
We thank for your enquiry and would submit with pleasure in bank order with no binding and 
exemptible according the German rules VDW-502 the following machine:

1 unit poultry-processing device STORK
for 2500 chicken per hour

Manufacturer: Stork / Denmark
YOB: 2005
Usage: rebuilt in 2009 / in mint condition

Basic specification:
Products: chicken with a live weight of 

min. 1000 to max. 2,600 gr
for an optimal result the weight variations
within the flock may not exceed +/- 200 gr

Shackle pitch: 152 mm
Capacity: 2500 products/hour
Working hours: 8 hours/day; 5 days/week

Scalding process:
Pre chilling: soft scald, approximately 50 °C
Final product: fresh
Electricity: 220/380V 3-phase 50 Hz
Water: 300-500 kPa, unless staded otherwise
Air: 700-800 kPa, unless staded otherwise
Steam: 700-800 kPa, unless staded otherwise    

Killing and plucking line 
SCOPE OF SUPPLY

Stork overhead conveyor , Heavy Duty type
- switchbox for one 2,2 Kw motor, complete with transformer and,

speed regulator, safety device against overload and three,
emergency stop connections. (new)

- 74 metres hot dip galvanised track T - profile (new)
- 5 vertical bends (up/down) (new)
- 73 metres of hardened manganese steel chain in galvanised execution (new)
- 490 complete trolley sets with double bearing - mounted,

plastic wheels and aluminium made trolley halves (new)
- 8 metres of stainless steel shackle guide (new)
- suspension material, hot dip galvanised execution for  attaching the,

overhead conveyor to the existing roof or steel structure by means,
of welding ; for a conveyor length of 74 metres and a maximum,
height of 4 metres (new)

- 1 frequency controlled drive of 2,2 Kw complete with driven bend,
and reduction gear box (new)

- 1 track tensioner with 180� bend in a galvanised frame, 



fitted with safety device by means of a censor (reconditioned)
- 7 horizontal bends of 90� (new/reconditioned)
- 4 horizontal bend of  180� (reconditioned)

Track length                : approx . 74 meters
Trolley / shackle pitch   : 152 mm  ( 6 � )

490 Reconditioned Stork killing shackles , DH type 
- made entirely of stainless steel
- complete with suspension rod and stainless steel

connection chain

1 Reconditioned Stork automatic scalder SA type
- compact section construction and powerful

agitation by means of air blower
- portals for mounting overhead conveyor

low energy and water consumption
- heating by hot water elements 
- temperature control by means of servo - controlled

thermostat with digital read out
- automatic water level control
- condensation canopy with hinged side panels
- stainless steel construction

1 Reconditioned Stork automatic plucker D16 type 
- suitable for various types of poultry
- per plucking box two rows of 16 plucking finger disc each
- 10 fingers per plucking finger disc
- shackle quide made of synthetic material and feather

discharge curtains made of stainless steel 
- low noise level
- easy cleaning                                                                      

1      Reconditioned Stork automatic plucker F 104 type
- suitable for various types of poultry
- 4 plucking banks
- 8 fingers per plucking finger disc
- shackle guide made of synthetic material and feather

discharge curtains made of stainless steel 
- low noise level
- easy cleaning

1 Reconditioned Stork automatic unloading station , DL type
- for unloading legs or whole products
- contains no driven parts
- made primarily of stainless steel                                

Eviscerating line
SCOPE OF SUPPLY
Stork set of hand tools for the processing line (new)
- 6 killing knives
- 6 neck skin slitters
- 6 opening scissors
- 6 eviscerating forks
- 6 bent gizzard trimmers
- 6 butcher’s irons



Price with out VAT 250,000 €
Price new: 22,000,000 €

Pricing: net; for Germany additional 19% VAT.
Delivery: ex location without disassembling; 
Delivery time: instantaneously, visiting under power after reservation;
Payment: before loading,
Warranty: no
Reservation of title: until receiving the entire payment. Extended reservation of title is valid.

Michael Decker 
Manager IRD Swiss


