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Meyn neck breaker ECP 

• Neck is broken and removed without damaging the neck skin.

• The neck length can be set ver accurately, the neck can even been broken between the shoulders.

• Exact positioning of the bird in the machine results in very high performance.

• Shoulder supports prevent that wings, broken or not, will be damaged by the breaking unit.

• A wide weight range can be processed within one machine setting.


