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Modularni kontejner pro porazku prasat
Modular plants for pigs slaughtering

Modularni  kontejnery jsou konstruovany a
vybaveny pro porazku prasat.
Vyhovuji  veskerym aktualné platnym zdkondm a
predpisim o zdravi a hygiené, zaroven je kladen ddraz na
optimalni vyuziti prostoru.
Standardni model umoznuje porazet az 6 kusl za hodinu a
tim je vhodny zejména pro malé a stfedné velké chovatele,
ktefi chtéji bezpecné a flexibilné zhodnotit svdj vlastni
produkt. Modularmi porazkové kontejnery Ize vybavit a
prizplsobit dle pozadavk( zdkaznika. Je mozné je spojit s
dalsimi moduly, prfimo pripojit k stavajici budové, tim Ize
napf. zvysit skladovaci prostory, vykonnost nebo
diverzifikovat produkci.
Siroky vybér povrchovych Uprav exteriéru umoZfiuje, aby
nase modularni kontejnery byly ve shodé s posouzenim
dopadd na zivotni prostredi (EIA).

==l Modular plant prefabricated and ready to use for
Al the slaughtering of pigs and boars.

Built in accordance to the current health and hygiene
regulations and to the law on the animal welfare as well
as designed paying particular attention to the spaces
optimization.

With our standard models it is possible to slaughter up to
6 heads/n and they are particularly suited for small and
medium sized farms and country houses that want to
valorize their own product in a safe and scalable way.
Our modular plants can be customized with several
optional and in accordance to the needs of the customer:
itis possible in fact to couple them with other modules or
existing buildings in order to get the health mark CE, to
increase the storage, the productivity or to diversify the
production.

The many options available for the exterior finishing
allow our modular plants to be in compliance with the
Environmental Impact Assessment (EIA).

www.selfglobe.com .
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Technicka specifikace / Technical Specifications Vnitrni zarizeni / Inside Equipment
Rozméry Vnéjsi Vnitini Popis/Description N° Inc. Opt.
Délka/Length 9125 mm 8900 mm Pneumaticky zveddk / Pneumatic lifter 1 °
§1'Fka/Width 2438 mm 2180 mm Pneumaticky navije¢ / Pneumatic retractor 1 °
A" . Umyvadlo se skfifkou / Cupboard washbasin °
vVSka/Helght 2896 mm 2500 mm Kolejnice pro kladky / Slaughtering rail 1 °
Va7 X Kladka s hdkem / Pulley with hook 4 o
Nva,petI/VOItage' 400V _‘50 Hz Sterilizator pro noze / Sink sterilizer for knives 1 o
Prikon/Power consumption: 12 kW Skluz pro vnitfnosti s pneumatickym uzavérem / Entrails slide with pneumatic wall °
Priméma spotreba vody/Water consumption estimate: 11 | Kus/head  Vahy ve visu/ Aerial weighing °
Vykonnost/Productivity: 2-3 Kust za hodinu/Head hour* Chladici sklad pro pfedchlazeni/ Cold store for pre-cooling 1 °
Mo¥nosti konstrukce/Structural optionals- Dvere chladiciho skladu / Hinged door cold store 1 o
. . ] i Kompletni myci bod / Complete washing point °
- Inter_n.al h.elght/ Hauteur intérieur: 2700 mm Klimatizace / Air conditioning ®
- Certification ISO
(*) Pocet zpracovanych kust zalezi na Sikovnosti pracovnika
It depends on the number of operators and their skills
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Technicka specifikace / Technical Specifications Vnitrni zarizeni / Inside Equipment
Rozméry Vn&jsi Vhiténi Popis/Description N° Inc. Opt.
Dé|ka/|_ength 12192 mm 11900 mm El. rozvadé¢ pro omracovaci zafizeni / Electrical switchboard for stunning device 1 °
él’Fka/Width 2438 mm 2180 mm Omracovaci klesté / Stunning pincers 1 °
Iy . Podavaci tunel / Channeling tunnel 1 [
Vyska/Helght 2896 mm 2500 mm Omracovaci past/ Bridlling trap 1 °
Odkrvovaci kolejnice / Bleeding roller 1 °
Napéti/Voltage: 400 V — 50 Hz Odététinovad z nerezové oceli / Stainless steel scalding-dehairing machine 1 °
Ptikon/Power consumption: 14 kW Zvétdeny odstétinovac z nerezové oceli/ Bigger stainless steel scalding-dehairing machine °
o——— 5 . . icky 5 ic li °
Priimérna spotieba vody/Water consumption estimate: 44 | Kus/head E:gﬂ:gt:zg :;‘:Jj:: // E::Srr::ttlf :'eftf; or B .
V)’/kvonno_st/Productivity: 4-6 Kust za hodinu/Head hour* O T R S T R Kl .
Moznosti konstrukce/Structural optionals: Kolejnice pro kladky / Slaughtering rail 1 °
- Internal height / Hauteur intérieur: 2700 mm Kladka s hékem / Pulley with hook 4 °
- Certification ISO Sterilizator pro noze / Sink sterilizer for knives 2 °
Skluz pro vnitfnosti s pneumatickym uzadvérem / Entrails slide with pneumatic wall ()
(*) Pocet zpracovanych kus(i zéleZ na Sikovnosti pracovnika Véhy ve visu/ Aerial weighing °
It depends on the number of operators and their skills Chladici sklad pro predchlazeni/ Cold store for pre-cooling 1 °
Dvefe chladiciho skladu / Hinged door cold store 1 o
Kompletni myci bod / Complete washing point )
Klimatizace / Air conditioning o
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