
 �ADAPTED:	 �To difficult-to-handle products, bulk pieces of marinated 
raw meat.

 �PATENTED:	� Our MAC CLAW™ conveyor separates the product 
before freezing and weighing. The milled surface of the 
multiheadweigher enables the product to glide easily.

 HYGENIC: 	 �FDA/USDA-certified materials, micro blasted finish, 
inverted tube.

MCA, ASSOCIATED TO MULTIPOND, OFFER  
THE IDEAL SOLUTION FOR PACKING 
DIFFICULT TO-HANDLE PRODUCTS

AUTOMATC  
POULTRY PACKING



AUTOMATC  POULTRY PACKING

TECHNICAL FEATURES

In partnership with MULTIPOND for over 10 years, 
MCA has specialised in building complete poultry 
packing lines. The multihead weigher is designed 
for maximum efficiency with sticky and delicate 
products.
 

 �Separation : 
	� Our patented MAC CLAW™ conveyor enables 
the product to be perfectly separated for the 
most accurate weighing possible.

 �Elevator: 
	 �Especially designed for easy cleaning.

 �Weighing: 
	 �Multipond multihead weigher with a patented 
milled surface which enables the product to 
perfectly glide and an automatic cleaning of the 
surface.

 �Deposit: 
	 �Automatic deposit with an automatic transfer 
into trays, a thermoformer or a bagging machine. 
Semi-automatic deposit with a preparation of the 
batches, with a manual display into the trays.

PRODUCTS

Our packing line is designed for all types of 
meats, and moreover for poultry:
 

 �Raw, marinated
 �Chicken breast, thighs, drumsticks, chicken wings
 �Large chunks of pork meat

Z.I. de Kerdroniou - 29000 Quimper - France
Tél : +33(0)2 98 52 77 00

contact@mca-process.fr - www.mca-process.fr


