Meyn scalder 2 lane for turkeys
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Live weight kg 3-22 QD)
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wn
Length (L1) mm 880 =
@
Length (L2) mm 2,500 -
Length (L3) mm 1,100
Width (W1) mm 960
Inner width (W2) mm 840
Height (H) mm 3,120
Weight per section kg 300
Electric power installed per section kW 4.0
Water connection (level c ol) BSP 3/4"
Water connection (quick fill) BSP 2"
Water consumption (depends on live weight) I/bird 0.3-0.5
Drain connection mm DN200
Options: Heating with indirect steam
BSP 1.25"
Electric power installed kw 1.1
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Meyn scalder 2 lane for turkeys

¢ Flexible design, fits any layout requirement.
e Effective scalding as result of advanced agitation system.

e Easy to clean.
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