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FISHING IN...Spain
Safer: Hauling the gear at sea. Using a pump to
bring the fish on board has improved safety and
stability

Fish handling system
benefits quality and safety
Vigo company Innfish
Technological Innovation
has come up with a fish
handling solution for
a Spanish pair trawler
with the added benefit of
making the vessel safer
to work.
“These are trawlers that
are fishing for hake and
blue whiting, working
20-hour trips from ports
along the Spanish north
coast, with around 60%
of them in Galicia,”
Marcos Riera told Fishing
News International
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ehind the refit of the
Marpar Segundo is a
more complex background, with six trawler
operators,
between
them running twelve vessels,
who in 2006 joined forces to
establish Riviera Peixe Fresco, a
limited company to handle and
sell their own catches instead
of using auctions.
Based at Riveira, one of
Spain’s main fresh fish ports,
after a difficult start the venture
has been successful, including supplying the Mercadona
supermarket chain and other
supermarkets since the factory
was completed in 2008.
Although the intention had
been to to build a factory with

capacity to process the group’s
total 10,000 tonnes annual
catch, it was decided to invest
only in a smaller but high-tech
factory to produce convenience
food, particularly fresh fillets
in thermo sealed trays under
modified atmosphere, and with
capacity to process 3,000t of
fish every year.
The remainder of the catches
is packed by one of the partners in existing but improved
facilities.
“Innfish was brought in
to design the new factory
and update the existing one,”
Marcos Riera said.
“The new factory was set up
to process hake, blue whiting,
mackerel, horse mackerel and
sardines. The factory layout
has a continuous line from

processing to packing, and
incorporating two VMK filleting automatic machines for
pelagics, one Baader filleting
machine for hake and a Marel
Target Batcher, leading to a
Sealpack thermosealer.”
Existing
facilities
were
adapted for a hygienic processes and some lines for round and
gutted fish packed in polystyrene boxes with flake ice were
installed.
The result was a packing line
for round fish, with a Marel
Speed Batcher, automatic icing,
and some manual processing.
“The owners did that most
difficult thing: they joined
forces on a common project,
but without any prior experience of running fish processing
on land,” he said.

“These operating companies
are competitors, but they have
joined forces to sell together,
with the idea of supplying a large
distribution company in Spain
and the larger sizes will go to the
central markets to supply restaurants, schools and caterers.
“While they are competitors,
they work together every day to
discuss prices and they have
built a very good relationship.”

Overhaul for
seagoing side

Based on the success of the factory at Riveira, Innfish was again
called in to examine the problems
facing the trawlers that supply
the factory, and Marcos Riera
commented that years of tonnage
requirements and restrictions
have resulted in a generation of

