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Flowline Flowline JTnHna HenepepbIBHOrO

Grunnprinsippen i Flowlinjen er basert pa
en kontinuerlig prosess fra filetering til
pakking. P& denne méten hanteres
filetene kun under en verdiskapning,
som: filetering, trimming, kvalitetskontroll
0g porsjonering, vejing og pakking.
produksjonprinsippet er basert pa
grunnmodeler og transportarer som
binder samme de forskellige stasjoner.
Flowline systemet er blitt installert i
mange islandske filettfabrikker og hvor
folgende fordeler er blitt registrert:

« Arbejdshesparelser. Alle arbejdsoperasjoner
med transport, hantering og vasking av bakker
er blitt eliminert.

« Utbyttegkning. @ket utbytte p.g.a.
mindre dryping fra filetene og kortere
prosesstid.

« Energisparing. Spart energi p.g.a.
kotrere prosesstid. (Flowline produksjons-
tid er kun i minutter, i stedet for timer med
det gamle systemet med filetbakker).

» Pkt kvalitet. Bakterieveksten
minimaleres gjennom en hurtigere
prosesstid og lavere temperaturer.

Vi tilbyr systemer for:

Torsk og anden hvitfisk

Uer

Blakveite

Pelagisk fisk

Sild

Skreddersydde anlegg for andre
fiskesorter
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The basic concept for the flowline is

based on a continuous processing

principle, from filleting to packing. By

this the fillets are just handled by a

processor when a value added task is

done, like: Filleting, trimming, quality
control and portioning, weighting and
packing.

The production system is based on base

modules and conveyors that interconnect

the various process stages. The

Flowline system has been installed in

many Icelanding freezing plants and the

following benefits has been gained by
everyone:

« Labor savings. All labor associated
with the transportation, handling and
cleaning of trays is eliminated.

* Yield increase. The yield increase
because of less drip loss due to faster
process time.

* Energy savings. Saving energy during
freezing, (Flowline operation time is in
minutes, instead of hours by the older
box method).

* Increase in quality. Growth of bacteria
minimized, due to shorter process time
and lower temperature.

We offer system for:

-Cod and other white fish
-Redfish

-Greenland Halibut

-Pelagic fish

-Herring

-Tailor made for other species

E-mail: traust@isholf.is,

npoLiecca

["naBHanA naeAa NMHUM HenepepbiBHOro
npoLecca OCHOBLIBAETCA HA MPUHLMUME
HerepepbIBHOMO MpoLiecca OT
duneTpoBaHuA [0 YNakoBKU. Takum
06pasomM mne NpoxoamT TONbKO Yepes
pykun pabouero B cny4ae npouecca
yBenM4yeHuA LLeHHOCTU, HanpumMep:
dmneTnposaHve, pasgenka, KOHTPOMb 3a
KayecTBOM, MOPLIMPOBaHue,
B3BeELLMBaHue, ynakoska. Cuctema
MPOV3BOACTBA OCHOBLIBAETCA HA PAbOUbIX
eanHuuax n koHeenepax, KotTopbie
COeAVHAIOT pa3Hble 3Tan npoL,ecca.
JInHnA HenepepbiBHOrO MpoLecca
yCTaHOBNEHA B MHOMMX UCAHACKMX
pribonepepabaTol-BaLmx 3asogax. Y
HUX AOCTUIrHYTbI chneayoune
npenMblilLeCTBa:

® OkoHomuA TpyAa. JIkenanposaH Tpyna
CBA3aH C TPaHCMOPTUPOBKOW U
OuMLIEHVEM MOCYA 1 MOAHOCOB.

® Gosblie Npovn3BOANTENBLHOCTH.
Mpoun3BoANTENBHOCTb YBENNYMBAETCA
6narofapa MeHbLLUE MOTepU BNAXKHOCTH
13 coune Tak Kak Bpema npoLiecca

CoKpallleHa

® OKOHOMMA 3Heprum. OKOHOMWA SHEPT UM
BO BpemA 3amopoxxmeaHua. Pabouee
BPEMA JIMHUW HEMepepLIBHOrOr npotiecca
MEpAT B MUHYTax BMECTE vacax rno

cTapomMy mMeTogy.

® [loBbllWEHHOE KayecTBO. MuWHMManbHBIN
pocT 6akTepum bnaronapa CokpalLlleHHOM
ANMTENBHOCTM MpoLiecca U MOHVKEeHHOM
TemnepaTypwm.

Mebl npegnaraem cucTemsl Anea:
Tpeckn n apyrmx TPecKoBbIX
Mopckoro okyHA
["peHnaHAckoro nantyca
Menarnyeckux poui6

Cenban

Opy6ux peib no 3akasy
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