— AlfaPlus - for surimi processing;

— ConDec - high quality fish meal & fish oil production;

— CentriLiver - liver oil extraction.

The mentioned above modules can be used both as one set & separately. The
usage of modules for by-products processing on board of fishery vessel type BATM
with annual pollock catch about 12 thousand tonnes and fillet as main product was
evaluated. The payback time for modules installation, including service works on
board, is evaluated as 18 mouth for mentioned above conditions. It is important to
indicate that place all modules on board of vessel type BATM would be possible only
when running complex vessel renovation, but installation of single modules is always
possible.

Regarding perspectives of fish by-product processing itis possible to indicate that
market request for products with high quality proteins (proteins should not be denat-
urated & should keep original amino-acid composition) will increase in middle-range
period. High demand for food grade fish oil will be kept as well. Accordingly, fish
processors should be ready to provide to the market high quality products. Alfa Laval
fully prepared to support this.

Jlnunsa npouseoacTea oumweHHoro maca UWIAM
N3 MEeNIKMX KPeBeToK

A.T. SipoykuH, O0.I. BnuHoe, U.A. CnuupbiH, A.H. TopoxTuii,
E.B. Axyw, I.H. Tumuynwmna (TUHPO-LUenTp, Bnagnesocrok)

Anb6epT ApouKkuH, 3a8. 1abopaTopuelt,
LOKTOP TEXHUYECKMX HayK

Albert Yarochkin, chief of laboratory,
D. Sc. (engineering)

Bbi1o NpeanonoXeHo, YTO KOHUENUMs, 3anoXeHHas B TEXHONOrMio nepepaboTku
Kpuna ans noslydeHuMs O4YMLLEHHOro msica, npurogHa u ans nepepaboTku Menkux
KPEeBeToK (Menikol CEBEPHOWN 1 YINIOXBOCTOM), HO C y4eTOM 0COBEHHOCTEl pa3mep-
HO-MacCOBOro cocTtasa U GU3N4eCKnx CBOMCTB KPEBETOK.

PaspaboTtaHHoe obopynoBaHue MO BbiMycKy Msica M3 KpeBeTku obecnedymBaeT
BbINONIHEHWE CNEeayIoLNX TEXHONOMrMYECKMX onepaumii:

MOiiKa, cTeyka, OTCOPTUPOBKA NOCTOPOHHUX BKJIIOYEHWIA U NPUNOBA, A03UpP-0Ba-
Hue, Tepmuyeckan obpaboTka, oxnaxaeHwe, WenyueHne, TpaHCNopTUPOBKa Npo-
OyKTa OT WenyLwuibHbIX YCTPONCTB Ha rmapocenaparTop, 0TAeNeHMe naHunps ot Ma-
ca B rugpocenaparope, yaaneHue u3 Maca OCTaTKOB NaHUMpa Ha oTaenuTene Men-
KUX BKJIIOYEHWUIA, MHCNEKUMS Maca.

Mpwn ncneiranuax nuHun Ha 3A0 «lMpeobpaxeHckuii pblbokombuHaTt» (Mpumop-
CKUIA Kpan) ycTaHOBJEHbI pauuoHanbHblie napameTpbl ee paboTbl. CpeanHuin Bbixon,
O4YULLEHHOrO MsAca, NPU NPON3BOAUTENBHOCTU NTIMHUK NO Cbipblo 780 kr/4, — 21,7%.
KavectBo msica cooTBeTcTBOBano tpebosaHuam MOCT P 51496-99 «KpeBeTku Cbi-
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pble, BnaHWMpoBaHHbIe U BapeHble MOpOoXeHble», KonnuyecTBo yTUAN3npyemsblx oT-
xopoB 25,0-32,0 % oT macchl nepepabaTbiBaeMOro chipLa.

T T

Nunua (MJTAM) nony4eHusa O4ULLEHHOrO MSACa U3 MENKUX KDEBETOK

Line for production of refined meat
from small shrimps (ILAM)

A.P. Yarochkin, Y.G. Blinov, |.A. Spitsyn, A.N. Torochty,
E.V. Yakush, G.N. Timchishina (TINRO-Centre, Vladivostok)

It’s supposed, that a conception determing the technology of shrimps processing
for production of refined meat is suitable for processing of small shrimps (small
northern and bent-failed) also, but it's necessity to consider the characters like size-
mass composition and physical properties of shrimps.

Engineered equipment for processing shrimps meat provides for the next techno-
logical operations:

- cleaning, wash-out, rejection of outside inclusions and incidental catch;

- balancing, thermal treatment, cooling;

- peeling, transportation from peeling facility to hydro separator;

- separation a carapace from meat in the hydroseparator, moving away carapace
remains from the meat in the eliminator of small inclusions, meat inspection.

Efficient parameters of processing line are defined checkouts in ZAO «Preobra-
zhenshy rybocombinat» (Primorye).

Average refined meat output in case of material productivity of line 780 kg/h is
21,7%.

Meat quality satisfies the requirements of Russian state standards.

Quantity of utilizable wastes is 25-32% from raw material mass.

Line for production of refined meat from small shrimps (ILAM)
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