FOODTEK PVT LTD

LINE

www.naytrix.in

Your Turnkey Partner in Food Processing Equipment Manufacturing




COMPANY OVERVIEW

About Us

Naytrix Foodtek Pvt. Ltd., based in Ahmedabad, Gujarat, India, is a leading
manufacturer and supplier of premium food processing equipment. We
specialize in delivering turnkey solutions for frozen food processing,
dehydration processing lines, and fruits and vegetables packhouses. With a
strong focus on quality and innovation, our state-of-the-art machinery is
designed to enhance efficiency and meet global food safety standards across
diverse applications.

At Naytrix Foodtek Pvt. Ltd., we are committed to providing end-to-end
project support, from design and manufacturing to installation and
maintenance. Our expertise extends to developing customized food
processing lines that cater to specific industry needs, ensuring seamless
operations and maximum productivity.




VEGETABLES SALAD
PROCESSING LINE

Introduction -

A vegetable salad processing line is an integrated system
of machines and workstations designed to automate the
preparation of fresh salads. It typically involves several key
stages including sorting, washing, cutting, mixing, drying,
and packaging of various vegetables. The process begins
with the reception and sorting of raw vegetables to remove
any damaged or unsuitable items.

These are then thoroughly washed and disinfected to
ensure hygiene and safety. After cleaning, the vegetables
are cut or shredded into desired sizes and mixed according
to specific salad recipes. Excess moisture is removed using
drying systems to maintain freshness, followed by
packaging in containers or bags, often under modified
atmosphere conditions to extend shelf life. The final
products undergo quality checks and labeling before being
dispatched for distribution. This processing line improves
efficiency, maintains consistent quality, and meets food
safety standards in large-scale salad production.
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VEGETABLES SALAD
PROCESSING LINE

THE PROCESS

STEP 1: Pre-Soak Cleaning & Lifting

Pre-soak cleaning and lifting is the initial stage in a
vegetable salad processing line, designed to
remove dirt, soil, and surface contaminants from
fresh vegetables before further processing. In this
step, vegetables are submerged in water or a mild
sanitizing solution to loosen impurities. Gentle
agitation helps dislodge debris, while floating action
separates lighter waste. After soaking, the
vegetables are lifted using a conveyor or elevator
system, allowing excess water and contaminants to
drain away.

Step 2: Continuous Peeling

A continuous peeling machine is an essential
component in a vegetable salad processing line,
designed to efficiently remove the outer skin of root
vegetables such as carrots, potatoes, and beets.
This machine operates in a continuous flow, using
abrasive rollers, brushes, or blades to peel
vegetables uniformly while minimizing waste. The
process is fast, hygienic, and ideal for large-scale
operations, ensuring consistent peeling quality and
preparing the vegetables for further cutting or

slicing in the salad production process.



VEGETABLES SALAD
PROCESSING LINE

THE PROCESS

STEP 3: Pre-preparation Conveyor

A pre-preparation conveyor is a crucial part of the
vegetable salad processing ling, serving as the
transition point between cleaning and cutting
stages. It transports cleaned vegetables to the
next processing station while allowing workers to
inspect, sort, or manually trim the produce if
needed. This conveyor ensures a smooth,
continuous workflow, reduces manual handling,

and helps maintain hygiene and efficiency in the
overall salad production process.

Step 4: Vegetable Cutter Machine

A vegetable cutter is a key machine in the

vegetable salad processing line, designed to slice,

dice, shred, or julienne vegetables into uniform

sizes and shapes as required by the recipe. It offers

adjustable cutting settings and can handle a wide

range of vegetables, ensuring precision and

consistency. The use of a vegetable cutter

enhances productivity, reduces manual labor, and

prepares the vegetables for mixing and packaging

in a hygienic and efficient manner.



VEGETABLES SALAD
PROCESSING LINE

THE PROCESS

STEP 5: Vortex Leafy Washer

A leafy vortex washer with a de-watering shaker is
an advanced cleaning system in the vegetable
salad processing line, specifically designed for
delicate leafy greens. The vortex washer gently
agitates the leaves in a swirling water flow to
remove dirt, sand, and debris without causing
damage. After washing, the integrated de-watering
shaker removes excess water through gentle
vibration, helping to preserve the freshness and
texture of the leaves. This combined system
ensures clean, dry, and high-quality greens, ready
for further processing or packaging.

Step 6: Centrifugal Dryer

A centrifugal dryer is an essential machine in the
vegetable salad processing line, used to efficiently
remove excess water from freshly washed
vegetables, especially leafy greens. It operates by
spinning the vegetables at high speed, using

centrifugal force to eliminate moisture without
damaging the product. This drying process helps
maintain the freshness, texture, and shelf life of the
salad ingredients, and prepares them for accurate

weighing, mixing, and packaging.



VEGETABLES SALAD
PROCESSING LINE

THE PROCESS

STEP 7: Weighing and Packaging

Weighing and packaging is the final stage in the vegetable salad
processing line, where cleaned and prepared vegetables are
accurately portioned and sealed for distribution. Automated
weighing systems ensure consistent product quantities, while
packaging machines fill containers or bags and seal them to
maintain freshness and hygiene. This step is crucial for product
quality, shelf life, and meeting market or retail requirements,
ensuring that the salads are ready for safe transport and sale.

STEP 7: Weighing and Packaging

After packaging, the finished vegetable salads are moved to cold storage for proper preservation.
This step is critical in maintaining the freshness, flavor, and shelf life of the product. Cold storage
units are set to controlled temperatures that prevent spoilage and slow down the degradation of
the ingredients. By storing the salads in a chilled environment, the quality is preserved until they
are ready for distribution or sale, ensuring that consumers receive fresh, high-quality products.
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LET'S WORK
TOGETHER

+9176239 99711 &

www.naytrix.in

projects@naytrix.in

Plot No.48, ShantiVan Industrial Park,

Bakrol, Bujrang Road, Ahmedabad,
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