
 
 
Dear , 
 
Uni-Food Technic A/S welcomes you to our booth no. 5927 - Hall 4 at Seafood Processing Global 2018  
Date: 24-26th of April 2018 in Brussels. 
 
Uni-Food Technic A/S develops and designs processing machinery mainly for the salmon and trout. 
We provide, produce and develop technical innovative equipment. 
 

Machine display at the SPG:  
 

Skinning Machine V568 
Perfect for fillets with delicate skins: white fish fillets, squid, sepia etc. 
 
Skinning Machine V3668 
Ideal for deep skinning – removes both skin & meat from the skin. 
 
Pin Bone Remover 400 Single NK 
Extremely efficient neck and pin bone removal. 
 
Scraping machine SP60J 
Removal of surplus meat from the backbones = valuable by-product. 
 
Scale remover SDS 800 
Automatic scale removal – for a bacteria free production 

 
 
 
 



Also shown - our newest products: 
 

Long slicer LS-1400 
Horizontal slicing of fresh fillets 

  
Innovative Portion Slicer 
Fixed weight cut on fresh, cold and hot smoked salmon. 
 
Dry Salting Machine 
Automatic dry salting of fish fillets in line. 

 
 
Please do not hesitate to visit us at Seafood Processing North America! 
We look forward to you visit!  
 
 
Best regards 

 

Uni-Food Technic A/S 
Landholmvej 9 | 9280 Storvorde | DK-Denmark 
CVR: 13534381 | VAT: 17745905 | WEB: www.unifood.tech 

 
 
Disclaimer: 
This e-mail message and any attachments are confidential and may be privileged or otherwise protected by legal rules, 
and for use by the addressee only. If the message is received by anyone other than the addressee, please return the 
message to the sender and delete any attachments from your computer without copying it or disclosing its contents 
to anyone. Whilst all reasonable care has been taken to avoid the transmission of viruses, no responsibility is accepted 
in this regard and the recipient should scan and carry out such other checks as it considers appropriate. 

http://www.unifood.tech/

