PRODUCT INFO

MEYN HY WING CUTTER

PHYSIC MODEL

LIVE BIRD HANDLING | SLAUGHTERING | EVISCERATION | CHILLING | | DEBONING | WEIGHING - GRADING - LOGISTICS

The Meyn HY wing cutter anatomically removes the (whole) wings from the bird. The HY wing cutter guarantees a highly
consistent and precise cut. When required, the cut can include a maximum amount of back meat while minimizing the
amount of breast meat, but other priorities can be selected as well.

Operation

The birds are guided backwards through the machine, with the guides holding the wings in position. The two circular knives cut the wings
through the joints.
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Product highlights (W)

A highly consistent and very accurate cut

Anatomical cut combined with a minimum of breast meat and a maximum of back meat E.’ 1 E

Cut can be set according to customers’ requirements

Easy to by-pass without touching the product




TECHNICAL DATA

Meyn HY wing cutter

Griller weight

Length (L)
Width (W)
Height (H)
Knife diameter

Electric power installed
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