
AQUADIS SAS

Receiving the trout

Storage in tanks

Catch

Butchering (by electrocution)

Automatic gutting

Each trout is washed by hand when it
comes out of the gutting machine

Weighing and screening (check weigher)
+ traceability labelling

Putting into 3kg boxes (by hand)

Clipping

Stretch wrapping / icing (1/3 ice; 2/3 net weight)

Strapping

labelling for shipping

Palletising

shipping

Running water

Polystyrene box
Isobox P43/10

Clip

Plastic film Ice

Metal strip

Waste :
viscera

Storage in tanks 
under vacuum

Clipping

Putting into trays

Sealing

Weighing / Labelling

Putting into cardboard boxes

Trays

Plastic film

GUTTED PORTIONS OF TROUT

Lanorgant : processing site


