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In the coming months Sormac will be attending
the following trade fairs: 

FRUIT LOGISTICA
3rd– 5th February Berlin, Germany

POTATIS & FRILAND
10th–11th February, Örebro, Sweden

GULFOOD
21st– 24th February, Dubai, UAE

SALIMA
2nd–5th March, Brno, the Czech Republic

CFIA
9th–11th March, Rennes, France

SYSKEVASIA
19th– 22nd March, Athens, Greece

UNITED FRESH TECH
20th– 23rd April, Las Vegas, USA

The dynamic businessman Frank Laarakker

heads Laarakker Groenteverwerking B.V.

in the village of Well, South of the

Netherlands. The company plays a

pioneering role in the mechanisation 

and cultivation of harvesting techniques

for potatoes and vegetable crops. Every

year vast quantities of carrots, salsify,

leeks, spinach, peas, celeriac, potatoes

and other produce are grown, processed

and sold to the preserving industry and

other markets. 

A company like Laarakker needs a large

processing capacity to be able to cope

with these massive product flows during

the harvesting season. Sormac makes a

very important contribution here. “The art

is in combining the huge capacity with

careful handling of the produce” explains

Sormac director Bert Haffmans.

Laarakker ordered a large drum washer

with a floatation tank from Sormac. “The 

drum in this installation is 8 metres long, with

a diameter of 2 metres. These dimensions

give an idea of the sizes we are talking 

about at Laarakker Groenteverwerking”,

comments Bert Haffmans. The washing

installation can be used to wash vegetables

like e.g. carrots, potatoes, celeriac and

beetroot. The washing capacity for carrots

is at least 50 tons an hour. 

The drum has perforated round holes 

with a special profile. This design ensures

optimal washing results and helps protect

the produce from being damaged. Residues

of weeds, foliage and wood are separated

from the produce in the floatation tank. For

the very best results a multi-pinned, so-

called hedgehog belt has been mounted 

at the in-feed side of the tank.

Exceptionally large and highly specific

installations like this example are always

engineered in close cooperation between

the customer and Sormac. 

Bert Haffmans: “Despite the very short

space of time there was to develop and

construct this machine, the technicians 

at Sormac and Laarakker consulted 

intensively. This helped to solve any 

potential bottlenecks in the preparatory

stage, and the finished installation 

completely fulfils Laarakker’s high 

expectations.”

Sormac washing installation for 
Laarakker Groenteverwerking B.V.

Processing equipment for 
POTATOES CARROTS ONIONS LEAFY VEGETABLES CUCUMBERS BELL PEPPERS

Frank Laarakker 

Transport to Laarakker Groenteverwerking B.V.

Drum washer
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Sunrise Produce Company is a leading

supplier of fresh fruit and vegetables.

The company is active in southern

California, a region that stretches from

Fresno in the north to the Mexican 

border in the south. The company was

founded in 1991 by the present director

Paul Carone and his, now deceased,

business partner Bert Loewy. Their aim

was to create a company that could 

respond to the various demands from 

the fresh market. 

Part of their plan was a processing division

that could deliver processed items extremely

quickly, without the time delays incurred 

if processing is done by third parties. The

result is Sunrise Fresh Cuts, the in-house

processing division of Sunrise Produce

Company. Together, the companies deliver

fruit and vegetables, both fresh and fresh-

cut, to a huge number of customers on a

daily basis. Sunrise Fresh Cuts supplies

produce including salad mixes, diced

celery, carrots and onions and high-end,

hand-turned vegetables and salad mixes

to customer specification. 

Recently Sunrise Fresh Cuts completed 

a capital expansion project to increase 

both the capacity and the quality of the

processing plant. Part of the project was 

the expansion of the leafy produce line

using a Sormac Pulstar double wash

system. As in all branches, new and higher

standards are continually improved on. 

Sormac’s unique multi-stage, low velocity 

and high agitation wash procedure is one

of the best imaginable cleaning methods

for salad leaves and leafy vegetables. The

objective of Sunrise Produce is to not only

meet, but to exceed food safety standards.

Machines to process leafy vegetables

are one of Sormac’s specialities. This

includes the Pulstar salad washers,

which Sormac supplied to Sunrise. 

The Pulstar washers are available with 

a processing capacity of 500 to 5,000

kg/hour. 

The in-feed side of the washer features

a sophisticated water jet system, which

moves the leaves evenly over the entire

width of the tank. Pulstar salad washers

are also equipped with a unique, 

continuously adjustable air injection

system which enables the turbulence 

to be set to the precise level to clean

the produce thoroughly. Two, alternately 

operating air sections, guide the product

through the washer with a peristaltic

movement. With this and with the water

quantity the duration of the washing

process can be accurately programmed.

The washing water is collected, cleaned

and reused 

Centrifuge SC-740 
Sormac’s delivery programme also 

includes the centrifuge SC-740 for 

drying salad leaves after the washing

process. This machine has an extremely

stable suspension and uses an advanced 

blasting technique which cleans the drum

meticulously after each drying cycle. 

Successful co-operation between
Sunrise Produce Company and Sormac

Sormac Pulstar: washers for leafy vegetables

Centrifuge
SC-740

Pulstar washer, Sunrise Fresh Cuts

Product range of Sunrise Fresh Cuts
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without any further modifications. This will

considerably improve the user-friendliness

and peeling results of these machines. 

Sormac invests in silent onion peelers 
Sssssssh…

Mechanical onion peeling 

is not an easy task for 

operators because of the

pungent smell released by

the onions. But that’s not

all. The noise level of these

onion peelers that work

with compressed air can

also be a nuisance. 

To make working with these

machines a more pleasant

experience, the Sormac

engineers put all their best

efforts into an onion peeler

with lower noise production.

And they can be justifiably

proud of their work, as the

new onion peeler USM-S100

with a noise emission level

of 83dB(A) is considerably 

quieter than its predecessor – and the rival

machines on the market. 

To reduce the noise levels the first line of

approach was to tackle noise production

at the source – namely the nozzles that jet

blast the skin from the onions. A newly

developed technique enables significant

noise reductions to be achieved here. The

cover and side door have been made from

more heavy duty material and all openings

which could allow noise to escape have

been carefully sealed. 

But there’s more – compared to its 

predecessor, the new USM-S100 has seen

a number of improvements. Sormac has

increased the ease of use by making the

knives that cut horizontally into the onions

settable. So no tools are needed to adjust

the depth of the incision if different sizes

of onions are processed! 

These modifications help Sormac take 

a further step towards the perfect onion

peeler with a low maintenance requirement,

high reliability, ultimate ease of operation

and naturally, one that excels in peeling

quality. 

The adjustable knives for horizontal 

incisions can also be mounted to existing

models of the onion peeler USM-X100 

Cutting head with air blast nozzlesAdjustable knife

Onion peeler
USM-S100
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Luckily for Sormac – and maybe for all of

us – this is not yet a reality, but according

to futurologists it could be just around the

corner: vegetables from the printer ! 

At least, that’s what design student Matt

Brown at the Umea Institute of Design in

Sweden claims. On eatmedaily.com you

can read about the project he has started

called “Food

and the Future

of it”. In the

context of this

project he is

researching- 

and predicting – what he envisions we will

be seeing on our plates in 2040.

According to Brown lab-grown meat will

be the rule instead of the exception and

we will be generating our own vegetables.

Brown predicts that we will be able to

multiply cells and proteins ourselves and

that every home will have a 3D-printer

allowing people to print everything they

want – including the vegetables of our

choice! 

This has inspired Sormac to start thinking

hard about a new project. A processing

machine for futurologists…

Did you know… 
that vegetables can be printed?

Paul Vickers

Processing line leafy vegetables 
Hazeldene Foods, UK

Sormac in England 
Food Processing Solutions UK Ltd.

In Europe England leads the way when it

comes to producing convenience foods.

Sormac logically recognises the importance

of this market and is well-represented in

the UK. 

The Sormac agent in the United Kingdom

and Ireland is Paul Vickers of Food

Processing Solutions UK Limited. The

company was founded in 2008, but Paul

Vickers already has more than 20 years of

experience in the food processing industry,

both in machinery construction and in sales

and project management. The growth

shown by FPS, despite the credit crunch,

is proof that his knowledge and expertise

is highly appreciated by customers. 

FPS offers a “one-stop” concept for fruit

and vegetable processing, from designing

and planning the layout of processing

plants up to installing and commissioning

the machinery. 

“We are very happy to represent Sormac

in the United Kingdom and Ireland, as 

the company devotes a lot of energy to

continually upgrading existing machines

and developing new ones”, says Paul

Vickers. “That fits our philosophy, as 

we want to offer each customer a 

suitable solution for processing fruit and

vegetables, irrespective of whether the

solution is a single machine or a complete

production line.”


