CATTARUZZI

Poultry processing solution

CUT-UP

THIGH AND DRUMSTICK SPLITTER

DESCRIPTION

Used to split drumsticks from the tight chicken legs. Thighs automatically fall down and only drumsticks remain hung on the
shackles. The drumstick/thigh separation Is achieved thanks to a steady blade and a rotating wheel that is synchronized with
the line speed. Thanks to ts special design, the wheel holds the leg in the anatomic position to make an easler joint cut. All
stainless steel and nylon.

TECHNICAL DATA

Lenght 700 mm
Width 450 mm
Height 700 mm

Total weight 80 kg
Shipping volume 0,5 M?
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