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A High performance & innovative tool

CALIBRA Station Line (SL) is a smart slaughter line. It allows the realization of different de-boning/trimming
operations per work station. The objective is to handle products supplying for each operator work space
directly from a computer. This process is the best way to minimize issues related to products coming to
fast or too slow and creating some delay in treatment. It also enhances the organization of the working
space and limits the handling of products by operators.

This system is an innovation in turkey sector and more specifically cutting legs operation. Each line allows
the distribution of entire turkey legs at a given limited rate (Number of products/ Given time) and sort

out noble pieces from secondary products and remains.

Each boning station can be adjusted by the operator with a manual pneumatic system (Up/Down)

A Productivity & material yield
The distribution of cutting products clocked by boning station adapts the rate based on the particularities
of each operator and an equitable distribution of the workload.
The height adjustment of each boning station contributes in reducing musculoskeletal disorders.

Collection of boneless products and their direct convergence towards packaging or grinding zones limits
container’s storage close to lines and reduces contamination risk related to handling.



CALIBRA SL STATION LINE

CALIBRASL
Boning and cutting line composed of 24 individual work spaces

A Ergonomically designed and adapted
Each work space is dedicated to one operator. Cutting and
deboning tables are created to respect operator’s
characteristics such as Left or Right-handed.

Still in a desire to improve comfort of the operator, he can
setup the height of the working area by a pneumatic
system.

This system which has proved its worth as for
Musculoskeletal symptoms by reducing risks.

A Brand new dedicated User Interface (Ul)

Our Brand new User Interface designed by our IT engineers
has been thought around and for you. It makes the setting
of our industrial range of products easier.
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Creating a new setup program is simple, fast and intuitive.
So the person responsible of the line won’t waste any time
about which settings he could use.

Computer system of the CALIBRA SL allows productivity
control and material yield. Each line is equipped of a
control system in order to realize some random quality
tests to maintain the required quality levels.
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