INTERNATIO

Chicken Feet Scalder

Controlled hot-water scalding system designed to prepare chicken feet for efficient and consistent skin removal.

OVERVIEW

The Chicken Feet Scalder is designed to provide controlled hot-water treatment of chicken feet before the skin-removal stage. Proper scalding

helps loosen the outer skin and prepares the feet for efficient downstream processing while maintaining a consistent product flow.

The equipment is manufactured from AISI 304L low-carbon stainless steel and food-grade POM and PA66 components, making it suitable for
wet poultry processing environments where hygiene, corrosion resistance and frequent sanitation are essential. The scalding conditions can be

configured according to the required processing parameters.

The Chicken Feet Scalder can be integrated with tunnel skin-removal equipment and chicken feet chilling systems to create a continuous poultry
feet processing line. Its robust construction and controlled operation support consistent preparation of chicken feet for further processing and

packaging.

QUICK FEATURES

01 Controlled Scalding 02 Temperature Control
Provides consistent hot-water treatment Adjustable processing conditions
03 Continuous Operation 04 Hygienic Construction
Designed for continuous feet processing AISI 304L stainless steel and food-grade polymers
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Chicken Feet Scalder

DIMENSIONS & VIEWS
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Top view Front view Side view

KEY BENEFITS

Effective Skin Preparation Consistent Processing

Helps loosen outer skin Repeatable scalding conditions

Continuous Production Easy Cleaning

Supports downstream skin removal Designed for demanding wet environments
TECHNICAL SPECIFICATIONS
Application Poultry By-Product Processing Scalding System Hot Water
Processing Stage Chicken Feet Processing Operation Continuous
Capacity To be entered Water Temperature To be entered
Product Chicken Feet Water Flow Rate To be entered
Material AISI 304L Stainless Steel Control System To be entered

Food-Grade Polymers POM and PA66

AVAILABLE MODELS

Dimensions L 3550 W 1020 H 1050
Weight 450 Kg
Power 1.5 Kw
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