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Fig. 1 The process flowchart of the high quality fish meal

processing equipment
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Fig. 2 Schematic diagram of the double screw presser
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Fig.3 Schematic diagram of the main structure
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Tab.1 The influence of different process methods on

fish meal quality
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Tab.2  Growth of Cynoglossus semilaevis

gunther post—larvae after 21 days
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Study on high quality fish meal processing equipment
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Abstract ; With the rapid development of aquaculture, fish meal is in great demand at home as the raw material
of high quality aquatic feed. In order to improve the efficiency of fish meal production and the quality of fish
meal as well, a kind of high quality fish meal processing equipment is developed. By optimizing process and
equipment, the process parameters of cooking, pressing and drying are controlled accurately. By introducing
protein detection device, the temperature in cooking process is controlled accurately, which reduces protein
denaturation. Two—stage drying process and fat detection device are used to reduce water and fat content.
Through the test of the quality of fish meal, compared with traditional processing equipment, the protein
content of fish meal produced by high quality fish meal processing equipment is increased by 11% and the fat
content decreased by 17%. The quality of fish meal is further verified through feeding experiment. From the
perspective of sustainable development, high quality fish meal processing equipment has a good market
prospect.

Key words :fish meal processing equipment; two—stage pressing; intelligent control; two—stage drying





