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Description

[0001] The invention relates to processing a carcass
part of slaughtered poultry.
[0002] The prior art has disclosed methods of process-
ing carcass parts of slaughtered poultry into products that
are attractive for the consumer such as loose inside
and/or outer fillets, inside and outer fillets that are still
connected to each other, half outer fillets (that is, an outer
fillet from one side of the chicken) with or without the
inner fillet still attached, wings with one, two or three
members, back meat, quarters, drumsticks and the like.
[0003] Processing is carried out on a specific type of
carcass part depending on the end product required or
the group of end products required. Examples of such
carcass parts are, for example, whole products (made
oven-ready), front halves without wings, front halves with
the first member of one or both wings, front halves with
the first and second member of one or both wings, front
halves with the first, second and third member of one or
both wings, front halves of one of the aforementioned
types with or without skin, breast caps, breast caps with
long rib, breast caps with medium rib, half breast caps,
breasts, breasts with short rib, back portions without
wings, back portions with one or more wings or parts of
wings. Variations of these types of carcass parts are also
possible as a starting point for processing.
[0004] A carcass part to be processed is placed on a
product carrier; this product carrier advances the carcass
part to be processed along a path. Processing devices,
which perform a specific process on the carcass part, are
disposed along this path. The skilled person generally
refers to such processing devices as "modules". This pat-
ent application relates to several such modules and the
processes that they perform. The product carriers can
engage on the inside of a carcass part that is to be proc-
essed. If the carcass part still comprises one or both legs
or part of one or both legs, a product carrier can alterna-
tively engage the leg that is present, the legs that are
present, the leg parts that are present or the leg part that
is present.
[0005] The control system of the slaughterhouse or
processing factory where the carcass parts are being
processed can, preferably, determine which processes
should be carried out for each individual carcass part and
which should not. The choice of which processes should
be carried out can be determined, for example, by the
specific characteristics of the individual carcass part or
by the required output of specific products on a certain
day.
[0006] Not performing a certain process on a carcass
part can be effected by guiding the carcass part to be
processed past the module concerned in such a way that
the carcass part does not come into contact with the
processing components (such as blades or scrapers for
example) of the associated module. In an advantageous
variation every module can be individually switched on
or off.

[0007] In this type of system the user therefore has a
large degree of flexibility with regard to which processes
are performed and it is also possible to introduce flexibility
into the sequence in which certain processes are per-
formed. The flexibility with regard to the processing se-
quence is present in the design, set-up and adjustment
to the processing line on account of the ability to select
where the modules are disposed in relation to each other
along the path.
[0008] EP 1 430 780 describes a method and a device
for processing a carcass part of slaughtered poultry. The
carcass parts to be processed comprise both bone parts
and the meat that is naturally present on it. EP 1 430 780
describes various optimizations of the processing of such
carcass parts, where the emphasis is largely on removing
as much meat as possible from the bone parts.
[0009] A disadvantage of this approach is that the meat
that is removed still often requires further trimming before
it can be put into a tray in a manner that is visually at-
tractive to the consumer.
[0010] EP0709031 relates to a method and apparatus
for removing the wings one at a time from the carcasses
of birds by dislocating the shoulder joints between the
wings and the carcasses and cutting through the dislo-
cated joints, with a desired amount of breast meat being
removed with the removal of the wings as the birds move
in spaced series suspended by their legs along a poultry
processing line. Other examples of such methods and
apparatuses are known from the documents EP 1 070
456 A1 and US 5 407 383 A.
[0011] The object of the invention is to propose im-
proved methods and devices for processing a carcass
part of slaughtered poultry.
[0012] According to various aspects of the invention
an improvement is achieved by optimizing the positioning
of one or more incisions. In this way the largest possible
amount of the meat desired by the consumer can be har-
vested in a controlled manner instead of unwanted meat
and other tissue (such as fat or pieces of bone) being
harvested along with the desired meat. By only harvest-
ing the desired meat subsequent trimming is no longer
necessary or is no longer necessary to the extent re-
quired with the methods and devices according to the
prior art.
[0013] Further, in modern slaughterhouses a consid-
erable proportion of the carcasses of the slaughtered
poultry is split up after being made oven-ready and
cooled. Products such as legs, fillets, drumsticks, wings
and the like are packed separately or with a number of
similar products for sale to the consumer. During pack-
aging the way in which the product is placed in the pack-
aging is very important; after all the product must be pre-
sented in an attractive manner. In order to achieve this
much of the work in the packaging department is still
often carried out manually.
[0014] The prior art has disclosed systems for auto-
matically packing meat products. The known systems
comprise a vision-system with a camera; this system de-
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termines the position and orientation of each meat prod-
uct that is to be packed. This vision-system is used to
control a robot with a considerable number of degrees
of freedom to pick up the product and to place the product
in the packaging in the manner required. The known sys-
tem is complicated and expensive.
[0015] The object of the invention is to propose an im-
proved method and an improved system for processing
a carcass part of slaughtered poultry.
[0016] Various aspects of the invention will be de-
scribed below. Each of these aspects can be implement-
ed using a separate device (often described as a "mod-
ule" in the parlance of the skilled person), which can pref-
erably be switched on and off. It is preferable that the
control system of the slaughterhouse or the processing
factory can determine for each carcass part whether the
carcass part concerned should processed by the module
involved or if it should be made to bypass the module
involved.
[0017] The first aspect not according to the invention
is directed to an improvement in harvesting breast fillets.
[0018] According to the first aspect not according to
the invention this improvement is realized by a method
for processing a carcass part of slaughtered poultry,
which carcass part comprises:

- bone parts with at least a part of the rib cage, and at
least a part of the sternum,

- at least a part of the meat that is naturally present
on the rib cage, which meat comprises at least a part
of the outer fillet and at least a part of an inner fillet,

- at least a part of the membrane that is naturally
present between the inner fillet and the outer fillet,

this method comprising the following steps:

- making an preliminary incision on both sides of the
sternum, which preliminary incision leaves the part
of the membrane that is present between the inner
fillet and the outer fillet intact,

- scraping loose the meat that lies against the sternum
on either side using a first scraper,

- scraping at least a part of the meat of the inner fillet
loose from the rib cage using a second scraper,

- cutting through the membrane connection between
the inner fillet and the rib cage,

- removing the outer fillet and the inner fillet from the
bone parts of the carcass part, in which the connec-
tion between the inner fillet and the outer fillet re-
mains intact.

[0019] According to the first aspect not according to
the invention this improvement is also realized by a de-
vice for processing a carcass part of slaughtered poultry,
which carcass part comprises:

- at least a part of the rib cage,
- at least a part of the sternum,

- at least a part of the meat that is naturally present
on the rib cage, which meat comprises at least a part
of the outer fillet and a part of at least an inner fillet,

this device comprising:

- a blade for making a preliminary incision on either
side of the sternum, which preliminary incision
leaves the membrane between the inner fillet and
the outer fillet intact,

- a first scraper for scraping loose the meat that lies
against the sternum on either side,

- a second scraper from the rib cage for scraping loose
a part of the meat of the inner fillet that is naturally
present on the rib cage,

- a second blade to cut through the membrane con-
nection between the inner fillet and the rib cage.

[0020] In a known manner of harvesting the breast fil-
lets, the breast fillets are first halved by a double incision
on both sides along the sternum. With the known prelim-
inary incision the membrane connection between the in-
ner fillet ("second fillet")and the outer fillet is severed. As
a result the inner fillets remain behind on the bone parts
of the carcass part to be processed when the outer fillets
are removed. The inner fillets must then be harvested
separately.
[0021] In the method and the device according to the
first aspect not according to the invention the membrane
connection between the inner fillet and the outer fillet
remains intact when the preliminary incision is made. As
a result the inner fillet and the outer fillet can be harvested
simultaneously. Keeping the membrane between the in-
ner fillet and the outer fillet intact can be achieved in prac-
tice by not having the preliminary incision along the ster-
num run through up to the bone parts of the carcass part.
The preliminary incision according to the first aspect not
according to the invention does sever the tendons that
connect the fillet halves to each other on both sides of
the sternum and and to the sternum through the meat up
to the beginning of the inner fillets.
[0022] It is preferable that the preliminary incisions are
made as close as possible along the sternum.
[0023] In the method and the device according to the
first aspect not according to the invention the meat on
both sides of the sternum, the inner fillet in particular, is
then partly scraped loose. In practice it has been found
that a scraper without a cutting edge produces good re-
sults here. A cutting edge can be used here if desired,
though.
[0024] It is preferable that the scraper for detaching
the meat on both sides of the sternum comprises two
scraper members, each of which works on one side of
the sternum. It is preferable that this scraper moves as
closely as possible along the sternum and, during this
process, follows the contour of the sternum. This can
easily be achieved in the design by resiliently mounting
the scraper members of the scraper that scrapes the
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meat loose on both sides of the sternum (the first scrap-
er). In this way the natural variations in the shape and
dimensions of the sternum can easily be accommodated.
It is preferable that the scraper members of the first scrap-
er are resiliently mounted in such a way that they can
move in multiple directions, for example in two separate
directions that are mainly perpendicular to each other
such as horizontal and vertical.
[0025] Scraping the meat loose on both sides of the
sternum also leads to the meat on both sides of the ster-
num being pressed away towards the outside, i.e. away
from the sternum. It is preferable that the first scraper is
formed in such a way that the meat is already pushed
away a little along the rib cage.
[0026] Next a second scraper scrapes loose the meat
that is naturally present on the rib cage. It is preferable
that the second scraper comprises two scraper mem-
bers, each of which works on one side of the rib cage.
More preferably still, the two scraper members are con-
nected to each other.
[0027] In practice it has been found that also these
scraper members do not need to have a cutting edge.
The advantage of this is that the service life of the scraper
members is longer or that they can be made from a less
hard material. After all, the scraper member will have to
be sharpened or replaced as soon as a cutting edge be-
comes blunt due to wear. The scraper members that can
be used in the first and second scraper do not suffer from
this problem as they do not need to be provided with a
cutting edge.
[0028] It is preferable that the second scraper is also
resiliently mounted so that the natural variation in the
shape and the dimensions of the rib cage can be accom-
modated.
[0029] After the meat has been scraped loose from the
rib cage there is still a membrane connection between
the inner fillet or outer fillets and the rib cage. This mem-
brane connection is relatively strong and cannot just be
broken without further damage by scraping. Therefore
the first aspect not according to includes a provision for
this membrane to be broken by cutting it through.
[0030] This cutting is done in the device according to
the invention by a blade that is preferably designed as a
blade that can be actuated. In an advantageous embod-
iment such a blade is fitted to each of the two scraper
members of the second scraper. Two rotating blades can
also be included as an alternative to the actuatable
blades.
[0031] Now the inner fillet and the outer fillet can be
removed from the bone parts of the carcass part together.
It is preferable for the carcass part that is to be processed
to still comprise one or more wing parts and the inner
fillet and outer fillet are removed together by exerting a
tensile force on at least one wing part.
[0032] The invention is directed to an improved method
and an improved device for processing a carcass part of
slaughtered poultry.
[0033] The first aspect not according to the invention

makes it possible to harvest the outer fillet and the inner
fillet in such a manner that they remain connected to each
other after harvesting. Traditionally, the outer fillet is first
at least partly detached from the rib cage, while the inner
fillet or inner fillets that are present still remain connected
to the bone parts of the carcass part. By detaching the
outer fillets, the inner fillets and the connections between
the inner fillets and the bone parts of the carcass part are
exposed. During this process the tendon that connects
the inner fillet to the wing joint is also exposed. This ten-
don extends mainly into the canalis triosseus and in har-
vested fillets it can be seen as an elongated piece of
white tendon tissue.
[0034] Fillet purchasers who set high quality require-
ments generally require that as little as possible of this
tendon is present. It is preferable that the tendon has
been severed in such a location that no loose-hanging
parts of the tendon are still present on the fillet.
[0035] EP1070456 describes a method where first the
outer fillet is largely detached from the part of the rib cage
that is present. As a result the part of the outer fillet that
has been detached hangs down and consequently the
inner fillet and its connections with the bone parts of the
carcass become exposed. After this the tendon con-
cerned is severed.
[0036] The known method is not suitable for use in
combination with the first aspect not according to the in-
vention as described in this application. Because the out-
er fillets have not yet been detached from the rib cage
the outer fillets will be cut into if the method that is de-
scribed in EP1070456 is used and this is undesirable.
[0037] In another known method the outer fillet is first
removed from the carcass part. In the first instance the
inner fillets remain behind on the carcass part. Next the
tendons that connect the inner fillets to the bone parts of
the carcass part are scraped loose and/or cut loose, after
which the inner fillets are harvested by at least two people
who are positioned next to the line. This is hard and mo-
notonous work. Furthermore, this method requires the
use of a number of machines and using this method it is
not possible to harvest inner fillets that are still connected
to the associated outer fillet.
[0038] Using the device and method according to the
invention the object is to cut through the tendon between
the inner fillet and the wing joint while the outer fillet is
still attached to the part of the rib cage that is present on
the carcass part to be processed. Because of this it is
possible to combine the method according to the sixth
first aspect not according to and the method according
to the the invention, during which process the inner fillet
and the outer fillet can be harvested together, connected
to each other, while the white tendon can still be neatly
cut off. This object is achieved with a device for process-
ing a carcass part of slaughtered poultry, which carcass
part, at the start of the process, comprises:

- bone parts with at least a part of the rib cage, at least
a part of the clavicle, and at least a part of the wing
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joint,
- at least a part of the outer fillet, where the part of the

outer fillet that is present is connected to the part of
the rib cage that is present,

- at least a part of the inner fillet,
- at least a tendon that connects the inner fillet to the

wing joint,

this device comprising:

- an outer fillet guide to maintain at least a part of the
outer fillet in the first position,

- a clavicle guide to hold the free ends of the wishbone
in the second position,

- at least one blade to cut through the tendon.

[0039] The object is also achieved by a method for
processing a carcass part of slaughtered poultry using a
device according to the invention, which carcass part, at
the start of processing, comprises:

- bone parts with at least a part of the rib cage, at least
a part of the clavicle, and at least a part of the wing
joint,

- at least a part of the outer fillet, where the part of the
outer fillet that is present is connected to the part of
the of the rib cage that is present,

- at least a part of the inner fillet,
- at least a tendon which connects the inner fillet to

the wing joint,

this method comprising the following steps:

- exposing the tendon by pushing away at least a part
of the outer fillet up to a first position away from the
free ends of the clavicle, using an outer fillet guide
and by pushing the free ends of the clavicle up to a
second position away from the outer fillet using a
wishbone guide and,

- cutting through the tendon while the outer fillet is in
the first position and the free ends of the clavicle are
in the second position.

[0040] In order to implement the method according to
the invention the connection between the wing joint on
the one hand and the outer fillet and the wishbone on the
other hand has been broken on the carcass part to be
processed. Because of this some flexibility is achieved
in the outer fillet on the neck side of the carcass part in
relation to the bone parts of the carcass part.
[0041] In a possible embodiment the method accord-
ing to the invention is performed on a carcass part from
which the wishbone has been removed. In this process
a relatively large opening is created on the neck side of
the carcass part.
[0042] When the carcass part is fed into the device
according to the invention the outer fillet comes into con-
tact with an outer fillet guide. This outer fillet guide en-

gages on the outer fillet on the side of the opening that
was created when the wishbone was removed, therefore
on the side where the neck previously was present. The
outer fillet guide pushes the part of the outer fillet, on
which it is engaging away from the clavicle. The outer
fillet guide keeps the outer fillet pressed away while pass-
ing by the blades that cut through the tendon. The
pressed-away position of the top part of the outer fillet is
known as the "first position".
[0043] When the carcass part is fed into the device
according to the invention the free ends of the clavicle
are engaged by a clavicle guide. The clavicle guide keeps
the free ends of the clavicle in a second position while
passing by the blades that cut through the tendon pass
by.
[0044] The carcass part is on a product carrier during
the processing operation according to the invention. It is
preferable that this product carrier advances the carcass
part to be processed past the guides and the blade or
blades according to the invention. It is preferable that the
product carrier holds the carcass part in such a way that
the breast of the carcass part is directed downwardly and
the spine is mainly horizontal and transverse to the path
that the carcass part follows past the device according
to with the invention. When the breast is directed down-
wardly the outer fillet guide holds the top part of the outer
fillet pressed down and the clavicle guide prevents the
free ends of the clavicle being pushed up by the blade
or the blades while the tendon is severed. If the spine
(where present; if there is no spine then this means the
spine should this have been present) is to be oriented
mainly transverse to the path it is possible to position the
outer fillet guide and the clavicle guide parallel to the path.
[0045] In this embodiment it is in addition advanta-
geous for the product carrier to press the carcass part
upwards against the guides. This results in both the outer
fillet and the free ends of the clavicle lying against their
respective guides under a little pressure.
[0046] Pressing the outer fillet down and preventing
the free ends of the clavicle from moving too far up ex-
poses the tendon that is to be cut through. This makes
the tendon accessible to a blade.
[0047] It is preferable that the tendon is cut through by
a rotating blade. A static blade can be used as an alter-
native. In an advantageous embodiment two rotating
blades are used, which are disposed next to each other
along the path. It is preferable that the blades rotate in
opposite directions. If one or more rotating blades are
used it is preferable that they are provided with a serrated
edge.
[0048] The aforementioned often refers to "the ten-
don". However, each inner fillet has a tendon which con-
nects it to the associated wing joint. In general, the meth-
ods and device according to the invention will be used
to process carcass parts where both inner fillets are still
present. In that case both tendons will then be cut through
using the method and device according to the invention.
[0049] Devices and methods according to the inven-
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tion and various aspects not according to the invention
will be explained in more detail below with reference to
the appended drawing, which, without implying any re-
striction, shows exemplary embodiments.
[0050] The drawing shows in:

fig. 1 an example of a carcass part
fig. 1A an overview of the anatomy of a carcass part
indicating the abdominal muscle tissue,
fig. 1B an overview of the anatomy of a carcass part
indicating the delta bone,
fig. 1C a product carrier with a front half on it,
fig. 1D and 1E the arranging of a breast cap on the
product carrier,
fig. 1F an alternative product carrier,
fig. 1G the alternative product carrier of fig. 1F with
a breast cap with wings as the carcass part to be
processed,
fig. 1H the alternative product carrier of fig. 1F with
a breast cap without wings as the carcass part to be
processed,
fig. 2 various stages in an example of the method
according to the sixth first aspect not according to
the invention,
fig. 3 an overview of an embodiment of the device
according to the first aspect not according to the in-
vention,
fig. 4 making the preliminary incision on both sides
of the sternum,
fig. 5 guiding the carcass part across the first scraper
while being held by product carrier 50,
fig. 6 guiding the carcass part across the first scraper
while being held by product carrier 50,
fig. 7 making the preliminary incision on both sides
of the sternum, shown in section,
fig. 8 a cross section of the carcass part, the first
scraper member and the guides during scraping,
fig. 9 a detail of the scraping by the first scraper,
fig. 10 a cross section of the scraping by the second
scraper members,
fig. 11 a detail of scraping by the second scraper,
fig. 12 the inactive position of the actuatable blades,
fig. 13 an indication of the position of incisions and
the parts of the breast fillet to be scraped loose in
the carcass part,
fig. 14 an alternative embodiment of a device for car-
rying out the method according to the first aspect not
according to the invention,
fig. 15 a part of the device according to fig. 14 viewed
from above,
fig. 16 a side view of a part of the device according
to fig. 14,
fig. 17 the relative movement of the carcass part rel-
ative to the rotating blades that are mounted in a V-
shape during the performing of the method according
to the sixth aspect of the invention using the device
according to figs. 14 - 16,
fig. 18 an embodiment of a device according to the

invention,
fig. 19 a side view of the embodiment according to
fig. 18,
fig. 20 the opening on the neck side of the carcass
part after the wishbone has been removed,
fig. 21 the muscles in the area of the wing joints,
fig. 22 the device according to fig. 19 in combination
with the alternative product carrier of fig. 1F.

[0051] Fig. 1 shows an example of a carcass part 1
with an incision 110. This carcass part 1 of slaughtered
poultry comprises at least a part of the back 2. Not shown
in fig. 1, but present in the carcass part 1 in this example,
are at least a part of the rib cage and a part of the spine.
Fig. 1 shows that the carcass part 1 comprises at least
a part of the meat that is naturally present on the back 2
and on the rib cage. The meat on the rib cage comprises
at least a part of the meat on the breast 3, that is: at least
a part of the breast fillet 8.
[0052] The carcass part 1 to be processed in the ex-
ample in fig. 1 is a front half. It is however also possible
to process other types of carcass parts, such as breast
caps for example, using the device and method accord-
ing to the first aspect of the invention.
[0053] Fig 1A and fig. 1B show the anatomy of the torso
of poultry. The hatched part in fig. 1A shows the area in
which the abdominal muscle tissue 11 lies. In some cir-
cles the muscle tissue in the hatched area in fig 1A is
known in professional parlance as "ring muscle". The ab-
dominal muscle tissue comprises at least the part of the
m. obliquus externus abdominis, at least the part of the
m. obliquus internus abdominis and at least the part of
the m.
transversus abdominis that fall within the hatched area
of fig. 1A. fig. 1B shows the position of the delta bone 12.
[0054] Fig. 1A and fig 1B are based on figures from
the book "Atlas de anatomía de las aves domesticas"
[Atlas of the anatomy of domestic birds], ISBN
84-283-1138-2, published in 1981. The Latin names of
the muscles shown in the figures have been included in
a separate list that is appended to this application.
[0055] In the example shown in fig. 1 the carcass part
1 also comprises both wings or least parts 4 of them. This
is not, however, a requirement in order to implement the
method according to the first aspect of the invention.
[0056] Fig. 1C shows a product carrier 50 with a front
half that has been placed onto it. The product carrier 50
shown in fig. 1C can pivot around axis 51 and around
axis 52. A product carrier of this type is suitable for use
in combination with all aspects of the invention that are
described in this application. It is not, however, necessary
to use a product carrier capable of this type of pivoting.
In most cases the processing operations that are de-
scribed in this application require a relative movement
between the carcass part to be processed 1 and the parts
of the device that directly engage on the carcass part 1
such as blades or scrapers for example. The desired rel-
ative movement can be achieved by having the product

9 10 



EP 2 353 396 B1

7

5

10

15

20

25

30

35

40

45

50

55

carrier that is holding the carcass part 1 move while hav-
ing the processing components of the device remain in
a mainly fixed position (naturally this is apart from any
resilient moving of certain components and rotation of
the rotating blades), but of course also by holding the
carcass part 1 in a mainly fixed position while the process-
ing components. Naturally, a combination of a movement
of the carcass part 1 and a movement of the processing
components of the device according to the various as-
pects is possible in order to achieve the desired relative
movement between the carcass part and the device.
[0057] Fig. 1D and fig. 1E show a breast cap being
attached to the product carrier 50. The product carrier 50
in fig. 1D and fig 1E is of the same type as shown in fig.
1C. The product carrier is provided with a hook 53 that
holds the breast cap securely on the product carrier 50.
Naturally, a type of product carrier that does not have the
pivoting capability of the product carrier shown can also
be used when processing a breast cap.
[0058] Fig. 1F shows a side view of an example of an
alternative product carrier 50*. In this example the prod-
uct carrier 50* is based on the product carrier that is
known from EP0254332. This product carrier is only ro-
tatable according to arrow 52*. This rotation can be con-
trolled by control elements that engage toothed wheel
54*. Product carrier 50* is moveable along path 53* in
conveying direction T1. Each of the product carriers 50*
is connected to a trolley 55* that can be guided across a
profile 56*. The trolleys 55* are mutually connected by a
(diagrammatically depicted) chain or cable 57*.
[0059] Fig. 1G shows the alternative product carrier of
fig. 1F provided with a breast cap with wings as the car-
cass part 1 to be processed. Fig. 1H shows the alternative
product carrier of fig. 1F provided with a breast cap with-
out wings as the carcass part 1 to be processed. Process-
ing of breast caps with or without wings can also take
place using a product carrier 50 of the type as shown in
figures 1C, 1D and 1E. The otherway around the product
carrier 50* shown in figures 1F, 1G and 1H can also be
used for processing front halves with wings, front halves
without wings and the like, for example.
[0060] Fig. 2 shows various stages in an example of
the method according to the first aspect not according to
the invention.
[0061] Fig. 2A shows a cross section of a part of the
carcass part 1 to be processed before processing ac-
cording to the first aspect not according to the invention
has started. The rib cage 20, the sternum 21, the inner
fillets or second fillets 23 and the outer fillets 22 are de-
picted diagrammatically in fig. 2A Between the outer fil-
lets 22 and across the sternum 21 the tendon connection
25 is still present.
[0062] Fig. 2B shows the preliminary incision being
made on either side of the sternum 21. The incision that
is made does not extend up to the rib cage 20 as in the
known methods. Because the incision is not so deep, the
membrane around the inner fillets remains intact. This
membrane provides amongst other things the connection

between the inner fillet 23 and the outer fillet 22. Because
the membrane remains intact the connection between
the inner fillet 23 and the outer fillet 22 also remains intact.
The tendon connection 25 between both outer fillets 22
however is cut through.
[0063] The blades 401 that make the preliminary inci-
sion on either side of the sternum are in this example
arranged such that they cut as closely alongside the ster-
num 21 as possible.
[0064] Fig. 2C shows the next step in the method:
scraping loose the meat lying on either side of the ster-
num 21, the inner fillets 23 in particular. A first scraper
402 that comprises two first scraper members 412a,b
detaches the inner fillets 23 from the sternum 21. To this
end the scraper members 412a,b move as closely as
possible along either side of the sternum 21. Because of
the preliminary incision the scrapers can easily and ef-
fectively localize the sternum 21.
[0065] In the example the scraper members 412a,b
are not provided with a cutting edge, so the risk of the
membrane around the inner fillet 23 being damaged is
limited.
[0066] In order to follow the contour of the sternum 21
as closely as possible in its transverse direction it is pref-
erable that the scraper members 412a,b are resiliently
mounted in the transverse direction of the sternum 21.
The scraper members 412a,b already press the meat on
either side of the sternum (the inner fillets and therefore
the outer fillets too) slightly away from the sternum 21.
The shape of the scraper members 412a,b is specially
adapted to do this, particularly on their ends on the down-
stream side. It is preferable that the ends concerned
stand a little further away from the place where the ster-
num passes than the front edge of the scraper members
412a,b do. Consequently the ends bring the detached
meat to a somewhat greater distance from the sternum.
[0067] Fig. 2D shows that the connection between the
sternum 21 and the meat that is directly adjacent to it is
broken by the passage of the first scraper 402.
[0068] Fig. 2E shows the situation after the passage
of the second scraper 403, which also comprises two
scraper members 413a,b without cutting edges. The
scraper members 413a,b of the second scraper 403
largely have scraped the inner fillets 23 loose from the
rib cage 20. Mainly only the membrane connection 24
between the inner fillet 23 and the rib cage 20 remains.
[0069] This membrane connection 24 is relatively
strong. The most reliable method of breaking this mem-
brane connection 24 without also causing unwanted
damage to the connection between the inner fillet 23 and
the outer fillet 22 is therefore to cut through this connec-
tion. This is shown in fig. 2F. The cutting through of this
membrane is carried out by two blades 404. From the
prior art it is known to pull the membrane connection
loose. This however results in the membrane remaining
partly or fully connected to the bone parts of the carcass
part 1 while the membrane is torn loose from the fillets.
Because the membrane also connects the inner fillet and
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the outer fillet to each other this separates the inner fillet
and the outer fillet from each other. Using the known
method and device it was therefore not possible to har-
vest the inner fillet and the outer fillet together. The device
and method according to the first aspect not according
to the invention now make this possible.
[0070] After the membrane 24 has been cut loose it is
possible to detach each outer fillet 22 from the rib cage
20 together with the associated inner fillet 23. Harvesting
the fillets 22, 23 while they are still connected to each
other yields a relatively large piece of meat (that com-
prises both an inner fillet and an outer fillet) of good qual-
ity. It is preferable that the harvesting of the fillets is car-
ried out according to the method described in EP
1430780 A1.
[0071] Fig. 3 shows an overview of an embodiment of
the device according to the first aspect not according to
the invention.
[0072] The device according to fig. 3 has a first part
with a double rotating blade 401 to make the preliminary
incision on either side of the spine. Each rotating blade
is disc-shaped and rotates around an associated shaft.
[0073] In the first part also first guide 405 is provided
to support and position the carcass part 1 while it is ad-
vanced over the rotating blades 401. The first guide 405
rests on support 450 and, together with this support 450,
can move vertically as shown by arrow 455. Support 450
is connected to lever 452 via a hinge 454. Lever 452 has
a pivot point 451. Counterweight 453 is attached to lever
452. The counterweight 453 is arranged on the side of
pivot point 451 opposite to hinge 454. As a result of this
design the first guide 405 can spring vertically. A spring
can be used as an alternative to the lever design with
counterweight. The advantage of the lever design with
counterweight is however that it is more robust.
[0074] The guide 405 can be adjusted such that it is
displaced in a vertical direction when a product carrier
50 with carcass part 1 passes by, but not if an empty
product carrier passes. The vertical displacement of
guide 405 can then be registered by a product detector
456 which can be designed as an optical sensor or a
proximity switch for example. If an empty product carrier
50 passes by then the product detector is not actuated
and second scrapers 403 and actuatable blades 404,
both in the second part of the device, do not become
active for example. In addition, the product carrier 50 can
be turned away from the rotating blades 401 and the
scrapers 402, 403 in the second part of the device. In
this way damage to an empty product carrier 50 will be
prevented.
[0075] It is preferable that the rotating blades 401 are
mounted together on a single driveable shaft 409. In this
way the blades 401 are driven by a single motor 408. As
an alternative two rotating blades 401 can obviously also
be used, each of which is mounted on its own shaft, and
driven by its own drive. Instead of rotating blades static
blades can also be present to make the preliminary inci-
sion.

[0076] The second part of the device shown in fig. 3
comprises the first scraper 402. This scraper comprises
two, substantially parallel scraper members 412a,b. The
scraper members 412a,b have a non-cutting design, i.e.
no sharp functional cutting edge is present. The scraper
members 412a,b are resiliently mounted so that they can
move in the horizontal and vertical planes, both relative
to the rest of the device and relative to each other. This
way, the shape of the sternum and its variations within a
flock can be closely followed.
[0077] The device shown in fig. 3 further comprises at
least second guide 406 to support and position the car-
cass part 1 while it is advanced over the first scraper 402.
The second guide 406 is attached to support 460. A
shielding plate (not shown) can also be attached to this
support 406 to shield the device for safety reasons.
[0078] For the sake of clarity guide plate 461 with pro-
jection 462 is shown by a dashed line in fig. 3. This guide
plate 461 is connected to the second guide 406, is at an
angle to the horizontal and extends in the transverse di-
rection of the device. The guide plates extend in the lon-
gitudinal direction of the device (that is the same direction
as conveying direction T1 of the carcass parts 1 during
operation) from a point in front of the first scraper 402 up
to adjacent to at least a part of the second scraper 403.
There are two such guide plates 461 present in the de-
vice, and these are on either side of the scraper 402. The
guide plates make that the previously detached parts of
the meat are kept out of the vicinity of the scrapers 402,
403. The projection 462 on each guide plate 461 contin-
ues this function by guiding the detached meat a little
way further.
[0079] The third part of the device shown in fig. 3 com-
prises the second scraper 403. Here too the scraper
again comprises two scraper members 413a,b that are
mounted substantially parallel to each other. The scraper
members 413a,b of the second scraper are also of a non-
cutting design and resiliently mounted.
[0080] Two actuatable blades 404 are connected to
the second scraper 403. These blades 404 are each ac-
tuated by control element 407. In this example each con-
trol element 407 is designed as a pneumatic cylinder.
[0081] The rotating blades 401, the first scraper 402
and the second scraper 403 are arranged relative to each
other in such a way that a carcass part 1 that is guided
through the device shown in fig. 3 by a product carrier
50 first encounters the rotating blades 401, then the first
scraper 402 and then the second scraper 403 with the
actuatable blades 404.
[0082] Fig. 4 shows a carcass part 1 that is being held
by a product carrier 50. It is preferable that the product
carrier 50 advances the carcass part along a line through
a number of processing stations. A number of product
carriers move along the line as can be seen in figs. 19-21.
The product carrier 50 moves the carcass part 1 that the
product carrier 50 is holding in main conveying direction
T1 relative to the device according to the sixth first aspect
not according to the invention.

13 14 



EP 2 353 396 B1

9

5

10

15

20

25

30

35

40

45

50

55

[0083] In this case the carcass part 1 still comprises at
least a part 4 of each wing.
[0084] Figs. 19 and 22 show the preliminary incision
being made on either side of the sternum 21. The guides
405 position the sternum and the meat that is adjacent
to it relative to the rotating blades 401. Fig. 7 clearly
shows that the rotating blades 401 do not cut down all
the way to the rib cage 20. The rotating blades make an
incision on either side of the sternum 21 and this is done
as closely as possible along the sternum 21.
[0085] Fig. 5 shows that the carcass part 1, held by
product carrier 50, is guided over the first scraper 402.
The product carrier 50 moves the carcass part 1 in the
main conveying direction T1 relative to the first scraper
402. The first scraper comprises scraper members 412a,
412b that are mounted substantially parallel to each oth-
er. The scraper members 412a, 412b are resiliently ar-
ranged relative to each other in a substantially horizontal
plane and in a substantially vertical plane. In principle,
other planes could also be chosen, whereby it is favour-
able if both planes are substantially perpendicular to each
other.
[0086] The scraper 402 is pivotable around axis 445
in the direction shown by arrow R10. This makes it pos-
sible to switch the scraper 402 on and off. When switched
on the scraper 402 is in an active position whereby a
passing carcass part 1 is processed by the scraper 402.
When switched off the scraper 402 is in an inactive po-
sition. Even if a carcass part 1 were to pass by then this
carcass part 1 would not be processed by the scraper
402. It is advantageous to combine this option with a
product detector 456. It is then possible to switch on
scraper 402 only if a product carrier 50 with a carcass
part 1 passes by. Incase of an empty product carrier to
the scraper then remains in its inactive position for an
empty product carrier 50. This prevents the scraper 402
damaging an empty product carrier 50 that is passing by.
The pivoting of the scraper from its inactive position to
its active position and vice versa can be driven by, for
example, a pneumatic cylinder (not shown).
[0087] Fig. 8 shows a cross section of the carcass part
1, the scraper members 412a,b and the guides 406 dur-
ing scraping. The scraper members 412a,b scrape the
meat on either side of the sternum 21 loose from the
sternum 21. The guides 406 guide the carcass part 1
such that the sternum arrives in the correct position rel-
ative to the scraper members 412a,b. As a secondary
effect the guides 406 in an advantageous embodiment
support the carcass part 1 during this process. Guide
plates 461, which guide the breast meat aside so that
the scraper members 412a,b of the scraper 402 have
easy access, can also be seen.
[0088] Fig. 9 shows a detail of the scraping by the first
scraper 402. For the sake of clarity the wing parts 4 and
the guide plates 461 are not shown in fig. 9.
[0089] Fig. 6 shows that the carcass part 1, held by
product carrier 50, is guided over the second scraper
403. The product carrier 50 moves the carcass part 1 in

the main conveying direction T1 relative to the second
scraper 403. The second scraper comprises the scraper
members 413a, 413b that are arranged substantially par-
allel to each other.
[0090] The scraper 403 is pivotable around axis 440
in the direction shown by arrow R11. This makes it pos-
sible to switch the scraper 403 on and off. When switched
on the scraper 403 is in an active position whereby a
passing carcass part 1 is processed by the scraper 403.
When switched off the scraper 403 is in an inactive po-
sition. Even if a carcass part 1 were to pass by then this
carcass part 1 would not be processed by the scraper
403. It is advantageous to combine this option with a
product detector 456. It is then possible to switch on
scraper 403 only if a product carrier 50 with a carcass
part 1 passes by. In case of an empty product carrier to
the scraper then remains in its inactive position. This pre-
vents the scraper 403 damaging an empty product carrier
50 that is passing by. The pivoting of the scraper 403
from its inactive position to its active position and vice
versa can be driven by, for example, a pneumatic cylinder
446.
[0091] Additionally or as an alternative the scraper
members 413a, 413b can be arranged such so that they
can move resiliently in the vertical direction.
[0092] It is preferable that the scraper members 413a,
413b are connected to each other by a connection plate
in the transverse direction (relative to the conveying di-
rection of the carcass parts). It is preferable that the con-
nection plate is pivotable relative to each of the scraper
members. This allows variations in the carcass parts to
be successfully accommodated as the scrapers can mu-
tually correct each other’s movements.
[0093] Fig. 10 shows a cross section of the scraping
by the second scraper members 413a,b. Fig. 11 shows
a detail of the scraping by the second scraper 403. For
the sake of clarity the wing parts 4 of the carcass part
are not shown.
[0094] Blades 404 are provided in order to detach the
strong membrane connection 24 between the inner fillet
23 and the rib cage 20. Each of the blades has a cutting
edge 414. Each blade 404 is pivotably mounted on one
of the scraper members 413a,b as shown in fig. 11. The
position of the blades 404 relative to the respective scrap-
er members 413a,b to which they are attached can be
altered by control element 407. In the example in fig. 7
and fig. 11 the control element 407 comprises two pneu-
matic cylinders, each of which controls a blade 404.
[0095] The blades 404 have an active and an inactive
position. Fig. 11 shows the blades 404 in their active po-
sition, fig. 12 shows them in their inactive position. In the
inactive position the cutting edge 414 of each of the
blades 404 is more or less in line with the top edge of the
scraper members 413a,b to which the blade 404 con-
cerned is attached. In the active position the cutting edge
is raised relative to the top edge of the relevant scraper
member 413a,b. The blades 404 are brought from their
inactive position to their active position when the mem-

15 16 



EP 2 353 396 B1

10

5

10

15

20

25

30

35

40

45

50

55

brane 24 comes within range of the blades 404.
[0096] In an alternative embodiment, not shown, the
blades 404 and their control element 407 are not present.
Cutting through the membrane 24 can then be done man-
ually for example.
[0097] Fig. 13 indicates the position of the incisions
and the parts of the breast fillet 8 to be scraped loose on
the carcass part 1. In fig. 13 the back 2, the wing 4 and
the breast fillet 8 are depicted diagrammatically. In addi-
tion, the rib cage 20, the delta bone 12 and the sternum
21 are shown.
[0098] Preliminary incision 431, made by the rotating
blades 401, extends along the sternum 21. The first
scraper 402 detaches the meat of the breast fillet 8 in
area 432. Next the second scraper 403 detaches the
meat in area 433. Finally the actuatable blades 404 cut
through the membrane 24 with incision 434.
[0099] After the method according to the first aspect
not according to the invention has been carried out the
meat is removed from the bone parts of the carcass part.
It is preferable that this is done by pulling on the wings
as described in EP 1430780 A1.
[0100] Fig. 14 shows an alternative embodiment of a
device for implementing the method according to the first
aspect not according to the invention. Fig. 15 shows a
part of the device according to fig. 14 viewed from above
and fig. 16 shows a side view of a part of the device
according to fig. 14.
[0101] The first part of the embodiment according to
figs. 14-16 is the same as the first part of the embodiment
according to fig. 3. Here too rotating blades 401 are pro-
vided as well as a resiliently mounted guide 405 and a
product detector 456. The way in which the first part of
the embodiment according to figs. 14-16 works is the
same as the way in which the first part of the embodiment
according to fig. 3 works.
[0102] The second part of the embodiment according
to figs. 14-16 is largely the same as the second part of
the embodiment according to fig. 3. In the example ac-
cording to figs. 14-16A a different form of the first scraper
members 471a,b is applied. In the example of figs. 14-16
the downstream end of the scraper members 471a,b is
positioned higher than the upstream end. Here "down-
stream" and "upstream" are related to the main convey-
ing direction T1 of the carcass parts to be processed.
Fig. 15 and fig. 16 show the shape of the scraper mem-
bers 471a,b applied in this example in greater detail. The
scraping edge 471a,b is designed as non-cutting (that is,
there is no sharp functional cutting edge present) and
the side surfaces 473a,b slope diagonally down. The
scraper members 471a,b are tiltable around axis 445 ac-
cording to arrow R10. Scraper members 471a,b can be
switched on and off just like scraper members 412a,b. It
is preferable that switching the scraper members 471a,b
on and off is controlled based on signals from the product
detector 456.
[0103] The scraper members 471a,b are resiliently
mounted so that they can move in the horizontal and

vertical planes, both relative to the rest of the device and
relative to each other. In this way they can easily follow
the shape of the sternum and the variations therein within
a flock.
[0104] The scraper members 471a,b as according to
figs. 14-16 can also be used in the device shown in fig.
3. The other way around, the scraper members 412a,b
according to fig. 14-16 can also be used in the device
according to fig. 14.
[0105] The device according to figs. 14-16 further com-
prises at least second guide 406 for supporting and po-
sitioning the carcass part 1 while it is advanced over the
first scraper 402. The second guide 406 is attached to
support 460. A shielding plate (not shown) can also be
attached to this support 460 to shield the device for safety
reasons.
[0106] Also, the second part of the device shown in the
exemplary embodiment of figs. 14-16 comprises a guide
plate 461. This guide plate 461 is connected to the sec-
ond guide 406, is at an angle to the horizontal and extends
in the transverse direction of the device. The guide plates
extend in the longitudinal direction of the device (that is,
the same direction as the conveying direction T1 of the
carcass parts in operation) from a point in front of the first
scraper 402 to adjacent to at least a part of the second
scraper 403. There are two such guide plates 461 present
in the device, and these are on either side of the scraper
402. The guide plates make that the previously detached
parts of the meat are kept out of the vicinity of the scraper
402.
[0107] In the example of figs. 14-16 the design of the
third part of the device is different to that in fig. 3. In the
example of figs. 14-16 the second scraper 403 with the
actuatable blades 404 from fig. 3 has been replaced by
scraper members 475a,b and rotating blades 480a,b.
Scraper members 475a,b together form the second
scraper 403.
[0108] As can be clearly seen in fig. 15 the rotating
blades 408a,b are arranged in a V-shape. Upstream the
rotating blades 480a,b are further apart than down-
stream. Further it is advantageous if the rotation axis of
the rotating blades is at an angle to the horizontal. In this
way an accurate incision can be made which takes good
account of the anatomy of the carcass part.
[0109] The rotating blades 480a,b are therefore not ar-
ranged parallel to each other. Each rotating blade 480a,b
is therefore attached to its own shaft 481a resp. 481b
with its own motor 482a resp. 482b to provide the drive.
The rotating blades 480a,b are disc-shaped and can
have a smooth cutting edge or a serrated edge 483. The
application of a serrated edge 483 generally provides a
better grip on the carcass part to be processed.
[0110] In order to ensure that when using the exem-
plary embodiment of figs. 14-16, the rotating blades
480a,b do not cut too deeply it is preferable that the prod-
uct carrier 50 pivots the carcass part in the vertical plane
while passing the rotating blades 480a,b. This pivoting
is shown in fig. 17. For the sake of clarity fig. 17 only

17 18 



EP 2 353 396 B1

11

5

10

15

20

25

30

35

40

45

50

55

shows the rotating blade 480a and the remainder of the
device according to figs. 14-16 has been omitted.
[0111] Fig. 17a shows the entry of the carcass part 1.
Carcass part 1 is attached to product carrier 50, which
holds the carcass part with the breast directed down-
wardly in a substantially horizontal position. Surface 997
is held substantially parallel to the horizontal 999, as in-
dicated by line 998 (which lies in line with surface 997 of
product carrier 50).
[0112] When the carcass part 1 advances further rel-
ative to the rotating blades 480a,b in the main conveying
direction T1, as shown in fig. 17b, the product carrier 50
raises the carcass part 1. Line 998 and the horizontal
999 now enclose an angle O1.
[0113] When the carcass part 1 advances even further
relative to the rotating blades 480a,b in the main convey-
ing direction T1, as shown in fig. 17c, the product carrier
50 raises the carcass part 1 even further. Line 998 and
the horizontal 999 now enclose a larger angle O2.
[0114] The desired depth and the desired shape of the
incision 489 to be made by the rotating blades can be
achieved by adjusting the pivoting of carcass part 1 by
the product carrier 50 while passing the rotating blades
480a,b. Pivoting of the carcass part 1 can be achieved
by pivoting the product carrier 50, to which the carcass
part 1 has been attached, around axis 51.
[0115] It will be evident to the skilled person that where
there is mention above of a movement of the carcass
part to be processed relative to the processing compo-
nents of the device that are engaging the carcass part
while processing is being carried out, this relative move-
ment can be achieved by having the carcass part move
relative to the processing components of the device, by
having the processing components move relative to the
carcass part, or by a combination of both.
[0116] The first aspect not according to the invention
involves a method for processing a carcass part of
slaughtered poultry, which carcass part comprises:

- bone parts with at least a part of the rib cage, and at
least a part of the sternum,

- at least a part of the meat that is naturally present
on the rib cage, which meat comprises at least a part
of the outer fillet and at least a part of an inner fillet,

- at least a part of the membrane that is naturally
present between the inner fillet and the outer fillet,

this method comprising the following steps:

- making an preliminary incision on both sides of the
sternum, which preliminary incision leaves the part
of the membrane that is present between the inner
fillet and the outer fillet intact,

- scraping loose the meat that lies against the sternum
on either side using a first scraper,

- scraping at least a part of the meat of the inner fillet
loose from the rib cage using a second scraper,

- cutting through the membrane connection between

the inner fillet and the rib cage,
- removing the outer fillet and the inner fillet from the

bone parts of the carcass part, in which the connec-
tion between the inner fillet and the outer fillet re-
mains intact.

[0117] In a preferred embodiment of the method ac-
cording to the first aspect not according to the invention,
while the meat that lies against the sternum on either
side is being scraped loose, that meat is pressed out-
wards.
[0118] In a preferred embodiment of the method ac-
cording to the first aspect not according to the invention,
the carcass part comprises at least a wing part, and the
outer fillet and the inner fillet are removed together from
the bone parts of the carcass part by pulling on the wing
part.
[0119] The first aspect not according to the invention
also involves a device for processing a carcass part of
slaughtered poultry,
which carcass part comprises:

- at least a part of the rib cage,
- at least a part of the sternum,
- at least a part of the meat that is naturally present

on the rib cage, which meat comprises at least a part
of the outer fillet and a part of at least an inner fillet,

this device comprising:

- a blade for making a preliminary incision on either
side of the sternum, which preliminary incision
leaves the membrane between the inner fillet and
the outer fillet intact,

- a first scraper for scraping loose the meat that lies
against the sternum on either side,

- a second scraper from the rib cage for scraping loose
a part of the meat of the inner fillet that is naturally
present on the rib cage,

- a second blade to cut through the membrane con-
nection between the inner fillet and the rib cage.

[0120] In a preferred embodiment of the device accord-
ing to the first aspect not according to the invention, the
first scraper comprises two scraper members, each of
which is suitable to work on one side of the sternum.
Preferably, the scraper members of the first scraper have
a non-cutting design.
[0121] In a preferred embodiment of the device accord-
ing to the first aspect not according to the invention, the
first scraper is resiliently mounted. Preferably, the first
scraper is resiliently moveable in two directions, these
two directions being mainly perpendicular to each other.
[0122] In a preferred embodiment of the device accord-
ing to the first aspect not according to the invention, the
second scraper comprises two scraper members, each
of which can work on one side of the rib cage. Preferably,
the scraper members of the second scraper have a non-
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cutting design. Preferably the scraper members of the
second scraper are connected to each other.
[0123] In a preferred embodiment of the device accord-
ing to the first aspect not according to the invention, the
second scraper is resiliently mounted.
[0124] In a preferred embodiment of the device accord-
ing to the first aspect not according to the invention, the
second blade for cutting through the membrane connec-
tion between the inner fillet and the rib cage is an actu-
atable blade which is integrated into the second scraper,
which actuatable blade cuts through the membrane con-
nection between the inner fillet and the rib cage. Prefer-
ably, the actuatable blade is resiliently mounted.
[0125] In a preferred embodiment of the device accord-
ing to the first aspect not according to the invention, the
device comprises two rotatable, disc-shaped blades for
cutting through the membrane connection between the
inner fillet and the rib cage, which two blades have a
greater distance between them downstream than up-
stream. Preferably, the rotatable blades are each provid-
ed with a serrated edge.
[0126] Fig. 21 shows the muscles in the wing joint area.
Fig. 21 is based on an illustration from the book "Lehrbuch
der Anatomie de Haustiere" [Textbook of the anatomy of
domestic animals], Vol. V "Vogel" [Birds], ISBN
3-489-57616-0.
[0127] The bone in the wing is indicated by reference
number 901, 902 is the sternum and 903 is the wishbone.
[0128] Reference number 910 indicates the M. pecto-
ralis. This is the large muscle that pulls the wing down
during flight. This muscle forms the outer fillet.
[0129] Reference number 911 indicates the M. supra-
coracideus. This is the small muscle that pulls the wing
up during flight. This muscle forms the inner fillet.
[0130] The invention concerns cutting through the ten-
don that connects the M. supracoracideus to the wing
joint. This tendon is in the area indicated by 912 in fig. 21.
[0131] Fig. 18 shows an embodiment of a device ac-
cording to the invention. An outer fillet guide 701, a clav-
icle guide 702 and rotating blades 710 and 711 can be
recognized in fig. 18. The outer fillet guide includes a
recess for the rotating blades 710, 711.
[0132] Product carriers 50 move the carcass parts 1
past the device in the conveying direction T1. Entry guide
704 ensures the smooth entry of the carcass parts 1. As
can be seen in fig. 18 the breast 3 of the carcass parts
1 is turned down and the back 2 is turned upwards. The
carcass parts 1 are held by the product carriers in such
a way that the spine (insofar as it is present or had the
spine been present) runs substantially horizontally and
extends substantially transverse to the conveying direc-
tion. The guides 701, 702 extend in the main conveying
direction T1.
[0133] It is preferable that the rotating blades rotate in
opposite directions during operation as shown in fig. 18.
It is more preferable that the first blade 710 exerts a force
on the tendon to be cut through in the main conveying
direction T1 and the second blade 711 exerts a force in

a direction opposite to the main conveying direction T1.
It is preferable that the rotating blades 710, 711 have a
serrated edge. A serrated edge increases the grip of the
blades 710, 711 on the tendon or tendons to be cut
through.
[0134] Fig. 19 shows a side view of the embodiment
shown in fig. 18. Carcass part 1 is on product carrier 50.
Product carrier 50 is pivotable around axis 51 in direction
750. Product carrier 50 is also rotatable as shown by
arrow 752. Before the carcass part 1 to be processed
enters the device shown in fig. 18 and fig. 19 the product
carrier 50 moves the carcass part 1 into the position
shown in fig. 18 and fig. 19 by pivoting as shown by arrows
751 and 752.
[0135] The wishbone has been removed from the car-
cass part 1 before the carcass part 1 arrives at the device
shown in fig. 18 and fig. 19. Consequently, a relative large
opening 724 is created on the neck side in carcass part
1. This opening 724 is shown in fig. 20. As this opening
724 is large the outer fillet 720 is relatively flexible near
this opening 724. In addition, because the wishbone has
been removed two free ends 721 are also created on the
clavicle. This considerably increases the mobility of the
clavicle.
[0136] On entering the device shown in fig. 18 the prod-
uct carrier 50 lifts the carcass part 1 so far that the free
ends of the clavicle meet the bottom of the entry guide
704. This lifting is achieved by pivoting the product carrier
50 around axis 51. While passing the entry guide 704 the
free ends 721 of the clavicle are kept in contact with the
bottom of this entry guide 704. The entry guide ensures
pre-positioning of the carcass part 1 relative to the device.
[0137] At the end of the entry guide 704 (as seen in
the main conveying direction T1) the clavicle guide 702
takes over. The product carrier 50 once again presses
the free ends 721 of the clavicle against the bottom of
the guide 702. This can be clearly seen in fig. 19.
[0138] Because the product carrier 50 presses the free
ends 721 of the clavicle against the bottom of the clavicle
guide 702 the free ends 721 of the clavicle assume a
defined position relative to the device. This defined po-
sition is designated as "the second position".
[0139] After the carcass part 1 has been pre-positioned
by the entry guide 704 the carcass part 1 and its outer
fillet 720 come into contact with the outer fillet guide 701.
The outer fillet guide 701 presses the flexible part of the
outer fillet, which was created by the removal of the wish-
bone, away from the free ends 721 of the clavicle, i.e.
downwards in the example shown in fig. 18 and fig. 19.
[0140] In this way the guides 702, 701, in combination
with the position of the product carrier 50, thereby ensure
that the free ends 721 of the clavicle and the neck-side
part of the outer fillet 720 are pulled apart. This exposes
the tendon 722 which connects the inner fillet to the wing
joint. This makes tendon 722 accessible for a blade.
[0141] In an advantageous embodiment the outer fillet
guide 701 has a rounded edge 705 on the side that en-
gages the outer fillet. Such an edge prevents the outer
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fillet guide 701 damaging the outer fillet.
[0142] In the example of fig. 18 and fig. 19 the free
ends 721 of the clavicle and the neck-side part of the
breast fillet 720 are moved so far apart from each other
that the tendon 722 is placed under tension. This simpli-
fies the cutting through of the tendon 722.
[0143] Furhter both inner fillets and both wing joints
are present on the carcass part 1 to be processed in the
example of fig. 18 and fig. 19. Consequently, there is a
tendon 722 present on both sides of the carcass part 1.
In the device shown in fig. 18 and fig. 19 both tendons
722 are exposed and cut through.
[0144] Two rotatable, disc-shaped blades 710, 711 are
provided for cutting through the tendon or tendons 722
present in the carcass part. The blades are arranged next
to each other, as seen in the main conveying direction
T1. The rotation axis of the blades is substantially per-
pendicular to the path that the carcass parts follow while
passing the device according to fig. 18, fig. 19. In the
example given the blades 710, 711 rotate in opposite
directions, and then in such a manner that the blades
710, 711 on the side on which the free ends 721 of the
clavicle pass rotate towards each other.
[0145] Using two rotating blades after to each other
ensures a high degree of reliability in cutting through the
tendon or tendons 722. A single rotating blade or a static
blade can, however, also be used as an alternative.
[0146] The rotating blades 710, 711 protrude through
a recess 703 in the outer fillet guide 701. This ensures
that the blades are able to reach the tendon 722. It is
preferable that the arrangement of the blades 710, 711
can be adjusted so that the angle  between blades
710, 711 and the outer fillet guide 701 can be varied. It
is preferable that the distance from the blades to the outer
fillet guide 701 can also be adjusted, by making a dis-
placement along the arrow X possible for example. The
adjustability of the position and orientation of the blades
710, 711 makes it possible to select the location at which
the tendon 722 is cut through, close to the inner fillet for
example.
[0147] In an advantageous embodiment the blades
710, 711 have a serrated edge. A serrated edge ensures
a better grip on the slippery tendon tissue while cutting
it through.
[0148] While the tendon or tendons 722 is/are being
cut through the clavicle guide 702 ensures that the free
ends 721 of the clavicle are held in the desired second
position.
[0149] In an advantageous embodiment the device is
provided with a product detector which detects whether
there is a carcass part 1 present on a product carrier 50
before the product carrier concerned comes within range
of the entry guide 704. If the presence of a carcass part
1 is detected the product carrier 50 is brought into the
position shown in fig. 18 and fig. 19. If detection reveals
that no carcass part 1 is present on the product carrier
50 concerned the product carrier 50 is kept away from

the blades 710, 711, for example by having the product
carrier 50 pivot around axis 51 into a vertical position.
This prevents an unwanted contact between the blades
710, 711 and the product carrier 50 so that no damage
occurs.
[0150] It will be evident to the skilled person that where
there is mention above of a movement of the carcass
part to be processed relative to the processing compo-
nents of the device that are engaging on the carcass part
while processing is being carried out, this relative move-
ment can be achieved by having the carcass part move
relative to the processing components of the device, by
having the processing components of the device move
relative to the carcass part, or by a combination of both.
[0151] In the first aspect not according to the invention
and in the invention described advantageously a product
carrier as described in EP1191852 can be applied. This
product carrier is pivotable around a number of axes and
can be locked in a number of desired positions. It is how-
ever possible for the lock to be released unintentionally
and for the product carrier to approach a processing de-
vice for example, one of the types described in one of
the aspects of the invention, in a position that would make
the product carrier collide with one or more components
of the processing device. This can, of course, lead to
damage to the product carrier or the processing device.
[0152] In order to avoid this unwanted situation, it is
preferable that a lock monitoring device is installed next
to the path followed by the product carriers. This lock
monitoring device is positioned upstream of the process-
ing device. The lock monitoring device comprises a con-
tact element that is positioned in the path of the product
carriers in such a way that that an unlocked product car-
rier, which is therefore hanging down, hits the contact
element but a locked, raised product carrier does not.
[0153] In passing, the unlocked product carrier pushes
the contact element aside. Here, the contact element
preferably pivots around an axis, which preferably ex-
tends substantially perpendicular to the path of the prod-
uct carriers. The movement of the contact element actu-
ates a locking device. This locking device engages the
member on the product carrier that provides locking of
the product carrier and makes that the product carrier is
locked once again.
[0154] A product carrier according to EP0254332 for
example can also be applied as an alternative to the prod-
uct carrier according to EP1191852, in the variation
shown in fig. 1F for example. This type of product carrier
does not have the pivoting capabilities of a product carrier
according to EP1191852. This can, however, be com-
pensated by having the components of the devices that
carry out the processes on the carcass parts move rela-
tive to the product carrier with the carcass part to be proc-
essed.
[0155] Fig. 22 shows the device according to fig. 19 in
combination with the alternative product carrier shown in
fig. 1F. Corresponding reference numbers show corre-
sponding parts.
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[0156] As product carrier 50* is only pivotable around
shaft 52* the product carrier cannot push the free ends
of the clavicle 721 against the bottom of the guide 702.
In this example, however, the guide 702 is fitted with a
compression spring 730, which pushes the guide 702
against the free ends of the clavicle 721.
[0157] The invention involves a device for processing
a carcass part of slaughtered poultry,
which carcass part, at the start of the process, comprises:

- bone parts with at least a part of the rib cage, at least
a part of the clavicle, and at least a part of the wing
joint,

- at least a part of the outer fillet, where the part of the
outer fillet that is present is connected to the part of
the rib cage that is present,

- at least a part of the inner fillet,
- at least a tendon that connects the inner fillet to the

wing joint,

this device comprising:

- an outer fillet guide to maintain at least a part of the
outer fillet in the first position,

- a clavicle guide to hold the free ends of the wishbone
in the second position,

- at least one blade to cut through the tendon.

[0158] In a preferred embodiment of the device accord-
ing to the invention, this device comprises two rotatable,
disc-shaped blades to cut through the tendon. Preferably,
the two rotatable blades are positioned one behind the
other in the conveying direction. Preferably, the blades
rotate in opposite directions during operation.
[0159] In a preferred embodiment of the device accord-
ing to the invention, the blade is provided with a serrated
edge.
[0160] The invention also involves a method for
processing a carcass part of slaughtered poultry using a
device according to the invention, which carcass part, at
the start of processing, comprises:

- bone parts with at least a part of the rib cage, at least
a part of the clavicle, and at least a part of the wing
joint,

- at least a part of the outer fillet, where the part of the
outer fillet that is present is connected to the part of
the of the rib cage that is present,

- at least a part of the inner fillet,
- at least a tendon which connects the inner fillet to

the wing joint,

this method comprising the following steps:

- exposing the tendon by pushing away at least a part
of the outer fillet up to a first position away from the
free ends of the clavicle, using an outer fillet guide
and by pushing the free ends of the clavicle up to a

second position away from the outer fillet using a
wishbone guide and,

- cutting through the tendon while the outer fillet is in
the first position and the free ends of the clavicle are
in the second position.

[0161] In a preferred embodiment of the method ac-
cording to the invention, the connection on the carcass
part between the outer fillet and the wishbone on the one
hand, and the wing joint on the other hand has previously
been broken.
[0162] In a preferred embodiment of the device accord-
ing to the invention, the carcass part is moved along a
path during processing, in which the longitudinal direction
of the carcass part extends substantially transverse to
the path. Preferably, the second bearing plate further
comprises at least an edge for pressing down the tray
that is to be removed from the stack.
[0163] List of Latin names for the muscles shown in
figs. 1A, 1B and 5:

A1 - M. pectoralis superficialis A2 - M. obliquus ex-
ternus abdominis; A3 - M. obliquus internus ab-
dominis; A4 - M. cutaneus pectoralis cranialis; A5 -
M. cutaneus pectoralis caudalis; A6 - M. patagialis;
A7 - M. tensor patagii longus; A8 - cutaneus costo-
humeralis;
A9 - M. cutaneus iliacus; A10 - M. biceps brachii;
A11 - M. triceps brachii, caput mediale;
A12 - M. expansor secundarium; A13 - M. triceps
brachii, caput dorsale; A14 - M. latissimus dorsi, pars
cranialis; A15- M. teres major et infraspinatus; A16
- M. latissimus dorsi, pars caudalis; A17 - M. rhom-
boideus; A18 - M. serratus magnus; A19 - M. levator
caudae; A20 - M. levator rectricum; A21 - M. depres-
sor caudae; A22 - M. basirectricales;
A23 - M. depressor rectricum; A24 - M. caudalis lat-
eralis; A25 - M. levator ani; A26 - M. transversus
perinei; A27 - M. sphincter ani; A28 - Bursa Fabricii.
B1 - M. biceps brachii; B2 - M. triceps brachii; B3 -
M. expansor secundarium; B4 - M. latissimus dorsi;
B5 - M. teres major et infraspinatus; B6 - M. serratus
magnus; B7 - M. serratus ventralis; B8. Mm. leva-
tores costarum; B9 - M. sternocostalis; B10 - obliq-
uus externus abdominis; B11 - M. Aponeurois m.
obliqui externi abdominis; B12 - Mm. intercostales
externi; B13 - Mm. subcostales; B14 - M. pectoralis
superficialis; B15 - M. pectoralis profundus; B16 - M.
coracobrachialis externus; B17 - M. coracobrachialis
internus; B18 - M. coracobrachialis dorsalus; B19 -
M. subscapularis.

Claims

1. Device for processing a carcass part (1) of slaugh-
tered poultry,
which carcass part (1), at the start of the process,
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comprises:

- bone parts with at least a part of the rib cage,
at least a part of the clavicle, and at least a part
of the wing joint,
- at least a part of the outer fillet (720), where
the part of the outer fillet that is present is con-
nected to the part of the rib cage that is present,
- at least a part of the inner fillet,
- at least a tendon (722) that connects the inner
fillet to the wing joint,

wherein subsequently the connection between the
wing joint on the one hand and the outer fillet and
the wishbone on the other hand has been broken,
which device comprises a product carrier (50) for
holding the carcass part thereon, characterised in
that this device further comprises:

- an outer fillet guide (701) to maintain at least
a part of the outer fillet in a first position away
from the free ends of the clavicle,
- a clavicle guide (702) to hold the free ends of
the clavicle in a second position away from the
outer fillet,
- at least one blade (710,711) to cut through the
tendon.

2. Device according to claim 1,
this device comprising two rotatable, disc-shaped
blades (710, 711) to cut through the tendon.

3. Device according to claim 2,
in which the two rotatable blades (710, 711) are po-
sitioned one behind the other in the conveying direc-
tion.

4. Device according to claim 2 or 3,
in which the blades (710, 711) rotate in opposite di-
rections during operation.

5. Device according to any of the preceding claims,
in which the blade (710, 711) is provided with a ser-
rated edge.

6. Method for processing a carcass part (1) of slaugh-
tered poultry using a device according to claim 1,
which carcass part (1), at the start of processing,
comprises:

- bone parts with at least a part of the rib cage,
at least a part of the clavicle, and at least a part
of the wing joint,
- at least a part of the outer fillet (720), where
the part of the outer fillet that is present is con-
nected to the part of the of the rib cage that is
present,
- at least a part of the inner fillet,

- at least a tendon (722),

which connects the inner fillet to the wing joint, char-
acterised in that this method comprises the follow-
ing steps:

- breaking the connection between the wing joint
on the one hand and the outer fillet and the wish-
bone on the other hand,
- arranging the carcass part on a product carrier
(50),
- exposing the tendon by pushing away at least
a part of the outer fillet up to a first position away
from the free ends of the clavicle, using an outer
fillet guide (701) and by pushing the free ends
of the clavicle up to a second position away from
the outer fillet using a clavicle guide; (702) and,
- cutting through the tendon while the outer fillet
is in the first position and the free ends of the
clavicle are in the second position.

7. Method according to claim 6,
in which the connection on the carcass part (1) be-
tween the outer fillet and the wishbone on the one
hand, and the wing joint on the other hand has pre-
viously been broken.

8. Method according to claim 6 and/or 7,
in which the carcass part (1) is moved along a path
during processing, in which the longitudinal direction
of the carcass part (1) extends substantially trans-
verse to the path.

Patentansprüche

1. Vorrichtung zum Verarbeiten eines Schlachtkörper-
teils (1) von geschlachtetem Geflügel, wobei das
Schlachtkörperteil (1) an dem Beginn der Verarbei-
tung umfasst:

- Knochenteile mit zumindest einem Teil des
Brustkorbs, zumindest einem Teil des Schlüs-
selbeins und zumindest einem Teil des Flügel-
gelenks,
- zumindest einen Teil des Außenfilets (720),
wobei das Teil des Außenfilets, welcher vorhan-
den ist, mit dem Teil des Brustkorbs, welcher
vorhanden ist, verbunden ist

- zumindest einen Teil des Innenfilets,
- zumindest eine Sehne (722), welche das
Innenfilet mit dem Flügelgelenk verbindet,
wobei anschließend die Verbindung zwi-
schen dem Flügelgelenk einerseits und
dem Außenfilet und dem Gabelbein ande-
rerseits gebrochen wurde,
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wobei die Vorrichtung einen Produktträger (50)
zum Halten des Schlachtkörperteils darauf um-
fasst,
dadurch gekennzeichnet, dass diese Vorrich-
tung darüber hinaus umfasst:

- eine Außenfiletführung (701), um zumin-
dest einen Teil des Außenfilets in einer ers-
ten Position weg von den freien Enden des
Schlüsselbeins zu halten,
- eine Schlüsselbeinführung (702), um die
freien Enden des Schlüsselbeins in einer
zweiten Position weg von dem Außenfilet
zu halten,
- zumindest eine Klinge (710, 711), um
durch die Sehne zu schneiden.

2. Vorrichtung nach Anspruch 1,
wobei diese Vorrichtung zwei drehbare, scheiben-
förmige Klingen (710, 711) umfasst, um durch die
Sehne zu schneiden.

3. Vorrichtung nach Anspruch 2,
bei welcher die zwei drehbaren Klingen (710, 711)
hintereinander in der Beförderungsrichtung ange-
ordnet sind.

4. Vorrichtung nach Anspruch 2 oder 3,
bei welcher sich die Klingen (710, 711) im Betrieb in
entgegengesetzten Richtungen drehen.

5. Vorrichtung nach einem der vorhergehenden An-
sprüche,
bei welcher die Klinge (710, 711) mit einem Wel-
lenschliff versehen ist.

6. Verfahren zum Verarbeiten eines Schlachtkörper-
teils (1) von geschlachtetem Geflügel mittels einer
Vorrichtung nach Anspruch 1, wobei das Schlacht-
körperteil (1) an dem Beginn der Verarbeitung um-
fasst:

- Knochenteile mit zumindest einem Teil des
Brustkorbes, zumindest einem Teil des Schlüs-
selbeins und zumindest einem Teil des Flügel-
gelenks,
- zumindest einen Teil des Außenfilets (720),

wobei das Teil des Außenfilets, welcher vorhanden
ist, mit dem Teil des Brustkorbs, welcher vorhanden
ist, verbunden ist,

- zumindest einen Teil des Innenfilets,
- zumindest eine Sehne (722), welche das In-
nenfilet mit dem Flügelgelenk verbindet,

dadurch gekennzeichnet, dass das Verfahren die
folgenden Schritte umfasst:

- Brechen der Verbindung zwischen dem Flü-
gelgelenk einerseits und dem Außenfilet und
dem Gabelbein andererseits,
- Anordnen des Schlachtkörperteils auf einem
Produktträger (50),
- Freilegen der Sehne, indem zumindest ein Teil
des Außenfilets zu einer ersten Position weg von
den freien Enden des Schlüsselbeins mittels ei-
ner Außenfiletführung (701) nach oben gedrückt
wird und indem die freien Enden des Schlüssel-
beins nach oben zu einer zweiten Position weg
von dem Außenfilet mittels einer Schlüsselbein-
führung (702) gedrückt werden, und
- Schneiden durch die Sehne, während sich das
Außenfilet in der ersten Position und die freien
Enden des Schlüsselbeins in der zweiten Posi-
tion befinden.

7. Verfahren nach Anspruch 6,
bei welchem die Verbindung bei dem Schlachtkör-
perteil (1) zwischen dem Außenfilet und dem Gabel-
bein einerseits und dem Flügelgelenk andererseits
vorher gebrochen worden ist.

8. Verfahren nach Anspruch 6 und/oder 7,
bei welchem das Schlachtkörperteil (1) entlang einer
Bahn während der Verarbeitung bewegt wird, bei
welchem sich die Längsrichtung des Schlachtkör-
perteils (1) im Wesentlichen quer zu der Bahn er-
streckt.

Revendications

1. Dispositif pour traiter une partie de carcasse (1) de
volaille abattue,
laquelle partie de carcasse (1), au début du traite-
ment, comprend :

- des parties d’os avec au moins une partie de
la cage thoracique, au moins une partie de la
clavicule, et au moins une partie de l’articulation
d’aile,
- au moins une partie de filet externe (720), là
où la présente partie du filet externe est reliée
à la partie de la présente cage thoracique,
- au moins une partie de filet interne,
- au moins un tendon (722) qui relie le filet interne
à l’articulation d’aile,

dans lequel la liaison entre l’articulation d’aile d’une
part et le filet externe et la fourchette d’autre part est
ultérieurement rompue,
lequel dispositif comprend un support de produit (50)
destiné à y maintenir la partie de carcasse,
caractérisé en ce que ledit dispositif comprend en
outre :
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- un guide (701) de filet externe destiné à main-
tenir au moins une partie du filet externe dans
une première position à distance des extrémités
libres de la clavicule,
- un guide (702) de clavicule destiné à maintenir
les extrémités libres de la clavicule dans une
seconde position à distance du filet externe,
- au moins une lame (710, 711) destinée à cou-
per le tendon.

2. Dispositif selon la revendication 1,
ledit dispositif comprenant deux lames en forme de
disque, rotatives (710, 711) destinées à couper le
tendon.

3. Dispositif selon la revendication 2,
dans lequel les deux lames rotatives (710, 711) sont
positionnées l’une derrière l’autre dans le sens de
transport.

4. Dispositif selon la revendication 2 ou la revendication
3,
dans lequel les lames (710, 711) tournent dans des
sens contraires pendant le fonctionnement.

5. Dispositif selon l’une quelconque des revendications
précédentes,
dans lequel la lame (710, 711) a un tranchant den-
telé.

6. Procédé pour traiter une partie de carcasse (1) de
volaille abattue au moyen d’un dispositif selon la re-
vendication 1, laquelle partie de carcasse (1), au dé-
but du traitement, comprend :

- des parties d’os avec au moins une partie de
la cage thoracique, au moins une partie de la
clavicule, et au moins une partie de l’articulation
d’aile,
- au moins une partie du filet externe (720), là
où la présente partie du filet externe est reliée
à la partie de la présente cage thoracique,
- au moins une partie du filet interne,
- au moins un tendon (722) qui relie le filet interne
à l’articulation d’aile,

caractérisé en ce que ledit procédé comprend les
étapes suivantes consistant à :

- rompre la liaison entre l’articulation d’aile d’une
part et le filet externe et la fourchette d’autre part,
- disposer la partie de carcasse (1) sur un sup-
port de produit (50),
- exposer le tendon en poussant à distance au
moins une partie du filet externe jusqu’à une pre-
mière position à distance des extrémités libres
de la clavicule, au moyen d’un guide (701) de
filet externe, et en poussant les extrémités libres

de la clavicule jusqu’à une seconde position à
distance du filet externe au moyen d’un guide
(702) de clavicule, et
- couper le tendon tandis que le filet externe se
trouve dans la première position et que les ex-
trémités libres de la clavicule se trouvent dans
la seconde position.

7. Procédé selon la revendication 6,
dans lequel la liaison sur la partie de carcasse (1)
entre le filet externe et la fourchette d’une part, et
l’articulation d’aile d’autre part a été rompue au préa-
lable.

8. Procédé selon les revendications 6 et/ou 7,
dans lequel la partie de carcasse (1) est déplacée
le long d’un trajet pendant le traitement, dans lequel
la direction longitudinale de la partie de carcasse (1)
s’étend sensiblement transversalement au trajet.
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