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Process flow: Chicken portions

Whole chicken 1000 gr. Cut-up mto portions Whole or half chicken Injection of Dusting of spices if LQ.F freczing or tray
Temperature approx. breast w/ skin and bone. brine/marinade. required. packing.
8-10 C. Injection percentage as

required. Labelling and packing.

Whole gnll chicken. Cut-up in o parts with Injection of Dusting of spices on LQ.F. freezing or tray
an automatic cut-up brine/marinade. top of skin. packing. '
mac hine.,

Weighing and
labelling.

Cold storage.

00600

Brine/maninade 1s prepared
ina brnc mixer. Injector for: For an appealing visual
product presentation spices

Typical bnine consisting of: ¥ Opumal dispersion of bine/marmade  can be added using a
¥ Efficient production Dry Powder Depositor.
¥ Water ¥ Perfect taste
Y Salt ¥ Higher yield
¥ Sugar ¥ Better quality — ngﬂq
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Process flow: Roasted whole or half chicken

Whole chicken 1000gr.

Temperature approx. .
g-10 C

Coolmg by means of
cold water.

Injection of
brine/marinade approx.
1520 C

Paclang

Whole gnll chicken. The meat 1s to be Injection of Cooking at 80 C with Roasting/brownimg at Cooling with cold
matured before brine/marinade as — 150 C until 1:: —
njection, required with or temperat {82 C Packed under vacuum
without taste. The skin aureo ) or modified

can be dusted with a
solution of soya oil
and dextrose before
cookmg to give a
better colour.

atmosphere.

Brine/marinade is prepared @ @ ® @ ®

ina brine mixer. Injector for: For an appealing visual
product presentation spices
Typical bnne consising of: ¥ Optimal dispersion of bane/marmade can be added using a

* Efficient production Dry Powder Depositor.
¥  Water ¥ Perfect taste
Vo Salt ¥ Higher yield
¥ Sugar ¥ Better quality
¥  Spices ¥ Higher profit




Process flow: Smoked chicken

Whole chicken 1000 gr. Injection of 15-20% Filled into netting, Maturing and dripping. Drying and smoking
Temperature approx. brine/marinade.

8-10 C.

Whaole gnll chicken. Imjection of Stocking m net. The whole chicken is Drying in smoking
bnne/marmade. placed in cold storage chamber:

for min. 16 hours at a 30 min =55 C.
temperature of max. Smoking =68 C untl
5C.

colour 15 brown.
Approx. 30 min.

Cooking by cof / Cooling with cold water.
stecam X0 C = centre

temperature 82 C.

Brine/marinade 15 prepared
ina brine mixer. Injector for: Vacuum packed. Packing and labelling
Typical bnne consisting of: ¥ Optmmal dispersion of brine/marmade

1 ) Cold storage. Cold storage.
Efficient production

¥ Water ¥ Perfect taste
¥ Salt ¥ Higher yield
¥ Sugar ¥ Better quality
¥ Spices ¥ Higher profit




Process flow: Turkey ham

Injection of

Turkey fillets free of brine/marinade. Tendensing of injected Tumbling under vacuum Filling in cooking bags. Cold water chilling,
bone and gristle. 20% injection of brine fillets. - slow speed (3 hours).
Cooking.

17-1% baume.

Turkey fillets free of Injection of Tumblmg: Cooking in hot water
bone and grnistde. brine/marmade. 2-3 rpm. 75 Cuntil7l Cis
Temperature max. - . 20% vacuum

5-6 C. OO 3 hours umbling/rest 12
) ) howr in shrinkable cook-1n- i'_'hilling with cold
bags for a better salt
extraction of the meat

reached in the centre.

running water until
- temperature 15 below
proteins. 30 C. Slicing

Cold stomge at5 C. | Weighing and Packing.

Sheing,

o e A

Brine/marinade 15 prepared Tendensing with tenderisers for

ina brnc mixer. Injector for: e i ) ]
¥ Cuttng of all sinew and gssue.

Typical bnne consising of: *  Optimal dispersion of bnne/marmade " Equalisation between hard and soft

¢ Efficient production muscles for more uniform products.
¢ Water < I;cﬂi:ul i ¥ Large mternal "surface” for quicker
¢ Salt Higher yield and more uniform cure, better
¢ Sugar ¢ Better {im]it}' binding and lugher yield.
¥ Spxes ¥ Higher profit
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Process flow: Whole marinated chicken (fresh)

Labelling

) Injection of brine . .
Whole chicken 1000 gr. 10-15%. Dusting of spices Packing in curing bags.
Temp.: Approx.: 8-10 C ma.nual!y or
Flavour can be added in automatically.

the brine.

Cold storage

Whole gnll chicken - Imjection 10-15% or If the product requires The chicken meat will Cooling temperature
High scalded 62 C. after recipe. spices this is to be mature in curing bags. max. +5 C
dusted onto the skin. ’ ’
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Bring/maninade 15 prepared

ina brine mixer. Injector for For an appealing visual
product presentation spices
Typical brne consisting of: ¥ Optimal dispersion of bane/marmade can be added using a
* Efficient production Dry Powder Depositor.
¥ Water ¥ Perfect taste
Vo Salt ¥ Higher yield
¥ Sugar ¥ Better quality
¥  Spices ¥ Higher profit T~
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Process flow: Chicken cutlets

Cut-up breast fillet with Injection of Dusting of spices if QE i Weighing.
skin and 1. joint wing. brine/marinade. required. ing.
Injection percentage Labelling and Packing.
15% or as required.
Whaole gnll chicken. Cut-up parts with Manual deboning of Cold storage
automatic cut-up chicken cutlet. '

machine.
Injection of
brme/marinade.

Spices can be added.
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