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Abstract 

Providing safe-to-eat consumer fish products is a key objective for the Global Aquaculture Industry. Cleaning
of the process equipment is crucial to meet the demands for fish quality, but also environmental issues and
human safety must be taken into consideration. Design of Easy-to-clean fish processing machineries is an
efficient and innovative perspective which could be a game changer in the Aquaculture Industry. 

Based on  the  generic  hygienic  design  principles  stated by  EHEDG and experience collected  in  a  in  a
research project in the Norwegian Aquaculture Industry, this paper presents four specific design concepts for
state of the art fish processing machineries, which is an attempt to interpret EHEDG guidelines to actionable
design  changes  suiting  the  Norwegian  Aquaculture  Industry  and  the  type  of  Original  Equipment
Manufacturers  serving  this  industry.  The  development  of  the  design  concepts  is  done  by  extensive
prototyping work, and continuous testing and evaluation in real industrial environment, and there have been
numerous  iterations  in  the  development  of  the  design  concepts.  The  design  concepts  have  been
implemented  into  several  industrial  applications  for  fish  processing  machineries,  and  have  been  under
operation at fish processing factories for more than 6 months. 
 
The Hygienic design concepts implemented on fish processing is expected to reduce the risk for  Listeria
monocytogenes and other bacterial contamination in the fish processing factories, reduce the demanding
cleaning work in the fish processing factories, reduce usage of chemicals and water in the cleaning process.
The experience collected after over 6 months support the expectations. The paper also elaborates future
research work in the area of hygienic design principles and concepts.
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