


COMPANY

Our company was set up in Massa Lombarda, in the heart of the nectarine

growing region. It began operating and gaining experience in the field of

manufacturing of the first rotary destoners for peaches and cherries

and machines for processing Mediterranean fruit applying traditional methods.

Over the years, the range of products has significantly widened, thanks to the

continuous development of design and constant research and innovation,

targeted to ever demanding national and international customers.



MACHINES

Our main purpose has always been fruit processing, manufacturing made-to-

measure machines and systems, customising them according to our customers’ 

requirements. For this reason, we have specialised from the reception up to the 

pulp/purée of all types of fruit, with or without stone, Mediterranean and 

tropical fruit, mixed berries, etc…



- RECEIVING AND WASHING-

 WASHING RECEIVING TANK WITH ELEVATOR

 CHANNEL - RECEIVING TANK



- RECEIVING AND WASHING-



- RECEIVING AND WASHING-

ACCESSORIES

 DRAW FILTER 

 DRUM FILTER

 WATER COLLECTION TANK FROM CHANNEL TANK 



- DESTALKING MACHINE-



- DESTALKING MACHINE-

Cesare Tavalazzi srl destalking machines are used for removing stalks and for 

washing cherries and some other fruits.

Three models for different required capacities.

 Model 350 N for processing up to 600 kg/h of cherries

 Model 700 N for processing up to 1500 kg/h of cherries

 Model 1000 N for processing up to 2000 kg/h of cherries



- SORTING SYSTEMS-

 BELT SORTING CONVEYOR

 ROLLING ELEVATOR WITH SORTING

 ACCESSORIES: BELT FOR WASTE, RECTANGULAR OUTLETS FOR WASTE FROM 

MANUAL SORTING



- SORTING SYSTEMS-



- ELEVATORS-

 GOOSENECK ELEVATOR WITH FLIGHTS

 «ZETA» TYPE ELEVATOR WITH FLIGHTS

 SORTING ELEVATOR WITH FLIGHTS

 ROLLER ELEVATOR



- ELEVATORS-



- ROTARY DESTONING MACHINES-



- ROTATIVE DESTONER -

Cesare Tavalazzi srl rotary destoner is used for separating the pulp

from the stone of cherries, plums, apricots and peaches.

A wide range of machines allows to process from 300 kg/h to 25.000

kg/h of fresh fruit



- DEPULPING/SIEVING MACHINES-

 SIEVING MACHINES

 DEPULPING MACHINES FOR DISTILLERY

 DESTONER FOR MANGO AND AVOCADO

 STONES DEPULPER 

 DEPULPER AND REFINER 



- DEPULPING/SIEVING MACHINES-



- DEPULPING/SIEVING MACHINES-

A wide range of Tavalazzi stones DEPULPING, SIEVING and REFINING

MACHINES allows to process from 400 kg/h to 25.000 kg/h of fruit

input.

Mango and Avocado depulper: from 1500 kg/h to 15.000 kg/h of

fruit input.

Depulper machine for distillary: from 400 kg/h to 30.000 kg/h of

fruit input.



- MILL -

 HAMMER MILL FOR FRUIT WITHOUT STONES 

- Capacity: from 800 kg/h to 20.000 kg/h

 CRUSHING MILL FOR FROZEN FRUIT 

- Capacity: up to 3000 kg/h



WASHING MACHINE FOR CARROTS



WASHING MACHINE FOR CARROTS



OTHER MACHINES



- SCREW SCALDING MACHINE FOR 

MANGO-



- BLANCHER COOKER -

 ROTATIVE COOKER TYPE BLANCHER FOR LEGUMES, TOMATO, ETC



- BRUSHING AND WASHING MACHINES-

 BRUSHING AND WASHING MACHINES FOR CITRUS FRUITS, MANGO, PINEAPPLES, 

ETC 



- HOPPER FOR LOADING WITH BELT-

 HOPPER WITH BELT FOR RECEIVING FRUIT FROM BINS AND DISCHARGE INTO 

ELEVATOR



SLICER FOR ORANGES



PROCESSING LINES

 TAVALAZZI DESIGNS, BUILDS AND INSTALLS COMPLETE LINES FROM THE 

RECEPTION TILL THE PRODUCTION OF PUREE



LINE FOR CHERRIES’ PROCESSING 



RECEIVING LINE FOR CARROTS 



RECEIVING AND SORTING LINE FOR 

BANANAS



Via Bagnarolo, 12/E

48024 MASSA LOMBARDA (RA) – ITALY

Tel. +39 0545 81473

commerciale@tavalazzi.com

www.tavalazzi.com


