ET ®
é;c\
®

CONTENTS

1| Page

SL{ ¢ew9| /L

ABOUT Ui e e e e et e et e e e e e e e e e e e e e e e e e e e e e s aa e a e 5
COMPANY HISTQRY. ..ottt r e e e e e e e e e e e e e e e e e e e eenaenesd 6
SAMPLE IMPLEMENTATIONS...... .ottt 7
FARMSTEAD SLAUGHTERHOUSE WITH CAPACITY UP TQ.Z0.pCS/N......ooiiiiiiiiiiicii e 8
COMPACT CONTAINER SLAUGHTERHOUSE ..o 9
CHICKEN SLAUGHTERHOUSE WITH CAPACITY 1000.pCS/.....coiiiiiiiie e 10
CHICKEN SLAUGHTERHOUSE WITH CAPACITY 1000.0CS/.......ooiiiiiiiiiiiie e 11
CHICKEN SLAUGHTERHOUSE WITH CAPACITY 3000.0CS/.......oiiiiiiiiii e 12
CHICKEN SLAUGHTERHOUSE WITH CAPACITY 4500.0CS/N......oooiiiiiiiiiciiec e 13
CHICKEN SLAUGHTERHOUSE WITH CAPACITY 6000.pCS/N......cciiiiiiiii e 14
TURKEY SLAUGHTERHOUSE WITH CAPACITY 500 pcs/h of male and 1000 pcs/h.aof female................. 15
LIVE BIRD RECEPTIQN ...t 17
CONTAINBBNLOADINGYSTEM.....cooiiiiii i i e e s mmem e s s b e s mn s e s e s 18
CONTAINBRASHER/ITHSIEVE.......oo e e it o e b s ne s e s 22
MECHANICAIRATEESTACKER. ... i mmmm s s mmmm e an e an e s e 23

L0 I S 11 =1 24
RECEIVINFABLEORMOTORIZEDONTAINER .......ooi ittt s e e 25
MECHANICALONTAINHBESTACKER/STACKER ....... et s e 26
MECHANICALONTAINBRFT.........iei it mmmm e ee et e mmm e s se e s be e s mmmmane s s s nn s s e bn e s e s mmmm s anne s 27
L0017 2 03 1T e 28
HORIZONTAIHAINCONVEYRORCRATES ...t mmmn e et s e e e 29
CONTAINBBONVEYQR......oo it meem e et e et e e e b e b e st mmmmn e s bn e s nabbe 30

L0 L I 1 Y04 = = P 31
BIRBCRATENVERTER ...ttt s s aan e s an s et an e sann e 32
LIVBBIRDCRATE/ASHER........oooiiii s et et e mmmm e bbb s mmm e s s amn e s e e s e mmmm s ann s s nn s 33
KILLING AND DEFEATHERING.......ootiiiiieiie e 34
COMPACTONTAINERLAUGHTERHOUSE ...........ooooittimm et e s e e e e 35
ELECTRWATEBATHBTUNNER ..o e i mmmm i s s mmmm e e e s e 37
AUTOMATIBOULTRMLLINGBIACHINE ..ottt immm e e mmnm s e s e s e b e 38

L 1T 0 I 39
BLEEDINTROUGH.......c ittt e et e s mmnm b e s s e mmnm s s s e e s e e s b b e £ s e e e s e b e e n b 41
=TI L 10 | o 42
POULTRSCALDER.......ceooe et e e mmmm e e b mmmm e s e e s e 43

[ 1 LU o T 0 P A4




‘\ET ®

$
()

2| Page

BEAMPLUCKER .......cueueuttetieasssammeessssssessssasssassess samems sessssssesssessssnsssssmamm essssssesesassesssesss mmmmsssssnsassssnssnassesssmmen 45
3-AND4-ROWTURKEBEAMPLUCKER........c0ctrteureresessammesssesssessenssesssssssssmmmesssasssassasssnssssssnssmmmmsssesssassessssasssnssns A6
BEAMNAXPLUCKER ........ccisueueriunsssamemssssessssssesssssssessssmmmnssnsssssssssssssesssnssemmnesesssssssssesssessssssemmmmsenssesssnssesesnses bl
IN-LINEROTARRLUCKER.........cueuereusiaesssmmmmteesessssesssssessssssesmmemsnssesssassssnsssnssesssmmmmssnsessssassssssnsssasssmmmmssessenssessss 48
2 ANDB-ROWSN-LINEPLUCKER........cucueuuiuceereass mmmssseesessseesssssssssss memssssssesessssesnssesssssmmmmesssnsssassnsssassesssnsmmmmssned 49
TAILFEATHEIRLUCKER.........cuicutueuuiaesesmmmm essesaseessassassssnsssamemsassessssssesssesssssemmmn ssssssssnssssssessssssemmmnsesssesssassesnsns 50
FINISHINGUH-LINEPLUCKER .......c.cteueucsess semeessessesssesssessesssessmmmsssess sssesssassssnsnssmemmsssessssssessssnsesssssmmemsnsnssesesns 51
COMBINEBVASHERNDPLUCKER........cocceteurtreress snmeessesssessssssessssssess ammesssasssessassssssssssssmemssssesssnssesessesssnssssmmnms 52
SPRATZARCASBASHER.......cceveuetrteusteesmemesesessesssesssassesssass smmmsssessssssassssnsassssns mmamsssassesssansesssesssssmmmmssssnssensseses 53
SHACKIEASHER .........cueuiueteessammeessssesserssesssessessssmmmssessssssesssesssassessssmmmm sesssessesssessssnsassssmemmsesesassesessesssnssnses 54
MANUAINECKANDFOOTCUTTER......cvueuetreriustsesssmemm esesssesssassessssssesmmmmsessssssssssnsassssesssmmemssssssnssnsssessesssesssmmmnns 55
MANUAICUTTER ... cuteureueteessussmmemessasseessassesssssssens emesssnsasssssssesssssess mmmmasessssesassssesssassessmmmesesesssessssnsesnssnsasans 56
FOOTNLOADEWRITHADRIVEINITOSIMPLE. ......ceureueseasenseers cmmmsssesssessesssesssssssssmemsssesssessensesessesassmemssesesseassnnss 57
SUSPENDEEDOTCUTTER.......ucueuvieureeseasemmmssessssssessssessssssess smmeessesssessssssessssssossmmmsssass sassesssassesnsassmmmmsnsesssansens 58
AUTOMATIEOOTCUTTER .....ccuituiereeresssesmmmm essessssessssssesssnssemmemssssesssssssssssesssasssmmmnssssesssnsssnssesssassemmmmsssesssans 59
CARCATIEHANGER........cuetetert et seamem eeseesesssasssessessesmamm e s tesssesss s sesssesssmemm seassesssnsssnsesnsssssammmmnssssssssenssensanses 60
EVISCERATION . ... tittti ittt e et e e e e e e st e e e e e e s s ste e e e e e e e e e assbaeaeaeeeeassrnaaeeeeeaans 61
AUTOMATIZENTCUTTER......couitriietrenrensesmem sesssessesseessseesssssmmms seessessasassnsesnsessssmmmnesesesesnsssassssnsesnssmmmmsasasansessd 63
AUTOMATIGZENTOPENER........ccueuuieteeriassmmssseesesssessssssesssss mamsssassessssssesessesssss mmemesssnsassssnsssassesssnsmmmmssssnssnansd 64
AUTOMATIEVISCERATOR. ....ccevietrenraesssmemm sesssesssssesssssssnsssmmmsseessesssassnsesesessssmmmnssesesssasssssssssessssmmemssssssnsesesd 65
AUTOMATICROPPINKBACHINE ........cueteveureresesammmsssessssssesssessenssessmmmesssasssassesssassssssassmmmmsssessssssesassasassssesmmemsns 66
AUTOMATIFECHREMOVER........c...otieeeuesessamemesessesssesssessssssess smemessnessassesssesssesasssmmamss esssesssassesssasssnsmmmmsssesssnss 67
AUTOMATICUNGREMOVER......c.ceuiieuieueeressmamm eseesssesssessessassssmemm sessssssssssssssssssessmems seessessasassnsesnsesnsammmmssssssnes 68
AUTOMATIIISIDBNDOUTSIDBIASHER........c.ccuiueteerieesseememsassesssssssesssesssesssmmmnssesssssssssssssessssssemmmnsesssesssssesnens 69
AUTOMATICARCASBANGER.........cuveriurieseeres emmmesesssesstressnesesssesssmemesssssassesssesssesssss mamsnsesssesssasssnssesssesmmmmnssenss 70
LUNGEXTRACTQR........cueteteutressmmmm sessesesesssesessssssssmmmmsessesssesssassessssnsesmmemssssssnsassssnsssassesssmmemssssesassnsssassasssanses 71
MANUALENTCUTTER.......c0etrueueessesssemem sessesesessseesssssssssmemmsesssassesesassesssesss mmmmsassssnsassssnssenssssmmemssssesssasssassns 72
INSIDEEARCASBASHER..........cooceiuetiuntrsmemm sessssssessessesessassssmems sesssessassssnsesnsesssammmnssssesssnsssasssnssessssmmemsasssssessses ol 3
INSPECTICBTAND........cocuruueurersreassrmmmesesssnssesssnsssnssnsssamemm sesssessesssassssssassssmmmmsessssssessssssesssesssmmemsnssssnssenssessnnssess U
EVISCERATIDROUGH........cutueiruiresiresmmmneseesseesenssesssssssess smemesssssesssesssassssssessememsssssssssesssesssesssns mamsnsessssssnssens 75
PROCESSING OF GIBLETS. ... oot e e et e e e et e e e e eaean s 76
GIZZARDPENERORCHICKEN. ......cctitrtetreaesaes cemesesesssesesssesssesssnssammnssesssesssnsssassssssessmmemssassssnsesnsessnsssnsmmemsesnens 77
AUTOMATIGIZZARBKINNINBIACHINE. ......c.cuetevreeueessemmeseessessesssesssnssssssemmmnesssesessssesssnssesssammmmsesssesssassesssanes 78
GIZZAREBIARVESTER......c..ceieutueseussmemesssessassessssesessassss memesssesssesssnsesnsesssnssmmmessesesssasassesssesnsnssmmmmssssnsesnsesessessans 79
GIZZARIVASHERNDCLEANEMEGREASER). .......ocvutetereiesememeseesessssssasssessessmmamsssesssnssenssesssssssssmemssssesssnsssns 80
MANUAIGIZZARBEELER...........cu etetesussmmm s sessesssnessssssssssss smemesssssessssssesssesssssmmemssesessssssnssesssesssssmmmnnssssssesssns 81
INTESTINEROCESSQR.......cuetrtruneseesememeseressssssssssesssesssammn ssssesessssssssassessssmmen sassssnsesasesssasssnsssmmemsnsssasssassesnses 82
FEETLEANINGYSTEM........ceurieteersessmmmnsssesssssesssessesssess mmmesssssssessesssessssnsessmemmsssesssassesssnssesnsasammnmsnsessssnsasssns 83
SPIRAEOOTSCALDER........c.ctueuteustrssmmamesesssessseessnesenssess amemessssssassesssesssessens memss sesssassenssasssesesssmmemsnsesssesssesssees 84
CYLINDRICAREERNDHEADCLEANER........cucuetetieiaescemesesesssesssssesnsesssnssammnssesssessenssssssesssessmmmmsssnsesnsesnsssssnssens 85
SCREVEONVEYOR........cucuetesiueteesememesesresssesessesssssssss ammnsssssssessassesssassssmmmesssess sassesssassssnsassmmmmsssesssansessssasasssns 86

L ]S I S | P, 87




‘\ET ®

$
()

3| Page
HEARBEPARATOR........ocrtuiuusitssismmms sssssssssassssss s smms s s bsss b5 8o 4 bbb bbb b 88
CHILLING ..o 89
AIR CHILLING LINE COMPONENTS .....ccooouuiiiimtiniiiniinsinessssssssssss s 91
POULTRSPINCHILLER .....outunreusressiasssssmms s sssssisss s asssss st mmmm s sssss s s st bbb s s et 92
GIBLEBPINCHILLER ......coucuuuiuuuitinsemmmmcessessssssssssss st s mmnm s sesss st s es s mmnm s e mmnm s st 93
AUTOMATICARCASBANGER........oiuuitunissnisssmmmmsessasssassssss st mmnms st sas st mmnms s bbb menm s 95
CARCASIRIFANDCHILLINBROLLEY.......couiuuiiunrisnsiummmssesssssssssssnssssss s mms st ssssssss sttt mmmmsssssssssssssssssssssan 96
CARCASBATERSEPARATOR......coucturtiesuissmmensessssssns st sesssssssmmen st b st st ssss s mmen 458t st st mmems s 97
CUTTING AND PACKAGING . .....cciiiiiiitiiiit s 98
CONEEUTTINGINE ........cuuiuumeennssnssmmmnseisssssssass st sesss mnn s s b8 s bbb 101
SUSPENDEIDNEEUTTINGINE........oouiuniiuiesissmmemsssssiss s sasssssssss mmnmss st sessass s ssss s mmnmss sttt st menmes 102
AUTOMATIBOULTRIUTUPSYSTEM.....coviuuniiuiisnnissmmmmssiesssesssssssssssssssmmmmss st sssssss st sssssssmmmmssssss st sssssnssnss 103
MODULES FOR THE AUTOMATIC POULTRIPGYBTEM.........ovmiriiieiinieiniiinieensisesssesssessssesssessssesneons 106
AUTOMATICAROUSEIUTUPLINE........couruuuieunitussssmmmm ssssssssssssssssss s mnmm s sasssssssas st st memm s sssass st sssen 106
AUTOMATIBREASTAPDEBONER........o.couiurtsnissmmmsssssssssssssiasssessass smmess st sssessass st mmmesssass st snsssessssssesmmms 108
BELTERADINSYSTEM.....oucuuiuuiiusisusisemmsssssssisss s isssss st smmm st sssssssss s st mmmm bbb s s mmmm s 109
WEIGHBORTING.....coueuuiuiesssssmemm s esssssssesssssss s memm b s sass 88 e 8 a8 e bbb 111
WEIGHINGTATION........ouuitsiuusissssssmmmnssssesssssassssssssssess smme s s b s st a8 s mmnm s b4 ses bbb bbb e 113
9]0 = = PPN 114
SLAUGHTERHOUSE WASTE ..ottt 116
TRANSPORIFMEATANDBONBNASTE ......ouiuuitinissnissmmmmss st sesssssssnssss s mmmmst st sesssss s ss s mmmms st st st ssssas 117
INTESTINBUMP.......cooivtimeueticsssismmmnsssissssssssssiassses s mmen sesss s s s s mmm bbb s b e s bbb 118
BONEANDFOOTERINDER.........ouucuiiuieesiss mmmeasssssssssssssssssssess smmess st st sessssssssasss s mmme st b ssss s sesssssmmms st ssssn 119
INTESTINEEPARATOR ......comtuitinsiiessmmmmsssssiesssssssssssssssssmemm st ssss st ssass bbb mmmm s 4 b e s et et nssns 120
FEATHERNDOFFABEPARATQR........cuueuuitsiessismmmnsssisssssssssssiasssss e mmen sess st sssssssessasssesssmmnmssassass st snssnsssssssmemmss 121
FEATHERRANSPORTMP.......oocuuiuuiiunissisammmsssssssss s ssssss st smmm st ss s ssss st o s ss bbbt mmmms s 122
FEATHEIRRESS.......cocuuiunsseessssmmmesesiesssssssasssaess s mmen sesss s sess bbb mmem a1 4R s mmmms b bbb 123
VACUUNPUMPL......oouituritaississsmmmmsssessassssss st ssss s semmss s b s s08 48 a8 E 8808 mmnm b bbb 124
SLOTTESTRAINER........omitmtunsieessmmmm s sssasssssesssssssssssmmmm st sssssasss s s 8w 888 b s mmem s s 125
OTHER TECHNOLOGICAL DEVICES........ccciiiiiiiiinc s 126
PNEUMATIGUNFORRUBBERINGERBEPLACEMENT. .....coovterueuntimenssestsssieessssssssssssmemssssssssssssssasss s e 127
PACKINBUNNEL ... coourvunetinsiessmmmsssesssssssssesssesssess smmsssssssssssss s sess et smm s sesss8sss bS8 b mmm s e sb st b s 128
ELECTRONIGARDEOUNTER.......coeuuitiirueessssmmmesesiesssssscass st mmen sess st sssssss s st st mmems s ssss st sessnsssnsssmemmssns 129
BOOTANDAPRONVASHER.........o.cuuuitrissnisrsmmmsssssssessssss s ssessss smmessssessassasss st ssssessmmmn s st ess st st s ssnssmmemsssnssnns 130
BOOTSVASHER .......couuituuitintessmmmsssesesssssssss st st smmssses st e84 5848 mmm8 8888888 mmm bbb 131
KNEBVASHBASIN.........comuueuisssimmmnsessnssressssssssssnsssmmem sasssssss st sess st s memm 4 st st snas s memm st st saseas 132
CRATEEROLLEY.......ootiuiuuitunsssmmmsssssssiss st sesssssssmmen sessss st st sss8 05 i 454488882885 mmem bbbt 133
CRATEANDEURGPALLETWASHER........couiiuiiinissismmms sesssssssssssssssssss s st sess sttt s mmmm st st snssss s 134
OVERHEADHAINCONVEY QR .....ooiumtstinesssssmmemssiesssssisssssssssssess smmmessssssesssssssssssnssssmemmsssssssssssssssnssassassmmmmsessas 135
ELEMENTS OF OVERHEAD CHAIN CONVEYOR. ..o 136

MODULABELTCONVEYQOR....coiiiiiiiiiiiii i mmmm it e st s e s e e b e sas b e e b e 137




4| Page
GRAVITATIONRDLLEBONVEYQR.......cccoiviestitetesssmemsssesissssssssesssssssssmmmmsssssssesssssssassssssss mmmmsssssssssssssssnssnasseems 138
ROLLEBONVEYORITHADRIVIINIT. .....cciuiemsiresessisesmmmessesssissesssessssesass smamss sesssessssssasssasssssmmmmsssssssesssessssnsanes 139
PLATIFORMS......ccietietsestisssmmmnssesssesssestssstssesass smemss sesssssssssbasesestsssmmmnsssae st st se b ebatsbesa s mmmm st sE st sesbebabsbesans st mmmm s 140
STAINLESTEEBATHTUBS.....cuceui it setses s smem e sbssisssssestseses b s mmmssbabssssess st st sesbsbabsmmem b asssassssssassbesstasssmmmmssassnees 141
TOOISTERILIZER.......eeieeriees it tesmemtessssssesssssbsbesss s memesasse e s st se b babass s mmmm e s sesbse st bt ans sessmmmms e st e bbb e s anssanats 142

WASTEWATHREATMENIT ...t e e e e s e mn s s s anr s 143




‘\ET ®

<
{ene
(1]

5|Page

ABOUTS

The company was established in 1995 sinde then it has not only increased its production,
but also extended the range of manufactured devices and improved standard products. Striving for the
best possible production of a deviogith appropriate durability, functionality and good pricstil the
priority task of our company.

At present the company employs almost 100 people. The majority of "Szl&thleemployees
are young people with high qualifications. They willingly take part in additional courses, trainings in
order to broaden or increase their qualifications, gekniow the technical novelties and improve the
production. All this makes the poultry slaughtering machines and equipment manufactured by our
company able to compete on the market with products of the most renowned European companies
dealing with the same pduction.

The best proof of the high quality of our products is the fact that our equipment is exported to
countries all over the world, mainly to Germaife NetherlandsLithuania, Belarus, Russia and
Ukraine. Moreover, the poultry slaughterhouse equipped with our devices won the title of "Champion
of AGROLIGA 2004". Our company is also the winner @élkiving awards'FORBES DIAMONDS"
in2016,"GEPARD BIZNE3UW/ H Warldwide Gompargin 2016
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Startup of the companyThe compangmpoys 10 peopland
operates mainly on the domestic market.

Cooperation with eastern partners established.
Opening of the first foreign branch.

Extension of the company with a new production hall.
The compangmploys 90 people

SzlacheStal is honoured with awards
aDSLI NR O6AT ySadz a5AFYSyd ATy
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Our mainobjective during design and implementation is the full optimisati
technological processes in relation to the investor's expectations and res

We propose solutions ideally suited to the individual requirements of the

We carry out turnkey projects and the scope of our activities extend:
beyond the poultry slaughterhouse. We create modern and technolo
advanced waste processing and sewage treatment systems, which guz
the reduction of resource consumption

In addition, we offer the construction of horizontal, suspended and ele
conveying systems.
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The system contains following devices:

Carosuel with the bleeding trough, rotary scalder, drum plucker, carosuel with the eviscera
trough, chilling trolley.
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COMPACT CONTAINERUGHTERHOUSE
: . SPECIFICATION:
Typeof bird Chicken Overhead chainonveyor L=25 mb
Shackle distance (o Frame L=11800, W=2200
Capacity 500 BPH Water-electric bath stunner L=1000

1.

2.

3.

4. Bleeding trough, L=4600, W=500

5. Scalder L=4800

6. In-line plucker SR/32

7. Head puller

8. Evisceration trough L=2500, W=800
9. Control cabinet

= 3
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SPECIFICATION:
Overhead chain conveyor L=25 mb
Frame L=11800, W=2200
Water-electric bath stunner L=1000
Bleeding trough, L=4600, W=500

Typeof bird Duck 1.
2.
3.
4.
5. Scalder L=4800r duck
6.
7.
8.
9.

Shackle distance y €
Capacity 300BPH

In-line plucker S12/32

Head puller

Evisceration trough L=2500, W=800
Control cabinet
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COMPACT CONTAINER SLAUGHETHOUSES CAN BE ALSO EXECUTED IN VERSION SUITABLE FOR
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CHICKEN SLAUGHTERHOUSEMAPACIT®00pcsh

TECHNICAL DETADESTHE PLANT

Typeof bird Broiler
Average live bird weight 2,5 kg
Plant type Semi automatic
Bleeding time 3 min
Scalding time and temperature 3 min, 56-58°C
Chilling time 40 min
21320 .
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CHICKEN SLAUGHTERHOUBE®APACI®Y00pcgh
A FRAGMENT OF TECHNOLOGICAL SLAUGHTERING LINE
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TURKESLAUGHTERHOWSHEHH CAPACIH80pcdh of male andL000pcgh of female.
A FRAGMENT OF TECHNOLOGICAL SLAUGHTERING LINE
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Our main objective is to fully optimise the processing technology at the inv
plant in a way that allows for maximum reduction of resource consun
while achieving high production capacity. We are faced with challenge

influence each other drultimately allow us to achieve the expected result

One of the most important aspects is ensuring the welfare of live poultry,
reception and unloading at the slaughterhouse. Our solutiamalern,
automatic container unloading system, which considerably improves unl

and slaughterhouse operations. We offer individual solutions tailored

needs and capabilities of the Investor.
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CONTAINEBNLOADINGYSTEM

Container conveyor

Destacker

Scissotift

Unloading table

Chain conveyor for transport of crates
Platformfor hanging poultry

Chain conveyor for transport of crates
Crate rotating system

Chain conveyor for transport of crates
10 Crate washer

11 Stacker

12 Container conveyor

13 4-level conténer

14 Container washer

O oO~NOOOTLA WNEPE

OPERATION

4-level metal container with dimensio2€l80 x 1165 x 128@ crates on each levels each crate 17 ¢ 20 chickens
(depending on the weight of the chickgrdn a 13 metre truck total of22 containers can be loaded on two lewelsch

gives about 5000 chickens pmre truck.Loading on farm is carried out by a forklift which can be transported on the
aswell (reducing the amount of transported poultr{jnloading in the slaughterhouse is also done by a forklift. After t:
off the container from the truck it is placed on a heavy chain conWgytirand then it is automatically transported ont
conveyorNo 2, which allows for the next container to be put on the convéy@d.. The container is further transporte
onto conveyoNo 3 where after stopping automatic unloadioficrates with chickens is performeddgusherNo 8. Three
crates at ooe are pushed out onto an unloading table9, after which they are individually transported by conveNo's
10, No 11 and No 12 in the direction of the hanging area where the chickens are hanged on the shackles by v
Theemptied crate is transported by an ascending conveyor onto a rotating corNe{@where the crate is rotated b'
9(°in order to insert it in a crateasher(in highcapacity systems the crates are washed witlside down. After passing
through the washer the crates are returned to original pasitto an arched convey®o 14. The crates are furthe
transported on a sliddo 15and by a conveyddo 16in the direction ofacrate- stacking devichlo 17 where they are put
in stacks of 4 or 5
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Container after emptying from full crates by the pudie8 and by a scissdift placed on a conveydNo 3 is transported
further by a chain convey®o 4 in the direction of a container washMo 7. Container then by means of conveyo 4
entersthe container washeo 7 whereit stops for some time for washinghe washer is equipped with washimazzles
and pressure rising pymrand dirty water pump transporting water a slotted sieve where it is initially cleaned of dek
This system allows for high savings of water as it worksciosad circuit. Clean container after washing is mov
by conveyorNo 4 onto conveyoNo 5 where it is automatically loaded with crat€ontainer loaded with crates mowve
onto containerNo 6 where it awaits to be loaded onto truckhis system is equipped with electronicahtrol and
synchronisation systerithe system depicted on a sample drawing can deliver chickens to an 8000 per hour slaught
but can easily bapgradedto higher capacitiesThe system can also include weigh for empty and full contatness
allowing to know how many kilograms of birds enter the slaughterh@es#aines aremade of galvanised steel shee
and profilesContainers are suitable to work with crates with dimensikd#0 x 750 x 2550f which12 or 15 pcs can be
loaded into it

ADVANTAGES

V  Excluding the live poultry hanging stage, the live unloading process is fully automated. The convention:
unloading stage is physically demanding for the workers and the system is abldfudfifulis task

V  System for transporting live birds that ensures their safetygredtlyimproves slaughterhouse operations.

V  Full adjustment of the system to the Investor's needs and expectations, such as slaughter capacity and
available space.

] LG
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BASIGNFORMATION:
CRATHSORTRANSPORFPOULTRKCONTAINERY STEMLOADING:

Openton poultry crate- standard

1 Made of durable plastic with high load bearing capacity

1 Overall denensions 1160x770x255 mror 1160x770x225 mror 1160x770x355 mm
(turkey)

Loadingcapacityok 50kg

Houses about 122 pcs Chickens depeding on their weight

1 This type of crates can be used to the transpodugksandgooses

Openton poultry crateg large size

Made of durable plastic with high load bearing capacity
Overall dimensiongl160x1160x250 mm

Loading capacityk 80kg

Houses about 286 pcs.chickens depending oreithweight

=A =4 -4 4

CONTAINHFORTRANSPORFPOULTRY:

Container for transport of poultry in createsstandard

1 Made of structural steel with high mechanical strength.

Container protected against corrosion by-dgt galvanising

Overall dimensions: 2480 x 1170 x 1880xxx in 5 level contaer)

Weight: ~220 kg (4 levels) or 240 kg (5 levels)

Amount of crates in a container: 12 or 15 pcs depending on the type of system/contai
or 5 leved

=a =4 =4
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Container for transport of poultry in createdarge size

Made of structural steel with high mechanical strength.

Container protected against corrosion by-dgt galvanising

Overall dimensions: 2,48 m x 1,1&m8 m

Weight ~312 kg (devel9 lub 345 kg (fevels)

Amount of crates in a container: 8 or 10 miespending on the type of system/container (

or 5 leved

Container transport with liveital

Standard semitrailer with dimensions 13,6m length, 2,4@idth, 2,8 m heigth houses 22
containers, which is 2 levels, 11 containers on each, so one truck can transport in toa
about 5000 6600 chickens
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TypeMK-1,2
CONTAINBRASHEWITHSIEVE
1
{
L
The device is designed for automatic washingpafainers in the container poultry unloading system
I The picture shows a container washer and a cooperating arc sieve

OPERATION

After starting the system, the chain conveyor feeds the container emptied of containers into the washing cham
order to thoroughly wash the container, a kinematic system is installed in the washer with special nozzles with
energy installedWater spraying is from above, below and from both sides of the container. Clean containers ar
transported to another chain conveyor located outside the washer. The water pumped by the pump from the te
after the washing process, is directed to a skheve by means of a special puifipe filtered water returns to the
tank for reuse.

ADVANTAGES
V  Thorough cleaning of containers by using a movable nozzle system
V  Closedoop cleaning; saving on water consumption

TECHNICAPECIFICATION

Power of the pump supplying water 15 kW

Power supplier 400 V; 50 Hz to the washer
Water tank capacity 7001 Pump power s;z\[/)leylng e
Spray pressure of washing 6 bar Dimensions of the device
manifolds
Total power 25 kW Length 4300 mm

Power of the Chain Conveyoi 1,5 kW

. Width 2 300 mm
Drive

Lt2] ¥eRpOBEO 96 Height 2600 mm




‘\ET ®

<
(g
()

23| Strona

Type DP4

MECHANICALIRATEESTACKER

I The device idesigned for pushing containers out of the container in the container system of unlo:
poultry
OPERATION

Thede-stacker is used to push live cages out of the container and feed them to dowbtbain conveyors. The
device pushes the framesnows from each level of the container, starting from the lowest level. After pushing ot
entire row of containers, the elevator or scissor lift, drops the container to the lower level and the next row is
mechanically pushed out. It is assembled intéolnological line of container livestock reception.

ADVANTAGES
V  Reliability through mechanical gear ratio on toothed bar
V  Simple design for easy servicing
V  Additional control panel for manual control in case of jamming

TECHNICAPECIFICATION

Power 400 V/50 Hz
Drive power 2,2 kW
Weight 800 kg
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Type SZPITypMK-1,2

CRATBETACKER

I The device is designed for pushing a column of containers (4 or 5 levels) into a containewntather system
for unloading poultry

OPERATION

The stacker is designed to set the containers in posts of 4 or 5 pieces and then load them into the container. A
washing in a washer, the containers are transported to the stacker by acoha@yor. The container for the stacker
must enter in a horizontal position, therefore, after leaving the washer, it must be rotated. After entering the ste
the container is lifted by means of carriers to such a height that it can accept anothAftenebtaining the desired
number of containers (4 or 5 pcs.), the pneumatic actuator pushes the entire post into the container.

ADVANTAGES
V  Replacing the heavy operation of manually pushing containers through an
automaton

V  Simple design for easy servicing
V  Additional control panel for manual control in case of jamming

TECHNICAL SPECIFICATION

Power 400 V; 50 Hz
Drive of the carrier mechanism 0,75 kW
Conveyor drive 0,37 kW
Ejection cylinder rodlessD40

Dimensions of the device: L x W x 1900 x 1400 x 2400 mm
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Type SOPRL

RECEIVINGABLEORMOTORIZEOONTAINER

| The device is designed to collect containers immediately after pushing them outdeystaeker in the
container unloading system

OPERATION

The receiving table is a conveyor that receives a whole row of containers as soon as they are pusttlee out
depalletizer. It is constructed from gravity roller conveyors and a chain conveyor installed on a pneumatic
actuator.

ADVANTAGES
V  The use of stainless steel rollers significantly extends their service life
V  Simple design for easy servicing

TECHNICAL SPECIFICATION

Power 400 V/50 Hz
Drive power 0,75kw
Dimensions

Length 3200 mm

Width 1500 mm

Height 720 mm
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Type DSZKL/ SZKL

MECHANICALONTAINEHRESTACKER/STACKER

I The device is designed fe-stacking/stacking containers in a container unloading system

OPERATION

Two container posts stack on top of each other enterddsstacker. Paws placed on the sides ofdketacker grab
the container located at the top and then raise it to a height that allows the lower container transported by chai
conveyor to leave. Then, when the lower container completely leaves the working space of the device, the opt
sensor givesiformation to the system to lower the previously raised container to the lower level. After the next
container leaves, the operation is completed and the next posts enter the device. In the case of container stac
device used is the saméhe difference is that all operations happen in reverse to the above described.

ADVANTAGES
V  Accelerates the process of contaierstacking/stacking
V  Reduces the risk of container damage to the forklift operator

TECHNICAL SPECIFICATION

Liftingcapacity 1500 kg
Max. lifting range 1200 mm
Drive 5,5kW+ 2,2kW
Gripper cylinder type D80 skok 100
Supply voltage 3x400V 50Hz
DimensiongL-W-H] 3360 mm x 2780 mm x 3950 mm

Weight 1500 kg
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Type WPD1

MECHANICALONTAINBRFT

I The device is designed for lifting containers in a container unloading system

OPERATION

A single container with drawers enters the mechanical elevator. After reaching the appropriate position, specie
gripping arms slide into the side openings of the container and then raise it to a height that allows you to push
containers out of the loer level of the container usingda-stacker. After the depalletizer empties a whole row of
containers, the elevator leaves the container one level lower. The operation is repeated until the entire contain
emptied of the containers. After completing all operations, the container lehgegihdow using a chain conveyor.

ADVANTAGES
V  Designed for high performance
V  Faster than a scissor conveyor
V  Simple design for easy servicing

DANE TECHNICZNE

Lifting capacity 1500 kg
Max. lifting range 1200 mm
Drive 5,5kW+ 2,2kW
Grippercylinder type D80 skok 100
Supply voltage 3x400V 50Hz

DimensiongL-W-H] 3360 mm x 2780 mm x 3950 mm
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Type PN09/2,5

CONTAINEBCISSAR-T

I The device is designed for lifting containers in a container unloading system

OPERATION

A single container with drawers drives onto a hydraulic lift. After reaching the appropriate position, the lift start:
begins to raise it to a height that allows pushing the containers out of the lower level of the containedesing a
stacker. After thele-stacker empties the entire row of containers, the lift leaves the container one level lower. Tl
operation is repeated until the entire container is emptied of the containers. After completing all operations, the
container leaves the device usinghaio conveyor.

ADVANTAGES
V  Steel galvanized construction with increased strength
V  Simple design for easy servicing

TECHNICAL SPECIFICATION

Lifting capacity 2000 kg
Max. lifting height 1600 mm
Table dimensions 2500 x 900
Powersupply type mini supplier8,3 I/min
Oil tank capacity 101
Motor supply voltage 3x400V 50Hz
Engine power 3 kw

Type of working medium +Ahalbz2arde K@RNJI dz A
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Ty TR1

HORIZONTAIHAINCONVEY(RORCRATES

The horizontal chain conveyor is used to transport the containers in which the poultry is delivered to tt
slaughterhouse.

OPERATION

The conveyor consists of a driving segment, a tensioning segment and a straight element. The conveying elemet
special doublgow chain made of pl. The conveyor system is designed individually depending on the customer's n
is possible to create many configurations, i.e. elevating conveyors, straight sections or curves

ADVANTAGES

\Y

< <<

Highload-bearing capacity

Long service life of conveyor components
Adjustable conveyor height

Individual design and execution

TECHNICAL SPECIFICATION

LenghtL 2-10m
Wigth 700 mmcustomizable
Height 400 mm- 700 mm
Installed power Depending on conveyor lenght from 0,12 k

to 1,5 kW
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I The container conveyor is used for horizontal transport of containers in a container unloading system

OPERATION

The conveyor consists of a dresesgment, a tensioning segment and a straight element. The conveying elemgedsal
doublerow chain made of plastic. The conveyor system is designed individually depending on the customer's ni
possible to create many configurations, i.e. straight, transverse, rotary and mounted on air cushotunstors.

ADVANTAGES

V  Easy to wash and maintain
V  Simple construction made of closed profile
V  Many possibilities to configure the length and width of the device

TECHNICAPECIFICATION

The installed capacity depends on the slaughter capacity and the type of live poultry containers

LenghtL 35m
Wight 1200mmor 2100
Height 400 mm- 700 mm
Installed power Depending on conveytype from 1,5 kWto 2,2 kW
Power 400V 50 Hz

Chain type UNI 2700
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Type DR1

CRATBESTACKER

| The device is used to e#ack a column of crates with live birds consisting of 7 or 8 containers and feed ther
individually to the chain conveyor .

OPERATION

The stacks of containers are introduced into the machine by means of a soiss®yor, placed directly in front of the-d
stacker, and a twoow chain conveyor before the dgacker. Once the two stacks of containers are in position,
conveyor stops and the lifting table raises the stacks to such a height that the grippethbostdgxond lowest row
of containers. The table with the lowest crates is lowered and the chain conveyor takes the two crates outsfatiantp
machine. After the crates have been brought out, the table rises to its highest point, the gripper fetsegorates, then
the table lowers to a level so that the gripper can hold the second lowest row of crates. The table is lowered and s
all the crates have been removed from thesdacking machine

ADVANTAGES

V  Maintenancefree
V Easyleaning and maintenance

TECHNICAL SPECIFICATION

The installed power depends on the slaughter capacity and the type of live poultry crates
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Type TPO

BIRCCRATENVERTER

I The crate inverter places the empty crates indksired position

OPERATION

The system for rotating live poultry crates works in such a way that the empty crate which is automatically moved
power of the chain conveyor, is delivered to the interior of the automatic dirty crate washesysthis is used
exclusively with the live poultry crate washer. The transport element for the crates is a speciataeyistic link
chain.

The set of chain conveyors included in the system are:
-rising inclined conveyewith one drive
- a flat, doublerow conveyor with two drives

The system is mounted behind a doulies horizontal chain conveyor (construction and design are very similar) on
which the containers are moved. Empty crates are transported to the inclined conveyor, then they move to the hc
doublerow conveyor.The chain levels in the conveyor are designed in such a way that the crate rotates by gravity
and gets into a position allowing its free entrance into the washer.

ADVANTAGES

V  Maintenance free
V  Simple design for easy cleaning and maintenance

TECHNIL SPECIFICATION
Power of the inclined conveyc 0,37 kW

Power of the flat conveyor 2 x 0,37 kW

Power supply 400 V/ 50 Hz
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Type MP-1/2; MPL:1/2

od 100- 850
L22SYYAls

LIVEBBIRCCRATR®VASHER

| The crate washer is used to clean the crates in which the poultry is delivered to the slaughterhouse.
In the picture from the left vertical container washer and horizon container washer on the right.

OPERATION

Dirty crates enter the washelirectly on the chain conveyor which transports them along the washing nozzles. Sj
and water circulation inside the washer is caused by appropriate pressure pumps selected according to the size ar
of the washer. The washer includes a rotsaseen whose task is to separate waste from water. There is alashing
liquid dispenser installed in the washéhe application of a suitable chemical agent increases the washing effective

ADVANTAGES
V  High effectiveness of cleaning
V  Theuse of a screen allows for continuous recirculation of water

TECHNIWL SPECIFICATION

Washer type MP-1 MP-2 MPL-1 MPI-2
Length 3000 mm 4100 mm 3500 mm 4500 mm
Width 1250 mm 1730 mm

Power supply 400 V; 50 Hz 400 V; 50 Hz

Waterconsumption Od 2006400 I/h (depending on ~ Od 206400 I/h (depending on
washer size and capacity) washer size and capacity)
Water connection cé¢ O2fR oI cé¢ O2fR g1 i

Pump power 1x6kw 2 X6 kW 2 X6 kW 3 X6 kW

Weight 630 kg 850 kg 970 kg 1250 kg

In addition to the above, we can make a washer of a different length, tailored to the custon
needs.
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Modern methods and machines to guarantee a humane slaughter proce:

Fully optimised equipment, adapted to the investor's resources

expectations. Wide range of plucking machines and cascatdersmade

to customer specifications.
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COMPACTONTAINER.AUGHTERHOUSE

Sample specification for equipment with a capacity of 500 chickens per hour

1 Overhead chain conveyor

2 Waterbath stunner

3 Bleeding trougB=500, L=4600

4  Poultry scaldeB=400, L=4800

5 Inline pluckerSL2/32

6 Head puller

7 Evisceration trougB=800 L=2500
8 Foot cutterSEKL

9 Inside carcass washer

10 Manual evisceratiofork, stairtless seel
11 Control cabinet

OPERATION

The compact container slaughterhouse includeseaessary equipment used in poultry slaughterhouses. The base
system is a stainless steel frame on which the equipment is installed and an overhead conveyor with shackles ¢
the poultry being slaughtered. The system fits into a standafdet@ontainer and in order to start it up, it is only necess
to supply the necessary utilities, i.e. water, electricity and, in the case of the system version with the scalding taht
through a pipe exchanger, to provide the system with an eatéwat source. A control cabinet integrated with the sys
allows for easy control and making changes in the slaughter process parameters.

ADVANTAGES

V  Compacstructure
V  Easy to instatigandlaunching
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TECHNICAL SPECIFICATION
Slaughter othickers 500pcs/h

Process parameters Scalding temperature7-59°C
Scalding time3 minutes
Overhead chain conveyor length 25m
Water-bath stunner Width400 mm
Length1000 mm
Bleeding trough Width 500 mm
Length4600 mm
Poultry scalder Width: 400 mm

Length 4800 mm
Length ofn scalding tracR600 mm
Plucker Inline pluckeSI-2/32

Evisceration trough Width 800 mm
Length2500 mm

36| Page

Slaughter of duck300pcs/h
Scalding temperaturés7-59°C
Scalding time3 minutes
25m
Width400 mm
Length1000 mm
Width 500 mm
Length4600 mm
Width: 400 mm
Length 4800 mm
Length ofn scalding tracB600 mm
Inline pluckeSLBP /56
Width 800 mm
Length2500 mm
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TypeGWEK/I

HECTRMATEBATHSTUNNER

e

The device is used to stun poultry intended for slaughter by means of electric clirrent.
guarantees dumanepoultry slaughter process.

OPERATION

Poultry destined fostunningare transported directly to the machine on the slaughter conveghdskles

Control cabinet according to current requirements

- voltage adjustment in the range fradrto 230 V
- Frequency adjustmerup to 800 Hz

The aforementioned parameters allow for a curren®d25 Aper bird in the devic€0,15 Afor turkey;, 0,13
Afor duck and googe

ADVANTAGES
V Recordsstunningparameters
V  Guarantee of humane slaughtefrpoultry in compliance with veterinary requirements
V  Simple design, easy maintenance
V  Possibility of adapting théusminerto any slaughter line, thanks to the heigijustable device

TECHNICAL SPECIFICATION

Length=depends on capacity aqmbultry size
Width= 400 ¢hicker), W=650 turkey)
Height=adapted to the height of thehacklesand the size of the poultry

Dimensions
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TypePG2

AUTOMATIEOULTRXILLINMACHINE

I The head cutter is designedaatomatically cut the arteries in necks of poultry suspended on conveyor shac
immediately after stunning with an electric stunner.

OPERATION

The poultry heads, suspended on slaughter convelyacklesare placed on guides which guide the bird's head onto
cutting knives. The incisions are made with rotary knives wiassgoning (and depth of the cut) can be easily adjus
Due to the varying sizes of poultry being slaughtered, constant monitoring of the machine is necessary.

ADVANTAGES

V  Adjustable positioning of blades

TECHNICAL SPECIFICATION

Capacity Up to9000pcs/h
Type of work Continuous
Blade revolutions 1400rpm
Dimensions Length= 2065 mm
Width= 800 mm
Hmin.=1355 mm, Hmaxt655 mm
Weight112kg

Blade dimensions q HAN E HZy
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TypeUG1

HEADPULLER

| The head remover is used to tear off the previously cut heads of birds in technological poultry slaughter lir

OPERATION

The carcasses adelivered to the puller on overhead conveyor shackles. The capacity of the machine is limited by tf
of the conveyor. The height and position of the puller are also adapted to the conveyor height. The headajnaléer
standing devicelo ensure stability it must be fixed to the floor.

Upon request the head puller can be susended from the conveyor.

ADVANTAGES
V  Simple design for easy cleaning and maintenance

V  High mechanical strength of the device
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TypeUG2

HEADPULLEWITHDRIVENIT

| The head plleris used tdear offthe heads opoultry after the neck has been cut. It is designed for continuou
operation in typical poultry slaughter lines (usually installed after the plucking operation).

OPERATION

The device has its own drive consisting of a geared motor, which is selpptegriately to the line's capacity and tt
Investor's needs. The construction of the machine allows for angle adjustment of the tearing guides and als
adjustment by means of a screw jack, which makes it possible to adjust the puller to théhsipeoltry being slaughterec
The plate conveyor fitted in the puller with special scrapers ensures fast delivery of the broken heads to the poitttof
(containers, pneumatic transport hoppers, etc.). Speed adjustment to slaughter capacitgdsocabymeans of a contro
box with frequency inverter.

ADVANTAGES
V  Angle adjustment gbulling guides
V  Adjustable unit height
V  Adjustable speed to slaughter capacity

TECHNICAL SPECIFICATION

Capacity 9000pcs/h
Type of work Continuous
Installed power From0,37 kWto 0,75 kW
Weight 104 kg

Dimensions: L=1345, W=81%1min=1000, Hmax=1250
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TypeRW

BLEEDINGROUGH

| The trough is designed for the collection and transport of blood in the slaughter line.

OPERATION

The bleeding trough is entirely made of ramrosive stainless materials. After cutting the necks, poultry carcasst
transported over the trough suspended on overhead convalyacklesthanks to which the blood flows freely to the op
trough tank. On the sides of the trough there are mounted guards protecting the surroundings against contamina
dimensions, i.e. length, width, height as well as the shape of the bleeding ohoatestomised according to the size of t
poultry, the capacity dhe slaughter line and the available space.

ADVANTAGES
V  Noncorrosive materials used in production guarantee a long life of the trough
V  Possibility to fully design a trough according to customer requirements
V  Easy cleaning
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TypePE10

BLOOPUMP

| The blood pump is used to transport blood from the bleeding trough to its destination.

OPERATION

The plastic pump is installed inside the bleeding chute. The purpose of the diaphragm pump is to collect and
blood through a system of stainless steel tubes to any destination. The device is equipped with special valves-o
Pass system,nabling transport of particles up to I8m in size. For proper pump operation, only a compresset
connection is required.

ADVANTAGES

V  Ability to transport largerarticles
V' High mechanical strength of the pump material.

TECHNICAPECIFICATION

Weight 9 kg
Maximumcapacity 155 I/min
Maximum air presge 8,2 bar

Maximum size of particles A19 mm
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POULTRSCALDER

| The device is used for scalding all types of poultry carcassesaatlatin order to prepare them properly for
plucking.

OPERATION

The slaughtered and bled birds are transported to the scalding tank on the shackles of the slaughter conveyor. Ingt
tank the bird is immersed in hot water for an appropriate period of time. When the scalding process is carried out ¢
the bird is satisfactorily plucked of its feathers. Penetration of water between the feathers is facilitptedsyinstalled
in the scalding tank or special air turbines, which forcenvéiter to move in the scalding tank. Moreover, the turbines <
the hot steam escaping from the scalding tank and inject it back into the water, causing its continuous mixing. D
on the location and course of the production line, the scaldingrtakbe single, double, triple or even quadruple lant

ADVANTAGES

V  Each scalding design is made individually, taking into account
real needs of the Investor.

TECHNICAL SPECIFICATION

Overall dimensions L=depends on capacitynd poultry size
Heating system Hot water or steanmeat exchanger
Temperature control Adjustable, autortic
Water stirring Landfowlg sidechannel blower

Waterfowl- water pumps
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l The device is used to remofgathers from birds and can be used for plucking all types of poultry.

OPERATION

The correct size of the drum, the hardness of the rubber fingers fixed in the drum and a correctly adjusted spee
excellent quality of the pluckexdrcasses. The diameter of the drum is adjusted according to the size of the carcass
plucked. Both the materials used and easy access to those parts of the plucking machine which come into col
poultry during operation and require frequent cleaning ensure that the machine can be kept appropriately clean.
machines can based for all types of poultry. For smaller carcasses (e.g. chicken, a plucking machine with drum
of 800 mm is sufficient, whereas for large carcassespekgy, a plucking machine with drum diameter of 950 mm sh¢

be used).
ADVANTAGES

V  Thorough feather removal
V  Easy to operate and maintain

TECHNICAL SPECIFICATION

Diameter of the drum A 800, A950
Length 1450 mm
Width 850with drumA 800

1000with drumA 950

Installed power A 800-2,2 kw; A950- 3,0 kW

Weight A 800- 195 kg; A950¢ 240 kg
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TypeSLB

BEAMPLUCKER

| The beam plucking machine is used to remove feathers from all types of poultry.

OPERATION

Eachbeam, which carries a row of plucking heads, is driven by a separate electric motor, which is
in astainless housing. The plucking machine is equipped with mechanical jacks which make it padiiste
the height of plucking beams. Depending on the size of the slaughtered poultry, the beams with pluckir
can be appropriately positioned in relation to the passing carcasses.

ADVANTAGES

V  Plucking beam height adjustable
V Easy beasadjustment

TECHNICAL SPECIFICATION

Device type SLB48 SLB72 SLB96 SLE144
Installed power 4x2,2kw 6 x 2,2 kW 12 x2,2kW 12 x 2,2 kW
Plucking length 1050 mm 1600 mm 2100 mm 3200 mm

Device length 1300 mm 1800 mm 2310 mm 3900 mm

Beams qty 6 12

Power supply 400 V; 50 Hz
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3-AND4-ROWTURKEBEAMPLUCKER
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| Beam plucker is usedrfremoving feathers from male and female turkey carcasses

OPERATION

The basic elements of the plucking machine are a frame with 4 postscartpBicking beams hung on both sides oi
posts. Two opposite upper beams are equipped with flat heads, on which rubber fingers are mounted. The other b
equipped with spatial heads. Horizontal adjustment of beam spreading is made with a systens @rldwgorm geat
driven electrically or manually. Vertical adjustment of the beams fixed on the poles is done with worm gears and
gear bar fixed on the poles (themeaBor 4gears on one bar). The poultry, suspendedlmacklesis introduced by a chai
conveyor between rotating plucking discs. Both the angle of the beams and the distance of the rubber fingers
plucked poultry are adjustable.

ADVANTAGES

V  Vertical adjustment of the beams
V  Adjustable angle of beams and distance of fingers from t

plucked bird

TECHNICAL SPECIFICATION

Plucking length
Frame length
Frame width

Number of beams
Number of heads

Installed power

SLEB! 3/66
2430 mm
2800 mm
2300 mm
6 pcs
66 pcs

4x 2,2 kWtop beam

4 x 3,0 kW, middle and bottom beam

SLB 4/98

2800 mm

3100 mm

2300 mm
8pcs
98pcs

16 x 2,2 kW
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TypeSLBW

BEAMNAXPLUCKER

| Linear beanwaxplucking machine, used temove wax from watéowl poultry carcasses during the slaughter
process.

OPERATION

A wax plucking machine is a frganding device with plucking discs made of stainless steel, equipped with special
fingers for easy removal of wax from the carcass. Basic elements of the plucking machine are: frame with posi
beams- 3 pcs. on both sidessymmetrically suspended on 2 posts. Horizontal adjustment of beam spreading is cari
with a system of levers and worm gear driven electrically or manually. Vertical adjustment of the beams motlnete
poles is done using wormays and a vertical toothed bar, mounted on the poles (there are 3 gears on one bar). The
suspended on shackles, is introduced by a chain conveyor between rotating plucking discs. Both thihamglaroé and
the distance of the rubber fingers from the plucked poultry are adjustable.

ADVANTAGES

V  Adjustable angle of individual beams and distance of plucking heads from passing carcasse:
V  Easy adjustment of theevice

TECHNICAL SPECIFICATION

Installed power 12 x 1,5 kW
Power supply 380V
Number of beams 6 pcs

Number of heads 78pcs
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TypeSLR32/40

IN-LINEROTARFLUCKER

The inline rotary plucker is designed for defeathering of all typgsooitry.
OPERATION

The rotary idine plucker is a frestanding device. The plucking machine is equipped with mechanical liftharizoetal
adjustment system, used to adjust the position of the plucking head housings. Depending on the size of the sl¢
poultry, the casings with picking heads can be properly positioned in relation to the passing carcasses. The great

of this plucking machine is its compact and simple design, which allows you to keep the device clean and eas)
parts requiring replament.

ADVANTAGES
V  Easy adjustment of the position of the picking heads in relation to pas

|
carcasses \\§\ ®,‘

V  Easy maintenance

TECHNICAL SPECIFICATION

SLRL6 SLR32 SLR40
Power supply 4x2,2kW 8x2,2kW 10 x 2,2 kW
Picking heads quantity 16 32 40
Picking lenght 1100 mm 2200 mm 2750 mm
Frame lenght 1520 mm 2600 mm 3150 mm
Frame width 2200 mm 2200 mm 2200 mm

Height ( customizable) 2500 mm 2500 mm 2500 mm
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TypeSl:2, SI-3

2 AND3-ROWIN-LINEPLUCKER

I The inline plucker model SR is designed for defeathering all types of poultry.

OPERATION

The Si3 picker can be equipped with 60, 72 or 96 picking headsgeaih head containing 12 rubber fingefke
picking heads are driven with special endless belts, with each row of heads powered by a separate electi
placed in a stainless steel enclosure. Thekgr is equipped with hydraulic lifts fadjusting the position of the
picking head casings. The position of picking head casings towards the transported carcasses can bt
to match the bird sizeThe Si3 picker is designed to @perate with conveyors and shackles manufactu
by Szlachet;, Stal. If you have conveyors from other manufacturers, please consult our company for adap
picker to the existing conveyor.

ADVANTAGES

V  Possibility to adjust the position of the housings with heads in relation to the passing
carcasses

TECHNICAL SPECIFICATION

3-rows plucker Sk-3/48 SI=3/60 Sk3/72 SL3/96
Installed power 6 x 2,2 kW 6 x 3,0 kW 12 x 1,5 kW 12 x 2,2 kW
Water consumption ~ 500 I/h
Weight 1500 kg 1850 kg 2100 kg 2720 kg
Lenght of the device 2 450 mm 2 850 mm 3610 mm 4450 mm
Dimensions of the device Width: 1930 mm, Height: 2375 mm
2-rows plucker Sk2/40 Sl-2/64 Sk-2/80
Installed power 4 x 3,0 kW 8x2,2kW 8 x 3 kW
Picking lenght 2100 mm 3360 mm 4200 mm
LenghtL 3450 mm 4750 mm 5550 mm

Power supply 400 V50 Hz
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TypeSO1

TAILFEATHERLUCKER

Tailfeather plucker is designed for removing feathers from the coupr of goose carcasses.

OPERATION

The basic element of the picker is the frame, to which two rollers are mounteldiéaing the feathers. Height adjustme
is performed by means of a screw elevator mounted in the lower part of the picker. The picking preoesgal of tail
feathersg should take place after carcasses have been scalded. Additionally, the pick@msewith the following:

- a separate transport mechanism (driven by the overhead slaughtering conveyor), designed for positioning the s
with carcasses during tail feather removal,

-a compressed air supply system from a-sidennel blower, with a blade nozzle, designed for supporting, with the
of airstream, the introduction of tail feathers between the plucking rallers

ADVANTAGES

V'  High accuracy and efficiency in plucking thanks to the positioning system
V'  The height of the device is adjustable

TECHNICAL SPECIFICATION

Installed power 2x1,1kwW

Air blower power 3,0 kW
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TypeSLK

FINISHING-LINEPLUCKER

I Finishing idine picker, type SLK, is designed for final picking of tgidlow skin above the chicken carcass fee
(thesoOl £t £ SR aa201a¢o

OPERATION

The main part of the device consists of two rotating beams with cleaning rubber fingedse&adk driven bs separate
electric motor, located in a stainless steel housing. The plucking machine is equipped with a mechanical lift, en.
height adjustment of each of the picking bars in relation to the size of the passing carcasses.

ADVANTAGES

V  Possibility to set the height of the picking beam and the distance betv
the beams.

V  Compact housing

V  Easy maintenance

TECHNICAL SPECIFICATION

Installed power 2x1,5kW
Plucking beams quantity 2pcs.
Plucking fingers quantity per beam 144pcs.
Length of the device 1 000 mm
Width of the device 1100 mm
Height of the device 1300 mm
Weight 235 kg

Height customizable
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TypeMSkl
COMBINEWASHERNDPLUCKER
l The MSKL combined washer and pickemdissigned for thorough cleaning of carcasses of loose feathers ar
other remainders of processing inline pickers.

OPERATION

Poultry carcasses are transported in shackles of the overhead conveyor between axial guides, which double &
collectors. The countewntating shafts with rubber finge($=265 mmpand the water spray shower from the collectc
ensure thorough washing and clean the feathers left over from basic picking operations as well as other imDpsitie
of the combined washer and picker allows for adjusting the spacing and height of picking shafts and water shower
the bird size.

ADVANTAGES

V  Compacdesign
V  High cleaning efficiency of the carcass s . .
V  Possibility to adjust the height of the nibbling rollers and water spre 1 ‘

V  The device can be adapted to the size of a passirgss

TECHNICAL SPECIFICATION

. _ Length:2000mm
Dimensions Width: 1600mm

Height 2400mm
Weight 350 kg
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TypeMTP,MTW

SPRACARCASSASHER

I The device is designed for washing all types of poultry carcasses in poultry processing lines.

OPERATION

Poultry carcasses are washed by water spraying from nozzles located on both sides of the washer. For was
carcasses (e.gurkeys), water is sprayed from all nozzles installed in the washer. For washing smaller c
(e.g.chickens) it is possible to shut off water supply to lower nozzles, which ensures proper and efficient wate
Capacity of the spray washer is adjusted to the line capacity by choosing appropriate washer length and number «
I'G Odza (i aestSthenashedBal) be constructed in a version that can be suspended from the supporting s
of the conveyor or on frestanding construction.

ADVANTAGES

V  High washing efficiency
V  Maintenance free

TECHNICAL SPECIFICATION
Demand Cold water

Lenght Standard LS00 mm

Weight 23/42 kg
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TypeMS-700/900
SHACKMKASHER
| The washer is used for thoroughly clean ofghackles during slaughtering proges

OPERATION

The shackles are transported on an overhead conveyor, they drive between the concurrently rotating brusl
in cooperation with the spray nozzles, they are washed. The shackle waslsgresded to the supporting structure of tt
overhead conveyor. The washer is available in two variants, depending on the length of the washing brush.

ADVANTAGES

V  Possibility of suspending in any place on the slaughtering processing
V  Possibility to wash the shackles of any shapes and size
V  Maintenancefree

TECHNICAL SPECIFICATION

Machine type MS700 MS900
Dimensions L=800 W=7086i= 1400 L=800 W=70061= 160
Weight 98kg Weight 104 kg

Water consumption Approx.1 méh
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Type SEKL/2

MANUAINECKANDFOOTCUTTER

| The manual cutter is designed for cutting feet, necks or wahgsultry carcasses

OPERATION

The basielement of the cutter is the pneumatic mechanism, fitted with scissors made of specially hardened stainle
The shape and size of the scissors is adjusted to the size of processed birds, and thus to the size of cut eleme
chicken, duck ogoose parts).Compressed air is supplied to the cutter through a hose, from a filtering and reducti
to ensure proper and reliable operation of the cutter.

ADVANTAGES

V  Widely applicable
V  Easy operation and maintenance

V  Compact size

TECHNICAL SPECIFICATION

Capaciy Up to 2000pcs/h(elementy
Compressed air demand 90 ¥min
Compressed air pressure 8-10 bar

Weight 700g
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TypeSEK3

MANUAICUTTER

l The manual cutter (pruner) is designed for cutting feetks or wingsf poultry carcasst is destined to chicken,
duck, geese, turkey.

OPERATION

The basic element of the cutter is a pneumatic cylinder equipped with scissors made of specially hardened stain
The shape and size of tkeissors are designed so that the cutter can be used for cutting elements of different si
processing during slaughtering (elements of turkey, chicken, duck, goose).Compressed air, supplied to the cutter
pneumatic conduit, is preonditioned in the filtering and reduction unit, which ensures proper and reliable operattha ¢
cutter.

ADVANTAGES

V  Widely applicable
V  Easy operation and maintenance
V Compact size

TECHNICAL SPECIFICATION

Capaci Up to2000pcs/h(elements)
Compressed air demand 2mé/h
Compressed air pressure 8-10 bar

Weight 4 kg
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FOOTUNLOADEWITHADRIVEINITOSIMPLE
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OPERATION

The frame is mounted to the supporting structure of the overhead conveyor. After starting the conveyor, trolleys
along the track cause rotation of the drive wheel. Then, drive is transferred by th&@hsinission and gear wheelsttee
rubber cogbelts. Immobilised by the clamped belts, shackles move along the unloading strip, and feet are pushec
and fall into the container below.

ADVANTAGES
V'  High unloading effectivenessbout 96%

TECHNICAL SPECIFICATION

Compatibility Shackles without racks
Capacity Corresponding to the amount of processed bird
Unloading strip Shape and size adjusted to foot type
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Typeh . -P

SUSPENDHDOTUTTER

| The suspended foautter is designed for cutting chicken and hen feet in a poultry slaughtering line.

OPERATION

The fixed frame of the cutter is mounted to the supporting structure of the overhead com@y&rS NJ | My nc
The carrier disk of the cutter is mounted coaxially with the turning wheel of the curve. In special cases, the cutter
be mourted at a straight section of the conveyor. Carcasses transported in shackles of the conveyor are positit
stabilised by the carrier disk before cutting. The sliding beam, with the drive unit, fixed to the frame, can be
adjusting the blade ayle and foot cut height depending on the size of processed birds.

ADVANTAGES

V  High cutting effectiveness

TECHNICAL SPECIFICATION

Capacity Up to3000pcs/h
Dimensions Lenght= 675 mm
Width = 450 mm

Height=450 mm

Weight= 57 kg




‘\ET ®

oZlaan
(')
¥

59| Strona

Typeh . -A

AUTOMATIEOOTCUTTER

| The automatic foot cutter is designed for cutting chicken feet in a poultry slaughtering line.

OPERATION

The cutter is suspended from the supporting structure of the overhead chain cor®ayzasses, transported in shack
of the conveyor, are placed on the wheel, which transfers them to the blade during rotation. The blade and trar
wheel adjustment system is designed so that it allows for adjusting the cut height to match bivitheimé the need
to stop the slaughtering process. Another benefit of the system is the possibility of adjusting the blade so that
isalways performed precisely at the knee joint.

ADVANTAGES

V  High cutting effectiveness
V A simple andeliable adjustment method allows for precise cu
across the line of joint.

TECHNICAL SPECIFICATION

Capacity Up t09000pcs/h

Dimensions Length= 1100 mm
Width = 1600 mm
Height=1820 mm

Weight=195 kg
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Type APF16

CARCASEHANGER

| The carcass rehanger is designed for automatic cutting of feet and rehanging carcasses from the slaugh
to the evisceration line. The chicken weight range is 800 g to 2500 g, but it must be kept in mind that fo
functioning of the rehanger the batch weight range must be balanced.

OPERATION

The slaughtering line and the evisceration line shafts are fitted with transmission and rotation generator, wl
connected with the electronic control system of thachine for synchronising speeds of both lines.

The rehanger is directly connected with and powered by both the slaughtering line and the evisceration line, whos
are synchronised by the electronic control system.

Chickens enter the rehanger from the slaughtering line. Then the cutter automatically cuts their feet, which releas
from the slaughtering linlhe central shaft transfers them to the evisceration line.

TECHNICAL SPECIFICATION

Overall dimensions L=200mm, W=500 mm,
H=200 mm
Installed power Feet cuttingl,1 kW

Weight 910 kg
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\7 CHICKEN

- CHICKEN

EVISCERATION ® e
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to fully automate the evisceration proce$s.our assortment you can fir
devices for manual evisceration as well as fully automatic evisceration lir
lines are distinguished by a reliable structure and simplicity of operation,
makes them easy to use. The minimum slaughtering capacigutematic
evisceration machines is 800 pcs /h, and the maximum is 8000 pcs /
automaticevisceratiorprocess is an ideal solution for entrepreneurs who

to reduce the qunatity of employees, as well as for those who struggle w

problem offrequent rotation of employees at this stage of poultry process




62| Page

TypeWT-2

CARCASSNLOADER

The carcass unloader is designed for releasing carcasses from shackles of the overhead conveyor in n
automatic evisceration lines.

OPERATION

The carcass unloader is made of stainless;rasidtant materials. It is suspended from the supporting structure of
overhead conveyor. The main parts of the unloader include: a frame, a wheehwigs, guides and releasing rods
Carcasses transported in shackles of the overhead conveyor (after their feet are cut) are guided between the «
and pressure belts, where they are automatically pushed off the shackles by rotation of the carrier wheel. The
unloaderis driven by thekck Ay O2y @Se82NJ 2@0SNJ I mync Odz2NBS®

ADVANTAGES

V  Operatorless work
VvV 9mple design and the choice of materials, which allows for proper cleaning of the machine.

TECHNICAL SPECIFICATION

Weight 90 kg
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TypeAS y 600 up to8000 pcs/h

AUTOMATICENTCUTTER

| The device is designed for automatic vent cutting. The machine is placed as the first one in the evisoeratic
The machine works properly with a carcass whose weight is in the ran8ed k&b

OPERATION

Birds enter the device with their backs towards the inside of the maeticken carcass suspended on the shackteef
chain conveyor islampedwith a special grab so that the cutting knife makes a cut in the right place. The aut@nat
cutter works with a vacuum pump which is destined for transporting cut steak to the tank.

ADVANTAGES

V  Maintenancefree
V  High opeartioreffectiveness
V  Noncorrosive materials usédr manufactuing the device

TECHNICAL SPECIFICATION

Variant Capacitypcs/h Vent cutting Shackle distanda Weightkg
sections quantity inches

AS 8/ 4000 8 8 558

AS 10/@ 40005000 10 6 558

AS 12/8 6000 12 8 600

AS 16/@ 8000 16 6 530
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TypeAR y 600 up to 8000 pcs./h

AUTOMATIGVENTOPENER

| The device is designed for automatic cutting of skin from the vent to the breast bone, starting at the openin
the vent cutter. The deviceaced as the second one in the evisceration Tiime. machine works properly with
carcass whose weight is in the range:3.5kg.

OPERATION

Birds enter the device with their backs towards the inside of the machine . The device is of tgveuseiven by the
overhead conveyor. The cutter assembly, fitted with an exceptionally sharp blade, provides a uniform and clear
blade holder is designed so that the viscera are pushed away from the cutline, which prevents infection. Afteng\
the cutting heads are washed and cleaned.

ADVANTAGES

V  High operation effectiveness
V  Maintenancefree
V  Noncorrosive materials used for manufacturing the device

TECHNICAL SPECIFICATION

Waterconsumptiort about0,45 n#/h

Variant Capacitypcs/h Cutting sections  Shackle distance in Weightkg
quantity inches

AR 9/& 4000 9 8 311

AR 10/@ 40005000 10 6 311

AR 12/8 6000 12 8 530

AR 16/@ 8000 16 6 530
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TypeAP y
600 up to 8000 pcs./h

AUTOMATIEVISCERATOR

| The device iased for automatic removal of internal organs from chick&€he machine works properly with
acarcass whose weight is in the range:3.%kg.

OPERATION

Birds enter the device with their backs towards the inside ofrthehine. Their position fixed by the foot loop, wing gri|
andthe activated breast plate. The eviscerating spoon is guidedthl@ricken, along the sternum up to the throat. Tt
itis turnedtowards the back part of the chicken and taken out with the vis@eraxiting the device the viscera are relea:
from the spoonThey will hang loosely, attached to the back part of the chicken.

ADVANTAGES
V  High operation effectiveness
V  Maintenancefree
V  Noncorrosive materials

TECHNICAL SPECIFICATION
Waterconsumption: about 0,9 #h

Variant Capacitypcs/h Removing sections Shackle distance in Weightkg
quantity inches

AP12/8¢ 4000 12 8 656

AP 16/6¢ 40005000 16 6 1100

AP18/8¢ 6000 18 8 1150

AP24/6¢ 8000 24 6 1100
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TypeAW y 600 up to 8000
pcs./h

AUTOMATICROPPINKBACHINE

| The device is used for automatic cleaning of dewlap skin inside the cHibkemachine works properly with
acarcass whose weight is in the range:3%Kkg.

OPERATION

Carcasses enter the device with thieiicks towards the inside of the device. The guiding rail, placed on the lower
inserts chickens into the leg guide, where they are fixed. The cleaning mandrel is inserted into the chicken with
of a slider block. Rotation of the mandrel begins when it enters the chicken and continues until it reaches the thro¢
the chicken, the cropping mandrel is cleaned with a brush, while still rotating. After clehaingtation stops and the
cleaning mandrel is removed from the chicken.

ADVANTAGES n‘m
V  High operation effectiveness Y

V  Maintenancefree .'
V  Non-corrosive materials ‘

TECHNICAL SPECIFICATION
Water consumption : about 0,5%h

Variant Capacitypcs/h Cropping sections SHackle distance ir Weightkg
quantity inches

AW 12/8 4000 12 8 708

AW 16/6 40005000 16 6 708

AW 18/8 6000 18 8 700

AW 24/6 8000 24 6 780
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TypeAWS y
600 up to 8000 pcs./h

AUTOMATINECIREMOVER

l The device is designed for automatic separation and removal of necksaircasses. The machine is placetthén
evisceration line, after the automatic cropping machiftee machine works properly with a carcass whose we
is in the range: 18.5 kg.

OPERATION

Carcasses enter the machine with their breasts outsidetfaid backs turned towards the centre of the machine. ~
machine is of carousel type, driven by the overhead conveyor. The neck separation and removal system opkdlatigs
blocks which move vertically along the bars mounted to the upper and lower plates of the automaton. Rollers whi
the neck separation and removal system move along a specially shaped track.

ADVANTAGES
V  High operation effectiveness
V  Maintenancefree
V  Non-corrosive materials

TECHNICAL SPECIFICATION

Waterconsumption: approx. 6m3/h

Variant Capacitypcs/h Sections quantity Shackle distance in Weightkg
inches
AWS 9/8 4000 9 8 450
AWS 12/6 40005000 12 6 420
AWS 12/8 6000 12 8 510

AWS 16/6 8000 16 6 420
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TypeWP 600 up to 8000 pcsth

AUTOMATICUNGREMOVER

l The device is designed for automatic removal of lungs from eviscerated chicken cafdasseachine works
properly with a carcass whose weight is in the range3 B.&g.

OPERATION

Carcasses enter the deviath their backs towards the inside of the device. The guiding rail, mounted to the lower
moves chicken legs towards the vacuum lock, and then the vacuum sliding device is shifted downwards alon¢
sliding block, which activates the vacuurstem. It means that if there are no chickens inside the hoop, negative pre
is not applied. The sliding block introduces vacuum hose into the carcass. The vacuum system ensures that tt
device is not activated until the end of the suction haseside the carcass. Lungs are sucked out of the chicken an
to the collecting tank through the vacuum system

ADVANTAGES

V  High operation effectiveness
V  Maintenancefree
V  Non-corrosive materials

TECHNICAL SPECIFICATION

Waterconsumption: approx. 6m3/h

Variant Capacitypcs/h Sections quantity  Shackle distance in Weightkg
inches

WP 9/8 4000 9 8 415

WP 10/6 40005000 10 6 359

WP 12/8 6000 12 8 359

WP 16/6 8000 16 6 525
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Typ eMWZ 600 [l)J(F:)st.?hsooo

AUTOMATIMSIDARNDOUTSIDWASHER

l The device is designed for automatic external and internal washing of eviscerated cfibkemachine work:
properly with a carcass whose weight is in the range3 B.&g.

OPERATION

Carcasses enter the device with their breasts or backs towards the inside of the device. The guiding rail, moun
lower guide directs them to the rods where they are immobilised. The pressure pipe is inserted into the carcass
help of a stler. Washing begins after the washing head is inserted into the carcass and continues throughout the
and elevating cycle of the head until it is removed from the inside of the caftesgxternal washing unit operate
continuously.

ADVANTAGES

V  High operation effectiveness
V  Maintenancefree
V  Non-corrosive materials

Water consumption:approx. 2m/h
Air pressure: 6/8 bar

TECHNICAL SPECIFICATION

Variant Capacitypcs/h Sections quantity  Shackle distance in Weightkg
inches
MWZ9/8 4000 9 8 351
MWZ 12/6 40005000 12 6 351
MWZ 12/8 6000 12 8 351

MWZ 16/6 8000 16 6 450


































































































































































































































