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MEAT

Auto shoe adjust skinner

Townsend SK 15-350 Conveyorized Skinner

+ Highest skinner yields on
the market

+ Push-button control
» Easy to operate

« Simple to sanitize and
maintain
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Market-leading performance

The SK 15-350 Conveyorized Skinner offers the ability to adjust
the thickness of skin and the fat removed from individual pieces
with a push of a button. Even inexperienced operators can
maximize yield and throughput rates by simply selecting one of
the four preset buttons to optimize skinning.

The robust design ensures a long lifetime and major components,
like the tooth roll and skinning mechanisms, stay in perfect
alignment. The design also incorporates the original Townsend
Skinning Principles invented by Ray Townsend when he
introduced the first automated pork skinner to the world

in 1946.

Simple to operate, easy to clean and unsurpassed
performance highlight the SK 15-350 Conveyorized Skinner.

Machine dimensions
Width 1,009 mm (39.7 in)
Length 2,187 mm (86.1 in)
Height 1,248 mm (49.1 in)

Application information
Rose meat, tri-tip, lean upgrade, sirloin, brisket, loin wings.
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Marel is the leading global
provider of advanced equipment

and systems for the fish, meat
and poultry industries.

- ADVANCING
FOOD PROCESSING marel.com/meat



