CATTARUZZI

Poultry processing solution

CHILLING AND WEIGHING

MONOSHACKLE AIR CHILLER

DESCRIPTION

The air chiller is designed to lower the temperature of the eviscerated birds from about +38° C to approximately +2°/4° C by
forced cooled alr. The birds are hung on different types of multi birds carrlers according to necessities, the capacity of the
plant and the space available,
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