
                         Processing Plan  
                                 for
               1000-1200 Birds Per Hour
	
	 As you begin planning your processing operation, obtain the advice of your local inspector. Requirements 
vary from one geographic area to another. By obtaining the blessing of your local inspector, you can often save 
time and expense. Local extension personnel can also be a good source of knowledge. 
	 A summary of personnel required is shown in Exhibit 1. You will need about 6 people to kill, scald, and pick.  
You will need about 16 people to eviscerate, and pack. Exhibit 2 shows the approximate location of these 22 people.

KILL 
	 When killing the bird, it is best to cut the carotid artery, not the windpipe. This allows the bird to more easily 
bleed and minimizes shock. A properly bled bird will have little or no blood around the bone or joint. If you use 
an electric stunner and blood appears in the joints, the bird has been stunned too hard. Turn the setting lower. 
Do not cut the head off as the bird is bled. This will result in an undesirable appearance. The head should be 
removed during the evisceration process. Estimate bleeding time at about 1 minute and 15 seconds.

SCALD AND PICK 
	 After birds are bled, they should be scalded then picked as soon as they can be loaded into your scalder. 
SCALD AND PICK WITHOUT DELAY. The scald is the key to a good pick. When analyzing damaged birds, please 
note. If bird shows a bruise, the bruise happened before the bird was killed or during death shudder. A bled bird 
will not bruise. The darker the bruise the older the injury. If a broken bone has blood around it, the breakage  
occurred while the bird was alive. The darker the blood, the older the injury. Pick only long enough to pull  
feathers. Extending pick risks skin tearage. Excessive skin tearage in the breast and inner thighs are signs scald  
is too hot or long. Fatty tissue under skin should not liquefy. If fat breakdown occurs, scald is too hot.

Recommended Scald Capacities are:
	 Model No.		  Length of Scald	 Birds Scalded At One Time 
	 SS48SS	 Broilers	 1 minute	 24
   	 	 Pheasants	 1 minute	 24
	 	 Turkey Hens 	 1 minute 	 8-10
	 	 Turkey Toms	 1 minute	 5
	 	 Quail	 30 seconds 	 50-60 
	 	 Duck	 1 minute	 30 
Scald Temperatures:       Broilers	 145O F    (63O C) 
	 	         Quail	 127O F    (53O C) 
	 	         Duck	 150O F    (66O C) 

Recommended Pick Capacities are:
	 Model No.		  Length of Scald	 Birds Scalded At One Time 
	 SP38SS	 Broilers	 30 seconds	 12
   	 	 Pheasants	 30 seconds	 12
	 	 Turkey Hens 	 30 seconds	 5-7
	 	 Turkey Toms	 30 seconds	 3
	 	 Quail	 15 seconds 	 35 to 40 
	 	 Duck	 30 seconds	 15

CAPACITIES ARE NOT GUARANTEED 
	 All capacities indicated for individual machines or for complete systems are approximate. The ability to achieve the ca-
pacities indicated depends on many factors including but not limited to labor force experience, plant layout, whether or not 
equipment is operated under continuous production and size of the birds. Capacities indicated generally assume a 2.5 pound 
(1.1 kilogram) broiler. Birds larger than that will reduce capacity.
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