensures that

the vegetable oi l  is not overheated. The fryer

is equipped with a CIP ( Clean-In-Place )

washing system, and with no tubing inside

the frying pan, cleaning is made easy.

The vegetable oi l  is cleaned continuously in 

the external fi lter system, and is heated by the 

tube heat exchanger using thermo-oil as heating 

media. With mult iple inlets and outlets for the 

frying oi l ,  the desired temperature prof i le along 

the fryer pan can be set to match each product.

The low total oi l  volume in the complete frying 

system gives shorter Oi l-Turn-Over-T ime Rates 

than tradit ional fryers.

After frying, the nuts are cooled to the required 

f inal temperature in the ambient air cooler.

Rosenqvists also suppl ies the infeed system and 

salt & oi l  appl icat ion systems.

H E AT E D  B Y  T H E R M O - O I L
External  Heat Exchanger

No internal  tubing in f ry ing pan

M U LT I P L E  O I L  I N L E T S -  A N D  O U T L E T S
Creat ing accurate temperature curve

Versat i le  f ry ing, 

”Labyr inth” design ensure even f low

T E M P E R AT U R E  S E N S O R S
Accurate temperature contro l

O I L  L E V E L  C O N T R O L
Accurate leve l  in f ryer

Protect ion against  over f low

C O N T I N U O U S  O I L  F I LT R AT I O N 
Longer product ion t ime

Less down t ime for  c leaning

S C R A P E R  I N S I D E  F R Y I N G  P A N
Longer product ion t ime between c leaning

D O U B L E  D R I V E  S Y S T E M
Ensures even and f lawless bel t  movement

T H E  P R O C E S S
Q U A L I T Y

G U A R A N T E E D

   S A LT I N G            A I R  C O O L E R                   F R Y I N G  S Y S T E M                            I N F E E D  S Y S T E M  

     B E LT



Rosenqvists Food Technologies  •  Väverigatan 2
SE 291 54 Kristianstad  •  Sweden  •  T: +46 44 590 41 40

www.rosenqvists.com

Process experts with a passion for 

smart solutions that increase your profi t.

We supply:

PELLET FRYERS
POTATO CHIPS LINES

SPECIAL SNACK FRYERS
FRYING SYSTEMS FOR NUTS

BATCH FRYERS FOR POTATO CHIPS
FRYERS FOR PREFABRICATED CHIPS

I T ’ S  A L L  A B O U T 

G R E AT  I D E A S  A N D 

P E O P L E  W H O  M A K E 

T H E M  C O M E  T R U E




