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Wide and Heavy — 8 X 20 feet




Side Door




Killing Cones




Scalder — Need Your Own
Propane Tank




Plucker — Hook up to potable water




Back of Trailer




Pass naked birds through this window




Evisceration Table




3 compartment sink for washing birds
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Weighing Table — We have a scale




Chilling Tank

* Need to supply your own



Scalder sits too close to the ground —
Too hot to keep inside




Set-up outside




Scalder with Propane Tank




Plucker — Very messy
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Water Connection




Fill scalder to bottom of rack to prevent
cooking birds




Temperature Setting on Scalder
At Least 145° F for Chickens and Turkeys




Debris on Scalder — Put 2-3 tbsp dish
soap with scalder water




Set Timing Cycle on Scalder




Messy Plucker







Evisceration Table in Action




3 Compartment Sink




Start Outside Clean-up Immediately
after outside work | |s done
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Renting Trailer

* Cost
— S$100 per day — Monday — Thursday
— S125 per day — Friday — Sunday
— < 50 birds = $2.50 per bird, S50 minimum

— $200 deposit — You will be charged is trailer is not
brought back clean. You are liable for any damages
to equipment and trailer

* Hauling — % ton pickup — Trailer is wide and
heavy
— Plucker must be tied down
— Killing cones must be hauled upside down



Operating Processor

Withhold feed 8-12 hours prior to slaughter —
reduces amount of feed in gut

We do have a set of knives, but it is proving
difficult to keep them sharp

Best to have your own knives and associated
equipment
Need your own propane tank to run scalder

Scalder should be at 145-150° F for chickens and
turkeys. Possibly 160° for ducks.

4 chickens at a time in plucker. 1 turkey at a time.



Operating Processor

Need potable water

Connect drain hose to move water away from
trailer from sink draining

1 or 2 people should handle kill, scald, pluck.
Hand naked birds through inside window.

Evisceration and packaging crew should be at
least 2 people.

Birds must be chilled prior to packaging — get
below 40° F.



Cleaning Processor

e Clean killing cones \
immediately after done } o

e Clean under plucker
fingers

e Spray killing cones and
plucker with vegetable

spray prior to use to
prevent sticking.



MOBILE POULTRY PROCESSING UNIT CHECKLIST
|

Eoch renter of the MPPU will be expected to compiete the check St and retarn it
when the MPPU i returned to Migh Sierrs RCLD.

+

Tacks to be compleced by MPPU Ranter ARer Use Prior to Retum
Kiling Conet are Cesred emmadately 3ter wae

Al ediies e removed from the faciiey

Urplug scale 3nd tomn off progane 10 wcakder.
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Rarnove ary Gebris rom ewscerning room

Clowe doors, desn, rimie and wantias eviscerating room (INOTE: DO NOT
pressare wanh or slecerical outen)

lvertory of aqupment and wpphes

Mabe sure ol bhooxd 5 rovaved Yom egupreent

Soow ¥ Al prodeinrg Vol

Load ang se0nre moble equiprrent, wChdng Te down P Cuty A0 Tar ulng
COMES WDttt Somn aNE Tk Gowe

Frdd v napectios prior 00 Closng
Chose 3 doony

Wb cutaide of crasier
“Commencs

Ravear Sgrione. Dute.




Other Cleaning Tips

Sanitizer — 2 cups bleach, % cup dish soap, hot
water

Long handled small push broom — dip in water
and scrub walls

Plucker and scalder need to be feather free
Sanitize everything and then rinse, dry
Wash outside of trailer

Windex to clean stainess steel
Clean scale



Mobile Poultry Processor Rental Agreement
Nare

Addsoo. Cay. Lp Cote

Home Phose Nussber () ol Phoce Namber ()
Type of Dd (ehock all hat applys Meodem  Tarkeys  Gasw by

Approninane Number of Bisds wopeotess.  Easeoued Nasber of Dass Use:

R L R R L L L

et o pay the High Serra Reseurce Comnervation sad
mmuum--mmmhm«uwmpm
1 a0 ageve to pary 3 refundable cleaning and dxmage doposk: of $200.00. In the eveae $ae poulry
procosor b damagod due o aogligence, aboss, or misues By mey agess of o, | agree 2 wrrender
the dopost and 10 pay any adStonal repalr couts Pt cxoood the $200.00 deposit amocnt. 1 agrev
he Saponit check will b conhed (f there are any domages 1o the saller ov eguipmens or if he
ralier & net propevly chesned. | anderstond that (f there s axy moncy loft from wy doposis, & wil¥
A retwrmed 0 e e o chook from High Sierre RCAD. 0| oep e processnt bevond the due dete
spaCiTiod Delow ated wihons s I sutboruabon % eiend (he resial penod from Be High Sieres
RCAD Councll, Ine. repoesentaive, | agoet 50 pay 4 lte foe of 310000 per day w0 e doduciad from
e Geponit and 0 puy ey e Soes Tt enoond the Seposii mmount.

1 farder agroe 10 une Sia poulry poocesce i3 & canfid manocr and S the pocity processer will
e operatod by competent persornel. | 3ave imapociod e ogeiponent and agroc at it s in good

mocharical sad working condtion. | agroe a0t 20 meke modificanons or alcr the oqupenent and
wil comply with $w attachod tarapor snd operatng Etractionn.
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