
500kgs/hour Peanut Butter Production Processing Line 
(1) Flow chart：Roast→Cooling→removing husk and embryo→seclecting→mixing→grinding→removing gas→cooling→bottling up 
 
 
(2) Production chart 

 
 

 



 
(3) Equipment list 
 
Nos. Name Power（KW） mm 

1 oven 5.5 4700*2900*1660 
2 Before oven equipment 0.75 5000*500*500 
3 Transfer machine 0.75 2500*500*1000 
4 Cooler 4 10000*800*1300 
5 Peel off machine 1.5 1100*600*1100 
6 Choose machine 0.75 5000*800*1100 
7 Blender 1.3 2400*500*1700 
8 Transfer 0.75 1000*500*3400 
9 Feeding machine 0.75 1000*1000*2000 
10 Runner milling 22 1000*400*1100（2 single machines） 
11 Material save tank  Dia 780 
12 Vacuum mixing tank 3 Dia 600 
13 Paste pump 2.2 1200*300*350 
14 Paste cooling machine 1.5 2400*600*800 
15 Electrical cabinet   
16 valve and pipe   
    
 
NOTE: 1.Raw material connecting with the product is made of stainless steel  

   2. All foregoing machine and process are designed according to export, local market can be adjusted by requirement 
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