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Abstract: 

In this study, multifunction pistachios processing machine was made, so that the small 

farmers can purchase it and carry out the initial stages of pistachio processing and sell their 

products in affordable price at the market. This machine can do the three-step of pistachio 

processing includes: Peeling, washing and moisture removing in a container that called 

pistachio processing chamber. Evaluation results showed that the machine is capable to 

removed the pistachio green hull completely and the removed skin is leads to the outside of 

device. Largest performance is available, when the exterior abrasive cage is more than the 

inner abrasive cage. Largest performance is available, when the outer abrasive cage is more 

than the interior abrasive cage. Moisture reduction rate of the wet pistachio was 0.36, 

against the peripheral speed of the air. The results also showed that the machine can remove 

the moisture of the product perfectly. The major factor in increasing the performance of the 

device was setting the device at the proper frequency. The best results are available when 

the frequency of the outer abrasive cage was 15 Hz and the frequency of the inner abrasive 

cage 10 Hz. 

 

Keywords: Pistachio, Peeling, washing, moisture removing in and multifunction pistachios 

processing machine. 
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