
FDS 1 0 4  S K I N N I N G  MIACHINE 
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THE FOS 104 IS 
MCICHINE FROM 
STRI N LESS STE€ 

THE COMPRCT FREEZE ORUM SKINNIN,G 
T R I O ,  RNB IS MBNUFACTU'REDFROM 
t A W D  #ON CURROSIYE MRTERJBLS, 

The machine aperates on the prineiple tha* the skin of the fillet freezes t o  
the cold, mfating drum, and thps i s  hald-in pesition. ~ h e  fressing is app~ox, 
1/10 m m  deep. A rofattri$ band knifc cutti the .Piliet m y  f r a m  the nkin, 
and t h e  skin is then setaped off the drum. The thirk.ness of the cut, and 
thua the deptti o f  the skinning, i s  Itifenitely adjustabte b e h e s n  .O-f 2 mm. 

The refrigsration system opcrates on a system o f  j r~d ire~t  coaling, R seale$ 
rtfrigoiatfon unit coales d w n  u secandary caoling medium. The medium i-s 
th tn  transported to  the rotaiing diluni and coals the surfrrak of  the drum tri 
below freezing point. This system rtquires less szrvice ahd k simple? t a  
sperate. 

the  FD5 skinning manhines cut the dkin awmy fpom t h e  Piliet without causing 
ang strain on the fich meat or the skin. 

THIS IS PRRTICULIRLY ADVAWTRQEOUS WHEM: - Desp skinning 
Skinning o f  fillets with no natural division between skin and meat 

e Skinning of saft filleQr, or fillet$ wlth weak sk1n 
Skinining,of flatfish for maximwm yinld, ond no bilsplitting 


