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QUALITY: Boxes of fish stored on flow ice in
Marpar Segundo’s fishroom

“This way
there is no
open hatch on
the upper deck,
and the fish
are pumped
directly to the
fishroom”
trawlers that are short and sit
high in the water, and there have
been problems with stability.
Marpar Segundo, operated
by Martinez Pardavila Hijos and
skippered by Arturo Martinez
Parada went through an extensive refit that has made its catch
handling more efficient, reducing the amounts of manual
labour and boosting the quality of the fish landed, while also
making the trawler safer.
“To reduce the risks of hauling
in bad weather, instead of lifting the codend to empty it into a

hopper under the shelterdeck, we
went for a 100m/hour vacuum
pump system,” he explained.
“This way there is no open
hatch on the upper deck, and the
fish are pumped directly to the
fishroom, which maintains a low
centre of gravity,” he explained,
and added that this also presented the opportunity to improve
the quality of the fish by having
a flow ice system on board to
pre-chill the fish immediately
by dropping it into two 9,000lt
receiving tanks.
With the fish stored down
below, the vessel’s stability is
significantly improved, and the
fish are then pumped back to the
processing deck above via the
former receiving pounds, adapted for this purpose and clad in
stainless steel.
The fish are then fed through
the factory deck, passing
along an inspection conveyor for one of the crew to pick
out fish that are not part of
the main target species, such
as monkfish, mackerel, horse
mackerel or squid, but which
are still valuable.
The next stage is a 20t/hour
grader that separates the fish
into two main grades, after
which they are sent back to the
fishroom a second time via a
pipe for boxing.
The boat’s hatches were also
redesigned to make discharging easier and faster, with a 1.50t
capacity elevator to lift stacks of
boxes out of the fishroom.
“It works very well.” Marcos
Riera said.

“The result is that they have
better graded fish in better
condition and stored in flow ice,
which avoids handling flake ice
on board.
“It has made a dramatic
difference to the way they work
and we would hope that this
could be the first of a series of
rebuilds to make this class of
trawlers more efficient.”
He said that the vacuum pump
system to empty the trawl’s
codend had worked extremely
well and it is fitted with a 250mm
diameter pipe so that the largest
fish it was expected to handle are
hake of around 3kg.
“But I have seen it take 8kg
monkfish with no problems and
the crew said they had even seen
a small swordfish go through it,”
he said, commenting that while

the system produces some good
results, there is also a need for
the crew to change their usual
way of working to a steady pace
instead of the traditional way
of going from periods of rest to
frantic activity and back again.
“This is an improvement for
the crew, as the fish move along
conveyor at an ergonomically
correct height.
“There is no more shovelling ice or heavy lifting,” Marcos
Riera concluded.
“The fish quality is also better.
The old wooden floors and pound
boards are gone, so microbiological quality is much improved.
“Chilling with flow ice means
better cooling and a longer
shelf life, giving better prices
and access to more exclusive
markets.”
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■ The Riviera Peixe

Fresco company
involves input from
six trawler operators,
between them running
twelve vessels

■ The group’s total

catches, amount to
10,000 tonnes of fish
annually

■ To reduce the risks

when hauling in bad
weather, instead of
lifting the codend to
empty it into a hopper
under the shelterdeck,
the company went for
a 100m/hour vacuum
pump system

TEAMWORK: Marcos Riera of InnFish with skipper Arturo Martinez Parada

