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Herring "Gibbing" Machine 

"Gibbing" is the process effected by hand by the Scots herring girls in which 
the gills and gut of the fish are removed by an incision at tho throat lAaving 
the milt or roe in 81 tu. Herrings are nOTInally salt-cured in the" gibbed" con­
dition. Owing to the probable difficulty of obtaining hand labour for ttis job 
in the future, the Herring Industry Board are mucli cOGcerned t,) prOMote 
mechanisation. 

We were given to understand by the ~:Iinistry of Food that a machinA existed 
for this purpose, but this is not the C3.se. 

*F.L. 206 Fish Proceasing Machinery, F.L. 207 Quick Freezing l3.!1d Cold Storage 
of Fish, F.L. 208 SI'loke Curing of Fish, F.L. 209 The Pr~serv9.tion of Fish by 
Canning and Related Processes, F.L. 210 "·.'lIKI~:G ~rP.ISS" (A Protein Product ?!.?nu­

'ractured from Fish), and F. L. 211 Institute for the Utilizat ion ~f Fish of thE' 
~ederal FisherlAs Agency (Artificial Ice, Spoilage in Fish, Anti-Oxida::lt:s, 8!1d 

Fish 1~eal & Oil Manufacture). 
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Eerr Baader expla ined that t~p rna in di fficul ty of applyi ng mAchanisatlon to .J 
this process was that of ensurin/\ that the machine could be fP-d at sufficIent 
speed. If fed by hand, the process WDuld not be much quicker than that ot haDd 
"gibbing". Herr Baader, however, plans to introduce mechanical h1gh speed 
feeding by using the "magic eye" or photo-electr1c cell in some W8:! oroth~..r -:. not 
explained. 

The construct ion of such a machine would take one year befor~ tr1als and 
possibly another year for necessary improvements. It is probable that the delay 
would arisp throu(!h d~vising a rapid :"leans ot feeding rather than 1n overcoming 
th~ actual process of "gibbing". 

Tile eleven grades of Scots "Crown Brand" cure, based upon size and maturIty, 
were explained to Herr Baader and it WAS poi ntcd out that t:.(> lI,irls grade the 
fish by dropping tbem into the appropriate tubs sfter "gibbing". Grading thus 
occupies no extra time. Herr Baar.er thought it would be pOssible to dev1se h1gh 
s:)~ed gradine; to deliver a few sizes of fish. Furti4pr grading b:,' size and by 
;natJri ty could then no doubt be E1ccornplis[;ed at ti:e repacking stage of the cure. 
It W3S s l.lggested to :-ierr Baader tC.!:" t sizl'- groups might be mecl-,anically sraded 
furtne r on a weight basis that would prob')bly correspond roughly With ma.turity 
differences. 

''Ie are given to understand t r.a t U.e Eerring Industry Board 1s Much concerned 
in th e production of a mechins of tLis nat'lI'(;. If this is so, Wi'> suggest t~t the 
Eerring Industry Soard, witi! 9. vi ew to encouraging the production of mach1nes 
tha t m3.Y meet their rp.quir --:::fnts I should a pproach Nordlsch~r :\~aschinenbau, ei thE ( 
direct or through .cisadco Ltd" Lo::.don and ;:ull, wr.ic~ has 9. worki:lg agreement 
with Nordischer ~a sc~inenbau. If th~ metter is pursued, it will bp necessary 
for th~ Board to r<>coITL'7lsnd throuf!~ t~l '" ::; r)ntrol CO::!ITliss1on for G"rmany that the 
necC'ssary mat"'rials for th .:; production of thn ::.nchine ar~ ,:.adB available. 

~;ill i te Fish Fill~ting !,:achine 

General--This machine has b3cn in cxistcnc8 now for a considerable number of 
years. It was brought to ~ngland and tested out in Hull in 1937, but further 
improvements were still called for in that th J ::lachine failed to sever CODl­

plet ely th ~ fill et from the carcase. 

'::-i~(,T '2 arc now said to be in exist8ncJ 13 machin·3s which aro distributed as 
follo ',.s :-

4 at Bodo 
3 at Trondhaim rented to the Nordsee Combine. 
1 at \:remen 

2 at Svolvaer rented to Lohmann & Co. 

1 at -,jesermunde (previously installed on . s.t. "Weser" ). 

1 at Nordischer Mascbineribau, Lubeck. (requiring extensive repairs) • 

1 in the Wesermunde area - (requiring extensive repairs) ~ 
0 
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D· '. It is claimed. that the maclline has since 1937 been remodell'ed to the extent 
of 70 per cent. largely as a result of experiments in Norway during the war. The 

.FIl8ehine is now provided with an automatic clutch which throws it out of gear in 
.the event of jamming, thereby preventing injury to the machine and loss of fish. 
The machine has also been ~proved to overcome trouble in th~ method of hand 
feeding. There is now not so much tearing of the flesh with th8 result that a 
smoother cut is obtained. Only 1t to 2 per cent of the fish now turns out broken 
as co~pared with 10 per cent previously. If feeding 1s carefully done, broken fish 
may be reduced to only ! per cent. 

The fillet, which includes the flap or lug, is now s~vered completely at the 
tail as compared wi1(h formerly. The machine fillets 22 fish p")r minute, producing 
44 fillets, end successfully takes, without adjustment, cod of 30 to 80 c.m. long 
(11-3/4 ft to 3l~.n). Longer fish, if thin, can be taken. Anything from? to 15 
tons of fillet, accordin~ to size, are prod~ced in 7 hours. The machine will deal 
with cod, haddock, saithe, ling, tusk as well as catfish. It will not take 
berghylt. 

It was admitted by Herr Baader that in the winter season in . Norway there had 
sometimes' been trouble with the machine through freezing up. Vfuen this occurred, 
heat had to be applied and also hot water and salt, to th~w out the ice and 
soften the lubricant. Apart frool this the machine is stated to be quite reliable. 
It was used on 16 trips on s.t. "Weser" over a .period of 22 months and according to 
Herr Baader caused little or no trouble on the vessel. It was, however, inspected 
regularly every 4 or 5 trips and was op'3rated ·')n the vessel by specially trained 
~en. 

The labour requirem0nts ,.'Jere stated to be as follows, but too much reliance 
should not b~ placed on the figures:-

Heading, i.e. placing fish on the machine for heading 

Placing fish wi t -h tail towards feed 

,Removal of bon'3s from machine and plaCing fillets 
on transport bands to skinning machine with 

~ odd trimming of fish still sticking to 
skeleton 

1 woman. 

1 woman (or man). 

1 woman. 

(~ The machine is not .100 per cent perfect, there bdng so many 
different sizes of fish of varying hardn8ss). 

One man is required to examine the performanc !~ of the machine and make slight 
adjustments - say, every 15 minutes. 'I'hi s man can look after 3 machines at the 
same time. 

The usual hire of a machine with s6rvice is 15,000 R.:.r, . per annum (b750). 
We were "informed that this sum also included th.c; use of a skinning machin~ or 
skinning machines (two being nec~ssary for one filleting machine), though there 
was conflicting evidence to the eff l3ct that th,s skinning machine had to be 
rChased. 
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Yield of Fillet--Herr Baader claimed that thp. yll3ld of flllfrt. Mhen th~ JlJ8.CblU 
i.'las used was grp-ater than that by hand fill~ting by :3 to 8 per cent. On this 
point we Plet with the most conf1icti~g evidence from those with experience ot both 
f.schine and hand filleting and it is p.xtrem~ly doubtful if the cla~ of greater 
yield when the machine is used can be substa!ltiated. 

The following statement surrJ:laris~s informa. tion put beforp. us on the sUb.1ect of 
yield:-

Lohmann & Co. (Herr Logmann and Dr. Schmidt )--'Ihcy had used the machine 
at }jammerfest and later at 3volvo.er end th~ir yield of sY-inned fillet fran 
headless cod was stated to be 45 to 46 pAr c~nt and froM hpadless saithe 54 
to 55 per CJnt. They stated als0 that when ~/ork1n,;.· wi th F1nmarken fish the 
yield ',vas only 41 to 42 per cent. Thei r impression was tha t the :field by 
ha!1d and r::ac},ine filleting was :-:1ore or lt~sS the same. ThElY could not say 
what proportion of the flap VJ8S rptained. 

Anders8n L Co. (T .. :crr 8arez)--'ILis finn opf!ratod one of the processing 
and freezing establishnents in Jorway during the war - at ~,!elbo - but all 
t:;l?ir filletin~ was done by ~:and, though th",y used th"l &v;d~r skinning 
i~,3 cLine. 

Eerr Barez had his records before hirr. at tl:.; tin? of our visit and gave 
the yield of skinned fillet fro;-. f,'3sdless cod b~' hand filleti ng as 54.1 per 
ce::t and from saithe as 59.2 P(T c;nt. FE- gave it as his opinion that the 
yicl.d obtained fro!:"! cod by :nacr; in·~ filleti:1g 8.t clOrtain other establist.ments ( 
vJas no more tha:1 41 to 42 p'3r c':nt, :J.:ld s·')emed to 9.cco,pt as fact that hand 
filleting gav~~ a much higt.er rpturn t;Ja~ th~ l":".E1chine. 

Herr Roloff - Nordsee A.G.! ~l;osemundc--Thj,s fim h'3.d experienco of 
machine filleting at Trondhcim and Podo. Herr Roloff accepted quite r~adily 
U!2.t the yield from th ·..., ;-:-,acti~1? Vlas i!1 the neighbourhood of 45 p~r c~nt. 
;'L,:c!l. it ~ITclS stated to 11.i::-: tt'.at thE' yi~ld by hand filleti:l1S at f!--;lbo was 
54 p~r c ont, r" : "xplain",d it by saying thSit at !:elbo tht=- fiIT.l had b3cn 
successful in getting a nur.lber of "a!l.atomical artists" as fill-=ters ROO tt'3ir 
figure did not rf'prescnt the average for Norwegian hand filleting. 

Herr Roloff stated that they bad cO!1l?8.~.ti ve fisures showing their own 
yields by rr,achine B.nd hand filleting and these he wa~ prepared to su?;>ly to 
us t~rough the Central Fisheries Office in Earnburg. 

Dr. Schlienz of Kuhlfisch A.G., ·.':esem.unde--Dr. Schli~nz had experience 
of machine filleting on t.'lO s. t. "~'i-::>s8r". He stated that their yield of 
fillet from gutted, but not h Jaded, cod 'Nas 38 to 40 per c(3nt, but they were 
removing a considerable part of the> flap. 

Insti tut fur Fisch Ver\Jertung d'3r Reichsanstalt fur "?ischerei 
(Dr. Lucke and Dr. L'J.neburg)--Dr. Lucke had no first hand evidencA, but gave 
it as Lis opinion that there was greater waste when thJ machine was used than 
wi th hU:1r3. filleting. He was qUite pr0pared to accept 45 per cent' from the 
machine as compared with 54 per cent from hand filleting. He' stated that ~ 
reason for the use of th 3 ffiachin0 was the economy of manpower 9.nd not the Y 
gr 3ater return of fillet. He actually stated too t on~ of the reasons for the. ; 
sproad of the machine in Germany was the- lack of workIilen "when Germany was .J 



" . 

~: 

p ' , ~ I There is thus \lnexplained conflict in the evidence with regard to the 
'r&l$.ti va yie;ld of fillet by machine and haiid filleting. 

~-, ,. " 
Recommendation--In view of the importance of this machine to ·tb~ white fish 

indu.stryin Britain and in view of the conflictiIig eVidence as to its pl3rformance, 
it seems desirable that a machine should be operated experilr.entally in a British 
port to find out its merits and demerits as compared with !land filleting. 

The machine most sUitable and likely to be ready most quickly is th8 one now 
removed from s. t. "'/Jeser" and lying at Wesermunde. This r,',achine is to be 
returned to Lubp-ck for reconditioning, which wi 11 take anything froM t~ '; ree weeks 
to a month. 

We hav-e arranged throllgh Mr. Johnston of the Cf'mtral Fisheries Office in 
Hamburg for this machine to be transported to Lubeck for reconditioning, and as 
soon as the reconditionj,ng is complete, for Mr. Johnston to communicate with 
'T' Force in Hamburg with a view to haying the machine requisitioned for shipment 
~o ~ngland. 

It has been sugg3sted to Mr. Johnston that the machine should be sbip?ed to 
the Port Fish Distribution Officer, Ministry of Food, Hull, and it will be for the 
Ministry of Food to make the necessary arrang3ments to have the experirn8ntal work 
conducted. 

It is further recor.~ended that -

1. The blue print and specification of the machine be obtained 
by Mr. Johnston .from Nordischer lilaschinenbaU; 

ii. When the macLine is be ing tested in ~ngland, a German mechanic 
from Norway, who has had full experience of t h.;:; macnlne in 
cOlrilllercial operation, should be brought here to service the 
machine. 

,\A[lli te Fish Skinn.ing Machine 

General--As far as is known thi s machine is entirely new to ~nglend - it bas 
not been tested out here. There are in existeuce at present 20 lnechines 
distributed as follows:-

16 in Norway 

4 in or around TNesermunde, one of which is q ne". unused model. 

A transport band brings the fillets lying, sldn down to t he machine which is 
operated by a 2 H.P~ motor. The fillpts are f ed tail first between two rollers 
and, imrnediately on pressure being creatod between thp. roll0rs by ths fish, a 
knife goes i-nto action the.t completAly and r.::venly re.JllOVAS tb:, skin. This is 
seized below between brush rollers and delivered s~paratAly from the fi~let, which 

'travelS on in the original direction to be received, if desired, on a transport 
band. 

--------------_ .. _ - -_ . 
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If the skins are to be used for 113atter manufacture, the fish has to be 
scaled before skinning, otherwise the roller pressure forces thl:' scales into the 
skin thus creating sl1Ial1 holes whicb render the skin unfit for leather manufacture. 

The machine deal3 wi tb 20 to 25 fillets per minute. Two skin..l1ing machines 
are thus required for each filletirig machine. Usually one man is required to feed 
each skinLing machine. Six to nine persons are required on each filletingl 
skinning uEit to wrap and pack the fillets. 'I'hese machines are stated to have 
performed satisfactorily throughout the war in !!orway. 

Recormr,endation--As this machine, like th8 fi lleting I!".achine, is likely to 
be of interest to the British white fish industry, we have arra!1ged :tJith 
Mr. Johnston that when transport is provided to bring th8 'N:~itefish filleting 
:Tlachine from Wesermunde to Lubeck, the n,3W model skinning r.Jfichine sllOuld also be 
brought. Tilis machine will be requisitioned by 'T' Force in Ear.1burg at the same 
time as the filleting rna.chine i[4 requisitioned and will be shipped to the Port 
Fish Distribution Officer, Ministry of Food, Hull. The Ministry of Food will no ' 
doubt malee arra~ements to have this macLine tried out at thA Sar.:E; time as the 
filletif'.g machine is bei!lg carried through its trials. 

Herring Boning lhclline 

This machine is '.'Jell known and in considerable use 'in the Uni ted Kingdo~. 
Very great numbers were seen in vari c)us states of rspair at thF' production factory 
in Lubeck and in verious processing factories visited. T~:'", Central Fisheries ({ 
Offic 8 in H::1mburg has ::1 list of 190 ~,acDin'Js anJ thp,ir dispositions in Germany. 
The macliinGs ar E:' hired we ekly for a paYC:1ent of' 85 R.~,:. or an aILTlual payment of 
1,800 R.M. to 2,000 R.M., including s :;:rvicing. 

No recommp,ndation is necessary as the machine is well known in the -::'Tnitsd 
Kin~:dom. 

Herring "Nob bing" Machine 

"Nobbing" is the process of removing the h ·3ad of tllp. herriIl€~ along ~lIi tb the 
gut L:;avinr.; th'3 milt or ro e in situ. In tbis form herrings are mostly canned 
in the United Kingdom. Although Herr Baader had made a "nobbing" machine, . it did 
not Pl'OV;? satisfactory in practice. He has full plans, how2ver, for the con­
struction of a new machine that he considers \']ill be tighly efficirmt, and he 
stated t.hat if m~.:1terial 'Nere availabl'3, ';0 nstruction would ta!cC' up to six months. 

The present position should be put before th0Herring Industry Board. 

The Factory of Nordisciler Maschincnbau 

The factory of the Nordischer MascLinenbau is undamaged by Wb.r and is now 
in ope rat ion under j:ili tary Government. Throughout the war the factory was 
employed in the production of Dornier parts, but is now turned over again to 
peacetime operations on fish processing machinery of which the bulk, a1;. thG momen~ 
seer.1S to be reconditioning. . \eI 

• -:-. ! 



In Tiew ot the special equipment of this establishment, tte n~ber of trained 
.• persOnnel employed and the ease wi th which the factory can be turned over to war 
. produotion, 1 t is suggested tba t in the' future thi s co ncern should be closely 

supervised by the Military Gover~~ent to ensure that its activiti~s are confined 
to the important purpose for vlhich it exists • 

. . . . . . . . . . 
Appendix 

A comparison of the performance of hand and machine work in filleting is not 
possible without further experience. Vlhilst by hand each fis~ can be fillet~1 
without much ado, a good performance of the machine is only to be obtained, if 
fish of uniform size are used. In all the cases where thfl fish before workin?: 
up could be sorted, i.e., therefore, when gre~ter quantities of fish of Aqual 8iz~ 
were landed, the machine is superior' to hand work. Q.ui te Oth~I'\'lisl3 is the 
position, if fish, as is customary on th~ German market, is landpd in ab~11ut~ly 
~nequal sizes and of completely different sorts. In this case, in order to obtain 
a significantly good performance· of thp. ~achine, tho fish must bp. sorted and the 
Sizes, unsuitable for the machine, worked by hand. The. sizes of fish most 
favourable for the machine are those that are most quickly handled by hand. In 
machine and hand op(!I;'ation, the macbino will therefore always wort up the handiest 
sizes, whilst for hand filleting will rGmain the surplus "unkuranten" sizes. 

,.1n operations on a large scalo it will always pay to install one or two machines. 
v- 1n the German fish business hand labour cannot be comp letel~' excll:.do::d, so long as 

a machine has not been successfully devised that will b.nd13 without hesitation 
every size and kind of fish. The performance 01' th"3 machine in filleting is for 
the suitable sorts of fish naturally really greater. 

The yield of fish in filleting is accordi~g to experi~nce up to date entirely 
equal; the greatest possible quantity of flesh bei~g obtained as well by machine 
as by hand. The yield lies between 40 and 54 p<:!r cent. 'iii th cod are 42 - 45 
per cent, with haddock some 40 per cent, and wl th Saithe ca 50 - 54 pp.r c·.mt net 
yields of fish flesh obtained. The losses of fish due to cr~shing by the machine 
as at first designed have largely been avoided by later improvement. 

Fundamentally one can say on the basis of 3xperienco up till now, tria t U.e 
introduction of filleting macr..ines only is profi tablA, wh'3~ over a longer time 
round fish of regular size can be disposed of. Fish of a size up to 30 cn. are 
so far not suitable for the machine and are on tl:lis account ];Jar!"' satisfactori1:: 
worked by hand. 

10964 , 
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