
Chitterling Rinsing & Turning
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CHITTERLING RINSING-TURNING TUBE  

HOG CHITTERLING TREATMENT STATION  
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HOG CHITTERLING TREATMENT STATION  
The Hog Chitterling Treatment Station is specially designed for conveying, opening, rinsing and inverting the  
Hog Chitterlings in an easy, efficient, and safe way. By use of this Hog Chitterling Treatment Station, processing 
the Chitterlings can be performed much more efficiently compared to conventional ways of processing. The Hog 
Chitterling Treatment Station is very contributional to product quality and will ensure high yields.

The capacity of a Hog Chitterling Treatment Station is always determined project-specifically. In practice, the Station 
can be equipped with up to 15 rinsing/turning tubes and an integrated conveyor belt with a length of up to 18 meters. 
The Rinsing capacity can be up to 900 Hog Chitterlings per hour. The Rinsing-Turning capacity can be up to 450 Hog 
Chitterlings per hour.
The Hog Chitterling Treatment Station is equipped with an integrated belt conveyor. This conveyor serves for an 
efficient supply of the Chitterling packages and for the transport of the residual material after the chitterlings manually 
have been extracted.

The Chitterling Treatment Station is manufactured from high quality stainless steel and other corrosion resistant 
materials. It is also supplied with an electric control panel with a stainless-steel cabinet, including start/stop and an 
emergency-stop button and -cord.
This durable and reliable Chitterling Treatment Station is easy to use, to clean and to maintain. It has been carefully 
designed regarding ergonomics, food-safety requirements and CE-safety regulations.
All food process contact surfaces are in accordance with regulation (EC) 1935/2004.

SUPPLIED WITH
•	 Electrical control panel including start/stop and emergency-stop button and cord
•	 Integrated Chitterling Rinsing/Turning tubes including one foot pedal per tube
•	 Water soaking tank with drainage and hand showers	
•	 Electric motor
•	 Integrated belt conveyor
•	 Robust stainless-steel frame

CAPACITY PER HOUR
•	 Only Rinsing 		  Up to 60 Hog Chitterlings.
•	 Rinsing & Turning		  Up to 30 Hog Chitterlings.

TECHNICAL FEATURES
•	 Execution		  AISI 304 stainless-steel and other corrosion resistant materials.
•	 Dimensions		  Depending on number of integrated Chitterling Rinsing/Turning Tubes
•	 Installed Power 		  Belt Conveyor > •3 Phase/50Hz •U=400V •P=0.75kW
•	 Electro Technical Materials		  In accordance with NEN-EN-IEC 60204-1_2006; IP-Classification:  

		  Motors IP55 - Switches IP65.
•	 Water Consumption		  Depending on number of integrated Chitterling Rinsing/Turning Tubes.

CHITTERLING RINSING-TURNING TUBE  
The Rinsing-Turning Tube is Specially Designed for Rinsing and Turning inside-out of the Hog/Sow chitterlings and Beef 
Middle Casings in a convenient and efficient way without damaging the Products.

For the best possible cleaning process of different products, this Rinsing-Turning Tube comes in a variety of different 
diameters. The Rinsing-Turning Tube is standard equipped with a mechanical foot controlled water supply which 
significantly reduces the operator fatigue resulting into improved production figures.

The Rinsing-Turning Tube is manufactured from high quality stainless steel and other corrosion resistant materials.

This durable and reliable Rinsing-Turning Tube is easy to use, to clean and to maintain. It has been carefully designed 
regarding ergonomics and food-safety requirements.

All food process contact surfaces are in accordance with regulation (EC) 1935/2004.

SUPPLIED WITH
•	 Foot pedal including water hose and hose pillars

CAPACITY PER HOUR 
With this Rinsing-Turning Tube, it is possible Rinse up to:
•	 60 Hog Chitterlings;
•	 40 Sow Chitterlings;
•	 40 Beef Middle Casings.
With this Rinsing-Turning Tube, it is possible Rinse and Turn up to:
•	 30 Hog Chitterlings;
•	 20 Sow Chitterlings;
 

TECHNICAL FEATURES
•	 Execution			   AISI 304 stainless-steel and other corrosion resistant materials.
•	 Dimensions (Tube ø40)			   ±1.305mm x 405mm x 1.040mm (Length x Width x Height)
•	 Water Consumption			   Up to 400 liters per hour
•	 Recommended process water temperature	 35°C


