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ABOUT US 
The company was established in 1995 and since 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 device - with appropriate durability, functionality and good price is still the 

priority task of our company. 

At present the company employs almost 100 people. The majority of "Szlachet - Stal" employees 

are young people with high qualifications. They willingly take part in additional courses, trainings in 

order to broaden or increase their qualifications, get to know 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 production. 

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 Germany, The Netherlands, Lithuania, 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 of the following awards: "FORBES DIAMONDS" 

in 2016, "GEPARD BIZNESU" ƛƴ нлмсΣ άWorldwide Companyέ in 2016. 
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COMPANY HISTORY 

1995 Start-up of the company. The company empoys 10 people and 

operates mainly on the domestic market.  

 

2003 
Cooperation with eastern partners established.  

Opening of the first foreign branch. 

2015 Extension of the company with a new production hall.  

The company employs 90 people. 

2016 Szlachet-Stal is honoured with awards 

 αDŜǇŀǊŘ ōƛȊƴŜǎǳέ   α5ƛŀƳŜƴǘ .ƛȊƴŜǎǳέ ŀƴŘ αDŀȊŜƭŜ ōƛȊƴŜǎǳέ 

2020- 
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SAMPLE 

IMPLEMENTATIONS   

 

Our main objective during design and implementation is the full optimisation of 

technological processes in relation to the investor's expectations and resources. 

We propose solutions ideally suited to the individual requirements of the client.  

We carry out turnkey projects and the scope of our activities extends even 

beyond the poultry slaughterhouse. We create modern and technologically 

advanced waste processing and sewage treatment systems, which guarantee 

the reduction of resource consumption.  

In addition, we offer the construction of horizontal, suspended and elevating 

conveying systems.  

 

CHICKEN

DUCK

TURKEY

GOOSE
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FARMSTEAD SLAUGHTERHOUSE WITH CAPACITY UP TO 70 pcs/h 
 

The system contains following devices: 

Carosuel with the bleeding trough, rotary scalder, drum plucker, carosuel with the evisceration 

trough, chilling trolley. 
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COMPACT CONTAINER SLAUGHTERHOUSE 
 
 
 

 

                                    SPECIFICATION: 
1. Overhead chain conveyor L=25 mb 
2. Frame L=11800, W=2200 
3. Water-electric bath stunner L=1000 
4. Bleeding trough, L=4600, W=500 
5. Scalder L=4800 
6. In-line plucker SL-2/32 
7. Head puller  
8. Evisceration trough L=2500, W=800 
9. Control cabinet 

 

 

 

 
 
 

 

                                    SPECIFICATION: 
1. Overhead chain conveyor L=25 mb 
2. Frame L=11800, W=2200 
3. Water-electric bath stunner L=1000 
4. Bleeding trough, L=4600, W=500 
5. Scalder L=4800 for duck 
6. In-line plucker SL-2/32 
7. Head puller  
8. Evisceration trough L=2500, W=800 
9. Control cabinet 

 

 

COMPACT CONTAINER SLAUGHETHOUSES CAN BE ALSO EXECUTED IN VERSION SUITABLE FOR TURKEY

 

Type of bird Chicken  
 Shackle distance сέ 
Capacity  500 BPH 

 

Type of bird Duck 
 Shackle distance уέ 
Capacity  300 BPH 
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CHICKEN SLAUGHTERHOUSE WITH CAPACITY 1000 pcs/h 
 

TECHNICAL DETAILS OF THE PLANT 

Type of bird Broiler 
Average live bird weight 2,5 kg 
Plant type Semi automatic 
Bleeding time 3 min 
Scalding time and temperature 3 min, 56-58oC 
Chilling time 40 min 
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CHICKEN SLAUGHTERHOUSE WITH CAPACITY 1000 pcs/h 
 

 

 



 
 12 | P a g e     

 

CHICKEN SLAUGHTERHOUSE WITH CAPACITY 3000 pcs/h 
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CHICKEN SLAUGHTERHOUSE WITH CAPACITY 4500 pcs/h 
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CHICKEN SLAUGHTERHOUSE WITH CAPACITY 6000 pcs/h 
A FRAGMENT OF TECHNOLOGICAL SLAUGHTERING LINE 
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TURKEY SLAUGHTERHOUSE WITH CAPACITY 500 pcs/h of male and 1000 pcs/h of female. 
A FRAGMENT OF TECHNOLOGICAL SLAUGHTERING LINE 
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LIVE BIRD 

RECEPTION  

 

Our main objective is to fully optimise the processing technology at the investor's 

plant in a way that allows for maximum reduction of resource consumption 

while achieving high production capacity. We are faced with challenges that 

influence each other and ultimately allow us to achieve the expected result.  

One of the most important aspects is ensuring the welfare of live poultry, during 

reception and unloading at the slaughterhouse. Our solution is a modern, 

automatic container unloading system, which considerably improves unloading 

and slaughterhouse operations. We offer individual solutions tailored to the 

needs and capabilities of the Investor. 

 

 

 

CHICKEN

DUCK

TURKEY

GOOSE
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CONTAINER UNLOADING SYSTEM 
 

 

  

1    Container conveyor 

2    De-stacker 

3    Scissor-lift 

4    Unloading table 

5    Chain conveyor for transport of crates  

6    Platform for hanging poultry 

7    Chain conveyor for transport of crates 

8    Crate rotating system 

9    Chain conveyor for transport of crates 

10  Crate washer 

11  Stacker 

12  Container conveyor 

13  4-level container  

14  Container washer 

 

 

 

 

OPERATION    

4-level metal container with dimensions 2480 x 1165 x 1280, 3 crates on each levels, in each crate 17 ς 20  chickens 

(depending on the weight of the chickens). On a 13 metre truck a total of 22 containers can be loaded on two levels which 

gives about 5000 chickens per one truck. Loading on farm is carried out by a forklift which can be transported on the truck 

as well (reducing the amount of transported poultry). Unloading in the slaughterhouse is also done by a forklift. After taking 

off the container from the truck it is placed on a heavy chain conveyor No 1 and then it is automatically transported onto 

conveyor No 2, which allows for the next container to be put on the conveyor No 1. The container is further transported 

onto conveyor No 3 where after stopping automatic unloading of crates with chickens is performed by a pusher No 8. Three 

crates at once are pushed out onto an unloading table No 9, after which they are individually transported by conveyors No 

10, No 11 and No 12 in the direction of the hanging area where the chickens are hanged on the shackles by workers. 

The emptied crate is transported by an ascending conveyor onto a rotating conveyor No 13 where the crate is rotated by 

900 in order to insert it in a crate washer (in high-capacity systems the crates are washed with up-side down). After passing 

through the washer the crates are returned to original position on an arched conveyor No 14. The crates are further 

transported on  a slide No 15 and by a conveyor No 16 in the direction of a crate- stacking device No 17 where they are put 

in stacks of 4 or 5.  

12 
 13 

14 

2 

3 

 

4 

5 

6 
7 

8 
9 

10 

11 

1 
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Container after emptying from full crates by the pusher No 8 and by a scissor lift placed on a conveyor No 3 is transported 

further by a chain conveyor No 4 in the direction of a container washer No 7. Container then by means of conveyor No 4 

enters the container washer No 7  where it stops for some time for washing. The washer is equipped with washing nozzles 

and pressure rising pump and dirty water pump transporting water to a slotted sieve where it is initially cleaned of debris.  

This system allows for high savings of water as it works in a closed circuit.  Clean container after washing is moved 

by conveyor No 4 onto conveyor No 5 where it is automatically loaded with crates. Container loaded with crates moves 

onto container No 6 where it awaits to be loaded onto truck. This system is equipped with electronical control and 

synchronisation system. The system depicted on a sample drawing can deliver chickens to an 8000 per hour slaughterhouse 

but can easily be upgraded to higher capacities. The system can also include weigh for empty and full containers thus 

allowing to know how many kilograms of birds enter the slaughterhouse. Containers are made of galvanised steel sheets 

and profiles. Containers are suitable to work with crates with dimensions 1140 x 750 x 255,  of which 12 or 15 pcs can be 

loaded into it. 

 

 

ADVANTAGES    

V Excluding the live poultry hanging stage, the live unloading process is fully automated. The conventional 

unloading stage is physically demanding for the workers and the system is able to fully fulfil this task. 

V System for transporting live birds that ensures their safety and greatly improves slaughterhouse operations.  

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

available space.  
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BASIC INFORMATION: 

CRATES FOR TRANSPORT OF POULTRY IN CONTAINERS SYSTEM ULOADING:  

Open-ton poultry crate - standard 
 

¶ Made of durable plastic with high load bearing capacity 

¶ Overall demensions: 1160x770x255 mm or 1160x770x225 mm or 1160x770x355 mm 
(turkey) 

¶ Loading capacity ok 50kg  

¶ Houses about 18-22 pcs. Chickens depeding on their weight 
¶ This type of crates can be used to the transport of ducks and gooses 

                                   
 

Open-ton poultry crate ς large size  
 

¶ Made of durable plastic with high load bearing capacity  

¶ Overall dimensions: 1160x1160x250 mm  

¶ Loading capacity ok 80kg  

¶ Houses about 26-36 pcs.chickens depending on their weight  
 

                               
 

CONTAINER FOR TRANSPORT OF POULTRY:  

Container for transport of poultry in creates  ς standard 

 

¶ Made of structural steel with high mechanical strength.  
Container protected against corrosion by hot-dip galvanising 

¶ Overall dimensions: 2480 x 1170 x 1800 (or xxx in 5 level container) 

¶ 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/container ( 4 

or 5 levels 
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Container for transport of poultry in creates  ς large size 

 

 

¶ Made of structural steel with high mechanical strength.  
Container protected against corrosion by hot-dip galvanising  

¶ Overall dimensions: 2,48 m x 1,17 m x 1,8 m 

¶ Weight: ~312 kg (4 levels) lub 345 kg (5 levels) 
Amount of crates in a container: 8 or 10 pcs. depending on the type of system/container ( 4 

or 5 levels  

 

 

 

 

 

 

 

  

 

 

 

Container transport with live bird 

 

¶ Standard semitrailer with dimensions 13,6m length, 2,48 m width, 2,8 m heigth houses 22 

containers, which is 2 levels, 11 containers on each, so one truck can transport in toatl 

about 5000- 6600 chickens 
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CONTAINER WASHER WITH SIEVE 

 
 The device is designed for automatic washing of containers in the container poultry unloading system. 

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 chamber. In 
order to thoroughly wash the container, a kinematic system is installed in the washer with special nozzles with high flux 
energy installed. Water spraying is from above, below and from both sides of the container. Clean containers are 
transported to another chain conveyor located outside the washer. The water pumped by the pump from the tank, 
after the washing process, is directed to a slotted sieve by means of a special pump. The filtered water returns to the 
tank for reuse.  

 

ADVANTAGES  
V Thorough cleaning of containers by using a movable nozzle system 

V Closed-loop cleaning ς saving on water consumption 

 

 

TECHNICAL SPECIFICATION 

  

Power supplier 400 V;  50 Hz     
Power of the pump supplying water 

to the washer                                           
15 kW 

Water tank capacity 700 l 
Pump power supplying water to the 

sieve 
7,5 kW 

Spray pressure of washing 
manifolds 

6 bar 
Dimensions of the device  

Total power 25 kW Length 4 300 mm 
Power of the Chain Conveyor 

Drive 
1,5 kW  

Width 2 300 mm 

LƭƻǏŏ ŘȅǎȊ ƳȅƧŊŎȅŎƘ 96 Height 2 600 mm 
 

Type MK-1,2 
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MECHANICAL CRATE DE-STACKER 

 
 The device is designed for pushing containers out of the container in the container system of unloading 

poultry 

OPERATION 
The de-stacker is used to push live cages out of the container and feed them to double-row chain conveyors. The 
device pushes the frames in rows from each level of the container, starting from the lowest level. After pushing out the 
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 in the technological 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 

 

 

TECHNICAL SPECIFICATION 

  
Power 400 V/50 Hz 

Drive power 2,2 kW  

Weight 800 kg 

 
 
 

 

 

 

 
 

 
 

Type DP-4 
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CRATE STACKER  

 
 The device is designed for pushing a column of containers (4 or 5 levels) into a container in the container 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. After 
washing in a washer, the containers are transported to the stacker by a chain conveyor. The container for the stacker 
must enter in a horizontal position, therefore, after leaving the washer, it must be rotated. After entering the stacker, 
the container is lifted by means of carriers to such a height that it can accept another one. After obtaining 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 rodless D40 

Dimensions of the device: L x W x H 1 900 x 1400 x 2400 mm 

 

Type SZP-1Typ MK-1,2 
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RECEIVING TABLE FOR MOTORIZED CONTAINER 
 

 
 The device is designed to collect containers immediately after pushing them out by the de-stacker in the 

container unloading system 

 

OPERATION 
The receiving table is a conveyor that receives a whole row of containers as soon as they are pushed out by the 
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 0,75 kW  

Dimensions  

Length 3 200 mm 

Width 1 500 mm 

Height 720 mm 
 

 

 

 

Type SOP-1 
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MECHANICAL CONTAINER DE-STACKER/STACKER 
 

 
 The device is designed for de-stacking/stacking containers in a container unloading system 

 
OPERATION 
Two container posts stack on top of each other enter the de-stacker. Paws placed on the sides of the de-stacker grab 
the container located at the top and then raise it to a height that allows the lower container transported by chain 
conveyor to leave. Then, when the lower container completely leaves the working space of the device, the optical 
sensor gives information 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 stacker, the 
device used is the same - the difference is that all operations happen in reverse to the above described.  

 

ADVANTAGES 
V Accelerates the process of container de-stacking/stacking  

V Reduces the risk of container damage to the forklift operator 

 

TECHNICAL SPECIFICATION 

  
Lifting capacity 1500 kg 

Max. lifting range 1200 mm 

Drive 5,5kW + 2,2kW  

Gripper cylinder type D80 skok 100 

Supply voltage 3 x 400 V    50 Hz 

Dimensions [L-W-H] 3360 mm x 2780 mm x 3950 mm 

Weight 1500 kg 
 

 

 

 

Type DSZK-1/SZK-1 
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MECHANICAL CONTAINER LIFT 
 

 
 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, special 
gripping arms slide into the side openings of the container and then raise it to a height that allows you to push the 
containers out of the lower level of the container using a de-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 container is 
emptied of the containers. After completing all operations, the container leaves the window 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 

Gripper cylinder type D80 skok 100 

Supply voltage 3 x 400 V    50 Hz 

Dimensions [L-W-H] 3360 mm x 2780 mm x 3950 mm 
 

 
 
 
 
 

Type WPD-1 
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CONTAINER SCISSOR LIFT 
 

 

 
 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 starts and 
begins to raise it to a height that allows pushing the containers out of the lower level of the container using a de-
stacker. After the de-stacker empties the entire row of containers, the lift leaves the container one level lower. The 
operation is repeated until the entire container is emptied of the containers. After completing all operations, the 
container leaves the device using a chain 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 

Power supply type mini supplier 8,3 l/min 

Oil tank capacity 10 l 

Motor supply voltage 3 x 400 V    50 Hz 

Engine power 3 kW 

Type of working medium ±ƛǎŎƻǎƛǘȅ ƘȅŘǊŀǳƭƛŎ ƻƛƭ нлҏплл ƳƳнκǎ 

 
 
 
 

 

  

Type PN-09/2,5 
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HORIZONTAL CHAIN CONVEYOR FOR CRATES  
 

 
  

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

 

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

 

ADVANTAGES 
V High load-bearing capacity 

V Long service life of conveyor components 

V Adjustable conveyor height  

V Individual design and execution 

 

 

 

TECHNICAL SPECIFICATION 

 
Lenght L   2-10 m  

Wigth 700 mm customizable 

Height  400 mm - 700 mm 

Installed power Depending on conveyor lenght from 0,12 kW 
to 1,5 kW 

Type TP-1 
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CONTAINER CONVEYOR   
 

 
 

The container conveyor is used for horizontal transport of containers in a container unloading system. 

 

OPERATION 

The conveyor consists of a drive segment, a tensioning segment and a straight element. The conveying element is a special 

double-row chain made of plastic. The conveyor system is designed individually depending on the customer's needs. It is 

possible to create many configurations, i.e. straight, transverse, rotary and mounted on air cushions or actuators. 

 

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 

 

 

TECHNICAL SPECIFICATION 

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

 

 
Lenght L   3-5 m  

Wight 1200 mm or 2100 

Height  400 mm - 700 mm 

Installed power Depending on conveyor type from 1,5 kW to 2,2 kW 

Power 400 V      50 Hz 

Chain type UNI 2700 

 
 

Type TPK 
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CRATE DE-STACKER  

 

 

The device is used to de-stack a column of crates with live birds consisting of 7 or 8 containers and feed them 

individually to the chain conveyor .  

 

OPERATION 

The stacks of containers are introduced into the machine by means of a scissor conveyor, placed directly in front of the de-
stacker, and a two-row chain conveyor before the de-stacker. Once the two stacks of containers are in position, the 
conveyor stops and the lifting table raises the stacks to such a height that the gripper holds the second lowest row 
of containers. The table with the lowest crates is lowered and the chain conveyor takes the two crates out of the de-stacking 
machine. After the crates have been brought out, the table rises to its highest point, the gripper lets go of the crates, then 
the table lowers to a level so that the gripper can hold the second lowest row of crates. The table is lowered and so on until 
all the crates have been removed from the de-stacking machine  
 

ADVANTAGES 

V Maintenance-free 

V Easy cleaning and maintenance 

 

 

 

TECHNICAL SPECIFICATION 

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

 

 

 

Type DP-1 
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BIRD CRATE INVERTER 

 

 The crate inverter places the empty crates in the desired position. 

OPERATION 

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

The set of chain conveyors included in the system are: 

- rising inclined conveyor - with one drive 

- a flat, double-row conveyor with two drives 

The system is mounted behind a double-row 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 horizontal 
double-row conveyor.  The chain levels in the conveyor are designed in such a way that the crate rotates by gravity by 90o 
and gets into a position allowing its free entrance into the washer. 

ADVANTAGES 

V Maintenance free 

V Simple design for easy cleaning and maintenance 
 

TECHNICAL SPECIFICATION 

 Power of the inclined conveyor 0,37 kW 

Power of the flat conveyor 2 x 0,37 kW 

Power supply 400 V/ 50 Hz 

 

Type TPO 
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LIVE BIRD CRATE WASHER 
 

 
 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 washer directly on the chain conveyor which transports them along the washing nozzles. Spraying 
and water circulation inside the washer is caused by appropriate pressure pumps selected according to the size and capacity 
of the washer. The washer includes a rotary screen whose task is to separate waste from water. There is also a washing 
liquid dispenser installed in the washer - the application of a suitable chemical agent increases the washing effectiveness.  

 

ADVANTAGES 
V High effectiveness of cleaning 

V The use of a screen allows for continuous recirculation of water 

 

 

TECHNICAL SPECIFICATION 

 
Washer type MP-1  MP-2 MPL-1 MPL-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 

Water consumption Od 200-400 l/h (depending on 
washer size and capacity) 

Od 200-400 l/h (depending on 
washer size and capacity) 

Water connection ҁέ ŎƻƭŘ ǿŀǘŜǊ ҁέ ŎƻƭŘ ǿŀǘŜǊ 

Pump power 1 x 6 kW 2 x 6 kW 2 x 6 kW 3 x 6 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 customer's 
needs. 

od 100 - 850 
ǇƻƧŜƳƴƛƪƽǿκƘ

Type MP-1/2; MPL-1/2 
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KILLING AND 

DEFEATHERING  

 

Modern methods and machines to guarantee a humane slaughter process.  

Fully optimised equipment, adapted to the investor's resources and 

expectations. Wide range of plucking machines and carcass scalders made 

to customer specifications.  

 

 

 

 

CHICKEN

CHICKEN

TURKEY

GOOSE



 
35 | S t r o n a 

 

 

 

 

COMPACT CONTAINER SLAUGHTERHOUSE  

 

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

1 Overhead chain conveyor 

2 Water-bath stunner 

3 Bleeding trough B=500, L=4600 

4 Poultry scalder B=400, L=4800 

5 Inline plucker SL-2/32 

6 Head puller 

7 Evisceration trough B=800 L=2500 

8 Foot cutter SEK-1 

9 Inside carcass washer 

10 Manual evisceration fork, stainless steel 

11 Control cabinet 

 

OPERATION 

The compact container slaughterhouse includes all necessary equipment used in poultry slaughterhouses. The base of the 

system is a stainless steel frame on which the equipment is installed and an overhead conveyor with shackles adapted to 

the poultry being slaughtered. The system fits into a standard 40-foot container and in order to start it up, it is only necessary 

to supply the necessary utilities, i.e. water, electricity and, in the case of the system version with the scalding tank supplied 

through a pipe exchanger, to provide the system with an external heat source. A control cabinet integrated with the system 

allows for easy control and making changes in the slaughter process parameters. 

ADVANTAGES 

V Compact structure 

V Easy to installing and launching 
 

  

COMPACT SLAUGHTERHOUSE 

500 pcs/h do 1000 pcs/h 

300 pcs/h 

125 pcs/h female turkey, 
75 pcs/h  male turkey
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TECHNICAL SPECIFICATION  

 Slaughter of chickens 500 pcs/h Slaughter of ducks 300 pcs/h 

Process parameters Scalding temperature: 57-59oC 
Scalding time: 3 minutes 

Scalding temperature: 57-59oC 
Scalding time: 3 minutes 

Overhead chain conveyor length 25 m  25 m 

Water-bath stunner Width 400  mm 
Length 1000 mm 

Width 400  mm 
Length 1000 mm 

Bleeding trough Width 500 mm 
Length 4600 mm 

Width 500 mm 
Length 4600 mm 

Poultry scalder  Width: 400  mm  
Length: 4800 mm  

Length ofn scalding track: 3600 mm 

Width: 400  mm  
Length: 4800 mm  

Length ofn scalding track: 3600 mm  

Plucker  Inline plucker SL-2/32  Inline plucker SLB-P /56  

Evisceration trough Width 800 mm  
Length 2500 mm 

Width 800 mm  
Length 2500 mm 
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ELECTRIC WATER BATH STUNNER 

 

 The device is used to stun poultry intended for slaughter by means of electric current. It 

guarantees a humane poultry slaughter process. 

OPERATION 

Poultry destined for stunning are transported directly to the machine on the slaughter conveyor's shackles. 

Control cabinet - according to current requirements: 

                                - voltage adjustment in the range from 0 to 230 V 

                                - Frequency adjustment up to 800 Hz 

The aforementioned parameters allow for a current of 0,125 A per bird in the device ( 0,15 A for turkey, 0,13 

A for duck and goose). 

ADVANTAGES 

V Records  stunning parameters  

V Guarantee of humane slaughter of poultry in compliance with veterinary requirements 

V Simple design, easy maintenance 

V Possibility of adapting the stunner to any slaughter line, thanks to the height-adjustable device 

TECHNICAL SPECIFICATION 

Dimensions  

 

Length= depends on capacity and poultry size  

Width= 400 (chicken), W=650 (turkey) 

Height= adapted to the height of the shackles and the size of the poultry 

 

Type GWE-K/I 
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AUTOMATIC POULTRY KILLING MACHINE 

 

 The head cutter is designed to automatically cut the arteries in necks of poultry suspended on conveyor shackles, 

immediately after stunning with an electric stunner. 

OPERATION 

The poultry heads, suspended on slaughter conveyor shackles, are placed on guides which guide the bird's head onto the 

cutting knives. The incisions are made with rotary knives whose positioning (and depth of the cut) can be easily adjusted. 

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 to 9000 pcs/h 

Type of work Continuous 

Blade revolutions 1400 rpm 

Dimensions: 

 

Length= 2065 mm 

Width= 800 mm 

Hmin.=1355 mm, Hmax= 1655 mm 

Weight= 112 kg 

Blade dimensions q нлл Ȅ нΣу 

 

Type PG-2 



 
39 | S t r o n a 

 

  
 
 

HEAD PULLER  
  

 

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

 

 
OPERATION 
The carcasses are delivered to the puller on overhead conveyor shackles. The capacity of the machine is limited by the speed 
of the conveyor. The height and position of the puller are also adapted to the conveyor height. The head puller is a free-
standing device. To 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 
 

 

 
 

 

 

Type UG-1 
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HEAD PULLER WITH DRIVE UNIT 
 

 
 

 The head puller is used to tear off the heads of poultry after the neck has been cut. It is designed for continuous 
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 selected appropriately to the line's capacity and the 
Investor's needs. The construction of the machine allows for angle adjustment of the tearing guides and also height 
adjustment by means of a screw jack, which makes it possible to adjust the puller to the size of the poultry being slaughtered. 
The plate conveyor fitted in the puller with special scrapers ensures fast delivery of the broken heads to the point of dispatch 
(containers, pneumatic transport hoppers, etc.). Speed adjustment to slaughter capacity is carried out by means of a control 
box with frequency inverter. 
 
ADVANTAGES 

V Angle adjustment of pulling  guides  

V Adjustable unit height 

V Adjustable speed to slaughter capacity 
 

 

TECHNICAL SPECIFICATION 

 
Capacity 9000pcs/h 

Type of work Continuous  

Installed power From 0,37 kW to 0,75 kW 

Weight 104 kg 

Dimensions: L=1345, W=815, Hmin=1000, Hmax=1250 

 
 

 

Type UG-2 
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BLEEDING TROUGH 

 
 

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

 

OPERATION 
The bleeding trough is entirely made of non-corrosive stainless materials. After cutting the necks, poultry carcasses are 
transported over the trough suspended on overhead conveyor shackles, thanks to which the blood flows freely to the open 
trough tank. On the sides of the trough there are mounted guards protecting the surroundings against contamination. The 
dimensions, i.e. length, width, height as well as the shape of the bleeding chute are customised according to the size of the 
poultry, the capacity of the slaughter line and the available space.  

 

ADVANTAGES 
V Non-corrosive 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 

 

 

 

 

 

 
 

 

Type RW  
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BLOOD PUMP 
 
 

 
 

 

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 transport 

blood through a system of stainless steel tubes to any destination. The device is equipped with special valves of the Max-

Pass system, enabling transport of particles up to 19 mm in size. For proper pump operation, only a compressed air 

connection is required. 

ADVANTAGES 

V Ability to transport larger particles 

V High mechanical strength of the pump material.  

TECHNICAL SPECIFICATION 

Weight 9 kg 

  
Maximum capacity 155 l/min 

Maximum air pressure 8,2 bar 

Maximum size of particles Å19 mm 

 

Type PE-10 
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POULTRY SCALDER 

 
 

 

 

 The device is used for scalding all types of poultry carcasses in hot water, in 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. In the scalding 

tank the bird is immersed in hot water for an appropriate period of time. When the scalding process is carried out correctly, 

the bird is satisfactorily plucked of its feathers. Penetration of water between the feathers is facilitated by pumps installed 

in the scalding tank or special air turbines, which force the water to move in the scalding tank. Moreover, the turbines stop 

the hot steam escaping from the scalding tank and inject it back into the water, causing its continuous mixing.  Depending 

on the location and course of the production line, the scalding tank may be single, double, triple or even quadruple lane. 

ADVANTAGES 

V Each scalding design is made individually, taking into account the 

real needs of the Investor. 

 

TECHNICAL SPECIFICATION 

Overall dimensions: L= depends on capacity and poultry size 

Heating system Hot water or steam heat exchanger 

Temperature control Adjustable, automatic 

Water stirring Landfowl ς side-channel blower 

Waterfowl - water pumps 

 

200  pcs/h up to 12000 
pcs/h

80 pcs/h up to 3000 
pcs/h

Type OD-1/2/3  
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DRUM PLUCKER  

 

 The device is used to remove feathers 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 speed ensure 

excellent quality of the plucked carcasses. The diameter of the drum is adjusted according to the size of the carcasses to be 

plucked. Both the materials used and easy access to those parts of the plucking machine which come into contact with 

poultry during operation and require frequent cleaning ensure that the machine can be kept appropriately clean. Plucking 

machines can be used for all types of poultry. For smaller carcasses (e.g. chicken, a plucking machine with drum diameter 

of 800 mm is sufficient, whereas for large carcasses, e.g. turkey, a plucking machine with drum diameter of 950 mm should 

be used). 

ADVANTAGES 

V Thorough feather removal  

V Easy to operate and maintain 

 

 

TECHNICAL SPECIFICATION 
 

Diameter of the drum Å800,  Å950 

Length  1450 mm 

Width  850 with drum Å 800 

1000 with drum Å950 

Installed power Å 800 - 2,2 kW;  Å950 - 3,0 kW 

Weight Å 800 - 195 kg;  Å950 ς 240 kg 

700 pcs/ with drum Å800, 

1500 pcs/h with drum Å950

150 pcs/h

Type USB 
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BEAM PLUCKER 

 

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

OPERATION 

Each beam, which carries a row of plucking heads, is driven by a separate electric motor, which is housed 

in a stainless housing. The plucking machine is equipped with mechanical jacks which make it possible to adjust 

the height of plucking beams. Depending on the size of the slaughtered poultry, the beams with plucking heads 

can be appropriately positioned in relation to the passing carcasses. 

ADVANTAGES 

V Plucking beam height adjustable 

V Easy beams adjustment 
 

TECHNICAL SPECIFICATION 

Device type SLB-48 SLB-72 SLB-96 SLB-144 

Installed power 4 x 2,2 kW 6 x 2,2 kW 12 x 2,2 kW 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 

 

Type SLB 
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3-AND-4-ROW TURKEY BEAM PLUCKER 

 

 Beam plucker is used for removing feathers from male and female turkey carcasses 

OPERATION 

The basic elements of the plucking machine are a frame with 4 posts and 3 or 4 plucking beams hung on both sides on 2 

posts. Two opposite upper beams are equipped with flat heads, on which rubber fingers are mounted. The other beams are 

equipped with spatial heads. Horizontal adjustment of beam spreading is made with a system of levers and worm gear 

driven electrically or manually. Vertical adjustment of the beams fixed on the poles is done with worm gears and a vertical 

gear bar fixed on the poles (there are 3 or 4 gears on one bar). The poultry, suspended on shackles, is introduced by a chain 

conveyor between rotating plucking discs. Both the angle of the beams and the distance of the rubber fingers from the 

plucked poultry are adjustable. 

ADVANTAGES 

 

V Vertical adjustment of the beams  

V Adjustable angle of beams and distance of fingers from the 

plucked bird 

TECHNICAL SPECIFICATION 

 SLB-I 3/66 SLB-I  4/98 

Plucking length 2430 mm 2800 mm 

Frame length 2800 mm 3100 mm 

Frame width 2300 mm 2300 mm 

Number of beams 6 pcs 8 pcs 

Number of heads 66 pcs 98 pcs 

Installed power 4 x 2,2 kW- top beam 

4 x 3,0 kW ς middle and bottom beams  

16 x 2,2 kW 

 

Type SLB-I 3/66 
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BEAM WAX PLUCKER 
 

 
 

Linear beam wax plucking machine, used to remove wax from waterfowl poultry carcasses during the slaughter 

process. 

OPERATION 

A wax plucking machine is a free-standing device with plucking discs made of stainless steel, equipped with special rubber 

fingers for easy removal of wax from the carcass. Basic elements of the plucking machine are: frame with posts (4 pcs.), 

beams - 3 pcs. on both sides - symmetrically suspended on 2 posts. Horizontal adjustment of beam spreading is carried out 

with a system of levers and worm gear driven electrically or manually. Vertical adjustment of the beams mounted on the 

poles is done using worm gears and a vertical toothed bar, mounted on the poles (there are 3 gears on one bar). The poultry, 

suspended on shackles, is introduced by a chain conveyor between rotating plucking discs. Both the angle of the beams 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 carcasses 

V Easy adjustment of the device 

 

 

TECHNICAL SPECIFICATION 

Installed power 12 x 1,5 kW 

Power supply 380 V 

Number of beams 6 pcs 

Number of heads 78 pcs 

 

 

Type SLB-W 
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IN-LINE ROTARY PLUCKER 

 

 

The in-line rotary plucker is designed for defeathering of all types of poultry.  

OPERATION 

The rotary in-line plucker is a free-standing device. The plucking machine is equipped with mechanical lifts and a horizontal 

adjustment system, used to adjust the position of the plucking head housings. Depending on the size of the slaughtered 

poultry, the casings with picking heads can be properly positioned in relation to the passing carcasses. The great advantage 

of this plucking machine is its compact and simple design, which allows you to keep the device clean and easy access to 

parts requiring replacement. 

ADVANTAGES 

V Easy adjustment of the position of the picking heads in relation to passing 

carcasses 

V Easy maintenance 

 

TECHNICAL SPECIFICATION 

 SLR-16 SLR-32 SLR-40 

Power supply 4 x 2,2 kW 8 x 2,2 kW 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  

 

Type SLR-32/40 
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2 AND 3-ROWS IN-LINE PLUCKER  

                    
 

The in-line plucker model SL-3 is designed for defeathering all types of poultry.  

OPERATION 

The SL-3 picker can be equipped with 60, 72 or 96 picking heads, with each head containing 12 rubber fingers. The 

picking heads are driven with special endless belts, with each row of heads powered by a separate electric motor, 

placed in a stainless steel enclosure. The plucker is equipped with hydraulic lifts for adjusting the position of the 

picking head casings. The position of picking head casings towards the transported carcasses can be adjusted 

to match the bird size. The SL-3 picker is designed to co-operate with conveyors and shackles manufactured 

by Szlachet ς Stal. If you have conveyors from other manufacturers, please consult our company for adapting the 

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 SL-3/48 SL-3/60 SL-3/72 SL-3/96 

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 l/h 

Weight 1500 kg 1850 kg 2100 kg 2720 kg 

Lenght of the device 2 450 mm 2 850 mm 3 610 mm 4 450 mm 

Dimensions of the device Width: 1930 mm, Height: 2375 mm  

 

2-rows plucker SL-2/40 SL-2/64 SL-2/80 

Installed power 4 x 3,0 kW 8 x 2,2 kW 8 x 3 kW 

Picking lenght 2100 mm 3360 mm 4200 mm 

Lenght L 3 450 mm 4 750 mm 5 550 mm 

Power supply 400 V, 50 Hz 

Type SL-2, SL-3 
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TAIL FEATHER PLUCKER 

 

 

Tail feather 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 mounted for plucking the feathers. Height adjustment 

is performed by means of a screw elevator mounted in the lower part of the picker. The picking process ς removal of tail 

feathers ς should take place after carcasses have been scalded. Additionally, the picker is equipped with the following: 

- a separate transport mechanism (driven by the overhead slaughtering conveyor), designed for positioning the shackles 

with carcasses during tail feather removal, 

 -a compressed air supply system from a side-channel blower, with a blade nozzle, designed for supporting, with  the force 

of air-stream, the introduction of tail feathers between the plucking rollers. 

 
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 2 x 1,1 kW 

Air blower power 3,0 kW 

 

 

 

Type SO-1 
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FINISHING IN-LINE PLUCKER 

 

 

Finishing in-line picker, type SLK, is designed for final picking of tails or yellow skin above the chicken carcass feet 

(the so-ŎŀƭƭŜŘ αǎƻŎƪǎέύ 

OPERATION 

The main part of the device consists of two rotating beams with cleaning rubber fingers. Each beam is driven by a separate 

electric motor, located in a stainless steel housing. The plucking machine is equipped with a mechanical lift, enabling the 

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 between 

the beams. 

V Compact housing 

V Easy maintenance 

 

TECHNICAL SPECIFICATION 

Installed power 2 x 1,5 kW 

Plucking beams quantity 2 pcs. 

Plucking fingers quantity per beam 144 pcs. 

Length of the device 1 000 mm 

Width of the device 1 100 mm 

Height of the device 1 300 mm 

Weight 235 kg 

Height customizable 

 

Type SLK 
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COMBINED WASHER AND PLUCKER 
 

 

 The MSK-1 combined washer and picker is designed for thorough cleaning of carcasses of loose feathers and 

other remainders of processing in in-line pickers. 

 

OPERATION 

Poultry carcasses are transported in shackles of the overhead conveyor between axial guides, which double as spraying 

collectors. The counter-rotating shafts with rubber fingers (L=265 mm) and the water spray shower from the collectors 

ensure thorough washing and clean the feathers left over from basic picking operations as well as other impurities. Design 

of the combined washer and picker allows for adjusting the spacing and height of picking shafts and water shower to match 

the bird size. 

 

ADVANTAGES  

V Compact design 

V High cleaning efficiency of the carcass 

V Possibility to adjust the height of the nibbling rollers and water spray 

V The device can be adapted to the size of a passing carcass.   

TECHNICAL SPECIFICATION 

Dimensions: 

 

Length: 2000 mm 

Width: 1600 mm 

Height: 2400 mm 

Weight: 350 kg 

 

  

Type MSK-1 
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SPRAY CARCASS WASHER 
 

 

 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 washing large 

carcasses (e.g. turkeys), water is sprayed from all nozzles installed in the washer. For washing smaller carcasses 

(e.g. chickens) it is possible to shut off water supply to lower nozzles, which ensures proper and efficient water usage. 

Capacity of the spray washer is adjusted to the line capacity by choosing appropriate washer length and number of nozzles. 

!ǘ ŎǳǎǘƻƳŜǊΩǎ ǊŜǉuest, the washer can be constructed in a version that can be suspended from the supporting structure 

of the conveyor or on free-standing construction. 

ADVANTAGES 

V High washing efficiency 

V Maintenance free 

 

 

 

 

 

 

 

 

TECHNICAL SPECIFICATION 

Demand Cold water 

Lenght Standard L=900 mm 

Weight 23/42 kg 

 

  

Type MTP,MTW 
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SHACKLE WASHER 
 

 

 The washer is used for thoroughly clean of the shackles during slaughtering process.    

OPERATION 

The shackles are transported on an overhead conveyor, they drive between the concurrently rotating brushes and, 

in cooperation with the spray nozzles, they are washed. The shackle washer is suspended to the supporting structure of the 

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 line  

V Possibility to wash the shackles of any shapes and size 

V Maintenance-free 

 

TECHNICAL SPECIFICATION 

Machine type MS-700 MS-900 

Dimensions L=800  W=700 H= 1400 

Weight= 98kg 

L=800 W=700 H= 1600 

Weight= 104 kg 

Water consumption Approx. 1 m3/h 

 

Type MS-700/900 
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MANUAL NECK AND FOOT CUTTER 

 

 The manual cutter is designed for cutting feet, necks or wings of poultry carcasses.  

OPERATION 

The basic element of the cutter is the pneumatic mechanism, fitted with scissors made of specially hardened stainless steel. 

The shape and size of the scissors is adjusted to the size of processed birds, and thus to the size of cut elements (turkey, 

chicken, duck or goose parts).Compressed air is supplied to the cutter through a hose, from a filtering and reduction unit, 

to ensure proper and reliable operation of the cutter. 

ADVANTAGES  

V Widely applicable 

V Easy operation and maintenance 

V Compact size 

TECHNICAL SPECIFICATION 

Capacity Up to  2000 pcs/h (elements) 

Compressed air demand 90 l/min 

Compressed air pressure 8-10 bar 

Weight 700 g 

 

Type SEK-1/2 
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MANUAL CUTTER 
 

 

 

 The manual cutter (pruner) is designed for cutting feet, necks or wings of poultry carcass. It 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 stainless steel. 

The shape and size of the scissors are designed so that the cutter can be used for cutting elements of different sizes for 

processing during slaughtering (elements of turkey, chicken, duck, goose).Compressed air, supplied to the cutter through a 

pneumatic conduit, is pre-conditioned in the filtering and reduction unit, which ensures proper and reliable operation of the 

cutter. 

ADVANTAGES 

V Widely applicable 

V Easy operation and maintenance 

V Compact size 

 

TECHNICAL SPECIFICATION 

Capacity Up to 2000 pcs/h (elements) 

Compressed air demand  2m3/h 

Compressed air pressure 8-10 bar 

Weight 4 kg 

 

Type SEK-3 
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FOOT UNLOADER WITH A DRIVE UNIT αSIMPLEέ 
 

 
 ¢ƘŜ αǎƛƳǇƭŜέ ǳƴƭƻŀŘŜǊ ǿƛǘƘ ŀ ŘǊƛǾŜ ǳƴƛǘ ƛǎ ŘŜǎƛƎƴŜŘ ŦƻǊ ǳƴƭƻŀŘƛƴƎ ŦŜŜǘ ŦǊƻƳ ǎƘŀŎƪƭŜǎ ƻŦ ǘƘŜ overhead conveyor. 

 
OPERATION 
The frame is mounted to the supporting structure of the overhead conveyor. After starting the conveyor, trolleys moving 
along the track cause rotation of the drive wheel. Then, drive is transferred by the chain transmission and gear wheels to the 
rubber cogbelts. Immobilised by the clamped belts, shackles move along the unloading strip, and feet are pushed upwards 
and fall into the container below. 

 

ADVANTAGES 
V High unloading effectiveness: about 96% 

 

TECHNICAL SPECIFICATION 

 
Compatibility Shackles without racks 

Capacity Corresponding to the amount of processed birds 

Unloading strip Shape and size adjusted to foot type 

 
 

 

 

Type ²_-N 
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SUSPENDED FOOT CUTTER 

 

 The suspended foot cutter 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 conveyor ς ƻǾŜǊ ŀ мулϲ ƻǊ флϲ ŎǳǊǾŜΦ 

The carrier disk of the cutter is mounted coaxially with the turning wheel of the curve. In special cases, the cutter can also 

be mounted at a straight section of the conveyor. Carcasses transported in shackles of the conveyor are positioned and 

stabilised by the carrier disk before cutting. The sliding beam, with the drive unit, fixed to the frame, can be used for 

adjusting the blade angle and foot cut height ς depending on the size of processed birds.   

ADVANTAGES 

V High cutting effectiveness 

 

 

TECHNICAL SPECIFICATION 

Capacity Up to 3000 pcs/h 

Dimensions: 

 

Lenght = 675 mm 

Width = 450 mm 

Height =450 mm 

Weight = 57 kg 

 

Type h._-P 
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AUTOMATIC FOOT CUTTER 

  

 

 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 conveyor. Carcasses, transported in shackles 

of the conveyor, are placed on the wheel, which transfers them to the blade during rotation. The blade and transferring 

wheel adjustment system is designed so that it allows for adjusting the cut height to match bird size without the need 

to stop the slaughtering process. Another benefit of the system is the possibility of adjusting the blade so that the cut 

is always performed precisely at the knee joint. 

ADVANTAGES 

V High cutting effectiveness 

V A simple and reliable adjustment method allows for precise cut 

across the line of joint. 

 

TECHNICAL SPECIFICATION 

Capacity Up to 9000 pcs/h 

Dimensions: Length = 1100 mm 

Width = 1600 mm 

Height =1820 mm 

Weight = 195 kg 

 

Type h._-A 
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CARCASS REHANGER 
 

 
 The carcass rehanger is designed for automatic cutting of feet and rehanging carcasses from the slaughtering line 

to the evisceration line. The chicken weight range is 800 g to 2500 g, but it must be kept in mind that for proper 
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, which are 
connected with the electronic control system of the machine for synchronising speeds of both lines. 
The rehanger is directly connected with and powered by both the slaughtering line and the evisceration line, whose speeds 
are synchronised by the electronic control system.  
Chickens enter the rehanger from the slaughtering line. Then the cutter automatically cuts their feet, which releases them 
from the slaughtering line. The central shaft transfers them to the evisceration line.  
 

  

TECHNICAL SPECIFICATION 

 
Overall dimensions L=2900mm, W=1500 mm, 

H=2500 mm 

Installed power Feet cutting 1,1 kW 

Weight 910 kg 

 
 

 

Type APT-16 
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EVISCERATION 
 

¢ƻ ƳŜŜǘ ƻǳǊ /ƭƛŜƴǘΩǎ ŜȄǇŜŎǘŀǘƛƻƴǎ ǿŜ ŀǊŜ Ŏƻƴǎǘŀƴǘƭȅ ƛƳǇǊƻǾe our technology 

to fully automate the evisceration process. In our assortment you can find 

devices for manual evisceration as well as fully automatic evisceration line. Our 

lines are distinguished by a reliable structure and simplicity of operation, which 

makes them easy to use. The minimum slaughtering capacity for automatic 

evisceration machines is 800 pcs /h, and the maximum is 8000 pcs / h. The 

automatic evisceration process is an ideal solution for entrepreneurs who want 

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

problem of frequent rotation of employees at this stage of poultry processing. 

 

 

 

 

 

  

CHICKEN

CHICKEN

TURKEY

GOOSE
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CARCASS UNLOADER 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

   
 
 

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

 

OPERATION 

The carcass unloader is made of stainless, acid-resistant materials. It is suspended from the supporting structure of the 
overhead conveyor. The main parts of the unloader include: a frame, a wheel with carriers, guides and releasing rods. 
Carcasses transported in shackles of the overhead conveyor (after their feet are cut) are guided between the carriers 
and pressure belts, where they are automatically pushed off the shackles by rotation of the carrier wheel. The 
unloader is driven by the cƘŀƛƴ ŎƻƴǾŜȅƻǊ ƻǾŜǊ ŀ мулϲ ŎǳǊǾŜΦ 

ADVANTAGES 

V Operatorless work 

V Simple design and the choice of materials, which allows for proper cleaning of the machine. 

 

 
TECHNICAL SPECIFICATION 

 
Weight   90 kg 

 
 
 

Type WT-2 
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AUTOMATIC VENT CUTTER 

  

 The device is designed for automatic vent cutting. The machine is placed as the first one in the evisceration line. 

The machine works properly with a carcass whose weight is in the range: 1.6-3.5 kg. 

OPERATION 

Birds enter the device with their backs towards the  inside of the machine. Chicken carcass suspended on the shackle of the 

chain conveyor is clamped with a special grab so that the cutting knife makes a cut in the right place. The automatic vent 

cutter works with a vacuum pump which is destined for transporting cut steak to the tank.   

ADVANTAGES 

 

V Maintenance-free 

V High opeartion effectiveness 

V Non-corrosive materials used for manufacturing the device 

TECHNICAL SPECIFICATION  

Variant Capacity pcs/h Vent cutting 

sections quantity 

Shackle distance in 

inches 

Weight kg 

AS 8/8έ 4000 8 8 558 

AS 10/6έ 4000-5000 10 6 558 

AS 12/8έ 6000 12 8 600 

AS 16/6έ 8000 16 6 530 

 

600 up to8000 pcs/hType AS 
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AUTOMATIC  VENT OPENER 

 
 

  

 The device is designed for automatic cutting of skin from the vent to the breast bone, starting at the opening cut by 

the vent cutter. The device is placed as the second one in the evisceration line. The machine works properly with a 

carcass whose weight is in the range: 1.6-3.5 kg. 

OPERATION 

Birds enter the device with their backs towards the inside of the machine . The device is of carousel type, driven by the 

overhead conveyor. The cutter assembly, fitted with an exceptionally sharp blade, provides a uniform and clean cut. The 

blade holder is designed so that the viscera are pushed away from the cutline, which prevents infection. After every turn, 

the cutting heads are washed and cleaned. 

ADVANTAGES  

 

V High operation effectiveness 

V Maintenance-free 

V Non-corrosive  materials used for manufacturing the device 

TECHNICAL SPECIFICATION  

Water consumption : about 0,45 m3/h 
 

Variant Capacity pcs/h Cutting sections 

quantity  

Shackle distance in 

inches 

Weight kg 

AR 9/8έ 4000 9 8 311 

AR 10/6έ 4000-5000 10 6 311 

AR 12/8έ 6000 12 8 530 

AR 16/6έ 8000 16 6 530 

 

600 up to 8000 pcs./hType AR 
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AUTOMATIC EVISCERATOR 

  
  

 The device is used for automatic removal of internal organs from chickens. The machine works properly with 
a carcass whose weight is in the range: 1.6-3.5 kg. 
 

OPERATION 
Birds enter the device with their backs towards the inside of the machine. Their position is fixed by the foot loop, wing grip 
and the activated breast plate. The eviscerating spoon is guided along the chicken, along the sternum up to the throat. Then 
it is turned towards the back part of the chicken and taken out with the viscera. On exiting the device the viscera are released 
from the spoon. They will hang loosely, attached to the back part of the chicken. 

 

ADVANTAGES 

 

V High operation effectiveness 

V Maintenance-free 

V Non-corrosive  materials  

 
 
 
 
TECHNICAL SPECIFICATION  

Water consumption: about 0,9 m3/h 

 
Variant Capacity pcs/h Removing sections 

quantity  

Shackle distance in 

inches 

Weight kg 

AP 12/8έ 4000 12 8 656 

AP 16/6έ 4000-5000 16 6 1100 

AP 18/8έ 6000 18 8 1150 

AP 24/6έ 8000 24 6 1100 

 

600 up to 8000 pcs./h
Type AP 
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AUTOMATIC CROPPING MACHINE 
 

  
 The device is used for automatic cleaning of dewlap skin inside the chicken. The machine works properly with 

a carcass whose weight is in the range: 1.6-3.5 kg. 
 

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

 

ADVANTAGES 

 

V High operation effectiveness 

V Maintenance-free 

V Non-corrosive  materials  

TECHNICAL SPECIFICATION  
Water consumption : about 0,5 m3/h 

 
Variant Capacity pcs/h Cropping sections 

quantity 

SHackle distance in 

inches 

Weight kg 

AW 12/8 4000 12 8 708 

AW 16/6 4000-5000 16 6 708 

AW 18/8 6000 18 8 700 

AW 24/6 8000 24 6 780 

 

600 up to 8000 
pcs./h

Type AW 
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AUTOMATIC NECK REMOVER 
                     
 
 

 

 

 The device is designed for automatic separation and removal of necks from carcasses. The machine is placed in the 
evisceration line, after the automatic cropping machine. The machine works properly with a carcass whose weight 
is in the range: 1.6-3.5 kg. 

 

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

ADVANTAGES 

 

V High operation effectiveness 

V Maintenance-free 

V Non-corrosive  materials  

 

TECHNICAL SPECIFICATION  
Water consumption: approx. 0,6 m3/h 

 
Variant Capacity pcs/h Sections quantity  Shackle distance in 

inches 

Weight kg 

AWS 9/8 4000 9 8 450 

AWS 12/6 4000-5000 12 6 420 

AWS 12/8 6000 12 8 510 

AWS 16/6 8000 16 6 420 

 

600 up to 8000 pcs./h
Type AWS 
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AUTOMATIC LUNG REMOVER  

                      

 The device is designed for automatic removal of lungs from eviscerated chicken carcasses. The machine works 

properly with a carcass whose weight is in the range: 1.6-3.5 kg. 

OPERATION 

Carcasses enter the device with their backs towards the inside of the device. The guiding rail, mounted to the lower guide, 

moves chicken legs towards the vacuum lock, and then the vacuum sliding device is shifted downwards along with the 

sliding block, which activates the vacuum system. It means that if there are no chickens inside the hoop, negative pressure 

is not applied. The sliding block introduces vacuum hose into the carcass. The vacuum system ensures that the vacuum 

device is not activated until the end of the suction hose is inside the carcass. Lungs are sucked out of the chicken and sent 

to the collecting tank through the vacuum system.  

ADVANTAGES 

 

V High operation effectiveness 

V Maintenance-free 

V Non-corrosive  materials  

TECHNICAL SPECIFICATION 

Water consumption: approx. 0,6 m3/h 

Variant Capacity pcs/h Sections quantity  Shackle distance in 

inches 

Weight kg 

WP 9/8 4000 9 8 415 

WP 10/6 4000-5000 10 6 359 

WP 12/8 6000 12 8 359 

WP 16/6 8000 16 6 525 

 

600 up to 8000 pcs/hType WP 
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AUTOMATIC INSIDE AND OUTSIDE WASHER 

 
 

 The device is designed for automatic external and internal washing of eviscerated chickens. The machine works 

properly with a carcass whose weight is in the range: 1.6-3.5 kg. 

OPERATION 

Carcasses enter the device with their breasts or backs towards the inside of the device. The guiding rail, mounted to the 

lower guide directs them to the rods where they are immobilised. The pressure pipe is inserted into the carcass with the 

help of a slider. Washing begins after the washing head is inserted into the carcass and continues throughout the lowering 

and elevating cycle of the head until it is removed from the inside of the carcass. The external washing unit operates 

continuously. 

ADVANTAGES 

 

V High operation effectiveness 

V Maintenance-free 

V Non-corrosive  materials  

Water consumption: approx. 2m3/h  

Air pressure: 6/8 bar 

TECHNICAL SPECIFICATION 

Variant Capacity pcs/h Sections quantity  Shackle distance in 

inches 

Weight kg 

MWZ 9/8 4000 9 8 351 

MWZ 12/6 4000-5000 12 6 351 

MWZ 12/8 6000 12 8 351 

MWZ 16/6 8000 16 6 450 

 

600 up to 8000 
pcs./hType MWZ 






















































































































































