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Options: 

Head office:

Meyn Food Processing Technology B.V. T: +31 (0)20 2045 000

Westeinde 6, 1511 MA Oostzaan (Amsterdam) F: +31 (0)20 2045 001

P.O. Box 16, 1510 AA Oostzaan I: www.meyn.com

The Netherlands



Meyn scalder 2 lane for turkeys

• Flexible design, fits any layout requirement.

• Effective scalding as result of advanced agitation system.

• Easy to clean.


