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New fish skinning machine with freeze drum technique

The fish skinning machines made by the German manufacturer NOCK (Friesenheim) are
well known and sought after in the fish processing industry worldwide because of their high
yields, their hygienic and easy to clean construction and their service friendliness.

Nock has now combined his fish skinning expertise along with his know how from
constructing the Nock scale ice machines. This has resulted in a fish skinning machine with
freeze drum technology. The NOCK Freeze Drum Skinner TFE 350 is according to the
manufacturer the ideal machine to skin soft, for example defrosted fish fillets and to skin all
types of fish with weak skin. The fillets are placed with the skin side up on the conveyor, are
sprayed with water and then freeze upon contact onto the freeze drum. A saw band
separates the fish from the skin and if required the layer of fat underneath can also be
removed. The skin is then scraped off the drum and exits the machine via a stainless steel
slide.

The saw band has a high precision guide for constant and very fine cutting. The cutting
width of the machine is 350 mm. The cutting depth (skinning depth) can be steplessly
adjusted up to 10 mm. A water jet and scraper keep the saw band clean during operation.
An emergency button stops the machine immediately when activated.

The Nock Freeze Drum Skinner TFE 350 has an energy consumption of 4,8 kW. The
machine is delivered with a refrigeration aggregate which is filled with R404A, an
environmental friendly cooling agent.


