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Centrifugal-type dicer cuts

nutmeats cleanly and uniformly

High-capacity unit meets

increased production needs

M. GRAL, Production Chief

5.0.R.A.D., Subsidiary of Nestlé 5.4, Swilzerland

ROBERT F. ELLIS, Associate Editor

Mew Solutions
to Plant Problems

FROBLEM: 5.0.PA D, (Socicte de
Froduits Alimentaires et Dietetiques),
located in Marseilles, France, is a
subsidiary of Nestlé 5. A, Switzerland,
The plant, established in 1952, was
originally a research and development
facility. Operations recently were
changed over to full-time manufacture
of Nestlé chocolate products.

Two of the company’s more famous
chocolate candy bars—Fitness and
Merveilles du Monde—are brimming
over with nuts. These bars are very
popular in Europe, and demand for
them is high,

S.0.PA.D.s existing nut-dicing

equipment was ontdated and incapa-
ble of mecting the new production
requirements. Since proper sizve re-
duction of nuts prior to mixing them
with chocolate is important, a more
efficient and higher-capacity dicing
machine was needed.
SOLUTION: Investigation of several
dicers on the market led to nut dicing
tests at Urschel France S A R.L. in
Paris. Suecesstul trials were made us-
ing a Maodel RA dicer manufactured in
the U.5.

Size uniformity for the diced nuts
wias an important consideration in

choosing new equipment. Uniform
dices are casier to mix into liguid
chocolate, and increase the attractive-
ness of the end product, Size control
also results in more usable dices per
nut, reducing waste,

The unit installed at 5.0 PA. D, is
generally set to ent 3" < 4" x 47 (3.3
mm 6.4 mm 6.4 mm) dices.

In operation, nutmesats are fed to an
impeller which is rotating at high
speed. Centrifugal action [orees the
product against the outer wall and past
a slicing knife—cutting each nut to
desired thickness. The nut slices then
feed into the dicing scetion of the
machine.

A revolving, corrugated feed drum
and opposing feed spindle transfer
cach slice to a circular knife spindle for
the second cut—into strips. Individ-
ual strips are fed directly to crosscut
knives which cut them into cubes or
rectangular pieces.

The machine has a totally enclosed
3-hp motor, and four impeller speeds,
from 124 to 430 rpm. Crosseut dicing
knives rotate at 1589 to 2463 rpm.
RESULTS: The Model RA dicer pro-
duces uniformly sized nutmeats for
candymaking operations at 5. 0. P A. 1D

The high-volume unit more than
meets the increased capacity demands
of the plant.

Operations are virtually free of
“lines” or product dust due to the
clean-cutting action of the knives.
Plant officials also like the built-in
safety features of the machine, and the
fact that it is easy to maintain and kecp
clean. The stainless steel unit can be
washed down by running water or
cleaning solution through the feed
hopper while the machine is in opera-
tion.,

Chocolate-making aside, the pro-
duction steps for Nestlé candy bars are
as follows. The nuts are roasted, sorted
to size, and fed through the dicer
Diced nuts are screened, weighed,
and added to the liquid chocolate. The
candy mixture is then molded into
bars, hardened and packaged. EnD

Information on precision size-reduc-
tion equipment for nuts or other food
products is available from Urschel

- Laboratories, Inc., EQ. Box 272, Val-

paraiso, IN 46383
Telephone: 2194644811
Telex: 258 317
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Nut dicing operations at Nestlé plant

S 7 ! Centrifugal type dicer culs products cleanly
.l a & withowt crush or tear, Inset diagram shows
location of cutting knives

Fhoto shows complete nut dicing operafion.
Bags of shelfed nuts are dumped info
receiving hopper at right, and product is fed
o elavated dicer in center, Diced nuts pass
through screening apparatus and ara
discharged by chutes into mobile storage
carts. Loaded carts are whealed to
processing room whera nuis are mixed with
chocolate and other ingredients




