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Potato and Carrot Washing and Peeling Ma-
chine
This machine efficiently washes and peels potatoes and carrots. Its stainless steel construction 

ensures durability and hygiene for high-volume food processing.

ADDITIONAL IMAGES

Product Overview

Industrial Vegetable Processing Solution
This industrial-grade machine is engineered for the continuous cleaning and peeling of root vegetables, including potatoes, carrots, sweet 

potatoes, ginger, and more. Constructed from durable stainless steel, it ensures high hygiene standards and long-term reliability in demanding 

food processing environments. The unit features an efficient rotating mechanism that minimizes waste while maximizing product yield, making it 

an ideal choice for large-scale vegetable processing operations.

Construction Material

Stainless Steel

Key Features

Operational Highlights Continuous Operation, Water Saving Design, Stainless Steel Construction, Easy to 
Operate, Long Operating Life

Performance Specifications

Model Specifications

Model Capacity (kg/h) Power (kW) Weight (kg)

JX-1 1000-1200 2.2 300

JX-2 1500 3 360

JX-3 2000 4 420

JX-4 3000-4000 5.5 520

Machine Dimensions (mm)

• JX-1: 1800 x 860 x 850

• JX-2: 2100 x 860 x 850

• JX-3: 2600 x 900 x 900

• JX-4: 2900 x 1000 x 980
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