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NOCK machines for the fish processing industry

The German manufacturer NOCK will exhibit at the Seafood Processing Europe in Brussels
in hall 4, booth no. 4-6351 new and proven machines for the fish processing industry.
Among this NOCK will exhibit the new industrial dewatering machine the NOCK separator
SP 254/1, which continuously and automatically separates solids from water. This machine
is applied in the fish processing industry to separate solids from fish refuse and to treat waste
water.
Besides this the NOCK Freeze Drum skinner TFE 350 will be on exhibition. This machine
operates with the freeze drum technique and is mainly used to skin fish fillets with weak skin
or fish with soft skin. This machine can also be applied to horizontally slice fish fillets.

Excellent skinning results and processing capacities can be according to the manufacturer
achieved when skinning with the NOCK Skinex TWIN QS 888. The machine allows thin
skinning with a sharp blade as well as skinning with a blunt blade. (silver skinning) This
machine can be or course applied to deep skin fish.

This machine is suitable to skin many food fish species such as tilapia, pangasius and cod.


