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The multi-product puffer is a versatile machine that can
be used for popping, expansion, roasting, or drying.

It offers independent control over residence time,
temperature, and turbulence, making it suitable for a large
range of applications such as coated peanuts, roasted
nuts and dry fruits, popcorn, expanded pellets, etc.

The machine comes in capacities ranging from 18kg/hour

Applicable for all
ingredients that
have a size greater
than 2mm.
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