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LINES FOR DEFROSTING, 
CLEANING AND CUTTING OF 
CEPHALOPODS

JOSMAR® o�ers the widest range of solutions for cephalopod processing. Lines to perform the initial processes of 
cephalopod processing, such as: defrosting, washing, curling, gutting, shucking, skinning, cutting rings or strips.

All the equipment is designed specifically for each product, integrating all the machinery and systems necessary for each 
process. 

Lines specifically designed to process a wide range of products: Octopus, cuttlefish, squid, flying-squid, 
jumbo-squid. 
Designed to be e�cient and productive, with a minimum number of operators. 
�ey integrate specific equipment from other manufacturers, such as weighing systems. 
Easy cleaning and maintenance. 
Automated control systems integrated with all the equipment of the line. 

EQUIPMENT TO SUIT YOUR SPECIFIC NEEDS

Our team of specialists will analyse your project in detail to o�er you the solution 
that best suits your needs.

* Line designed to produce squid (Illex 
sp.) rings, with a capacity of 1,000 kg/h. 



�e lines integrate various systems and equipment such as: 

Specific equipment prior to the process, such as defrosters. 
Systems for accumulating and transporting product to the manual 
cleaning stations. 
Specific equipment for evisceration, washing, curling, peeling, 
cutting, etc.   
Transport and packaging systems for by-products such as fins and 
tails. 
Integral and centralised waste management systems. 
Systems for transporting product to the next stage of processing. 

A COMPACT AND EFFICIENT DESIGN WITH 
MAXIMUM PERFORMANCE �e design of your process will depend on many factors. �e required production capacity and the 

type of product you want to produce are very important, but customer preferences, the possible 
growth scenario and export potential are also important. �e availability of skilled labour will also 
play an important role. Some processes or parts of processes can be done manually and 
automatically.

Our perspective, based on many years of experience and expertise, is always focused on creating the 
best possible design that meets today's needs, but also takes into account the requirements and 
possibilities of the future.

We o�er solutions for processing di�erent cephalopod species at all possible process stages and 
with any required production capacity.

THE BEST SOLUTION FOR YOUR PROCESS



More than 40 years 
manufacturing machinery 
for fish, seafood and 
cephalopod processing.
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JOSMAR® is a family business that has been 
passed down from generation to generation.

It has two operational facilities on the coast of 
Galicia, strategically located nearby the port 
and airport of Vigo city, an area with a 
deep-rooted fishing tradition.

With more than 40 years of experience in the 
design, construction, and installation of seafood 
processing equipment for both, on-board 
fishing vessels, where space is limited and 
conditions are extreme, and onshore factories, 
the company has acquired a solid global 
reputation.

Today, JOSMAR® is a leading partner for the 
development of solutions and supply of 
equipment for food processing lines, with 
solutions ranging from fish to meat, vegetables 
to bakery products.

JOSMAR® is always evolving and manufactures 
its own range of machines for processing fish, 
cephalopods, and crustaceans, such as: 
head-cutting machines, filleting machines, 
peeling machines, cutting machines, grinders, 
etc.

Always focusing on safety, hygiene, ergonomics 
and reliability, JOSMAR® is committed to 
support from start to finish in upgrading and 
optimising existing systems in your factory or 
vessel, and in finding new solutions to new 
challenges.

JOSMAR®'s goal is to enable its customers to 
achieve a level of e�ciency and 
cost-e�ectiveness that will enable them to 
compete e�ectively in the marketplace today 
and in the future.


