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Trawler Gaul - fish processing on the factory deck 
  KEY 
 
     Mechanised fish conveyors    Fish processing machinery  Sorting areas       Fillet freezers   Offal conveyors 
1.  Shetland 28 - gutting machine  
2. Baader 150 - red fish filleting machine  
 
3. Baader 421 - fish de-heading machine  
4. Baader 412 - large fish de-heading machine  
5. Baader 188 - fish filleting machines  
6. Baader 99 - fish filleting machine  
7 Baader 47 – fish skinning machine  
8. Baader 46– fish skinning machine 
9. Fish waste hasher 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 


