

















18 Poultry Processing

>STECHNOLOGY

At more and more customers, Stork
Poultry Processing RS (Reference
Series) machines are setting the
standard for a number of operations
in the evisceration department.

The different machines are making a
long-term, problem-free contribution
to turning out a good product and are

easy to integrate into existing lines.

News

Stork Reference Series

Highly successful machines for the
evisceration department

More with less

RS machines or modules have an open free-
standing frame able to support overhead conveyor
components. This makes for quicker and easier
installation. Most utility connections (such as water,
air or vacuum) have been brought together and

VO-20 RS (opening machine)

The VO-20 RS is a completely new opening
machine using new technology developed in an RS
— Reference Series — frame. It is installed in the
evisceration department between the vent cutter
and the eviscerator and applies an abdominal skin
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integrated into the frame’s central column.
Construction of the modules has been
standardized, and components are for the most
part interchangeable. This simplifies stock
management and makes service and maintenance

more efficient.

or opening cut, so the intestine pack can be
drawn out without damage.

A spoon enters the carcass and positions itself
under the skin in such a way that damage to the
intestine is prevented. A blade is then lowered
and an opening cut made from the tip of the keel
to the hole made by the vent cutter. The length of
the opening cut can be adjusted during production
to give an accurate opening cut irrespective of
product weight

Unique three-out-of-three performance

This newly developed opening machine gives
“three-out-of-three” performance: First, the
opening knife is guided to apply a consistent
abdominal opening cut. Second, thanks to
accurate positioning of the knife, contamination
from damage to the intestine cannot happen.

Safety and hygiene

RS machines are equipped with lockable, hinged
doors with an adjustable doorstop. The position of
the hinges can be adjusted with the doorstop to
give optimum access for cleaning and
maintenance. The doors can be installed to open
to the left or to the right. The doors protect all
moving parts of the machine. This benefits safety
and keeps the area directly around the machine
clean. Under the module, a tray with a central drain
collects all process water. To improve hygiene still
further, the frame has sloping horizontal surfaces
and no blind corners inaccessible for cleaning.

Disengage without problems

RS modules can be disengaged from the line by
lowering the carrousel pneumatically. In the
disengaged position, the carrousel can be turned
by hand for cleaning and maintenance. These
activities do not influence technological settings.
This guarantees perfect start-up once modules
have been re-engaged into the line.

Features of the Reference Series

m Simple pneumatic re- and disengagement of the
carrousel for maintenance and cleaning

m Suitable for line capacities of up to 12,000 bph

m Designed to handle a wide range of products
(variations in weight)

m Simple to install, easy to operate and clean

m Low cost per product processed and low cost of
ownership

m Much attention paid to safety and ergonomics.

Third, the length of opening cut is adjustable and
is anatomically consistent to prevent bare breast
points. Only VO-20 RS is able to offer such
outstanding performance at these three most
important points in the opening operation!
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NIC-24 RS (neck skin
inspection machine)

Neck skin inspection takes place after the viscera
pack has been removed and, if this is done, before
necks are harvested. After the carcass has been
positioned, a drill moves downwards towards the
neck cavity. The rotating drill’s teeth pick up any
remaining pieces of windpipe and crop and scrape
them from the neck skin, after which a brush
cleans the drill, which is now outside the product.
The clean drill then passes through the carcass on
its upward return movement. If the NIC is equipped

FIM-16 RS (final inspection
machine)

The final inspection machine uses vacuum to
remove any debris remaining after previous
process steps. After the product has been correctly
positioned, a suction nozzle moves downwards
towards any lungs remaining in the carcass and
starts the suction function. After two up and down
movements to break the lung membranes, sucking
stops; and the suction nozzle is removed from the
bird. There is no product damage. If the suction

nozzle meets resistance, it will not descend further

RW-16 RS (inside/outside
washer)

The inside/outside washer is a carrousel machine
with sixteen units. Each unit consists of a spray
pipe, which goes into the carcass and sprays it
clean from the inside. A second spray pipe goes
round with the unit and, depending on product
infeed, washes the breast or back. The breast or
back opposite the pipe is washed by a row of static
sprays. It is possible to set the amounts of water
used for washing the inside and outside of the
carcass separately.
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with an optional inside wash function, any
remaining membranes and loose debris are
flushed from the abdominal cavity and neck.

On leaving the machine, powerful jets of water
rinse the outside of the carcass clean. The result is
a carcass, from which crop, feedpipe, windpipe
and part of the thymus gland have been removed.

N-20 RS (neckcracker)

Stork Poultry Processing’s neckcracker removes
the neck from the carcass without damaging the
neck skin. After the product has been correctly
positioned, the breaking arm rises, clamping the
neck between the moving and fixed neckcracker
units. The outside cam breaks the neck between
the two neckcracker units. At the same time, the
breaker arms press the neck vertebrae away from
each other. The breaker then lowers, pulling the
neck vertebrae from the muscle tissue. As they
continue their downwards movement, the neck

into the bird. Once every machine revolution,
sprays clean the nozzles. Thanks to the special
construction of its nozzles, FIM is a low noise level
machine. If there are no carcasses hanging in the
shackle, the suction function is switched off.

RNT-16 RS (neck skin
trimmer)

The neck skin trimmer cuts neck skin from the
carcass at the required height. The overhead
conveyor feeds product into the neck skin trimmer
carrousel machine, where its units have a
positioning function. Broilers are supported under
the shoulders and brought to exactly the correct
height. The cutting unit, which has a centrally
mounted, easy-to-change blade, then cuts the
neck skin off straight to a uniform length. Neck skin
can be removed by vacuum via a drip pan with a

The inside/outside washer is also available in a
version where more water is used for cleaning.
This version has special sprays for additional
cleaning of the inside of the bird and is equipped
with a splash plate. In this way, a large amount of
wash water stays in the machine.

vertebrae are pulled out of the neck skin. After
breaking, the moving neckcracker unit returns to its
starting position; and the product leaves the
machine.

central drain. The neck skin trimmer contributes to
good product presentation.
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News

Boscher Volailles

Rob Noteboom (Area Sales Manager, left) hands over the Stork Poultry Processing stainless steel chicken to Thierry le
Morvan (centre) and Paul Lopez (right) of Boscher Volailles.

Last autumn, Paul Lopez and Thierry le Morvan of
Boscher Volailles received the by now famous
stainless steel chicken from the hands of Rob
Noteboom, Stork Poultry Processing’s Area Sales

Manager. With this, Stork expressed its
appreciation for Boscher Volailles, a poultry
processing plant in Mur de Bretagne, Brittany,
France.

‘' The reference for automation and efficiency

»

Boscher Volailles’ completely new “state-of-the-art
poultry processing plant was commissioned in
2008, has a production capacity of 9,500 heavy
chickens per hour, and supplies quality meat
chiefly to industrial customers, who further process
it. Boscher Volailles is seen in France as the
reference when it comes to automation and
efficiency. Today’s processing plant consists
almost solely of Stork Poultry Processing and
Marel equipment.

Trade fair calendar 2010

ProPak Asia

16-19 June 2010

Bangkok, Thailand

Avicola Porcinos

23-25 June 2010

Buenos Aires, Argentina

Agrena

01-03 July 2010

Cairo, Egypt

Indo Livestock

08-10 July 2010

Jakarta, Indonesia

CIMIE 29 June - 01 July 2010 Beijng, China
VIV China 06-08 September 2010 Beijng, China
MercoAgro 14-17 September 2010 Chapeco, Brasil

Animal Farming Expo

29 September - 01 October 2010

Kiev, Ukraine

Agroprodmash

11-15 October 2010

Moscow, Russia

VIV América Latina

21-23 October 2010

Guadalajara, Mexico

Vietstock

10-12 November 2010

Hanoi, Vietnam
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