CASE STORY / Design by DMRI

Chilling process design for an
existing slaughter facility,
Goodvalley, Poland (2021-2022)

DMRI scope included

CHILLING PROCESS SPECIFICATIONS:

Complete documentation of Quick Chill Tunnel, equalizing equipment, and performance
specifications; process time, air temperatures, air flow, and carcass spacing, that are
relevant to ensure low chill loss and high meat quality. The specifications covered the
entire chilling process.

BUILDING STRUCTURE DESIGN:

Extensive guidelines for correct construction of the insulated structure, containing the
Quick Chill Tunnel, that ensures the structural longevity, even with frequent defrosting
and re-freezing in connection with cleaning. The specifications also defined best prac-
tice for interfacing with other building parts, pipe penetrations, vapor barrier integrity,
insulated panel finish and steel column support on insulated floor.

REFRIGERATION TENDER AND QA:

DMRI analyzed the incoming tenders and evaluated with Goodvalley, to ensure the
choice of the best refrigeration contractor, and equipment supplier in correspondence
with the specifications was selected. Local Polish supplier Coldex was selected and did
the installation with attention to detail. The DMRI-design secured high meat quality
and low energy consumption.

COMMISSIONING AND PERFORMANCE TEST:

Both at start up and when full capacity was reached, DMRI conducted a performance
test of the carcass chilling process and all relevant parameters to determine that the
refrigeration system was running according to specifications. Adjustments were made
to reduce chill loss, optimize meat quality parameters, and reduce energy consumption.
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DMRI is focusing on methods and technologies
for efficient production of safe meat products
of a high guality at competitive prices. At the
same time, DMRI is committed to enhance the
waorking environment and animal welfare as
well as demonstrating due care to the external
environment.
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