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FHF Workshop — Full automation of Whitefish
Processing

Elias Siggeirsson— Research Scientist, Fish
Ulfar Karl Arnérsson — Director Products, Fish
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Inspiration
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Optimizing to full potential vs. Optimizing
what you have



Optimizing to full potential?
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Timeline

Primary Processing Secondary Processing > FP 4

. Cleaning  Filleting  Skinning Inspection q A Post
. Cooling & A Whole fish nn De-pallet Pinb - . . .
Harvesting kiIIing Gutting handling Palletizing & Dzicing and and and post re"r1r100vn; Portioning Packing  Freezing Palletizing Prfepadlred SCurlkn‘gl Curing/ Tempering  Slicing Packing Palletizing
deheading trimming  washing  trimming 00as moking Smoking




Hands off Cmarel




Value Chain Optimization Cmarel
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' FACTORY VISION / FACTORY OF THE FUTURE

DIGITALISATION - Equipment & Food Insights

Supply Driven Processing

FRESH
processing
PROCESSING - PRIMARY SECONDARY
Integrated Lines Farm to Factory processing processing Factory to Fork
FURTHER
processing

Demand driven Processing

FACTORY EXPERIENCE - Service & Support
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Thank you
Questions?




