KASAP CALISMA PLATFORMLARI

Calisma istasyonlarinin ihtiyacina gére ve capraz bulasmayr 6nlemek icin 6zel tasarlanmistir. Lavabo
dezenfeksiyon, 6nliik yikama ve testere dezenfekte kabinleri entegre olarak sunulan platformlar hijyen, isci
saghgr ve glvenligi, Gida Tarim ve Hayvancilik Bakanligi Et Yonetmeligi'ne uygun olarak uzman kadromuz
tarafindan tasarlanmistir.

BUTCHER WORKING PLATFORMS
These platforms are designed for butchers and provide easy movement, efficient and comfortable working space. Includes
basin, knife sterilization unit, apron washing cabin and saw disinfection cabin.

DAIRESEL KESiM HUCRESI
« Biylikbas hayvanlarin kesimi icindir.
* Helal kesim icin uygundur.
« Hayvani sikistirarak girpinmasini énler.
+ Kasap ve hayvan kazalarini en aza
indirmek amacli tasarlanmistir.

ROTATIONARY RITUAL TRAP
.« Suitable for cattle slaughtering.
« « Suitable for halal slaughtering.
* Prevents animal’s flutter by compressing.
* Designed for reducing animal and
butcher accidents.

CEMSAN deneyimi ve yetkinligi ile sayisiz yili geride birakan geleneksel bir
firmadir. 25 yildan fazla stredir Ankara'daki uzmanlarimiz, Tirkiye capinda
450'den, dinya capinda ise 50'den fazla entegre et tesisini en modern
tekniklerle tasarlamis, gelistirmis ve Gretmistir.

Dinyanin her yerinden memnun misterilerimiz, CEMSAN Makina'nin
mesleki (profesyonel) bilgisine, yenilikleri gelistirmedeki kapasitesine,
Uretim kalitesine ve satis sonrasi kusursuz hizmetine glivenmektedirler.

Dinya pazarindaki varligi ve deneyimleri CEMSAN'In diinya capinda
kiiclik ve biyk et isleme tesislerinin 6zel gereksinimlerini karsilamasindan
kaynaklanmaktadir. CEMSAN Ozellestirilmis ve ¢ok yonli mezbaha
teknolojisinde uzman ¢6ziim ortaginizdir.

CEMSAN, biyikligl ne olursa olsun, kasaplar ve kesimhaneler icin tam
bir Uriin hatti saglar. CEMSAN sistemleri endistriyel giivenligin yani sira
hayvanlarin hijyeni, korunmasi ve isyeri ergonomisi icin kapsamli kalite
standartlarina uygundur.

CEMSAN, yuksek kalitede dretim, yenilik ve uygulama programlarinda
saglam bir planlama anlamina gelir. Bireysel tercihler ve musterilerimizin
ihtiyaglari bizim birinci 6nceligimizdir. Diinyanin her yerinden musteriler,
bu tam hizmet yaklasimindan memnundur.

MUSTERI MEMNUNIYETI iCiN ETKIN COZUMLER

CEMSAN; sigir, deve ve koyun icin padok, kesim, et isleme, depolama,
sogutma odalari ve tagima sistemleri gibi en modern kesim ve entegre
et isleme tesislerini tedarik eder. Uretimlerimizde hijyene, ergonomiye,
givenlige, kaliteye, hayvan sagligina ve kasap sagligina son derece dnem
Veririz.

CEMSAN Mezbahane Sistemleri, entegre et tesisi projelendirmede, tretim,
montaj ve satis sonrasi hizmetlerde en yiiksek standartlari karsilamaktadir.
Musterilerimizin rekabet gucleri, verimliligimizi garanti etmektedir: Her
tesis; insan ve sermaye kaynaklarinin en iyi sekilde kullaniimas icin optimize
edilmistir.

isbirligiile gelisen deneyim: CEMSAN, Ar-Ge Departmanive misterilerimizle
yogun iletisimle beraber yenilikgi sistem ¢dziimlerine en yeni bilimsel
teknolojileri aktarmak igin isbirligini gelistirmektedir.

C=EMSAN

Mezbahane

Genel Miidiirliik - Head Office:
Mustafa Kemal Mah. 2128. Sk.
No: 19/5 Cankaya-Ankara/Turkiye
T: +90 312 354 40 92

Sistemleri

Fabrika - Factory:

F: +90 312 81511 80

Saray Mabh. Keresteciler San. Sit.
24. Sk. No: 13 Kazan-Ankara/Turkiye Y
T: +90 312 815 13 28-29

"hijyenik ve saglikl H E LAL

kesim icin modern tesisler kuruyoruz.”

Establishes hygienic and modern facilities for

HALAL Slaughter

CEMSAN s a rooted company having many years undergone with great
experiences and efficiency. For more than 25 years, we have been designing
and producing modern Integrated Meat facilities more than 450 in Turkey
and more than 50 all over the world assembled and commissioned by our
experts in Ankara.

Our customers from all over the world are satisfied and rely on professional
knowledge, capacity for developing the innovations, production quality
and excellent after-sales services of CEMSAN Machine.

Its presence and experience of CEMSAN in the world market stems from
meeting the special needs of small and large meat processing facilities
worldwide. CEMSAN is an expert solution partner of yours with a customized
and multi-directional slaughterhouse technology.

Whatever it's size is, CEMSAN provides a product line for the butchers and
slaughterhouses. In addition to the industrial security, CEMSAN systems
are also in compliance with the hygiene and protection of the animals and
comprehensive quality standards for the business ergonomic.

CEMSAN means high quality production, innovation, a robust planning in
the implementation programs. Individual preferences and customer needs
are our first priority. Customers from all over the world are satisfied with
this full service approach.

EFFECTIVE SOLUTIONS FOR CUSTOMER SATISFACTION

CEMSAN supplies the most modern slaughter and integrated meat
processing facilities with paddock, slaughter, meat processing, storage,
refrigerator rooms and carriage systems for cattle, camel and sheep. We
give importance to hygiene, ergonomics, safety, quality, animal health and
butcher health at our company.

CEMSAN meets the highest standards in projecting, production, installation
and post-sales service of the integrated meat facilities. The competition
power of our customers warrants our productivity: Each facility is optimized
for using the human and capital resources in the best way. Experience
developing with cooperation: CEMSAN develops the cooperation to transfer
the latest scientific technologies to the innovative system solutions through
its R&D Department and intensive communication with the customers.

cemsan@cemsanmakina.com
www.cemsanmakina.com E
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BUYUKBAS MEZBAHANE
SISTEM ve EKIPMANLARI

CATTLE SLAUGHTERHOUSE SYSTEMS and EQUIPMENTS
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KUYRUK ACMA iSTASYONU
Aktarma 6ncesi blytikbas hayvanin kuyruk ve
ayaklarinin agildigr istasyondur.

TAIL OPENING

Tail part of the cattle is opened. Anus and
esophagus of the cattle is clipped in order to avoid
the release of extrement.

Dairesel Kesim Hucresi
Rotationary Ritual Trap

Tam otomatiktir. Helal kesime ve isci saghigi-gtvenligi kriterlerine uygundur. Bi-
yiikbas hayvan, hiicrenin arka kapisindan iceriye alinir. Pistonlar yardimi ile hayvan
sabitlenir ve hiicre 90° veya 180° dondurilerek kesime uygun pozisyona getirilir.

AYAK ve BOYNUZ KESME

Derisi agilan ayaklarin ve boynuzlarin isleme
hatti dncesi hidrolik makas ile kesildigi bolim-
diir.

FOOT and HORN CUTTING

The feet and horns are cut using a pair of hydraulic
scissors at the end of the bleeding line and before
the processing, the processing line starts at the
stage platform with a transfer between the rails.

Kuyruk Agma Istasyonu

Ayak ve Boynuz Kesme —
Tail Opening

Foot and Horn Cutting

ROTATIONARY RITUAL TRAP

AKTARMA iSTASYONU

Hidrolik aktarma Uniteleri ile raylar arasi aktarim
islemi saglanir. Unitelerin montaj), kapasiteye
gore ikili veya ugli olarak yapilir.

TRANSFERRING STATION

Hydraulic transfer equipment is located in this
section. The cattle is transferred from the bleeding
line to the processing line.

Aktarma Istasyonu
Transferring Station

It is fully automatic and appropriate for halal slaughtering. The animal is taken in the
equipment from the back door and with the help of pistons, the animal is fixed on both sides
and at the top. After the fixation, the animal is turned 180° or 90° and slaughtered.

5 On Deri Yiizme Istasyonu

DERi YUZME iSTASYONU

Deri ylizme tamburu ve iki yanindaki hareketli
platformlarin bir arada kullanildigi istasyondur.
Kasaplar, platformlar {zerindeki yerlerine
gecerek, derinin (kelle derisi ile beraber)
yukaridan asagi kusursuz ylizimini saglar.

DEHIDING

In this section, integrated dehiding machine,
movable drum and movable platforms on both
sides are used together. The butchers on the
platform take their positions and prevent the meat
from breaking during the dehiding operation.

Pre-Dehiding

ON DERi YUZME iSTASYONU

Deri ylizme platformundan 6nceki bélimdr.
Hayvanin derisi, dos kisimlarindan agilarak deri-
nin tamamen yiiziilmesine hazir hale getirilir.

PRE-DEHIDING

The platform before the dehiding. The skin of the
animal is opened from the chest part and the skin
is prepared completely for dehiding.

KELLE YIKAMA KABINi

Derisi ylizlllip gévdeden alinan kellenin, veteri-
ner kontrol istasyonuna ve ardindan kelle oda-
sina transferinden énce, 6n yikamanin yapildigi
kabindir.

HEAD CLEANING CABIN

In this cabin skinned head is cleaned before
transfer to veterinary control point and to the
offal room.

Deri Yizme Istasyonu

Dehiding ——————=—-=0

Deri Tagima Konveydrti

Skin Transferring Conveyor P‘ﬂ

DERI TASIMA KONVEYORU

Yizilen derinin zarar gérmeksizin, konveyorli
hat yardimiyla, el degmeden deri bélimiine ak-
tariimasini saglar.

SKIN TRANSFERRING CONVEYOR

Transfers the skin to the skin section through a
conveyor line without manual interference and
without damaging the skin.

DOS ACMA iSTASYONU

Dés agma islemi, 6zel tasarim testere ile ic or-
ganlara zarar vermeden gogus (dos) kemiginin
aciimasi islemidir. Bu islem iskembe ve i¢ organ-
larin daha rahat bir sekilde cikariimasini saglar.

BRISKET OPENING

In this unit, a brisket opening saw is used and the
chest part of the carcass is opened to ensure the

internal organs removed easily along the line.

Dés Acma Istasyonu

Brisket Opening |
¥
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iskembe Konveyérii
Tripe Transferring Conveyor

Deri Sutu
Skin Chute

SAKATAT SUTU

iki katll mezbahanelerde deri, kelle, ayak, i¢ or-
gan ve sakatatin alt kattaki odalara gitmesini
saglayan sutlama borularidir.

OFFAL CHUTE
Head, foot and offals are transferred to the offal
rooms in the lower level by chutes.

iSKEMBE GIKARMA iSTASYONU

iskembe ve bagirsak, hareketli ve &zel tasa-
rimli platform sayesinde ¢ikartilarak otomatik
iskembe inceleme bandina dustrilir; veteriner
kontrol noktasindan geger ve sakatat odalarina
otomatik olarak (el degmeden) tasinir.

TRIPE EXTRACTING

The tripe and intestine are extracted from the
chest and dropped on the automatic tripe band
conveyor; passes through the veterinary control
point and carried automatically without human
interference to the offal room.

iskembe Cikarma Istasyonu

Tripe Extracting
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Sakatat Sutu
Offal Chute

iSKEMBE KONVEYORU
Cikarilan iskembe, bant konveyor yardimi ile
veteriner kontrol noktasindan gecer ve sakatat
odalarina otomatik olarak tasinir.

TRIPE TRANSFERRING CONVEYOR

The tripe is transferred to the offal room without
manual interference with the help of an automatic
band conveyor.

|
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Ciger Alma stasyonu

Liver Extracting

Bu istasyon, i¢ organi ¢ikartilan karkaslarin ha-
reketli ve Ozellikli platform ile beraber karkas
bolme testeresi kullanilarak ikiye ayrildigi kisim-
dir. 50 adet/gln ile 500 adet/giin kapasitelere
uygun testereler mevcuttur. Testere, dezenfekte
kabini sayesinde capraz bulasmalari énlemek-
tedir.

CARCASS SPLITTING

In this unit, the butcher is elevated to the level of
the carcass with the help of a pneumatic movable
platform and splits the carcass by a splitting saw.

OMURILIK VAKUMLAMA iSTASYONU

Bu birimde spinal cord vakumlama makinasi ile
karkasin iligi ve sinirleri alinir. Boylece bakteri
olusumu engellenir ve kaliteli etin émri uza-
tilir.

SPINAL CORD VACUUMING

In this unit, the spinal cord and nerves of the
animal are removed with a spinal cord vacuum
machine. In this way, bacteria formation s
prevented and the usage life of the quality meat
(s extended.

Omurilik Vakumlama Istasyonu

Spinal Cord Vacuuming O

Karkas Bélme lstasyonu o)
Carcass Splitting
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Veteriner Kontrol Istasyonu

Veterinary Control

CiGER ALMA iSTASYONU
Ciger, kasap tarafindan alinir ve kelle ciger kon-
veyori sayesinde veteriner kontrol noktasindan
gectikten sonra i¢ organ odasina aktarilir. Kelle
ciger konveyérii mevcut kattaki odalara gitme-
sinin yani sira alt ve (st katlara da kelle ve cigeri
tasimak icin uygundur.

LIVER EXTRACTING

The liver and internal organs of the animal are
extracted and hanged to the liver conveyor. The
parts are transferred to the internal organ room
without manual interference.

VETERINER KONTROL iSTASYONU

Bu istasyonda tek bir hayvana ait karkas, ciger,
kelle ve iskembe ayni noktada bulusarak vete-
riner hekim kontrollinden geger. Stipheli tanisi
konulan hayvan, hattan ayirilarak stipheli soguk
odasina yonlendirilir.

VETERINARY CONTROL
The carcass, liver, head and tripe of the same
animal meet at the same point and controlled
by the veterinary. The animal diagnosed to be
supicious is strayed from the line and directed to
the suspicious cold room.
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