
Complete de-oil system includes feeding conveyor, main de-oil machine, and discharging conveyor. The 
operating principle of the de-oil system is quantitatively conveyed the product after frying to the de-oil main 
machine, and the centrifugal force is generated by the rotation of the inner drum, the oil of the product itself 
and the surface oil are separated and pulled out. After the de-oiling is completed, the product is sent to the 
discharging conveyor through the inner drum gate to go to the next section.
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SYSTEM

- Small size, large capacity and easy operation.

- Made of stainless steel, hygienic, easy to clean.

- Air knives and special accessories are optional.
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