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FREEZE DRUM SKINNING MACHINE



 ■ Adaptable to different species of 
fish.

 ■ Efficient, delicate and high-quality 
skinning.

 ■ High yield, maximum percentage 
of skinless fillets.

 ■ Cost reduction through innovative 
technology.

 ■ Easy to use. Optimum ergonomics.
 ■ Easy access to internal parts for 

cleaning and maintenance.
 ■ Avant-garde hygienic design. CE 

Marking.
 ■ Robust and resistant structure, for 

long useful life, with continuous 
operation.

BENEFITS

The skin, when frozen, is firmly adhered to the drum, 
then is cut by a sharp endless band knife in a continuous 
rotation that separates it from the muscle accurately, 
smoothly, and without generating tensions that tear the 
muscle of the fish.

With this system, the skinless fillet yield is optimal, and 
between 2% and 5% more skinless fillet is achieved than 
with other skinning systems.

The thickness of the cut made by the blade is adjustable 
between: 0 mm and 12 mm, so that the machine has 
various applications, such as:

 ◘ Peeling of delicately textured fish fillets and fine skin
 ◘ Peeling of thawed fish fillets.
 ◘ Peeling of fish fillets, in which the skin and muscle are 

not separated by membranes (Mackerel).
 ◘ Deep peeling, to eliminate the silver hypodermis 

(Hake).
 ◘ Deep skinning to remove dark muscle (Salmon).
 ◘ Peeling of butterfly fillets (Sardine).
 ◘ Peeling of flatfish with tail.
 ◘ Cutting of cephalopod membrane (Jumbo squid).
 ◘ Lamination in layers of uniform thickness of the 

mantle of Jumbo squid.
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The JOSMAR JM-703 Skinning Machine is equipment 
that bases its operations on the freezer drum technology.

The peeling process is based on superficially freezing the 
skin of the fish fillet when it comes into contact with a 
rotating freezer drum.

High yield, 
maximum 
percentage of 
skinless fillets

Applications:

 ◘ Pelagic fish: Atlantic mackerel, sardine, horse 
mackerel, anchovy.

 ◘ Whitefish: Atlantic cod, hake.
 ◘ Redfish: Orange roughy, blackbelly rosefish, 

old wife.
 ◘ Sharks: Blue shark.
 ◘ Salmonids: Atlantic salmón, trout.
 ◘ Other species: Black scabbardfish.
 ◘ Cephalopods: Jumbo squid (Dosidicus gigas).



Specifications:

 ◘ Throughput rate: 100/200 fillets/min, depending on the fish/species and size.
 ◘ Working range. 

 » Width fillet: Up to 340 mm.
 » Thickness, up to 40 mm.
 » Unlimited length.

 ◘ Manufacture: Aisi-316 stainless steel, corrosion-resistant materials, and food-grade 
plastics.

 ◘ Design: Due to its robust construction and the high-quality of its materials and 
components, the equipment can be installed both onshore and onboard fishing 
plants.

 ◘ Refrigeration system aggregate- R449A- (water-cooled condenser): Power 10 CV.
 » Optionally can work connected to the refrigeration plant of the boat or 

factory.
 ◘ Operators: 1 o 2 persons.

 ◘ The fillets with the skin upwards are carried by a conveyor belt to the rotary freezer drum.

 ◘ The conveyor, with a useful width of 340 mm. is equipped with thermoplastic polyurethane 
(TPU) round straps (Ø 4 mm) with the proper tension so that when the fish fillet passes 
under the rotary freezer drum, gently pressed, so that the skin of the fish freezes instantly 
and adheres to the surface of the drum.

 ◘ Freezing is superficial and only affects the skin of the fish fillet.

 ◘ The speeds, linear of the conveyor and angular of the drum, are regulated during the 
manufacturing according to the type of fish fillet to be processed.

 ◘ The freezer drum has a diameter of 500 mm, and when rotating moves the fillets firmly 
adhered to its surface, towards a rotating band blade, which cuts the skin continuously, 
accurately and smoothly, separating it from the muscle.

 ◘ The band blade is kept clean by means of a water injection nozzle and a scraper.

 ◘ The skin remains attached to the freezer drum and is separated from it by a longitudinal 
scraper that separates the skin from the drum.

 ◘ Then the ice that forms on the surface of the drum is removed by a scraper so that the 
surface of the drum is clean to freeze the skin of another fillet.

 ◘ The freezing drum is connected to an aggregate refrigeration unit integrated into the 
machine. Refrigerant R449.

 ◘ It is a compact and efficient water-cooled condensing unit.

 ◘ The design of the equipment allows easy access to the internal components for cleaning and 
maintenance.

 ◘ The machine can be integrated in processing lines with automatic filleting machines.
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FUNCTIONING
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TECHNICAL INFORMATION

Throughput rate: 100/200 fillets/min, depending on the size and type of fish

Thickness: Up to 12 mm

Type of peeling: By rotating band blade

Operators: 1 o 2 persons

Fish transport system:
Conveyor with thermoplastic polyurethane (TPU) round strapss of 
4mm

APPROX. DIMENSIONS

Measures (LxWxH): 2400 x 1200 x 1500 mm

Packaging (LxAxH): 2600 x 1400 x 1700 mm

Net weight:
900 kg without refrigeration system.
1120 kg with refrigeration system.

Gross weight:
1050 kg without refrigeration system.
1350 kg with refrigeration system.

MATERIALS

Housing and structure: Aisi-316 and corrosion-resistant materials.

Freeze drum: Special alloy to maximize heat transfer.

Blades: Special stainless steel.

CONSUMPTION

Water: Between 7 and 25 l/min.

Water pressure: 2-3 bar

Conveyor & drum drive: Electric gear motor of 0,55 kW.

Blade drive: Electric motor of 1,1 kW.

Refrigeration compressor: Electric motor of 7,5 kW.

Total power: 9,15 kW

ELECTRICITY 3x400V+N+PE/50Hz

SAFETY CE Marking.

Refrigerating compressor button.

Blade button.

Emergency stop button.

Indicator light.
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wwwdemo videos

https://vimeo.com/user102123898
https://www.youtube.com/channel/UCmMSm1UlkbbnlRwny4FE0dg
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