
Meyn Thor eviscerator for turkeys 

T he dat a published cor respond, under reser v ation of all our rights, to the most recent inf ormation at the moment of publication and are subject to fut ure 
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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 Thor eviscerator for turkeys 

• Viscera pack is hanging down, not touching the carcass.

• Virtually no contamination on the carcass.

• Excellent liver quality.

• Large weight range can be processed within one machine setting.

• Automatic cleaning of each processing unit after every cycle.


