
 

                                                                                                                         
 

 

INFORMATION ABOUT THE OLIVE PROCESSING MACHINES 

The olive processing machines and processing techniques are based on some important standarts. And this 

basic machine measures and capacities can change up to the customers needs and the factory capacities. You 

can find the basic processing machine lists for table olives, below. All these machines and processing lines need 

to be checked according to the facility constraction/location plans and capacity before the machines 

manufacture. Please, check the lists below and let us know your need.  

 

 

PRODUCT ENTRANCE ( RECEPTION ) LINE : 
The new harvested fresh olives are seperated from leaf and mud with the washing unit and then washed again by pre 

caliber&washing machine on the reception line. Then the olives are basicly sorted by sizes with the grading machine.  

 

LOADING ELEVATOR :  
The loading elevator is used to feed the machines with olives on this  

line. The leaf remover fan located on the loading elevator is used to  

remove the leafs.  

Length : 3000 mm  

Width : 400 mm  

Height : 1750 mm  

Depot Capacity : 150 Lt  

Motor Power : 0,75 Kw Reducer Motor & Speed Controle Device  

Belt type : Appropriate for food PVC Belt  

Capacity : 3 Tn / H  

Quality of Material : AISI 304  

Warranty : 1 year, except users faults  

 

 

 

WASHING UNIT :  
The new harvested fresh olives are washed and seperated from the  

muds with this washing unit.  

Washing Surface : 1,5 Mt  

Motor Power : 1,5 Kw Pump  

Capacity : 3 Tn / H  

Quality of Material : AISI 304  

Warranty : 1 year, except users faults  

 

 

 

 

 

 

 



 

 

 

PRE CALIBER & WASHING MACHINE:  
This pre caliber & washing machine is connected to local fresh  

water pipes and all olives are re-washed with fresh water with pre  

caliber & washing machine.  

Length : 2000 mm  

Width : 850 mm  

Height : 1400 mm  

Caliber Cord : 10 mm round polyurathane cord  

Caliber Cord Quantity : 20 unit  

Caliber Patition : 3 unit ( 11 unit washing nozzles )  

Motor Device : 0,75 Kw Reducer Motor  

Quality of Material : AISI 304  

Capacity : 1500 – 2000 Kg / hour  

Warranty : 1 year, except users faults  

 

 

CALIBRATION / GRADING MACHINE :  
Pre calibered and washed olives are sorted by 7 different sizes  

with this Grading machine. The small size of olives are sellected  

for oil process with this grading machine and the rest of the bigger  

size of olives are seperated for table olive process.  

Chassis Length : 3500mm  

Total Length : 4200mm  

Total Width : 1350mm  

Total Heigth : 1550mm  

Chassis Heigth : 950mm  

Capacity : 2000-2500 Kg/h  

Calibre Strap Number : 20 Number  

Calibre Strap Thickness : Ø 10 mm   

Calibre Drawer Number : 6 + 1 Adjustable  

Machine Speed ( max. ) : 65 mt/Min  

Motor Power : 0,75 Kw Reducer Motor + 0,37Kw Fan Motor  

+ Speed Control Device  

Quality of Material : AISI 304  

Warranty : 1 year, except users faults  

 

 

 

 

 

 

 

 

 

 

 

 



 

CALIBRATION LINE : 
The caliber lines is consist of some basic machines to process clean, hygenic and quality products.  

 

LOADING ELEVATOR :  
The loading elevator is used to feed the machines with olives  

on this line.  

Length : 3000 mm  

Width : 500 mm  

Depot Capacity : 150 Lt  

Motor Power : 0,75 Kw Reducer Motor & Speed Controle Device  

Belt Type : Appropriate for food PVC Belt  

Capacity : 3 Tn / H  

Quality of Material : AISI 304  

Warranty : 1 year, except users faults  

 

 

PRE CALIBER & WASHING MACHINE :  
This pre caliber & washing machine is connected to local fresh  

water pipes and all olives are washed with fresh water with this  

machine. This process provides advantages to seperate unwanted  

objects, small size and damaged olives. The stemming machine  

is feeded with better quality and clean olives after the pre caliber  

& washing process to increase the capacity even.  

Length : 2000 mm  

Width : 850 mm  

Height : 1400 mm  

Caliber Cord : 10 mm round polyurathane cord  

Caliber Cord Quantity : 20 unit  

Caliber Patition : 3 unit ( 11 unit washing nozzles )  

Motor Device : 0,75 Kw Reducer Motor  

Quality of Material : AISI 304  

Capacity : 1500 – 2000 Kg / hour  

Warranty : 1 year, except users faults  

 

STEMMING MACHINE :   
This stemming machine is used to remove the olives from the  

stems. And the stemmed olives are sorted better with the  

grading machine.  

Length : 2600 mm  

Width : 1600 mm  

Height : 2000 mm  

Quality of material : AISI 304  

Mile type and Number : Chromium – 39 Number  

Motor Device : 1,1 Kw Reducer Motor + 0,55 Kw Reducer Motor  

Warranty : 1 year, except users faults  

 

 

 

 



 

 

SELECTION BELT :  
The damaged or unwanted objects are seperated from the good  

quality olives with staff help on this sellection belt.  

Length : 6000 mm  

Width : 850 mm  

Height : 1000 mm  

Belt Type and Usage : Suitable for FDA, PVC Belt , with 3 ways ,  

with light , with seat group  

Belt Usage Specification : 6000 x 750 mm  

Belt Speed Max. : 7 Mt / min  

Motor Power : 0,75 Kw Reducer Motor & Speed Controle Device  

Quality of Material : AISI 304  

Warranty : 1 year, except users faults  

 

 

 

CALIBRATION / GRADING MACHINE :  
Pre calibered and washed olives are sorted by 17 different  

sizes with this Grading machine. The small size of olives  

are sellected for oil process with this grading machine and  

the rest of the bigger size of olives are seperated for table  

olive process.  

Chassis Length : 9500mm  

Total Length : 10200mm  

Total Width : 1350mm  

Total Heigth : 1550mm  

Chassis Heigth : 950mm  

Capacity : 2000-2500 Kg/h  

Calibre Strap Number : 20 Number  

Calibre Strap Thickness : Ø 10 mm  

Calibre Drawer Number : 16 + 1 Adjustable  

Machine Speed ( max. ) : 65 mt/Min  

Motor Power : 1,1 Kw Reducer Motor + 0,37Kw Fan Motor + Speed Control Device  

Quality of Material : AISI 304  

Warranty : 1 year, except users faults  

 

 

 

 

 

 

 

 

 

 

 

 

 



 

 

 

SELECTION - CONTROL AND CAN FILLING LINE : 
This line is used to controle the olives and then can filling process.  

 

LOADING ELEVATOR :  
The loading elevator is used to feed the machines with olives on this line.  

Length : 2000 mm  

Width : 400 mm  

Depot Capacity : 150 Lt  

Belt Type : Appropriate for food PVC Belt  

Motor Power : 0,55 Kw Reducer Motor & Speed Controle Device  

Capacity : 3 Tn / H  

Quality of material : AISI 304  

Warranty : 1 year, except users faults  

 

 

 

SELECTION BELT :  
The damaged or unwanted objects are seperated from the good  

quality olives with staff help on this sellection belt.  

Length : 6000 mm  

Width : 850 mm  

Height : 1000 mm  

Belt Type and Usage : Appropriate for FDA,PVC Belt , with 3 ways ,  

with light, with seat group  

Belt Usage Specification : 6000 x 750 mm  

Belt Speed Max. : 7 Mt / Min  

Motor Power : 0,75 Kw Reducer Motor  

Quality of Material : AISI 304  

Warranty : 1 year, except users faults  

 

 

CAN FILLING BELT :  
This belt is used for volumetric filling of the olives from  

1 kg to 20 kg cans. This bench is based on to work with 

 staff operated system.  

Length : 3750 mm  

Width : 500 mm  

Height : 1550 mm  

Belt Specification : 300 x 4000 mm Appropriate for FDA, PVC Belt 

+ 400 x 2000 mm Modular Polyethylene Belt  

Motor Power : 0,75 Kw Reducer Motor + 0.085 Kw Vibration Motor  

Filling Type : With control pedal – Volumetric  

Quality of Material : AISI 304  

Depot Capacity : 150 Kg  

Warranty : 1 year, except users faults  

 

 



 

 

 

WEIGHING, FILLING AND COVER CLOSING BENCH :  
This bench is used to weighing of the olives after the can  

filling process. The brine and oil valves entegreted on this  

bench which are used to fill up the cans with such liquids  

before can cover closing. Incase, the liquid filling valves  

cab be excluded from this bench. This bench is based on to  

work with staff operated system.  

Length : 4000 mm  

Width : 500 mm  

Height : 800 mm  

Operation Specification : Front Space + Balance + Salamura Filling  

+ Oil filling+ Damper Closing+ Exit Space  

Filling Unit : For Salamura ¾ „и Valve – For Oil Semi Otomatic ½ии Basis Weigth Adjustable Pneumatical  

Valve  

Balance : Stainless Movable Indicator Panel for 30 Kg Electronic  

Quality of Material : AISI 304  

Warranty : 1 year, except users faults  

 

 

 

 

 

BRINE PREPARATION TANKS WITH PLATFORM : 
This tanks are constructed on a platform. There is a mixer  

and heating resistance in this tanks (on request). The fresh  

water and salt is mixed to get the brine into this tanks.  

Volume : 1000 lt x 2 unit  

Motor Power : 0,75 Kw Reducer Motor x 2 unit Mixer :  

Dual Propeller - Inox Mile  

Quality of Material : AISI 316 Quality - 1,5 mm  

General Specs : Reducer Motor, 1/(1/4)„и Residue Obtaining Valve, ¾ „ 

и Exit Valve, 1ии Water Input Muff, with Salt Fusion Basket  

Measures : 95cm Diameter – 150cm Height + Foot height  

Warranty : 1 year, except users faults  

 

 

 

 

 

 

 

 

 

 

 

 



 

 

PASTEURIZATION LINE : 

 

EXHAUST AND COOLING TUNNELS:  
The exhaust and cooling tunnel is a kind of pasteurization process. This process extend the shelf life of the products. 

The measures can be changed for lower or higher capacity of the tunnels. This tunnels work with steam boiler tanks.  

Total Length : 18000 mm  

 

EXHAUST TUNNEL:  
The open cap packages are filling with hot brine during the  

passage process. The product passage time and the brine heat  

can be set according to the customers request.  

Salamura Filling Unit and Entrance : 2000 mm  

Closed Tunnel Length : 6000 mm  

Exit and Cover Closing / Capping : 2000 mm  

Width : 500 mm  

Quality of Material : Salamura Filling Unit AISI 316 Quality , the other parts AISI 304  

Belt Type : AISI 304 Braid Cable Belt  

Belt Width : 250 mm  

Capacity : 100 unit / hour 10 Kg Cans ( Tunnel Passace Time 15 min. )  

Motor Power : 0,25 Kw Reducer Motor & 0,55 Kw Brine Power  

Brine Filling System : 316 Quality Titanium Plate Heat Exchanger. Internal Gasket Pump. Brine  

Heating Controle. Brine Shower Filling.  

Capping : Staff Operated / Manual :  

 

 

COOLING TUNNEL:  
The product packages are transported from the exhaust  

tunnel to cooling tunnel with the conveyor. The staff can  

close the caps of the packages on this conveyor. The cover  

closed packages are used to be showering/cooling with  

this tunnel. There is an air blower fan to dry the packages  

in the end of the cooling tunnel. The capacity of the cooling 

 tunnel is equal with the exhaust tunnel.  

Closed Cooling Tunnel : 6000 mm  

(With 3 Unit Douche ve Dryer Part Included )  

Exit and Cover Closing / Capping : 2000 mm  

Width : 500 mm  

Quality of Material : 304 Quality CrNi  

Belt Type : AISI 304 Braid Cable Belt  

Width of the Belt : 250 mm  

Motor Power : 0,25 Kw Reducer Motor  

Douche Pumps Motor Power : 3 Unit x 2.2 Kw  

Dryer Fan Motor Power : 1 Unit x 2.2 Kw  

Cooling Tank Capacity : 1000 Lt x 3 Unit Open Tank  

Capacity : Equal with Exhost Tunnel  

Warranty : 1 year, except users faults  

 

 



 

 

PITTING AND SLICING LINE : 
This line is used to pit and then slice the olives regulerly. The densimeter tank helps to seperate the unpitted olives 

before the sellection belt. The good quality pitted olives are controled on the sellection belt before the slicing process. 

The wobble is used to seperate the scraps and unwanted objects.  

 

1. LOADING ELEVATOR :  
The loading elevator regulerly feeds the olives to the pitting machine.  

Length : 1500 mm  

Width : 200 mm  

Capacity of Depot : 100 Lt  

Belt Type : Appropriate for food PVC Belt  

Motor Power : 0,37 Kw Reducer Motor  

Quality of Material : AISI 304  

Warranty : 1 year, except users faults  

 

 

 

 

2. PITTING MACHINE WITH 12 CUTTING BLADES:  
The olives are pitted on this machine regulerly with 12 blades.  

Automatic machine to pit olives  

General Characteristics:  

- A 12 axle rotary of individual action.  

- Traction Points in with double bearing stainless steel  

- Stainless steel materials and alimentary plastic  

- Automatic lubrication pump  

- Check machine speed regulated through variable-frequency drive  

- Electronic control product loading in the hopper.  

- Ready to electronically synchronize with the hopper and feed conveyor  

- Electronic charge control Automatic of product in alimentary chute.  

- Ready to synchronize electronically at alimentary chute  

- Automatic stop of lack of product. Breakdowns or securities opening of the machine.  

- Reporting of each moment the state of the machine on front panel display automaton.  

- Times: oil, product load, stop or lack of product, adjustable by front panel of automaton.  

- Information of hours since tuning  

- Production of up 1700 olives per minute.  

- Power consumption : 0,75 kw.+ 0,37 kw Reducer Motor  

- Width : 1250 mm  

- Length : 1600 mm  

- High : 1300 mm  

- Weight : 360 kg.  

-Material Quality : AISI 304  

-Olive Calibers : 60 to 420  

-Warranty : 1 year, except users faults  

 

 

 

 



 

4. LOADING ELEVATOR :  
This elevator regulerly feeds the olives to the densimeter tank.  

Length : 2500 mm  

Width : 1000 mm  

Capacity of Depot : 150 Lt  

Belt Type : Appropriate for food PVC Belt  

Motor Power : 0,37 Kw Reducer Motor  

Quality of Material : AISI 304  

Warranty : 1 year, except users faults  

 

5. DENSIMETRE TANK :  
The olives are transfered to the densimeter tank after  

the pitting machine. The pitted olives are passage to 

 the sellection belt and unpitted olives are seperated in  

this tank.  

Length : 2500 mm  

Width : 600 mm  

Height : 2000 mm  

Power of Pump : 0,75 Kw  

Quality of Material : AISI 304  

Warranty : 1 year, except users faults  

 

6. SELECTION & CONTROL BELT :  
The damaged or unwanted objects are seperated from the  

good quality pitted olives with staff help on this sellection belt.  

Length : 2000 mm  

Width : 500 mm  

Height : 1000 mm  

Belt Type and Usage : Appropriate for PVC Belt , with three ways ,  

with light  

Belt Usage Measurements: 5000 x 500 mm  

Belt Speed Max. : 7 Mt /Min.  

Driver Set : 0,55 Kw Reducer Motor  

Quality of Material : AISI 304  

Warranty : 1 year, except users faults  

 

9. SLICING MACHINE :  
This machine is used to slice of the olives.  

Special Rubber Conveyor Band  

Length : 1650 mm  

Width : 880 mm  

Height : 750 mm  

Motor Power : 0,75 Kw Reducer Motor  

Quality of Material : AISI 304  

Warranty : 1 year, except users faults  

 

7. WOBBLE : The wobble is used to seperate the scraps and unwanted objects  

Length : 1200 mm Width : 650 mm Height : 750 mm Motor Power : 0,75 Kw Vibration Motor x 2 Number  

Quality of Material : AISI 304  Warranty : 1 year, except users faults  



 

 

THE OTHER MACHINES : 

 

ROLLER OLIVE CRUSHING MACHINE :  
The olives are horizontal scratching first and then crushing  

with this machines.  

Length : 3800 mm  

Width : 850 mm  

Height : 1450 mm  

Capacity : Variable with the machine revolutions  

Motor Power : 0,55 Kw Reducer Motor+ 0,37 Kw Reducer Motor 

+ 0,75 Kw Motor  

Belt Type : Suitable with FDA PVC Belt + Plastic Roller  

Blade Type : Chrom Steel  

Crushers : PVC Belt Tumbler  

Depot Volume : 100 Kg  

Quality of Material : AISI 304  

Warranty : 1 year, except users faults  

 

 

 

STANDARD TYPE OLIVE SCRATCHING MACHINE :  
The olives are scratching with this machine.  

Height : 1275 mm  

Width : 520 mm  

Length : 1050 mm  

Capacity : 1250 Kg / H  

Motor Power : 0.37 Kw  

Depot Capacity : 40 Kg  

Quality of Material : AISI 304  

Warranty : 1 year, except users faults  

 

 

 

 

 

PUREE ( PULPER ) MACHINE:  
The whole olives are grinding in the pulper and then the  

olive seeds are automaticly seperated from the puree.  

Length : 1200 mm  

Width : 600 mm  

Height : 1100 mm  

Capacity : 200 Kg / H  

Motor Power : 4 Hp  

Quality of Material : AISI 304  

Warranty : 1 year, except users faults  

 

 

 



 

OLIVE TRANSFERING PUMP AND EQUIPMENTS :  
This pump is used to gently transfer the olives (without damaging) from the tank to tank or under ground and surface 

tanks or anywhere else on customers request. The water and vacum pumps are designed to easy, quick and secure 

olive transfering in a facility. Manufactured with complete stainless steel, self priming pump unite (AISI 316), The 

olive fruits are sensetively transfered without damages With this aim UBP pump is used for;  

- Fruits and Vegetable Kernels - Olves and Olive Sorts  

- Fish and Water products - Sensetive products  

 

Technical Specifications :  
Pump System :  

1) Self priming Pump with Fan (Model : ZA)  

2) Spiral rotational central rotor sentrifugal Pump (Model : ZCD)  

3) Air Compressor for Pneumatic Valve İ 0,75 Kw  

4) Pump Enter – Exit DN 125  

5) Dry Absorption Height 4,5 mSS  

6) Capacity Max 40 Ton / H  

7) Hm = 15 mSS – Q = 200 m3 / H  

8) Eelectric Controle board with Frekance Converter and speed controle device  

9) Pneumatic controle valve  

10) Fitler System  

11) Movable Chassis Set  

 

OLIVE PITTING & STUFFING MACHINE :  
Automatic machine to pit and stuff olives with natural products such as pimiento , tomato,anchovies or other low-half 

density pastes, with a “lid” placement system to prevent the stuffing spilling out.  

 

Technical Specifications :  
- A 24 axle rotary of individual action.  

- Traction Points in with double bearing stainless steel  

- Stainless steel materials and alimentary plastic  

- Automatic lubrication pump  

- Check machine speed regulated through variable-frequency drive  

- Electronic control product loading in the hopper.  

- Ready to electronically synchronize with the hopper and feed conveyor  

- Electronic charge control Automatic of product in alimentary chute.  

- Ready to synchronize electronically at alimentary chute  

- Automatic stop of lack of product. Breakdowns or securities opening of the machine.  

- Reporting of each moment the state of the machine on front panel display automaton.  

- Times: oil, product load, stop or lack of product, adjustable by front panel of automaton.  

- Information of hours since tuning  

- Quantity paste control, to inject, regulated across a Variable Frequency Drive  

- Power consumption: 1,1 kw.  

- Width : 1750mm  

- Length : 2450 mm  

- Hight : 1550 mm  

- Weight : 580 kg.  

- Production of up 2000 olives per minute (up to the Olive calibers) 

 

 



 

BLANCHER : 
THE LOADING ELEVATOR WILL FEED THE PRE CALIBRE  
AND WASHING MACHINE WHICH IS SUPPORTED 

WITH 20 UNIT PLASTIC NOZZELS. THE OLIVES WILL BE  
WASHED AND SEPERATED FROM UNWANTED 

OBJECTS. THE PRE CALIBRE AND WASHING MACHINE  
MUST BE ENTEGRATED WITH THE LOCAL WATER 

PIPES (IN PUT – OUT PUT). THE CLEAN OLIVES WILL BE  
TRANSFERED INTO THE BLANCHER TO BE BOILED . 

YOU CAN CHANGE OR FIX THE BRINE HEAT DEGREE AND  
PASSAGE TIME-SPEED WITH THE CONTROLE 

PANEL. THEN THE BOILED OLIVES WILL BE TRANSFERED TO THE  
COLLING BELT. THIS COLLING BELT IS 

SUPPORTED WITH 50 UNIT PLASTIC NOZZELS AND MUST BE ENTEGRATED WITH THE LOCAL WATER PIPES 

(IN PUT – OUT PUT). YOU CAN PACKAGE THE OLIVES AFTER THE BLANCHER PROCESS. 

 
THE BLANCHER LINE CAN BE MANUFACTURED FOR 500kg/h, 1000kg/h, 2000kg/h, 3000kg/h OR HIGHER 

CAPACITIES. 

 

PRODUCTION LINE : 
THIS LINE PROVIDES MORE HEALTHY  AND  PRACTICAL  

OLIVE OILING  AND CAN  FILLING PROCESSES. IT ENABLES  

PROCESS CAPACITY 2 TIMES MORE AND ALSO,  IT ENABLES   

LOWER  COST. OLIVES  ARE MOVED  TO PRELIMINARY 

CALIBRATION FROM LOADING ELEVATOR. IN THERE,  

THE SYTEM,  LEAVES  PIT AND  SMASHED  PRODUCTS  ARE   

SEPERATED.  AFTER  WASHING  PROCESS.   PRODUCT IS  

TRANSFERED TO THE SELECTION  
BELT,  SELECTION  PROCESS IS  COMPLETED  IN THERE.  

IN DRYING  BELT,  WATER  DROPS ON  OLIVES ARE GONE,  

THEN OILING AND FILLING TO THE CAN PROCESS IS OCCURED  

ON THE CAN FILLING BELT. AFTER THIS, IT’S BASIS WEIGHT IS  

CALCULATED AND AFTER ALL OF THE PROCESSES  
PRODUCT’S TAP IS CLOSED. MACHINES ARE MANUFACTURED  

FROM STAINLESS CHROMIUM NICKEL MATERIALS OF STANDARD 304.  
 

 

OLIVE SURFACE DRYER : 
IT IS THE MACHINE WHICH TAKE PART IN GEMLIK TYPE  

OILY BASKET OLIVE SELECTION AND FILLING LINE AFTER  

PRODUCT PASSED FROM WASHING AND SELECTING PROCESS,  

DURING THE PRODUCT IS PASSING DRYING BELT, IT HELPS 

 OILING PROCESS VIA FANS ON THE MACHINE BY TAKING  

AWAY WATER DROPS ON THE PRODUCT PARTLY. MACHINE 

 IS MANUFACTURED FROM CHROMIUM NICKEL AND STAINLESS  

MATERIALS OF 304 STANDARD QUALITY. 

 

 

 

 

 

 

 

 

 



 

 

INJECT WRITER : 
IT IS DESIGNED FOR  INJECT WRITERS, THIS BELTS, PROVIDES  

WRITING BATCH AND SERIAL NUMBERS ON DIFFERENT PACKAGES 

 IT CAN BE USED FOR INTERMEDIATE TRANSVERSE AND TRANSFER  

PURPASE AS WELL. BELT TYPES ON THE MACHINE CAN BE IN  

DIFFERENT TYPE. THESE CAN VORY ACCORDING TO PVC 

 BELT – MODULAR  PLASTIC BELT – STAINLESS SHINER BELT – 

 CHAIN ETC.MACHINE IS MANUFACTURED FROM CHROMIUM  

NICKEL STAINLESS MATERIAL OF 304 STANDART QUALITY. 
  
 

 

 

OLIVE CALIBRATION MACHINES :  
OLIVE  CALIBRATION  MACHINES  ARE  MANUFACTURED IN   

THREE DIFFERENT  GROUPS  ANG  HAVING  FIVE DIFFERENT 

 LENGTHS. THERE ARE BLACK SHEET (PAINTED) AND  
STAINLESS  STEEL  MODELS.  IT  IS SUITABLE FOR  ANY  TYPE    

OF  OLIVES.  THIS  MACHINE  DOES  NOT  OCCUPY  A  LARGE    

PLACE IN THE FACTORY. IT IS PREFERED FOR THE  
NARROW  AREA.  PRODUCT LOADING ELEVATOR CAN BE  

INSTALLED BY THE MACHINE. CALIBRATION BELTS; 10 MM  

ROUND PVC OR IMPORTED POLYURETHANE MATERIAL  
IS USED. THE SPEED IS FIXED WITH THE MACHINE SYSTEM.   

THERE IS A FAN LOCATED UNDER THE DEPOT. IT THROWS OUT  

THE LEAVES, WASTE AND FOREIGN SUBSTANCES.  
THE MACHINE  OPERATES  MANY YEARS WITHOUT CAUSING  

ANY PROBLEM.  
 

 

OLIVE LOADING ELEVATORS : 
LOADING ELEVATORS  CAN BE IN DIFFERENT STRUCTURE  

AND SIZE ACCORDING  TO  IT’S  APPLICATION  PURPOSE.  

THIS ENABLES  CARRY AND TRANSFER OF THE PRODUCTS. 
ACCORDING TO THE USAGE AREA, IT CAN BE MANUFACTURED  

FROM STAINLESS ALUMINIUM OR IRON MATERİAL AND PVC  

MODULAR  BELT IS USED.THIS TYPE ELEVATORS  
ARE DESIGNED FOR FEEDING PRODUCTS, MOREOVER, IT IS  

MANUFACTURED FROM STAINLESS MATERIAL, QUALITY OF 304. 
 

 

 

OLIVE PULPER (PURE) LINE :  

PUREE MACHINE PROVIDES THE PRODUCTS  

LIKE OLIVE, TOMATO, RED PEPPER ARE SMASHED,  

NAMELY, PUREE. MACHINE ENABLES PRODUCT’S   

PIT AND BARK DISCHARGED FROM SEPERATE  

OUTLET PART. MACHINE IS MANUFACTURED FROM  

STAINLESS CHROMIUM  NICKEL OF STANDAR QUALITY  

304 COMPLETELY.  

 

 

 



 

 

MULTIHEAD WEIGHERS :  

This weighers can be found in the most varied industrial and  

commercial fields of business, most important among them  

being the food weighing and packaging sectors. We provide  

almost exclusively new machines in many different versions  

for packaging, dosing and filling. We concentrate exclusively  

on packaging machines, as well as dosing and filling systems,  

but in contrast to other suppliers, we offer nearly all suitable  

packaging techniques so that for countless applications, there  

is always one or more practical solutions available. 

 

 

 

OLIVE SORTING MACHINES : 

Multiscan is the true specialist in small fruit selection,  

up to 55 millimetres diameter, sorting by colour, defects,  

size or texture. All Multiscan’s machinery is characterized  

by its simplicity and mechanical strength and its easy  

handling, operating with a unique vision / ejection system  

based on a single computer PC. At this time, the company’s  

main development is focused on the post-harvest selection of   

Olives, Cherries, Cherry tomatoes, Macadamia nuts, etc., in  

addition to the X ray applications for controlling packaged  

products or bulk products. 

 

 

 

 

FIBER GLASS OLIVE STORAGE TANKS :    

The Company is in the industry of Glass Reinforced Polyester  

(Fiber) and has the experience,technical knowledge and machine  

racecourse that the subject requires. The Company continues it’s  

production with the representative offices in Turkiye and in abroad  

in the industry of Glass Reinforced Polyester. Apart from the stockage  

tanks for nourishment,agriculture,stock breeding industries from  

1.000 lt to 120.000lt. storehouse silo,the required parts for the  

oxidation unites,construction and machine industries. The Company  

which renovates the product range continously,make up the principle  

to use the technological possibilities of the age, believes in requirement  

of qualified personel and has been the one of the few companies in  

Turkiye. The reason is that the company has the high capacity to produce  

higenic products containing UV, durable to chemical environments,  

with two Chopper, one Gelcoat and two RTM machine; also,with modal  

section,laboratory, shape section, oven unites. 

Stocking Tanks : 
Olive Stocking Tanks-Brine and Pickle Tanks-Mixer Tanks-Water Tanks-Wine Tanks 

 

 



 

 

PIMENTO PEPPER STRIP : 

Packing                              :  Polythene drums 220 L for food use 

Net Weight                        :  140 kg of pimento paste preserved in acidified brine 

Storage Conditions            :  Keep covered  with acidified brine, 25 degrees below and outside of the sunlight    Best 

Before                                :  3 months under good storage conditions 

Use                                     : Product for stuffed olives,precooked or ingredient of vegetable food   

Strip Thickness & Width   :  To be confirmed by the customer. 

Flavour                               :  To be confirmed by the customer 

20’’ Container                    :  80 Drums / 11,200 kg Pimento 

 

Pimento Sorts :    

-Red Pepper pimento strip 

-Roasted pimento strips 

-Garlic strips 

-Onion strips 

-Lemon strips 

-Orange strips 

-Jalapeno pimento strips 

-Hot pimento strips 

-The other pimento sorts to be produced on request 

 

 

NOTICE:  
* Production faults cover 1 year warranty. User faults are out of warranty.  

* Bank Transfer or LC payment acceptable .  

* The pictures are for sample and can change according to the customer’s need. 

* Please, visit our OPM website for all technical specifications, photos and videos. 

 

 

 
 

Please, contact us for the machines on dicount…. 

 

                                                           K¥RFEZ GRUBU                                                                  
                                  www.KorfezGrubu.com                                         

                                                                         info@korfezgrubu.com 

                                                                                     O.P.M 
                                                              www.OliveProcessingMachines.com 

                                                              info@OliveProcessingMachines.com 

 

                                       Yeni Mah. 77. Sokak No:2/1  Havran 10560  - Balikesir / Turkey  

                         Tel    : +90 266 432 53 49    Fax    : +90 266 432 53 59    Cell   : +90 532 387 46 81 

 

 

 

http://www.korfezgrubu.com/
mailto:info@korfezgrubu.com
http://www.oliveprocessingmachines.com/
mailto:info@OliveProcessingMachines.com

