SOLUTION OVERVIEW

MIMBUS Poultry Processing
FOOD

Poultry Cutting, Training Through
Hands-On VR Practice

Train learners in poultry cutting without raw materials, without waste, and without limits.
MIMBUS FOOD builds technical skill, production pace, and quality standards in a safe, controlled
environment.
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WHAT'’S INCLUDED

« Guidance on selecting the right VR equipment for your setup
v A step-by-step poultry cutting exercise, including knife sharpening
« Access to the skills-tracking platform, including detailed progress reports and individualized learning paths

« Trainer onboarding and ongoing support
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