TENDER SALE

On the instructions of

The Shetland Norse
Preserving Company Ltd.

(subject to Conditions of Sale and
unless previously sold)

Pr%Auctipn
Limited

We offer for sale by TENDER a complete
process & canning line for packing
fillets of herring, mackerel and salmon
in a range of sauces with a

capacity 25,000 cans per 8 hour shift.

The canning line consists of a two-trolley
defrosting unit for block frozen fish fillets,
cooking and cooling tunnel with a
capacity of 500 kg/h.

The packing section consists of one can
separator / de-stacker, operator packing belt,
check weighing / return system, sauce
pre-filling system, sauce topping-up system,
Trio CM2 crimper machine set for Hansa,
Club and Dingley cans, however the line

can be adapted to suit other products.

The line continues to the can washing system prior to
the continuous retort basket filling section. The line is
complete with a sauce kitchen for heating, mixing,
chilling, storing and pumping a variety of sauces.

The canning line was installed by Cabinplant A/S, and
has only been in use for a few months.

Submitted offers by:

Wednesday 24th June 2009
at 5.00pm

Viewing: By arrangement with Auctioneers only

Images and bidding option via www.proauction.ltd.uk
Email: info@proauction.ltd.uk

www.bidspotter.com Facsimile: 0845 280 2492
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LINE DETAIL:

e Cabinplant A/S type TC2 s/n 763301 steam air defroster for
defrosting frozen block 2 x trolleys size 1200mm x 1300mm each
thaw time 1440kg/3hr overall size 4m wide x 1250 depth x 3m high
with auto shut doors year complete with 4 x 11 tier thawing racks all
stainless steel 1999.

e Cabinplant A/S type processing mackerel and herring blanching
tunnel s/n 7663-80, stainless steel wire mesh belt width 950mm x
17.5m long, direct steam feed with Siemens 10 x program Plc, 4 x
temperature settings complete with Kongskilde Multiair 1075 high
pressure blowing cooling unit to cool fish before manual packing,
500kg per hour year 1999.

e Cabinplant A/S empty can inlet and full can outlet 6 x manual
packing stations on plastic slatted belt 100mm wide, with magic eye
sensors for open and shut control gates year complete with Eilersen
Electric type MCE 9625L check weigher with air blow reject.

e Cabinplant A/S type sauce dosing unit filled can s/n 7663-07 up to
100 fillings per min 20-100g steeples adjustment year 1999.

e Cabinplant A/S type sauce dosing unit + filled can s/n 7663-09 up to
100 fillings per min 20-100g steeples adjustment year 1999.

e Cabinplant A/S restacking de-stacking unit with can turning for
under tin coding and air blow cleaning, year 1999.

e Trio Fish processing machinery type CM2 s/n 78 lid ding and side
crimping machine, tooling for can type Dingle 75 and Club 83 type
and Hansa type cans, year 2000.

e Cabinplant A/S can cleaning system can washer model 7663
capacity up to 6000 cans per min, year 1999.

e Cabinplant A/S two chamber water filled two basket stacking vessel An effective way
with 1 ton Demag hoist, basket size 1400mm x 1150, model 7663 to maximise
complete with 24 x loading baskets 900 mm x 900mm x 900mm, all realisation on
stainless steel year 1999. redundant assets,

e Cooking room sauce plant comprising of 1 x 150ltr stainless steel U2 G OEie
ingredient mixing tank complete with high speed whisk, 1 x 1000Itr today
stainless steel steam jacketed cooking vessel with scrape surface, Guaranteed
1 x 1000Itr stainless steel steam jacketed mixing vessel with Results!!

multi-tube heat exchanger and DDS filtration type 104880-1 and
3 x pure flow pumps control panel. This was supplying the dosing
system on the packing line up to 100 fillings per min.




