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Our Global Presence
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With own offices, representatives and service 
stations all over the world,  and a reputation of 
high-quality equipment for the food industry, the 
BAADER Group constitutes one of the strongest 
and most innovative business partners in the 
global food processing market.



BAADER - Corporate Portfolio
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Poultry Processing BAADERING Business SolutionFish Processing

Weighing, grading and 
business software solutions 
– BAADER is a full system 
supplier.

Our unique method for 
separating soft and solid 
offers a wide variety of 
applications from desinewing, 
meat recovery to recycling

We provide a full range of 
poultry processing solutions 
focusing on animal welfare, 
biosecurity, food safety and 
sustainable business. 

Through excellent quality, 
top service and excellent 
food safety services for our 
customers, we generate the 
maximum benefit.

Digitalization

Through our data capabilities, we use data to interpret and forecast along the entire food value chain. In close collaboration 
and partnership with our customers we are taking further major steps toward greater efficiency, traceability, transparency, 
profitability, and sustainability.
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Fish Processing Portfolio
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Heading and Gutting Solution

Filleting Solution

Harvesting Stunning/Bleeding Chilling Gutting Cleaning/ Descaling Heading

Filleting / Splitting Trimming Pinbone Removal Skinning Portioning / Slicing
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Status Quo
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Focus on optimal Main Product Handling

Figure 1: Current Fish Processing Process from heading to packaging. ①: Heading; ②: Filleting; ③: Trimming; ④: Pinboning;⑤:Skinning;⑥: Packaging.
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The Potential – Striving for 100% Utilization
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Up to 15% of the
frame is high-
quality Meat.

Frame/Trimmings: Areas of high-quality, yet underutilized, Meat
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Current Process – Producing TWO Endproducts

BAADER 
Separator 

(BAADERING)
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Raw Material

Minced Meat 
(BAADER Meat)

1.

2.

3. Bones



The Potential – Striving for 100% Utilization
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Current Process – Producing TWO Endproducts

BAADER 
Refiner

(BAADERING) Boneless Fish Mince

Bones 
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Adding Value to Co-Products
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Expanded Process – Producing THREE high-quality Endproducts

BAADER 
Refiner

(BAADERING) Boneless Fish Mince

Bones 

Decanter 
Centrifuge

De-oiled Fish Meat

Solid 
phase

Liquid 
phase
(up to 90% oil)

Disc Stack 
Centrifuge

Cold-pressed Fish Oil

Figure 2: Expanding Current Processing Lines to increase Co-Product Value
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After

Analytical Results
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Oil Content (%) through Processing

De-oiled Fish Meat

Liquid Phase
(refinement through centrifugation to a 
cold-pressed fish oil)

After BAADERING

21.4%

After DecantAfter Decanter Centrifuge

10.4%

86,1%

oil content others

Boneless Fish Mince
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Concept for an Industrial Implementation
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Pet FoodMicrocutting + Plate Freezing

Collagen

Calcium

GelatineFurther Processing

Raw Material
(Frames & Trimmings)

BAADER 
Refiner
(BAADERING)

Decanter 
Centrifuge

Bones

Mince

Solid Phase

De-oiled Fish Meat

Liquid Phase Disc Stack 
Centrifuge

Cold-pressed Oil

Particles/Emulsion

Water

Rich in 
omega-3-FA 
(EPA/DHA) 
and 
astaxanthin
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Conclusion
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An Industrial Implementation of this Process can contribute to a 100% Fish Utilization
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 This innovative Joint Project proved that … 

1. A complete Utilization of Co-Products is possible

2. Co-Products can further valorized into high-value Products

3. The Generation of additional, high-quality Products viably

 This 3-Step-Process is feasible for an Industrial Implementation with well-known technologies

NEXT STEP Up-Scaling – From Pilot- to Industrial-Scale

 Test-Center at GEA for Pilot-Scale Tests

 Further Products can be tested

Implementation as an automated, fully-integrated and digitalized Processing Line
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Dennis Lohmann
Head of Technology Management

Geniner Str. 249
23560 Lübeck / Germany

Tel. +49 451 5302 220
dennis.lohmann@baader.com

www.baader.com

Thank You.



Dr. Pia Meinlschmidt
Technology Manager
Food Technology

Geniner Str. 249
23560 Lübeck / Germany

Tel. +49 451 5302 512
pia.meinlschmidt@baader.com

www.baader.com

Let’s stay in Touch.
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