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SeacAB1 The Company

And benefits T pleasewatch




SEACAB

Technical datai Machine Line

A Electrical Consumption 5 KW

A Electrical connection 3x230/400V AC 50/60Hz

A Water consumption 34 |/min

A Water amount elevator 600 | when filled

A Water pressure constant 3 bar

A Connection Water G3/ 40 hose (Il nner 19mm)

- SEAC FPM -700 is acomplete Automatic Nobbing line for fish from 2-
25/30 fish/kilo

- SEAC FPM -800 is acomplete Automatic mechanical Nobbing and filleting
line - for the same fish sizes



Vacuum

Today there are big discussions whether vacuum gutting or mechanical gutting
are the best way to H&G the fish, and these discussions have been with me since
1985 when | entered this business.
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common argumentddowever, after thirty years of testing and comparqiis is

WHY | never changed our policy and WHY we continued with mechanical gutting
- UIf Groenqvistfounder/CEO of SEAC AB



SEACAB

Unique world leading

SEAC has theonly machine in the world with individual head
measuring device and mechanical nobbing system

Head measuring Nobbing



Important benefits

A.

MechanicaNobbing ischeaper(NO extra vacuum
pump/tank/motor/pipesisneeded

MechanicaNobbing is famore gentleto the fish

Mechanicab 2 0 0 A Y ascldséasyeucancome to
handgutting/ nobbinge

MechanicaNobbing is purenechanicat
no sensortc (lessmovableparts)

MechanicaNobbingcanwork on

- soft fish

- defrostedfish

- belly crackedfish
Pleasdry thisfishin a vacuum nobbinghachine
andcomparethe result Iwould say: The worse
quality of fishg the better the mechanical gutting
system is working !!
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Tallcut

When the FPM-200 cut the tail of the fish T we use water to move the fish
on the smallest fish sizesto the tail cutting unit asyou can seebelow. But

you can choosea mechanical pushback unit when the fish is bigger i to
savewater consumtion.




FPM-700

Pleasewatch our newly installed FPM-700 in production .




Belly cleaning

After transmission from the nobbing machine into the filleting (BC) machine the
fish is opened by two horizontal knives and fish cavity is cleanedby brush and
stonestaking awaythe parts of the fish where parasites and worms useto be.
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Belly cleaning - Test



