
UNIQUE PROCESSING METHOD
The mango is a very delicate and tender fruit and therefore 
requires special processing. The Mango Peeler-de-Cheeker 20  
carries the fruit on the stone. This prevents damaging the 
mango and unnecessary juice loss.

HIGH YIELD AND LONGER SHELF-LIFE
The mango is peeled in the same way as if it was done 
manually. That is, in the length of the fruit, following the 

contours of the mango. The result of this peeling method is 
a beautifully authentic and smooth cut. After peeling, the 
mango cheeks are cut from the stone with two sharp, bowl-
shaped oscillating knives. 
 
This unique processing method increases the shelf life of 
your fruit because juice loss and damage to the mango is 
limited as much as possible. Yield results are also very high 
because of the round, sharp contouring knives.

The Mango Peeler-de-Cheeker 20 processes 20 mangos per minute. 

The mangos are placed into the machine manually and that is about 

all the handwork needed. Peeling and destoning are done fully 

automatically via a step-by-step method. This means that the mango 

moves one position further in the machine for every next operation, 

resulting in beautiful smoothly peeled mango cheeks. 

Mango Peeler- 
de-Cheeker 20



The logical solution for your challenges
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Features of the Mango Peeler-de-Cheeker
•	 Consistent quality, comparable with hand-peeled fruit
•	 Peeling method ensures an authentic, smooth cut 
•	 Also suitable for soft, ripe mangos
•	 Capacity: 20 mangos per minute
•	 Maximum diameter of fruit: 140 mm
•	 Length: min. 115 mm, max. 160 mm
•	 Dimensions of machine: 6200 x 1350 x 2100 mm (L x W x H)

Features of all our fruit-processing machines 
•	 Careful treatment and processing improves the shelf life
•	 High processing capacity
•	 Maximum yield per processed product
•	 Equals or betters manual processing
•	 Visually attractive end product
•	 Easy to clean and to service
•	 Meet European guidelines for the food-processing industry 

in relation to hygiene and safety

Features of all ZTI smart machines
•	 Smart innovations that are distinguished by their simplicity
•	 Simple and safe to operate
•	 Equipped with the latest technology
•	 Optimum balance between ‘mechanics’ and ‘electronics’
•	 Attractive return on investment


