
Technical Datasheet 10 April 2026

Chickpea Wet Peeling Machine
This chickpea peeling machine utilizes a wet process for removing skins from chickpeas, 

peanuts, beans, and almonds. It is suitable for pretreatment in the production of fried peanuts, 

soy protein milk powder, and canned almonds.

ADDITIONAL IMAGES

Overview

Efficient Wet Peeling Technology
This wet process peeling machine is specialized equipment designed for the efficient removal of skins from chickpeas, peanuts, beans, and 

almonds. It is engineered to streamline pre-processing stages for various food products, including soy protein milk powder, pickles, eight-treasure 

porridge, and almond-based beverages. The robust design ensures continuous operation and high-quality output, making it an essential tool for 

large-scale food processing facilities.

Applications

Typical Processing Uses

• Fried peanuts

• Peanut soy protein milk powder

• Pickles

• Eight-treasure porridge

• Almond dew

• Canned almonds

• Fried beans

Compatible Ingredients Chickpeas, Peanuts, Beans, Almonds

Service & Support

Maintenance and Repairs
The manufacturer provides coverage for defects resulting from machine design. Free replacement parts are provided for design-related failures 

within the warranty period. Technical support is available for issues arising from human factors or general maintenance needs.

Warranty Coverage One-year guarantee with lifelong maintenance support.
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