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At the Top of the Flavor



Güres Quail

GÜRES QUAIL MEAT PRODUCTION FACILITY

egg tray

                         Güres Group Quail Meat facilities are ISO 9001 
(Quality Management System) Halal and Kosher certified and ISO 22000
Food Safety Management Systems are implemented.
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INCUBATION AND RAISING POULTRY HOUSES

SLAUGHTERHOUSE

Güres Quail



Güres Quail

 Health Check

Slaughter

Head Removal, 
Wetting, Paw Cutting

Stress Reducing



Güres Quail

Feather Removal, Cleaning Inside, Washing

Chilling, Airchill

With the hair removal process in steam boilers, the products has their natural 
apperance and are taken back to the hanger system, then vacuumed and cleaned 
by the showering process.

The cleaned meats are sent to the water cooling unit to prevent bacterial growth and 
protect meat quality, and the temperature is reduced to 0-4 C. The products are taken 
to the air cooling chambers where their reduced heat is kept by being put back on 
hangers. In this section, the meat is cleaned from water and ready to be packaged.



Güres Quail

Freezing, Storage

Cold Chain Shipment




