SURIMI PLANT
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In recent years, the scrambling for the fish has been started

and continued due to the worldwide popularity of the sea-
food.

Accordingly, the frozen surimi for the seafood production has
been lacking under the circumstances of the worldwide con-
sumption growth.

Frozen surimi is now eagerly aspired to be produced in the
world, not only the limited species of fish or the limited area.
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ALASKA POLLACK caught in
the northern sea has been the
main species for the material
fish of the frozen surimi, how-
ever the other species as thread fin bream(ITOYORI), south-
ern blue whiting(MINAMI TARA),blue hake(HOKI) has been
used for the surimi production in recent years.
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Threadfin bream(ITOYORI) in a heap at the fishing port.

Northern Europe
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Blue Whiting

Threadfin bream

South East Asia, India
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Threadfin bream, Croaker, Lizardfish,etc
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The fishing port in Malaysia and the unloaded fish. .
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Alaska Pollack, Okhotsk Atka
Pacific Whiting,etc
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New Zealand, South America
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Southern Blue Whiting Blue hake
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The oversea frozen surimi production plant.
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We, YANAGIYA MACHINERY CO,,LTD. can design the vari-
ous surimi production plant according to the various fish spe-
cies, the various production volume and so on.

We hope the surimi production using the various fish will start
worldwide in the near future.

Various fish s

I pecies caught
in the seas

hear Japan.




PFFEVYOIAUSTS VNS, Rk, REFRIRE.
FLEE. O—FU—27U—2 B, ks
HEE AFZEEAERALEVWTABDRAUSELE
ET200TT. BLOEBXRICESVWTERIL. A
RUEKBELTHENZ. L. EQFRTRIEIC
ERINTEDEMNEEANMETSVETY . £ERE
ARBUTRABLETOTHERTI W,
YANAGIYA SURIMI PLANT is useful for the
mass production using Fish Washer, Meat
Separator, Bleaching, Rotary Screen, Refiner
and Screw press, etc by the less man-power.

We design based on the standard philosophy
of Sarashi, and sanitary, applicable for the

IZNBIZUB TSk s - various species of fish by using the effective

bleaching process.
SMALLSEN B S ORI FLANT We design the plant according to the required

production volume.
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We treasure the communication with the customer to design
the ideal plant and offer the planning including both software,
hardware based on our long experiences and the achieve-
ment.

g
quirement and the request
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The stamping type meat separa-
tor manufactured between the!
year 1950 to 1958.
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YANAGIYA has been developing, improving the surimi
plant for more than the half century.

Therefore we obtained the numerous achievement
and the reliance in the domestic market, Thai-
land,Malaysia,India,Peru,Australia,and all over the

world for our innumberable experiences, solid tech-
nologies.
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After the fish dressing, those are washed in
the fish washer,

Rotary fish washer has the rotating cylinder
and for the continuous processing plant.
The fish washer with the stainless tank is al-
so available (batch type).
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power welg imension(mm)L XWX
5Y400 400
D AR st 1200~2000kg/n 15k 4 -
Rotary Fish Washer SW2650 g Skw Q0kg 2650X1050x1600 SY300 310mm
5Y200 230mm

@%i2 SWa0 60~80ke/ 1 /tuF
Fish Wasner SW80 {batchy  OAkw 120kg 1280x 6801000 sY100 182mm




SURIMI PLANT Flow Sheet
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We design  install the line by the most
cies of the fish & the required production
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The dressed fish is separated in the fish meat and
the waste as the skin, bone, etc.

'l'*i(mm)l’dtlxﬂhx EES
dimension(mm)L

1300x1350x%1 850

R&3500ke/h 1800kg

| 5mm Fif 200kg/h 37kw BOOke 1000x1100x1300
I 4mm B% 500ke/h 2.2kw 350kg 860x B850%1200
| 4mm Ff 200ka/h 0.75kw 230ke 720x 750%1020

Fish Washing Fish Meat Extracting | |1st Bleaching Draining & Bleaching 2nd Bleaching Draining & Bleaching Straining
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Sarashi (Fish Meat Bleaching)

Sarashi plays an important role in the sur-
imi processing.

We get highly refined fish meat protein
through this sarashi process and by this
process, the impurities such as fish oil,
blood, small bone are dissolved and re-
moved by stirring the separated flesh in
the chilled water,
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Cooling Silent Cutter
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Filling Machine
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The rotary screen has the rotating sieve of wire net which
separates fish meat from impurities by mixed water when
fish meat is pumped up together with the water.
The automatic showering device is attached.

RS4720

AR F#E Fish Meat Pump Specification
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The refiner is a kind of strainer to make the fish
meat finer.

The fish meat is pressed by the screw of the ro-
tator inside and the finer fish meat is extracted
out through the holes of the strainer mesh.

This is ancther main part of the process that in-
fluences the quality and the yield of surimi.

The screw press dehydrates the fish meat to the
limited water content.

The refined fish meat is pressed by the screw of
the rotator inside and the waste water is exiract-
ed out through the holes of the mesh.

This is also main part of the process that influen-
ces the guality and the yield of surimi.

SHE(mm) O X 84T X @ X

B4 VF 97 /Binch single pump

MAX1008/min

power

0.75kw

dimension(mm)LXWXH
150kg 700x 430X1500

O—#U—RoU—=2/UTF7rAF—/R2 Y a1—F - A{L# Rotary Screen/Refiner/Screw Press Specification

e 7 St (mm) (101 X BLAT X 6 &

capacity dimension(mm)L XWxXH

O—#1)— RS4710 470%1000mm 0.4kw 240kg 750%1450% 980
AP~ RS4720 gzg;ﬂ’s—g 470%2000mm 0.4kw 270ke 750%2450% 980
Rotary Screen RS4730 470%3000mm 0.75kw 300ke 750%3450%1000
s D-200 500~800kg/n 5 5kw 800k 650%2200X 600
el D-300 800~ 1500ke/h Nk 1300ke 780x3130% B840
D-400 1500~2200kg/h 15k 1800ke 1180x3750% 950

ZH0a— et 100~200ke/h 0.4kw 780ke 520x2290x 980
= HR-300 200~400kg/h 0.75kw 1200kg 700%4550%1150
Screw Press HR-400 300~700kg/h 1 5kw 1950ke 1000%5640%1350
HR-550 800~ 1000ke/h 2.2kw 3000ke 1000X%7500% 1450
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Cooling Silent Cutter Type SCC300,/SCC230

This cutter has the cooling water circulation inside of the bowl
to keep the fish meat temperature as low as possible.

It is very important to keep the fish meat temperature lower for
the quality of the fish meat.

SCC230

AEIAY AL bAhwy—# Cooling Silent Cutter Type SCC300,/SCC230 Specification
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Filling Machine

The fish meat is filled into the poly-ethylene
bags.

ShiE (mm) O X BT X @&

SCC300 1423mm

3000 6

1400rpm 10rpm

dimension(mm)L XWX H

36.7kw 2550kg 2950%1880x1860

5CC230 1294mm 2300 6 1400rpm 10rpm

27.5kw 2350kg 2560x%1880x1750

AU BFE Flling Machine Specification
e h

capacity

SHiE(mm)HO X BT X &

552000 500~2200kg/h 5.5kw

dimension(mm)L XWX H

500kg B00x1300x1300
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Meat Chopper

£ 8 SEE(mm) O X BT X mE

dimension(mm)L X W xH

528M-1 3.7kw 300kg 1100x 500x 860
425M-1 2.2kw 250kg 1000x 400x 930
328M-1 1.5kw 200kg 820x 400x850
52EMGB 3.7kw 280kg 1000x B60x1450
425MGB 1.5kw 200kg 1050x B630x1250

HEt{#: Strainer Specification

SHEmMmIMO X BT XEE

dimension{mm)L XWX H
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High speed strainer
(with cooling jacket)

BE 800~1000kg/h 3.70r5.5kw 280kg 1250%x2050%1100
< 500ke/h 1.5kw (2HP) 180kg 500x1280x1050

AT
220kg/h 0.75kw{1HP) 140kg 500x1100x1000
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strainer .
(with feeding device)
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FHTE IIOEFEME189FE 18 T758-0134
TEL(0836)62-1661(4%)  FAX(0838)62-1611

RS METBREEERFRITEISE S T230-0051
TEL(045)511-1492(%) FAX(045)5021248

Head Office & Factory

Yokohama Branch

KEE=IE FREPIEmESFE3188S T571-0043 Osaka Branch
TEL(0B)BI08-4475(1%) FAX(08)8909-4880

IEEER LIETHEREFXEEITESL3 T983-0012 Sendai Branch
TEL(022)254-2888(ff) FAX(022)254-2889

URL http://www.ube-yanagiya.co.jp/

YANAGIYA MACHINERY CO.,LTD.

189-18 Yoshiwa Ube City Yamaguchi 759-0134 Japan
TEL+81-836-62-1665 FAX+81-836-62-1611

2-15-1 Tsurumi chuoh, Tsurumi-ku Yokohama-shi,Kanagawa 230-0051 Japan
TEL+81-45-511-1492 FAX+81-45-502-1248

31-8 Kuwasaishinmachi,Kadoma-shi,Osaka 571-0043 Japan
TEL+81-6-908-4475 FAX+81-6-909-4880

1-4-13 Ideka,Miygino-ku,Sendai-shi,Miyagi 983-0012 Japan
TEL+81-22-254-2888 FAX+81-22-254-2889

EUROPE yYaNAGIYA E.U OFFICE

66,Quai Boissy D'anglas 78380 Bougival, France
TEL+33-6-85-56-09-14 FAX+33-1-39-69-38-32



