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Deskinner for poultry parts.

®®

The present invention relates to a deskinner for poultry-parts comprising an infeed for the poultry parts, a
processing device for removing the skin from the poultry parts, and a discharge for the processed poultry
parts. It comprises receptacles for receiving the pouliry parts from the infeed, which receptacles are
connected to a conveyor-line for transporting the receptacles with the poultry parts to the processing
device for removing the skin from the poultry parts, and that the receptacles are equipped with pressing
means for pressing the poultry parts into intimate contact with said processing device.

C 2002580

Dit octrooi is verleend ongeacht het bijgevoegde resultaat van het onderzoek naar de stand van de techniek en
_y schriftelijke opinie. Het octrooischrift komt overeen met de oorspronkelijk ingediende stukken.
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Deskinner for poultry parts

The invention relates to a deskinner for poultry parts,
such as thighs or drums, comprising an infeed for said parts, a
processing device for removing the skin from the parts, and a
discharge for the processed parts. For the actual removal of the
skin from the poultry parts usually though not exclusively a
processing device is applied which according to the prior art is
embodied with rollers.

It is an object or the invention toc improve the deskinning
by the processing device of the deskinner.

Tt is a further object of the invention to increase the
reliability of the desckinning operation since in practice it
turns out that according to the prior art the deskinning
operations vary in their effectivity depending on the
orientation of the poultry parts, in particular the thighs or
drums.

It is still a further object of the invention to set up a
deskinner which can process pcultry parts in an entirely
automated fashion without human intervention.

The deskinner of the invention and its method of operation
is to these ends embodied in accordance with one or more of the
appended claims.

In a first aspect of the invention the deskinner of the
invention comprises receptacles for receiving the poultry parts
from the infeed, which receptacles are connected to a conveyor-
line for transporting the receptacles with the poultry parts to
the processing device for removing the gkin from the parts, and
that the receptacles are equipped with pressing means for
pressing the poultry parts into intimate contact with said
processing device. Surprisingly this very effectively promotes
the guality of the deskinning operation by the processing
device.

It is desirable that the receptacles are placed in
series and are arranged to cooperate with the infeed such that
each receptacle receives one poultry part only. This allows that
a very accurate placement of the individual parts can be
realised which is desirable in view of the quality of the
deskinning operation.

The quality of the deskinning operation is further

promoted for the situation that the poultry parts are (parts of)
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poultry legs, by the feature that at least one of the

receptacles is rotatably connescted to the conveyor-line so as to
be able to adjust the orientation of the poultry part in said at
least one receptacle.

Advantageously the conveyor-line is equipped with a
series of receptacles, wherein the series comprises a sequence
of receptacle-sets, each set comprising a first receptacle and a
second receptacle. The first receptacle can then for instance
receive a thigh or a drum originating from a right leg, whereas
the second receptacle can then receive a thigh or a drum that
originates from a left leg of the poultry.

In such a situation in which the poultry thighs or
drums are following each other in the series of receptacles in
pairs of right leg parts and left leg parts, it is beneficial
that at least one of the receptacles in each receptacle-set is
rotatably connected to the conveyor-line. With this measure it
is simply possible to move both thighs or drums originating from
a left leg and a right leg respectively into the same
orientation, thus promoting the effectivity and reliability of
the deskinning operation by the processing device.

A preferred embodiment which makes the operation on the
poultry parts by the processing device very easy is
characterized in that the conveyor-line is arranged to move the
receptacles upside-down passed the processing device for
removing the skin from the parts, so as to cause that the
poultry parts contact the processing device at least in part due
to gravity.

It is further preferred that the receptacles are
embodied with side-walls and a bottom-wall that is movable with
respect to the side-walls, so as to enable that the bottom-wall
presses a poultry part when the concerning receptacle is in
upside-down position.

An even further preferred embodiment is then to have
the bottom-wall being spring loaded.

Consistent with the cbjective of the invention to
promote the accuracy of handling and processing it is preferred
that the infeed for the poultry parts comprises a gripper or
grippers, wherein each gripper is arranged to hold one part and
drop it in a receptacle.

Desirably the gripper or grippers are arranged with

cooperating fingers to hold the poultry parts, which fingers are
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vertically swivable so as to facilitate accurate placement of
the poultry parts in the receptacles.

In still an other aspect of the invention the device is
characterized in that it comprises a handler for the receptacles
that is placed between the infeed and the processing device, and
is equipped to rotate at least one of the receptacles and/or at
least one out of each set of two receptacles that the conveyor-
line moves passed said handler. This allows that the poultry
parts in the subsequent receptacles can all be given the same
orientation, which thus promotes the effectivity of the
deskinning operation concerning those poultry parts. This
applies in particular when the parts are poultry legs or parts
thereof.

Still a further aspect of the invention is that the
discharge for the processed poultry parts comprises a discharge-
line with carriers for receiving therein deskinned poultry
parts, which discharge-line is driven synchronously with the
conveyor-line and is placed in the vicinity of the conveyor-line
behind the processing-device, so as to secure a timed
cooperation of the receptacles of the conveyor-line with the
carriers of the discharge-line for the transfer of the poultry
parts from the conveyor-line - receptacles to the discharge-line
- carriers. This makes an effective automated further processing
of the deskinned parts very easy. Such further processing may
for instance relate to a deboning operation in order to harvest
the meat.

The invention shall hereinafter be further elucidated with
reference to the drawing of a preferred embodiment of the
deskinner of the invention, as used for the deskinning of
poultry thighs. It is, however, expressly stated that the method
and apparatus of the invention can also be used for deskinning
of drums, or for deskinning of other poultrvy parts.

In the drawing:

- Fig. 1 shows the deskinner of the invention in a side

view;

- Fig. 2 shows a detail of the apparatus shown in

Fig. 1;

- Fig. 3a and Fig. 3b show a gripper for thighs as used

in the infeed of the deskinner;

- Fig. 4 shows a schematic view of the processing

device for removing the skin from the thighs;
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- Fig. 5 shows some receptacles of the deskinner
upside-down; and
- Fig. 6 shows a detail of the discharge for the
processed thighs.

Wherever in the figures the same reference numerals are
applied, these numerals refer to the same parts.

With reference first to Fig. 1 the deskinner 1 of the
invention for poultry thighs is shown, comprising an infeed 2
for the thighs, a processing device 4 for removing the skin from
the thighs and a discharge 5 for the processed thighs.

The deskinner 1 is provided with receptacles 6 for
receiving the thighs from the infeed 2, which receptacles 6 are
connected to a conveyor-line 7 for transporting the receptacles
6 with the thighs placed therein to the processing device 4
where the skin is removed from the thighs. The said receptacles
¢ are equipped in a manner to be shown hereinafter with pressing
means for pressing the thighs into intimate contact with the
said processing device 4.

As will be clear to the artisan the conveyor-line 7 is
provided with a series of receptacles 6 such that each of the
consecutive receptacles 6 will cooperate with the infeed 2 in a
manner that each receptacle 6 will receive one thigh only.

After thus having received a thigh the concerning
receptacle 6 is, like the previous receptacles therefore and the
following receptacles thereafter, moved through a handler 3 that
is placed between the infeed 2 and the processing device 4 and
which handler 3, is eguipped to rotate or not rotate the
receptacles 6 that the conveyor-line 7 moves passed this handler
3, depending on the circumstances. In connection therewith at
least one of the receptacles 6 is rotatably connected to the
conveyor-line 7 so as to be able to adjust the orientation of
the thigh in the concerning receptacle 6.

More particularly it is preferred that the conveyor-line 7
is equipped with a series of receptacles 6 wherein this series
comprises a sequence of receptacle-sets, wherein each set
comprises a first receptacle and a second receptacle intended to
receive a thigh from a poultry’'s left leg and a thigh from a
poultry’s right leg respectively. The requirement is then that
at least one of the receptacles 6 in each receptacle-set is
rotatably connected to the conveyor-line 7 so as to enable that

the thighs originating from the left leg and the right leg of
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the poultry can be placed, by the operation of the handler 3, in

the same orientation and subsequently thus be processed
effectively by the processing device 4 in order to remove the
skin from these thighs.

Fig. 1 shows that the conveyor-line 7 and the receptacles 6
connected thereto move in a continuous endless-line due to the
fact that the conveyor-line 7 is guided along guide wheels 8 and
9. By passing guide wheel 8 the receptacles 6 that are connected
to the conveyor-line 7 are moved from their regular orientation
with an open top tc an upside-down position in which they pass
the processing device 4 for removing the skin from the thighs.
Due thereto the thighs contact the processing device 4 at least
in part due to the operation of gravity. According to a
preferable aspect of the invention the receptacles 6 are,
however, embodied with side walls 10 and 11 and a movable
bottom-wall 12, as clearly shown in Fig. 5 which concerns some
receptacles shown in the upside-down position. The bottom-wall
12 that is movable with respect to the side walls 10, 11,
enables that the bottom 12 may press a thigh due to the weight
of the bottom-wall 12 into intimate contact with the processing
device 4, once this receptacle 6 passes said processing device
4.

In order to assist the pressing function of the bottom-wall
12 it is further possible that the bottom-wall 12 is spring
loaded. Although this is not shown in the figures it is
perfectly clear to the artisan how to implement same.

The actual moving of the receptacle 6 from the regular open
top position to the upside-down position of the receptacle 6 by
movement along the guide wheel 8 is shown in more detail in Fig.
2. Once the receptacles 6 are placed in the complete upside-down
position they are ready to enter the processing device 4 for
removing the skin from the thighs that are contained in the
receptacles 6.

With reference to Fig. 1 it is shown that the infeed 2 for
the thighs comprises a gripper 14 or a series of grippers that
are moved passed the infeed 2 wherein each gripper 14 connects
to a moving device, for instance a chain 15. Each said gripper
14 is then arranged to hold one thigh only and drop it in a
receptacle 6. The gripper 14 is shown in more detail in Figs. 3A
and 3B.

Fig. 3A shows the gripper 14 with cooperating fingers 16
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that are closed to hold a thigh. As shown in Fig. 3B said

fingers 16 are shown in an open condition so as to release the
earlier held thigh. Fig. 3B also shows that said fingers 16 are
vertically swivable which is effective for accurately
positioning the thighs upon their release to drop them in the
receptacles 6.

Fig. 4 shows a detail of the deskinner of the invention in
which a series of receptacles 6 are in upside-down condition
directly on top of the processing device 4 comprising inter alia
a grooved roller 17 known per se to effect the deskinning of the
thigh moved by the receptacles 6 over the processing device 4.

With reference to Fig. 6 a detail view of the discharge 5
for the processed thighs is shown that follows the processing
device 4. (see alsc Fig. 1).

The discharge 5 comprises a discharge line 18 that is
provided with carriers 19 as shown in Fig. 6. Each carrier 19 is
equipped for receiving therein the thighs that are deskinned in
the processing device 4. To this end the discharge line 18 is
driven synchronously with the conveyor-line 7 and is placed in
the vicinity of the said conveyor-line 7 following the
processing device 4. By means of synchronisation of the
discharge line 18 and the conveyor-line 7 it is secured that a
timed cooperation of the receptacles 6 of the conveyor-line 7
with the carriers 19 of the discharge line 18 can be implemented
for the transfer of the thighs from the conveyor-line 7 -
receptacles 6 to the discharge line 18 - carriers 19. Once the
deskinned thighs are in the carriers 19 of the discharge line
18, the deskinned thighs may be conveyed to a further processing
device, for instance for deboning the thighs and harvesting the
meat from said thighs,

It is expressly remarked that the claims and the invention
to which it relates are not to be considered restricted to the
specific exemplary embodiment as shown in the figures as
discussed herein-above. This exemplary embodiment and its
description merely serves to elucidate the terms of the claims
without intend to restrict the scope of these claims to anything
else than is consistent with their wording. The scope of
protection that the invention merits should therefore only be
decided in relation to the wording of the claims whereas any
possible ambiguity in respect of these claims should be resolved

with reference to the given example.
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1. Ontvelinrichting (1) voor kippendelen omvattende een
invoer (2) voor de kippendelen, een bewerkingsinrichting (4)
voor het verwijderen van het vel van de kippendelen, en een af-
voer (5) voor de bewerkte kippendelen, met het kenmerk, dat deze
ontvangorganen (6} bezit voor het opnemen van de kippendelen af-
komstig van de invoer (2), welke ontvangorganen (6} verbonden
Zijn met een transportlijn (7) voor het voortbewegen van de ont-
vangorganen (6) met de kippendelen naar de bewerkingsinrichting
(4) voor het verwijderen van het vel van de kippendelen, en dat
de ontvangorganen (6) uitgevoerd zijn met aandrukmiddelen voor
het aandrukken van de kippendelen zodat deze in nauw contact ko-
men te staan met de bewerkingsinrichting (4).

2. Ontvelinrichting (1) volgens conclusie 1, met het
kenmerk, dat de ontvangorganen (6) in serie geplaatst zijn en
ingericht zijn om samen te werken met de invoer (2) zodanig dat
ieder ontvangorgaan (6) slechts één kippendeel ontvangt.

3. Ontvelinrichting (1) volgens conclusie 1 of 2, met
het kemmerk, dat ten minste een van de ontvangorganen (6) ro-
teerbaar verbonden is met de transportlijn (7), teneinde in
staat te zijn de oriéntatie van het kippendeel in deze ten min-
ste ene ontvanginrichting (6) aan te passen.

4. Ontvelinrichting (1) volgens een der conclusies 1-3,
met het kenmmerk, dat de transportlijn (7) is uitgerust met een
serie ontvangorganen (6) waarin de serie een opeenvolging van
ontvangorganenverzamelingen omvat, waarbij iedere verzameling
een eerste ontvangorgaan (6) en een tweede ontvangorgaan (6) om-
vat.

5. Ontvelinrichting (1) volgens conclusie 4, met het
kenmerk, dat ten minste een van de ontvangorganen (6) in iedere
ontvangorganenverzameling roteerbaar verbonden is met de trans-
portliin (7).

6. Ontvelinrichting (6) volgens een der conclusies 1-5,
met het kenmerk, dat de transportlijn (7) is ingericht om de
ontvangorganen (6) ondersteboven langs de bewerkingsinrichting
(4) te verplaatsen voor het verwiijderen van het vel van de kip-
pendelen, teneinde te veroorzaken dat de kippendelen in contact
komen met de bewerkingsinrichting (4) ten minste ten dele ten

gevolge van de werking van de zwaartekracht.
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7. ontvelinrichting (1) volgens een der conclusies 1-6,
met het kenmerk, dat de ontvangorganen (6) uitgevoerd zijn met
zijwanden {10, 11) en een bodemwand (12) die beweegbaar is met
betrekking tot de zijwanden (10, 11), teneinde mogelijk te maken
dat de bodemwand (12) een kippendeel aandrukt wanneer het desbe-
treffende ontvangorgaan in cndersteboven geplaatste positie ver-
keert.

8. Ontvelinrichting (1) volgens conclusie 7, met het
kenmerk, dat de bodemwand (12) veerbelast is.

9. Ontvelinrichting (1) volgens een der conclusies 1-8,
met het kenmmerk, dat de invoer (2) vcor de kippendelen een grij-
per (14) of grijpers omvat waarin iedere grijper (14) is inge-
richt om één kippendeel te houden en deze in een ontvangorgaan
(6) te plaatsen.

10. Ontvelinrichting (1) volgens conclusie 9, met het
kenmerk, dat de grijper (14) of grijpers zijn ingericht met sa-
menwerkende vingers (16) voor het houden van de kippendelen,
welke vingers verticaal zwenkbaar zijn teneinde accurate plaat-
sing van de kippendelen in de ontvangorganen (6) te faciliteren.

11. Ontvelinrichting (1) volgens een der conclusies 1-
10, met het kemmerk, dat deze een hanteerorgaan (3) omvat voor
de ontvangorganen (6) welke geplaatst is tussen de invoer (2) en
de bewerkingsinrichting (4) en is ingericht om ten minste een
van de ontvangorganen en/of ten minste é&én uit iedere verzame-
ling van twee ontvangorganen te roteren welke de transportlijn
langs genocemd hanteerorgaan (3) beweegt.

12. Ontvelinrichting (1) volgens een der conclusies 1-
11, met het kemmerk, dat de afveoer (5) voor de bewerkte kippen-
delen een afvoerlijn (18) met dragers (19) omvat voor het daarin
ontvangen van ontvelde kippendelen, welke afvoerlijn (18) syn-
chroon aangedreven wordt met de transportlijn (7) en in de omge-
ving is geplaatst van de transportlijn (7) achter de bewerkings-
inrichting (4), teneinde een in tijd afgestemde samenwerking van
de ontvangorganen (6) van de transportlijn (7) met de dragers
(19) van de afvoerlijn (18) te bewerkstelligen voor de overgang
van de kippendelen van de transportlijn (7) - ontvangorganen (6)
naar de afvoerlijn (18) ~ dragers (19).

13. Werkwijze voor het ontvellen van kippendelen door
het in contact brengen van de kippendelen met een bewerkingsin-
richting voor het verwijderen van het vel van de kippendelen,

met het kenmerk, dat gedurende het in contact brengen van de



9
kippendelen met de bewerkingsinrichting de delen onderworpen
worden zan een aandrukkracht die is toegevoegd aan de zwaarte-

kracht.
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Re Item V
Reasoned statement with regard to novelty, inventive step or industrial
applicability; citations and explanations supporting such statement

Reference is made to the following document:
D1: US-A-5197917
‘D2: US-A1-2003/0181157

The present application does not meet the criteria of patentability, because the

Subject matter of independent claims 1 and 13 is not new:

The document D1 discloses (the references in parentheses applying to this document):

- Ontvelinrichting (101) voor kippendelen (128) omvattende

- een invoer (either manually or automatically, see also column 5, lines 44 to 60)
voor de kippendelen,

- een bewerkingsinrichting (131) voor het verwijderen van het vel van de
kippendelen, en |

- een afvoer voor de bewerkte kippendelen (see column 4, lines 33 to 39), waarbij
deze

- ontvangorganen (107-112) bez;t voor het opnemen van de kippendelen afkomsng
van de invoer,

- welke ontvangorganen verbonden zijn met een transportlijn (102) (see also
column 5, lines 51 to 60) voor het voortbewegen van de ontvangorganen met de
kippendelen naar de bewerkingsinrichting (131) voor het ven/vuderen van het vel
van de kippendelen, en waarbij

- de ontvangorganen uitgevoerd zijn met aandrukmiddelen (143) voor het
‘aandrukken van de kippendelen zodat deze in nauw contact komen te staan met
de bewerkingsinrichting (131)".

Beside pressure means 143, the D1 device also comprises vacuum means 133 to draw

the chicken skin to the peeler assembly 131, hereby assisting normal gravity forces.

From the above it appears that all the features of claims 1 and 13 are known from this

one document D1 at least by implication and the subject matter of said claims can

therefore not be regarded as new.

Dépendent claims 2, 4 and 12 relate to constructional features.which are partly if not
wholly revealed in the prior art quoted in the search report or which form part of the
normal consideration of the person skilled in the art, i.e. they are the result of routine
engineering and do not constitute an inspired design. Therefore the dependent claims
2,4 and 12 do not contain any features which, in combination with the features of any
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claim to which they refer, meet the requirements of novelty and/or inventive step, see
documents D1 and D2 (see the passages indicated in the search report).

The combination of the features of dependent claims 3 and 5 to 11 is neither known
from, nor rendered obvious by, the available prior art.
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