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Know-how in food processing!

Freeze Drum Skinner
TFE 350

Freeze drum technology to skin and slice




NOCK Freeze Drum Skinner TFE 350
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B freeze drum technology to thin (shallow) skin
and deep skin all types of fish fillets

B outstanding results when skinning soft
(e.g. thawed) fish fillets and for species with
weak skin

B to slice fish and other products

Technical data Freeze Drum Skinner TFE 350

cutting width (mm) 350 electrical connection* 3 AC - 400V - 50 (60) Hz

cutting performance (m/min) 22 water connection G 1/4“ internal thread

cutting depth (mm) 0-10 cooling agent R 404A

throughput height (mm) 45 weight (kg) 580

electr. performance max. (kW) 4.8 overall dimension (mm) W = 1500

water consumption (I/h) 200 H = 1500

ambient temperature (°C) +5 10 +25 D = 2600
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