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Superior quality
end product

HEAD CUTTING & GUTTING MACHINE



 ■ Multi-specie.
 ■ Precise round head cut for 

optimum yield.
 ■ High yield: 40 fish/minute.
 ■ Optimum use of roe and liver.
 ■ Simple and convenient fish 

loading.
 ■ Ergonomic design and safe 

handling.
 ■ Easy maintenance and cleaning, 

complying with the most 
demanding sanitary and hygiene 
standards.

BENEFITS

The Head Cutting & Gutting Machine JOSMAR JM-205 has been 
designed for heading gutting and cleaning whitefish, onboard 
fishing vessels and onshore factories.

 ◘ Applications:
 » Whitefish as saithe, pollack, cod, hake, haddock, salmon 

and other morphologically similar species.
 ◘ Throughput: 40 fish/min.
 ◘ Working range:  From 350 up to 700 mm of total length, 

including the head.
 ◘ Fish thickness: 90 mm.
 ◘ Fish weight: Up to 3 kg.
 ◘ Type of cut: Round cut.
 ◘ Gutts extraction device:

 » By rotating brush with guts extraction without damaging 
them.

 » Gutts extraction with optimum use of roe and liver.
 ◘ Manufacture: Aisi-316 stainless steel.
 ◘ Design: Ergonomic and efficient.
 ◘ Operators: 1 person.

Gutting with 
optimum use of 

roe and liver
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Designed for a successful 
head-cutting, gutting and 

cleaning  of whitefish.

Optimal results both 
onboard fishing vessels and 

onshore factories.
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FUNCTIONING

Double cut
precision

 ◘ This machine has two consecutive sections: head cutting and gutting. Both sections are perfectly 
integrated and synchronized, with a very compact design.

 ◘ The operator places the fish on the conveyor flights, with the head to the right and the belly cavity 
down, supported on the conveyor belt. The machine is equipped with two cutting tools to separate 
the head from the trunk by means of two successive cuts.

 ◘ The fish is transported to the first rotating blade, which makes a crosswise cut in the “fish throat”, 
where the trunk is joined to the gill operculum, keeping the pectoral and ventral fins intact.

 ◘ In the following step, the fish is carried to the second rotating blade, which cuts off the head 
crosswise to make the most of the neck of the fish.

 ◘ The head cutting process is carried out by means of a “round cut” carried out by two blades, making 
the most of the neck of the fish and keeping the pectoral and ventral fins intact attached to the 
trunk, thus obtaining optimum yield.

 ◘ Due to this double cut system, the machine can process whole fish, not previously bleeding, with 
the “throat” uncut.

 ◘ After this process, the fish is transferred to the machine gutting section, where a symmetrical cut is 
made in its ventral cavity, then the guts are extracted and the spawn without damaging them for 
their perfect use, and finally the ventral cavity is thoroughly cleaned with pressurized water. The 
length of the cut in the belly cavity is adjustable.

 ◘ Then, a rotating brush removes the guts from the ventral cavity without damaging them, with an 
optimum use of roe and liver.

 ◘ Once the guts have been removed, a pressurised water jet wash thoroughly the belly cavity, 
removing remaining blood and guts and leaving it perfectly clean.

 ◘ Both heads and guts are removed separately, so the fish trunk is not contaminated by them.
 ◘ Provided with an ergonomic design and safe handling with a simple and convenient fish loading.
 ◘ Easy maintenance and cleaning, complying with the most demanding sanitary and hygiene 

standards.
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TECHNICAL INFORMATION

JOSMAR   JM-205

APPROX. DIMENSIONS

Measures (LxWxH): 2400 x 1672 x 1580 mm

Packaging, Head cutting unit descabezado 
(LxAxH):

1600 x 1100 x 1400 mm

Packaging, Gutting unit (LxWxH): 2700 x 1100 x 1400 mm

Net weight, head cutting unit: 290 kg

Net weight, gutting unit: 450 kg

Total net weight: 740 kg

Gross weight, head cutting unit: 360 kg

Gross weight, gutting unit: 560 kg

Total net weight: 920 kg

MATERIALS

Housing and structure:
Aisi-316 stainless steel, and corrosion-resistant ma-
terials and food-grade plastics

Knives: Special high-strength steel

CONSUMPTION

Water: 20 l/min

Water pressure: 2-3 bar

Lower knife drive: Electric gear motor, 0,75 kW

Upper knife drive: Electric gear motor, 0,75 kW

Conveyors and ventral knife drive: Electric gear motor, 2,20 kW

Total power: 3,7 kW

ELECTRICITY: 3x400V+N+PE/50Hz

(*) It depends on the fish condition and the operator skill

Throughput rate (*): 40 fish/min

Working range: From 350 mm up to 700 mm of total length

Maximum weight: 3 kg

Maximum fish thickness: 90 mm

Knife diameter, lower head cut: 200 mm

Knife diameter, upper head cut: 200 mm

Knife diameter, ventral cut: 200 mm

Brush diameter: 230 mm

Operators: 1 person
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