— Salmon Filleting Machine

ENND F/SHER

— NSB-300 ———

Nirxo

B Cut 3 types of fillet without rearranging the line

*Center cutting is optional (need extra parts)

B Reduce damages to fish body (avoid cracked fish)

M Increase vield (7% up)
B Easy maintenance and hygienic control

B Available for both fresh and frozen
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High Yield Rate (How thin it is!)

mAutumn Salmon =

ETroutm

m Sockeye Salmon® ®Farmed Salmonm

m Atlantic Salmonm

Increase 7% Up! (Comparison with competitors” machines)

— Center Cutting

ENND F/SHER

All you need is just setting a fish into the machine.
Easily dividing fish into half

B Available for multiple fish species.

Salmon (Trout, Salted Salmon, Autumn Salmon, Atlantic Salmon)
Mackerel, Hokke Fish, Red Fish, and Sea Bream

mTroutm m Salted Salmon = m Mackerel m m Hokke Fishm m Red Fishm
Salmon Filleting Machine Center Cutting
ENND F/SHER ENND F/SHER
NSB-300
Size Total length ---1,270 mm Power Supply -------------- 4.6kw Size Total length---- 1,607 mm

Total width ---- 1,200 mm
Total height--- 1,880 mm

Weight ----------coemmmeees 495kg
Capacity -----25~30 Fish “min

Water Consumption -- 40 2 /min
Air Consumption 57 8 /min wees comsresson
Fish Size ---- Round 2-6kg.“Fish

Total width ------ 808 mm
Total height---- 1,767 mm
Weight ----------momemeeeeee 300kg
Capacity ----- 25~30 Fish,/min

Power Supply

Water Consumption --- 40 2 /min

Fish Size

Round 2-6kg.Fish

%It is prohibited by law to copy for manufacture all and/or part of this system. These specification will be changed for improvement/modification without notice.
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