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For all these purposes
special, so=-called technolog g
transform existing cooling houses, the task of which is
in minor part storing and in major part pr“ cessin
a technological cooling house mu
connected with the slaughter-hall as well as
transport facilities, such as railway, road etc. It should
dispose of a cutting, boning, packaging workshop, as well

as of curing, salting rooms.

The first technological cooling house was set up
lately in Budapest, with five stores, with a basic
of 18.000 m, the 90 % of which is cooled room. Its capacity
is 9.200 tons of meat product. The capacities of the quick
pre-cooling and the slaughtering lines are coordinated. The
capacity of the cutting, boning, chopping workshop is 210
tons/16 hours. Besides, there are quickcooling tunnels
and storers. Moreover, our own experiments prove that it is
necessary to set up in the technological cooling house the
most economical block-freezing equipment too, in which

-

portioned and cut meat, as well as slaughterhouse by-product

(‘.

get freezed in 20 kg blocks within 4 hours, whereby the
cooling loss decreases and the microbiological, chemical
quality of meat improves.

The conveyance of materials in the technological

cooling house is horizontally and vertically assured.

~
=










