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The product range in-
cludes manual and semi-
automatic cold slicers as 

well as completely automated 
slicing lines combined with a 
processing line. The company 

also offers fresh slicers with 
different options. Here, not only 
the number of slices a minute, 
but also the angle of the slice 
can be adjusted. For example, 
European customers specify 

an angle of between 8 and 15 
degrees, while in USA it tends 
to be the bacon-style cut with 
an angle of 20-45 degrees and 
in Asia there is a preference for 
smaller slices that can be cut at 

an angle of 45-90 degrees (the 
sushi cut).

Johann Glösmann the owner of 
Salmco will not be drawn into 
the often controversial discus-
sion as to whether cold or fresh 
slicers are better to process 
salmon. “The advice must be ac-
curate” he says, “as that is the ba-
sis on which the customer makes 
his decision. Whether he then 
chooses the one machine or the 
other is not for me to influence.” 
In his opinion neutral advice is 
the most important basis for a 
successful partnership, as ulti-
mately each customer has differ-
ent requirements, expectations, 
and opportunities. Ultimately 
it is the local market conditions 
and consumer preferences that 
determine the machine in which 
a company should invest.

Customers in more 
than 50 countries

Salmco supplies customers in 52 
countries. Comprehensive serv-
ice is provided by a network of 
dealers in 24 countries. Currently 
there are approximately 650 of the 
company’s systems in operation 
around the globe. Among them 
is the first fresh slicer it supplied 
in 1992 whose counter shows that 
it has cut 86 million slices. The 
machine is in the USA, the com-
pany’s single biggest market. The 
second most important market 
is Russia where Salmco has been 
selling since 1989.

There are two trends that define 
the current market for slicers, 

The SM 5110 is a fresh salmon 
slicer with a cutting angle
between 10 and 25 degrees. The 
slice thickness can be adjusted 
from 2-10 mm and capacity is
65-70 slices per minute.

TITEL

Twenty years of Salmco

From equipment 
supplies to 
factory design
It was exactly 20 years ago that Salmco placed its first salmon slicer on the market. 
Today the company offers cold and fresh slicers with a range of capacities and options 
that address the requirements of users from small family-run companies to large industrial 
operations. This Hamburg-based company’s equipment is used to slice fish in more than 
50 countries around the world.



according to Mr Glösmann. 
The first is the development of 
simple compact units. Instead 
of complex systems, customers 
are opting for several smaller 
machines as this allows for 
flexibility in the production 
process, and if one machine 
shuts down it is then easier to 
compensate.

The other trend is that slicers 
are increasingly being used 
to process species other than 
salmon, especially marlin, 
tuna and swordfish. With these 
species the interleaving of the 
slices is particularly important. 
Infrared sensors measure the 
size of the slice so that the ma-
chine can cut the correct size 
of polypropylene film that is 
then placed by the interleaver 
between the slices on the tray. 
The company reckons that 
altogether 27 different species 
are being sliced by its machines 
around the world. And new 
species are constantly being 
introduced, because with the 
flexible modules it builds the 
company is able to respond to 
specific requirements from its 
customers.

Constant development 
of the machines

Each year 35-40 new machines 
leave the factory in Hamburg. 
Each unit is state-of-the-art, in-
corporating the latest technical 
developments in the field. All 
innovations, however, must be in 
line with the company philoso-
phy that its products must be as 
easy as possible to operate, clean 
and maintain.

The development work in Ham-
burg is divided between Mr 
Glösmann and his technical chief 
Claus G. Lorenz. Mr Glösmann 
develops ideas in response to 
feedback from the customers, 

while Mr Lorenz is responsible for 
the planning and implementa-
tion. Many of the machine parts 
and steel components are sup-

plied by specialist manufacturers 
using advanced CNC machinery. 
Modern CAD construction tech-
niques are used to produce the 

machines’ specifications and doc-
umentation which is then placed 
online for the supplier. “What you 
can buy, you do not have to make” 

Title

The product range includes manual, semiautomatic and automatic cold slicers. A variety of fresh slicers 
are also available.

Owner Johan Glösmann (fourth from left) is supported by 10 employees. The company supplies customers 
in 52 countries.



is one of the company’s maxims. 
The individual components are fi-
nally assembled by the company’s 
employees.

Supply of complete slic-
ing lines

Thanks to the number of years of 
experience in the field Salmco is 
also increasingly providing serv-
ices as a consultant and supplier 
of processing machinery that is 
used both before and after the 
slicing process. If required the 
company can supply a range of 
slaughtering and filleting ma-
chines, conveyor belts, salt in-
jectors, sterilization equipment, 
skinners, smokers, trimming 
machines, vacuum machines, 
weighing equipment and much 
else.

Currently Salmco is working on 
the design of a complete fish 
processing line for a new com-
pany. This entails not only the 
individual work stages related 
to the slicing equipment, but 
also the complete design of 
the room and the material flow 
through the plant, a project that 
in its complexity is a first for the 

Title

Salmco-Machines are slicing fish all over the world

The SM 3026 is a 
semi-automatic salmon 
slicer with a capacity 
of 60 slices per minute. 
The slicing machine is 
combined with an auto-
matic tray filling unit.

The product range includes fully automatic 
slicers combined with a processing line.

Salmco Technik GmbH
Reinskamp 1 
D 22117 Hamburg 
Germany 
Tel.: +49 40 7131472 
Fax: +49 40 7129870 
Email: info@salmco.com 
Website: www.salmco.com  

Owner: Mr Johann Glösmann
Business: Producer of fish slicing 

machinery
Markets: Global
Most important markets: USA, 

Russia, EU-25
No of customers: 

Approx. 230

Product range: Cold and fresh 
slicers, equipment for fish 
processing

Customers: Fish processors
Turnover: EUR 1.3 million
Exports: Approx. 80% of turnover 
Founded: 1984
Employees: 10
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Each of the 35-40 machines produced in a year are tested by Mr. Claus Lorenz at the Hamburg factory.


