
  

Recent Media News

Skinnet med ”hud og hår”

BAADER at Icelandic Fisheries Expo - Focus on Skinning

• SKINNING with BAADER 59
• Salmon Processor invest to save labour
• BAADER in Vietnam
• Norway: BAADER at SPE 2008 - Intrafish.no
• Hong Kong: most hygienic handling of salmon
• Press in China: BAADER cuts Salmon for the Olympic Games
• BAADER had the lievliest and most informative demo at the SPE 2008
• Eurofish June 2008: the latest from Brussels
• BAADER at the Seafood Processing America in Boston
• picture scenes from SPE 2008
• Upgraded Trimmingline from BAADER
• Komplette Bearbeitungslinie für Lachs
• BAADER reduces processing labor
• BAADERs new Whitefish Skinner
• What's new at SPE 2008
• Soft Skinning for Whitefish
• Seafood Processor October 2007
• Fiskeribladed 16.08.2007
• Fleischerei Technik 7-8/2007
• World Fishing April 2007
• OEFZ Issue 13 / 22.06.2007
• Fleischerei Technik Issue 1/2 2007
• Der Metzgermeister Issue 16/2007
• Fleisch Magazin May 2007
• Blick/ffdelikat May 2007
• Die Fleischerei May 2007
• Seafood Processor April 2007
• Hjaltland Seafarms UK very happy with BAADER Salmon Processing Line
• Hohe Qualität auf gleich bleibendem Niveau
• BAADERN - gesicherte Brühwurstqualität
• BAADER at www.fis.com
• Los Fjordos - thousands of tonnes of super fresh salmon
• Komplettlinien für Geflügelbearbeitung von Baader-Johnson
• BAADER Island - one step ahead
• Seafood Processing Europe showcased innovations in processing equipment
• Trimming without labour
• BAADER auf der ANUGA Food Tec 2006
• BAADER 54 at Boston Seafood Show
• BAADER's trimming machine reduces manual trimming
• BAADER - sicher entsehnt!
• BAADER 605
• BAADER at the Danfish 2005
• Skinning Machines are intricate and clever these days 
• Complete pelagic line cuts down on labour
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• Made to measure trimming
• New generation processing machines at SPE
• BAADER put on new skinner
• High yield pollack and hake skinner
• SPE 2005 - the latest products
• The latest fish processing products from BAADER
• BAADER 988 trimmer "sees" the cuts
• 3 NEW Machines from BAADER at the SPE 2004
• Automatic Feeding for BAADER 142
• BAADER at Euro-Baltic
• Success-Story of BAADER 142 with Automatic Feeding
• BAADER 600 - Der "kleine" Alleskönner
• Latest Technology for herring processing
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