
PROCESS EQUIPMENT 
FOR SNACK FOOD PRODUCTION PLANTS



(As first promised in an 1887 brochure from our founder, Charles Cretors)
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How has C. Cretors and Company survived for over 130 years in business?
A commitment to Quality Fabrication, Innovation and Customer Service.
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The construction of my machines I guarantee to be       class in every particular.first



Since it was founded in 1885, C. Cretors and Company has focused on building 
high quality machines for the snack food industry. For five generations and counting, 
the Cretors Family has been committed to technical innovation and to quality 
fabrication. Our main focus has always been popcorn and there is no other 
company in the world better prepared to service your needs with that healthy snack.

Cretors owns two manufacturing plants with the main facility located close to O’Hare Airport (Chicago, IL, USA). At this location, we have a pilot plant available to aid our 
customers in process and recipe development. All of the machines and production lines are custom-built to match our customer’s production capacity needs, to best fit 
within heir plant’s space constraints and to work with their local electrical and gas services. We test all of our production lines before they leave the plant and customers 
can witness that testing. We do not just offer attractive and efficient machines, we also provide process know-how garnered from our decades of experience in the industry. 

SCAN OUR QR CODE 
FOR PDF VERSION AND 
CONTACT INFORMATION



WHY DOES IT POP?

It’s all about the Moisture
Learn about the Science of POP!

                                  Popcorn is scientifically known as Zea 
Mays Everta. It’s a type of maize or corn and is a member of the grass 
family. Of the four common types of corn – sweet, dent (also known as 
field), flint (also known as Indian) and popcorn – only popcorn pops!

So why do popcorn kernels pop when heated? Popcorn kernels contain 
a special tissue called an endosperm. The center of the kernel contains 
a soft wet endosperm which is surrounded by a hard stony endosperm. 
When the kernel is heated, the water at the center expands to steam, 
cooking the starch, pressurizing the kernels until it eventually pops open 
and cools rapidly to maintain its new expanded form (= popped corn!).  

 SCIENCE OF POP

Outer Shell

Endosperm / Starch

Germ

Each kernel of popcorn 
contains a small drop 
of water stored inside 
a circle of soft starch. 
Popcorn needs between 
13.5-14% moisture to 
pop.  The soft starch is 
surrounded by the kernel’s 
hard outer surface. When 
heat is added, the water 
inside the kernel begins to 
expand and puts enormous 
pressure on the kernel’s shell.

As the kernel 
heats up, the 
water begins 
to expand.  
Around 212 
ºF the water 
turns into steam 
and changes the 

starch inside each 
kernel into a super 
hot gelatinous goop.  
The kernel continues to 
heat to about 347 ºF.  The 
pressure inside the grain will 
reach 135 PSI before finally 
bursting the hull open. 

As it explodes, steam inside the kernel is released.  
The soft starch inside the popcorn becomes 
inflated and spills out, cooling immediately and 
forming into the odd shape we know and love.  A 
kernel will swell to 40-50 times its original size!

Popcorn is the perfect snack food. It is a whole grain, it offers a lot more fiber than most other fruits and 
vegetables and it is a good source of antioxidants. It is a low calorie snack and is minimally processed.
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Butterfly

Seed Development
Popcorn is a non-GMO product. Seed varieties are developed through 
hybridization of inbred lines. Seeds are developed in test plots over many 
seasons to achieve the desired growing and popping characteristics. 

Popcorn is grown throughout the world but the main areas are the USA, 
Argentina, France and South Africa. The growing season is around 100 
days. 1”-2” of water a week is needed. Warm days followed by cool nights 
is the ideal environment (and is most easily achieved at higher altitudes). 

Growing

Popcorn is normally harvested when the kernels have a moisture content of 14-17%. 
Below 14%, the popcorn will not pop well. Above 17%, the corn may spoil when stored 
in grain bins.  

Once the popcorn has the correct moisture, the kernels are then cleaned. Foreign materials and broken 
kernels are removed. There are four main steps in the cleaning process:

In order to get the moisture content of popcorn to the ideal 14.5%, the corn 
stored in the bins is constantly monitored. Ambient air or heated air may be 
blown through the bins to achieve the optimum moisture level. There is also 
careful monitoring of insect and pests to ensure the integrity of the popcorn.

Storage and Conditioning

Harvesting

Cleaning the Popcorn

Screen Cleaner – using different size vibrating 
screens to sift out the kernels from the foreign 
material that may be found amongst the corn.   
 
Gravity Table – An angled, vibrating screen to sort 
out impurities based on the density of the pieces
 
De-stoner – A small gravity table designed to 
remove   very    dense    material    (typically   stones   or    rocks.)

Optical Sorter – A color sorter uses a high-
resolution camera to visually inspect every kernel 
that flows through the machine. The machine can 
detect even the slightest visual defect. The machine 
then uses a burst of high speed air to knock 
that undesired material out of the product flow.

After the corn is cleaned, it is then weighed and 
packaged. The most common bag sizes are 50 
Lbs (22.67 Kg) and 2,200 Lbs (1 Metric Ton). 
The popcorn is then typically shipped on pallets 
in trucks or in dedicated shipping containers.  

Packaging

Mushroom

Main areas for growing popcorn;
USA, Argentina, France and South Africa

WHERE IS IT GROWN
AND HOW IS IT PRODUCED?
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yourWhat’s flavor? A Cornucopia of Flavors
Hundreds of different flavors are produced on Cretors’ equipment 
worldwide. If you can imagine it, we can help you make it a reality.
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Hot Air or

Advantages to Air-Popping Advantages to Oil-Popping

Oil Popping?
Which came first? Air Popping (in a basket over an open flame). 
But then, our founder Charles Cretors patented the first oil 
popper in 1893.

1. Dry-Popping requires about 25% less oil than wet popping.

2. Air-Popping produces a more uniform popped corn than oil 
popping. 

3. Less labor required – more automated process. 

4.Dry-Popping makes a less expensive base on which you can 
add many savory or sweet flavors.

5.The oil applied to the popcorn after air popping is more stable 
and provides a longer shelf-life that the hot oil used in oil 
popping. 

6.The sprayed oil is more evenly spread around the popped 
corn than the oil absorbed in an oil popper.

7. Air-Popping production lines are easier to clean.  

8. Air-Popping lines are available for truly large scale production 
(over 5,000 Lbs/Hr).

Cretors offers many different lines of varying production 
capacities and levels of automation for both types of popping. 
Cretors will take the time to answer all of your questions when 
making this decision.

1. Lower initial investment especially for low production capacity. 

2. Small space requirements for the production.

3. A french-fried flavor different from dry popped corn that has had oil 
applied after popping.

4. The variation in texture and flavor between kernels from an oil 
popper are often viewed favorably by consumers. 

5. While nutritionals are not as favorable, most people prefer “fried” 
over “baked”. 

6. Simplicity in operation with minimal labor skill requirements.

7. Product change-over times are generally shorter with oil popping 
lines. 

8. Because oil popping lines typically involve multiple batch poppers, 
the full line does not have to shut down just because a single popper 
is off-line. 

Cretors’ Air-Popping Equipment is specially engineered to provide a 
fluidized bed of air around the popcorn. This patented method ensures 
that your production process maximizes your rate of efficiency. 

Cretors offers a variety of custom features on each machine. They 
are truly tailored for your business. Don’t be afraid to ask, we’ll gladly 
build something just for you.

Every detail considered.Take a look a inside.

Different stirrer blades on our oil popping kettles
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EQUIPMENT TAILORED FOR YOUR BUSINESS
Cretors offers many different types and sizes of pilot equipment. The data can be scaled up 
to use on our full-scale production equipment. Long  term, the pilot equipment is a good 
asset for Quality Control labs in production plants for on-going testing and development.

Batch Savory Coating
Counter Mixer Tumbler

Metric Weight
Volume Tester

*PRODUCTS NOT SHOWN TO SCALE

Pilot Oil Popping Plus Caramelizer
with Cooling Table

CMD100 Caramelizer on 6ft table

Pilot Air Popping plus Caramelizing 
or Savory  Popping 

FT 80 Savory CoaterFT 80 or 40 Continuous Popper

PILOT - SCALE EQUIPMENT
TO DEVELOP RECIPES AND TO DO SMALL PRODUCTION RUNS

THE PATH TO SUCCESS
WHETHER YOU’RE INTERESTED IN AIR OR OIL-POPPING, SWEET OR SAVORY PRODUCTS, CRETORS OFFERS MACHINES TO GET YOU STARTED ON THE PRODUCTION PATH.
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FLO-THRU ROTARY OVEN

PUFFERS AND POPPER
POPCORN OVENS

The main component in our air-popping lines is our fluidized, rotary oven. They 
are used for popping popcorn (”Poppers”) and for expanding snack pellets 
(”Puffers”). They are also used for toasting breakfast cereals and roasting nuts.

Features Include:
Reliable screw feeder (featured) or electromagnetic vibratory feeder.1
Low maintenance drum drive with electronic speed control.2
Advanced flame ignition and monitoring system.3
Easily accessible clean-out door.4
Auger (featured above) design that ensures uniform residence time.5
State-of-the-art controls with safety interlocks.6
Efficient blower with electronic speed control.7
All stainless steel construction with 3 inches (80mm) of fiberglass insulation.8

AVAILABLE SIZES

PRODUCTION VERSATILITY

The Puffer is used to process a wide range of 
breakfast cereals, 3G snacks and roasted nuts. 

The main difference between the design of a Puffer and a Popper is the greater 
number of control variables on a Puffer. A Puffer has a variable speed vibratory feeder, 
a variable speed drum drive (oven residence time) and a variable speed blower 
(degree of fluidization). Our Puffers also typically feature lighted sight-glasses that 
allow the operator to visually confirm the correct product fluidization inside the oven.

This drawing shows a typical Model 5000 Dual-Zone, Puffer/Toaster Oven.
The temperature in the oven is tightly controlled by a digital temperature 
controller. The burner utilizes a state-of-the art burner system with all of the 
required safety features. With the use of the modulating burner valve and auto-
tuning capabilities of the controller, it is possible to run the oven at +/- 1°F. 

Each oven is custom designed and 
built to best meet your needs.
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Test instruments are provided. For example, the moisture contents of the raw material 
and the finished product can be accurately measured. 
The output product can be boxed and shipped out for further evaluation at the 
customers’ own facility.
A private Conference Room (with wifi) is available for use in close proximity to the 
Innovation Room. 
The Room is air conditioned to ensure product stability and to limit moisture absorption. 
The packaging machine is also fitted with a nitrogen flushing system to displace any 
humid air in the snack package before sealing

INNOVATION ROOM

Customers can ship us their own ingredients or provide us with a list of required 
ingredients. Cretors can source ingredients locally and then invoice afterwards at 
cost.  A modern Vertical Form and Fill packaging machine with multi-head weighing 
system is provided. Products can be packaged at over 60 bags/minute.

The caramel popcorn production line has a capacity of 
over 400 Lbs/Hr. 

Seasoning applicators are available. 
WThe caramel popcorn production line has a capacity of 
over 400 Lbs/Hr. 
The Innovation Room can be rented on a daily basis. Hours 
are 8:00 AM to 4:30 PM (Monday to Friday). 
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NOTES

Thank you for giving us your time.

www.Flo-Thru.com

Cretors continues to lead the way in design and 
delivery of equipment solutions for the concession 
and snack food industry. As a fifth generation 
family business with a long tradition of exceptional 
quality, we take pride in providing revolutionary, 
profitable goods and services to our customers.

MOVING FORWARD 

P: +1 847-616-6900  F: +1 847-616-6970

“Then plough deep while sluggards sleep, and you shall have corn to sell and to keep”

~Benjamin Franklin



C. CRETORS AND COMPANY
176 Mittel Drive   Wood Dale,  Illinois 60191

Main: +1 847.616.6900   Fax: +1 847.616.6970   +1 800.228.1885
www.Flo-Thru.com


