FOOD MANUFACTURING & PACKAGING

REFRINTED FROM

Prepared Foods

epper Products is

one of the country's

larpest suppliers
and importers of red and
preen jalapeno peppers. The
company, located in Ban An-
tonio, Texas, will process
| over 30 million pounds of
| peppers and onions this year
for further-processors, re-
tailers, and its own generic
label. The wide-ranging ap-
plications for pepper prod-
uets include salsas, cheeses,
dips, stews, soups, sauces,
salad dressings, relishes,
chili, pizza, frozen dinners
and frozen entrees.

For cutting, Pepper has
chosen equipment from
Urschel Laboratories, Val-
paraizo, Ind. The size, picce
definition and color reten-
tion of the cut peppers and
onions are critical to the
overall appearance of the
finished product. Precize
cuiting also contributes to
the final product quality.

The eompany began op-
erations in 1985 by supply-
ing peppers and onions to a
national mamufacturer of pi-
cante sauce. In just a few
vears, Popper Products
grew and diversified by
packing peppers to order in
30- and 5d-gal. containers,
in hot or mild, and ina
choiee of brine solutions,

"We take pepper devel-
opment very seriously. It's
the heart of what we do,”
zuys Hon Sanches, divector
of operations. “We are con-
sidered a world-clazss sup-
plier, having been andited
and approved through mul-
tiple quality reviews by the
national and international
food companies we supply.”

Pepper Produets’ just-in-

Casebook

DICER DELIVERS PERFECT PEPPERS

time delivery systems
puarantees that the “fresh”
label lives up to its name.
“Ohur label actually means
the product is fresher than
you can buy in the super-
market since we process it
maore quickly than the tra-
ditional distribution chan-
nels,” says Sanchez.

The company receives
peppers from Mexico and
Texaz, New Mexico and
nlher states; the onions
come from various western
states, Fresh peppers and
onions, received from the
fields regularly, are inspect-
ed and audited.

Un demand, peppers and
onions are conveyed
through a chlorinated water
bath and onto custom-built
inspection stations. The
vepelables pass throngh
zeveral metal detection sLa-
tions hefore being cut in one
of five Urschel Model RA-A
dicers. Then the produoet iz
loaded into 30-gal. contain-
ers for shipment.

PRECISE PARTICLE SIZE CONTROL
The =ize, piece definition
and color retention of the cut
peppers and onions are eriti-
cal to the overall appearance

of the finished product.

B Ron Sanchez, Pepper
Products’ director of opera-
tions (left), likes the con-
sistency the cutting equip-
ment provides.

“If we didn’t have the
right cutting equipment to
begin with, we wouldn't be
able to achieve the percep-

Lion of gquality on the part of
consumers,” says Sanches.

SUPPLIER FACTS

Urschel Laboratories, Valparaiso, Ind., in business since
1910, supplies more than 40 different size-reduction
machines. It has an in-house testing facility where cus-
tomers can test-cut product at no cost or obligation. The
advanced food-cutting principles developed by the com-
pany offer distinct labor and energy savings for strip
cutting, slicing, milling, dicing, shredding and granulat-
ing of all types of food products.

*That’s why we use the
Urschel dicing equipment
.. .pecanse of the consisten-
ey of cut repardless of the
incoming product. 1t does a
very good job of making
niee, clean cuts with
tremendous production ea-
pacities. There's aLill excel-
lent piece definition of the
product after it is eooked,
cut and packed.”

The Model RA-A dicer’s
centrifugal eutting prineiple,
with g wide selection of
speeds and knife styles, en-
ables the processor to slice,
strip eul or dies uniformly a
variety of food products, The
machine yields perfectly
cubed products in sizes of /8
to 2 inch., Tt can handle in-
eoming products up tod in.
in diameter, A L/8-in. cube is
the dorminant eut for pep-

pers at Pepper Products.
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