RICO TURKEY KILLING MACHINE TYPE RTK

Rico Resarch B.V. - Sluispolderweg 24a - 1505 HK ZAANDAM - Holland

Phone: +31 (0)75 612 68 68 - Fax: +31 (0)75 635 01 23 - Email: info@ricofoodprocessing.com
Website: www.ricofoodprocessing. com



RICO TURKEY KILLING MACHINE

The Rico turkey killer is an independent machine wh ich can be integrated in any type of killing line o  verhead
conveyor . The machine is provided with two hydraul  ic motors one for a rotating knife and one for a he ad transport
auger. A hydraulic pump drives the two motors and a  Iso takes care for the height adjustment of the mac  hine. The
Rico turkey killing machine can handle up to 4.200  turkeys per hour (based on a 12" shackle pitch).

ADVANTAGES OF THE RICO KILLER

- Cut both veins of the birds which resultin a bet  ter
bleeding compared with present machines

- The knife can be set optimally so that the risk o f
damaged necks and loss of heads is minimal

- Mainly made by stainless steel and synthetics
- Can be integrated in any type of killing line

- Easy adjustable for different size of turkeys

- At the machine only hydraulic drives are used
- Easy to maintain and fast to clean

- Easy to operate

CLEANING

The machine can be cleaned easily by means of a hig h pressure cleaner.
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OPERATION

After stunning the birds are guided into the head t ransport auger (1). The speed of the head auger is adjustable

in order to synchronise it with the speed of the ov  erhead conveyor. The head transport auger makes sur e the
turkey heads are put in an optimal position so that they hit the knife (2) in the same way. In this position both
veins are cut. Beside the hydraulic height adjustme nt of the machine (3) the setting of the knife  (2) can be
changed in six positions (4). This guarantees an optimal cut for large turkeys  as well as small ones. The cylinder
for the height adjustment is located in the stainle  ss steel frame of the machine.

THE RICO TURKEY KILLER TYPE RTK

Capacity : maximum 4.200 turkeys per hour (12" shackle pitc  h)
Dimensions (L x B x H) : 1.550 x 800 x 1.200 - 1.700 mm (min. - max.)
Electrical information : 230/ 400 V, 3 phases with zero and earth, 50 Hz
Hydraulic pump 1 1x2,2kW

Weight : 150 kg
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