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Let’s work together
Welcome to our first edition of the 2019 Meyn WORLD magazine, a company publication that
provides content relevant to the poultry processing industry from our company perspective.
Going forward Meyn WORLD will be issued on a quarterly basis.

Our central focus in this latest edition is “Let’s work” –
meaning to put our plans into action while acknowledging
the industry-wide critical issue of labor. Meyn addresses
these challenges and provides a solution-based approach
regarding safety, enabling consistent output, and reducing
the number of manual labor jobs.
Recently the poultry processing industry has been faced
with many labor challenges. In many countries labor
supply is limited— due to political, economic and or
sociological reasons. Poultry processing is simply not the
preferred choice for job seekers. Therefore, maximizing
automation such as Meyn’s world class cut up and
deboning solutions, can be the answer to labor shortages
by substantially reducing the need for manual workers.
Another labor challenge is workers’ safety. Meyn has
developed the ECP 1.1. frame for several high-risk machines
to safeguard workers from touching moving parts.

Looking to the new year, 2019 will bring exciting new Meyn
innovations: an all-new solution for evisceration and organ
harvesting, a semi-automatic loader for our Rapid Plus
breast deboning system which ensures consistency and
maximizes yield, and our bird unloader in combination
with our quality grading system. Stay tuned for more Meyn
innovation announcements as it becomes available.
In addition, we would like to thank all our loyal customers
for their business and support in 2018. And I wish everyone at Meyn a very productive and prosperous year ahead.
Let’s work together to make 2019 a success!
Regards,
Erik Blom, Managing Director
Meyn Food Processing Technology B.V
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LABOR
SHORTAGE
Working in the poultry industry has always been a challenge, it’s work generally categorized as
a 3D job: Dirty, Demanding and Dangerous. In the past, mostly poorly educated immigrants worked
in processing plants as they had fewer options for better jobs.
Now, however, the unemployment rate in,
for example, the USA, is dropping and the
supply of immigrant workers decreasing
because of economic and political factors.
At the same time, the education level of
new immigrants is increasing, making
them less inclined to work in the poultry
industry. In the USA, the 3D-character of
the jobs leads to high turnover (about 58%
of workers quit their job within 90 days,
another 28% quit between 90 days and
180 days, and only 14% stay longer than
180 days).

SMART LABOR
SOLUTIONS

Under these circumstances, employers
will likely not be inclined to invest time and
money in training– and employees may not
actually be interested in receiving
training. Absenteeism and high turnover
are estimated to add 4% to processing
costs. And at the same time the poultry
business is growing rapidly due to increasing worldwide demand for protein and the
success of poultry as a protein source.

3

Smart labor:
Labor reduction
Throughout our company’s history, Meyn has
been dedicated to helping our customers
process poultry in a more economical way
through
•
Increasing automation, effectiveness,
efficiency, and speed
•
Decreasing downtime and maintenance
time
•
IT solutions, enabling the customer to
maximize production value
•
Meyn services (training maintenance and
production staff
•
Meyn Technological surveys
Major reductions in required workforce were
achieved in the past through automation of
evisceration, rehanging, cut-up and deboning.
Recent reduction examples:
improved EVO containers for live birds, faster
shackling of birds after CAS, high-speed
processing (e.g., reducing cleaning time and
workforce per x birds), automated grading
of footpads, automated grading of grillers,
electro stimulation reducing handling (intermediate storage), giblet harvesting by MAGS
instead of Sematic, WLD whole leg deboning,
TDS thigh deboning.
Present major reductions:
•
Automated unloading of trucks
•
Air chilling or spray chilling*
•
Rapid Plus breast deboning
* For customers presently applying immersion chilling:
change to spray chilling.
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Live bird handling:
Automated unloading
of trucks
Live birds are generally transported by truck and placed in
either crates or stainless steel containers. A truck normally
carries 22 modules with e.g., 312 big birds per module
so 6,880 birds per truckload. A 15,000 bph line requires
15,000 / 6,880 = 2.18 truckloads.
In a two-shift plant (16 h) the volume per day is 16 x 2.18 =
34.9 truckloads.
Unloading with the automated MEYN unloading system
has two benefits in the field of reducing fte’s:
1. Faster unloading and loading
Automated unloading, cleaning and automated loading
(with empty modules) is much faster: the truck is back on
the road again in 0.5 hours instead of 2.5 hours.
This means that a truck can do (on average) 2.8 trips / day,
instead of 2.2 trips / day. The result: A plant needs only
34.9 / 2.8 = 12.46 trucks instead of 15.9 trucks, a saving
of 3.44 trucks. In fte, this saves 3.44 drivers per shift, so
6.88 fte for 2 shifts.
2. No loading and unloading by forklifts
To feed a 15,000 bph line, one fork lift driver is needed to
unload the full modules, and another to load the empty
modules.
In the case of automated unloading (supervised by the
driver), two fte’s are saved per shift, so 4 fte for 2 shifts.
In total, automated unloading in a 2-shift 15,000 bph line
saves 6.88 + 4 = 10.88 fte.
Obviously, the benefit of automation is not just in laborsaving:
•
A reduced truck fleet means lower investment cost
•
No forklifts trucks means a much safer working
environment

Chilling
When using air chilling or spray chilling, grillers are
automatically rehung from the evisceration line, go from
there to the chilling line and on to the distribution line.
With immersion chilling, the eviscerated grillers are
dropped in the immersion chiller, from which they
are manually rehung. Labor saving is just one of the
considerations in making a choice between water
chilling and spray chilling.
Track and trace
The purpose of track and trace is to enable a processor to
•
Link the output (cut up and deboned products) to
the input (flocks from the farmer), answering the
question: Which farm produced griller X?
•
Link the input to the output, answering the question:
•
Determine where all the grillers (from Farmer Y) go?
Air chilling
Using air chilling, the flocks remain separated and in the
same sequence, providing a basis for full tracking and
tracing.
Immersion chilling
As the residence time in an immersion chiller varies
somewhat that secure separation between flocks is lost.
Retained water
After immersion chilling, grillers retain about 4 to 10%
chilled water; this weight gain is largely lost during cut up
and deboning. After spray chilling, the weight change is
constant, close to 0%.
The choice of water chilled product compared to spray
chilled product remains a matter of habit and consumer
preference.
Required work force
In an air chilling line, grillers are automatically rehung from
evisceration to chilling and from the chilling line to the
distribution line, which requires no labor.
In an immersion chiller, the grillers are propelled out of the
water, after which they must be manually rehung into the
distribution line.
Typically, one person can hang 2,000 grillers per hour, so
in a 15,000 bph line, 7.5 fte are needed per shift, so in a
2-shift operation 2 x 7.5 = 15 fte can be saved.
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Breast deboning
Breast deboning can be done either manually or automatically. In the manual process, a worker generally places
the front half on a cone. If the worker is skilled, motivated
and not too tired, the job can be accomplished with high
accuracy and yield. If one of these conditions is not met,
the quality and quantity of the output will be much lower.
It must also be said that working with knives is never completely safe, may lead to RSI and many workers will find
manual deboning boring.
Required workforce
The number of workers heavily depends on the required
trimming result and the skills of the workers. For example:
Manual
Deboning/trimming takes about 21 seconds per breast, so
a worker can typically finish around 170 breasts per hour.
Deboning 15,000 front halves an hour will normally require
15,000 / 170 = 88.2 workers. With 2 shifts, 2 x 88.2, 176.5
fte are needed
Automated
Deboning with a Rapid Plus M4.1 running at 7,000
breasts/h requires:
3 workers manually loading the breasts on the product
carriers and 7 workers - depending on the product
requirements - trimming, so 10 fte at 7,000 breasts/h.
For a capacity or 15,000 breasts/h, 15,000 / 7,000 x 10 =
21.4 fte are needed.
For 2 shifts, 2 x 21.4, 42.8 fte are required.
In this scenario (15,000 bph, 2 shifts) automation by Rapid
Plus M 4.1 reduces the amount of required labor from
176.5 to 42.8 fte— with the result a very significant
saving of 134 fte.
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The poultry business has been rapidly evolving
since it started working on an industrial scale,
some 50 years ago. Challenges are met new
challenges arise, and the requirements for
quality, speed, yield, hygiene and worker safety
continue to increase in complexity.
In this highly dynamic and innovative business,
Meyn continues its crucial role in meeting these
challenges while supporting and providing
solutions to our customers. We do this by
optimizing our processes to maintain and
improve competitiveness. And as the above
examples confirm, we do this work very well.
With the current labor shortage only expected
to increase, Meyn is dedicated to helping our
customers remain effective, competitive and
profitable. To get the job done Meyn has
developed an integrated set of measures
that address these challenges through a
concept we call, Smart Labor in which we
target the two key issues of labor reduction,
and improving labor. You can read more
about the solutions that are part of our
Smart Labor program in upcoming editions
of Meyn World.

Quality
is a choice...
For every poultry processor quality control on the processing line is essential.
Not only to guarantee that customers receive the end-products they ordered but
also ensure their profitability at the end of the day. The new Meyn Quality Grading
System M2.0 is the latest update of a flexible and versatile solution that can be
implemented at several stages in the slaughtering and evisceration process.

The new Meyn Quality Grading System
M2.0 has been thoroughly upgraded. It
offers a more hygienic design featuring
LED lighting and advanced camera technology providing the clearest possible
high-resolution images of each processed
bird. In combination with the most recent
Meyn Connect M1.1 software the grading
process can be fully automated and tuned
to the customer’s product requirements.

APPLICATIONS
•
•
•
•
•
•

Whole bird (front)
Whole bird (front & back)
Leg
Wing pit
Pintado (marinating)
Head
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IDENTIFY
•
•
•
•
•
•
•

Blood spots
Blue spots (bruises)
Brown spots (burns)
Torn skin
Remaining feathers
Deformations (e.g. broken wings)
Single leg hanged birds

The applications are multiple; traditional
grading is done just before the cut-up line
and from 2019 it can also be placed just
after plucking, before chilling, before or
after the veterinarian in-spection or after
marinating, depending on where quality is
needed for grading. Images of each bird
are analyzed for color, shape and texture
in 7 inspection areas in the front, and 10
for the back.These results, in 15 measurement parameters, make it possible to

distinguish 7 grading levels, all preloaded
in the software, where pictures of each bird
are compared with the grading levels. The
information can then be used consecutively for sorting lines before the next process
step.
Overall, the processor benefits from:
•

•

•

•

Maximized yield- By sorting the exact
product according to the relevant
parameters, each bird is processed to
its full potential. Whether it’s meant
to be sold as a griller, cut-up and/or
deboned.
Maximized quality- By grading and
removing birds automatically the
consistency is dramatically improved
so the customer can expect better
overall quality.
Reduced number of inspectorsAutomatic grading means less work
for manual inspection, freeing up staff
to be re-directed into other processing
areas.
Increased food safety- By detecting
and removing contaminated birds
earlier and more accurately, chances
for cross-contamination are heavily
reduced.

Even more benefits are possible if grading
data is combined with other information
like flock and arrival data, all shown in
easy-to-use dashboards and reports.
The Meyn Quality Grading System M2.0 is
a modular system that can be configured
according to the needs of the processor.
When more functionalities are needed
later, the system can be easily extended
with more modules. It also allows data to
be stored for a limited period of time for
later performance and flock analysis.
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Upcoming
exhibitions
IPPE

Atlanta, USA

February 12 - 14

Agro Animal Show

Kiev, Ukraine

February 19 - 21

Sudan Poultry Expo

Khartoum, Sudan

February 20 - 23

CFIA

Rennes, France

March 12 - 14

VIV Asia

Bangkok, Thailand

March 13 - 15

Agroworld

Tashkent, Uzbekistan

March 13 - 15
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Compact
and flexible
design
1 Solution:

breast caps & front halves

Meyn Rapid Plus breast deboner M4.1
saves up to 33 FTE per shift

Meyn understands the industry, we know how to deal with the
challenges presented by the market and we provide relevant
solutions. E.g. for processors facing increasing demand for poultry
meat while unemployment rates are low. At IPPE 2019, we show
the Rapid Plus breast deboner M4.1. The innovative solution for
minimizing your dependency on labor skills and labor availability.
So, let’s work together! www.meyn.com

SMART LABOR
SOLUTIONS

We welcome all guests to IPPE 2019,
building B, at booth 5413, Georgia
World Congress Center, Atlanta.

Innovating the future

