
Application
•	 	Nobbing	of	all	kinds	of	pelagic	

fish	(herring,	sprat,	sardine,	
etc.)

•	 All	sizes	from	6	to	20	pieces/kg	

Functionality
•	 	De-heading,	gutting	and	size	

cutting	of	fish
•	 Adjustable	speed
•	 	Separate	outlet	for	nobbed	

fish	and	cutlet	pieces

Advantages
•	 High	yield
•	 	Low	maintenance	costs
•	 Easy	to	operate
•	 Low	consumption
•	 Hygienic	design	(easy	to	clean)
•	 Food-approved	materials	

Nobbing	machine		
type	HGT	4	/	HGT	6
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The	cooker/cooler	has	a	capacity	of	6500	kg/hour	at	a	cooking	time	of	3	minutes.
The	mussels	have	reached	a	core	temperature	of	75°C,	and	by	using	5-8	m3	ice	water	they	are	
cooled	down	to	12-15°C	

Type  HGT 4 HGT 6
Capacity	(depending	on	operator	skills,	fish	size,	etc.)	 Pcs./min.	 Up	to	250-300	 Up	to	350-400	
Power	excl.	vacuum	pump	 kW	 1.25	 1.25
Water	consumption		 m3/h	 0.8	 0.8
Length	(L)	 mm	 5500	 6700
Width	(W)	 	mm	 1050	 1050	
Height	(H)	 mm	 2100	 2100

Cabinplant	standard	nobbing	machine	is	designed	for	manual	feeding	by	4	to	6	operators.	
	

The	machine	is	available	with	the	following	optional	equipment:
•	 Several	cutting	knives	can	be	placed	in	any	position	according	to	can	size
•									Vacuum	transport	system	for	waste
•									Automatic	feeding	of	fish
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