
Gutting line

Fast, clean and efficient 
fish gutting

SEMI-AUTOMATIC GUTTING



Gutting line U1 & U2
The Gutting Line U is a single (U1) or double (U2) 
gutting line for salmon and several other fish types. 

The machine can be used for other purposes as well, 
such as extracting spawn for caviar production.

The semi-automatic gutting provides a quick and 
clean station for the gutting of the fish. 

The waste is disposed of via bin loaders, conveyors 
or tanks, leaving the area clean and ensuring an 
ergonomic working station.

Technology
The machine can as an option be delivered with 
height-adjustable working platforms and a separate 
cyclone tank with two integrated vacuum pumps.

Options
• Cyclone Tank

• Platform for Cyclone Tank

• Hose Pump

Gutting line with waste 
disposal for clean gutting



* Please contact our sales team for other power connection possibilities

U1 gutting line U2 gutting line

Operators 8 persons 16 persons

Capacity Up to 45 fish/minute Up to 80 fish/minute

Power connection 3 x 400 V, 50 Hz* 3 x 400 V, 50 Hz*

Technical specifications



uni-food.com

Intelligent food 
machinery that 
makes the cut
Sharpen your competitive edge in fish processing 

with production lines built around your needs. 

Through smart customization, innovation, and 

automation, you gain more value from every 

catch. Together, we can achieve greatness in fish 

processing. It is in our DNA.
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