
The salmon filleting process requires a high 
standard of hygiene, due to people and equipment 

being on direct contact with raw material that will 

be consumed by the final consumer. Therefore, our 

company developed a high-quality product, 

according to food safety standard, minimizing the 

contamination risk. Our filleting lines are designed 

to prevent waste from falling to the floor, 

minimizing the use and accumulation of water
 

and easy to clean.

Optional OPC 
Cleaning 
system.

Thermodrive 
(or similar) 
sanitary band.Hygienic 

anti-bacterial 
design.

Closed waste band, 
allowing the extraction 
of residues and water 
using vacuum.

Stainless Sheet-based 
design (no closed profiles). 
Design that minimizes 
contact with the floor 

Pivotable counters 
and hoppers that 
enable cleaning 
everywhere.

Work tray  allows to 
dispose waste along its 
border,  No more waste 

on the floor.

Individual 
regulatable 
footboards.

www.meritens.com
ventas@meritens.com

FILLETING AND
PIN BONING

 LINES

https://meritens.com/wp-content/uploads/2026/03/MERITENS-LINEA-FILETEO-TRIMMING-DESESPINADO-SALMON-PROCESAMIENTO-ES.pdf

