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BAADER Sells Salmon Line to Skagerak 
Processing A/S 
 
 
The new salmon processing line will be delivered at the end of June and is planned to 
be up and running by end of July 2023. With this purchase, both salmon processing 
lines at Skagerak Processing A/S will be run by BAADER equipment.  
 
“We wish to be the customers’ preferred supplier in the global market for value-added 
fresh and frozen salmon products. As such, we continuously test the best possible 
solutions and keep investing in our plant”, says Bård Sekkingstad, Owner of 
Sekkingstad AS. “Based on our research and experience we have chosen the salmon 
line from BAADER because it will guarantee us a reliable performance and most of all 
high yield.”  
 
“This sale is a great example of long-lasting customer relationships”, says Robert 
Focke, Managing Director BAADER. “Skagerak Processing A/S was one of the first to 
purchase a BAADER 581, we are happy to now integrate the updated version of the 
salmon filleting machine, the BAADER 581 Pro, in their new salmon line.” 
 
The relationship between Skagerak Processing A/S and BAADER dates to 2008 when 
the Danish fish processor installed its first salmon line. Two years later, they added the 
BAADER 581. With the purchase of the new salmon line, both processing lines will be 
operated with BAADER machines. The new line covers the processing line from 
heading, filleting, trimming, and pin boning. 

 
 
 
For more information, please contact 
 
Christian Schult  
Director Marketing 
Mobile: + 49 152 217 890 24 
Email: christian.schult@baader.com 
 

 
 
About BAADER 
BAADER is the global partner on food processing solutions with over 100 years' experience. We design and 
engineer innovative and holistic solutions that ensure intelligent, safe, efficient and sustainable food 
processing in all phases, from the handling of live and raw protein materials to the finished food products. 
Through our data capabilities, we use data to interpret and forecast along the entire food value chain. In close 
collaboration and partnership with our customers and partners, we are taking further major steps toward 
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greater efficiency, traceability, transparency, profitability, and sustainability. By sharing knowledge and data, 
together we can succeed in optimizing the food value chain in the long term. 
 
To find out more about BAADER, please visit our website at www.baader.com. 
 

http://www.baader.com/

