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PIG SLAUGHTER
EQUIPMENT
SKIN PEELING MACHINE



The loading is carried out through a grate that is activat-
ed by a hydraulic cylinder that delivers the pig to be 
peeled at the height of the central axis, avoiding, this way, 
the hit by the falling that damage the animal and that 
shorten the working life of the peeling pallets. The 
unloading is also carried out through a grate that is 
activated by a hydraulic cylinder and the same central 
axis expels the pig. The advantage of this system is that it 
has a very light grate that avoids the hits in the structure 
of the machine and speeds up the unloading maneuver 
by acquiring a higher velocity than a unloading grate of a 
conventional machine.

› CHARACTERISTICS OF CONSTRUCTION

The construction, working and cleaning characteristics 
are under the public health regulations.

The main axis with twelve stars and sixty pallets is 
activated by a reducer with gears with a motor of 7,5 hp 
completely armoured. 

All the mechanisms are locked in two cabinets that form 
the structure of the machine where one of them contains 
the reducer motor, valve, deposit and oil pump and the 
other contains two hydraulic cylinders, all perfectly 
protected by doors with water traps.

› MAINTENANCE AND CLEANING

The global design of this equipment allows carrying out the 
maintenance process in a very short period of time, only with 
a periodic control the greater repairs will be removed.

This machine has been designed for the skin peeling of pigs.
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Dimensions and design are illustrative.
Customizable machines according to customer specifications.

Contact us for quotation or advice.

ENTIRELY BUILT IN
AISI 304 STAINLESS STEEL

CERTIFIED COMPANY
ISO 9001:2015
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