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Producing Food Processing Machinery Since 1989.



INOKAT LTD was established in 1989 and is based at Naousa, in Northern
Greece. It specializes in production of food processing machinery and, more
generally, in stainless steel constructions of highest standards, with its activity
currently expanding beyond Europe.
The custom constructions offered by the company, the after sales service and
its quality work are, up to this day, the elements that brought the company in a
top position in the industrial and professional equipment industry.
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33 Years of experience

500 Industrial installations

50 Unique products

3000 Satisfied clients
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EXPERTISE INNOVATION RESPONSIBILITY



1989

2003

2006

2010

Bussines Opening

New Facilities

Facilities Expansion

Exports Expansion

with the vision of manufacturing Food Processing
Machinery

Entering an all new manufactory to be able to
respong to high demand

Creation of new production units

New strategic directions along with new
marketing vision, opened new opportunities
abroad

HISTORY TIMELINE

2022 
New Facilities Expansion
Preparations for new facilities expansion and new
manufacturing equipment



SERVICESOUR SERVICES
INOKAT LTD provides machinery and constructions that equip
units processing and packaging:

Washing | Separation | Sorting
Frozen Fruits - Vegetables

Water cooling | Precooling | Hydrocooler 
Cooling of fresh products

Jams | Spoon sweets | Compotes | Precooking
Canning products

Picking | Processing of table olives | Core removal and olive paste
Olives processing

Processing of snail meat fillets and snail shells
Processing of snails - shells

Barrels | Crates | Fruits - Vegetables Washers  
Washing machinery

Meat processing machinery lines  
Meat processing

Fish processing machinery lines 
Fish processing





PRE-COOLING SOLUTIONS FOR FRUIT AND VEGETABLES

THE HYDROCOOLER SOLUTION OFFERS QUICK AND EFFECTIVE COOLING FOR
SENSITIVE FRUITS AND VEGETABLES

The HYDROCOOLER uses cold water to keep fresh fruit and vegetables in
top quality. It is distinguished for the economy in water and power
consumption in which it operates.
It is constructed of AISI 316L quality stainless steel, in order to provide
lower maintenance costs, excellent sanitization and longer service life.
It can be adapted to all operational needs without any loss to efficiency
and guaranteed product quality.
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EXPORTSEXPORTING ALL AROUND THE WORLD



PARTNERSSOME OF OUR PARTNERS



CONTACT US

www.inokat.eu

info@inokat.eu

+30 2332027849

4th km Naoussa - RR Naoussa
59200 Naoussa GREECE, GR
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