
F R E N C H  F R I E S
P R O C E S S I N G  L I N E



ROSENQVISTS offers the  

complete solut ion when i t  

comes to bui ld ing,  insta l l ing  

or  upgrading your French  

f ry  processing l ine.

Our knowledge of  raw  

mater ia ls ,  var ious potato  

var iet ies,  storage solut ions,  

receiv ing and grading  

systems, is  cr i t ica l  to the  

success of  designing and  

s iz ing your new French f ry l ines.

We are dedicated to prov id ing  

expert  so lut ions to your  

potato processing needs.

F R Y I N G  F R E N C H  F R I E S

Rosenqvists Food Technologies has extensive knowledge of  the 

potato as raw mater ia l  and how to design an effect ive process. 

We combine the latest  technologies us ing computer s imulat ion 

programs and bui ld eff ic ient  and re l iab le process equipment. 

We take fu l l  responsib i l i ty  for  design,  manufacture and insta l lat ion. 

We wi l l  commiss ion the l ine and make sure that  your staff  gets 

profess ional  t ra in ing in process contro l  and maintenance.

Developing and Designing French Fry l ines for  more than 40 yearsS T E P  1  :  P R E P A R AT I O N
As potatoes are received, they are sorted, 

and pre-graded to correspond with the type of 

French f ry to be produced. Potatoes then enter 

the l ine and pass through the destoner and 

washing process,  before being peeled.

S T E P  2  :  S T E A M  P E E L I N G  A N D  I N S P E C T I O N
After  steam peel ing,  the deskinner removes and 

col lects the peel  waste,  and the potatoes are 

then washed c lean pr ior  to being inspected and 

t ransported to the cutt ing process.

S T E P  3  :  C U T T I N G
The cutt ing process is  per formed by e i ther a 

hydro-cutt ing or mechanica l  cutt ing system. 

These machines cut the potato into str ips—

cr ink led or stra ight,  to the desi red s ize,  and 

then pass the str ips through equipment that 

removes s l ivers and nubbins.

S T E P  4  :  B L A N C H I N G
The potato str ips then pass through a b lanch-

ing system, consist ing of  two or more screw 

blanchers.  Here the str ips are gelat in ized and 

the sugar leve ls reduced, then they go through 

the SAPP—dipping bel t ,  before being pre-dr ied.

S T E P  5  :  D R Y I N G
Dur ing the dry ing process (which is  opt ional  for 

smal ler  l ines) ,  the moisture content is  reduced, 

and the str ips are now ready for  the f ry ing 

process,  where the f ina l  texture and colour is 

achieved. Before enter ing the f ryer  the French 

f r ies are t ransported on the Equi l ibrat ion bel t 

to get an even moisture content.

S T E P  6  :  M U LT I  Z O N E  F R Y I N G
With contro l led o i l  f lows together wi th Mult i -

Zone design and the bel t  return outs ide the  

f ryer,  Rosenqvists f ry ing system wi l l  g ive you 

the best tools to achieve the desi red texture 

and colour.  Af ter  f ry ing,  the French f r ies wi l l 

pass a defatt ing step. For coated f r ies and  

other potato products,  a batter  and pre-f ry ing 

step is  added before the normal  f ry ing system.

S T E P  7  :  F R E E Z I N G  &  P A C K I N G
After  the defatt ing step the golden French f r ies 

wi l l  enter  the f reezer,  on the i r  way to the pack-

aging system. The l ine can a lso be equipped 

with a pre- cooler  insta l led before the f reezer.

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

D O  Y O U  H AV E  
A N Y  S P E C I A L  

R E Q U I R E M E N T S  
F O R  Y O U R  
P R O D U C T ?

Are you planning to produce  
coated French fries or wedges? 
We build complete batter  
applications and double frying 
systems for capacities  
between 2-25 ton/h.
Please contact us.

7 : FREEZING & PACKING

3 : CUTTING

6 : FRYING

5 : DRYING

2 : PEELING AND INSPECTION

4 : BLANCHING

1 : PREPARATION



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 profit. 

We supply:

COMPLETE LINES FOR COATED FRIES 
FRYERS FOR POTATO SPECIALITIES 

PROCESSING LINES FOR FROZEN MASHED POTATOES 
POTATO PREPARATION / COOKING LINES

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




