
Tomato Caustic Peelers
Model CA-30 and CA-50

General Description

FMC FoodTech Tomato Caustic Peelers provide precise, efficient peeling of all tomato varieties at 25-60 
tons per hour. A bucket conveyor system carries the tomatoes through the caustic solution. The tomatoes 
are then transported to the peel remover.  Variable bucket conveyor speed accommodates individual 
product requirements. Two circulation pumps maintain even caustic temperature throughout the tank. 
Filters remove foreign matter from the solution. Fingertip control for immersion time, temperature, 
caustic concentration and density is standard.

Product Feature Processor Benefit

Automatic temperature and density controls

Complete immersion of product in the caustic bath

Optional By-Product Recovery System

Inverted bucket principle transports product while 
keeping it totally immersed

Optional Steam Preheater for Caustic Peelers

Consistently excellent quality with maximized yields 

High peeling efficiency

Minimizes operating costs, maximizes by-product value 

Gentle product handling retains high product quality

Increases capacity up to 20% or reduces caustic usage



(All specifications are approximate)

North America
FMC FoodTech
2300 Industrial Avenue
Madera, CA 93639
USA
Tel:  +1-559/661-3200
Fax: +1-559/661-3156

Latin America
FMC do Brasil Ind. e Com. Ltda.
Rua Alexandre Dumas, 1901
Bloco B-Térreo
04717-004 São Paulo, Brazil
Tel:  +55-11/5181-4177
Fax: +55-11/5181-1412

Asia-Pacific
FMC Asia-Pacific, Inc.
12/F Caroline Centre
28 Yun Ping Road
Causeway Bay, Hong Kong
Tel:  +852-2/839-6600
Fax: +852-2/576-2918

The FMC FoodTech group includes the following trusted technologies:

FMC FoodTech, whose policy it is to continuously improve its products, reserves the right to discontinue
or change specifications, models or design without notice and without incurring obligation.

Food Processing Systems Division – Regional Headquarters

Specifications CA-30 CA-50

Feed Height 5 ft. 5-1/4 in. (1657mm) 6 ft. (1829 mm) Varies per installation

Discharge Height 7 ft. 6 in. (2286 mm) 7 ft. 6 in. (2286 mm) Varies per installation

Width Overall 7 ft. 3-1/4 in. (2216 mm) 7 ft. 3-1/4 in. (2216 mm) Varies per
installation

Water 1 in. inlet (25.4 mm) 1 in. inlet (25.4 mm)

Electricity 29.2 kw 31.0 kw

Air 1 cfm at 50 psi (472 cu. cm @ 35160 kg/m2) 2 cfm at 50 psi (944 cu. cm @ 35160 kg/m2)

Steam 1800 lbs/hr (818 kg/hr) 2700 lbs/hr (1227 kg/hr)

Caustic Usage 2.2 gal (8.3 liter) 50% NaOH liquid 2.2 gal (8.3 liter) 50% NaOH liquid 
per ton of input product per ton of input product

Dipper Solution Capacity 925 gal (3500 liters) 1400 gal (5300 liters)

General Operating Range 25-40 t/hr (22-36 MT/hr)  45-60 t/hr (41-54 MT/hr)

Dimensions CA-30 with RCS and 12' Pinch Bed CA-50 with RCS-HV and 16' Pinch Bed

A 42 ft. (12802 mm) 53 ft. (16154 mm)

B 9 ft. 8 in. Varies per installation (2946 mm) 10 ft. 3 in. Varies per installation (3124 mm)

C 15 ft. Varies per installation (4572 mm) 16 ft. 6 in. Varies per installation (5029 mm)

Europe
FMC Food Machinery Italy S.p.A.
Via Mantova 63/A 
43100, Parma
Italy
Tel:  +39-521-908-411
Fax:  +39-521-487-960

www.fmcfoodtech.com  •  Email:  madera_fpsd@fmc.com
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