
FILLET WASHER 700

Fillets washed.
Fully automatic machines.



The Fillet washer 700 is a fully automatic 
fillet and fish washer for removal of slime and 
bacteria from processed fillets.

The machine is suitable for use when the fil-
let has been trimmed and before packing or 
smoking. By washing the fillets, the end-pro-
duct is clean and ready for packaging. 

Options

• Blowing unit 

• Pump unit

• Chemical dosing unit

• Water saving system

• Pump for recirculation of water

The fully automatic fillet washer
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Operators 1 person

Capacity 30 – 44 fillets/min

Fillet size All sizes

Weight 340 kg

Working width 700 or 900 mm

Power supply 3 x 400 V, 50 Hz*

Water consumption 30 L/min at 6 Bar

Water connection 1 ¼"

Technical specifications
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Make believe.
Make sense.


