Precise cuts,
no meat damage

@ Accurate cuts mean higher yields
Q Adds up to 15 grams saddle yield per bird

@ Touch-free bypass
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Meyn® Front Half Cutter

Cut lines are set
based on customer
demands

The Front half cutter removes the griller’s front half.
Processor dependent, cuts can be made with or
without wings.

The design allows for a symmetrical, accurate cut,
without damaging breast or oyster meat. Cut lines
are set based on customer demands, ranging from
an anatomical cut to a very short rib length cut.

Meyn® FRONT HALF CUTTER
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The configuration guarantees

symmetrical and accurate cuts,
with no breast or oyster meat
damage. Set up the line to meet
your customers’ preferences
whether anatomical cuts or short
rib length cuts.

The module is suited for the

Physic line.

Short rib cuts

for mechanical

deboning Anatomical cut leaves
° oyster intact




Product in
Whole griller with or without wings

Product dropped

Front half with or without wings i
saddle yield

Specifications

Capacity
Griller weight

Length (L)
Width (W)
Height (H)
Knife diameter
Weight

Product out
Saddle

Electric power

Delivers

higher
yield




Meyn® FRONT HALF CUTTER




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
\/\/ h at S and operational efficiency.
y ? Technical Support
move P 0 Global assistance

0 Corrective and preventive services

0 24/7 Helpdesk
Meyn® Consultancy & Audits

— Enhance your operational efficiency Maintenance
— Expand your production capabilities 0 Tailored maintenance
— Identify new market opportunities

0 Updates and inspections

Meyn® Academy Q Machine maintenance

— Safeguard investments and enhance profitability
— Specific system and machine training Parts

— Customer specific training options 0 OEM replacement parts

0 Always available

Meyn® demo’s
0 eProcurement portal

— Products, services and insights
— Tailormade demo'’s based on your needs

— Available online in multiple languages



Visit meyn.com
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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

The data published, under reservation of all our rights, is to the most recent information at the moment
of publication and subject to future modifi cations. Meyn reserves the right to modify the construction

and the execution of its products at any time. No rights can be derived from this publication. meyn ° com



