
 SEASONING

OIL DRIP-OFF

SWF SYSTEM

INFEED

S U P E R I O R  F RY I N G  W I T H  
T H E  S TA R  W H E E L F RY E R

U N I Q U E  P E L L E T  F R Y I N G  S O L U T I O N
The patented Star  Wheel  Fryer (SWF) prov ides 
gent le handl ing and uni form f ry ing of  many di f -
ferent pel let  snacks f rom r ings to 3-dimensional 
products.  W ith the lowest tota l  o i l  vo lume of 
any pel let  f ryer  on the market,  the patented 
Star  Wheel  f ryer  is  ava i lab le in three s izes with 
outputs f rom 100-750 kg/h.

P E R F O R M A N C E
The SWF system has very low tota l  o i l  vo lume 
with the smal lest  model  conta in ing only 87 
l i ters for  a capaci ty of  up to 150kg/h.  The low 
oi l  vo lume equates to except ional  turnover 
rates at  just  2-4 hours opt imiz ing product 
qual i ty  and extending shel f- l i fe .  And, for  added 
convenience, the o i l  leve l  of  the f ryer  is  auto-
mat ica l ly  contro l led.

O P E R AT I O N
The SWF system is designed to g ive you maxi-
mum f lex ib i l i ty  in the product ion of  top-qual i ty 
snacks.  From r ings to more complex 3-dimen-
s ional  snacks,  the SWF easi ly  and eff ic ient ly 
handles a wide var iety of  pel let  products.

W ith adjustable f ry ing t ime f rom 8-40 seconds 
the patented and state of  the art  f ry ing wheel 
des ign,  the pel lets wi l l  be uni formly f r ied.

An advanced contro l ler  mainta ins and contro ls 
o i l  temperature.

The infeed system consists of  an inc l ine 
e levator to handle the most f ragi le of  products 
and a v ibratory conveyor wi th bui l t  in  screen to 
remove smal l  p ieces.  Af ter  the f ryer  the f r ied 
product passes an o i l -dr ip-off  be l t  pr ior  to the 
seasoning process. 

The insta l lat ion is  s imple wi th pre-assembly of 
a l l  p ipes between o i l  supply tank,  leve l  contro l 
and f ryer.

The SWF system is designed with easy opera-
t ion and CIP c leaning.

The exhaust stack is  removed a l lowing easy 
access to the f ry ing wheel  which is  l i f ted v ia 
a motor-dr iven l i f t ing system.

E F F I C I E N T  O I L  M A N A G E M E N T
•	Lowest oil volume of any pellet fryer on market
•	Quick oil turnover rates—just 2-4 hours

O P T I M U M  P R O D U C T  Q U A L I T Y
•	Adjustable frying time from 8-40 seconds
•	Precise and controlled frying time due to  

patented frying wheel

T H E  P R O C E S S
Q U A L I T Y 

G U A R A N T E E D

D O  Y O U  H AV E  
A N Y  S P E C I A L  

P E L L E T S  F R Y I N G 
N E E D S ?

Are you planning to fry any special 
pellets or any other product with short 
frying time such as bread croutons, 
pork rinds and wet pasta product? 
Please contact us.

* S t a r  w h e e l  f r y e r  ( S W F )

F R Y I N G  
S Y S T E M L  (mm) B  (mm) H  (mm)

SWF 35 10880 2400 3300

SWF 80 14700 3170  3930

SWF 140 14700 3170 4040

SWF 200 16200 3533 5250

F R Y I N G  
S Y S T E M

E F F E C T 
(kW)*

C A P A C I T Y 
(kg/h)* *

SWF 35 35 kW 125-150

SWF 80 80 kW 250-300

SWF 140 140 kW 400-500

SWF 200 200 kW 850-1000

We have more than 45 years of  exper ience in snack food processing!

*Instal led Power   
**Varies with product bulk density and frying t ime
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Rosenqvists Food Technologies  •  Väverigatan 2
SE 291 54 Kristianstad  •  Sweden  •  T: +46 44 590 41 40

www.rosenqvists.com

P E L L E T S  F R Y I N G  L I N EP E L L E T S  F R Y I N G  L I N E Process experts with a passion for  
smart solutions that increase your profit. 

We supply:

PELLET FRYERS 
POTATO CHIPS LINES 

SPECIAL SNACK FRYERS 
FRYING SYSTEMS FOR NUTS 

BATCH FRYERS FOR POTATO CHIPS 
FRYERS FOR PREFABRICATED CHIPS

I T ’ S  A L L  A B O U T 

G R E AT  I D E A S  A N D 

P E O P L E  W H O  M A K E 

T H E M  C O M E  T R U E


