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Apparatus for carrying out an operation on slaughtered poultry.

An apparatus for carrying out an operation on slaughtered poultry, comprising suspension devices for suspending
the poultry by the legs, a first drum which at its periphery is provided with a first curve formed by a first groove
which is being traced by a first projection that connects to a first processing organ so as to arrange that movement
of the first processing organ along the periphery of the first drum causes said first processing organ to be placed in
an operational position with respect to the poultry being suspended by the legs. Further there are second
processing means that cooperate with a second drum provided with a second curve formed by a second groove
which is being traced by a second projection connected with the second processing means so as to arrange that
by its movement along the periphery of the second drum said second processing means is positioned in its
operational position with reference to the poultry. The apparatus further has the feature that the first drum and the
second drum have an adjustable distance with respect to each other.

Dit octrooi is verleend ongeacht het bijgevoegde resultaat van het onderzoek naar de stand van de
techniek en schriftelijke opinie. Het octrooischrift komt overeen met de oorspronkelijk ingediende
stukken.
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Apparatus for carrying out an operation on slaughtered poultry

The invention generally relates to an apparatus for
carrying out an operation on slaughtered poultry, employing
suspension devices for suspending the poultry by the legs
while the operation is carried out. Such an apparatus is com-
monly used within the poultry processing industry.

An example of such an apparatus, which particularly
relates to the cleaning of the internal neck skin of slaugh-
tered poultry is known from EP-B-1 247 453. This known appa-
ratus comprises suspension devices for suspending the poultry
by the legs, and a first drum which at its periphery is pro-
vided with a first curve formed by a first groove. The said
first groove is being traced by a first projection that con-
nects to a rotatable bore organ so as to arrange that movement
of the bore organ along the periphery of the first drum causes
sald bore organ to be inserted from the top into the poultry
being suspended by the legs for carrying out the cleaning op-
eration.

The known apparatus further has presser means com-
prising a presser chock, which during the cleaning operation
rests against the neck skin of the poultry at the breast side
and pushes the neck skin of the poultry towards the bore or-
gan. The presser chock cooperates with a second drum provided
with a second groove which is being traced by a second projec-
tion connected with the pressure chock so as to arrange that
sald pressure chock is adjustable in height due to its move-
ment along the periphery of the second drum. By arranging that
the presser chock is adjustable in height, the pressure chock
can be moved upwards at the beginning of the cleaning opera-
tion until it reaches a position wherein the pressure chock
rests against the neck skin at the breast side of the poultry.

The preamble of the main claim therefore reflects in
general terms the system that is known from EP-B-1 247 453,
notably comprising suspension devices for suspending the poul-
try by the legs, a first drum which at its periphery is pro-
vided with a first curve formed by a first groove which is be-
ing traced by a first projection that connects to a first pro-

cessing organ so as to arrange that movement of the first pro-
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cessing organ along the periphery of the first drum causes
said first processing organ to be placed in an operational po-
sition with respect to the poultry being suspended by the
legs, and second processing means that cooperates with a sec-
ond drum provided with a second curve formed by a second
groove which is being traced by a second projection connected
with the second processing means so as to arrange that by its
movement along the periphery of the second drum said second
processing means is positioned in its operational position
with reference to the poultry.

Although this arrangement allows for a considerable
tolerance with regard to any possible differences in size of
the poultry to be processed, practice learns that poultry siz-
es may differ more than can be accommodated with the arrange-
ment known from the known apparatus.

It is therefore an object of the invention to accom-
modate for notable size differences of poultry beyond what can
be handled with the said known apparatus.

It is another object of the invention to generally
provide suitable adjustment means usable in any type of appa-
ratus for carrying out an operation on slaughtered poultry.

To promote that one or more of the objectives of the
invention are met, the apparatus of the invention is embodied
with one or more of the appended claims.

In a first aspect of the invention the first drum and
the second drum have an adjustable distance with respect to
each other. The adjustable distance of the first drum that is
operably connected with the first processing organ, in rela-
tion to the second drum that is operably connected with the
second processing means is an effective solution to accommo-
date the apparatus of the invention to an exceptionally large
range of poultry sizes.

Preferably the first drum and the second drum are al-
so rotationally adjustable with respect to each other. In this
manner a perfect tuning in timing can be accomplished as to
when the first processing organ must process the poultry de-
pending on the size of the poultry. Otherwise inaccuracies may
occur or remain due to the fact that the movements of the

first processing organ and the second processing means are in-
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dependently determined by the said trajectories of the grooves
in the said first and second drums. The relative position of
sald trajectories with respect to each other therefore prefer-
ably has to be attuned to the size of the poultry, particular-
ly with notable size differences of the poultry. In this con-
nection it is advantageous for realizing a high level of accu-
racy that the adjustable distance and/or the rotational posi-
tion of the first drum and the second drum is/are continuously
adjustable within a predefined range.

A suitable embodiment of the apparatus of the inven-
tion has the second drum mounted on a mechanism comprising at
least two parts, wherein said two parts of the mechanism are
adjustable regarding their mutual distance and regarding their
rotational position with respect to each other.

Advantageously the said two parts of the mechanism
are connected with each other through actuators, preferably
linear actuators. Preferably the actuators are hydraulic cyl-
inders. Such hydraulic cylinders are simple and cost effective
means to arrange for the mutual displacement of the two parts
of the mechanism.

It is further preferred that the second drum is
mounted on a first axle of a first part of said mechanism
which is rotatably mounted on a second part of said mechanism,
which first axle cooperates with a rotationally fixed second
axle which is further fixed against longitudinal displacement,
and wherein the first axle and the second axle have a joint
longitudinal body axis, wherein said first axle and said sec-
ond axle have cooperating splines and projections to arrange
that with variation of the distance of said two parts of the
mechanism a longitudinal displacement of the first axle with
respect to the second axle occurs causing a simultaneous rota-
tion of the first axle with respect to the second axle.

In one embodiment of the invention the apparatus is
applied for carrying out a cleaning operation on the internal
neck skin of slaughtered poultry by removing the windpipe,
gullet, glandular tissue or remainders thereof, wherein the
first processing organ is a rotatable bore organ so as to ar-
range that movement of the bore organ along the periphery of

the first drum causes said bore organ to be inserted from the
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top into the poultry being suspended by the legs for carrying
out the cleaning operation, and the second processing means
comprise a presser chock, which during the cleaning operation
rests against the neck skin of the poultry at the breast side
and pushes the neck skin of the poultry towards the bore or-
gan, wherein the presser chock cooperates with the second drum
so as to arrange that said pressure chock is adjustable in
height by its movement along the periphery of the second drum.

The presser chock effectively assists the scrap-
ing action of the bore organ, so that its efficacy is im-
proved. The presser chock pushing the poultry’s neck skin on
the breast side towards the bore organ assists in particular
the effective removal of the windpipe, which, due to the na-
ture of the tissue of which the windpipe consists, is usually
difficult to remove by means of the bore organ.

Although the measure with which the neck skin is
pressed against the bore organ is as such quite critical,
since on the one hand the scraping action of the bore organ
needs to be supported, while on the other hand said scraping
action must not result in the neck skin being torn, use of the
apparatus of the invention improves the scraping action and
ensures that poultry of any size is stripped reliably of wind-
pipe, gullet and other tissue that is to be removed.

The invention will now be explained in more detail
with reference to the drawing of two non-limiting preferred
exemplary embodiments.

The Figures 1 to 4 in the drawing show a number of
successive settings of a first embodiment of an apparatus ac-
cording to the invention, which is arranged for carrying out a
cleaning operation applied to the internal neck skin of
slaughtered poultry.

Figure 5 shows in an isometric side view the two
drums of the apparatus of the invention shown in figures 1 -
4.

Figure 6A and 6B show in a detail side view the drum
operably connected with the pressure chock at a first and at a

second altitude.
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Figure 7 shows an isometric view of the mechanism
which is preferably used for mounting the drum that is opera-
bly connected with the pressure chock.

Figure 8A and 8B shows another embodiment of an appa-
ratus according to the invention which is usable for pro-
cessing poultry to open poultry carcasses at the vent side.

Identical reference numbers used in the Figures refer
to similar parts.

The apparatus 1 shown in the figures 1 - 4 is intend-
ed for carrying out a cleaning operation applied to the inter-
nal neck skin of slaughtered poultry 2 comprises a first drum
4 and a central axis 3 pertaining to said first drum 4. Along
the first drum 4 movable bore organs 5 are provided. One such
bore organ 5 is shown in the Figures 1 - 4. To facilitate
their activation, said bore organs are in their longitudinal
direction movably mounted on rods, which are fastened to an
upper plate 11 and a lower plate 12, rotatable about the axis
3. The upper plate 11 may, for example, be driven by a chain
such that the bore organs 5 are moved along the drum 4. The
periphery of the first drum 4 is provided with a curve formed
by a first groove 13, which is being traced by a first projec-
tion 14 that is part of the bore organ 5. In this way the
movement of the bore organ 5 along the first drum 4 also re-
sults in the bore organ 5 making a movement in its longitudi-
nal direction determined by the curve of the first groove 13,
while at the same time a further mechanism causes the bore or-
gan 5 to rotate during said longitudinal movement.

As further shown in the Figures 1 - 4, the poultry 2
is suspended by the legs from suspension devices 6, for exam-
ple, hooks.

While the poultry 2 is suspended by the legs 7 from
the hooks, moving in correspondence with the movement of the
bore organs 5 along the first drum 4, the bore organ 5 is ac-
tivated in the manner explained above as soon as the same
moves from the top into the poultry 2 (see Figure 1 and Figure
2, respectively), after which it moves such as to exit the
poultry 2 via a neck end 8.

The apparatus is further provided with presser means

9 in the form of a presser chock, which is placed from below,
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against the neck skin of the poultry 2 at the breast side. In
this position, which is illustrated in Figure 2, the presser
chock 9 pushes the neck skin of the poultry towards the bore
organ 5 such as to enable the latter to effectively scrape the
inside of the neck skin of the poultry 2.

With the presser chock 9 supporting the neck skin
from the outside, the internal neck skin can be effectively
cleaned when the neck opening 8 is very large, thereby also
allowing difficult tissue to be removed. This relates in par-
ticular to the windpipe.

The Figures 2 and 3 show that a small space remains
between the bore organ 5 and the presser chock 9, between
which the neck skin of the poultry 2 can be accommodated so
that the cleaning operation to be carried out with the bore
organ 5 will not damage the neck skin.

The figures show that the bore organ 5 is disposed at
a slight slant. The presser chock 9 has a work surface 10 that
corresponds with the slanting disposition of the bore organ 5.
In an equally possible completely perpendicular disposition of
the bore organ 5, the work surface 10 of the presser chock 9
should be disposed correspondingly perpendicular.

The Figures 2 and 3 show the situation following the
start of the cleaning operation, when the bore organ 5 is mov-
ing downwards and the presser chock 9 is moved upwards from
the initial position shown in Figure 1, until it assumes a po-
sition wherein the presser chock 9 rests against the neck skin
at the breast side of the poultry, supporting the same. This
is caused by the arrangement that the presser chock 9 cooper-
ates with a second drum 15 provided with a second groove 16
which is being traced by a second projection 17 connected with
the pressure chock 9. By this arrangement said pressure chock
9 is automatically adjusted in height when it moves past the
periphery of the second drum 15.

Figure 4 shows that the bore organ 5 has completed
the cleaning operation after which it will return to the
starting position as shown in Figure 1. In that situation the
presser chock 9 is also returned to the initial position of
Figure 1, so that the poultry 2 is then again suspended from
the hooks 6 by the legs 7 only.
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Figure 5 provides an isometric side view of the appa-
ratus 1 of the invention shown in figures 1 - 4, providing a
clearer view at the first drum 4 which at its periphery is
provided with a first curve formed by a first groove 13. This
groove 13 1s traced by a first projection (not visible) that
connects to a rotatable bore organ 5 in order to arrange that
when the bore organ 5 moves along the periphery of the first
drum 4, said bore organ 5 is moved downwards and inserted from
the top into the poultry to be processed. Likewise after the
poultry is processed, the bore organ 5 moves upwards again.

Figure 5 also provides a clear view at the presser
chock 9 that cooperates with a second drum 15 that is provided
with a second curve formed by a second groove 16. This second
groove 16 1s being traced by a second projection 17 connected
with the pressure chock 9 so as to arrange that said pressure
chock 9 is adjustable in height due to its movement along the
periphery of the second drum 15.

According to the invention the first drum 4 and the
second drum 15 have an adjustable distance with respect to
each other as is illustrated in figure 6A and figure 6B. Com-
paring figure 6A with figure 6B reveals that the second drum
15 that is operably connected with the pressure chock 9 as-
sumes a lower position in figure 6A than it does in figure 6B.
With the first drum 4 being at a fixed altitude with reference
to the fixed world, this brings about that the distance be-
tween the first drum 4 that connects to the rotatable bore or-
gan 5, and the second drum 15 that connects to the pressure
chock 9 is variable. Preferably at the same time the first
drum 4 and the second drum 15 are rotationally adjustable with
respect to each other.

Both figure 6A and 6B show a preferred embodiment in
which the second drum 15 is mounted on a mechanism 18 compris-
ing at least two parts 19, 20, wherein said two parts of the
mechanism 18 are adjustable regarding their mutual distance
and regarding their rotational position with respect to each
other. This is shown clearer in figure 7.

Figure 7 shows that the two parts 19, 20 of the mech-
anism 18 are connected with each other through (preferably

linear) actuators 23, particularly hydraulic cylinders. The
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mechanism 18 comprises a first axle 19’ of a first part 19 of
sald mechanism 18 on which the second drum 15 is to be mount-
ed. The said first part 19 is rotatably mounted on a second
part 20 of said mechanism 18. The first axle 19’ of the first
part 19 further cooperates with a rotationally fixed second
axle 21 which is also fixed against longitudinal displacement.
Figure 7 further shows that the first axle 19’ and the second
axle 21 have a joint longitudinal body axis and cooperating
splines 22 and (nonvisible) projections to arrange that with
variation of the distance of said two parts 19, 20 of the
mechanism 18, a longitudinal displacement of the first axle
197 with respect to the second axle 21 occurs causing a simul-
taneous rotation of the first axle 19’ with respect to the
second axle 21. Due to the fact that the second drum 15 is
mounted on the first axle 19’, varying the distance between
the first part 19 and the second part 20 of the mechanism 18
results in a simultaneous variation of the altitude of the
second drum 15 and of its rotational position with reference
to the fixed axle 21. In this way a very effective and robust
apparatus 1s provided that can be accommodated to processing
of poultry in a large range of sizes.

Figures 8A and 8B show another embodiment of the ap-
paratus according to the invention, which can be used for
opening the body cavity of a slaughtered bird. In such an ap-
paratus, which is of the type disclosed in EP-A-0 761 100, the
object is to open the body cavity of the poultry starting from
the cloaca while preventing that the intestines are cut. The
problem is however that not all poultry has the same size.
During operation of the apparatus rod 26 cooperates with cut-
ting device 24. The cutting device 24 cuts the abdominal skin
once rod 26 has been pushed inside the cloaca to its foremost
position. The apparatus of figure 8A/8B is construed to ar-
range that depending on the size of the poultry the position-
ing unit 25 is adjusted from its lowest position shown in fig
8A to its highest position shown in fig.8B. This is realized
by arranging that the two parts 19, 20 of the mechanism 18 as
shown in figure 7 are applied together with the first drum 4
and the second drum 15 shown in figures 8A and 8B. The first

groove in the drum 4 and the first projection that cooperates
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with the cutting device 24 (the first processing organ) 1is not
shown, yet a clear view is provided to the second groove 16 in
the second drum 15 and the second projection 17 that cooper-
ates with the second groove 16 and connects to the positioning
unit 25 (the second processing means). In this way the timing
of the positioning unit 25 reaching its top position is auto-
matically secured, so that an optimal positioning of the poul-
try is obtained to ensure a precise cut of the skin while cut-
ting the intestines is prevented.

Although the invention has been discussed in the fo-
regoing with reference to exemplary embodiments of the appara-
tus of the invention, the invention is not restricted to these
particular embodiments which can be varied in many ways wit-
hout departing from the gist of the invention. It is for in-
stance possible to provide a fixed altitude for the second
drum, and make the first drum that is operably connected with
the rotatable bore organ variable in height and rotational po-
sition with reference to the second drum. The discussed exem-
plary embodiments shall therefore not be used to construe the
appended claims strictly in accordance with these embodiments.
On the contrary, the exemplary embodiments are merely intended
to explain the wording of the appended claims without intent
to limit the claims to their particular features. The scope of
protection of the invention shall therefore be construed in
accordance with the appended claims only, wherein a possible
ambiguity in the wording of the claims shall be resolved using

the exemplary embodiments.
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CLAIMS

1. An apparatus (1) for carrying out an operation on
slaughtered poultry, comprising suspension devices (6) for
suspending the poultry by the legs (7), a first drum (4) which
at its periphery is provided with a first curve formed by a
first groove (13) which 1g being traced by a first projection
(14) that connects to a first processing organ (5) so as to
arrange that movement of the first processing organ (5) along
the periphery of the first drum (4) causes said first pro-
cessing organ (5) to be placed in an operational position with
respect to the poultry (2) being suspended by the legs, and
second processing means (9) that cooperates with a second drum
(15) provided with a second curve formed by a second groove
(16) which is being traced by a second projection (17) con-
nected with the second processing means (9) so as to arrange
that by its movement along the periphery of the second drum
(15) said second processing means (9) is positioned in its op-
erational position with reference to the poultry (2), charac-
terized in that the first drum (4) and the second drum (15)
have an adjustable distance with respect to each other.

2. An apparatus (1) according to claim 1, character-
ized in that the first drum (4) and the second drum (15) are
rotationally adjustable with respect to each other.

3. An apparatus (1) according to claim 1 or 2, char-
acterized in that the second drum (15) is mounted on a mecha-
nism (18) comprising at least two parts (19, 20), wherein said
two parts (19, 20) of the mechanism (18) are adjustable re-
garding their mutual distance and regarding their rotational
position with respect to each other.

4. An apparatus according to any one of claims 1 - 3,
characterized in that the adjustable distance and/or the rota-
tional position of the first drum (4) and the second drum (15)
is/are continuously adjustable within a predefined range.

5. An apparatus (1) according to claim 3 or 4, char-
acterized in that the said two parts (19, 20) of the mechanism
(18) are connected with each other through actuators.

6. An apparatus (1) according to claim 3, 4 or 5,
characterized in that the said two parts (19, 20) of the mech-
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anism (18) are connected with each other through linear actua-
tors.

7. An apparatus (1) according to claim 5 or 6, char-
acterized in that the actuators are hydraulic cylinders (23).

8. An apparatus (1) according to any one of claims 3
- 7, characterized in that the second drum (15) is mounted on
a first axle (19') of a first part (19) of said mechanism (18)
which is rotatably mounted on a second part (20) of said mech-
anism (18), which first axle (19’) cooperates with a rotation-
ally fixed second axle (21) which is further fixed against
longitudinal displacement, wherein the first axle (19’) and
the second axle (21) have a joint longitudinal body axis and
wherein said first axle (19’) and said second axle (21) have
cooperating splines (22) and projections to arrange that with
variation of the distance of said two parts (19, 20) of the
mechanism (18) a longitudinal displacement of the first axle
(19") with respect to the second axle (21) occurs causing a
simultaneous rotation of the first axle (19’) with respect to
the second axle (21).

9. An apparatus (1) according to any one of the pre-
vious claims 1 - 8, characterized in that it is arranged for
carrying out a cleaning operation on the internal neck skin of
slaughtered poultry by removing the windpipe, gullet, glandu-
lar tissue or remainders thereof, wherein the first processing
organ is a rotatable bore organ (5) so as to arrange that
movement of the bore organ (5) along the periphery of the
first drum (4) causes said bore organ (5) to be inserted from
the top into the poultry (2) being suspended by the legs for
carrying out the cleaning operation, and the second processing
means comprise a presser chock (9), which during the cleaning
operation rests against the neck skin of the poultry (2) at
the breast side and pushes the neck skin of the poultry (2)
towards the bore organ (5), wherein the presser chock (9) co-
operates with the second drum (15) so as to arrange that said
pressure chock (9) is adjustable in height by its movement

along the periphery of the second drum (15).
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ABSTRACT

An apparatus for carrying out an operation on slaugh-
tered poultry, comprising suspension devices for suspending
the poultry by the legs, a first drum which at its periphery
is provided with a first curve formed by a first groove which
is being traced by a first projection that connects to a first
processing organ so as to arrange that movement of the first
processing organ along the periphery of the first drum causes
sald first processing organ to be placed in an operational po-
sition with respect to the poultry being suspended by the
legs. Further there are second processing means that cooperate
with a second drum provided with a second curve formed by a
second groove which is being traced by a second projection
connected with the second processing means so as to arrange
that by its movement along the periphery of the second drum
said second processing means 1is positioned in its operational
position with reference to the poultry. The apparatus further
has the feature that the first drum and the second drum have

an adjustable distance with respect to each other.
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Basis of the opinion
Priority

Non-establishment of opinion with regard to novelty, inventive step and industrial applicability

Lack of unity of invention

Reasoned statement with regard to novelty, inventive step or industrial
applicability; citations and explanations supporting such statement

Certain documents cited

Certain defects in the application

Certain observations on the application
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von Arx, Vik
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Box No.| Basis of this opinion

. This opinion has been established on the basis of the latest set of claims filed before the start of the search.

. With regard to any nucleotide and/or amino acid sequence disclosed in the application and necessary to the
claimed invention, this opinion has been established on the basis of:

a. type of material:
O asequence listing
O table(s) related to the sequence listing
b. format of material:
O on paper
O in electronic form
c. time of filingfurnishing:
0 contained in the application as filed.
O filed together with the application in electronic form.

O furnished subsequently for the purposes of search.

. O Inaddition, in the case that more than one version or copy of a sequence listing and/or table relating thereto
has been filed or furnished, the required statements that the information in the subsequent or additional
copies is identical to that in the application as filed or does not go beyond the application as filed, as
appropriate, were furnished.

. Additional comments:

Box No.V  Reasoned statement with regard to novelty, inventive step or industrial applicability;
citations and explanations supporting such statement

. Statement
Novelty Yes: Claims 2, 3,59
No: Claims 1,4
Inventive step Yes: Claims 2,3,58
No: Claims 1,4,9
Industrial applicability Yes: Claims 1-9

No: Claims

. Citations and explanations

see separate sheet
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Box No. VIl Certain defects in the application

see separate sheet
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Re ltem V

Reasoned statement with regard to novelty, inventive step or industrial
applicability; citations and explanations supporting such statement

Reference is made to the following documents:

D1: US 2002/155803 A1 (TIELEMAN RUDOLF J [US]) 24 oktober 2002
(2002-10-24)

D2: EP 1 247 453 B1 (MEYN FOOD PROC TECHNOLOGY BV [NL]) 22
februari 2006 (2006-02-22) in de aanvraag genoemd

The present application does not meet the criteria of patentability, because the
subject-matter of claim 1 is not new.

Document D1 discloses, see the whole document and in particular the passages cited
in the search report, the reference signs applying to this document:

A poultry carcass processing apparatus comprising suspension devices (44, 46) for
suspending the poultry by the legs, a first drum (130) which at its periphery is provided
with a first curve formed by a first groove (128, 126) which is being traced by a first
projection (132, 134) that connects to a first processing organ (116, 114) so as to
arrange that movement of the first processing organ along the periphery of the first
drum causes said first processing organ to be placed in an operational position with
respect to the poultry being suspended by the legs, and second processing means
(42, 54) that cooperates with a second drum (60) provided with a second curve
formed by a second groove (58) which is being traced by a second projection (56)
connected with the second processing means so as to arrange that by its movement
along the periphery of the second drum said second processing means is positioned
in its operational position with reference to the poultry. The first drum (130) and the
second drum (60) have an adjustable distance with respect to each other.

Document D1 is also considered to disclose or at least imply the features of
dependent claim 4 and the subject matter of claim 4 is therefore not new either.

The present application does not meet the criteria of patentability, because the
subject-matter of claim 9 does not involve an inventive step.

The apparatus according to D1 is applicable in various poultry carcass processing
systems (see D2, paragraphs [0001] to [0004] and [0022], including the system as
disclosed in document D2. The combination of teachings of D1 with the teachings of

Form NL237-3 (separate sheet) (July 2006) (sheet 1)
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D2 is thus obvious for the skilled person and deprives the subject matter of claim 9 of
an inventive step.

The combination of the features of dependent claims 2, 3 and 5 to 8 is neither known
from, nor rendered obvious by, the available prior art.

Nacvkoio A~
I lalll ue

The relevant background art disclosed in document D1 is not mentioned in the
description, nor is this document identified therein.

Form NL237-3 (separate sheet) (July 2006) (sheet 2)
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