
“Lyco’s Blancher has given us a 75%
reduction in clean-up time!” 

– Lyco Blancher customer

BlancherBlancher

Leaders in Food Processing Innovation



Lyco Rotary Drum Blanchers
The Only Machines of this Design in the World!

P.O. Box 31   115 Commercial Drive
Columbus, WI 53925  
Phone: 920-623-4152   Fax: 920-623-3780
www.lycomfg.com   E-mail: sales@lycomfg.com

ROTARY DRUM CAPACITY TABLE Pounds per hour based upon 50 lbs. (*40 lbs.) / Cu. Ft.

Blancher Size

48" x 16' - 9" deep* 56,000 28,000 21,000 14,000 11,200 9,300 8,000 7,000 6,200 5,600 5,100 4,600

60" x 8' - 12" deep 63,080 31,540 21,027 15,770 12,616 10,513 9,010 7,885 7,010 6,308 5,730 5,257

60" x 12' - 12" deep 93,623 46,812 31,208 23,406 18,725 15,604 13,373 11,703 10,392 9,362 8,504 7,802

60" x 16' - 12" deep 124,831 62,416 41,610 31,208 24,966 20,805 17,830 15,604 13,856 12,483 11,339 10,403

60" x 20' - 12" deep 156,703 78,352 52,235 39,176 31,341 26,117 22,383 19,588 17,402 15,670 14,234 13,059

60" x 24' - 12" deep 187,246 93,624 62,416 46,812 37,450 31,208 26,746 23,406 20,784 18,724 17,008 15,604

72" x 24' - 15" deep 303,000 151,500 101,000 75,740 60,600 50,500 43,280 37,880 33,660 30,300 27,540 25,240

Cook Time (Minutes) 1 2 3 4 5 6 7 8 9 10 11 12

APPLICATIONS:
Pasta
Rice
Dry Beans
Vegetables
Potatoes
Fruit
and Many More!

HOW IT WORKS:

• Product is fed into the machine by a water cushioned
in-feed flume. 

• The cook zone blanches, cooks or re-hydrates. 

• Product is discharged for further processing.

Leaders in Food Processing Innovation

• Higher recovery (5-15%)

• Higher quality products

• Longer shelf-life results

• Higher throughput

• Space savings

• Sanitation benefits

• Energy efficient

• Lower maintenance

• Patented

SIZES:
36", 48", 60",
and 72" diameter 
by 4' to 32' length.
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