
High-performance solution,    
standardized and controlled   

At least 20% time-savings in daily adjustments

Frontal cut and decapitation in one machine

Precise incisions at high speeds

KILLER M2.0



Meyn® KILLER M2.0

All-new Meyn Killer® M2.0 

The latest addition    
speeds up to 15,000 BPH
The all-new Meyn Killer® M2.0 is the latest addition to our high-performance 
solutions portfolio for line speeds up to 15,000 BPH. The module consistently 
positions the head, eliminating drag and enabling a precise incision for optimal 
bleeding. Processors can choose between two cutting modes on the Killer M2.0: a 
frontal neck incision or decapitation.

Min. 20%
time savings

in daily
adjustments

Speed up to 

15,000 
BPH

Ergonomic  
design for

safe 
use
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Electrical adjustment
Designed for variable flock sizes during a 
single shift, enabling fast setting changes 
without compromising performance:

	� Smart settings enable daily 
adjustments of cutting-unit height, 
head-guide angle, and cut type.

	� Toggle between frontal cut and 
decapitation in less than 10 seconds.

	� Changeover from gas to electrical 
stunning within 10 seconds.

	� Clear line of sight to the cutting point 
during adjustments.

	� Tool-free mechanical adjustments for 
occasional changeovers.

Mechanical  adjustment
Designed for consistent flock types 
and minimal changeovers, using 
one stunning method and a fixed 
cut option (frontal neck incision or 
decapitation):

	� All adjustments are mechanical 
and tool-free.

	� Height adjuster safely located 
outside the machine.

	� Full visibility of key components 
during height adjustment.

Operation
The Killer M2.0 receives effectively 
stunned birds and performs a 
controlled, standardised neck incision 
with precise, consistent bird alignment 
at the cutting point to support effective 
bleeding and uniform downstream 
processing. Multiple guide mechanisms 
minimize shackle movement. The 
unit is available with either electrical 
(motorized) or mechanical adjustment.
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Smart design
Controls for the most frequent adjustments are 
positioned outside the sliding doors to provide 
full visibility of the process while keeping 
the operator safe. The intuitive, ergonomic 
design ensures easy machine operation. 
Integrated guide mechanisms keep shackle 
movement under control, reducing drag and 
precisely positioning the head. Consistent 
neck positioning supports an optimal incision, 
delivering repeatable, high-performance results. 
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Specifications

Killer M2.0

H1

L1 W1

Capacity BPH 15,000

Live weight range g 1,250 - 4,000

Bird Length range mm 350 - 600

Length (L) mm 3,333

Width (W) mm 1,320

Height (H) mm 3,380

Weight* kg 1,300

Electric power installed kW 1 x 0.55

Water consumption m3/h max. 3 x 0.231 at 3 bar

Water connection BSP 0,5”

Available cutting modes Frontal cut

Decapitation

Product highlights
	� Up to 15,000 BPH 

line speeds with high-
perfomance and precise cuts

	� Reduce daily adjustment 
time by > 20%

	� 10-second changeover: 
frontal neck incision - 
decapitation

	� Ergonomic design for 
intuitive and safe use
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Meyn® Consultancy & Audits
— Enhance your operational efficiency

— Expand your production capabilities

— Identify new market opportunities

Meyn® Academy
— Safeguard investments and enhance profitability

— Specific system and machine training

— Customer specific training options

Meyn® demo’s 
— Products, services and insights

— Tailormade demo’s based on your needs

— Available online in multiple languages

Secure 
business 
continuity
Meyn Services provides comprehensive 
support to optimize the performance and 
reliability of Meyn equipment. 
With a strong emphasis on global reach 
and local presence, Meyn offers various 
services to ensure customer satisfaction 
and operational efficiency.What’s 

your next 
move? Technical Support

	 Global assistance 

	 Corrective and preventive services 

	 24/7 Helpdesk

Maintenance
	 Tailored maintenance

	 Updates and inspections 

	 Machine maintenance

Parts
	 OEM replacement parts

	 Always available

	 eProcurement portal



Meyn Food Processing 
Technology B.V. 

P.O. Box 16, 1510 AA Oostzaan
The Netherlands
Phone: +31 (0)20 2045 000
Email: sales@meyn.com

Meyn Americas

1000 Evenflo Drive, 
Ball Ground, Georgia 30107, USA
Toll Free: 1 888 881 MEYN (6396) 
Email: sales.usa@meyn.com

Find your nearest Meyn 
representative: 

www.meyn.com/meyn-worldwide
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