26

2F0F 7E71A

Medium and Small Size Fish Processing Machinery

CHHT -300 & CHFG -350
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Deheading & Tail Cutting Machine / Continuous Filleting & Gutting Machine

CHHT-300 g !} CHFG-350
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. ISOE £&7| SHo| 2240t =0 0f2]9} HoHE S TRMAICR XIS I|YECH + Its automatically camied into fillet machine after cut head & tail.
« T3} SAJ0] LIRS H|HE22 AAMAO| EojLich + Thit machine has high productivity as it can processing at once
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« DE 7} JiEEEE MATL 4T QAiEo|cH + It easy to dlean and sanitary with all covers opening.
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DIMENSION : LXWXHinKG CAPACITY TARGET FISH

Tl 2l LY EFA| 7 (Filleting&Gutting) 3P 220/380V% 15KW 2170% 945X 1200 (400KG) Mackerel
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CHBHC - 300
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3 KAl HI=F{E] Mid Size Bucket Type Head Cutter J— -
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+ Just put fishes on the buckets, then they are headed precisely. | :
+ ltis very easy and simple to move and cleaning the machine. CHBHC _300 A

+ Allmatenials are rust free and it has very strong durabilifies.
+ The position of cutiing is adjustable depends on the size of fish head.
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DIMENSION : L XWXHanKG

3PX380VX0.75KW 12008001100 50-~800}2)/2 TS0, Y0} HEH RIS
(280KG) (FISHES/MIN) (Mackerel Atka Mackerel, Pallack Spoted Mackerel)
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CHFT -110
Z38 XK= Zal7| Mid Size Fileting Machine
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+ This machine can process the fresh fish and half thawed fish.

+ You also can expect to reduce labor costs since it can process 4050 fishes per minute.

+ You can expect to keep the best freshness on the matenal because this machine can
process a large quantity of fish in a short time.

+ Regardless of the skill of operator. it always can process very consistent quality of
products and also has a very good efficiency to quantity control.
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OHFT-98 ,, IE0|2It40{ 26} 45| S0{ BRHOfS
CHET=110 3PX380VXI5KW | 1400x1000%1400 (410KG) 50~6002|/2 (ASHES/MIN) (Mackerel Atka Mackere, Pollack Spoted Mackerel)
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Medium and Small Size Fish Processing Machinery

CHMF - 801 G _
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Mid Size Breastbone Removing and Filleting Machine
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+ You can save the labor and space because the headed fish is delivered
automatically from the heading machine.

+ This is remarkable machine to reduce a large portion of labor costs because it
automatically can remove guts, breastbones and center bones and finally can
make the pure meat of fillet at one time.

+ The machine can process a large quantity of matenal in a short time.

& L. CHVF-801
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F40| Horse Mackerel
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POWER DIMENSION : LXWX Han KG TARGET FISH
3PX3BOVXISKW 1700x1100x1230 50~600}2)/2 TS0, MR, YLK, AH S0 &
‘ (570KG) ‘ (FISHES/MIN) ‘ (Mackerel, Atka Mackere! Spoted Mackerel)

CHMPB -2 Qo -
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Mackerel Pin Bone Remover [International Patent]

A Z2 HAE WAlCZ PIN BONES #2202 HERYO| FHoLL)
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+ It can remove pin bones with great accuracy by using pincette type.
+ The machine can remove pin bones of Fillet by 80%.

+ It has remarkable yield rate (40~60Fillets/Min)

+ This can improve the quality of Product by minizing fillet damage.

CHMPB-2

Z280] Horse Mackerel DS Mackerel D50 Mackerel
i) e 82 HN0IE
POWER DMENSION : LXWXHun G TARGET FISH
IPX3BOVXO.6KW 800x700x1200 40~600t2l/2 5¢
\ (150KG) (FLLETMN \ (Mackere)
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CHBR-40

= HAH =7
Center Bone Removing with Belly Opening Machine
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+ This machine can open belly or fish back and then remove the center bone.
+ It has better yield rate than manual.

+ Cutling Surface is better than manual.

+ It can process very small fish like, anchovy hairtail saurel mackerel pike.

T 71A=D| S
POWER DIMENSION : LXWXHaKG CAPACITY TARGET ASH

I8 05

3PX3BOVX19KW 1100x800x1400 40~600t2|/2 Foi2, BR), of2| Xi40], S0}, BR|1I| §
(200KG) ‘ (ASHES/MN) (Sardines, Pike Mackere!, Jack Mackerel Mackeral Barrcuda)
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Auto Belly Opening Machine
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+ The machine can process all different sizes of Mackerel automatically because
the machine has the Auto Sensor for size grading.

+ The cutting knife can be adjusted to the left and nght side and depth as well. So
the machine can cut the fish very precisely.

+ The machine can process fish very consistently even if the unskilled worker
operates the machine.

¥4757] Croacker 0| Hoe Mackerd~~ 50{ Mackerdl  50f Mackerel
Hd T Heig G0
POWER DIMENSION : L XWX HunKG CAPACITY TARGET FISH
3PX3B0V/220VX0.75KW 1000X600X1340 40~600f2|/2 D50, U], MRIS
(250KG) ‘ (ASHES/MIN) ‘ (Mackerel, Atka Mackerel Spoted Mackerel)
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Medium and Small Size Fish Processing Machinery

CHSF -701 -

|

Asiofz oit may| :
Continuous DeHeading and Filleting Machine for Small Fish
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+ Only put the small fishes on hopper nghtly, then cutting process of head and tall »
can be done and being supplied to the fillet machine automatically for them.
+ Not only performs heading, gutting, getting nid of breastbone and center bone,

but also has a excellent recovery rate. ‘ _
+ Possble mass produdingin a short fime. b :{\h
&4 22y 52 A s e
Fillet Flesh (8 Bie o O By i B Cronitg
' ' ' : " CHSF-701
H0| Tt 0] x|
HoseMeckersl  Anchovy Qe Horse Meckerel ~ Anchovy

TAR7|

DIMENSION : LXWXHanKG
18001200 1700(1
BB

o 2N Z00X1200 X002 gl o0l B, 220

' el (Sardines, Pike Mackerel Jack
Filefing Machine 700X1%0X5?0‘mm] 100~150 Mackerel Mackeral Barcuda)
3PX3BOVX1SKW 0KG (PCSMN)

CHFF -40

7| g% 7S 7|4
DeHeading and Filleting Machine
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« £80] HolLtn 7ICHSE Z¥oz malfAtE 258, o 30 22l
ME7180] 7HSSich _

+ 25 70~1000R2|7HK| 713522 Lkdo] FHojLiT,

+ Only put the fishes on hopper, then they/ll be fillet confinuously.

+ It has the possible option to divide fish in two with tail or info 3 parts by simple
confrol.

+ The machine can process 70~100 fishes per minute enough for realizing

excellent productivity.

100~150012)/2 Hofz|, Bx| &
(FISHES/MN) (Pacifc Saury, Mackerel Pike, Herring
100~1500t2)/2 o, Bxl S
(RSHES/MIN) (Pacifc Saury, Mackerel Pike, Herring)
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CHFK -1

ZAY O|f SENMA =71
Center Bone Removing and Belly Opening Machine for the very small size of fish

« =2 7lESa OIRE AYE 2AF0F TR FEHA 5|

« FAYUCR 7130 022 ZAHIRE SSHH 2=8 Tl U
71301 7ts

+ This machine was developed by high technology with accumulated know-how.

+ This machine can remove the center bone and open belly for the very smaller
size of fishes which are not easy fo process by hands.

TY0| Horse Mackerel BA| Saui

3PX380VX0.4KW 7005001300 50~800}2l/= TR, B, 02| § EAER
‘ (180KG) (ASHES/MIN) (Anchovy, Subminiature fishes)

CHHG - 300

FE LEHA7]
Deheading and Gutting Machine [Patent]

+ Sojof| Adojtt X £, RETIZEY £ 522 tiEECh
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+ Simply load the fish on the haper, then fish can be deheaded and eviscerated
by vacuum suclion.

+ Sucktion process is only performed when it sucks intestine, so it makes the
sucktion have sfrong process.

+ There are two types of machine for small size and middle size.

+ This machine can process relatively large volume of products in a short period
of time and eviscerate meckerel without belly opening. It allows the mackerel
fo be remained as their shape.

+ We made the price of machine lower than old version of equipment with
technical skills of CHAMCO and cast reduction.

CEHEADER AND IPx380VKL.2KW 2000x740x1230 40~50012l/2 150, B| FHoz|
VACCUM SUCTION (420KG) (RSHES/MIN) (Pagiic Saury, Mackerel Pike, Herring
VACLUM TANK 3PXBBOVXIKW 1540:;090%%410
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Medium and Small Size Fish Processing Machinery

CHHDVS -1
53 LHEX|I7{4 EBF7| Automatic DeHeading, Guttling and Cutting Machine

1 HE FRs 2 Lo S 2i7iE 280

SOjof Moj2t FH FH HTISSY, &9 HE £ 282 HiEEC)
2502 UHE MSIER LFER7120] 98% 0loIck,
goj2l, x|, 28 150 (300g 0I5h) & 20171 NS0, x| S FHFE0| AU,
3 71X|9| E8f HEFAS HEX|2 BEE 4 U

+ [fyou load it into a hopper, it will be released to the rear after the deheading, gutting, and cutting.

+  Since the intestines are removed twice, the intestine removal rate is 98% or higher.

+ There are small fish for sardines, saury, small mackerel (less than 300g) and medium fish such as mackerel and Japanish Spanish mackerel.
+ Three different cut specifications can be changed to one touch.

 HADOUBLE TYPE) 74E7/DMENSON : LXWXHmkG *ege
kil 25(Body)  242K](Vaccum Device) | ERIBody) _ RB/Vaccum Device) CAPACITY TARGET ASH

ABOIFEEmel Fich) | PXBOVXISKW | IPX3BOVXISKW 5280X810X1400 | 2530X131242689 200~250012)/2 x| 2501, Zof2|
SEOFEMedumsize)  PKIBOVI2IKW IPXIBOVXIBKW 5200X1400X2200 1320X1320X2260 ASHES/MIN ‘ Saury, Mackerel
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CHCWM -1
HAS 7| crabMeat Suction
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+ Crab meat of body will be sucked by vacuum sucktion by simply
sticking crab body to sucking device.

+ It only sucks the meat of crab, so it allows the product to have smell
and taste of crab as it has.

+ |t is very efiicient, because sucked crab meat will be gathered to the
vacuum tank,

+ The pipe can be detached which allows worker to clean it easy.

E0lE Al
TPAR7|
DIMENSION : L XWXHm G
IPXIBOVXIKW 3400x1900x1850 Zeixt 89 olZE A F&
(410KG) For 8 workers (SPUTTED CRAB BODY)

CHCL-2
=2 27| CrablLegMeat Seperator

+ l CHRlE Saiol S2Usie AT 20| £2) sk EICt
- 2alEl M2 4ES S o RO2 BOMISE &Y EBN0| Lt
.+ Mo o2} EIRie 48 X% 4 it

+ Shell of crab leg will be discharged out of equipment by scraper and
leg meat will be fallen by two rollers,

+ Crab leg shell will be gathered to designated place by chute which is
very convenient,

+ Number of rollers can be added depending on the volume upon
customer's request,

(320KG) 28 YUx}, bylworkers CRAB LEGS

IPX3BOVX1.EKW ‘ 22508502000 400~480 LEGS/MIN A ol
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