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Modularni zaFizeni pro porazku dribeze
Modular plants for poultry slaughtering v ’r é a

Modularni zafizeni prefabrikat, které je pfipravené
k pouziti. Porazky kurat, krat, perlicek, hus,
kachen, kralikd.

Postaveno a navrzeno v souladu se sou¢asnym zakonem
a nafizenim zdravi a hygienou k ohledu dobrych Zivotnich
podminek zvifat a s ohledem na optimalni prostor.

U nasich standardnich modeld je mozné porazit az 100
ks/h a jsou vhodné zejména pro malé a stfedné velké
farmy a venkovské domy, které chtéji valorizovat zisk
svého vlastniho produktu bezpeénym a jednoduchym
zpUsobem.

Nase modularni zafizeni lze pfizpGsobit nékolika
volitelnym typlm a podle potfeb zakaznika: ve
skutecnosti je mozné je spojit s jinymi moduly nebo -
existujicimi budovami za ucelem ziskani zdravotni znacky
CE, zvysit skladové prostory, zvySit produktivitu nebo
vyrobu.

Je mnoho moznosti pro vnéjSi Upravu nasich
modularnich zafizeni, které musi byt v souladu s
Posouzeni dopadu na Zivotni prostredi (EIA).

w Modular plant prefabricated and ready to use for the
rale=gslaughtering of chicken, turkeys, guinea fowls,
geese, ducks, rabbits.

Built in accordance to the current health and hygiene
regulations and to the law on the animal welfare as well as
designed paying particular attention to the spaces

optimization.

With our standard models it is possible to slaughter up to
100 heads/h and they are particularly suited for small and
medium sized farms and country houses that want to

valorize their own product in a safe and scalable way.

Our modular plants can be customized with several
optional and in accordance to the needs of the customer: it
is possible in fact to couple them with other modules or
existing buildings in order to get the health mark CE, to
increase the storage, the productivity or to diversify the
production.

The many options available for the exterior finishing allow
our modular plants to be in compliance with the

Environmental Impact Assessment (EIA).

www.farmtec.cz .
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Technicka Specifikace / Technical Specifications  Vnitini zafizeni / Inside Equipment

Rozméry Venkovni Vnitini Popis/Description N° Inc. Opt.
Délka/l.ength 6058 mm 5600 mm Elektricky rozvadé¢ s omracovacim zafizenim / Elect. switchboard for stunning device 1 °
Sitka/Width 2438 mm 2180 mm Omracujici klesté / Stunning pincers 1 °
. ¥ . 2 pozice pro odkrveni kufete / Bleeding post with N° 2 stations 1 °
VySka/Height 2896 mm 2500 mm Sterilizani di o o - -
erilizacni dfez na noze / Sink sterilizer knives 1 °
Sparovaci nadrz / Scalding tank 1 o
NapétiNoltage: 400V — 50 Hz Dmychadlo pro spafovaci nadrz / Blower for the scalding tank 1 °
Spotieba energiePower consumption: 6 kW JSt:?j na ?kt“bé”,i pefi / Bis"f‘t,p',“fsn_g ma‘;'_hi“et o with . 1 *
- = - edno misto uréené pro kuchani / Evisceration station with one pos o
Odhad smhebovane vody’Eshmate water cons.: 3 | Head / Ks Poloautomatické kuchani / Semi-automatic eviscerator °
ProduktivitaProductivity: 30 - 60 ks/hod - Head per hour* Ocelovy stiil s polyethylenovou deskou / Steel table with polyetilene top 1 °
Doplnéni informaci/Structural optionals: Porézkova kolejnice / Slaughtering rail 1 °
- Vhitini vyska /Internal height: 2700 mm Eagta-stﬁ? k/ PU';e;"T]tOP ook 10 :
ot adka s hakem / Pulley with hool
- Certifikat ISO / Certification ISO Satna + WG / Dressing room + WC ) .
Chladirna pro predchlazeni / Cold store for pre-cooling 1 °
Dvere na pantech do chladiciho boxu / Hinged door cold store 1 o

(*) Pocet zpracovanych kusu zalezi na Sikovnosti pracovnika

. . Vozik na kurata do chladaku / Pre-cooling trolley °
It depends on the number of operators and their skills e S et e s
Klimatizace / Air conditioning °
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Technickéa Specifikace / Technical Specifications  Vnitfni zafizeni / Inside Equipment

Rozméry Venkovni Vnitini Popis/Description N° Inc. Opt.
Délka/Length 6058 mm 5600 mm Elektricky rozvadé¢ s omracovacim zafizenim / Elect. switchboard for stunning device 1 °
SitkaMNidth 2438 mm 2180 mm Omracujici klesté / Stunning pincers 1 o
. . Otéaceci stanovisté pro odkrveni / Revolving bleeding post 1 °
VySkaHeight 2896 mm 2500 mm 4ks kuzely z nerezové oceli / 4-cones kit made of stainless steel 1 °
Sada haku 4ks na kraliky / 4-hooks kit for rabbits [
Napmohag.: A00% — 50 Hz Sparfovaci nadrz / Scanding tank 1 °
Sp otieba energie/Power consumpti on: 7.5 kW Dmychadlo pro spafovaci nadrz / Blower for the scanding tank 1 °
Odlhad . T Stroj na $kubani pefi / Basket plucking machine 1 °
w _wmmm water cons.: 3 | Head*f Ks Docisténi kurete pozice pro jednu osobu / Skinning station with one post 1 °
Produktivita/Productivity: 40 - 80 ks/hod - Head per hour Jedno misto uréené pro kuchéni / Evisceration station with one post 1 o
Doplnéni informaci/Structural optionals: Poloautomatické kuchani / Semi-automatic eviscerator °
- Vinitini vyska Anternal height: 2700 mm Ocelovy sttl s polyethylenovou deskou / Steel table with polyetilene top 1 o
- Certifikat 1SO / Certification 1SO Porazkova kolejnice / Slaughtering rail 1 o
Kladka-stop / Pulley-stop 2 °
Kladka s hakem / Pulley with hook 10 °
(*) Poget zpracovanych kusli zaleZi na ikovnosti pracovnika ~ Chiadima pro predchiazeni / Cold store for pre-cooling U—
It d d th b £ t d their skill Dvefe na pantech do chladiciho boxu / Hinged door cold store 1 °
€pends on thé number of operalors an elr skills Vozik na kurata do chladéaku / Pre-cooling trolley o
Kompletni myci bod / Complete washing point °
Klimatizace / Air conditioning o
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Technicka Specifikace / Technical Specifications  Vnitini zarizeni / Inside Equipment

Rozméry Venkovni Vhitini Popis/Description N°  Inc. Opt.
Délka/_ength 9125 mm 8600 mm Elektri'ck.}'/ fozv?dvé(: s omr_aéov.acim zafizenim / Elect. switchboard for stunning device 1 o
Sifka/Vidth 2438/ mm 2180/mm 8;2:‘:2?:?'5?;:?\25; Srt; r:;lr(]r%grl\?(;elr:evolving bleeding post 11 :
Vy Ska/Helght 2896 mm 2500 mm 4ks kuzely z nerezové oceli / 4-cones kit made of stainless steel 1 °
Sada haku 4ks na kraliky / 4-hooks kit for rabbits o
NapétiNoltage: 400V — 50 Hz oy ! °
. . . °
Spotieba energie/Power consumption: 8 kW mychadlo pro sparovact nadre / Blower for the scanding tan
. , B Stroj na Skubani pefi / Basket plucking machine 1 o
Odhad smm"eWEShmate water cons.: 3 | Head / Ks Docisténi kurete pozice pro jednu osobu / Skinning station with one post 1 o
Produktivita/Productivity: 60 - 100 ks/hod - Head per hour* Jedno misto uréené pro kuchani / Evisceration station with one post 1 °
Doplnéni informaci/Structural optionals: Poloautomatické kuchani / Semi-automatic eviscerator °
- Vhittni vy$ka /Internal height: 2700 mm }C:)cdc')\lzy s'tulisI ;.Jquet/héllenm;ct)u .desko'lu | Steel table with polyetilene top 1 °
e . P °
- Certifikét ISO / Certification ISO praskova Koertiee | Saugniening rar
Kladka-stop / Pulley-stop 2 o
Kladka s hakem / Pulley with hook 10 o
*) Podet acovanvch kusil zale3i na Sikovnosti pracovnika Chladirna pro pfedchlazeni / Cold store for pre-cooling 1 o
( ) OCet zpracovany usu zalezl 1KoV : F.)r C_V ! Dverfe na pantech do chladiciho boxu / Hinged door cold store 1 [
It depends on the number of operators and their skills Satna+ WC / Dressing room + WC 1 °
Vozik na kurata do chladéaku / Pre-cooling trolley °
Kompletni myci bod / Complete washing point °
Klimatizace / Air conditioning °
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Technicka Specifikace / Technical Specifications Vnitfni zafizeni / Inside Equipment

Rozméry Venkovni Vnitini Popis/Description N° Inc. Opt.
Délka/_ength 12192 mm 11900 mm Elektricky rozvadé¢ s omracovacim zafizenim / Elect. switchboard for stunning device 1 °
Sitka/Width 2438 mm 2180 mm Omracujici klesté / Stunning pincers 1 o
. . Otaceci stanovisté pro odkrveni / Revolving bleeding post 1 °
Vy Ska/Helght 2896 mm 2500 mm 4ks kuzely z nerezové oceli / 4-cones kit made of stainless steel 1 °
Sada haku 4ks na kraliky / 4-hooks kit for rabbits [
NapétiNoltage: 400V — 50 Hz Sparfovaci nadrz / Scanding tank °
Spotieba energie/Power consumption: 8,5 kW Dmychadlo pro spafovaci nadrz / Blower for the scanding tank 1 °
- . . ’ Stroj na Skubani pefi / Basket plucking machine 1 o
Odhad smmvane vody/Eshmate water cons.: 3 | Head / Ks Docisténi kurete pozice pro jednu osobu / Skinning station with one post 1 °
Produktivita/Productivity: 70 - 120 ks/hod - Head per hour* Dvé mista uréena pro kuchani / Evisceration station with two post 1 °
Doplnéni informaci/Structural optionals: Poloautomatické kuchani / Semi-automatic eviscerator °
- Vhitini vyska /Internal height: 2700 mm Ocelovy sttil s polyethylenovou deskou / Steel table with polyetilene top 1 °
- Certifikat 1ISO / Certification 1ISO Porazkova kolejnice / Slaughtering rail 1 °
Kladka-stop / Pulley-stop 3 o
(*) Pocet zpracovanych kustl zalezi na Sikovnosti pracovnika E':Id';? s hakem /dP;:'I'eV Wf‘/*‘é‘()lgkt . . 10 °
: . ladira pro pedchlazeni / Cold store for pre-cooling °
It depends on the number of operators and their skills Dvefe na pantech do chladiciho boxu / Hinged door cold store 2 °
Satna+ WC / Dressing room + WC 1 [

Sel lobe Vozik na kufata do chladéku / Pre-cooling trolley °
S agri-food chain Kompletni myci bod / Complete washing point

independence Klimatizace / Air conditioning °
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Technicka Specifikace / Technical Specifications Vnitini zafizeni / Inside Equipment

Rozméry Venkovni Vnitini Popis/Description N° Inc. Opt.
Dé/kaA_ength 12192 mm 11900 mm Elektricky rozvadé¢ s omracovacim zafizenim / Elect. switchboard for stunning device 1 °
SitkaAWidth 2438 mm 2180 mm g oS it bleedin cost ! :
. . aceci stanoviété pro odkrveni / Revolving bleeding pos
Vy Ska/Helght 2896 mm 2500 mm 4ks kuzely z nerezové oceli / 4-cones kit made of stainless steel 1 °
Sada haku 4ks na kraliky / 4-hooks kit for rabbits o
NapétiNoltage: 400V — 50 Hz Spafovaci nadrz / Scanding tank _ 1 8
Spotieba energie/Power consumption: 10 kW gt':"f::‘;';’uggfz:ﬂ’aagsfe‘t"; L’J fk'lz‘g’er;;‘(’;hf:z scanding tank 1 :
Odhad spobebovane WEShmate water cons.: 3 | Head i Ks Docisténi kurete pozice pro jednu osobu / Skinning station with one post 1 °
Produktivita/Productivity: 70 - 120 ks/hod - Head per hour Dvé mista uréené pro kuchéni / Evisceration station with two post 1 o
Doplnéni informaci/Structural optionals: Poloautomatické kuchani / Semi-automatic eviscerator °
- Vhitini vyska /Internal height: 2700 mm Ocelovy stl s polyethylenovou deskou / Steel table with polyetilene top 1 °
- Certifikat 1SO / Certification 1SO Porazkova kolejnice / Slaughtering rail 1 o
Kladka-stop / Pulley-stop 8] °
Kladka s hakem / Pulley with hook 10 o
(*) Pocet zpracovanych kusl zéleZi na Sikovnosti pracovnika Chladima pro predchlazeni / Cold store for pre-cooling 1 °
It depends on the number of Operators and their skills Dvefe na pantech do chladiciho boxu / Hinged door cold store 2 °
Viceucelova mistnost / Multipurpose room 1 °
Sterilizacni dfez na noze / Sink sterilizer knives 1 o
Satna+ WC / Dressing room + WC 1 o
Vozik na kurata do chladéaku / Pre-cooling trolley °
Kompletni myci bod / Complete washing point °
Klimatizace / Air conditioning °
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Martin Brazda - mbrazda@farmtec.cz - tel: +420 702 241 996
Sebastian Gregorczyk - farmtec@farmtec.pl - tel: +48 574 695 057
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