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Abstract: The research progresses of fish primary processing ma-
chinery at home and abroad were reviewed in this study.
Moreover the automatic monitoring technology and its application
in aquatic products processing were introduced, from two aspects
of material processing quality and the equipment running status.
This would help to improve the efficiency and quality of fish pri-
mary processing and promote technology upgrading of aquatic
processing industry.
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Figure 1 The delineation of the drum-type equipment

for mechanical removing scales
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Figure 2 The delineation of the brush-stye equipment

for mechanical removing scales
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