
FRUIT POWDER
PROCESSING PLANT

Complete Turnkey Solutions for Fruit
Powder Processing & Packaging

From Fresh Fruits to Premium Quality Powder



With years of industry experience, Salvin Industries offers
customized processing solutions tailored to diverse production
requirements. From concept to commissioning, we support our
clients with innovative technology, technical expertise, and
dependable after-sales service for long-term business growth.

Our advanced processing technologies are designed to preserve
the natural flavor, color, aroma, and nutritional value of fruits. With
a strong focus on hygiene, quality, and operational efficiency, we
deliver solutions that ensure consistent product performance and
maximum productivity.

Salvin Industries is a trusted engineering and turnkey project
company specializing in Fruit Powder Processing Plants. We
provide complete end-to-end solutions, including plant design,
machinery manufacturing, installation, automation, and packaging
systems. Our expertise helps businesses establish efficient and
reliable fruit powder production facilities.

COMPANY
OVERVIEW



FRUIT POWDER
PROCESSING FLOW



Key Features

Natural Nutrient Retention

Advanced Drying Technology

Automated Process Control

Versatile Fruit Processing

Hygienic Processing

Premium Product Quality

High-Speed Packaging

Energy-Efficient Performance

Instant Noodles Processing &
Packaging Solutions
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03 Sorting & Inspection

Fruit Receiving

02 Washing & Cleaning

Fresh fruits are received from approved suppliers
and inspected for quality, ripeness, and freshness.
Only carefully selected fruits proceed to
processing. Proper raw material selection ensures
superior final product quality. Quality checks help
maintain consistency throughout production.

Fruits are sorted to remove damaged, overripe,
or defective pieces. Advanced inspection
systems ensure uniform quality and consistency.
Careful sorting improves product performance
and processing efficiency. Only approved fruits
continue to the next stage.

Selected fruits are thoroughly washed to remove
dust, dirt, pesticides, and impurities. Advanced
cleaning systems ensure hygienic processing
conditions. Proper cleaning enhances food safety
and product quality. This stage prepares fruits for
further processing.

THE PROCESS



04

06 Grinding / Pulverizing

Cutting & Preparation

05 Drying Process

THE PROCESS

Fruits are peeled, cut, sliced, or prepared
according to product requirements. Automated
preparation equipment ensures uniform
processing. Proper preparation improves drying
efficiency and product consistency. This stage
minimizes waste and enhances productivity.

Dried fruits are processed through advanced
grinding equipment to achieve the required
powder fineness. Controlled grinding preserves
natural flavor and nutritional properties. Uniform
particle size ensures consistent product quality.
The powder is prepared for final refinement.

Prepared fruits undergo controlled drying to reduce
moisture content while preserving nutrients and
natural characteristics. Advanced drying
technology ensures uniform drying. This process
extends shelf life and improves product stability.
Proper drying is critical for high-quality fruit powder
production.
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Sieving & Quality Inspection

Finished Product Dispatch

08 Automatic Filling & Packaging

THE PROCESS

Finished products are stored under controlled
warehouse conditions before dispatch. Efficient
inventory and logistics management ensure timely
delivery. Proper handling maintains product quality
during transportation. Products are distributed
safely to customers and markets.

Ground powder is sieved to achieve uniform
particle size and remove unwanted particles.
Quality inspections verify moisture levels, texture,
purity, and product specifications. Strict quality
control ensures compliance with industry
standards. Only approved products proceed to
packaging.

Fruit powder is automatically filled into pouches,
jars, or containers using precision packaging
systems. Hygienic packaging preserves
freshness and quality. Accurate filling reduces
product loss and improves efficiency. Attractive
packaging enhances product presentation.
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