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STEAM PEELING SOLUTION FOR SEASONAL PROCESSORS
Based on the hugely successful Orbit and Eco steam peelers; the Odyssey 
steam peeler incorporates TOMRA’s control software, an enlarged steam 
peeling vessel and a high accuracy weigh hopper to enable customers to 
process a wide range of vegetables and fruits efficiently. The vessel is bottle-
shaped to enable a range of large volume fruit and vegetables to be peeled. 

Using a simple steam supply and exhaust arrangement, the Odyssey steam 
peeler is low maintenance and achieves reduced operating costs whilst 
delivering highly efficient steam peeling performance. Thus making it an ideal 
choice for many low cost processing environments such as those in emerging 
markets and customers which only produce for 4-6 months each year.

The Odyssey steam peeler comes in a range of vessel sizes to achieve efficient 
production volumes between 4000 kg/hour – 40 000 kg/hour (10 000 Lbs./
hour – 100 000 Lbs./hour). 

The user interface is made simple to ensure that customers can easily make 
changes to achieve the correct performance and production volumes. The 
Odyssey steam peeler is very easy to operate, it’s intuitive and available in 
multiple languages, enabling you to easily manage and adjust your peeling 
requirements.

The Odyssey steam peeler is the perfect peeling solution for customers who 
require a functional steam peeler that is easy to use, performs efficiently and 
has a low cost of ownership.

BENEFITS

The Odyssey steam peeler is the newest addition to the TOMRA steam peeling 
portfolio. It’s the ideal cost-effective steam peeling solution for seasonal 
processing companies and emerging markets. It’s a high quality peeler that is 
specifically designed for seasonal processors of fruit and vegetables such as 
red beets, pumpkins, celeriac, kohlrabi, papaya, mango and chilies.

PRODUCT RANGE; CAPACITY AND DIMENSIONS

ODYSSEY 500 ODYSSEY 1000 ODYSSEY 1600
Capacity*

Up to (kg/Hr) 10.000 kg/hr 22.000 kg/hr 40.000 kg/hr

Dimensions

Length (mm) 2130 2390 2945

Width (mm) 5290 5460 5890

Height (mm) 4355 4355 5550

*Bulk density of produce will influence capacity.

	+ Functional steam peeler for emerging markets

	+ Large vessel for big vegetables

	+ Low operating costs

	+ Reduced maintenance

	+ High capacities

	+ Simple user interface

	+ Easy sanitation through design

APPLICATIONS

	+ Vegetables: pumpkin, celeriac, kohlrabi, ...  

	+ Fruits: papaya, mango, chilli, ... 

	+ Potatoes 
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TOMRA’S STEAM PEELING MODULE
1 	 Odyssey steam peeler

2 	 Discharge screw

3 	 Dry peel separation

4 	 Washer/brusher

5 	 Sensor-based peel scanner

Integrated sensor based solution
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