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ENTERS THE WINERY MARKET
Pellenc Australia is set to enter into a new phase with the introduction of its first winery-based equipment for Harvest 2010.  Following on from the highly successful Selectiv’ Process On-Board sorting, Pellenc has released two new machines in the Selectiv’ Process range – Selectiv’ Process Winery and Selectiv’ Process Vision, both of which will be in use in Australia in the forthcoming vintage.  
Pellenc’s Selectiv’ Process range offers a significant increase in the quality of harvested fruit by effectively removing petioles – a task which has plagued equipment suppliers for some time – and other unwanted material, optimising the purity of fruit to be processed and reducing processing costs in the winery.  
Selectiv’ Process Winery
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The Selectiv’ Process Winery replicates the de-stemming and sorting system which has been so successful on Pellenc Selectiv’ Process On-Board grape harvesters around the world.  The introduction of a winery-based model caters to users unable to utilise the on-board system due to vineyard constraints and can also deal with hand-harvested fruit.  As with the on-board system, Selectiv’ Process Winery combines a number of processes to produce a high-quality result.
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Firstly, the very high frequency linear de-stemmer removes fruit from bunches.  This linear de-stemmer resembles a mini shaking system and is very gentle on the fruit, as evidenced by the intact bunch stems which emerge from the mechanism.  There is no fracturing of the stalks as can occur with rotary de-stemmers.  
Secondly, berries and juice are separated from bunch stalks and other matter by means of two sets of interlocking rollers.  The rollers in the first set are closely meshed and are cleverly designed to rotate petioles so that they are perpendicular to the edge of the sorting table.  

Once the petioles have been oriented in this way, the material moves onto the second set of rollers, which fit together in such a way as to leave a gap large enough for berries and juice to flow into the bin, but small enough to prevent petioles, leaves, bunch stalks and other material from doing so.  This material is carried to the edge of the machine before falling into a waste ejection system and being removed into a separate receptacle. 
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Right: The end result is a beautifully clean sample

 ready for the next stage of processing.
Selectiv’ Process Vision
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For those seeking optimum quality, Pellenc’s Selectiv’ Process Vision offers an even higher level of sorting, through the use of artificial vision technology evolved by Pellenc over more than 20 years.  
Pellenc first started developing its vision technology in the 1980s, with the invention of robotic machines for agriculture.  Since then, Pellenc has taken this expertise and applied it to the sorting of rubbish, with such success that the establishment of an offshoot company – Pellenc Selective Technologies (PST) - some 8 years ago was required.  PST is now a market leader in the field of waste sorting, with machines operating in many countries around the world.  

Combining its many years of grape harvesting experience with this significant knowledge of visionic sorting, Pellenc has developed a high-performance sorting machine able to distinguish and select berries based on colour and shape. 
The first part of Pellenc’s Selectiv’ Process Vision comprises of an inclined belt, vibrating table and a patented cord conveyor, which together collect and disperse de-stemmed berries such that they form a single layer across the machine.  Each berry sits in the groove between two adjacent cords, ensuring good visibility for the artificial eye.  The inclined belt works in a reverse direction and effects an initial cleaning of unwanted elements. 
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Berries are then carried underneath the artificial vision system, which examines each item individually for shape and colour.  Berries or other matter which do not conform to the parameters designated by the operator are then removed by means of a pneumatic ejection system, consisting of hundreds of very high velocity air nozzles controlled by the machine’s in-built PC and software.  Unwanted elements are forced downwards into a receptacle, whilst the selected fruit flows freely into a separate bin, fitted with a pneumatic pump to transport fruit directly to the fermenter or press.  And all this at an incredible rate of up to 2 metres per second!
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The unit is mounted into a fully self-contained trailer unit, facilitating transport between wineries, making it ideal for contractors or larger establishments with multiple sites.   

Both the Selectiv’ Process Winery and Selectiv’ Process Vision will be operating in Australia during the coming vintage.  For further information, please contact Pellenc Australia on (08) 8244 7700 or admin@pellenc.com.au.



Left: Close-up of the two sets of rollers – the first set for orienting the petioles is shown far right and the second set on the left of the picture.
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