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W SENSITAR®

FISH MEAL AND FISH OIL

Although fish meal processing generally follows
the same principle,the process requirements
vary from one plant to another. Freshness of the
catch,type of fish, requirements for meal and
oil quality and environmental issues dictate
the need for individual plant soltions. We
offer a full delivery programme to meet
such challenges .

Our delivery programme ranges from small
land-based or ship-based units .Our plants are
known for maximum energy efficiency,
reliability, safety and compliance with local
enironmental standards.

FISH PROCESSING

Whether a plant is processing whole fish or
tish by-products,the raw fish or fish steaks
and waste are fed into crusher, and then
continuously fed into the cooker by a convey-
or. After the material is cooked, it 1s directly
put into the press to get meal cake and oil.
Meal cake goes into the dryer to dry.
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W SENSITAR®
Fish Cooker
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Introduction

Sensitar fish cooker 1s ideal for fish meal&oil processing, with inputs of varying quality and
composition, requiring minimal pre-cooking preparation. Customers can freely choose the
type of equipment in the production range of 2-50t/h, and the steam supply regulator

can easily handle even small volumes of steam when needed.
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Technical Specifications

. Weight
=PVt g T Height | Wiath | (metric ton)
3350 1050 4

FCO0605 2.6-3.5 1200

FC0806 6.4-8.0 8250 1850 1850 12
FC0808 8.8-11.0 10200 1850 1850 14
FC1108 12.8-16.0 10900 2350 2200 20
FC1110 16.0-20.0 12800 2350 2200 23
FC1112 20.0-25.0 14850 2350 2200 27
FC1310 20.0-25.0 13050 2450 2200 32
FC1312 24.0-30.0 15050 2450 2200 36
FC1314 28.0-35.0 17050 2450 2200 40
FC1612 30.4-38.0 15150 3450 2400 40
FC1614 35.2-44.0 17150 3450 2400 47
FC1616 40.0-50.0 19150 3450 2400 55



W SENSITAR®
Disc Dryer
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Sensitar Disc Dryer 1s the 1deal
solution for removing as much
water as possible, as gently as
possible, from coarser fish,
animal or poultry by-products
with a low fat content.
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Application:
Sensttar disc dryers are 1deal for drying

products that include: AT TR an AR, EIRE:
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tean ATE Sk
2. MhifEFE B =

1.Defatted anmimal by-products
such as meat and bone

2 Defatted fish by-products KAEH
3. Hydrolyzed feathers 37 T:H% s
4. Mechanically dewatered blood 4. HUBRBLKHI LI

Technical Specifications

Shipping data (mm) ‘

Type Heating surface(m’ Power(kw
4 it k] mmm

1228 60 30 7750 2050 2600

1242 90 45 9700 2050 2600 255
1537 10 45 9050 2200 3200 30
1542 130 45 9750 2200 3200 3
1551 150 55 11100 2200 3200 37
1850 215 75 11100 2560 3500 52
2050 260 75 11300 2800 3650 59
2064 320 90 13250 2800 3650 68
2264 375 110 14000 3000 3850 79
2550 400 110 12200 3300 4150 84
2564 515 132 14150 3300 4150 99
2578 595 160 16150 3300 4150 120
2864 650 160 14150 3600 4500 116

2878 730 200 16150 3600 4500 135



Twin-Screw Press

Introduction

Sensitar Twin-screw Press 1s 1deal for extract-
ing liquid from cooked fish or meat as part of
wet rendering processes. These units provide
you with an effective way to remove water
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from the fats and solids content in cooked fish

or meat.

This then helps you improve the overall
efficiency of subsequent processing and
paves the way to significant energy savings.
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Technical Specifications
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Condensing Dimension{mm)
capacity [ Tongth (D) | Wiathw) | Heighi ()
ACV015 900 50 1800 3950 1x7.5 2200
-ACV021 1300 3900 1805 4050 2x55 2750
ACV030 1800 4450 2300 4150 - 3350
~ACV034 12000 4450 12300 4150 2T 13400
ACV042 2500 6400 2300 4050 3%55 4600
ACV055 13300 6400 2300 4050 3x11 4800
ACVOT2 4300 8350 2300 4150 4x11 5700
ACvO%0 5400 10300 2300 4200 st 7000
ACV160 9600 10300 5250 5300 2x30 17000
HM5000 5000 9120 3000 4045 3x11 8500
HM7000 7000 10580 3000 4145 Axi, 11300



COMPACT PLANTS

Sensitar also supplies compact
fish meal plants with all machines
mounted as one unit. This includes
cooker, strainer, twin screw press and
dryer, Separately, an oil recovery
system and an evaporator can be
installed.

Our compact plants are pre-assembled
and ready to install either on board
floating factories or ashore for
treatment of by-products from fish

processing.
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MW SENSITAR®
Plant Equipment:

Decanter EMR B 1L #1 "

Decanter is three-phase separation, can
achieve a good solid-liquid separation effect.
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Milling Plant 40 % # #

Milling Plant effectively reduces the size of
particles in the not-yet-finished meal after fat
extraction, helping you meet customer specifi-
cations about particle size.
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Lamella Pump ﬁl]*il-ﬁ

This type of positive-displacement sliding vane
pump is specifically designed to transfer flows
that contain large particles, such as pre-broken
animal by-products, pet food or fish, with as little
as 20% liquid in the flow.
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Screw Conveyor B2 e IE A

Versatile reliable and hygienic way to move
material from one procéss step to'the next.
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W SENSITAR®

Plant Equipment:

Air Condenser [X| 3\ /4 5t 2%

Sensitar Air Condenser uses a flow of air to
condenses vapors from cooking or drying
fish or meat by-products to help ensure effec-
tive odor reduction.
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Tube Condenser & 1,2 & 25

Tube Condenser is designed for condensing
the processing vapours emitted from cooking
or drying of meat or fish by products.The
condensed water can be recycled to other

machine.Its heat transfer area range of
30-200 nor.
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Cooler [F ;B2 AL

The quick water-flow type cooler will cool
down the powder and granular material.
When the material gets cool,this machine
will select out ditferent size products.
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Compact Coagulator 5% /= &Y 5} [5] 23

Cooks liquid fish and animal based raw
materials so they are coagulated effctively.
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