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SLAUGHERHOUSE FOR PIGS
Capacity: 150 pigs per hour
Extension area: 3.000 m2

Project UAB RIVONA

PROJECT PLANNING (EXTENSION)
» Project study

» Technological project planning

» Continuous project support

SCOPE OF DELIVERY (EQUIPMENT)
» STABLES

Alley, waiting stables, passageway to stunning
equipment

» SLAUGHTERLINE PIGS
Alley, CO2 stunning, horizontal scalding incl. autom.
deshackling, dehairing, post-cleaning line,
evisceration line with autom. conveyors, drip off
conveyor.

» TUBULAR TRACKS
Automatic conveyors for quick cooling and buffer
cooling room for pig carcasses,
tubular track systems in the loading zone

» PROCESSING OF BY-PRODUCTS

» CASING AND STOMACH CLEANING

» AUTOMATIC TRANSPORT SYSTEM FOR EMPTY
HOOKS

» AUTOMATIC TRANSPORT SYSTEM FOR WASTE

INSTALLATION AND COMMISSIONING
» Supervising incl. technological support

» Technical and technological personnel trainingulung

Automatic waste transport system Casing and stomach cleaning



