
HAZELNUTS PEELING AND COOLING 

MAIN CHARACTERISTICS AND ADVANTAGES 

 Versatile: peeling + cooling 
 
 Continuous process thanks to                          
    multi-stage processing 
 
 High efficiency in skins removal 
 
 Gentle product handling 

Compact, solid and reliable 
 
High efficiency and low running costs 
 
User friendly, easy to clean and  
    mantain 
 
Easy and fast installation 

PLV 



PLV 

Production data may vary upon product and process conditions. 
Technical data may be subject to change without notice. Brovind reserves the right to apply any modification to improve aesthetics, efficiency and safety. 
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DESCRIPTION AND WORKING 

TECHNICAL FEATURES 
 Construction in AISI 304 S.S.   
 Multi stage internal structure to separate kernels from peels 
 Gentle product mixing and overturning during process 
 Peeling and cooling of the product 
 Adjustable retention time 
 Suction fan for peels and smal particles 

    PERFECT FOR 
  
Hazelnuts 
Peanuts 
… 
 

TECHNICAL DATA PLV.1500-2/I PLV.1500-3/I PLV.2000-2/I PLV.2000-3/I PLV.2600-3/I 

PROCESS CAPACITY 400÷600kg/h 600÷900kg/h 750÷1.100kg/h 1.100÷1.600kg/h 1.900÷3.000kg/h 

N. OF STAGES 2 3 2 3 3 

DIAMETER  1.500mm 1.500mm 2.000mm 2.000mm 2.600mm 

The <PLV> peeling and cooling units are positioned downstream the hot air dry roasters belonging to the Brovind <KING> 
family, or the infrared rays dry roasters belonging to the Brovind <RI> family. It is recommended to process the hazelnuts 
still warm, at a temperature of about 80÷90°C, in order to achieve maximum peeling efficiency. The product crosses the 
<PLV> peeler and cooler from top to bottom, passing through the separate stages (2 or 3 depending on the model) of the 
equipment. An apposite elevator lifts the product to the first stage and gently discharges the nuts into the peeler/cooler. 
Each stage of the <PLV> has a double deck structure with a plate, made in perforated stainless steel sheet, upon which 
the products lay, and a bottom plate, in full stainless steel sheet, to collect the peels falling through the holes of the 
perforated plate. In each stage, a mixer shaft keeps the nuts moving, gently stirring and overturning the kernels, thus 
separating the skins from the kernels thanks to the gentle friction between the nuts and the perforated plate. Ambient air 
(or, upon request, refrigerated air – OPTION), crosses the layer of product, cooling it down; then the airflow passes 
through the holes of the perforated plate and draws away the skins.  After a proper time, the product is gently unloaded, 
through an apposite chute, to the downstream stage, until it reaches the outlet of the <PLV>. The operator can set the 
desired retention time for the product in the peeler/cooler (the time can be different for each stage). 
The exhausted air, carrying the skins and fine particles, is cleaned by an apposite cyclone before being re-introduced in 
the atmosphere. Upon request, a bag filter (OPTION) can be added after the cyclone, to further enhance the reduction of 
the emissions in atmosphere. 

LINES 
COMPOSITION 

KING/300 KING/500 KING/800 KING/1000 KING/2000 RI/1500 RI/2000 

PLV.1500-2/I   
PLV.1500-3/I   
PLV.2000-2/I    
PLV.2000-3/I   
PLV.2600-3/I   
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