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Research Progress and Prospect of

Potato Crop Peeling Technology and Equipment

CAO Guangchu', DU Zhilong', CHENG Yuesheng’, LU Tiangi’, LI Peigang’, CHENG Da’
(1. Chinese Academy of Agricultural Mechanization Sciences, Beijing 100083, China;
2. China National Machinery Industry Corporation, Beijing 100080, China)
Abstract: Peeling is one of important procedures in potato crops processing, which has a significant impact on quality of subse-
quent processed products. Current status and common peeling methods of domestic and foreign peeling technology and machinery
were summarized and analyzed, including introduction of detailed structure and principle. Advantages and disadvantages of each

potato peeling equipment were also compared and analyzed. As a conclusion, future development trend of potato peeling were al-

so proposed. This review may provide sufficient support for development of potato peeling technology.
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Fig. 1  Dry peeling equipment
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Fig. 2 Horizontal drum peeling equipment
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Fig. 5 Continuous disc type peeling equipment
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