


TRIO FDS 104

THE FDS 104 IS THE COMPACT FREEZE DRUM SKINNING
MACHINE FROM TRIO, AND IS MANUFACTURED FROM
STRAINLESS STEEL AND NON CORROSIVE MATERIALS.

The machine operates on the:principle that the skin of the fillet freezes to
the cold, rotating drum, and thus is held in position, The freszing is approx,
1/40 mm deep. Arotating band knifecuts the fillet away from the skin,
and the skin is then scrdped off the drum. The thitkness of the cut, ond
thus the depth of the skinning, is infenitely adjustable between 0-12 mm.

The refrigeration system operates on o system of indirect cocling. R sealed
refrigeration unit cooles dewn o secondary caoling medium. The medium is
then transported to the rotating drum and cools the surface of the drum te
below freezing point. This systeni requires less service and is.simpler to
operate.

The FDS skinning machines cut the skin cway from the fillet without causing
any strain on the fish meat or the skin.

THIS I3 PARTICULARLY ADVANTAGEQUS WHEN:

- beep skinning

- skinning of fillets with no natural division bétween skin and meat
- skinning of soft fillets, or fillets with weak skin

- skinning of flo¥fish for meaximum yield, and no toilsplitting
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TECHNICAL SPECIFICATIONS
TRIO FDS 104

OPERATORS
1-2 PERSONS

CRPACITY
UP TO 120 FILLETS/MIN

CONYEYOR WIDTH
300MM

REFRIGERATION
R-22 IN PRIMARY SYSTEM
PEKASOL 50 IN SECONDARY SYSTEM

WATER CONSUMPTION
10-12 LITER/MIN

EL. POWER
6,2 KW

WEIGHT
4650 KG NET.

RDDRESS

TRIO FISH PROCESSING MACHINERY
P.0.BOX 38, FORUS

4064 STAYANGER. NORWRY

PHONE +47 51 81 47 00

TELEFRAX +47 51 81 67 70
SALES.FISH@TRIO.NO




