JONSSON'

SHRIMP PEELING SYSTEMS

System Options

Since 1955, Gregor Jonsson Inc.
has been designing, manufac-
turing and distributing high-
quality, cost-efficient shrimp
peeling systems for progressive
processors around the world.

Each system is comprised of
standardized modules which
are selected and configured to
meet any processor’s individual
peeling requirements.

This modular design and con-
struction assures optimum
efficiency and makes Jonsson
systems very affordable.

Choice of
Peeling Styles

Jonsson systems can be cus-
tomized to meet any need or
preference. Choose a Model 60
system for maximum flexibility.
Peel tail on round, butterfly,
western style or E-Z peel; or
completely peeled and
deveined.

Select a Model 64 system for
the fastest, simplest and least

WATER CONSUMPTION TABLE

Water Conservation Peeling Systems, such as the two-station system pictured above,
use 50 to 70% less water than Standard Systems.

N A No. of System Number Water Usage
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STANDARD SYSTEMS

With a Jonsson Standard Peeling
System, peeled shrimp and shell
drop from each peeling station into
stainless steel flumes. Water then
moves the shrimp from several peel-
ing stations to a single inspection
conveyor and shell to a collection
container. Peeling stations can be
arranged in single or double lines.
The number of machines discharging
at each inspection station is limited
to 3 for tail-on processing or 4 for
P&D processing.

System Advantages

® More flexible labor use can result
in cost savings.

® Somewhat lower equipment costs
than Water Conservation Systems.

® Easier to clean.

WATER CONSERVATION
SYSTEMS

With Jonsson’s Water Conservation
Systems, no flumes are used. At each
peeling station, the machine discharges
peeled shrimp onto an inspection
conveyor that is exclusive to that
particular station. No water is used
to move the shrimp. Peeling stations
may be arranged in single or double
lines, with as many stations in a line
as is required.

System Advantages

e Uses up to 70% less water than a
Standard System.

e Offers more flexible production
options. Different styles can be
produced simultaneously with
systems having two or more
peeling stations.

e Easier to expand than a
Standard System.

Each configuration is adaptable to a
continuous flow process. Simply add
conveyors to deliver shrimp to each
peeling station, take peeled shrimp to
the next operation, and shell to a
collection or disposal site.
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Jonsson Water Conservation System configured with shell and
peeled shrimp collection conveyors for greater automation
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