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Halal Poultry Slaughtering Line
This automated system is designed for halal poultry processing, ensuring compliance with 

religious standards. It features a conveyor system for efficient handling and durable construction 

for long-lasting performance.

ADDITIONAL IMAGES

Product Overview

Professional Poultry Processing Solutions
This comprehensive slaughtering line is engineered for high-efficiency, hygienic processing of various poultry types, including chicken, duck, and 

rabbit. With over two decades of industry experience, the system is designed to streamline operations while strictly adhering to halal processing 

standards. The solution encompasses the full lifecycle of design, production, and installation to ensure a seamless integration into your facility.

Technical Capabilities

Supported Species Chicken, Duck, Rabbit

Industry Experience 20 years

System Features

Compliance

Halal Certified Standards • Hygiene Compliant

Key Components

• Overhead conveyor system

• Poultry suspension shackles

• Automated cutting mechanisms

• Integrated drainage system

• Adjustable stainless steel frame

Construction Material High-grade stainless steel
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