
for Salmonids

Preliminary Product Info 

BAADER 581/PRO

New Design: Reduced Footprint - Higher Degree of Food Safety

New Tools: Higher Yield - Perfect Meat Quality 
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“This brochure is updated as of the publication date. It supersedes all previous editions. In case of different language versions, the English version is the only relevant master 
document. Indicated parameters and features, such as but not limited to working ranges and performance, are non-binding and may in practice vary depending on the individual 
usage as well as quality and condition of the fish processed. Optimal results require individual adjustment of the equipment to the fish processed. Illustrations and dimensions are 
approximate and non-binding, design changes are reserved. The actual scope of supply is only specified in the contractual documents supplied to the customer and may differ from 
the descriptions and photos in this brochure.

Attention! For illustration purposes, safety devices and protective mechanisms might partly not be shown in operative condition in this brochure. When operating the equipment, all 
safety and protective devices and instructions must be applied and observed as described in the equipment documentation.”

The most powerful and advanced filleting 
machine in the world
The BAADER 581/PRO represents the next generation in 
the evolution of robust, reliable and intelligent BAADER 
filleting solutions for salmonids.
Evolved from the BAADER 581, the BAADER 581/
PRO features individual fish measurement, offering 
operational flexibility to a range of fish species and 
conditions. The reliable and well proven saddle transport 
system guarantees higher yield and perfect meat quality 
as no processing forces are applied to the fillet.

The PROfessional Update
The heart of this innovation is the new dynamic back knife 
module. It automatically sets the gap of the back knifes 
according to physiological requirements during operation 
along the main bone. Very narrow in the tail section but 
opening up to the wider back bones in neck area. The 
result is amazing: Significantly less flesh remaining on 
the main bone but exactly where you want it: on the high 
value fillet. Precisely PROfessional.

Pushing the limits - again
The BAADER 581/PRO shows up with redesigned 
covers which reduce the footprint and maintains the 
required safety levels. The dynamic back knife as well 
as numerous yield related processing pressures can 
be adjusted without tools at the improved HMI during 
operation. The modified recipe management system 
can be customized to specific demands storing different 
production parameters for a range of fish species and 
qualities. 
Let BAADER 581/PRO take your production to the next 
level!

Technical Data

Fish species: Salmonids

Throughput: up to 25 fish/min

The dynamic back knife module is retrofittable to all 
BAADER 581 filleting machines after machine #78


