RICO ROTOPEELER FOR TURKEY GIZZARDS
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THE ROTOPEELER

The Rico RotoPeeler is a independent machine which can be integrated in each gizzard processing line. The
RotoPeeler removes the de non edible skins of the g izzards with a very efficiency so that a vast part  of the gizzards is

peeled automatically. The machine is provided with two hydro-motors, one for the rotating drum and one for the

peeler rollers. These two motors are driven by a  hydraulic pump which is located in a box. This box s integrated in

the frame of the machine. De RotoPeeler has a maxi mum capacity of 2.500 turkey gizzards per hour.

ADVANTAGES OF THE ROTOPEELER

- Only hydraulic drives are used

- High percentage of the gizzards is peeled automat ically

- The RotoPeeler is made for all types of turkey gi  zzards

- The gizzards are cleaned with water during and af  ter peeling

- The RotoPeeler is mainly made by stainless steel and synthetics

- The RotoPeeler can be integrated in any type of e visceration line

- The RotoPeeler needs minimum maintenance and is e asy to clean

CLEANING

The machine can be cleaned quickly and easily by me ans of a high pressure cleaner.
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OPERATION

After the gizzards have been opened and the gizzard content has been removed they are fed into the rot  ating drum
of the RotoPeeler via a chute ({1). The drum which is provided with 12 sets of pee ler rollers (@) takes care that the
gizzards make contact with these peeler rollers sev eral times. In order to clean the gizzards duringt he peeling process
water is injected into the drum (3)X3). This water also removes the skins so that the machine is not polluted.

The RotoPeeler has a hydraulic stick (@) which makes the drum move. This stick can also be put in a reverse position.

The rotation direction of the drum then changes so that a possible blockage is neutralized. In the las t part of the

drum a washing section (%%) is made. Here the gizzards are cleaned again.
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TECHNICAL DATA ROTOPEELER

Capacity : maximum 2.500 gizzards per hour

Dimensions (L x B x H) :1.400 x 600 x 1.750 mm (4,6 x 2,0 x 5,7 ft)

Electrical information : 230/ 400 V, 3 phases with zero and earth , 50 Hz (standard execution)
Hydraulic pump :1x2,2kW (3 Hp)

Weight : 320 kg (700 Lbs)
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