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A dryer composed of specialized rollers removes any water and oil clinging to the fruit surface after its discharge 
from the BOE.  This liquid is added to the oil/water stream leaving the BOE.    
 
A significant advantage to the BOE method of oil removal is the extremely free oil/water stream produced by this 
unique puncturing method.  The BOE ruptures oil cells and liberates the essential oil with minimum disruption to 
the whole fruit and negligible extraction of pectin from the peel.  This produces oil that separates effortlessly from 
the water phase.   
 

 
After leaving the BOE, the oil/water mixture passes through a fine screening operation in preparation for 
centrifugation.  A first centrifuge produces a stream of rich oil.  The water phase from this centrifuge is recycled 
back to the BOE to eliminate losses.  Without costly freezing or enzyme treatment, the rich oil stream passes 
through a second centrifuge which continuously produces pure polished oil.  
 
 
SPECIFICATIONS:  Model BOE 
 
 Overall length  15’ 3-7/8”  Capacity - input   Fruit tonnage & yields  
 Overall width  11’ 1-1/2”      vary based on configuration 
 Overall height  8’ 9”  Horse power std. drive  24 HP Total  
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