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NEW SURGICAL SALMON CLEANERNEW SURGICAL SALMON CLEANER

HIGHER ROE RECOVERY, LESS FISH DAMAGE, MANNING & WATERHIGHER ROE RECOVERY, LESS FISH DAMAGE, MANNING & WATER

RYCO Equipment, the World Leader in Salmon Gutting 
Machines, introduces the revolutionary #645 Gutter. 

A  new concept in gutting salmon which removes the 
complete gut package without water or damage. 

Proven during the 2012 season with 12 machines in 
Alaska and Russia which processed over 60,000,000 Pink, 
Red and Chum salmon. 

Based upon 20 patent claims, this machine will take over 
the wild and aquaculture industry. This machine makes all 
previous salmon gutters obsolete.  

Does not require a prior gullet cut. Gut package is removed
without damage, with all viscera attached to the gullet. 

Kidney can be removed in one piece, without water. The 
machine has been successfully operated with only a small 
amount of water to lubricate the belly knife.

This machine is currently being used for Fresh
and Previously Frozen Wild Salmon and Aquaculture 
Salmon.

FEATURES:

• Processes fish from 2 to 18 pounds

• Heavy stainless construction

• Non-corroding components

• Suitable for shipboard installation

• Electrical Interlocks on main access

• Installed dry weight 1650 lbs

• Electric drive for variable speed

• Requires compressed air

• If using water, requires 5gpm water at 80-100 psi

Actual performance affected by fish size, species 
and condition.
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Address: 6810 220th Street SW
Mountlake Terrace, WA 98043 – USA

Phone #:
Fax #:

425-744-0444
425-673-2666

Web:
E-mail:

rycous.com
sales@rycous.com 

FOOD PROCESSING SYSTEMS AND EQUIPMENT

#645D SALMON CLEANER
FRESH / FROZEN

mailto:sales@rycous.com










02.1 Proper Headcut.jpg

02.2 Proper Headcut.jpg



04.5 Cleaned Without Water.JPG

04.6 river humpy cleaned.JPG



05.3 Perfect Gut Packages.JPG


