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Homa poultry slaughterhouse co-operative co.

Holder of Health License No. 1027 and first holder of IS© 22000: 2005 and ISO
9001: 2008 certification in Isfahan slaughterhouses, under the supervision of
the Veterinary Organization and the continued presence of religious observer.
The complex has 9 hectares of land with a total area of 5000 square meters and
has niches such as: killing line with capacity of 6000 pieces per hour and drip
line with 350 m length and warm and frozen chicken packing and slicing and jet
printer machine.Homa Company has complete physical and biological treat-
ment system which is irrigated with 6 acres of agricultural land. It also has a
sanitary drinking water treatment system with a capacity of 250 cubic meters in
24 hours and 2 tube hoses for the use of zero degree water in cooling carcass
chillers and has ongoing slaughter waste conversion plans. This slaughter-
house complex has 150 staff members and produces products such as: warm
packaged chicken, frozen chicken, all kinds of chicken parts (thigh, chest,
schnitzel, wing and neck) and slaughterhouse waste conversion products such
as feather, meat powder, bone meal (under construction).

www.homamorgh.com Head Office: Kakh Street , Jay Street , Esfahan
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Protein plays an important role in the diet and helps build muscle. In general, the recommended amount of pro-
tein is 1 g / kg body weight daily. For athletes, this is a little higher. Vitamin and mineral content can also refer to
its vitamins and minerals, except for its high protein content. Chicken vitamin D helps to absorb calcium and
strengthen bone. Vitamin A is effective in enhancing eyesight and minerals such as iron in hemoglobin formation,
muscle activity and eliminating anemia. Potassium and sodium are electrolytes.Chicken breast with 31 grams of
protein per 100 grams is one of the best sources of protein. Phosphorus is useful for dealing with weakness, bone
health, brain function, dental care and metabolic issues. It contains vitamin B8, vitamin B12, thiamine, folate, vita-
min A, vitamin E, vitamin D, vitamin K and more.
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Head Office: Kakh Street , Jay Street , Esfahan
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There are two types of chickens on the market that sell frozen chicken and fresh chicken; frozen chicken can also
be replaced by fresh chicken. Frozen poultry is market-oriented because poultry is the primary need of people,
restaurants and events, so frozen poultry is used in most restaurants and events to accommodate guests. Frozen
chicken has no side effects, since in most foreign countries people tend to buy and consume frozen meat rather
than consuming fresh meat. Consuming frozen chicken has no harm to the body. Conditions of frozen poultry
storage in Iran are similar to those in foreign developed countries. Meat freezing and processing are subject to
strict health monitoring and frozen poultry status and cold temperature are monitored from time to time. It should
remain frozen and after this period it should be consumed quickly so as not to cause any harm to the consumer.
But unfortunately in Iran we see a frozen poultry coming into the market after 9 to 10 months of freezing.
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Chicken Slicing

With a fully mechanized and hygienic process, the chicken is slaughtered in Homa. After the chicken is washed
in several stages, it is moved to the segmentation section. Scallops, Necklaces, Chicken Legs, and Other are seg-
mented and marketed in convenient and hygienic packages of approx. | kg to w kg. Homa slaughterhouse has
decades of experience in this segment in various sectors such as Quebec, Quail, Pigeon, etc. it has achieved the
highest quality of shelf life and novelty.
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Partridge belongs to the poultry family with the characteristics of wild birds. The protein content of this bird is 5 to 10 percent higher
than that of other birds, and the essential amino acids are abundant. That is why in most parts of the world, doctors recommend
this meat for diseases such as nervous weakness, mental disorders and insomnia. This meat p t: di lar di due
to low fat and cholesterol levels and due to its high potassium content, its intake is not as high for those with hypertension. Partridge
meat can provide the body with the need for phosphorus, magnesium, iron and sulfur, and enhance memory and sex drive and gen-
eral body weakness. Every 100 grams of partridge contains 24.5 grams of albumin, 1.4 grams of fat and about 1 to 1.5 grams of
minerals. The abundance of minerals in partridge indicates its vital value. Partridge is a healthy and healthy diet for everyone, in-
cluding children and the elderly. Partridge's produce less uric acid, boosting kidney activity It helps and eliminates toxins in the body.
Given these characteristics, it is good and effective for everyone and for all diseases.
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Quail can be the most capable bird of the pheasant family. In Persian it is called Kirk, Vertej, Badabed and Quail,
which is Turkish. In Arabic, this is called salami and semani. The practice of quail is permitted in Islamic medi-
cine, and the other advantage of quail is that after cooking or roasting because of complex pixels and structures,
it doesn’t destroy. And the bird maintain its own appearance, and in ceremonies give a pleasant beauty to the
table, on the other hand due to the unique mineral ingredients and vitamins in the meat of this bird can be ben-
eficial for diseases like Hypertension, weakness or, in some cases insomnia. The meat of this bird is full of
niacin, phosphorus, copper, thiamine, riboflavin, vitamin B8, zinc, iron and Selenium.
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Pigeon meat is warm and dry in nature and its protein is highly concentrated and is the richest in iron.

One of the most important properties of pigeon meat during pregnancy is to enhance and enhance fetal intelli-
gence and to increase maternal physical strength. Pigeons have been the treatment of forgetfulness or
Alzheimer's in old age, generally consuming this meat makes the person immune from Alzheimer's. Nowadays
it has been proven to reduce heart disease and reduce cholesterol and hypertension by improving heart health
Eating pigeon flesh helps treat tremor and prevents potential ulcers. It promotes the kidneys. Helping to grow
up fast and talking to children is another important characteristics and properties of pigeon meat. Helps to treat
and relieve anemia especially in adolescent girls and pregnant women. The therapeutic benefits of consuming
this bird are meat.
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The process of processing is that the chicken is first placed in a pre-cooler or in a bulk basin at 0 ° C and then
transported to the operating room of the poultry by means of pouliry baskets. All processing operations are car-
ried out and the poultry meat is divided into two types, including boneless chicken and bone chicken, and pack-
aged in disposable containers and packaged in cellophane disposable containers, which include the thighs,
groin, thighs. Complete, scapular and wing, chest, fillet, and then distributed to the secondary chiller for freezing
and after storage. At 10 ° C they are ready to be marketed (hot supply) or stored in a freezing tunnel for 4 hours
and then refrigerated (cold supply). And the rest, including skin, hearts, liver, wings, neck and skeletons of
chickens, are separated and sent to market in separate baskets.
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www.homamorgh.com Head Office: Kakh Street / Jay Street , Esfahan
Info@ho tel: +98 32261990 -1 fax: +98 32280069
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