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#654C  FILLETER            

                 

AUTOMATIC FILLETER

Higher Recovery than most hand
operations.

Removes backbone, dorsal spines and
ribs to produce clean smooth fillets. 

Easily adjusted to different species and
sizes

Product: 

Trout, Salmon, Lake Whitefish, Tilapia,

Mullet, Mackerel, Bass, Bream, Garfish

and similar mid-water fish.

Size Range 1to 6 lb

Production: up to 25 fish/minute

FEATURES:

Consistent finished product 

Higher recovery

Reduced Labor

Reduced strain injuries

Simple operation

Sanitary construction

Adjustable speed.

Designed for ship or shore operation  with
fresh or salt water. 

UTILITIES:

Electrical: 3kw 220/380/480 VAC 3ph

Water: 3gpm @ 50 psi  
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