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Know-how in food processing!

NOCK fish skinning machine
Skinex SBS 416

Automatic skinning machine with S technology for plaice fillets and other flatfish. Skins both upper and lower fillets. Removes
simultaneously or selectively the frills (fin fringes) (from both sides, from only one side, or from neither side).

B cutting width: 230 mm
B high capacity (28 m/min conveyor speed)

B very simple demounting of infeed conveyor, pressure unit and blade
holder to quickly and easily clean the machine

Standard equipment
B infeed conveyor

B skinning unit with very quick changeable blade, transport roller | .
(AISI 316L) without peripheral grooves and dynamic stainless steel
cleaning roller (S technology)

high blade durability
blade gap infinitely adjustable
spring suspended blade holder for perfect skinning results

2 trimming rollers to remove the frills (fin fringes) (individual
deactivation via cover plates)

integrated water cleaning unit for reliable continuous operation

special pressure unit for reliable skinning and ideal product
protection

NOCK POWER PLATES® for a particularly easy to clean machine
construction, outstanding robustness and service friendliness

NOCK EASY-FLOW® safety cover with gas pressure springt for
exemplary safety at work

Options
® all operating levers optionally on the right or left side of the machine

® cleaning trolley / storage trolley

annre

Skinex SBS 416

Skinex SBS 416, machine components dismounted

Technical Data Skinex SBS 416

cutting width (mm) : 230 NOCK Maschinenbau GmbH
cutting speed (m/min) : 28 Industriestrasse 14
maximum throughput height (mm) : 20 77948 Friesenheim
GERMANY

blade gap (mm) : 0 - 0,5 stufenlos

. . Tel.: +49 (0) 7821 / 923898-0
apply length on infeed conveyor (mm) : 550 Tax: +49 (0) 7821 / 923898-18
dimension W x H x D (mm) : 750 x 1060 x 1420 E-mail:  info@nock-gmbh.com
weight (kg) : 280 internet: www.nock-gmbh.com
motor performance (kW) : 1,5
electrical connection: 3 AC — 400 V — 50 Hz (other voltages upon request)
water connection G 1/2 Innengewinde
water consumption (I/h) : approx. 500
compressed air : not required
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