Poultry slaughtering ¢a/st e

After hanging life bird from legs in transporting line in slaughter house
then doing arrange steps (continued):
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1-Stunning: put birds in electrical water (55 volt) for short time. or put
birds in Co, room. It is using to keep birds quiet to help slaughtering.
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2- slaughtering: is cut neck of bird by sharp knife. Then leave slaughtered
birds for 1.5 minute to more bleeding.
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3-scalding: is put killed bird in hot water(60 °C) for 60 to help remove
feathers.
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4-picking: is removing feathers from killed bird by picking machine.
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5-singering: is removing hair feathers killed bird by fire flame with
quickly.
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9-Chilling carcass by cold water or cold air (4 °C) for 4 hours.
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10-Packaging: is covering carcass by polybags and put in boxes.
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11-freezing: is storage carcass in freezer (-18 °C).
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Poultry cuts:z\all cilmkd
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