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Meyn neck breaker ECP

The data published correspond, under reservation of all our rights, to the most recent information at the moment of publication and are subject to future
modifications. Meyn reserves the right to modify the construction and the execution of its products at any time. No rights can be derived from this publication. 06-12-16

T
ech

n
ical D

ata S
h

eet

12x8”

9,000

2.5-5.5

12

8”

1,980

780

1,450

2,450

2,945

920

3/8”

0.5

DN100

16x6”

8,500

0.5-1.7

16

6”

1,980

780

1,450

2,450

2,945

940

3/8”

0.5

DN100

16x6”

13,500

1.2-4.0

16

6”

1,980

780

1,450

2,450

2,945

940

3/8”

0.5

DN100

Model

Capacity

Live weight

Number of units

Shackle pitch

Lenght (L)

Width (W1)

Width (W2)

Width (W3)

Height (H)

Weight

Water connection

Water consumption

Drain connection

H
W1

L

W2 W3

Head office:

Meyn Food Processing Technology B.V. T: +31 (0)20 2045 000

Westeinde 6, 1511 MA Oostzaan (Amsterdam) F: +31 (0)20 2045 001

P.O. Box 16, 1510 AA Oostzaan I: www.meyn.com

The Netherlands



Meyn neck breaker ECP 

• Neck is broken and removed without damaging the neck skin.

• The neck length can be set ver accurately, the neck can even been broken between the shoulders.

• Exact positioning of the bird in the machine results in very high performance.

• Shoulder supports prevent that wings, broken or not, will be damaged by the breaking unit.

• A wide weight range can be processed within one machine setting.


