


TECHNICAL DETAILS

LARGE ONION PEELING MACHINE

Product Size Range	 : Good for onions in 		
		  diameter of 55-100 mm 
Capacity	 : Up to 450 kg per hour
The Material of Construction	 : All stainless steel
Product contact parts	 : All stainless steel
Feeding Hopper	 : All stainless steel
Electric	 : 2.2 kw 50 hz 1 pn 
		  220-240 volt
Air	 : 2.70m3/min 
	   8 kg/cm2  8 bar @ 95cfm
Weight	 : ˜935 kg

The onions are picked up from the feeding 
hopper automatically and then they are 
positioned by the feed operator so that 
the top and the tail of the onions are set 
horizontally across the carrier bands. 

The FLP-90 onion peeler has the ability to cut 
the upper and lower part of the onion with a 
single movement.

The FLP-90 onion peeler cleans the outer skin 
of the onions with compressed air without 
any harm to the product.

The FLP-90 is good for peeling 
onions in the range of 55 mm to 100 mm, 
and the peeling is performed without 
requiring additional part replacement.

Thanks to the R&D department and the 
pneumatic grading system developed by 
our experienced engineers, the onions are 
cut with minimum waste without spoiling 
the form of the product.

The machine has a variable speed control 
that the feed operator can easily adjust 
it. There is also digital display to monitor 
quantity output per minute.

FLP-90

Onions positioned by the 
feed operators

Easy access to electric panel 
if necessary

By the feeding hopper 
onions loaded automatically

Carrier band



FEATURES

Automatic level loading system designed to 
prevent bunker filling in special products.

Automatic loading of onions from the bunker.

Double blade system placed sideways to cut the 
top and tail of the onion in one move.

Double knife system with depth and tension 
control adjustment for easy stripping of the 
onion’s outer skin.

Six port skinning wheel with an outer cover.

Air supply into the skinning wheel through the 
rotary air joint.

Unloading and sliding section for product and the 
skin separation.

Three pieces of inverter drive.

Health and safety protection in accordance with 
CE regulations.

Please confirm local voltage when ordering.

Additional enhanced security systems.

Sliding knives

Minimum waste, 
maximum peeled product

Onion positioning band which is 
operated by the feed operator

Removes skins through 
compressed air

Variable speed control panel

All stainless steel construction 
and parts

Digital display with emergeny stop button



FLP-75OPERATION MANUEL

Machine Operating Process

1. Starting Point: Elevator

Initially, onions are deposited into the elevator at the 
machine’s entry point.

The elevator then elevates the onions to the next stage of 
the process.

Once elevated, the onions are orderly arranged and 
methodically advanced along the conveyor belt.

2. Transfer with Soldiers

As the onions progress along the conveyor belt, devices known as “soldiers” 
individually pick up each onion and transfer them to the gearing mechanism.

3. Manual Orientation

Within the gearing mechanism, an operator adjusts the orientation of the onions.

The root and tip sections of the onions are manually positioned correctly before 
being placed into the gears.



4. Cutting Process

Onions advancing through the gearing are secured by a pressing piston.

Side blades then cut the root and tip sections of the onions.

5. Peeling Scoring Process

Following the cutting, the onion skins are finely scored using a front blade apparatus.

This process is performed to facilitate the easy peeling of the skins.

6. Transfer to Drum System

Onions with scored skins are transferred to a 
six-chamber drum system, which is designed in a 
circular shape.

With the aid of air, the skins of the onions are 
peeled within these chambers.



7. Helical Conveyor Belt and Sorting Belt

The peeled onions are transferred onto the helical 
conveyor belt.

As they progress along the helical belt, any 
remaining skins are discarded.

Subsequently, the onions reach the sorting belt.

1. Green Button (START)

Function: Activates the machine and initiates the onion peeling process.

Usage:
Ensure that the machine setup is complete and all safety checks have been conducted before 
pressing the green Start button.
The machine begins processing the onions.

2. Red Button (STOP)

Function: Safely stops the machine.

Usage:
Press the red Stop button when the process is complete or when you need to stop the machine.
The machine performs the stopping process in a controlled manner.

3. Large Red Button (EMERGENCY STOP)

Function: Immediately stops the machine and halts all operations.

Usage:
In an emergency (e.g., safety breach, machine malfunction, risk of injury), press the large red 
Emergency Stop button.
Upon pressing this button, the machine instantly cuts off power and stops.
Ensure the issue is resolved and consult authorized personnel before restarting the machine.

Stop

Emergency Stop

Start



Air Pressure Control Panel

First Indicator: Lateral Cuts
Ideal Pressure: 1.4 bar

Function: The side blades facilitate the cutting of the onions.

Considerations:
Excessive pressure may lead to overcutting the onions.

Second Indicator: Pressing Piston
Ideal Pressure: 1.4 bar

Function: The press piston secures the onions within the gearing mechanism.

Considerations:
Excessive pressure may crush the onions.
Onions fixed in place require balanced pressure for a clean cut.

Third Indicator: Pre-Cutting
Ideal Pressure: 1.4 bar

Function: The front blade creates superficial scores on 
the onion.

Considerations:
Insufficient pressure may result in inadequate scoring of 
the onions.
Excessive pressure can cause the scores to be too deep.

Fourth Indicator: Peel Removal by Air Blowing
Function: The skin blowing system cleans the onion skins.

Pressure Settings:
Lower pressure is required for onions with thin skins.
Higher pressure should be used for onions with thick 
skins.

Considerations:
High pressure can damage not only the skin but also the 
onion itself.
Low pressure may not sufficiently peel the skins.

1. 2. 3.

4.



FLP-75CONTROL PANEL USAGE

Resets the counter 

This button resets the 
quantitative counter 
back to zero. It is used 
to start a new count 
cycle, particularly useful 
when beginning a new 
batch or when accuracy 
in production tallying is 
required.

This button will 
allow the machine 
to change speed

Main Screen

Resets all alarms 

This button clears all active alarms 
on the system, restoring the alert 
indicators to a neutral state. Useful for 
troubleshooting and after resolving 
issues that triggered the alarms.

Turbo mode for thick-skinned onions

Activates the turbo mode, which 
is specifically designed for peeling 
onions with thicker skins. This mode 
increases the machine’s peeling power 
without damaging the onion, ensuring 
efficient peeling of tougher varieties.



Manual Control Buttons for Operating Components 

These buttons allow operators to manually control the 
individual components of the machine. By providing 
direct access to operate each part separately, 
operators can fine-tune the machine’s performance, 
perform specific tasks, and conduct detailed 
troubleshooting.

Alarm Reading and Reset Screen

This screen is a critical interface for monitoring and 
managing the operational health of the onion peeling 
machine. It displays all active alarms, providing 
essential diagnostic information that can indicate 
potential issues within the machine’s various systems.

Basic Interface and Language Selection Screen

This screen serves as the initial point of interaction for 
operators using the onion peeling machine, featuring 
straightforward navigation and customizable language 
options. 
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ADVANTAGES OF THE FLP-90
ONION PEELER

Simple installation and ease of use.

Easy machine cleaning and disinfecting.

No need to change parts for peeling operation.

Minimum labor requirement for maximum output.

Easy handling of different sizes of onions.

Extended working area for quality selection 
and positioning.

Adjustable stripping blades depending on the 
onion quality for the right cutting.

Easy connection for electric supply and air 
supply.

Requires minimum grading and sizing of the 
product.

Easy maintenance and change of spare parts.

Easy cleaning.

Comes with free of charge additional set of 
knives.

Stock compartment for the collection of waste.

7200 mm max

1800 mm max

1800 mm max800 mm

2250 mm max

450 mm

1300+50 mm


