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Customer Benefits:
� BAADER 56 is mounted directly on

herring filleting machines

� Only the skin is removed, leaving
the silver mirror on the fillet

� BAADER 56 can be equipped with
a piececutter

� The piece cutter can easily be put
out of operation, if required

Machine Applications and
Features:
The BAADER 56 is designed to be directly
attached to the herring filleting machines. It
receives the butterfly fillets, removes the
dark fatty layer along the back and skins
them in a meat saving manner; the silver
film is retained on the fillet. The working
range is from abt. 19 to 42 cm in total
length. Knife sets can be added to cut the
fillets into pieces. Easily exchangeable
rollers fitted with blades are available for
pieces of 15, 20, 24, 26, 30, 33, 36 or
40mm. If the skinning machine is attached,
the filleting machines keep on producing
butterfly fillets, single fillets with skin as
well as fried fish.

Herring Skinning
Machine
BAADER 56

Technical Data:

� Fish species: Herring, Sardine and
Iwassi

� Throughput rate: according to
filleting machine max. 300 fillets/min

� Working range:
according to line configuration

� Operator: none

� Water consumption:  abt. 16 l/min.

� Power consumption: 0.75 kW

� Air consumption: 25 l/min (6bar)

� Dimensions: see sketch

packaging:  1400 x 1080 x 1000 mm

� Weight
net abt. 200 kg
gross abt. 220 kg

� BAADER 56 is combinable with
BAADER 36 and 221

The indicated limits of the working ranges may
vary as a function of the proportion, quality and
nutritional condition of the fish. In order to
achieve an optimal result, it is recommended to
adjust the machine within its working range to the
fish sizes mainly to be processed. Live fish and
those in the state of rigor mortis cannot be
processed.
Illustrations and dimensions are approximate and
not binding. Subject to design changes in the
interest of technical progress. Actual scope of
supply is specified in our quotations and order
confirmations and may differ from descriptions
and photos of this leaflet.
Attention!
For the illustration of technical details the safety
devices and protection mechanisms are partly
not shown in operative condition.
When operating the machine, all corresponding
devices and instructions referring to the safety of
the machine are to be utilized and/or observed!


