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Fish electronic counter. 
With cloud data (optional).Vast regulation  from 

3 in 1 process  
(calibration, stunn 

and cut).

Smart failure 
detection sensors.

Decreases blood spots 
and texture problems.

Re-Stunning 
estation. 

Mínimum labor 
needed.

Removes blood 
from the 

system.

Don't require previous 
calibration (it autocalibrate 

to each fish).

 

adjust to each fish grabing them from the 

Stunning and gill cut in fractions of a second 
giving fish an irreversible unconciousness state, 
improving welfare and product quality. 

4.0 Industry
Remote control
Cloud Access

2  up to 10 Kg fish.

PRECISION
STUN
& BLED
PSB-6

The Precision Stun  Bleed PSB-6 series automaticly

operculum. Is the only machine that cuts
gills without doing any damage to the product

https://vimeo.com/921290375?fl=tl&fe=ec
https://meritens.com/wp-content/uploads/2026/03/MERITENS-PSB6-ATURDIDOR-DESANGRADOR-PRECISION-SALMON-SACRIFICIO-HUMANITARIO-ES.pdf

