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The factory

Finis B.V.

Company

Finis Food Processing Equipment
specialises in engineering process
solutions, ranging from stand alone
machines to complete

production lines, for the international
vegetables and fruit industry.

Finis invests continuously in developing
new machines and systems to improve
the operational efficiency of its
customers and the quality of their end

products.

History

In 1924 Machinefabriek Finis was founded by Aloysius van Raaij.

He started with the production of small weighers and slicing machines for
the local butcher and greengrocer. The company is carrying a philosophy
about the relationship with their customers.

Finis does not develop so that they can be number 1; Finis develops so
that the customer can be number 1.

In time the delivery program was expanded. In the early seventies
Albert van Raaij took over the company. Ten years later his son, the
present owner Ton succeeded his father. With this the 3rd and even the
4th generation is now leading the company. All with the same believe
and philosophy.

As a family business Finis believes in mutual co-operation and good
communication with both staff and customers.

With the fourth generation of the family now involved in the business,
Finis remains committed to providing its clients with outstanding
eguipment to support them in creating added value in food processing.



A partner in food processing
throughout generations




The co-operation
Eillert B.V.

The companies

Throughout many years Finis as well as
Eillert B.V. have developed into
renowned manufacturers of food
processing machines and complete
production lines for the food industry.

Finis as a specialist in equipment
for handling and processing of
root vegetables.

Eillert has been very successful in
serving the vegetable

processing industry.

Strategic co-operation

A number of constructive meetings between the management of both
companies has lead to a participation of Finis in Eillert B.V.

The complementary activities of both companies will result in a complete
line delivery program for the fresh market, leading to clear advantages
for our mutual clients.

Finis is specialized in the field of peeling technologies for onions, potatoes
and other bulbous products. Eillert will concentrate on its core activity i.e.
the processing of (leafy) vegetables.

The future

By establishing a co-operation between both companies the possibility will
be created to realize complete turn key projects.

The back up of a skilled team of specialists, the international experience
and the know how of both companies will offer added value to

the market.






Complete projects
Turn-key

Partnership

Finis is an acclaimed worldwide leader
in providing complete end to end
processing projects.

Finis has formed partnerships with
other world renowned manufacturers
to enable the company to offer

turn key projects. TU m-key

=2l supplier e [oeen carefully Finis is a key player in providing complete projects.

selected on their knowledge, With the help of computer-aided design, we are able to

experience, guality and reputation.

design complete projects attuned to your specific needs
easily and quickly. The capacity ranges from a few hundred
kilogrammes to more than hundred tons per day.
Naturally, Finis takes care of the entire planning, execution,
installation and commissioning and this

includes the training of your staff.







Onion peeler
TopNotch

Products

White, brown and red onions

©50t0 110 mm D2% to4 %"

Onions per hour

# of lanes Automatic

1.300
3.900
5.250
7.850
10.500
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1.500
4.500
6.000
9.000
12.000

TopNotch

Finis is not just a supplier of peeling machines. Finis commits itself to

meeting its clients’ processing needs and wishes. The TopNotch peeler
by Finis has proven to be the most efficient three-stage onion peeling
machine. It features sustainable processing technalogy, which ensures

maximum productivity and reliability.

Onions are fed by an automatic feeding belt and have to be positioned
top-tail wise, by hand or automatically with the new vision technology.
They are transported through the machine by means of a transportation
chain with indexing plates. They are notched, topped and tailed and
finally peeled with an air blowing system.

The perfectly peeled onions not only look good,

their superb microbiological state ensures a long shelf-life. Thanks to a
minimum of labour, easy cleaning and low maintenance, the machine is

very cost-efficient.

The TopNotch peels up to 12,000 onions per hour.






Infeed
TopNotch

Footprint

# of lanes Cms Inch

1 91 x 240 36 x 94
3 100 x 487 39 x 192
4 120 x 487 47 X192
6 159 x 487 63 x 192
8 198 x 487 78 x 192
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Infeed

The feeding system transports the onions one by one into the holes
of the machine indexing plates. Pre-grading of the onions is used to
optimize the filling rate of the feeding system and the peeling result.
We can achieve a perfect filling rate thanks to our new developed cups.

Transportation

The onions are brought onto indexing plates which transport the onions
through the machine. We handle the product vertical instead of
horizontal and thus are very flexible towards the shape of different
varieties of onions, even most flat varieties cause no problems.

The transporting chain has an adjustable start-stop sequence.

We control the start and the stop through our PLC in combination with a
freguency converter.

It is not a standard start-stop but a smooth movement. The machine
becomes very flexible in size handling thanks to the new quick change
option. It enables the possibility to handle all sizes on one machine.






Orientation
TopNotch

Automatic feature

Finis is proud to introduce the first
Automatic Orientation System for
onions in the world. After significant
investment in research and
development coupled with the
extensive knowledge and experience
in the food processing industry we
have succeeded to supply towards

the needs of our customers.

Manual orientation

For an optimized peeling result it is nessecary that the onions are
orientated top/tail in the vertical direction.

To do this, one or two operators (depending on the size of the machine)
are orientating the onions. Because they can oversee an area of several
indexing plates with onions it is easy to keep up with the speed of the
machine. The average speed of the machine is about 25 cycles per minute.

Automatic orientation

As an ambitious family owned company we all work towards one future.
We do not develop to rival our competition, we develop to help our
relation rival theirs.

This new innovation can feed a peeling line and double the capacity of its
predecessor, providing up to 6,000 onions per hour per person.

The onions are fed into an orientation unit. Above this unit, a camera is
continuously taking pictures. A computer processes these images and
locates the top and tail position of the onion. It then controls the
orientation unit and the onion starts to rotate

until it is in the correct position.






Notching
TopNotch

Tailor made

One of the exclusive products which
can be obtained with the onion peeler
from Finis are the special tailor made

onions.

We notch around the root and from
the root towards the tail. After we peel
by air. The end result is a peeled onion

without cutting both ends of the onion.

The shelf life can go up to

3 or 4 weeks unpacked.

Notching

The notching section is the first unit inside the, for safety reasons,

closed processing part.

At first the onion is clamped between an upper and a lower nolder,

Then the onion is pushed through the circular knives, up and down again.
In fact the onion is notched twice!

The notching system has special features by means of springs,
hardened axles and bearings to adapt the notching to the shape
of the onions.

It's possible to adjust the depth of the notching to the different onions
or different circumstances throughout the peeling season.



Difference in yield Coring vs. Cutting

15%
12%
9%

6%

120mm
100mm 4. 5/75

80mm 4"
60mm 30T

40mm /3"
14/7"

0%




Top and tall
TopNotch

Combinations

Our Faup machine is designed perfectly
so we can fit the machine towards the

client’'s demands.

We can execute the machine with a
combination of our original system
for top and tailing together

Topping and Tailing (TAT)

with coring.

Finis developed 2 different systems to top and tail the onions.
Originally we used a straight knife but to obtain a higher efficiency.

We have also developed a special coring knife.

T The topping and tailing sections are fully independent from each other.

!
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For each onion there is a static sensor to set the size of
the cutted top or tail.
Thus the percentage of waste can be managed and the peeling result

B | can be optimized.

-

Coring

The new coring system removes the top and tail of the onion.
This new way of processing ensures a higher yield.

Incorporating the automatic orientation unit into a fully automatic peeling
line, means that the manpower is no longer needed.

With the use of this system we can improve yield up to 15%.

Another advantage is that the pre size grading of the onions

can be less secure.






Peeling
TopNotch

Maintenance

Finis is not just a supplier of peeling
machines. Finis commits itself to
meeting its clients’ processing needs
and wishes.

Therefar Finis equipped the machines

with guality parts that are available all
over the world with the goal of decreasing
delivery times and maintenance costs.

Peeling by air

SEW, FESTO and Allen Bradley. The onions are pre-processed to be peeled.

Suppliers that are used are f.i;

They are clamped between rotating axles and the brown skin is blown

off with a minimum of compressed air.
The peeled onions are separated from the skin and are transported

on to a separating unit.

Separation and inspection

It could happen that not all the skin has been completely blown away.

A roller separating unit separates the last skin/waste from the onions.
In the last stage in the line the onions are rotated on a quality
inspection table. All sides become visible and can be inspected.







Survey delivery program

Finis B.V.

Delivery program

- Complete processing lines for:

- Onions

- Potatoes

- Carrots

- Beetroots

- Swedes

- Etc.
- Halving and guartering machines
- Profiling machines
- Vegetable cutting, washing and packing
- Detection, sorting and inspection
- Special elevators
- Transport systems
- And others. ..
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Network

Finis are experts in designing, developing and manufacturing peeling and
cutting machines for all kinds of products.

Finis are proud to have supported many large, established food processing
companies by improving their processing plants, by providing

machines that increased yield, efficiencies and performance.

Finis have enabled their customers to enhance and extend product ranges,
this has been enabled through ongoing partnerships with customers

and a high level of understanding.

Finis is committed to providing customers with reliable and robust
equipment and supportive value added food processing solutions.

Finis has a worldwide network of agents, who share the company's
philosophy, passion for fresh produce, therefore successfully achieving
the perfect quality as nature intended.






Contact

Finis B.V.
Address

de Bolanden 1
7071PW Ulft  the Netherlands

Contact

+31 315 69 55 69
sales@finis.nl
www.finis.nl

Food Automation Pty Ltd
PO Box 3242 Newton

South Australia 5074
T: +61427 565658

E: chris@foodautomation.com.au TO be COﬂtiﬂued

W: www.foodautomation.com

From small family farmers to large industrial concerns:

they all successfully use our machines. We invest a large part of our
revenue in developing new systems. No waonder that we have raised
the bar in the processing branch.

Our team develops machines, which centre on staff cost savings,

yield improvement, cost savings and simplicity.

We are known for being able to astonish the world with our remarkable
innovations.

Although our clients are located all over the world we invite you all to
visit our factory as well as some of our Furopean clients to get a good

impression of the equipment and solutions we engineer.

Please contact our Sales Department if you would like to accept

this invitation.
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