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I Design Parameter:
Bird Type:Broiler chicken
Live Bird Weight:2-3.5KG
Capacity:1000
. . Live Bird Tra
Equipment List Killing Sh
Killing Line Speed: 3.39m/min
Stunning Time: 108
. . . . . Bleeding Time:4min
A. Hanging/Slaughtering/Eviscerating Section B. Pre-chilling Section C. Cut up & Packing Section Scalding Time: 90S
A01 O h d . it BO1 S . | h” . Scalding Temperature: 58-62° C
: Uverhead conveying system : Spiral pre-cniller C01: Working table for cut up EV Shackle Pitch:8”/203. 2mn
A02: Roller type Crates conveyor B02: Carcass through C02: Packing cone bucket viscerat] sing: Manual
. . Chilling Time: 45-60min
A03: Stunner B03: Over head conveying system CO03: Carcass cutter Final Products:hole & Cut up
A04: Bleeding through B04: Carcass unloader
AO5: Scalder
A06: Vertical plucker
A07: Head puller
A08: Water through
A09: Evisceration through
A10: Automatic feet cutter
A11: Line type feet unloader
A12: Shackle washer
A13: Working table for evisceration
A14: Gizzard oil remover
A15: Gizzard peeler
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