CATTARUZZI

Poultry processing solution

CUT-UP

FILLETING MACHINE

DESCRIPTION

The automatic breast filleting machine C15 Is specially developed to debone the breast caps. The machine is manually loaded
and operates mechanically. On the machine can be add two extra modules, an automatic deskinning unit and a half breast two
blades splitter. To get the best yleld the welght difference of the birds in the flock cannot exceed S00gr and the cap should be
cut at the wings joint. The machine is made of stainless steel and food approoved PYC. The breast deboner is complete with
electric control panel, safety device and CE certificate.

TECHNICAL DATA

Capacity 2.500 B/h
Lenght 3.700 mm
Width 1.050 mm
Height 2.000 mm
Power installed 2 kw

Total weight 900 kg
Shipping volume 6 m?
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