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Welcome
Welcome to the first edition of 2018 of Meyn World magazine, a company publication that provides content
relevant to the poultry processing industry from our company perspective.
Our theme is “Innovating the future” - a relentless pursuit
for Meyn ever since we pioneered the worldwide poultry
processing industry back in 1959.
Read on to find out about innovations such as the
Multistage CO2 stunning system with CO2 reclaim option;
our updated and improved Opening and Vent Cutter 240
machines; an Automatic Feet Inspection System; and the
newest cut up and deboning equipment.
These innovations could not have been realized without
your constructive feedback and your solutions-based
thinking. Our innovating power has been brought to
bear on your specific daily challenges, to create the best
machines available.
The result is a successful combination of animal welfare,
food safety, labor outcomes, and product quality - all
aligned with the goal of healthy profit margins via
transparent cost of ownership. One of the services we
are launching to help you is our single software solution,
called Meyn Connect. It matches orders with flock
information, and gives real-time monitoring of processes

and consolidated reporting, so you can stay on top of
poultry processing and optimize wherever possible.
In this edition of Meyn World, we also take the
opportunity to introduce our new house style. Was there
something wrong with the Meyn green? Of course not
- but new colors help us to diversify our story and offer
more “shades of green.”
We would like to acknowledge our loyal customers,
both old and new, who have combined their knowledge
and collaborated with us to achieve innovations that
are currently unprecedented in the industry. I hope you
enjoy this new edition of Meyn World, and on behalf of
everyone in our company I wish you a very productive
year ahead - as we share our journey towards innovating
the future together.
Erik Blom, Managing Director
Meyn Food Processing Technology B.V.
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Meyn Grande Drawer for
best-in-class live bird handling

Live handling of poultry means a delicate 3-10 hours between growing and processing, where animal welfare
and product quality are at risk. Transporters and processors must ensure that optimal conditions are in place.
New guidelines and regulations help to define optimal conditions for a suitable live bird handling system.
“Meyn’s new Grande Drawer live bird handling (LBH)
system both complies with market demands regarding
animal welfare and maintains high product quality
from farm to processing line,” said Poultry Processing
Researcher Wouter Veerkamp.
A key element is the Grande Module. Poultry are loaded
gently into the open module at the farm, and then
transported to the plant in large drawers that enable
birds to ‘sit comfortably with their heads raised’.
Catching and loading
the Grande’s large opening boosts efficiency at the farm.
Grande modules are positioned close to the birds, with
all drawers pushed outwards except for the bottom level.
When this level is full, the second level is drawn in and
opened, covering the level below. This is repeated until
the top level is filled and the roof closed.
Destacking, stunning and hanging
after loading the stacks with two modules in the LBH
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system at the processing plant, optional CO2 stunning
can be applied. Modules then first enter a stunning
unit and further live handling is completely eliminated.
Before unloading drawers from the modules, they are
destacked automatically and transported to the push-out
unit. Drawers are pushed out sequentially to the drawer
conveyor and transported to the hanging platform,
where broilers are hung in shackles for further processing.
Both the Meyn Grande Module and the Grande Drawers
are designed for strength and cleanability - the system
is best in class for animal welfare, product quality and
system reliability.
The Grande Drawers comply with current and anticipated
legislation, and facilitate maximum ventilation for the
birds after loading. The system can be combined with
other Meyn applications such as automatic unloading
and loading of trailers, Meyn’s multistage CO2 stunning
system and the LBH module pasteurization system.

Complex cut up made simple
‘Think global, act local.’ Every poultry processor has faced this dilemma, and exporting means complying with
local tastes and preferences. Poultry processing plants require systems that are efficient and flexible, and which
will cut to specification. Meyn cut up systems are available in an endless number of tailored configurations,
based on three field-proven standard configurations.
Meyn Compact
The Meyn Compact cut up can
3,000
handle all basic cuts, including
to 6,000
wing, breast, and leg processing.
birds p/h
It is easy to install and is
immediately operational.
Ideally suited for processing
plants with limited available productions space.
Capacity is 3,000 to 6,000 birds per hour.
Meyn Flex Plus
The Flex Plus uses a modular design to enable optimum
use of floor space, taking individual processing into
account. A variety of product types is achievable,
supported by automated camera inspection
for visual grading and an inline
weighing process. With a handling
capacity of 7,000 birds per hour,
7,000
and an overall A-grade cut quality
birds p/h
higher than 95%, the Meyn Flex Plus
cut up system sets a new standard in
industrial poultry processing.

Meyn Physic HS
Can be configured to match a large
number of situation specific
3,000
requirements regarding product
to 7,500
type, quantity, quality and flexibility.
birds
p/h
The physic HS design is practical
and open for easy access during
cleaning and maintenance. The system
can be operated effortlessly, due to its
limited complexity and moderate number of moving parts.
Capacity is from 3,000 to 7,500 birds per hour.
Meyn can provide systems for the widest conceivable
range of product specifications, including those required
by retailers, food service companies, the leading fast
food chains, and governmental bodies. Issues such as
product specifications, plant layout and product flow
will determine which solution is most suitable for each
specific situation.
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New solutions for
automating feet processing
Maximize
yield

Reduction in
the number
of operators
6

The launch of the Selective Hock Ejector is opening
up new markets, maximizing yield and allowing
processors to be more flexible with headcount.

Open up
revenue
streams

Feet processing is a manual business, with several
operators required to manage grading and processing
line legal requirements. The recently updated QS
Quality Scheme for Food states that processors who
are QS certified will require a smart camera solution
installed in processing lines by 1st January 2018, to grade
and log foot pad lesions on broilers.
Meyn already offers a solution for foot pad grading in
the form of the Footpad Inspection System (FIS), which
is a commonly accepted solution to comply with animal
welfare legislation. Using the FIS as a platform, the new
Selective Hock Ejector allows processors to automatically
direct product grades into the correct processing line,
according to the classification they have been assigned by
FIS software.
The Selective Hock Ejector is a 32 unit 180° machine that
identifies individual hocks, for removal from or retention
in the shackle. Processors can separate human grade from
non-human grade product at the touch of a button.
In addition, the Selective Hock Ejector can be linked to a
product sensor located after the veterinarian inspection
platform in evisceration. If a product is removed by
the veterinarian, the corresponding hocks can also be
removed. The result is a closed loop quality control
system.
Maximize yield
by removing the exact product, per hock (right, left or both)
- where previously several pairs had to be removed to
ensure product quality.
Open up new revenue streams
for products that were previously directed to offal,
but which are now directed to human consumption
processing lines.
Reduce the number of operators,
freeing up operators to be re-directed into other
processing areas.
All of the benefits above are complemented by grading
data and supplier performance data, shown in easy to use
dashboards and reports.
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Quantity meets quality with
Meyn’s Vent Cutter & Opener
new
new

Opening
Machine
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Evisceration is an important part of poultry processing, with processors increasingly looking for high-speed
solutions that still offer high levels of automation, productivity, and food safety. Meyn’s innovative new Venter
and Opener system makes quantity and product quality a reality during the first step of the evisceration process.
In 2017, Meyn’s engineers successfully tested the new
Vent Cutter and Opening Machine with customers in
Europe and America. The new technology suits the
needs of high volume processors pursuing a farm-to-fork
safe product with low contamination levels. It is now
available for integration into existing evisceration lines
from early 2018.
The Vent Cutter ensures consistently low contamination,
using a non-rotating bushing technique that protects
the knife from cutting into the intestines during vent
extraction. Precise and reliable cutting capacity is 8,000
to 13,500 on a 6” pitch, using a spring-loaded mechanism.
Poultry processors benefit from minimum yield loss
or damage, with an exact drilling position and simple
adjustment for varying bird weights and sizes. Drill units
are easily cleaned after each cycle.
Designed to reduce intestinal damage, the Opening
Machine ensures consistently low contamination during

evisceration, via an innovative ‘swivel’ movement of the
scissors that moves the scissors away from the intestinal
pack. The up and down movement of the scissors also
ensures an excellent cut for a wide variety of bird sizes.
“Performance is further enhanced with a patented cutting
mechanism that provides a consistently accurate and
precise cut, while the highly durable cutting blades achieve
a clean cut along with reduced maintenance and downtime,”
said Meyn’s Senior Design Engineer Nick Karsten.
Precise positioning of the bird in the machine means that
birds’ intestinal tracts stay in their natural position as
much as possible, and the cut is relative to the keel bone,
so there are no uncovered breasts.
Meyn’s new Venter and Opener is a sophisticated
evisceration solution that is an excellent choice for
poultry processors focused on achieving high volumes
and consistently food safe products.

Vent
Cutter
9

4,200
legs p/h
16.7%
increased
yield

16,7%

Meyn WLD Whole Leg
Deboner M3.0: best-in-class
Dark leg meat is becoming more popular in mainstream American and Western European cuisines. Its intense
flavor is already a favorite in some Asian, Eastern European, and African dishes - and whole leg fillet and thigh
meats are now seeing market growth in the US and around the world.

The WLD M3.0 ensures a highly significant labor reduction
of 24 FTE. All remaining manual activities are fast to learn,
easy to execute and more ergonomic for employees.
That allows processors to obtain outstanding results in a
short period of time, with continuity easily secured.

WLD Whole Leg Deboner M3.0 in practice:
• Loading is via two operators
• Legs are fixated in the leg holder
• Four spring-loaded knives cut tendons of the drum,
while the product is rotating
• After cutting the tendons, the drum meat is
scraped downwards
• The thigh meat is scraped in an upward motion
• The knee joint is released from the leg fillet by a ringshaped cutting blade
• The processed whole leg fillet is automatically discharged
• Finally, the leg bone is removed from the product
carrier and the product carrier is ready for a
new cycle

Left and right anatomical legs are processed with or
without skin. The system produces whole leg fillets with
the high quality required by export markets, and a safe
‘shelf-ready’ product for consumers at the end of the line.

In short, the Meyn WLD Whole Leg
Deboner M3.0 ensures the highest and
most consistent yield, while reducing
labor requirements.

To meet the rising demand for deboned leg meat,
Meyn has introduced the WLD Whole Leg Deboner M3.0.
It has a capacity of 4,200 legs per hour, an increase of
16.7% over its predecessor the M2.0. Benefits extend
beyond speed to increased yield: field tests at customer
sites showed a minimum of 4.3 grams/leg higher yield,
and more consistent performance than any other
machine in the market.
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Meyn America excelling in
after sales & customer service
Helpdesk
Meyn Parts
E-Procurement
Inspection
Meyn Academy
Technology services
Repair
Overhaul and
modifications
Preventive maintenance
agreements

Meyn America’s After Sales department has gone through a customer service transformation since the recent
appointment of Eric Nolten as Vice President of Commercial Operations. His strategy and vision began with
increasing collaboration between after sales, sales support, projects and the 60+ members of the service
team - strengthening the bond between Meyn and its customers. After identifying priority areas within each
department, Eric drafted the plans for a pilot ‘Customer Care Program.’
The Customer Care Program uses four building blocks:
act, interact, appearance and performance. Each team
involved works on several new initiatives, some of which
are shown below:
• Mandatory Customer Service training for all
team members involved in sales support, project
management, after-sales services and installation
• Fresh ‘new look’ uniforms, to drive brand awareness and
ensure a more professional appearance
• Change of job titles, to better represent roles
• New business cards with team member’s pictures
Also implemented under Eric Nolten’s direction is a new
system called Mhelpdesk. Eric said that it enhances
realtime scheduling and supporting capabilities
for service teams, and incorporates a
customer satisfaction survey option
to gather feedback on customer
experiences following interaction

with one of Meyn’s team members: “What we are focusing
on is making sure we close the circle. We cannot improve
ourselves if we don’t know how customers see us.
Meyn America has been doing what Americans do best,
and that is going above and beyond in all aspects of
customer service.”
Eric emphasized that simply going ‘above and beyond’
for customers isn’t enough in the competitive US market:
“You must live, breathe and be one hundred percent
committed to the profitability of their business, and the
quality of their products, and Meyn’s machines cannot
achieve that for our customers on their own.
“That is why having a knowledgeable, intimate, up-tospeed but mostly important a caring after-sales and
customer service team is paramount. A customer who is
treated well quickly becomes forever part of the Meyn
family, and ‘family comes first’ as the old saying goes.”
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Operational
excellence made easy

ation

s

Overall report

Defeathering

Evisceration

Chillin

General

Scalding temperature

Total rejects

Tempera

58 °C

109 %

58 °C

60,000 kg

65,470 kg

Delivered

Average scalding
temperature

Expected
total weight

Actual
total weight

56 °C

2 kg

1.9 kg

228 g

12.0 %

Expected average
weight

Actual average
weight

Standard
deviation

Coefficient
of variance

Average

54 °C
52 °C
50 °C

SCL1

SCL2

0

Defect1_PIA

5 °C

0

Defect1_VET

4 °C

0

Defect2_VET

0

Disease1_PIA

0

Disease1_VET

0

Disease1_VET

Chilling

Distribution

Quality versus weight range

Temperature

Quality grade

Cut up

4 °C

sease1_VET

Actual
bird count

Houses

efect1_VET

sease1_VET

60 °C

Growers

5 °C

sease1_PIA

32,735

Expected
bird count

efect1_PIA

efect2_VET

30,000

52,124 total

Grade A
Whole bird

3 °C

Cut-up

1 °C

8%

TSM1

TSM2

8%

Total

100.0 %

900 gr

900 - 1,000 gr
1,000 - 1,100 gr
1,100 - 1,200 gr
1,200 - 1,300 gr

87.8 %
59,383

800 -

22%

52,124

20%

0 °C

2%

12.2 %

16%

Average

2 °C

7,259

22%

1,300 - 1,400 gr
1,400 - 1,500 gr
1,500 - 1,600 gr
1,500 - 1,600 gr

Poultry processing has become a real science as markets demand more process flexibility and product
availability. Poultry processors face a challenge to keep up while maintaining profitability. Supporting
customers with these challenges, Meyn has introduced a single software platform “Meyn Connect”.
It supports poultry processors in meeting goals, getting the best out of Meyn equipment, and achieving
operational excellence.
Over almost 60 years, Meyn has focused on improving poultry processing equipment for the highest throughput. Software had
often been closed, and focused on single tasks, but Meyn has been working on a modular platform that integrates multiple
tasks, with easy access and convenient information support. To learn more about the new Meyn Connect platform, we talked to
André Petersen, Product Manager Plant Automation & Logistics.
What is Meyn Connect?
Meyn Connect is a software platform that integrates data from multiple sources, from “Arrival to Deboning”, and combines
it into consistent information that supports multiple tasks. Information is related to order data (quality, number and yield);
to operation (e.g. lot status or performance); and to equipment (status and availability). Users have the right information at
their fingertips, at any time.

12

3 °C
2 °C
1 °C
0 °C

TSM

Why would a customer invest in Meyn Connect?
As an industry, we are often focused on continuous
improvement of individual machines - a little more yield,
a higher line-speed, less wear and tear, more energy
efficiency. However, we expect to gain even more when
optimizing the entire processing line. In order to do this,
you need data concentrated and integrated.

ng

Distribution

ature

M1

Average

TSM2

"Customers
Quality grade
canGradeinvest
time
A
in analyzing
7,259
Whole bird
data instead12.2of%
52,124
collecting
it."
Cut-up
87.8 %
Total

who check the progress and give immediate support when
questions arise.

Can you give us a real-life example of how Meyn
Connect helped?
One of our customers in the Netherlands has two lines
running at 7,500 birds per hour, or approximately 180k
birds per day on 25 trucks. Flocks come from multiple
farms and vary in weight and quality. Like most poultry
processors, they must supply customers fixed amounts
and set quality. Meyn Connect helps to schedule trucks
efficiently,
the process
effectively and visualize
Quality
versusplan
weight
range
production results clearly.

Cut up

52,124 totaloverviews and easy
In this way the site has transparent
access
to
the whole
2
8 consistent information
800 - throughout
900 gr
8
process. Condensed dashboards
900 - give
1,000agrquick overview
22% efficiency,
1,000
- 1,100
gr even further.
16% where to improve
OEE
or Yield

59,383
100.0 %

One person can easily be employed full time simply
collecting and reporting data: did the actual number of
birds match with the planning? What was the average
quality and what was the deviation? Can we deliver what
the customer ordered?
Meyn Connect automates data collection and generates
consolidated reports, so that customers can invest time in
analyzing data instead of collecting it. The solution helps
to optimize the whole production process.
Many IT-projects face hiccups during implementation.
Can I rely on Meyn Connect?
We know our customers need up-time, and their own
customers can’t wait. There is nothing more annoying
than an operation shut-down for IT reasons.
Meyn Connect was running successfully at several
customer sites, before an “Approved” stamp was granted.
The implementation process is proven: together with the
customer, we start with an assessment ensuring delivery
within time and budget.

%

%

%

1,100 - 1,200 gr
1,200 - 1,300 gr

Improvements has lead to more efficiency and thus cost
1,300 - 1,400 gr
20reductions.
%
second customer has estimated that the
22A
%
1,400 - 1,500 gr
availability of reports helped
them
to gr
save nearly 8% in
1,500
- 1,600
administrative costs.
1,500 - 1,600 gr
What can we expect for future developments?
There’s a big wish list, and Meyn Connect will
grow. I can see inclusion of maintenance,
service & repair and wear & tear information
in the reporting tool, and also the Internetof-Things. Most developments will be
initiated by customer feedback.
As we need additional sensors, we will
add them - innovation never ends!
Meyn Connect offers many functionalities
and is supported by custom services
contracts. Meyn can help choose the best
solution and implementation path.

The application is configured at Meyn, based on this
assessment, and implementation at the customer is
completed in a day. Connections with other applications
can be prepared off-site. They are based on industrial
standards, so integration is easy without surprises.
When migrating an existing application, implementation
can be realized in steps, eliminating downtime.
Our customers have confirmed easy changeover, with
minimal disturbance and rapid startup with a minimum
of training. Everything is guided by our service specialists,

André Petersen
Product Manager Plant Automation & Logistics
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MAESTRO + MAGS 4.0:

A high performance combination

A number of successes have been achieved by Brazilian Meyn customer Lar Cooperativa Agroindustrial (Lar),
which has combined MAESTRO with the Meyn Automatic Giblet harvesting Solution (MAGS 4.0). Substantial
savings on labor, and low cost-of-ownership, has a significant impact on the payback time of MAGS 4.0.
Consistently high yields, easy adjustability, and a capability to process a wide flock variation, offer an excellent
complement to the unrivaled performance of the MAESTRO.
“The MAGS system has a flexible configuration that makes
use of limited floor space, and its consistently reliable
performance also guarantees optimum end product
presentation,” said Lar’s Industrial Manager, Lérida Fantin
de Vargas. “Maximum labor savings are achieved when
matched with the MAESTRO.”
Lar has been working for a long time with Meyn’s semiautomatic giblet harvesting solution ‘Sematic,' and was
looking for an automated process for giblet harvesting
that significantly reduced human labor requirements,

14

while still retaining high product output and quality.
After several rounds of consultation with Lar, it became
clear that the MAESTRO, in combination with the MAGS
and a recovery system (a small Sematic after the MAGS 4.0)
- was the best solution.
“Installation was in April 2016, and initial results
highlighted a labor reduction of 10-12 personnel per
shift per line, with approximately the same output
volume as the Sematic,” said Meyn’s Product Manager,
Pete van Poorten.

Lar achieves
rapid results
in deboning

“Maximum labor
savings are
achieved when
matched with the
MAESTRO.”

“These results were achieved through the dedication and
expertise of Meyn’s European and Brazilian staff. In the
coming months, the other line in the Lar facility will be
adapted, saving in total around 50 people within two shifts
and across two lines. This also reduces the need for trained
people for the job, reducing total cost of ownership.”
MAGS 4.0, set up within existing evisceration lines and
combined with MAESTRO, is flexible across different
output and capacity requirements. The high-performance
combination of the MAESTRO and MAGS 4.0 offers low
total cost of ownership, easy to adjust flock settings, and
high yield outputs.

Lar has been working with Meyn’s Rapid
deboning solution since the launch of the
Rapid HQ in 2008. Impressed with the
machine’s efficiency and optimal payback
time, Lar recently replaced one of their four
operational Rapids for the latest generation
breast deboner, the Rapid Plus M4.0
Currently processing at a capacity of 22k
bph, Lar is committed to optimize their
deboning output and profitability to meet
domestic market demands. Behind the scenes,
Meyn’s team of experts were busy identifying
a perfect match regarding customer
requirements. Their conclusions supported
Lar in its decision to replace and upgrade first
generation equipment with the latest Rapid
Plus M4.0.
Lar can now process front-halves up to 1700
grams, which is an unmatched capacity in
the market. The Rapid Plus M4.0 has also
contributed to a substantial improvement
in the quality of breast fillets. The solution
has provided an increase in skin yield
(approx. 10 grams), and this gain has added
to the automatic removal of the back meat,
(approx. 8 grams) which has resulted in a
short return on investment for Lar.
Lar’s preference to continually invest in Meyn
equipped processing lines is an excellent
example of customer loyalty; a result of eight
years of evolution in equipment purchases,
and a mutually beneficial partnership between
customer and supplier!
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Bell & Evans:

Breaks ground on new facility

At full capacity, the
560,000-squarefoot Plant 3 will
process 2.6 million
birds per week.

The rural community of Fredericksburg, Pennsylvania houses fewer than 2,000 people. It also hosts two
beautiful new modern European-plus style facilities at the edge of town. They belong to Bell & Evans,
a family-owned company, and pioneer of natural and organic chicken with deep roots in Central PA.
Every one of Bell & Evans’ hatching, processing,
packaging and shipping facilities are located within a
two-mile radius of one another. Bell & Evans owner and
visionary, Scott Sechler, purchased another 112-acre lot in
2014, in anticipation of a New Chicken Harvesting Plant
build (Plant 3). Ground was broken in October 2017 - the
first new build chicken harvesting plant in the northeast
United States in the last 40 years. Plant 3 will begin
operations in early 2020.
“This is a very exciting time for us,” said Scott. “We’re
investing a lot of time and money on innovative
equipment and new facilities to grow our
business. As our business grows, we
look first to our local community,
and they have greatly supported
us through our expansions.”
The Fredericksburg community
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is grateful for new job opportunities - an estimated 1,800
jobs for people in Central PA. The new multi-building site
will also be home to a new wastewater treatment plant,
rendering plant, composting building and warehousing
facility. Company growth is rapid: 2015 saw Bell & Evans
build Plant 2, and in 2017 the company opened its new
Chicken Hatchery.
During huge expansion of Bell & Evans’ original Plant 1,
in 2005, Meyn was an integral partner. It provided
equipment design, with all evisceration, vision grading,
scale systems and cut up solutions. Meyn’s most updated
equipment, which Bell & Evans believes is by far the
best in the market and industry, will now be heavily
incorporated into the new build.
Bell & Evans was the first U.S. chicken producer to air
chill 100% of its chickens using 100% air chill with a Meyn

system. The system will be
replicated and even expanded
in Plant 3, including more
than eight miles of track for
the planned four lines of singlelevel air chill. In contrast to a
hybrid method which includes some
water baths, 100% air chill produces
more flavorful, natural chicken.

Plant 3 will be the
ﬁrst new build of a
chicken harvesting
plant in the northeast
United States in over
40 years. It will begin
operations in early
2020.

“We’re applying learnings from Plant 1 expansion to
the Plant 3 build,” said Scott. “We’ll be utilizing all of
the newest systems in Plant 3, and we look to Meyn
to once again be our strategic partner in the planning
and execution of the state-of-the-art, European-plus
style facility and build. We look forward to working with
Meyn on the long road ahead, and extend our gratitude
to Meyn’s Regional Account Manager Chris Massie,
who always displays professionalism and expertise in
identifying the best possible solutions to suit our growing
businesses needs.”
At full capacity, the 560,000-square-foot plant 3 will
process 2.6 million birds per week. It will be a single-story
building, providing better efficiency in both build and
operations. All materials in the build will be of the highest
quality, including pre-cast concrete walls and acid brick
floors, common to Bell & Evans’ processing facilities.

Scott Sechler (right) and his family are signiﬁcant employers
and sponsors of community initiatives in the town of
Fredericksburg, Pennsylvania.

Bell & Evans is the industry leader and influencer of both
innovation and humane animal welfare standards. At its
new organic-certified Hatchery, chicks have immediate
access to organic feed, fresh water, light and fresh air, and
endure no mechanical handling. Unique in the U.S.,
the facility is completely formaldehyde free and uses only
organic-approved disinfectants and cleaners. Plant 3 will
mean that production of organic products can expand,
which is especially important for two large Bell & Evans
retail customers, Wegmans of Rochester, NY, and Whole
Foods Market Inc. of Austin, TX.

Bell & Evans
was the ﬁrst
U.S. chicken
producer to air
chill 100% of
its chickens
using a Meyn
system.
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Elinar Broiler: A RussianAmerican success story

Elinar-Broiler Poultry Farm in the Moscow region of Central Russia is a perfect example of successful business
collaboration between American and Russian poultry specialists. In April 1994, they decided on a Joint Venture
Company called “Elinar-Broiler”. It was to combine proven Meyn poultry technology with Russian land,
infrastructure and local human resources.
Production of whole chicken, and later chicken parts,
was the goal, and results have been exceptional.
Favorable domestic poultry prices and good weather saw a
growing poultry industry in 2017, which is likely to grow
further by 1.64% in 2018 - to a total of 4.02 million tons
of poultry meat.
Consolidation of production at large market players is set
to continue. Recent Elinar-Broiler investments have been
in to cut up and deboning, as the most profit generating
segments. The management decided to upgrade the
sorting line with a new DVC digital camera, for 100%
total quality control. A new precise weigher and a new
automatic rehanger RM-1200 have also been added. An
efficient Physic HS cut up system is equipped with brand
new high yield Meyn cut up developments such as a Whole
Wing Cutter HR, a Breast Cap Cutter, a Leg Processor HY
and a Drum/Thigh Separator.

18

Vladimir Rogov, General Director of Elinar-Broiler, shared
his vision: “Quality and freshness are the most important
differentiators for our “First Fresh®” branded products.
The brand name tells customers that we guarantee the
highest quality of our poultry product. Clever consumers
will not keep buying product with a well-known name,
but with bad quality, and the Meyn staff help us a lot in
our daily business. We are very glad that we chose Meyn,
and that we have Meyn near us.”
Plant upgrades are configured to reliably match the
capacity of 10,500 birds per hour. Elinar-Broiler products
are delivered to stores in the mornings, within 2-3 hours of
production. It means they have the longest "First Freshness"
shelf life in the industry (up to 10 days). Teamwork is
actively promoted, and Elinar-Broiler remains true to
its collective roots, with good working conditions,
competitive salaries, and support with housing problems.

Wipasz SA:
A Polish success story
WIPASZ SA is a nationally renowned brand of poultry meat products in Poland and Europe. Wipasz believes
that the highest quality products depend on continuous planning and improvement. The company invested in a
Meyn equipped 13,500 bph facility three years ago, and the plant ran for several months without a preventative
maintenance agreement (PMA). Some difficulties followed, including higher downtimes - the deciding factor in
choosing a Meyn PMA.
Higher profits from knowledge sharing
Meyn and Wipasz first identified requirements,
and looked for an optimum method of cooperation.
A long-term PMA was created and signed, including
maintenance management planning, all required
replacement parts, training, and technology support.
Wipasz engineers work alongside Meyn specialists to
ensure optimal knowledge transfer.
Continuous planning and quality improvement was made
possible and profitable. Through ongoing consultation,
troubleshooting, and technical diagnosis, dedicated Meyn
specialists implemented comprehensive preventative
maintenance that has helped to ensure exceptional output
and operational excellence.
Since 2015, Wipasz’s operational downtime has
decreased significantly to a current level lower than
1.5%. It means major gains in labor efficiency, cost of
ownership, sustainability, product quality, food safety,
and of course - profitability.
To date, 18 hours per shift of operational efficiency has
resulted with the help of Wipasz maintenance personnel
trained by Meyn’s engineers. A new greenfield project is
planned, and Meyn will continue to ensure that PMAs
accelerate profitability.
Preventative maintenance accelerating profitability
Preventative Maintenance Agreements (PMA) aim to
avoid or mitigate financial consequences from equipment
failure at any stage of poultry processing. Such failure can
damages business profitability, staff and product safety.
Identifying issues quickly, before they occur, is more
important than ever for profitability.
Poultry processing is an aggressive, competitive, and
round-the-clock business. Increased automation means
every component of processing equipment must remain
shift-ready. Meyn has been providing Preventative

Maintenance Agreements (PMA) worldwide for 20 years,
with major benefits.
“Meyn’s Preventative Maintenance Services helped us
to reduce our operational downtime significantly, to our
current level below 1.5%. It has helped our business
profitability exponentially, delivering a better quality
end product. Now we’re expanding across Europe.”
- Andrzej Wachnik, Wipasz SA

"It has helped
our business
proﬁtability
exponentially,
delivering a
better quality end
product."

Why undertake preventative maintenance?
• Longer machinery life
• Increased uptime
• Lower revenue losses from operational downtime
• Production of safer and higher quality products
• Reduction in machinery redundancies
• Consistently high performance and yield
• Predictable costs, with equally spreaded installments
• Increased staff knowledge and safety
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The rise of
African poultry processing
The African poultry industry is growing rapidly, driven by a fast-growing middle-class, changing consumer
patterns and ongoing urbanization. Efficient feed conversion rates makes growing and processing broilers
on the world’s second most populous continent too lucrative to ignore.
According to a Rabobank’s 2017 Report, demand growth
is expected to continue - more than 60% over the next
20 years. “This leads to significant global investment
streams in an industry that is evolving, from a national
and regional basis to a more global platform,” said
Nan-Dirk Mulder, Senior Analyst for Animal Protein
at RaboResearch, a division of Rabobank. “Driven by
a rising middle class and rapid urbanization, a more
modern poultry industry is taking shape in Africa.
Poultry availability is supported by the short payback
times for poultry and egg production, making poultry
production easier to start up and expand.”
Although broiler production numbers are rising, in
many African countries a large
percentage of the birds are sold
at traditional “wet markets”
Meyn can supply
instead of being processed
poultry processing
in professional facilities.
solutions with a
Cultural and religious
capacity of 500 to
diversity and varying
13,500
capacity requirements
bird per hour
demand tailor-made
solutions. Meyn sees more
and more processors buying
solutions to save labor costs
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and reach higher yields during the process of killing,
evisceration, cut up and deboning.
Meyn’s LEAP concept
For processors in developing markets, Meyn has a new
offering, the LEAP concept (low investment, expandable,
(semi)-automatic processing). It starts with identifying
an ideal location, big enough for final capacity and close
to farms and the market. A site master plan is prepared,
initial setup designed and modular designs completed
that allow for future extension.
Customers can start with a low capacity processing line,
and, once their market is growing, expand their plant
accordingly. Expanding the line capacity is easy, and
there is no need to discard machines. LEAP incorporates
Meyn’s top-of-the-line technology at all stages. With
its introduction, Meyn can supply poultry processing
solutions with a capacity of 500 birds per hour up to
13,500 birds per hour.
‘Time for Africa: Capturing the African Poultry
Investment Opportunity’. Rabobank 2017

HKScan Rauma's new
processing plant in Europe

HKScan’s new, state-of-the-art poultry unit was inaugurated in August 2017 by the Finnish Minister of
Agriculture, the Mayor of Rauma, Chairman of the HKScan Board, and the firm’s President and CEO. The new
€100 million facility in the Rauma district of Finland supercedes an existing plant in Eura and has been lauded
as ‘the most sophisticated poultry processing plant in all of Europe'. It has a particular focus on animal welfare,
high-tech innovation, and environmental efficiency.
Meyn’s latest technology, including several breast,
thigh and leg deboning solutions, is now integrated into
HKScan’s processing lines. The result is a 30% operational
increase on Eura’s previous daily output, and a reduction
in human labor when finalized at the beginning of 2018.
Plant personnel will be able to focus on hand-added
touches and artisanal quality.
“We want to make consumers’ daily lives easier. Our
professionals at Rauma have been trained to use the new
equipment all through the summer. Although we have
adopted sophisticated new technology and increased our
level of automation, we want to retain our artisanal touch.
Our team personally inspects every piece of chicken
that goes into every package,” said Jyrki
Karlsson, EVP Market Area Finland.
HKScan also collaborated with
animal behavior experts, to
optimize humane animal

handling. Processed poultry are domestic in origin,
sourced from farms averaging no more than 70km
away. Ventilation, temperature, and lighting have been
designed to minimize stress and keep animals calm,
and unnecessary handling steps have been eliminated.
Meyn developed a smart data communication solution,
providing flock-tracing information to Asitek's SCADA
systems for harvested organs and all deboned products.
Meyn engineers also installed extra weighers in Eura’s
cut up lines, to provide real-time data for their yield
controlling system. A highly tailored ammonia piping
system includes delivery of an extensive vacuum system
‘Taifun’, and energy efficiency is optimized with an
advanced heat recovery system.
Meyn thanks everyone for a great joint effort over two
years and wishes every success to HKScan’s staff at their
new facility.
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DaChan captures
niche market
DaChan Food (Asia) Limited is one of the largest poultry meat processors in Asia. With the help of Meyn’s
Evisceration line, including MAESTRO, the firm is capitalizing on a niche market and delicacy.
Taiwan’s rich diversity of cuisines includes dishes with
distinctive flavors, based on local resources and spices.
One regional delicacy, Black and White Rooster’s testicles,
commands up to USD 19-28.00 per kilogram in Taiwanese
markets.
Dachan-May Lan Lei Enterprise (Dachan) and Meyn
started discussing a new evisceration line two years ago
- one that could produce high quality and undamaged
products from male and female local colorful birds
(1,800-4,000 grams), including the rooster’s testicles
with all skin left intact.
"We visited Taiwan for several rounds of consultations
with the customer and started doing on-site tests with
the MAESTRO, hanging birds on the evisceration lines until
we had tested and refined a reliable solution for Dachan,"
said Meyn's Senior Sales Manager Jacques Kramp.
Local testing showed MAESTRO did not damage the
testicles during evisceration. Meyn’s 8” evisceration line
impressed Dachan’s quality department, and they quickly
negotiated the order. "A damaged product is useless. Our
investment has helped Dachan achieve exceptional yields
with almost no loss of packages. This combined with easy
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maintenance and low downtime provides us an extremely
reliable evisceration solution, which has paid itself off
as an investment tenfold,” said Dachan's Production
Manager Wan Lung Cheng.
Placed in a brand new processing plant, the line is now
up and operating at a capacity of 4,000 bph. Dachan has
been a Meyn customer since 1989, investing in their
success by sending them engineers and a dedicated project
manager from the Netherlands to assist with drafting plant
configurations and working with their architects to get
things right the first time around.

Director and Plant
Manager at Dachan
Chen Fang-Yen
said Meyn
was the right
partner.

"We knew that the
quality, durability and
easy maintenance of
Meyn’s equipment was
a certainty and this
helped in the process
of selecting the right
supplier."

Raising proﬁts
through training

Meyn Academy, the training institute within Meyn, introduces blended learning - the newest educational
technique designed to ensure that training leads to sustainable change. The result is skilled staff with higher
output, and ultimately higher profits.
The poultry industry is an industry on the move it has always been and always will be. There are changing
government regulations, shifting customer preferences,
and technology enhancements, all of which require a
process of perpetual adjustment and improvement.
The technical lifecycle of Meyn equipment is up to
25 years, during which machines are updated and
processing plant staff may change. It means there is
an on-going need for training to get the best out of the
poultry processing line.
Blended learning at the Meyn academy has been
introduced to meet customer needs with a productive
mix of online, classroom and hands-on training. Before
training even starts, a pre-assessment is undertaken to
define the exact training need.

Effective training starts with an e-learning module,
and concludes with an assessment. After the e-learning
module, classroom and hands-on training follows. At the
end of the process, participants receive a valuable Meyn
Academy Certificate - and experience shows that training
of this kind creates more motivated staff.
Recently, Meyn Academy was involved in setting up a new
project in Finland, with local staff trained before even one
machine was in operation. Implementing training from
the very start allowed the customer to be confident that
machines were operated properly, maintenance guidance
was being followed, and yield was maximized.
The Meyn Academy team is ready for the future, offering
support to all customers around the world and helping
them to grow their business.
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Measures for hygienic
processing

Poultry processors have two good reasons to work hygienically; Food safety: Pathogenic (illness-causing)
bacteria like salmonella and campylobacter live in chickens’ intestines and can cause outbreaks of illness,
with suffering for consumers and bad publicity for poultry. Shelf life: Some bacteria such as pseudomonas can
grow below 5°C. They are present everywhere, and can even grow when a griller is already chilled. This growth
leads to spoilage after 1-3 weeks.
Food safety
Pathogenic bacteria live in the intestines, so the two
major measures are first making sure intestines are as
empty as possible; and second avoiding bacteria leaving
the intestines. Feed withdrawal achieves the first goal.
The second can be addressed via uniformity (a uniform
flock is more easily processed without mistakes) and by
equipment settings and maintenance, especially during
primary processing.
Routine 1: Feed withdrawal to get sober birds
Birds’ intestines are empty about 8 to 10 hours after
they have stopped eating, so a farmer must remove
feeding pans 8 to 10 hours before the planned moment
of slaughter. Removing the pans too late means grillers
contaminate the transport modules, and full intestines
are risky during processing. Too early and feed withdrawal
time becomes too long, so grillers may become hungry
and start eating litter. Conditions in the crop are then
favorable for salmonella and campylobacter. Hunger also
reduces animal welfare and meat weight. So, there are
very good reasons for a proper feed withdrawal period (1).
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An optimal feed withdrawal time for all birds is logistically
impossible - birds don’t eat at the same time and are
not processed at exactly the same time. Water should
be withdrawn as late as possible, just before catching,
to ensure animal welfare, optimum yield and hygiene
(birds need water to empty the crop). It means precise
production planning is needed, spanning travel time,
weather conditions and more.
Routine 2: Good flock uniformity
During the day, different flocks are processed at one plant.
An absolute live weight spread of more than 3 kg is not
exceptional - posing problems when very light and very
heavy birds are in the same flock, because equipment
can’t be set properly set. A uniform flock makes setting
of the equipment easier and improves processing.
Griller weights from 600 gram up to 2,500 gram are
not extreme. To express uniformity as a number the
Coefficient of Variation (CV) is applied.
To achieve best results an important precondition is a
flock with a coefficient of variation preferable below 11%
and correct adjustment of the equipment.

Optimum
performance range

Optimum
performance range

68.27%

68.27%

68.27%

95.45%

95.45%

95.45%

99.73%

99.73%

99.73%

CV

Quality for
unsexed flocks

< 11 %

Good

11 % - 13 %

Moderate

> 13 %

Poor

The Coefficient
of Variation
(CV) =
Standard
deviation (s)/
average weight *
100 %

Optimum
performance range

Proper chilling of the carcass minimizes growth of C+,
E-coli and of pseudomonas. A low initial bacteria count
after processing can be achieved by:
• a low product temperature, with kernel and surface
below 4°C
• avoiding condensation, via low humidity in the
processing area
• a short residence time in the processing area, with fast
cut-up, deboning and packing
Slow bacterial growth can be achieved by a low and
constant temperature during transport and storage,
based on an uninterrupted cold chain.

Left graph: a flock with a bad uniformity
(weight spread exceeds optimum performance range)
Centre graph: good uniformity
(CV=11%, correct settings of the equipment, weight spread
within optimum performance range)
Right graph: good uniformity
(wrong equipment settings, weight spread does not match
optimum performance range)
Routine 3: Setting the equipment
(especially during primary processing)
It is essential to check machine-level performance daily, per
flock or even hourly. Meyn recommends that key parameters
are identified, measured frequently, compared with the
standard, and process adjustments made when necessary.
This level of control is recommended throughout the
entire plant to get the most out of people, equipment and
products. Setting new goals or increasing the standard can
lead to structural improvements and process benefits.
Routine 4: Protecting shelf life
To ensure a good shelf life, the following conditions are
important(2):
1. A low initial bacteria count, especially for pseudomonas
2. A very slow growth rate during transport and storage

Summary
Food safety and shelf life depend on hygienic processing,
but also involve farming, live bird handling, primary
processing, chilling, storage, and transport of products - in
ways that prevent contamination and minimize bacteria
growth. Routines that should be followed to achieve the
best results include:
1. Proper feed withdrawal time
2. Good flock uniformity
3. Controlling equipment settings during primary processing
4. Uninterrupted cold chain

References:
(1) Bennett,C (2002) “Feed withdrawal for broiler chickens”
Animal Industry branch, Manitoba Agriculture and
Food August 2002 referring to Stan Savage, 1998 Feed
withdrawal: A practical look at its effect on intestine
emptying, contamination and yield. Pfizer Inc.
(2) Bilgili S.F. et al 2013 Storage temperature and spoilage.
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A match for company
cultures
Six years after initial contacts, Caribbean Broilers has selected Meyn as the preferred supplier for their new
Greenfield processing plant in Jamaica. The new plant for 12,000 birds per hour includes the first air-chill
line in the region. Located in Kingston, Jamaica, Caribbean Broilers is part of the CB Group. In its biggest ever
investment of US$120 million (Jamaica’s largest ever agricultural investment), it will consolidate all business
operations in a single location within seven years. Three independent operations will function at first-world
standards. We asked CB Group Chief Executive Officer Mark Haskins how and why the investment came about.
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This is quite an investment; how does it fit with
your strategy?
Our founder and Chairman Karl Hendrickson has always
said, “My first love was baking, but my second has always
been farming.” When the opportunity arose in the early
1980s, he bought a small poultry processing operation
called Caribbean Broilers. Over the next decade he grew
the business strategically, but nature intervened and
Jamaica was hit by one of the most powerful storms ever
recorded - Hurricane Gilbert - with catastrophic damage
to the island. A tragedy for Jamaica also became the
opportunity for the company to rebuild using the very
best farming technology available. From that point
onwards, the company has continued to innovate, invest,
grow and diversify.

We visited both Meyn and its competitors while deciding,
as well as many poultry processing lines around the world
to see and learn from practice.

CB Group clearly has a growth strategy - why did you
choose Meyn poultry processing technology?
We believe in product differentiation to grow our market
share. We wanted an investment that allows us to deliver
first-world chicken products with the best food quality
processed according the highest food safety regulations.

Why air-chill, when water-chill is more common in
the region?
We believe in product differentiation to grow market
share. With air-chill we can distinguish ourselves from the
competition, and food safety is becoming more and more a
reason-to-buy.

In the end we decided using three parameters. First of
all, a match for company cultures was important - and
Caribbean Broilers and Meyn have the same approach
to the business. It’s the people behind the company who
matter. The second advantage was ease-of-installation of
the Meyn equipment, and maybe even more importantly
ease-of-operation. And third, the price was right and
the TCO transparent and reasonable. We believe in
partnership, so we expect Meyn to deliver not only stateof-the-art equipment but also deliver continuous future
process improvements based on mutual efforts.

Caribbean Broilers also strongly supports the UN 2030
Agenda for Sustainable Development. We believe in
partnership to create a better world for healthy people
who live in peace and prosperity - and safe, healthy food is
part of that.
Sustainable development sounds ambitious...
We proudly pioneered the Safe Food movement in 2009,
to raise awareness about food safety standards, and in
the process became the first company in the Caribbean
to receive ISO 9001:2008 (Quality Management Systems),
HACCP and GMP (Food Safety) accreditations.
From left to right: Jay Russel, Fergal Mac-Mahon, and Mark
Haskins (CEO Caribbean Broilers)

"We believe
in product
differentiation
to grow market
share."
From left to right: Mark Haskins (CEO), The Most
Honourable Andrew Holness ON, MP (Prime Minister
of Jamaica), Lori-Ann Lyn (Director), The Honourable
Karl Samuda CD, MP (Minister of Industry, Commerce,
Agriculture & Fisheries) & Matthew Lyn (COO)
The new Greenfield processing plant at Hill Run,
St Catherine, Jamaica, will benefit all of Jamaica. It is the
first rendering facility in Jamaica to remove millions of
tons of waste from the island’s infrastructure. A state of
the art water treatment facility will put higher quality
water back into the system than is taken out of it. An
electric generation facility will power not only the plant
and surrounding operations but also townships in the
area, thereby greatly reducing load on the existing facility
in Kingston.
Representatives from Meyn were invited to attend the
ground-breaking ceremony on August 18th, 2017.
What was initially for Meyn “a poultry technology project”
was also very clearly an investment by the client in the
future of the island of Jamaica. CB's Chief Operating
Officer Matthew Lyn, explained: “Our dream is to change
Jamaica by looking in-depth at the relationship between
people, business and our environment”.

Mr. Karl Hendrickson (Chairman of the CB Group)
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Global outlook

The global poultry industry had a relatively strong second quarter in 2017, with significant increases in poultry
prices (global index +5%, compared to Q1 2017) due to improved demand and supply restrictions. The main
supply restriction has been the 1H 2017 avian influenza (AI) crisis, with many countries in Europe, Asia and
Africa experiencing AI outbreaks. This has restricted supply in most world markets. An additional factor
restricting supply has been difficulties in trading breeding stock, which has also led to relatively low supply in
markets like China, Thailand, and several other Asian countries.
At the same time, the reduction of global AI cases has
moved the issue away from media attention and led to a
recovery in consumption in many markets. The poultry
industry is also supported by better-than-expected pork
and beef prices, and ongoing low feed prices, despite a
short hike in wheat prices in July.
Most major poultry markets are now performing
strongly. The US is in the lead, with a healthy supply/
demand situation, ongoing disciplined poultry supply,
together with strong domestic and international
demand. Mexico is also doing well, and the industry
is benefiting from more expensive US supply after
depreciation of the Mexican peso.
Both the EU and the Russian poultry industries are doing
relatively well. In the EU, the main reason is low supply
in the aftermath of more than 1,000 AI cases in the
winter months, together with currently reduced supply
from eastern Europe. In Russia, strong demand from the
regions, especially the far east and east, is supportive.
The big change compared to last quarter has been the
recovery of China. The impact of low breeding stock
imports, together with environmental regulations, is
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affecting the market, while demand has recovered because
AI has more or less faded over the summer.
Other Asian markets are also relatively strong, although
India has been hit by a seasonal drop due to festivals,
but should recover in Q4. Indonesian market conditions
are recovering, with support of the government’s
programme to cull numbers of parent stock.
Global trade impacted by AI and trade restrictions
Global poultry trade volumes have been hit by the
AI crisis, with many importers restricting trade from
countries with AI outbreaks. In addition, the ‘weak flesh’
scandal in Brazil led to a big drop in poultry exports from
March to May, as international customers reduced orders.
Total global trade volumes have dropped by 4%, to 5.9m
tons, over 1H 2017, with an exceptionally weak Q2, which
saw a 7% drop in trade.
Although trade volumes have been dropping, prices have
been strong, especially for leg quarters (+16% in Q2 and
+7% in Q3) and processed meat (+22% in Q2). On the
other hand, Brazilian whole-bird prices dropped sharply,
by 6% in Q2 and 4% in Q3.

As anticipated in our last poultry quarterly, global trade
streams shifted sharply in Q2, with the biggest drop in
Brazil (-9%) due to the meat scandal, and the EU (-9%)
and China (-6%) because of local AI issues - and in the
case of the EU, also partly because of the strengthening
euro. Thailand (+9%) and the US (+5%), and to a lesser
extent Argentina and Chile, have increased exports.
Outlook strong, but AI and trade restrictions are
wild cards
The outlook for the global poultry industry is expected to
remain strong, with a positive supply/demand balance in
most global markets due to lingering effects of the 1H AI
crisis. This will keep most global industries in a healthy
profit situation in the coming months.
From a cost perspective, the outlook also looks promising,
although crop predictions led to a short-term hike in
wheat prices in July. Crop harvests in the northern
hemisphere look reasonably good, especially in eastern
Europe/Russia, where near-record grain harvests are
expected. Plantings in Brazil indicate a positive corn and
soybean harvest.
The biggest concerns for 2H 2017 are overly optimistic
expansion programs in some regions, a return of AI, and
some pending trade investigations. These could all shake
up global trade flows again.

Supply growth discipline has proven the best strategy
under such uncertain conditions, as a situation of
oversupply with suddenly altered market circumstances
(like AI) can strongly impact margins.
A return of AI is the strongest wild card. AI risks will
rise again in the northern hemisphere winter, starting
in October, when cases usually increase due to bird
migration. Ongoing biosecurity and industry responses
to any outbreaks will be key.
Trade agreements and bans can also impact trade.
South Africa recently imposed increased levies on EU
products as a safeguard mechanism. It is also possible that
China might impose safeguard protections later this
year, in response to a possible Brazilian dumping case.
These sorts of actions can heavily impact global trade
and prices. On the other hand, some recent developments
to open trade could lead to new opportunities, such
as the EU-Japan free trade agreement, the US-China
processed poultry opening, and the opening of
Vietnamese poultry exports for Japan.
Although some serious concerns and wild cards exist for
2H, we are optimistic that this could be a positive year for
most of the global industry.

Strong industry performance, with profitability running well in most parts of the world
US: Strong recovery with export growth

Brazil: Gradual recovery after meat scandal

•
•
•

•
•
•

Strong margins on high domestic prices
Production growth limited (+1.7%)
Strong trade despite drop in key Mexican market

EU: Positive margins on strong market balance
•
•
•

Relatively strong margins on tight supply
EU imports dropped sharply (-10%)
Outlook positive, but AI thread remains

Meat scandal led to sharp drop in exports
Industry replied by reducing production
Trade and prices are currently recovering

China: Market recovery after 1H AI crisis
•
•
•

Sharp market turnaround after 1H AI crisis
Production reduced due to GP import restrictions and
environmental regulations set by government
Reduced number of AI cases led to improved demand

‘Poultry Quarterly Q3 2017 | September 2017’. Nan-Dirk Mulder, Senior analysist
at RaboResearch, Rabobank 2017.
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The most fashionable
chicken dish in Asia

This South Korean deep-fried crispy chicken dish has become popular all over Asia. It all started with the
Korean TV drama “My love from the stars” - in which the female lead actress loves chicken with beer late in
the evening. After the drama aired in the rest of Asia, millions of Asians became hooked on this guilty pleasure.
Dakgangjeong is a deep-fried crispy chicken dish glazed in a sticky, sweet, and spicy sauce. It’s traditionally made with a
whole chicken that’s been cut up. Some people make it only with chicken wings.
Ingredients
• 1 pound (450 gr) of evenly sized cut,
skinless chicken thigh and/or breast
• 1/4 teaspoon salt
• pinch pepper
• 1/2 teaspoon minced garlic
• 1/2 teaspoon minced ginger
• 1 tablespoon rice wine or sherry
• 1/3 cup potato starch (or corn starch)

Sauce
• 1 tablespoon soy sauce
• 3 tablespoons rice wine or sherry
• 2 tablespoons (apple cider) vinegar
• 1 tablespoon gochujang
(Korean red chili pepper paste)
• 3 tablespoons honey
• 2 teaspoons sesame oil
• 2 tablespoons brown sugar
• 1 teaspoon minced garlic
• 1 teaspoon grated ginger

1. Remove any visible fat and cut the chicken into bite sized pieces. Mix with the salt, pepper, rice wine, garlic and ginger.
Let it stand for 20 to 30 minutes.
2. In a pan, add all the sauce ingredients, and stir well. Bring to a boil. When it starts to bubble, reduce the heat to
medium low, and simmer until it thickens slightly (about 3 to 4 minutes). Turn the heat off.
3. Add the potato (or corn) starch to the chicken, and mix well to coat evenly.
4. Pour about 1 inch of oil into a heavy bottom pan. When the oil is sufficiently hot (175°C/350°F or starts smoking),
drop the chicken pieces in one at a time. Fry them in two batches. Overcrowding will drop the oil temperature too quickly.
Cook until light golden brown (1 to 2 minutes). Remove and set the pieces on a wire rack or a paper towel-lined plate.
5. Reheat the oil to 175°C/350°F. Deep fry again until golden brown (about 30 to 40 seconds). You can do the second
frying in one batch.
6. Heat the sauce over medium low heat. Add the chicken and stir well until the chicken pieces are evenly coated.
We thank Mrs Hyosun Ro for sharing her recipe with us; see also www.koreanbapsang.com
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Events and exhibitions
first half 2018
IPPE 2018

Atlanta, Georgia, USA

January 30 - February 1

VIV MEA

Abu Dhabi,
United Arab Emirates

February 5 - 7

Agro Animal

Kyiv, Ukraine

February 21 - 23

CFIA

Rennes, France

March 13 - 15

AgroWorld

Tashkent, Uzbekistan

March 14 - 16

Avicola y Porcinos

Buenos Aires, Argentina

May 8 - 10

VIV Europe

Utrecht, the Netherlands

June 20 - 22

VIV MEA

VIV Europe
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Innovating the future

Processed chicken feet have become a $500
million market - and that’s why Meyn developed
the Automatic Feet Selection System. It provides
a fully automated process complete with camera
and product sensing equipment, and now
complemented by an automatic ejection machine.
Grading and sorting takes place in real time, and
animal welfare data is captured to comply with
local regulations.

MEYN FOOD PROCESSING TECHNOLOGY B.V.
P.O. Box 16, 1510 AA Oostzaan, the Netherlands
T: +31 (0)20 2045 000 | E: sales@meyn.com
www.meyn.com

Another
innovation
by Meyn

