
Our mission is to innovate, automate and bring cost-effective solutions to the industry.

Pantone 376

Pantone 298

70% black
The defeathering machine is developed for removing 
the feathers from several types of poultry.
The machine is available in several sizes and all 
plucking rows are seperately adjustable in all 
directions.
For cleaning and maintenance one side of the 

machine can be opened, so good access is assured.
Available in 2 and 3 rows on each side. Optional a 
bottom row is available.
Standard in stainless steel execution. The discs 
are belt driven, assuring a smooth and low noise 
operation.

DEFEATHERING MACHINE



DEFEATHERING MACHINE

Key Benefits:

• Available in different lengths

• Each row can be adjusted individually

• Easy to maintain and clean

Technical Specifications:
• Stainless steel frame and motor
• Motor (IP66) power: depending  
                                          on nr of discs
• Water connection: 1,0 m3/hr
• Machine dimensions:
- Length:   depending on nr of discs
- Width:     1950 mm
- Height:    2425 mm
- Weight:   depending on nr of discs
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Foodmate is an equipment manufacturing company based in the 
Netherlands. Founded in 2006, we focus primarily on poultry processing, 
and we recently launched Foodmate Brasil, expanding our worldwide 
distribution into South America. Driven by research, paired with 
unmatched knowledge and decades of experience, it’s our mission to 
innovate, automate and bring cost-effective solutions to the industry.
 
Our product line spans a wide assortment of processing equipment 
designed for live bird handling, killing and defeathering, eviscerating, 
chilling, weighing, cut-up systems, deboning and more. 
 
Our team represents decades of industry knowledge and experience 
resulting in the engineering, development and implementation of new 
designs for our clients and their ever-changing needs.


