POULTRY PROCESSING
EQUIPMENT OFFER

APPLICATION FORM

APPLICANT INFORMATION

Pl fill your company detail information to get respective service from CONNECT

=

CONTACT INFORMATION

Company Name Contact person

| | |
Address

| |
E-mail Phone

PROJECT SET-UP INFORMATION

kindly provide the stage of project which you inquiry

We are at the following stage , pl choose below options

The estimate project start time

POULTRY PROCESSING LINE BASIC INFORMATION

The capacity of processing line

The building size or drawing for processing line (if already have building, pl provide the
building size or detail building drawing)




Working hours each day

Shifts Each day

The type of poultry

The average weight of poultry

General request of following equipment:

1. Live birds reception unit

[] 1.Equipment for stacking&de-stacking the live birds loading crates
[] 2. The scale system weighing the live birds crates total weight

[] 3. System to transport the crates to birds hook hanging station

[] 4. System to wash the dirty crates

2. Slaughtering unit

[] 1.0Overhead conveyor line

[] 2.Stunning system

[] 3.Killing machine

[] 4.Bird counter

[] 5.Blood trough

[] 6.Blood collecting and pumping device
[] 7.feather pre-scalder

[] 8.Feather scalder

[] 9.Plucker to remove the feather

[] 10. Head puller

[] 11.Head cutter

[] 12.Feet&Hock cutter

[ ] 13.Feet unloader

[] 14. bird unloader

[] 15. re-hanging machine

[ ] 16. Steam boiler which to supply steam to scalder

3. Evisceration Unit



3.1 Manual Ev. system

[] 1. Overhead conveyor line

[] 2. Viscera receiving trough

[] 3. Edible viscera sorting table
[] 4. Edible viscera cleaning tank
[] 5. Gizzard processor

[] 6. The manual vent cutter

[] 7. The vacuum gun

[] 8. Vacuum system

3.2 Automatic Ev. system[]

[] 1. Opener

[ ] 2.Vent cutter

[ ] 3. Eviscerator

[ ] 4. neck breaker

[] 5. cropping machine

[] 6. final inspection machine

[] 7. bird inside& outside washer

[] 8. bird rehanging machine to air chilling unit
[ ] 9. the vacuum system

4. Bird Pre-chilling Unit

4.1 Water pre-chilling

[] yes
[] no

4.2 Air pre-chilling

4.3 Water & air combined pre-chilling (pl write down the each part time period request)

4.4 We need ice flaker for screw chiller

O Yes
O No

4.5 We need the cooling equipment for air chilling room to keep room temperature at O [J

O Yes
O No

5. Bird Weight Weighing & sorting unit

Before packing or cut-up there is request for weight sorting



6. Cut-up Unit

6.1 The percentage of whole products will go to cut-up

6.2 Pl select the parts you are going to get for marketing:

)

!

Y

Whole wing Wing tip wing 2nd joint
O Yes O Yes O Yes

O No O No O NO

Wing 1st joint Breast Whole leg
O Yes O Yes O Yes
O No O No O No

Drum stick Thigh

O Yes O Yes
O No O No



6.3 We need the manual cut-up system, as our processing line capacity is small

O Yes
O No

6.4 We need the full automatic cut-up system, as our processing line capacity is big and labor
cost is high

O Yes
O No

7. The by-products unit

Pl select the marketing parts of your company

gizzard heart
O yes (O Choice 1
O no O Choice 2

Liver

O yes
O no

8. The Packing Unit



Shrink packing polyethylene bag packing vacuum packing

O yes O yes O yes
QO no O no O no

9. The products cold storage

9.1 The fresh products keeping room(if need pl list capacity in tonsl] or the percentage of your
plant products will sale in fresh)

9.2 The blast freezer room (shock freezer, if need pl provide the capacity in Tons or the
percentage of products will frozen, temperature,the period to freeze the products)

9.3 The cold store (to storage the products in certain period according to market needs, if need
pl provide the capacity in Tons)

10. The rendering plant to process slaughterhouse waste

10.1 We need the rendering equipment to process the waste of my slaughterhouse

O Yes

O no

10.2 I just want the rendering equipment capacity match with the slaughterhouse waste amount
daily

O yes

O no

10.3 1 will collect more waste from my farm or other ways, the capacity should be reach to the
below waste capacity daily (pl write down the total waste amount with detail of waste)




| HAVE OTHER ADDITIONAL REQUEST EXCEPT ABOVE ITEM

CONNECT GROUP FOR POULTRY PROJECT

TEL:+86-574-87475586

FAX:+86-574-87474989

Web: www.connectpoultry.com
www.connectindustry.net
www.slaughter-machinery.com

Email: sales@slaughter-machinery.com
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