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Tomato Paste Processing Line
This automated line efficiently processes tomatoes into various end products, including puree, 

paste, ketchup, and juices. The manufacturing process incorporates modern vacuum evapo-

ration technology and can handle various packaging types.

ADDITIONAL IMAGES

System Overview

Diagram showing the integrated stages of the tomato processing line, from washing to final packaging.

Comprehensive Tomato Processing Solutions
This turnkey tomato processing line is designed to produce a variety of high-quality end products including tomato puree, paste, ketchup, sauces, 

and juices. The system utilizes modern vacuum evaporation technology with forced circulation and scraped surface evaporators to ensure superior 

product quality. It offers versatile packaging options and is available in configurations ranging from semi-automatic to fully automatic systems.

Performance Metrics

Juice Yield

90 %
Maximum Yield
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System Features

Key Advantages

• Low energy cost

• Low temperature evaporation for improved quality

• Versatile for concentrating other fruit juices

Operational Modes Semi-automatic, Fully-automatic, Hot break system, Cold break system

Production Capabilities

Supported Products

• Tomato Puree

• Tomato Paste

• Tomato Ketchup/Sauces

• Tomato Juices

Packaging Options

Glass bottles • Cans • Drums
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