CATTARUZZI

Poultry processing solution

DEFEATHERING

CONTROMATIC PLUCKER

DESCRIPTION

The automatic plucker CR 22 is highly recommended as first plucher on hight speed defeathering line. The machine works
thanks to two main shafts equipped with 22 aluminum rollers holding fingers; 12 rollers run downwards, driven by rubber
gears, 10 run upwards, The frame and the covers are made of stalnless steel,

TECHNICAL DATA

Model Chicken Turkey

Lenght 2600 2.600 mm
Width 2850 2.850 mm
Height 1530 1.530 mm

Cold water cons. 800 800 I/h
Hot water cons. 600 600 I/h
Motors 4 4 n

Power installed 16 22 kw
Total weight 1.620 1.700 kg
Shipping volume 6,5 65 M
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