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suHttw 

Following the mission of an expert of the Pood and Agricultural 

Organizntion (PAC) on hides and skins improvement and animal by-products 

utilization in 1973,  the Government of Cyprus rerruueted the United l;ations 

Development Programme   (UNDP)  for technical assistance in the appraisal and 

the design of slaughterhouse facilities and animal by-nrcduct utilization. 

Ul.DP assistance was approved  (project tt/CYr/74/004 ) viti» KAC as the 

executing agency.    Due to the events of 197/ the  implcmer.tetion of the 

project  had to be deferred. 

When the Government renewed its request  in 1977, a new project 

"Planning and designing of new abattoirs and optimun  utilization of by- 

products" (itf/'JYP/77/ö02) was approved in June 1977, thir time wl*h the 

Unit fid nation E Industrial Development Crganizatirn (UI.JIX }  aß the 

executing fgcr:cy.    Two  expert?, one  in cninsal by-product e utilizi--. -*n 

and another in r.battoir appraisal,  planning and designing wer'   seht. i.1 .d 

for three months each.    The  exe ut ion of this project war  regain    sH.evhat 

postponed, pending the availability of the  report  cf an FAC mission tc 

"yprus  financed under the International I- eat Development   scheme. 

The expert in abattoir appraisal, planning and designing took w liis 

assignment on 26 April and concluded his mission on 23 August 197C, liter 

an extension by one month. 

This Report contains technological bases and solutions fort 

a. A Central Slaughterhouse Tor the districts of licosia, 

Iarnaca and  Limassol. 

b. A Slaughterhouse in Paphos. 

c. The Proposal of Warto Water Treatment for the Central 

Slaughterhouse and By-products Plant was not worked out 

because this plant  will be a matter of future development, 

based on proposals by l.r. Crawford, U1.ID0 expert  in animal 

by-productB utilization, as indicated in his technical 

report BP/lD/S^fi. A/163.    For this work a specialist will 

be engaged in due nourie. 
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d,    Tht already puichancd equipment  fer a planned Llaufhtcr- 

houne in I.icopia wat inspected by the. '¡oncultont and 

r.oinprir.i:il  into  enuipment specification for the new 

í'cntrpl ::lnu^i'tc-:rhouPe» 

t,    A  lïrport  on the  Eurveycd equipment  ir herewith nttachedt 

The nite plan for the- Contrai Slaughterhouse witi,  uy-product t; Plant 

in the vicinity of Kophinou town wee elaborated oy th«.:  export   in co-operation 

with the fîorifjultant for %-product r Plant, who  fully agreed with the rudert ion 

ftp exposed  in the  lettor*c report under ^onclupiont F-nd rccor.ji.ent'ntionß. 

Technological  plane contai»! the analytic of raw .'»aterialr,  en the basis 

of which the nppraie-ftl war mode of the oapacitier of rll the needed depart m ente, 

rooir.r and equipment  in tho Slaughter-houre,  aß well ar the rtandardc for the 

treatment  of the  inritle Burfacee o<  the  rooms, 

Thee.e technological planB  represent the baeee,   i.e. tie work protrami, er, 

for the elaboration of the mpin pinne (static,  architectonic, thtmiodytiai.iicr., 

and for the installation!} for water,  Pteau.,  electricity,  etc.). 

In the further depign of Plant and the elaboration of detailed plane, ae 

well ar in supervising tho installation of the equipment and the Ptart of the 

operating proceBB, additional technical assistance iriay be required. 
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I. 

i9lt      flit »Me far tat construction nf slaughter* amata U sta» largar 
titits of Cyprus, ATOM maty ysars ago, as A rasai t of Inetti* 
renient conditions for slaughter and ti» laadeouate capacltlts 
of tho existing slaughterhouses • 

2#£#       follomlng tas mission of     . H« mi«on, Livestock and Moat 
rreceeslag Of fi cor       t in August 1977» tho Oovernaent requested 
through tho WEB Resident Pepresentative for a short-ter« con- 
sultative mission    to provide technical expertise in tho field 
of appraisal, planning and doolfn of soderei abattoir and bottor 
utilisation of alaughterbovse by-products (Pro ¿set Symbol* 
•X/Cf»/77/80$. 

\5»       tao consultancy haa boon carriod out by Nr« O. Popo vie,  froa 
IC April to 25Ain«ti978«   Tho Tonos of Reference   «oro given as 
follow«1 

a«   Assist ia the draeing up of plana and blueprints for the 
construction of a contrai slaughterhouse for tho throe 
dletrlete of Nicosia, Larnaca and Liaaasol, to bo located at 
am already chosen sits noar Kophinou.    Tho capacity of tho 
slaugaterheuae should bo 5 - S head« of cattle, 100 * 120 pigs 
sad 125 • 190 small ruminata par nous on throe difforent 
alaughtorllneo; it should ho tenon into consideration that a 
by-producto procosslng plant «ill be built on tho same sits. 

m»   Ameise am equipment for tho plant, taking into consideration 
imo «so of tho equipment already purchasod for a slaughter- 
house in áteosla and also tho arrangoaont and equipping of the 
pig slengnterllne la such a «my that not    only scalding but 
mist demising amy bo oarried out if required, 

•t   AdHse am layout and dealgn of a «aat« water treatment plant 
far the slaughterhouse   and ths by-products processing plant, 

A»   adelet om plana already propared with regard to a slaughter- 
house ia *apho*t   tho slaugmterheuee should have a daily capa- 
ti ty tf 3 • |0 heads of cattle, 90 pigs and 150 small ruminant G 

om *wO aamvso 



2.4.        ft* CoMnltaRt elaborate« em the laete* ««ta», ami tut asjmart 
•emalets of Ivo parto« 

!.     Technological plana and nealga for tao Cernirei slaughter- 
house In Kophinou, 

II,   Technological plan« ««a Design for a Slaugttoraouse la 
Papaos, 

T: 

3.1. Tao Slaughterhouse Complex with ta« By-product« Plant la to ba 
constructed on the alte ca, one hundrod notare fro« and on the 
loft of the road, In the direction of Nicoeia-Limaaaol, aad 
ca, 3 ailes away from Kophinou, 

,2, The aita  for the whole compound of the Slaughterhouse with the 
By-products Plant occupies an area of ca, 9 hectárea.   The com- 
pound has two entrances: a,   for animals and waste products * 
of slaughter and b,   for meat transportation.    The electric current 
•upply is to be taken from the main electrical duct crossing over 
the very place,  and water supply is to be through water-pipe from 
Kophinou, which is abundant with water wells.   A dry riverbed near 
the place.will help the solution of waste waters in a relatively 
cheap way, 

3*3. TV .•-..;]   ;\iirv"  'T<n. i •>   l.i -it   c'iAl1 <:'   ,-:.'"   the  olaugV ..•rhcur.c   tu. Icuix 

ir • r.    . r    ; > ca of  1.-."./    \r.    u.'\   ~ >    is   t.:   t,:- c;u '. :,   ir.   the  cha:, o  of tvjc   ecuarer 

a.   The smaller one contains slaughtering departments In the 
.round floor, and by-products receiving department« in the 
basement; 

a» the larger square contains meat coolere and the neceaaary uti- 
lity rooms, aa well as meat loading ramp. Thia block takes up 
the ground floor only, 

3.1*. The building construction is made of reinforced concrete, and the 
finalisation of the inside areas corresponds to the regulations 
according to the propositions of the "New Meat Hygiene Law" (NHL), 
and to the ¿locanda of the foreign market. 

3.5. Machines and facilities enable a more rapid flow of raw material 
through technological proceas, excluding thus hard physical work, 
and the arrangement of the rooms facilitates the inner transport. 
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(toMiml conception AM the arrangements of buildings divide 

the alt« plan Into tvo parts: 

a» "Dirty" part with a lai rag« area and by-products plant 

with waste water treatment system, and 

b, "Clean" part with coolere and ramp« On the same baaia 

the main slaughterhouse building le also divided, so that 

the neat lines moving never cross the by-product linos» 

3#6.   Water consumption is on the average ca 175 ' ,/•    <i 

city consumption is on the average of 1,05? kw/day, 

3#7»   The slaughterhouse will employ ca H+0 workers and cierto, 

3.3.   The slaughterhouse le to -r       r r Ci roí/ 

butcher8 and others responsible for meat supply for the cities 

of Nicosia, Larnaca and Limaseol, as well as to persona and 

organizations engaged in the export of meat to foreign markets, 

*•     RECOMMENDATIONS 

¿4,1.    Following the events of 1974i the population in these towns and 

districts almost doubled as a result of the arrival of displaced 

persons« This aggravated the already difficult situation in the 
existing slaughterhouses HT..  -K   • t.nhMcru n    jLtiee 

and having insufficient capacities, now fell into an even worse 

situation. A special problem is also the handling of by-products, 

the large quantity of which requires great removing costs and 

greatly increases the danger for the expansion of contagious and 

invasive diseases» For this reason, it is recommended: 

- that the Government urgently introduces measures in order to 

realise the construction of both plants, slaughterhouse and 

by-products plant, 

- to find the capital to finance the construction and the pur- 

chase of the needed equipment, 

- to form a team and engage experts for making detailed plana and 

drawings, specification and tender documents, as wall as all 

ine t aliati one, which will also put the pl,nt^ .no opei tior. 

• to adopt the proposed "New Meat Hygiene Law", 

• to introduce standards for meat and skins« 



I,        «mí flt.AHfliiT«»Hnnftr tu KOPHIWQU FOR Tf 

L^.ncc the ni;\." municipal  ^ Taught erreur:»-'  i'-: t <• ujrk on the taoin  ->{ providing 

orvi       >Vr ' ì.vufhtor te   -.ut-hero anO   other ;-erf¡oi'iB  responsi bio  for 

•he  supply (;!' meat   to  the at..Vi.- mentioned '''i • rior.o,   it  war= r.ecesoary 

to  collect  data and information on tht   existing méthode and organization 

cT work,   :-x  that   the  new   .1UU¿;Jí! err:>u:?e  .;ou3'l  ht able  to  satisfy 

cctinilctfily the usern of its  service.       In addition,   these data 

and information  are needed for the appraisal oi   cap^cit ie^s,  i..'.  ur'.y 

i.'.' :••]' '• '-htcTin^ lines,   but HIBW 
+:i^ proprium.••  <••?' wr'r v. +.ho. 

• .4  faa^liti OP. 

\1«   Lairage area: 
- The transportation of animale is dono by private trucks, engaged 

by individual butchers, and the animals are transported for 

groups of butchers, 

- The animals aro housed in pens, either for one of them or for 

«ore than ono, in which case the animals are narked« 

t#£«   The slaughter of animals is done by workers who are licenced by 

the slaughterhouse authorities, and who have to undergo medical 

examinations« Butchers set the work with the   . ¡   and the 
latter work either individually or in teams, for several owners. 

They are paid by the piece, in money or sometimes in meat or 

offals (ofton dono in Larnaca and Limassol districts). 

.3*   Skinning of the sheep  and goats is done with "closed skin*1, 
beoauee     thin ìFJ the way the brokers want   it. 

Dehidinf of cattle is done mainly on the floor, and the final 
hide separating in hanging position of the carcass (hand hoist). 

Skinning of hogs is not practised in either of the slaughterhousen 
because the    butchers    are not materially interested, although 
most hog Bkine arc not used. 

Commentst 

There are no facilities whatsoever for hog skinning.   The quality 
of other skins is also very bad, because neither the butchers 
nor the workers caro for the quality of tho work, as brokers take 
the skins by weight and kind,  regardloss of the quality. 
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The consultant IG of the opinion that the facilities .(i:,.l,l,„h„:: 

cannot improve the quality. It is necessary to introduce stand* 

arde for skins and to start fro« the beginning this nust be done 

on the basis of  grading, in which case the workers V1  ... -,, . , 

paid for the skin6 of the first class« 

1,1+,   Slaughter fee is paid on the baois of carcass weight t but weigh- 

ing differs from district to district, also depending on the kind 

of animal, (Sec Table 1) 

Though complicato! and inaccurate, this method of slaughter fee 

payment will be possible also in the now slaughterhouse, but it 

will be made difficult by the amount of work, and by lack of time 
and space. 

Recommendations t 

It is thoreforo recommended that slaughter foe payment should be 

done on the basis of live weight. For this purpose there will bo 

an automatic scale with recording devicos for the date, weight, 

kind of animal and the licence number of the owner, 

1,5*   The account betweon a butcher and a farmer is done on the basis 

of carcass weight and on the ground of the certificate issued by 

the slaughterhouse. 

With regard to cattle, the weight of the head and liver are not 

included, and with small ruminants the skin. With regard to pigs 

if a farmer does not possess his own ecale, a certificate on the 

weight of tho carcass with an addition of 1'-175¡í (slaughter losses) 

is issued by tho slaughterhouse 

It is recommended that this settlement should also be done on the 

basis of live weight, for which the owner would got a copy of tho 

recording scale, 

Tho amount of slaughter foe would be adapted on the basis of the 

percentage of lossos on slaughter for each kind of animal, 

1.6,   The practice is that a certain number of "great butchers" supply 

with moat (particularly of small ruminants) smaller meat shops. 

Also, two or more butchers share a cattlo carcass. 

In that case, an automatic scale would only 3poed up the work 

and it would bo done with bettor accuracy. 



1.7.     By-product treatment ie the utmost, problotr in »11 the slaughtwr- 

hounos. Apart from condomned material, « ßro*t amount of other 

material, that should be used in a «ore economical way, 1« «iso 
discardod. Not rarely, the parts usable for human nutrition 
(hop;*s head, the livor, etc.) art also discarded owing te the 

shortage of workshop- for processing and to the shortage of 

markets. 

In Nicosia and Larnaca districts, a certain amount of these by- 
products is used for the nutrition of pigc. The most difficult 
situation is at Limassol where such material i;. hurried, and due 
to the lack of land, there are open pita, full  f not yet minera, 
lizod material. It is of course needier,.- to say what danger thi 

is for the surroundings. 

1,?,,    The transport of meat is included in the slaughter fee, and it 
is done by slaughterhouse vehicles. The practico established ir 

that the meat is loaded into meat vans by a pro-determined 
schedule, depending on the location of meat shops. 
Due to the lack of space for manipulation and particularly of 
coolers, these vehicles serve also as reception stortaotMws for 
meat. As the number of these vehicles is not sufficient, the 
butchers often use their own cars and trucks for the transpor- 

tation of meat (Larnaca, Limassol), 

For the preparation, weighing and loading of meat into vaaa, the 
now slaughterhouse will provide sufficient space for simultaneous 

manipulation for all the three districts, 

1,9,    Meat cutting (particularly pork) into commercial cuts is done by 

some butchers, for the purpose of providing smaller meat shops, 
processing stations, hotels, supermarkets and restaurants with 

meat. 

Aleo aomo butchors do the deboning of meat (pork), to provide 

smaller restaurants which make"kobab". The ror.aining hones 
represent a loss and are a problem for removing. 

In most caaes, and especially by the application of the "At» 
Moat Hygiene Law", those shops »ill not bo permitted to do this 

work. 

For this reason, the now slaughterhouse will h <ve a department 

for neat cutting and deboning. This will I 
a. Enable the butchers to continue to uso th' is o uervices 

under proper hygienic conditions, 
b. Enable the collect! m  of a large amount oí bones, hog'« tKin 
UH fat for by-product .., and 
c. Speed up the manipulation with these products. 
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1.10, V/orfclng hours arc In «11 the slaughterhouses during the night, 
di,.    • v-  Xi.    .< i ••.       >:.,-< :-:tur<r and   1 ar± < I.'   ' ••ol.-'rr.    :'hi~<- 

tho capacity of slaughter variée in quantities fro« rêverai 
¡loads to several hundrods of hoads  (hogs and saall ruminants) 
the beginning of working hours is adjuetod, depending on the 
capacity  from ovoninfí hou» until midnight,    Tho baeic thing 
ic that the work ic finished until aarly in the morning,  so as 
to onablc the delivery of the «eat to the butchor shops, 

1.11, Labourers 
Because of very hard physical work during the nipht and incon- 
venient conditions (dampness, pollution), older and experienced 
workors leave the job, and young ones are not easily persuaded 
to accept the  job.    If they do, it is only for very high wages. 
In euch a situation, poorly trained workers without experience 
reduce the already small daily output. 

It is recommended that in the new slaughterhouse tho work should 
be done with permanently employed workers, paid by the slaughter* 
house.    The reasons  for this aro: 
a. Line work requires equally well trained workers in full 
number or  tho lino, 
b. The distance of the slaughterhouse   froa tho settlements is 
bound to create a problem regarding the transportation,  however 
this can be solved by the use of slaughterhouse busos, 
c. Good working conditions,  modern equipment,  a flexible capa- 
city of slaughter lines and sufficient capacity of coolers, will 
provide conditions for a regular daily work and for work with    a 
relatively fixed capacity, 

flows vor,  if this is not possible to be done, the work in the 
slaughterhouse will have to continue with the present system, 

1.12, Humeral data of the existing situation in tho slaughterhouse 
(See Table 2), 

1 • 13»       Tho capacity of slaughtor in the existing slaughterhouses is 
varying greatly by days, kinds of animals, months and seasons. 
Table 3 chowc the data on the average and maximal amounts of 
the daily slaughtered animaln in the three existing claughter- 
housefi. 
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*•     PURPOSE AND PRODUCTION PROGRAMME QF 

2,1,   The new Central Slaughterhouse is going to work on the basis 

of giving services to butchers and other persons and organizations 

responsible for the supply of meat to the local market, as well as 

to those engaged in the export of meat to foreign markets 
(particularly pork), 

Î.2,   The Slaughterhouse, together with th« By-products Plant will 
represent a ci ni t , t. 

2.3»   With its facilities and equipment, it will make possible the 

processing and finalization of the following products: 

?, Chilled pork carcasses 

2, Chilled carcasses of small ruminants.. 

3, Boof chilled in sides and cut in quarters 

if. Eatable organs and boof stomach (tripe), chilled 

2,if.   All the other parte of the animal carcass will bo collected and 

dolivored to the By-products Plant for further treatment and 
processing, i.e.: 

1, Blood 

2, Hoofs and horns 
3*    Hideo and skins 
if.    Stomachs and intestines 
5»    Confiscates and othor parts 
6,    Cadavers of dead animals within the lairage area 

Comments t       The amounts of these parts are prosontod in 
Table 9. 
The programmo of work of the By-products Plant 
Ì8   the   GUbjOCt  Of  a    ^mnrvt;   U.r; knie a i   »'.-¡port 

(ï)iyV-M'. './it'.-;. 

3.     BASES OF WORK ORGANIZATION Aflp TECHNOLOGICAL CONCEPTIONS 

3*1*   According to the oxintins regulations, all the animals must have 
an 1^-hour root before .slaughter, 

3»2,   On arrival at the slaughterhouse, the animals undergo an ante- 
mortem inspection and weighing, 

3«3,   The uccrn of the slaughterhouse will havo a licence number, 

5»ht        On arrival at the rlau. litoi-imuce, all tho animala will bo marke\ 
with numbers, i,e,: 

- Pire  with hot lii-an'1 
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- cattle and snail ruminants with oar tacs. Those tags remain 

on the skin after skinning, and the moat is stamped in dye 

with the same number (i.e. licence number of the butcher). 

3.5»   Slaughter and treatment of all kinds of animals is to be done 

in í ir^ji.f  position of the carcass. 

3»-«   Three lines will be established for slaughter, separately for 

each kind of animals, i.e.: 

- The line for hogs will be in a separate room, 

- Separate linos for the slaughter of cattle and small ruminants 

will be in the same room. 
r1MMîn*'g * Considering the amounts and possible religious re-quests 

(connected with export of meat), hogs and small rumi- 

nants cannot bo slaughtered on the same lino. It v/oul ; 

not be conveniont to uso a lino for cattlo to slaughter 

small ruminants, because it ie high, and any accommo- 

dation would bo expensive due to numerous platforms; it 

would also be snail in capacity regarding tho capacity 

of slaughter during tho days of maximal slaughter. 

3«7.   The ho,;: lino will have a by-pass, which will make possible tho 

skinning as noodod. 

3«ft«   For tho hog lino tho already purchased equipment will be used. 

If necessary, other equipment (especially overhead railway) will 

be accommodatod to this equipment, 

3«9«   The whole quantity of moat must be cooled in coolors in accord- 

ance with the Meat Hygiene Law, 

3» 10,   For cooling of viscera thoro will bo a special coolor, 

3»11 •   All by-products will be collected by kinds, in separato rooms, 

and will be taken to the by-products plant in special containers. 
The blood will be removed by a pneumatic device. 

3« 12«   The slaughterhouse will have a separate room for moat cutting and 

deboning v/ith a connocted coolor for the meat   cuts, 

3» 13«   Meat transportation will be c'onc by slaughterhouse vehicles 

according to tho Meat Hy;,ijuc Lav/ regulations. If ú butcher doc: 

possesr a vehicle of such n standard  i.e. abiding to these 

regulations, transportation :.v-y bo made by himself. 



- 16 - 

5»t4* The By-products Plant will be also In the slaughterhouse compound 
but it will be separated by a special fence« 
The slaughterhouse and the By-products Plant will share: 

- A water   «tank with  facilitios 
• A steam boiler station 
- Electricity transformer station 
- Mechanic and electricity workshop 
- Maintaining workshop for vehicles, with a plateau and 

facilities for machine and disinfection of vehicles 
•   Waste water trertnont system, 

Cornants:    An oloctro-r;oncrator, a3 a reservo in case of power 
failure, has not been planned because; 
a«    There Iv almoct never a power failure 
b. If theru iz one it lasts  for a short timo only 
c, Tho amount of neat in relation to the dynamic 

of consumption doec not roprosont a risk for loss. 



;+» CAPACITIES  OF SLAUGHTER LINES  ANH QTHEÎ- 
DEPARTMENTS  IN THE NEW  CEMAL ¿LAtfoWEKHOUSE i 

V» V« Laira^e Area 

The number of pens,   thoir location and dimensions are  of great 
importance  for the proper organization  :>f  tho work, having in 
mind  sypplying all  daughter lineo by animals    in due  time. 
Aß iß evident in Table  2,  exieting pom; in all the three slaughter- 
houses have an area of  about  1,093 m?.    The pens in the new 
slaughterhouse will have an area of 2,V>0 m2.    The iMi   pene with 
8 m2     and  16 in2    will   be  satisfactory and  will have a  very lnrfc 
elasticity in animal  .i>. -    ~. 

4.2, As already said,  capacities of daily i;l-.ur;htor vary considerably, 
The  slaughterhouse  mist,   by all mean.;,  .iitisfy maximal  daily 

needs in slauchter,   and  its dimension.'- „ill also correspond  to 
the needs. 

In order to correctly appraise those ne: te,  a comparative review 
was made of: 

a. Daily slaughter ir.   1975 
b. Present average and  maximal slaughter 
c. Anticipated needs in  198',     (See Tablo 4) 

The table shows that the proposed capacities can satisfy both the 
present maximal needs and the planned cmos in 193', and therefore 
the lines will have  tho   following capacities  per • inr, 

4«3» -    Line for slaughter    of ¡sheep and goats.....,,.,  150/hour 
- Line for slaughter of cattle ¿, •••••#•••••      Vhour 
- Line for slaughter of hogs   100/hour 

CoonentGi The lino   for  slaughter of hogs is determined  by tho 

already purchased equipment, enabling .^lau^hter of 
100 heads/hour.    But if the neod arisen, overtime v/ork 
will compensate for the existigg capacity. 

The by-pass   for hog skinninc will make possible the 
operation on 40 heads/hour. 

k• 4• Capacity of Coolers 

Coolers repres3nt a /'bottle neck" in the total volume of 
slauchterhouso work.     In order to make a corroct appraisal of 

the capacities of coolers and their load,   an appraisal  of the 
average weight of all kinds of animals ivac made  «see Table 5), 
and in order to make other departments with corroct dimensione, 
an analysis of carcase  yield by tho kind of animal, waa nade 
(noe  Tables 6,7,8)• 
On   the basis of these  data werr determined  the capacities Of 
tlir   coo'iing    unit,   i.   .: 
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- The capacity of coolers should satisfy tho accommodation 
and cooling of tho raoat obtained during the fl-hour work, 
on all tho lines of slaughter, 

• The e toro room for the coolod »eat io 50% of the capacity 
of coolers« 

i+,5. •   The no at cutting department should make possible the 
cutting of 10 tons of raoat» 

• The et oro room for tho cut     moat is of a 10»ton capacity, 

Çpjgj^njtci    If the need arises  for tho enlar.'omont of cociore 
the cooline is constructed in euch a way that 
it makes a functional entirety with any future 
enlargement« 

*•• j» •   The capacity of tho department for tho   preparation and 
loadinc of moat onto tho vehicles,  is 30 tono of »oat in 
carcasooB. 

>+•?• •   Moat loading ramp can receive a simultaneous loading onto 
six vehicles« 
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5. QEMttAL DESCRIPTION OF CEHTRAL SLAÜQHTIHHOÜSE 

5.1. 

5.2, 

Tho slaughterhouse complex is to be divided into "clean" and 
"dirty" parts.    The "clean" part will be uaed  for the entrance 
of staff and the transport of the prepared neat, while the 
"dirty" part  for convenience    of aniñáis and the transport of 
non-eatable finished products9  and waste.    Within this latter 
part the By-products Plant is placed and it is separated by 
means of a fence. 
The following buildings aro included within tho compound: 
1, Lairage for all kinds of animals. 
2. Slaughterhouse Main Building« 
3#    Office Building. 
¿+,    Water Station. 
5t    Fence and Door-keopor Lodge. 
<c.    By-products Plant with separate compound, including: 

- By-products Plant Main Building. 
- Steam Boiler Station. 
- Mechanical Workshop. 
- Sc-wage System and Waste-water Treatment. 

Lairage Area 
This area serves for hooping the animale before slaughtering. 
It consists of: 
- Unloading ramp (a simultaneous unloading of three   trucks 

capacity).     It is mado of concrete. 
• Three reception pens, 15 ra2    each. 
- Livo animal scale, with offices for the "ocaloaan" and 

the Veterinary Inspector. 
- Ono isolation pen for suspect animals. 
- Pens for animal of H and If. m2    (11*4 pes)     foncod by tubular 

construction and with double-wing door. 
All pens are connected by passages and the lairage area is 
connected with the slauehterhouoe by a corridor. 

Slaughterhouse Main Building 
This is constructed of a sround elevation of 2,707 m2 and a 
basoment elevation of 450 m2.    The walls aro of concrete brick 
betv/oon the reinforced concrete pillars, which support the flat 
roof and the construction of overhead tubular railway. 
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The walle, ceiling« and floors in all the cold store are 
thermoisolated, and also protected against humidity by a 
hydroisolation layer. 
The   floors are drained  to the swallow channels and the drains« 
The  height of the  slaughtering hall is 7 metres in the part  with 
elevators and hoists and over the bleeding arean  and the trans* 
ferine    platform.     The  height of tho  cold store ie k metres» 
Slaughtering halls have windows of 50 cm height and 150 cm 
width and arc placed bel"»w the coiling. 
All  processes are"on line" which raeanc that the animals aro 
slaughtered in vertical position, hanged  on the railway and 
continuously passed  through various  dressing operations  to emerge 
as  fully dressed carcasses which will be  transported by rail 
system to the chilling  rooms and after chilling to the meat  pre- 
paring hall for loading  onto the refrigeration truck. 
The  non-eatable offal,     blood, intestines  and all condemned 
parts will be transported by meanc of chutn to the basemont   floor 
in various receiving rooms, and later on the By-products Plant, 

5.3. Office fllWM 
This  is a separate building connectod with the slaughterhouse  by 
aeans of a passage.     This building is divided in three parts i 
- The administrative  part which includes  offices for tho 

managing personnel,   the accountant and  telephone   operator« 
- The second part  includes wardrobes, w.c,  and lavatories. 

Within this part is  the laundry with store for dresses, 
- The third part is  the canteen with coffee/tea kitchen. 

? '•• Water station 
This  is coanon for both the plants l.e,  for the slaughterhouse 
and  the by-products plant.    This station consists of   water  tank 
hydrophor (if necessary), chlorinating   station and necessary 
pumps and installations. 
The water supply will be provided by pipe  fro« bore holes in  the 
vicinity of Kophinou,   in the water tank    which will synchronize 
water consumption during the high consumption hours. 
Cold water needed in the slaughterhouse has a pressure of about 
2,5  atm,, except for tho hose station for cleaning the varioun 
areas in the slaughterhouse which has 37 kgs/cmS   This pressure 
will  be produced by a high pressure pimp. 
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Not wator of 33° C «ill be wrovld«d by a bollir placed In the 
bMtMItt floor  and  working the «team produced within the by-product e 

To protect the (slaughterhouse yard  from unwántévisitors and 
especially doßs and othor anilla,  a eombiaod fence of wall and 
wir «»cm h will bo  constructed all around the complex. 
Hear the entrance  doora of the "Clean" and   'Dirty" parte of the 
alaughtorhouDc coraplox a door keeper lodso will bo built, 
auppliod with telephone and a writing tablo.    The door-keeper 
will be responsible  for controlling the entrance and  for pro- 
viding evidence  of the animale entering in the la i rage area,  as 
«ell as evidence  of the traneportation of meat. 

All roade and platforms within the yard «ill be of concreti or 
aaphalt and other areas will be covered with grass, in order to 
avoid the duot.     Mear the fence a groen belt of about  10 « 
«ill be planted« 

5« • iMfiflsfitl Paflflt fiMMaed 

This Is explained    separately in tho technical report 
prepared by Lewis L« Crawford, (WfïB/tm,a/i63). 
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6. 

6,1. 

6.2. 

6.2.a. 

DESCRIPTION OF SLAUGHTERHOUSE OPERATION? 
The technological process of the work in the slaughterhouse 
ensures a continuous work beginning with receiving, live    ••« 
animals and  finishing with delivering chilled meat.    This 
process is carried out in the following way: 

Receiving, inspecting, weighing and marking of animals 
The animals will come to the slaughterhouse mainly by trucks 
and partially on foot (from the animal market, in  future). 
After arrival and veterinary inspection, the animals will be 
marked as follows: 
a«    Pigs by oloctric brander 
b, Sheep and goats by paint sticks 
c. Cattle by ear tags 
The animals will then pass over the automatic scale, where the 
owner will receive a copy of the recording. 
Suspected animals will be taken into an isolation pen and healthy 
ones will be put into pone within the lairage for resting till 
the following day.    The animals will  be selected by kind and 
disposed in pons under certain arrangements.    The programme of 
arrangement  will be settled and prepared in accordance with the 
meat transportation arrangement of meat distribution to  the 
various butcher shops in various towns.   The slaughtering pro- 
gramme will  follow the same arrangement. 

Pig Slaughtering 
The pigs are. driven in groups of about 30 animals into the 
waiting room.    They will be stunned by means of an electric 
stunning device,  tied with chain of bleeding chac.ules    on a hind 
leg and lifted on the bleeding rail,  where they are slaughtered 
and held about 5 minutes until completo bleeding is performed. 
The dressing operation could be made in two different ways: 
a,   scalding, dehairituc and cleaning: 

• To begin with,the carcass is dropped into  the scalding 
tank by moans of a hydraulic  dropper. 

• After about  four minutes the  carcass will automatically 
bo takon out and put into the dohairing machine, where 
the main quantity of bristles will be removed and the 
carcass thrown onto the gambrcling table, 

• On the cambroling table the  cloaning of the carcass will 
be continued by hand using a singeing nozale, knife and 

economy shower. 
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- Thon the carcass will be elevated by means of an 
electric elevator on the rail, where they will finally 
be cleaned and washed with a shower« 

b.      De-skinning method, performed as  followst 
•   The animal will be dropped on a dressing table by means 

of an electric hoist, 
- On the  dressing table all the skinning operations will bo 

finished consisting of ripping the hind and    foro legs, 
ripping the belly and breast,  skinning the whole carcass 
except  for the head.    The head is cut off and after pas- 
sing  from the scalding tank,  it is cleaned on the gambrel- 
ing table. 

6.2,3«      Cleaned and washed carcasses will be transported to the evisce- 
ration area,  whore the abdomen will be opened and all. viscera 
taken out and placed   .on the viscera inspection table. 

6.2.4, Tho conveyor moves the carcasses parallel with the viscera inspe- 
ction table so as to enable the inspection of carcasses and all 
viscera at the  same   timo, 

6.2.5, Eatablo offals will bo cleaned and washed, placed on a truck with 
stainless steel containers and transported to tho offal chilling 
room, 

6.2.6, Condemned- parts will bo collected in a special container and 
dropped down by means of a chute in the condemned parts collecting 
room on the basement floor, 

6,2.7«      Stomach and intestines will also be dropped down, but by means of 
another chute,   adjacent to the previous one, which transferred tho 
viscera into the stomach and intestine collecting room, 

6,2.8,      After meat inspection, tho carcass    will be cut in halves by moanc, 
of a pneumatic  saw, wachod with shower and transported to the 
chilling room. 

£,3t Shoep and goats slaughtering 

6.3.1.      Sheep and goats are driven into groups of about 20-30 animals,  from 
the lairago area into tho waiting roo«.    The small ruminants are 
tied by a chain of blooding chackle on a hind leg and lifted on 
the bleeding rail one by one, whore they aro.held for about ^-5 
minutes until completo bleeding is performed,    Tho dressing ope- 
ration Ì3 then carried out. 
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6.3.2. The animals are puAod along the concrete platform for dressing 
the lege.   At first,  the whole skin is inflated by means of 
compressed air, after    which a   worker strips the skin fro» the 
free leg, and another worker hangs tho dressed leg on the lower 
rail and then strips the skin from the other hind log. 

6.3.3. After those operations on the platform are finished, the horns 
will be cut off by moans of a pneumatically-operated knife arms, 
and then the following other skinning operations will continue 
while moving the carca'cos on the rail by means of a conveyor, 
Tho various operations of skinning the whole carcass by the 
method of "close skin,; consist of:    ripping the fore and hi.id 
legs, stripping off the skin from tho belly, back,  shoulder, neck 
and head; this will be completed within about 15 minutes time 
because tho length of tho conveyor is 21 metres and the  speed is 
2,5 cm/second.    The skin will be dropped down to the hides and 
skins collecting room on tho basement  floor by moans of a chute, 
Tho markerman will mark each carcass with the samo number that ie 

on the skin« 
6.3.1».      The skinless carcass will reach the end of the converyor rail, 

and then the abdomen will bo opened to enable evisceration.    First, 
tho small intestine will be separated by pulling out and second, 
tho stomach and other intestines will be taken out and put onto 
the receiving table.    After moat inspection, all these viscera 
will bo dropped by. chuto into the intestines collecting room on 
the basement floor, 

¿*3#5. The rod organs (heart, lung3 and liver) will remain attached to 
tho carcass; only condemned parts will bo collected by the meat 
inspectors in a separate moat container and dropped down in the 
condemned parts collecting room, by means of a separate chute, 

6.3,6,      The carcasses will bo transferred from the gambrels to tho multi- 
hook carriers and transported into the sheep and goats chilling 

rooms, 

6.J*. s^htorin« tho Cattl° 
A line system for slaughtering the cattle is accepted.    In this 
system, the working procoss is divided into several operations, 
eo that a greater number of workers operate at ono time as a whole, 
whero each worker performs always the same definito operations, 
Tho slaughtering procosn dovolops as  follows t 
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6,if,t.      The animals are driven into the stunning box, where they are 
atunnçd with a bolt pistol, after which they are thrown on the 
floor. 

6,l*,2,      A chaculo rubber chain is tied    round the hind leg above the 
knee;   then the animals are lifted   and loaded on the bleeding 
rail by means of an electric hoist.    (The height of the bleeding 
rail is about 520 cm).    On the bleeding rail the animals are held 
for about 6-8 minutée until the    bleeding is completed and then 
they are transported by pushing (a gentile  slope of 1.5  cm/metre 
is provided  on the rail cystom), to the next working place,   where 
the fore logs and horns aro cut off with a pneumatic cutter and 
dropped into a hoofs and horns chuto,   from which they are collected 
in a container in the basement  floor, 

'' if,3.      The head is then cut off,  cleaned in a washing cabinet and placed 
on a truck for inspection and transportation to the chilling room, 

6.i*.^,      The carcasses are transported to the transferring platform,  where 
the free hind leg can bo dehidod and cut off and a runner hook 
inserted in the sinew. 
Next,   the runner hook with the dohided hind leg is placed on the 
transferrins hoist and transferred to the lower dressing rail 
(with about 330 cm height).    The other hind leg is released in the 
same way and placed on the dressing rail by menne of a transfer- 
ring hoist, 

6,i+,5,      From the transferring platform the dressing operations begin,  with 
dehiding the inner part of the hind legs,   cutting the  aichbone 
and tail, ripping and dehiding the stomach,  breast and  fore, lege, 
after which the dehiding with rumping starts,(See Table  18). 

6, ¿t, 6,      On the dressing rail the carcasses are transported to the dchidint* 
area where the whole hide will bo soparated  from the carcass and 
transported by means of a flat truck, to the chute for hides and 
skins whore tho hide will bo dropped. 
The oar tag remains on the hidos, and the markerman puts tho same 
number on tho carcass with a special ink, 

6#i+,7,      The iehidod carcasses are transported to tho breast opener saw and 
after cutting tho broastbono,  they are pushed to the oviscorating 
area,  where tho carcasses arc sproad with a built-in pneumatic 
spreader,  so as to secure the right spreading of the hind logs to 
facilitate the evisceration. 
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6.iftÖ«   After opening the belly, the stomach and intestines are placed 

on a tabic, whoro they are Inspected and then transported by 

means of a channel Biade of stainlose stoel to the stomach empty- 

ing and cleaning area. The pluck - sets are placed on a table 

supplied with hooks, whore thoy are inspected and «ashed and 

then transported to the offals chilling roo«. 

By this method, the meat inspector is able to inspect the car- 

cass, the viscera and the head at the same tima, 

6»4t9§   After evisceration, the carcasses arc tranported to the splitting 

platform of the pneusiatic elevating type. A pnouaatlc built-in 

spreader io placed on the overhead rail, ao ae to ensure the 

spreading of the hind legs while splitting the carcass. 

The splitting of the carcasses is operated by meanG of an elec- 

tric saw, 

6,if. 10,  Then, the dressing line is oquippod with a washing platform, 

including washing facilities. 

The carcasses are transported to the chilling room on the rail 

of the same height(330 cm). After chilling the carcass half is 

cut into quarters and delivered, 

nClilU"' Tft0 cattle slaughtering lino has a capacity of 8-10 

heads of cattle per hour. So, for each of the *•«- 

tioned operations romains .an interval of 6 to 

7,5 minutée, (See Table 18)« 

6,5.    Cattle stomach cleaning 

After moat inspection, the stomach and lntoatlnes will be trans- 

ported to the stomach cleaning aroa, where all viscera will be 

received on a table. The intestines will be separated and 

dropped into the viscera collecting room in the basement floor, 

by means of a chute, 

6.5,1#   The stomach will be opened over a grate through which all con- 

tents will bo dropped down to tho basoment floor by wmmne  of 

chute and collected into a transportation truck, 

£>t5«2»   After emptying,tho stomach is put on a revolving cone, on which 

it is carefully washed by hand and by an economy shower,  It i: 

then scalded in scalding basin and insortod in a 3tomach clean- 

ing machino, in which the viscera should be ©oaf«*•*•*  sepa- 

rated and thrown out. 
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6,5,3t       The cleaned stomach will be additionally prepared     on a 
working table, pre-chillcl in a basin with cold water and trans« 
ported to the offal chilling room, 

Cj^mttAlba'    In caso that the stomach should not be cleaned, 
it will be dropped after emptying, in the same chute 
as the intestines« 

All non-eatable offals and by-products will be transportod to 
the basement floor by means of many chutes and collected into 
various rooms. 

6#6,1,        The blood of all slaughtered animals will be collected in a 
special cylindrlc vessel and transported pneumatically to the 
by-products plant» 

6,6,2,        Other offals and by-froducts as pigs bristles, skins, hides, 
hoofs and horns,  stomach and intestines,  contents of beef sto- 
machs and condemned parts will be collected into various rooms, 
separated by kind and transported to the by-products plant by 
moans of various containers,  trucks and wheel barrows,  every hour 
or  from time  to time as necessary. 
The slaughterhouse will be connected with the by-products plant 
with a good concrete paved passage, so as to enable easy clean- 
ing and disinfecting, 

6*7t Meat chilling 
- All carcasses and   edible    parts of all    animals are to be 

chilled in various chilling root» which will be placed In a 
separate cool-block. 
The rooms arc connected by a large passage, 30 as to enable 
all manupulatlon with meat and empty hooks carriers. Within 
this passage, the cutting of beef halves into quarters will 
also be carried out, 

- All rooms are supplied with overhead rail-way of the following 
heights: 

- roo«   for beef chilling, on 3?0 cm, in order to enable the 
chilling of the whole beef halves so that the meat will be 
disposed on the skeleton properly.    After chilling,   the 
halves will be cut in quarters,  to enable easy manipulation 
and transport, 

- All other chill rooms have a rail-way of a height of 220 cm. 
Such a solution will enable storing meat of all kinds of 
animais such as pork,  mut on as well as the beef quarters. 
There will therefore be a large  flexibility in using 
of the chilling capacity. 
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Tho very large oscillations in slaughtering capacities remiire several 
shilling imiti, so •• to enable economi oal exploitation of tho oooling 

blook« Mien the number of • laughter od animi! is Mall, tho Míe roo« 

«ill be used only, depending on the kind of animale (in any osse, park 

must be ohi 11 od separately, and other kinds of motti any be ohi 11 ed 

together). For higher slaughtering capacity, more rooae will be used, 

and theae room« «ay also bo used for storing ohi 11 od «oat for «any dnyit 

Par the sane reason, tho  capacity of unit coolers is calculated to be 
able to satisfy meat chilling or storing in a large weighty scale, 

by means of a special regulating valve« 

«•a* 

Me 

• A separate roo«, air-conditioned and supplied with working tablas and 

other facilities will be providai for these operatio»». 
ma room will be rented to various batanar* on a tin» or quantity (kg) 

basis. 
• Hie "outs" and other parts or manufaotured «sat oould be stored in 

sapevate ohi Hing store« 

Before losding, tho oaroasses Mill be loaded (by request of the owner) 
sad distributed on various rail-ways, aooording to pre-^rrangement and 

«eat transportation programan for eaoh di st riot and aaoh group of but oners, 

lash organisation will enable a quicker loading and transposition of meat, 

so that ths butohor shops may bo supplied with »sat in dus tine« 



- 29 - 

KBWDD   O*   WEKHIDW   AND   ETTIHATIWO   THE 
KWOHT Of WHICH THE BUUOHTBIHOUSE FEES ASE PAIS 

I. 

Wlooala 

f«maoa 

CATflJ 

oa roast +» 
10/J of carcase 
weight for haad 
and livor 

Tb« MURO as in 
Niooaia 

Tha aame as in 
Niooaia 

PI08 

oaroaao • » 
-Hood 
-ftsat 
-Eatable offals 

oaroaao -ft 
••atabla offals 

oaroass only 

SHEEP AKDOOATE 

Young 

caroaee • : 
-Haad 
-Fast 
-attable offa la 
-flkin 

Tas aama as 
in Niooaia 

The aaato aa 
in Niooaia 

Old 

The oaiM aa in 
oolium A 

oaroass 
without haad 

oaroaas +t 
•atable offals 

SOUsKSi fiata oo 11 acted fro« moat lnapootora in enargs of alaughterhouaa Nanagar in 

"'    Niooaia, Lamaos ani Liaaaaol» 
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NUNKICAL PRESBíTATIOH OP EXISTING SITUATION DÌ 
SLAUGHTERHOUSES OP NICOSIA, URNACA AND LIMASSOL. 

ITA 

li 
2. 

DESCRIPTION 

POPULATIQU(AFPROX). 

BUTCHERS 

DAILY SLAUGHTER CAPACITY) 

i Pias 
2 SHEEP AND GOATS 

w««nr 

1^0-000 

67 
AVERAGE 

160-180 

221 

MAXIMUM 

250 

520 

20 

"LAWXCT 

»•W9 
30 

AVÏRAGE 

150 

80-90 

MAXIMUM 

200 

130 

10 

TABLE: 2. 

54 
AVERAGE 

100 

215 

 L 

MAXIMUM 

215 

600 

 i°J 

TT 
DAYS OF MAXIMUM SLAUGHTER]   SUNDAY/MONDAY 

MEAT HMNSPORTATIONi 

MONDAY THURSDAY/PRIDAY 

1. MEAT VAN 

2. DRIVERS 

6 

6 

2 

2 

6. 
51 ••  

LAIRAGE AREA(m -approx) 

i. POR Pias 

2. POR SHEEP AND GOATS 

3. POR CATTLE 

TOTALt 

BOXES/, 

29 

48 

7T 

pa 

1. MEAT INSPECTORS 

2« EMPLOYED WORKERS 

3« LICENCED WORKERS 

(CHANOASLE) 

3 
18 

OCA 50 

CCA « 

582 

#2 

BOXES/, 

19 
20 

3 

42 

poi 
CCA rn 

62 

65 
10 

137 

BOXES/, 

17 

13 
18 

48 

pa CCA m' 

204 

90 

80 

374 

1 

3 

OCA 18 

2 

6 

CCA 25-70 

TOTAL 

6 

27 

OCA 93-108 

liminJl   I   •   •• • «M^all lllltTTti-1   ft"**-  ^ ~ ^ 

i Meet Ineptotora in oharge of alaughterhouat Manadera in Niooaia, 

Larnaoa and Limaasol. 

: Stmanaiona and area of Loira*« (it«R 6) «Ma oat iaated by Conaultant. 
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A \r HAQi DAILY ¿UIOHT; UìM n. Tiiii- •ditni.a ïUWW mw. 

NICOSIA LARNACA LINASSOL TOTAL 

Dally capacity Aver. Ma* Avor« Max» Aver, Max, Aver« Max« 

Pigs 180 250 150 200 100 216 if 30 665 

Sheep & Goats 226 520 85 130 215 600 526   1 ,250 

Cattle 9 20 5 10         5 30 » » 

Higher work- 
ing days: 

Sunday 
Monday 

"Honday Thursday 
Friday 

SOOpCEi     Approximate estimation by Consultant, based on 
statistical data of the Municipal Councils of 
Nicosia, Larnaca and Liaaseol for tho period 
January to March 1978« 

¿a,! Those data and some other piece of information were 
discussed with tho representatives of all the three 
municipalities, in order to determine the capacltiea 
of the slaughterhouse and the accompanying departments, 
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COMPARISCI! BGTHEZn PROPOSED CAPACITY OF SUlXJKFQtINO 
AND TIME NEEDED FOB SLAUOOTOlIHOj  

a) QUANTITY OF ANIMALS SLAUGHTERED IK 1973 YEAH« 
b) EXISTING AVERAGE AND MAXIMUM DAILY SLAWHffERDia 
o) PROJECTED SLAUOffTEFIKG POR 1966 YEAR. (Por dirtriots oft 

NiooBia, Larnaoa and Limassol), 
1 a* ay* T -f ----- --- •—• - -—' • 

TABLE 4. 

I. 

1*3 

1.4 

a. Slaughtered animal in 1975 Total 
pos. 

2. b« ^lantity of slaughtered animal In 
January - March 1976» 

2.1 
2.2 

2.3 

Average per day; basis 2JÖ 
working day/year 
Hour's oapaoity; based on 6 
working hours/day 
Heeded time for slaughtering based 
on proposed lives oapaoity fort 

-Bheop and goats-150/h in minutes 
-»Igt -I00/h 
-Cattle -   8/h 

164,472. 

11 

•1 

M 

•I 

657 

82 

33 

AVR. 

Daily capacitytaverage/maximum 
Hour'a oapaoity t based 8 working 
hour/day 

Needed time for slaughtoringjbased 
on proposed oapaoity j in hours. 

1.1 

3*2 

3*3 

Project ed quantity of slaughtered 
animil for 19*6 year. Tot al par 
Taartpos. 

ml IMJÌBÌI 

113.011 

452 

56 

34 

GATTLE 

?.Q23 

20 

2-3 

C— RAX.     AVR. 

526 

66 

|3'5 

1250 

156 

8*3 

MAX. 

430 

54 

4*3 

665 

83 

6*7 

22 

AVR. MAX. 

Average par day;based on 250 
working days/paar 
Hour's oapaoitytbased on 8 working 
hours/day 
Mealed time (hours) for slaughtering 
masad on proposed lines oapaoitiee   j 

312.160 

1.248 

156 

8#3 

23Î.888 

951 

118 

7*9 

19 

2' 3 

2*3 

60 

7*5 

7*5 

8,152 

33 

4*5 

4*2 

t Report on the proposal for the oonstruction of a Contrai SLaugntav»» 
'   house and by-products utilisation plant. Proposed byt Commit tao for 

the stuay on the oonst ruction of Naw Slaughterhouaee and »y-Produots 
Hunt. 

It Avonfo tad maximum daily oapaoity are estimated by Consultant, 
basoa on Raaiolpal Corporation statistias satt for slaughtered 
animal for Niooaia, Larnaoa and Limaseol. 
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CARCASS T»J> ANALYSISt SiflBP AND 0OAT8 AVflUOI 

 Live m*•} tPmt  
TAlUl 6 

COWMWNED PARTS 

TOTAL;  1-8 

9. LUNGS 

10. HEART 

11. LIVÎH 

12. SPLEHi 

13. TALLOW (OMHI*) 

14. HEAD 

15. CARCASS (HOT) 

. TOTAL: 9-15 

APJjJCg: Average oarcass weight ic oaroaoe + head + all oatablc offals (9-15), io 

based on off ioial report made by Nunioipal Corporation of Nioosia, Larnaoa 

and LinasBol. (See table 5). 

Live Height and the weight of all other parts of animal body is made by 

Consultant by implementing montionod#. The average live weight is 

to 25 kga. per head« 
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(LIVE '.fEIOIlT: 91 It«) 

«ADLE 7. 

1. 

1. 

2. 

3. 

5. 
6. 

7. 

8. 

2« 
>+-<+-m\ *• «h.« — mim mmmm 

&LCOÎ) 

IRISTLJG6 

HOOTS 

roseli AND LAROI 
ElTEBTIHES 

HALL INDESTHIÍS 

CONTAIN  Or STOMACH 

GOKDB4IIKD PARTS 

USS BY SUUaffiER 

—-WBEnw  

9. 

10. 

IL 
12. 

13. 

'r. 

15. 

16 

* 

2.7C 

0,20 

0,40 

2.30   2.09 

K«t. 

TOTAL 

OJO   PCB. 

•-*•> 
<*• 

2.45 

0.16 

0.36 

LUNGS 

HEART 

LIT» 

KimiY 

VU32 

BRAD' 

TOUQUE 

1,40 

4.0 

4.20 

2.29 

TO 

0.T2 

0.25 
1.00 

0.22 

0.15 

o,o6 

0.17 

1.2? 

3.64 

3.62 

2.06 

».9 

RATBMALS rWM THROUGH 

CARCASS 

6. 

TOTAL:   9-15 

CARCASS (HOT) 

2.57 

80, 

0.65 

0,22 

0.91 

0,20 

0,13 

0,05 

0.15 

2.33 

1.056,5 

76,2 

156,5 

900.0 

547.6 

1.565.2 

1.673.4 
896,0 

?81,7 

97.8 

391.3 

86.1 

56.6 

23.4 

66, 
IUI 

».00 fH.8 

1,005,6 
•»--  • » I'M 

31.304 

PFFAL PY-PROfl 

PLANT 

» — « • 1 

31.304 

7. 

261 

97 

391 

66 

3« 

23 

66 

8. 

1.056 

900 

1.673 

OTHBt 

78* 

156X 

1065 

colmaros, 

10. 

ORYOfO 

n 

PROCESSUS 

FESTILT2M 

* Torrar 

IQÜggt Avorftfc onrooBB woight 1B ocUmatod baaed on Off loia 1 Report nade by fcmtclpal 

Corporation of Niooela, Lnrnaoa and Linaanol.     (Sa© tabic 5). 

Live weight le ont ima ted by Consultant, implawenUne «bove «Minti or od i. 

The avorafe live waiffh* It rowtdoá to 9I bf».  P«r hen4, 
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CARCASS YiriJ) ANALYSIS: CATTLE 

(LIVE WEIGHT: 491 kga,) 

TABLE 6. 

1. 
»   ••! 

1. 

2. 

3. 

6. 

7. 

8. 

9. 
10. 

2. 

BLOOD 

HORNS AilD HOOTS 

HIDE 

PERT 

OTOMACH - MPTY 

INTESTINES SET -U- 

CONTAIN OP STOMACH 

TESTS OF UDDÄS 

CONDEMNED PARTS 

LOSS BY SLAUGHTER 

«TAL     IWTIiHIALS PLOW THROUGH 

3. 

m* mm 

11. 

12. 

13. 

i4. 

15. 

16. 

17. 

16. 

19. 

TOTALI 1 - 10 

HEAD 

LUKQS 

HEART 

LIVW 

SPLEEN 

KIDNEY 

TILE 

TALON 

TONQUE 

3.20 

0.26 

7.97 

1.75 
1.8 

3.9 
6.2 

0.10 

2.05 

9.69 

»ER 

fO pos. 

CgB. 

4. 

37.92 

15.71 

1.27 

39.13 

8.59 

8.83 

19.U 

30.44 

0.49 

13.99 

48.55 

186.18 

PRODUCT! 

TOfffl 

UCTIttf 

ÌARCASS 

5. 6. 

2.68 

0.75 
0.30 

1.05 

0.15 
0,20 

0.25 
2.60 

0.2O 

314.24 

25.53 

T82.65 

171.8 

176.6 

382.8 

608.8 

9.8 

279.8 

971.2 

OPPAL 

7. 

20. 

TOTAL» 11-19 

CARCASE HOT 

8.18 

53.90 

13.15 
3.68 

1.47 

5,15 

0.73 

0.96 

1.22 

12.76 

0.96 

11— m 

IN 

BY-PROD (OTHER 

PLANT 

8. 
.» *m+ *<   " 

70* 

50x 

3.723.74 

263.17 

73.65 

29.46 

103.00 

14.73 

19.64 

24.55 

255.32 

19.64 
nm » • • • • '•' 

40.16 

264.64 

803.27 

5.292. 9t 

*63 

73 

29 
•03 

14 

19 

24 

19 

314 

100 

126 

5 

279 

COMMENTS 

10. 

25* DRYING 

782* SALTINO 

EATABLE 

EATABLE 

382* SALTING 

608x 

255 

• ••»« 

1.797 

FERTILIZZI 

EATABLE 

>68 

5.29* 

1.079 
I • ni M I   H» 

¡i    Averlo oaroaas weight is estimated based on Offioial Report of Municipal 

Corporation in Hiooala, Larnaoa and Liraassol. 

the live weicht is estimated by Consultant, implemsnting above % on oaroaos 

weight. Uvo weight is rounded to 491 kg«, por head. 
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flPKIPIOATION   OT   ROOMS   AND   DiFARTMBîTS. 

DIMWSIONS   AND   STANDAR]»   OP    IMTPSNAL   FDUSHIMQ8 

TABLIi  10. 
(cont'd.) 

1. 

BE8CRIPTI0N OF THE ROOMS 
AND DffARTMBJTS 

1. 

2. 

Uhlooding romp for animal with 3 
receiving plua 4x4«• Hight of ramp 
la 1lOom. 

Pont for ante-mortem inapootiont 
3 pono 4 * 4"». 
Pene for rceting the animal during 
oarantan pori od: 
a. Pona dimenaioru 4x4m«36 pea. 
b, Pena dimenaiona 2x4m-l06poa. 
o« Poaaagoa within lairagc area, 

width 150 omo. 
d, Poaaage to the olaughtorhouae 

dtvidod in 3 channela. 
Total widtf. 300 orna. 

a* Total longth of fence within 
the lairage area. 

f. Two aidca awinging doora loOpoa 
dimanaiona 1,5 x 1.2 orna. 

Jat, 
TOTALI: 

'«'.1 
• 

6. 
9. 

to. 
11. 

12. 

13. 

1... 

15. 

16. 

17. 

ie. 
19. 

Manning aroa yd two offioaft 

II. BLAUOHTHlINa AREA-GROUND FLOOR 

Waiting room for oattlo 

Stunning and aloeding 

Droaeing aroat Cattle - Shoop 

Tripa oloaning room 

Btoriliiation room 

Waiting room for ahcop-goate 

St epa 

Markermon Room 

Waiting room for pige 

Soalding - Dahiding rooai 

Svieoeration Room 

Moat detention room 

Moot inapootore laboratory 

Paaeogo 

Comproaaor Room 

TOTALI II. 
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SPECIFICATION    OF    ROOMS    AND    DEPARTMENTS 

DIMHiSIONS   AND STANDARDS   OF    INTERNAL   FINISHINGS 

TABLEt  10. 
(cont*d) 

>^fc—- a * ^m mm a ñ % m • »^ 

IT» 

"C" 

20. 

21. 

22. 

23. 

24. 

25. 
26. 

27. 

Í.W. 

29. 

30. 

31. 

32. 

33. 

34. 
•»s. 

36. 

37. 

36. 

DESCRIPTION OF THE ROOMS 
AND DEPARTIIHITS 

2. 

Store for spare parte 

Toilets 

Chill room for offale 

Passage 

Chill room for beef 

DIMBISIONS 
CK. 

39. 
•;o. 

41. 

•>2. 

.,3. 

45. 
.,6. 

47. 

48. 

'O. 

H 

i: 

it 

I! 

t: 

It 

It 

ti 

•: 

n 

•'. 

il 

" Bhcop A goats 

" all kind of moat 

II It          M          II              II 

" pork 

•' all kind of moat 
ti it        n    ••         H 

Moat outting room 

Chilled store for ••Cute" 

Moat preparing room 

Soale office 

Loading ramp 

Toilet 

First Aid Room 

Passage 

TOTAL 

Sanitary slaughtering room 

Stops 

Toilet 

Passage 

Qns tank store 

Blood collecting room 

Air oompreesor and boylor 

lüde (i Skir.s receiving room 

Condemned parts receiving room 

Stomach & Intestincc    •'        •' 

Stomach contente •*        '; 

3.3x6 

4x3.5 

5x5 

30x5 

12x6 

12x12 

12x6 

12x6 

12x12 

12x6 

12x6 

12x12 

12x6 

23x12 

3x3 

35x3 
3.5x2.2 

3.0x3.5 
6x2.5 

AREA HIGHT 
OF 

CEILING 

f.. 

"T.4^9^ 

TOTAL:  III 

5x6.5 
8.5x1 

3.5x4 

10x4 

2.5x1.5 

5x4.5 
5x6.5 

7.5x15 

4.5x15 
8x15 

2.2x3 

19.0 

14 

25 

150 

72 

14', 

72 

72 

144 

72 

72 

144 

72 

267 

9 

105 

7.7 

13.3 

15 

5. 

STANDARDS OF HÎTTKTAL 
FINISHINGS  

FLOOR    WALLS        SEP 
TABL2 :;o- 

3.6 

5. 7. 

G R A I.' D    T 0 T A L:  II +  III 

32.5 

8.5 
14 

36.3 

3.7 

22.5 
32.5 

112.5 

67.5 
113.4 

6.6 

450 

2.707.3 

3.2 

-"- 

-•u 

.11. 

3 

2 

3 

3 

3 

3 

3 

3 

3 

2 

3 

2 

4 

4 

2 

1 

4 

1 

1 

2 

1 

2 

2 

2 

4 

3 

2 

4 

2 

4 

4 

4 

4 

4 

4 
/ 

2 

2 

2 

5 
2 

1 

5 
5 

h*»«-»-*    •    •!     1^   I 
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QTANMKD6 OP INTaWAL FBUSHINQ OF THE VaRXOW 
ROOMS AND OTAOTMstT 

TAJU: 11. 

DESCRIPTION 
STANDARDS 
SYMBOL. 

j. fLffiRt 
1,   - Conorote floor,  scroed finished, alopod to the channels« 

- The channels towards draine are fitted with trape and gratinge. 

2t    - Watorproof flooring which is easy to clean ind dosinfeet,  rot- 
proof and fitted up in auch a way so ae to facilitate the drai- 
ning of water and easy passage of truck and wheelbarrow«, 

- The swallow channels towards draine arc fitted with trap« and 
gr atinge. 

- (Proposed materials! "Kisßerling", or ceramica: hard no«-«lip 
tileo). 

3,   - Thermoisolated floor, waterproof, rot-proof and sloped to the 
door, made of oonorete non-slip finished or of strength •abhält. 

- The threshold is made wider slope,  a© as to facilitata eaay pan» 
sage of truok and wheelbarrows, 

4#   - Sloping floor made of artificial tilaa. 

j fccept for the ohilling rooais, there are no thraa* 
holii. 

i 

1, - Smooth walle with light coloured washable tiles up to height of 
3 mei, ore. 

I All oornera are protected with non rust anglo «toel. 

- All anglaa betwoen walls and walls and floors nuit he rounded 
(curved) 

2, - toooth walls with light coloured waahablt tiles up to night of 
2 motors» 

• A concrete parapet height 0.5 meters thickncoa 10 osta, plaood on 
oomcr between walls and floor for protecting the walla against 
the trucks and wheclbarrowc. 

• With rounded angle and protected corners. 

- »root h walla made of coment finiehod to the «Ileok amine", «p to 
height of 3 meters. 

- Tho walls with thewwiaolation, waterproof and pro toot ed with 
tiloc (or oemont finiehod to the «Hae* Am«*) to tho height 
of 3 meters* 

3« 

4. 

5,   - aneoth walla with light ooloured •»•haale paint. 

IV. 

• All oeilinga aro lino ooloured and finished* 

- All window« mitt be sereoned« The0doia\ inside part of window« 
has to be made with a «lope of 45 • 

1. 

2. 

3« 

4. 

1. 

2« 

). 

4. 

5« 
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or mimi mimmo or TI» 
ROOm AND DVAMWWT8 

11t 
(contad) 

numi ii ti mu »•»»»*»—< 

1.      - The «old «tore doors muet oovor (flash) the ttftolc olear 
dlAoneione and must be completely nir»tight« 

The upper franiti for roil passage, muot be supplied «Uh 
ourtainc. 

2*   - 

The down side of the door le made with on runfle, supplied 
with rubber hoeo vthioh loan completely to the eloped 
hold» 

all other doore uhi oh are not montioned in the efulpetent 
aposif loot Ion, arc made of iron et eoi on a établie frejec 

Ifalnit rusting. 

8TANMftDS 
S1MB0L. 
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a-lflàMttl OF IliPOB^ 

TABLE 12 

1. 

2. 

3. 

4. 

5. 

7. 

e. 

9. 

10. 

DESCRIPTION 
LOADmO-IO 

per m 'er 1 me tor 
of rail 

Cattle slaughtering line 

Sheep ani goat line 

Pigs line 

The electric hoists on the cattle 
slaughtering line  (item 63,73) 

Scalding tank for pigs, 
dimensions 6 x 1.6 x 0.8 m 
(Item 16) 
Total 

Dehairing machine  (Item 17) 
has vibration,  totall 

All other equipment 

Loading of all overheal rail, 
except slaughtering linea, in 
continuity 

The total loading of the chilling 
rooms ist 
a. Chilling room No.  25 ft 28 
b. Chilling room Ho.  32 
c. All other chilling rooms, aac . 

The loading of floor in all roo«a 
within the slaughterhouse, except 
chilling rooms Ho. 24 - 30, will 
be used for passine the trucks ill 
total weight of 500 kgs 

500 

100 

250 

1,000 

Total 
in the 
room 14 

250 

8,000 

5,000 

500 

300 

500 

20 

10 



SPECIFICATION OP EQUIPMENT 
POR CENTRAI SLAUGHTERHOUSE IN CYPRUS 

TABLE H 

Description Quantity 
Comment 

• Exist- 
ing 

New 

. 1. 2 3 4 5 

I.     LAIRAGE 

1. Automatic scale for living stock with 
round liai in kg.  and oka, providod 
with an electric weight recorder.   (One 
oke = 400 drams;   1  oke *  1,27 kg.). 
The basis of scale  is constructed in a 
closed frame.    The platform is slitter 
proofed.    On the narrow part of the 
crating construction are 2 swinging 
doors.    The dial head,  weighing cabinet, 
the basis and the grating construction 
are rust proofed. 

.Veighing capacity    ..     ..     1000 kg 
Chart graduation      ..     ..    1000 gnns. 
Size of platform      ..     ..    2.3X1.25m. 
The ecale is provided with locking 
device. 1 

2. "Pic-up" apparatus for live stock, run 
by battery. 6 

3. '.7h>?el-barrow for trasporting manure 6 

4. High pressure v/ashor, mobile, petrol 
peprered,  capacity about   10 l/min., with 
pressure about 33kg/cm.    Providea v/ith 
tank for disinfectants or detergent. 1 

3. Electric branler for pigs marking, with 
3 sets of numbers,  complete. 2 

(a) ¿ÜÖ.1W. 
6. Electrical stunning device, complete 

with stunning tongue, connector, rubber 
cables,  on-off switch and transformer. 1 

7. Blood and water drain, with inter- 
changeable cast plug and cast grating. 
Channel open is ft 11cm.  Total dimen- 
sions are l6X30cm.    Construction is 
to be built within the floor. 3pas. 

8. Bleeding chackles, v/ith slide hooks for 
run on 2' piperail,  with steel chain 
and hook. 30 

9. Sticking hoist,  for raising the Pigs to 
the bleeding rail.     The hoist  in driven 
by an electromotor,   connected by roller- 
chain to a re luctor      Automatic  inlet. 1 
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TARIF,  13 
(cont'd) 

1. 

10. 

11. 

12. 

13- 

14. 

15. 

16. 

17. 

18. 

19- 

20. 

Bleeding rail,   made  from ?:i gaspipe, 
inclusive two  curves,  bolts and nuts and 
bolted hangers,  provided with two stopo, 
rtaillength about   l8m. 

?Iydraulic dropper,   for lowering the 
pigs from bleeding rail into the scolding 
tank,  made of  a heavy steel construction. 

Heturnrail for chackles, made from 1^' 
gaspipe.    Length about 4rn. 

Rail for deskinning the pigs, made from 
2:l gaapipe, with all necessary bolts, 
nuts and hanger,  with two switches. 
Total length about  17m. 

Electric hoist,  for lowering and lifting 
the pigs to and from the  dressing table, 
with hand operated switch,  capacity 
250kg.   lifting height 4 m. 

Pigs dressing table,  with table  plate 
made of two parts.     Each of them made  of 
hot-dip galvanised steel plate,   dimension 
30X100m.    fixed under angle of  30    on a 
trastle construction made  of pipe "ith 
two wheels.     Total  height 70cm. 

Soalding tank,  dimension inside 6X1.6X0 8m 
constructed of stainless steel plate  3mm, 
thick.    The  tank is provided with 2  steam- 
heaters, water  inlet valve, overflow anr! 
water drain,   thermostat and heatcontrol 
and with a diping device. 

Dehairing machine with 3 cylinders. 
Capacity is about 100 pigs per hour 
The machine work automatically. 

Chute for pigs skins and bristles,  inside 
made of galvanised steel plate,  on iron 
frame.    Dimensiona are 70X70X20 cm. 
Tube ft 30cm. 

Pig singeing noazle, automatic ona-hand 
torch, with hand grip valve for flame 
shoats out and shoats off. 
For manufactured gas. 

Gambroiling table,  for cleaning the pigs. 
Top of the table  is male  of pipe hot-dip 
galvanized,   dimension of working plate 
is 3OOXl60cm.     The  top  of table  is slight- 
ly arched to both longsidee and fixed on 
a pipe foot.     All  parts are hot-dip  galva- 
nized.    Total height io 70 cm. 

13m. 5m- 

4m. 

17m, 



TA RLE 1 
(••i î.t''.. 

21. 

22. 

23- 

24. 

26. 

27. 

23. 

29. 

30. 

31. 

TT 

33- 

'dambrel:;  in black execution,   desiane!   for 
2-'  diameter pipe,  dimension  4r?OX22;mm. 
cambrels the  same  conduction as  item  21 
but 'vith part  which  comas   in touch with 
meat,  made of  stainless steel, 

Gambrelinj hoist (Type :,GLiJEHSTRUP") 
equipped with   .;earmotor. 

Transportation system,  length about   30m. 
inclusive all   the necessary benda, 
hangers,  bolts and nuts,   rwithces and 
supporting construction. 

Dressing conveyor,   length   about   11m 
completed with chain,  drive and  take-up 
•/heels,   variator,   transmission and 
drop  finders. 

Table  for receiving the  intestines is 
raalo  from stainless  steel   '/ith heightened 
en's  ('3cm),   framework ir  metalised. 

Table   for inspect in;; the   red organs,   -'irti 
6 removable  stainless steel perforated 
containers dimension 60X4O7/3cm  on a stain- 
Less  steel  frame,   supporte 1 on  framework 
metal i cod,   Total length  ir.  2d00cm hi:

r;h 
900 cm. 

Air operated saw for piss   carcasses 
sputine 
Economy shov/ar ]/4'' with  3m. long rubber 
pipe for hivjh pressure. 

Standard meat  truck 220 litres,  made  of 
stainless stesi, with 2 fixed and 1 
revolving wheels. 

/ork table for washing eatable  of fair,  the 
top ic made  of stainless  steel plate with 
heightened sides,   dimension 15OX80X9OOcm 
on framework metaliaed. 

Truck with 8  stainless steel pans,  for 
transporting the eatable  offals. 

Hand '-ashing lavatory, 'vith knife steri- 
liser,   steam heated,  v/ith   disinfecting 
container, all of ¡stainless steel, foot 
operated, 

Chut.i  for intestines,  inside made of 
stainless steel,    1th a hot galvanized 
frame.     Receiving box dimension 
60X6O:C70cm.     The tube pas Gin;; throuth the 
floor  is 0 40cm.  lenjjth about 350cm. 
supliei with  self-closing cover on down 
opf:nin;;. 

?00 

;c>m. 

^00 

10 

1 

10 
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34. 

35 

3C 

37 

50 

39. 

41. 

42. 

43 

TABLE 15 
ff? ort'ti, ) 

1 • •' T» 

Chuto for condemned pax^ts-    Huceiving box 
dimension  100ÎC6O<r7Oem  (situated in the 
middle of eeperation wall)  has tv/o  sclf- 
cloned doors with hinge on the upper side, 
The   tube 0   40cm length 300cm.    All made  of 
hot  galvanized stool  plato. 

<b>    atojar aw him îw mfcl n 
Bleeding chackle v/ith slides  hook for run 
2'   piperail, "ith steel chain and hook. 
length of chackle is about 75cm. 

on 
Total 

Sticking hoist 
th. 

for diagonal levation of 
animal to the bleeding rail.    The hoist  is 
constructed "ith a hot gal /ani'/.ed frame and 
provided -/ith chain and drop finders,  spaced 
about 750mm.    Capacity  is  150 cheap/hour.   The 
hoist is  driven by an  electromotor,   connected 
by  rollerchain  to a re lue tor..    Automatic  inlet 

Air  pressure needle with valve and handle, 
all made  of stainless  steel,   for air blow- 
ing under the sheep and ¿oate skin.     The 
unit  it provided by a rubber pipe  for high 
air  pressure,  length about  4 meters 
Complete. 

Skid hooks for  sheep,   metaliced,   total  length 
30cra adapted for moving by conveyor.  Part  that 
comas in touch "ith moat is male of 3tainles3 
steel. 

dambrels for sheep, male of 
(triangular) "ith solid bar. 

¡tainlass steel 

Sheep de-horner knife  arms,   operated by a 
compressed air cylinder.    De-horner is 
supplied with a wire  rope and counter 
balancer,  air high pressure pipe and a 
filter lubricator/regulator. 

Bleeding rail, made of 2:' panpipe,   includine 
bolts and nuts,  hangers, provided with 3 staps, 
Itaillongth iG about  16 meters. 

Sheep dressing rail, made of 2' jaaplp« with 
all necessary bolts, unita,  hangers, mwitohtt 
and  supporting construction.    Part  of rail 
is  adapted for conveyor system.    Total length 
of  the rail io about 65 meters. 

Conveyor for sheep dressing 2" tubular    rail 
lina,  capacity  130 cheep/hour, run by an 
electromotor,  completed "ith all necessary 
construction,  supplied vlth speeds  variator 
(to  200 sheep/hour),   total  useful   length 
is   about  21m.  with 4  curves       Complete 
conveyor unit. 

25 

80 

80 

16m 

65m. 

1pc 
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44. 

4J. 

46. 

47. 

48. 

49. 

50. 

51. 

52. 

53. 

Sheep brisked shear, pneumatically operated 
supplied '/ith Eprins balancer, air hi,*h 
pressure pipe awl combined filter lubri- 
cator/regulator.    Complete unit. 

Chute  for hide and skins, made of hot 
galvanised steel plate,    Receiving part 
(lying on the floor) diraennion 70X70X20cm 
is covered by a solid lid with hinge at 
one si Je.    The tube 0 50cm is curved pass- 
ing the floor, length of tube is about 
300cm.    The tube is supplied with a 
self-closing lid on the down opening. 
Complete unit with frame. 

Table for receiving and inspecting the 
stomach and intestines, made of stain- 
less  steel.     The top of the table with 
hightened sites (5cm) dim.  300X6Ocra, ia 
supported on a tubular framework hot 
dip jalvani'îed, total hight is 90cm. 

Inspection table made of stainless steel 
with hightened sides and drained to the 
center, dim.   150X50cm is supported on 
a tubular framework hot dip galvanized 
total height is 90cm. The table is sup- 
plied with a metaliiied frame with 
stainless steel hooks. 

Shut e for stomachs and intestines, 
made  of utainleso steel.    All 
construction is the same described 
in Item 15.    Dimension for receiving 
pörk is 60X60X2Ocm, and the tube is 
ß 40 cm, len#i of tube is 300 cm. 

Truck for condemned parts, made of 
stainless steel,  capaeity 220 litres, 
supplied by 4 'meals and cover. 

Multi-hooks carriers for transporting 
eheep carcasses, made of hot dip 
galvanized steel.    The frame dimension 
is 70X25cm and it    is supplied "/ith 
8 hooks made of stainless steel which 
are placed 3 pes.   on each long side 
and one hook on each short side. 
The frame construction hang on skid 
hook. 

Economy shower 3/4" with 3 metres Ion« 
rubber hoso for high pressure. 
Hand washing lavatory, with knife steri- 
liser steam heated, all of stainless 
steel-    foot operated. 

Platform for transferring the carcasses 
fron dressing rail to the transportation 
frame with hooks,  dimensions 150X70X40cm. 
The platform is of non-slip flooring. 

TABLE 13 
(cont'd.) 

—T 5 

190 

3 

4 
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TABUE  13 
(cont'd.")' 

4 

(o)    Oattla Slaughtering Lina 

60. Stunning pen mada of corcreto, 
dimensions 245i.£90cm io supplie J with 
frase, revolving door ani a guillotina- 
gat<3. 

61. Bolt stunnur with 3.000 stunning 
cartridges for cattle,  completo &et. 

62. I   Cattle bleeding roller shackle, for 
tubular rail 2:' with chain and hook, 
long overall 120cm. 

63. Slectric hoist for stunned cattle, 
lifting capacitj' 1  ton, up and down 
movement of hook 7 meters.    The hoist 
is supplied with facility for putting 
the bleeding hook on the bleeding 
tubular rail, upper atop and push- 
button. 

64. Cattle bleeding rail made of 2" 
gaspipe, including bolts, nute, hangers, 
3stops and supporting construction. 
Raillength is about  12 meters. 

65. Bleeding hooks return rail, long about 
3 meter. 

66. Horns and front legs cutter, pneumatically 
operating, completed with high prasaure 
air pipe, overhead balancer, filter 
lubrif icator/regulat or. 

67. Head washing cabinet made of stainless 
steel, dim. 70X70X170cm. supplied with 
a hook.   Floor of cabinet is drained to 
the center. 

68. Head inspection truck, with 6 head support- 
ers made of stainless steel 1 framework 
is made of hot dip galvanized pipe. 

69. Truck for offals transporting, with 60 
stainless steel hooks.    The base frame 
is made of mild otael and is fitted 
with a steel drip tray.    All framework 
is galvanizad and supplied with 4 wheels« 
The hooks are provided with number platee 
(Dimensions 150X80X130cm approximately). 

12«. 

1pc 

1so« 
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TABLE  1. 
(   :< Tit •<:. , 

70, 

71. 

72. 

73. 

74. 

75. 

76. 

77. 

Chuta for horns and hoofs, malo of 
galvanized steel plate,  the me 
construction as I tarn 45.    Dimension 
of receiving part ìB 60X60em, sud 
the tube $ 35on. 

Beef dressing platform, with non- 
slip flooring ani stape on salva« 
nized framework with adjustable 
legr-.     Platform is supplie! with 
galvanized protective rail,  with 
etainless steel wanh-hand baain with 
telife sterilizer,  dimensions of 
platforms t  18OX8Ô001 height t 

(a) 200cm 

(b) l80cm 
(c) IOQ0» 

Cattle dressing roller for 2 •' rail, 
hook touching the neat is nade of 
stainless steel. 

íilectric hoist for transferring beef 
carcasse fro» the bleeding to the 
dressing rail.    Capacity one ton. 
The hoist is completed with a hoak 
for taking over the carcasse from the 
bleeding rail and it  is supplied with 
push-button and upper atop.    Complote 
unit. 

Air operated beef dehiders completed 
with high pressure rubber pipe and 
combinad filter lubrioator/regulator. 

(a) Round cutting blade 

(b) Long cutting blade 

Plat truck, for transporting hides, 
platform dimensions are 60X100cm, 
with two movable and two fixed 
wheels. 

Air operated beef breastbone opener 
saw with overhead balancer, high 
pressure rubber pipe, filter lubrifi- 
cai or/regulator, complete unit. 

120 

2 

2 

Working platform, serving 
table the same type as \---\ 
Item 71(e), Dimensions - 
are  100X80 ora. 

vi3ceration 
ribed in 
»latform 



TABLE   1 
í".cr,t'J. : 

76. 

79. 

80. 

' -i 

32. 

83. 

84. 

85. 

86. 

67. 

88. 

Beef   vr.:.-i.     and into? Un o receiving 
tabi 3.     Top  of the   table  is male  of 
stainless steel v/ith hightenei  sides, 
framework -ral van i sal with adjustable 
lego.     Dim.   aro   180X90X110cm. 

Paneh and intestinos transporfetion 
channal, made   of  stainless steel: 
with hightened sides,  dimension 
800X80cm on galvanizo 1 framework 
with adjustable legs. 

Chute for beef panch ani intestines, 
made  of stainless   steel v/ith Galva- 
nice! frame.     Dimensions of receiving 
part are  30X9OX2Ocm.    The tube   is 0 
60cm.     Construction is the same as 
described in Item 33- 

Beef hind legs spreader,   air operate!, 
adapted to  the  overhead 27 pip^  rail. 

Hydraulieally operated platform, for 
serving the cattle back bone cutting 
saw, The platform is complete i with 
motor and hydraulic:;, with foot control 
valve, nonslip flooring and protection 
fence, mounted on substantial under- 
frame. 
Saw steriliser,  steam heated,  made of 
stainless steel. 

Beef spliter  jaw,   run by water-proof¿d 
electromotor.    The  saw is supplied with 
electric cable and  overhead balancer. 
Complete unit. 

Protection screen behind the  spliter 
saw, nade of stainless steel in a 
galvanized frame,   dimensions 2ûûX220cra. 

Hand washer and «aw ¡rteriliaer unit, 
made  of stainless   steel,   steam heater. 

Economy shower 4-''  with 4 meter high 
pressure rubber pipe. 

forking platform,   dimensions  100X30 
high 100cm,     The  same construction as 
described in Item 71. 

Inspection  table,   the same construction 
as in Item   17. 

5 
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TABLE  1 

(   •u.t •d. 

1 
1 2 3 

t 
4 5 

89. Truck for condonine cl part"  the   nairiü an 
in Item 19. 2 

90. Rail system made of 2:I ¿atspipe,   completo 
with bolts,  nuts,  hanjjro,  3 switches 
ani supporting construction,   total 
length about  42 metern,  ani 'j>   at ops. 

id)    BY Products Maniüulation arid 

42 

1 

•M*i4fBn:>STOr?HÜrAaBBHHHHH^^^H 

95. Cattle stomach receiving and omptin^ 
table,  top   is made of citainlerjw  steel 
with hi.jjhtened the largest  si:i^c, 
dimensions   19)0X90 cm on galvani¿ed 
framework high 90cm. 

96. Grate for ampting stomach  contants, 
made of galvanizad .'ron,   dimension 
75X75cm with grata opens   10X1 Ocm. 
The .'¿rate  is placed in a frame   of 
an^lo iron  fixed in a concreto   box 
dimension 8OX80X85cm. 1 

97. Chute for stomach contants, made of 
galvanized  steel sheet,  tube  is 0 l8cm 
lon^ 250cm. 1 

98. Conical stomach (Tripe) washer,  made 
of stainless steel jB 100cm.     Revolve 
cone is placed in a galvanised   steel 
basin 0 120cm on a ¿alvani zed  pipe 
framework.     Basin is drained  to the 
cannai open 0 10cm. 1 

99. Tripe-scalder, made of stainless 
steel  capacity 250 litres,  steam 
heated, completed with oteam heater 
and all necessary valves. 1 

100. Stomach cleaning machine   (Type  Stohrer 
Universal)   with party that £¿t   in 
touch with products, male of stainless 
steel, and raetalizei construction. 
Complete with valves and all  accesso» 
ries. 1 

1*>1 Working table, top is made of   3tam- 
less steel  with plastic  cutting 
board on ona side, framework   is 
metalizad.     Dimensions of the   table 
are l50X90X90cm. 1 
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102. 

103. 

104. 

105. 

106. 

107. 

103. 

109. 

110. 

111. 

Standard meat truck, made of eteinlese 
steel, capacity 220 litres 

Truck with 6 stainless steel  pane. 
The pans ar:- numerated. 

7et belt knife   sharpening machina, 
driven by electromotor wat or proofed. 

Orato and  et a am valve foot operated, 
for stori i¡¿in¿ the pans, mad o of 
galvanized stool.    Grate dimension 
100X100cm placed in a concreto banin 
hi^h 30cm. 

Economy shower3   r' <vith rubber pipe 
for hißh pressura, lona 4 motor, 

Set  oí meat markers : 

Í5I 
(c) 

indelible meat creyón 
round aluminium ta;;r? 'vith 
number  1-200 
tags  fasteners 

Blood pneumatic  trasportati on system, 
mado of steel,   consist of;   cylindric 
pressure   vj¡:r;el   capacity about 200 
litros, Kith receiving valve pneumati- 
cally operated  air premuro  valve  and 
transfer pipe  Ions about 60 meter.    Tho 
unit is hand operated. 
Compiate unit. 

Compromised air  system  to drive all 
pneumatic al equipment  in tho 
slaughterhouse,  consist of;     2 air 
compressori!,  one air tank an 1 all 
pipes, valve3 and necegsary armatures. 
Complete  sat. 

(5us station with ^as tankr  onl till 
necessary piping VOIVJS and arma- 
tur es for supplying the singeing 
nozzles  on pi;?B /;ainbrjlin.<: table. 
Complete   set. 

Stomach content tran:-, portât i on truck, 
capacity   500 litre« t-oil:,  with receiv- 
ing inlet and  dischar^j open, made of 
cteol r.hoet,   on  iron   Ci'^nccrk vith 4 
wheels '"ith b ¿arin, y>. 

TABLE 13 

3 
2 
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112. 

113. 

114. 

115. 

116. 

TABLE 13 
(cont'd.; 

>«••*•«• 

Offal bin,   for transportation various 
offal to the By-products plant, made 
of mild steel plato reinforced around 
the top and fitted with trunions ani 
hanJlag.    Adapted for moving with two 
wheels carrier. 

The carriers for transporting the offal 
bin is formed of mild steel tubes 
elactrically welded, and i3 fitted 
with roller bearing, pneumatic  tyred 
wheels 0 50  cm.  The whole is galvanized 
except running gear. 

Hose station for keeping the hose with 
spray nozzle for cleaning the surface 
in slaughterhouse rooms. 
Consist  of:   stainless hose rack,  hot 
and cold water mixing valvj,  control 
valve and check valve.    HOSJ with 
spray nozzle is lona about 10 maters. 

40 

120, 

121 

Boiler station for hot water,   steam 
heated to 85 C,  capacity 500 lit/h 

and with all necessary 
ani water softner. 

valves 
Complete. 

our, 
piping 

10 

(a) 

(b) 

..'ater pressure machine, for high pressure 
about 30kg/ cm2. Complet ed with all 
necessary pxping and accessories, 
complete cet. 

' *  for cold water, capacity 
50 litres/minute 
for hot water, capacity 
50 litres/minute 

(e) Cooling Department 

Transport ani loading rail system, 
complete with all necessary bolt, nuts, 
hangers and 80 switches and supporting 
construction, total length about 
825 meter. 

Double-wing door, made of transparent 
plastic within a motalized frame, with 
divice for automatically closing and 
opening in both directions; with upper 
frame for rail passage. Dimensions are! 

120X323cm 
120X233em 
150X323/233 

20 

825B 

1pc, 
Spec 
1pc. 
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MM 

122. 

123. 

124. 

125. 

126. 

lüY. 

128. 

MO. 

Cold store doorst 

1. Cold atora synthetic gwinj door, clear 
dimensions 100X323¿m, with upper frame 
for rail passage, temperatura 2O/0°C 

2. Cold atore synthetic swinj door, clear 
dimensions 100X233» v/ith upper frame 
for rail pastsa-ja, temperature 20/0°C. 

3. Cold store synthetic 3Winj ioor, 
clear dimensione 120X220, temperature 
20/0 °C. 

4. Cold 3tore synthetic .win:: door, clear 
dimensione 120X133cm, with upper frame 
for rail passage, temperature 20/38°C. 

Overhead weighing scale (Berkel type) withi 
dial head and cabinet, v/ei~hins capacity 
200 k.'js X 200 sr. with electric weight 
recorder. 
Distance between  centre wsi.^hrail to the 
centre dial head  is about  140cm. 

Overhead v/eijhins scale, capacity 300 k^. 
X 200ßr. with round dial scale in k¿j. 
and oke, with all necessary construction, 
supplied v-.'ith electric v.'ei^hinß recorder. 

Platform dial scale,  capacity 300 kg. 
dimensione of platform are 100X90cm, 
to be in the same, flooring level. 
Dial for simple v/e i 3ht reading. 

Meat cutting table,  top dimensione are 
19OXI20cm, made of stainless steal, 
with plastic boards on both long sidas 
(30cra) framework metal i zed, hei$it 
90 cm. 

Standard meat transportation truck 
capacity 220 lit. made of stainless 
steel. 

Meat truck with 8 stainless steel 
pans. 

Complete coolin.3 equipment   provided 
for the following performances1- 

TABLE 13 
(cont'd 

mmmmammmmmm 

* I 

1pc. 

8pcs. 

4pcs. 

5pcs< 

8 

8 
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TABLE 13 
(nont'i!. ) 

(1)     Meat d¿tontion roo» dimensions 
2.5X6m., hi£h 4m. air temperatura 
- 10CC. capacity 2000kg., chilled 
from 38 C to - 5°C. 

(2) 

(3) 

(4) 

(5) 

Sdible   offal   chilling room, 
dimensi ons 5.5X5.5m.  hi jh 4m. 
air temperature * 0°C,  capacity 
4 tons. 

room,  dimensions 

131 

Beef ohillin 
11. 7X5. 7m., hijh 4m. capa - i ty 
15 tons, beinj chilled fron 
30 °C to •-]oc dur in:; 24 hour 3. 

Pork or r-lieep 2 chilling room, 
dimensions 11.7X11.7« hich 3.8m 
Capacity POtons, boinj chilled 
from 37°C to 4°C durinj 24 hours. 

Pork or L heap 4 shilling rooms, 
dimensions 5.7X11.7m., hijh 
3.0m., capacity 10 tons, beinj 
chilled from 37°C to 4°C 
dur in; 24 hours. 

Meat djboninj room, dimensions 
11.7X11.7u., hi,;h 3.8m. Passage 
of meat 1 ton/hour with temperatu- 
re 7°C in presence of 25 workers. 
Temperature in the room should 
be 12°C 

(f)    ïrjj3»qrtaitfif9n ffftc^ifefi 

Refrigeration truck, capacity 3 tone 
for meat transporting to the local 
markets: 

for butchers in Nicosia 
for butchers in Larnaca 
for butchers in Limassol 

(6) 

Total new truckst 

Remarks See the analysis of needed 
truck in Tabit No.  14 

4 
5 
9 

18 
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ESTIMATION OF NEEDED MEAT REWUOERATION TRUCKS. 

TABLEt  14. 

? 19 a ggEjf 4 GOATS CAT T L E NEEDS 

AVER. MAX. AVE». MAX. AVER. MAX. FOR NEH 

TRUCKS. 

1. 2. 3. 4. 5. 6. 7. 8. 

NICOSIA 

170 250 221 520 9 20 
1.  SLAUGHTERED 

ANIMAL/DAY 

2. AVE». CARCASS 
WEIGHT KOS. 72.8 72.8 14 14 264 264 

3. TOTAL WEIGHT TONS 12.3 18.2 3 7.2 2.3 5.3 
4. NEEDED TRUCKS-3 

TONS CAPACITY 4 6 1 2 1 2 

5. EXISTING TRUCKS 6 

6. NEEDED NEW TRUCK 1 2 1 2 4 

URKACA 
1. SLAUGHTERED 

ANIKAL/DAY 150 200 90 130 5 10 

2. AVER. WEIGHT OF 
CARCASS 72.8 72.8 14 14 264 264 

3« TOTAL WEIGHT TONS 10.9 14.5 1.2 1.8 1.3 2.6 

4» NEEDED TRUCK 4 5 0.5 1 0.5 1 

5. EXISTING TRUCK 2 

6, NEEDED NEW TRUCKS 2 3 1 1 1 5 

ly^ASSOL 

'• SLAUGHTERED 
ANIMAL/DAY 100 215 215 600 5 30 

2. AVER. CARCASS 
WEIGHT KOS. 72.8 72.8 14 14 264 264 

3, TOTAL WEIGHT TONS 7.2 15.6 2 8.4 1.3 8 

4. NEEDED TRUCKS 2.5 5 1 3 0.5 3 

5. EXISTING TRUCKS 2 

6. NEEDED NEW TRUCKS 3 1 3 3 
9 

COMMENTS: THE FOLLOWING CRITERIA WAS TAKE* INTO ACCOUNTS 
1. THE THREE TONS CAPACITY REFRIGERATION TRUCK IS THE MOST CONV*îil»T TYPE 

FOR PASSING THROUGH THE EXISTING STREETS IN THE TOWNS OF NICOSIA,  LARNACA . 
AND LBtoSSOL. 

2. THE NECESSARY TIME FOR ONE CHARGE,  INCLUDING! A.  LOADING THE MEATt 
B, TRANSPORT TIME, ROUND TRIP, C.    DISTRIBUTION OF MEAT TO THE BUTCHERS 
SHOP| ARE ESTIMATED FOR: NICOSIA 4 HOURS 

LARNACA 3      " 
LIMASSOL 4.5 HOURS. 

3. THE NUMBER OF NEW TRUCKS IS ESTIMATED ON THE BASIS OF MAXIMUM DAILY 
SLAUGHTERING. 
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NKMSITIEE Of HATER AITO STEAM 

(APPROXIMATELY) 

TABLE t 1% 

1. 

2. 

CONSUMERS 
KIND OF 

«JIT. 

•<« — • • aa —>*— ••<* -a-^*++^«*mmm- *• 

3. 

4. 

1. 

2. 

3. 

4. 

uuuai: 
-FOR CATTLE '» «SAD 

-FOR SHEW & OOATS    1,230     " 

-FOR PIQS 665     " 

TOAkL  

SUUOHTLRHOUBEl 

-FOR CATTLE 60 HEAD 

-FOR 8HŒP & OOATS    1,250      " 

-FOR PI06 665     " 

TffTALt  

COOL BLOCK 

SANITARY NECESSITIES FOR 60 
PÄS0WS. 

m>?., xm-—4 

50 lit/hend 

15      " 

25      " 

200 

20 

100 

UTUQ 1fll¿ 

ffii IRP Q«awHiB 

FOR HEATING SCALDING TANK 6n3 

WATER/H FROM + 15 C TO + T5 C. 
(ITEM HO. 16) 

TRirE SCALDER 250 lit. MATIH, 
FROM 15 C TO 75 C (ITS! NO. 99) 

ORATE FOR STERILIZING THE PENS 
STEAM REDUCING VALVE TO 0.5 AT* 

DOIÌER STATION 500 LIT. WATER/» 
FROM • 15 C TO + 85 C. 

_— n.r-T-i      .„ . . .••.!••••. ••- ••« •     •.•••••• " 

|»li<» • -•»»*-••-#-« ***-•'   W^* 

<ff «WJ5BE • -I 
LITRES/H 

» • mi» 

1,715 

3,125 

9,500 

1,500 

50 lit/person 

inr-- - -1 •• <M|Lw.«-< I«I iliif-. 

PER DAY 

M3       I 

3 

16.7 

16.6 

12 

25 
66.5 

30 

•«—****—•» 

RJJAjJgg«    The o»ot hour consumption will b« art ina tod after rooeWtof the 

toohnioal datn from tho supplier of equipment. 
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sracxrxGATxoft   OF  ELECTRICITY   CCIíSUWRS. 

AFPROXIKATOY 
*««••«*••« 

TABUS J 16. 

imi 
Di 

EQWP. 
SPmffjmm 

DESCRIPTION INSTALLS) 
KM. 

EFFECTIVE 
WORKING 
HOURS 

MAX m mm 
AND. 

DAILY     ! 
CONSUMPTION 

KH. 

4. 

I.  L A I H A 0 E. 

3.0 High proBsurc washer 

9. Mioking hoist 2.8 

I    14. Hoctric Hoist 2.6 

I    H. Doha ir ing machino 

Oanbreling ho ißt 
4.5 
2.8 

2.;. Dressing Convoyar 1.3 

36« Sticking hoist 2.8 

;3. Conveyor for uhaep dressing 1.3 

¿3. Bootrio ho i et for cattle 2.8 

73. HLectric hoist for transforing 2.8 

F>3. Beef split er saw. 2.3 

100. Stomach ol caning machine 3.0 

10% Khif c sharpening maohine 0.3 

<c#. Air compressor 8.0 

¿   116.     « Water prosouro maohine 6.0 

; Lighting inotnllnt,ion 12,0 

1 TOTALI 40.7 4 60 24.42 97.66 

13° w— QQSBIQIO cooling oauipjasnl.... 60 20 _..60J 40 _    «»_„._ 

ORAN S   TOTAL: 111.6 1.057.66 

B • H A H K 8:   All calculations aro based on maxi*«» daily slaughtering 
oapaoity. 

The exact calculation ©an only be aade aft or receiving 
technical information from the supplier of equipment. 
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íOSM3aE3atíMJaJEiaJM 

TAHA 17 

Ito« in 
Spec. Bqu. DESCRIPTION .ti-     i 

per shift par hour 

11. Hydraulic droper 

27. Air operetta saw for pig« 

37. Air preasure needle 

40. Air*oporatad aheep dehorner 

44. Air operated aheep brieket anea' 

66. Pneumatically-operated home 
atld  1^3« cutter 

74. Air*operated beef dohiders 
(4 pos) 

76. 

61. 

Air-operated beef breast bone 
saw 

Air operated beef hind lege 
aprJader (2 poa) 

82. Hydraulic operated platfom 

108. Hood pneumatic tranaportation 
ay at eat 

The estimation of air-pressura necessities 
«111 be »ade after receiving tho technical 
lata fron the equipment supplier 
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(•MttflW SI MM « NWNI MILT 
16 

IT» «WftffMRfl 
ON DUTY 
IN IlftlH TOTAL 

8 

1. rm ANIMAL WITHIN 
4 4 2 6 IKE PMS 

2. 

3. 

MAH 

TO 

KDIQ ft HMOMIMG 

PUSH OX TBE ANIMAL TO SLAUaWMDN} 2 

1 1 

2 

1 2 

2 

1. 

a fi 10 

ii. 

ITU 

CATTLE RLAlXHffatXNG 

1 t 2 N1HMQ, BLOBINC, HAJfOlRO 

2« HaW CURINO HEAD PREPARING 1 1 

3. FORE IJDS RIPPING ft FUYIKG 1 1 

4. KOTO UBS RIPPINQ, PLAYHG   AND 
TRAliBPHRINa TO THE LOVE* RAIL 

RXPP»O PLATINO THI BH.LT * mmwt 

1 I 2 

5. 1 1 

6. RIPPING, PLATINO THI BHOULBBRS 1 1 

Î. lUYIMO T» BACK AMD NECK 1 1 

6. BUST BONE COTTIMO & BVISCBUTDIO 1 1 

9. OLÜNXNG ft PREPARING THE RATABLE 
1 1 1 

10. OUTTDia THE CARCASS IK HALVES 1 1 1 

11. DtTOTUAL TRANSFORTATIOH 3 

4 

3 3 

"l5 TOTAL II: 3 8 15 

1. STUNNING, HANOXMO ft BUBDIHO 1 1 2 2 

2. AIR DIPUTE WS* THE SKIN 1 1 1 

3. RIPPIMG ft OURINO LETT KOTO LEO t 2 1 

4. "     »     *   RIGHT LNB, HAMaDfO OX 
QANBHL ft TMAWSmDia OR LOMBI RAIL 1 t 3 3 

5. RIPPINO, PIAYINO ft OUITINO THE PORE 
LBOB 1 t 1 3 

6. PLAYING TRE HDID UD8 ft TAIL • 1 2 

7. HORN currara 1 1 1 

6. PLAYING THE BELLY 1 2 

9. PLAYOIOTKE BEOULBBM t 2 

10« PLAYING THE PORJ LBE * RIBK t 2 

11. PLATIPO THE HMO ft HAJUCWO 3 3 

1 1t. CPRM DW THE BELLY 1 

13. MALL 1MTBBTD1M MPARATIXO 1 t 2 

14. BVItCRRATINO AfflOHOIAL CAVITY l 1 1 1 
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NECESSARY LABOURLBS AT CENTRAL SLAUGHTERHOUSE 
(ESTIMATION IS HADE ON MAXIMUM DAILY SLAUGHTERING) 

• *<m+mm>+m>m t ^mrnmrn tm«i 

TADLE 16 
(contad.'. 

ITA 

1. 

15. 
16. 

17. 

10. 

1, 

2* 

3. 

4. 

5. 
6. 

7. 

8. 

9. 
10. 

11. 

12. 

13. 

14. 

OPERATIONS 

f •^»••^ •«*»»,< 

2. 
*•• - - ••—--Tri i mm m mm » m m+ 

SEPARATING THE THORACIC CAVITY 

EATABLE OFFALS PREPARING 

INTERNAL TRANSPORT A CLEANERS 

TRAHSFERING CARCASSES TO CARCASSES 
HOLDER. 

TOTAL III. 

IV PÍOS SLAUaffTERINa (a) 

STUNNING,  HANCINO & BLEEDING 

SCALDING 

DEHAIRING MACHINE OPERATOR 

SINGEING HOZZLE OPERATORS 

GAM3RELING TABLE CLEANING 

GAMBRELING HOIST OPERATOR 

CLEANING CARCASSES BY SHOWBl 

0PEÎIING THE BELLY & BREAST BONE 

EVISCERATING ABDOMINAL CAVITY 

" THORACIC " 

EATABLE OFFALS CLEANING à PREPARINO 

CARCASSES CUTTING IN HALF 

CARCASSES WASHING BY SHOWER 

INTERNAL TRANSPORT,  CLEANING 

TOTAL IV 
+~m m~m « » »< • +nm> m m i 

n? CASE OF Pias DBHIDING (b) 

HOIST OPERATOR 

RIPPING THE BELLY & LBGS (1,4) 

FLAYING THE PIOS (5,6) 

GAMBRELINQ & CARCASS WASHING 

>«* • m mm mm m *-*-» •••** ^ * «^ + m.*.+ mm.** 

-mrm 
2m 

3. 

1 

2 

2M 

4. 

12 

1 

2 

1 

2 

10 

1 

4 

14 

4 

1 

1 

1 

1 

1 

1 

11 

6. 

1 

2 

2 

4 

2 

1 

2 

4 

1 

2 

1 

1 

1 

2 

1 

1 

26 

OH DOTY 
IN IIAIII 
SHIFTS 

7. 

MM. 

TOTAL 

6. 

1 

2 

2 

34 

4 

2 

1 

2 

4 

1 

2 

1 

1 

1 

2 

1 

1 

3 

26 

COPIENT:  PIOS DEHIDING OPERATIONS   WILL BE DONE BY THE SAME WORKERS MBTTIONED 
«~—    m ITB| 2-7. 

M^.f^^t •« • • a—^i# mim 
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IIEOESS/Jtt' LABOURERS AT CENTRAL SLAUGHTERHOUSE 

(MTIKATIOF IS MADE Ori MAXIMUM MIL? SUUfflfFOtBtO) 
m a ai <afca»i>ai^ n r tif +*m~+ «»—•••«-*-*-«>^ *•* «afc^ •»•» iiin • •*• » • —*o^n^» 

TABLEt 16 

(cont'd., 

2. 

3. 

4. 

7... 

1. 

2. 

3. 

FOREMAN ORGANIZING MEAT TRANSPORT 

MEAT LOADING CLEANING THE STORIA 

SCALB4AN 

DRIVERS 

COMPRESSOR - MECHANIC  (2/|h) 

ELJCTRIC - MECHANIC (2/r
h) 

TOTAL VI 

MANAGER 

TECHNICAL MANAGER 

PEES COLLECTOR, ACCOUNTANT 

TELEPHONE OPERATOR, MESSHJGER 

DOOR KEEPIR 

iSPAIiJXU   
GRAND TOTAL: 

».«•* •*•*<• *-* • 
RE&WIKS;  1, MEAT IMBPECTIOK WILL 3E ORGANISED 3Y MIN. OP AGRICULTURE, VETERINARY 

INSPECTION. 

2. WAT Hi AND ELECTRIC IìlSTALATION, WORK SHOPS Aim OTHER WORK CONNECTED WITH 
KAU'TH'/JJCE mi W, ORGANISED HI BY-PRODUCTS PLANT. 
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KBOSSSARY LABOURERS Af OB*T*AL iuwwratHousE 
immun is NASI OP MAXIMUM BAUT SUUOHTRRWO) 

TABJilie 

Or WORKERS POR SLAUOHMWO LIM» ARE CALCULATED AS FOLLOWSt 

1, POR CATTLE LINI, PO* AH INTERVAL OP 6 MINUTES POR EACH OPERATION. 

2, POR SHEEP AND GOATS, POR AN INTERVAL OP 30 SECONDS POR EACH OPBWTIOH 

REQUIRED PROM ENTESING THE CARCASSES TO THE DRESSING LINE. 

3, POR PI06, POR AN INTERVAL OP 36 SECONDS POR EACH OPERATION REQUIRED 

PROM ENTERING THE CARCASSES TO THE DRESSING LINE. 
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Jl.  . ICI üi'ivL r.lAUahT'-HK.U.'.'    U\  PAPHd 

1. 

1.1. 

1.2. 

2. 

2.1. 

2.2. 

2.3* 

The Municipality of Papho» liât a layout plan for the slaughterhouse) 

which ie now adapted to the estimated oapacity and produotièn 

programme. 

The previously ohoaen alto is fully acceptable.    The Bito is 

situated about 5 km from the town on the loft site of the road going 

fro« Paphos to Limassol.   The main asphalted road, the main Mater 

pipe line and the electric line for the town, are all adJao«tt to 

the Slaughterhouse Compound.    The aite oovers an area of about 

two hectárea with a gontlo slope to the dry river bed« 

BISTMO STATE 

The     way of animal transporting, and reoeiving, organisation of 

work within the lairage area, time of slaughtering, way of flaying, 

manipulation of eatable offals and slaughterhouse fees, are all the 

same aa in Chapter I (1) for the Central Slaughterhouse, 

Within the pig slaughtering aroa, there are no scalding tanko, so 

that the pigs aro acalded laying on the oonorete floor and are pour od 

with hot water heated in a kettle. 

The by-product e are oolleoted and burri od in many very deep pits 

within the Slaughterhouse yard.    The depth of these pita is about 

10 metres. 

The existing slaughterhouse building is maio partially of brick, 

wood and oongated iron steel.    The floor is made of oonorete with 

doep channeling.    There are threo separate departments for slaughter» 

ing piga, small ruminants and oattle, all with individual working 

plmoe. 

All these aooommodations have a very low roof, are without ventilation 

and have inadequate lighting. 

The oapaoity of all those departments is not suffioient for the 

existing slaughtering oapaoity. 

The pone within the lairage area are small, fenati with «mils, 

roofed and without sufficient ventilation. 
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2.4. The numerical data are as follow* 

- There arc 7 butchers who arc slaughtering and selling only pork, 

and 11 butchers who are slaughtering and selling other kinds 

of anir.u-.ls. 

- The butchers are mainly themselves working in the slaughterhouse 

and they engage about 5 lioenceé workers« 

- The lairagc area is about 200 m2 with pens of different dimensions, 

•   There are two vane for meat transportation and driver* aro ongagod 

by the Municipality. 

- Three Ment inspectors are on duty in the town and at the same time 

they arc working in the Slaughterhouse. 

One of them is in char&e as Slaughterhouse Manager. 

3. CAPACITY AND PRODUCTICH PROCgUMME 

3,1 • The capacity of the now Slaughterhouse ìB ostimatod by the Munici- 

pality of PaphoB, based on the analysis of tho Projooted Rate of 

Qrowth in 1985, as followst 
• : \> ':n, .HT c i- i,. ;•!;<-.. ..IA ¡fìiiT' i(HCU:. TABLE:   ' < 

A. 

t" ó UH llSTRIflï 

Por lear^ Por Doy Por Tear Per Day 

Pill §1     ï p" B À S F     11 

Cattle 636 2,5 776 3.1 

Snoop à Goats 25,602 102.4 45,674 182.7 

Pigs 12,59« 50.3 15.058 60.2 

• 50* • 50* • 50* • 50* 

Cattle 954 3.8 1.164 4.6 

Sheep A Costs 38,403 153.6 66.511 274.0 

Pig« 18,894 75.5 22.587 90.3 

Bated on tho above, the following dally slaughtering         PfttSI X 
was estimated! 

B. Averego     |     Per hoV 
, 
Interval/ 

Cattle 4 0.6 90 

Sheep and Coats 150 25.0 2.4 

Piga Î5 12.5 4.8 
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[l   The operations interval (Table I, part B) has boon ottima tod on 

6 working hours, by engaging o toam of throe workers   for   eaoh 
slaughtering lino. Such organisation of work is not ooonosiioal, 

beoauao it requires a higher number of workers working at tho 

•one tívo.   Also the consumption of water, stea* and electricity 
is higher than necessary (top consumption) and internal trans» 
portation connected with evidence of ownership of eaoh butcher's 

oaroasses is more complicated* 
Therefore, on the Consultant's suggestion tho oporotion intervals 
are diminished by JOjt so that one toam of about 16 workers   is able 
to finish all the mentioned daily slaughtering within 7 working 

hours (PI;;- Tabic  7'j\. The rosults aro as follows» 
for slaughtering 4-5 cattle within 1 hour, it takes an operation 

interval of 12 minutos. 
for slaughtering 150 shoop and gonts within 3 hours, it takes an 

operation interval of 1.2 minutes or 72 seconds. 
For slaughtering 80 pigs within 3 hours, it takos an operation 

intorva1 of 3.2 minutes or 140 sooonds. 
The rossons for aooopting suoh a solution aret 

Tho How Slaughterhouse must follow all the hygiene   retirements 

proscribed in the "Now Moot Hygiene Law" (M.H.L) 
In the Now Slaughterhouse, hard physioal work should be avoided and 
tho operations faoilitoted by using the moohanised oquipmont at a 

reasonable dogroo. 
The slaughtering operations have to bo oarriod out according to a 
lino system   and not on the basis of individual working plaoes. 
To fulfill these basic teohnologioal oonoopts and in connection with 
est ima tod capacities of the slaughtering lines, certain equipment 

tad spaoe are eoe opt od. 

Therefore, if the teehnieal lovel of this accommodation allows suoh 

sn soonomioal organisation of work, why not aocopt iti 

Suoh a solution will provide groat flexibility for future «a>ansion 

of capacities (PHASE II). 
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3.2. Canooitv of the Cooling Block 

The new Meat Hygiene UN requires meat ohi 11 in« of all kinds of 

slaughtered animals. 

Thorefore, thu ohilling oapacity ie estimatod at full oapaoity of 

daily slaughtering, plus one third of tho total daily oapaoity as 

reserve for meat manipulation.    The reason for this reserve is in 

faot so that slaughtering oould start before emptying all ohilling 

rooms.    In suoh a oase, an empty ohilling room should be available 

for receiving tho hot moat. 

The results of daily slaughtering, based on oaroass yield eaqpossd 
folic in Tables ¿At ?•; ir.d  :•(   for tho  ^tntrr]   ,.,l.iu-';ft<-r).ou?     • i\ 

.UI-i1:. < .' TABLE ,\ 

Pigs 

Sheep A Ooat 

Cattle 

TOTAL 

TO     CHILLING   ROOM 

Slaught 
por 

60 

150 

5 

Carcass Weight 

72.8 

14.51 
264.64 

Tgajjg 
5.824 
2.176 

1.323 

9.323 

:i 1 '-l'- 

off al 

186 

137 

323 

TO BY-PRODUCTS   PLANT 

Blood 

196 

123 

78.3 

397.5 

I Soft pones 

¿ad. 
472.8 

694.5 

116.5 

1,263.« 

60 

44.1 

104.1 

Ta low 

63.8 

TOTAL 

668.8 

877.5 

303 

63.8 1849.3 

The total daily meat production is 9.323 kgs, say 10 tons.    The 

ohilling oapaoity is 15 tonu, in threo rooms« 

Tho total quantity of by-produots which oould be processed in the 

by-products plant are 1,849 kgs i.e. 1.5 tons (taking into aooount 

abtat 50JÉ loss by blood coagulation.    The ohilling «tore oapaoity for 

by-produots is estimated at 3 tons, in order to enable transportation 

of the byproducts   every seoond day, whloh will out down the 

transportation oosts. 

3*5. 
The slaughterhouse will not havo its own production, ae it will opérete 

as an institution providing servioo.    It will be equipped in suoh s wny 

as to enablo the slaughtering prooess, and the moat and by-products 

manipulation to bo oarried out in a proper way, and under hygienic 

conditions. 
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Ihc final products which oauld bo modo, »ret 

3.3#1.  • Chilled carcasses in total (muton) out in ttalvte (parti), 

or in quarters (boof). 

3.3*2,   • Chilled eatable offals, 

3«3«3«  - Hides and skins, oolleoted and (¡tren to the aman after 

grading» 

3«3«4«       *   All organio materials (by-products) whioh oould be processed 

in the byproducts plant, suoh as blood (after ooagulation 
and ohilling), hoofs and horns, stomach and intestins« (whiah 

arc net oloaned and prepared for human coneunption), condemned 
ports, bones and fat«    These materials will be oolleoted and 
after séparation will be transported to the byproducts plant« 

3«3*4»       •   Ine stonata contents and manure from the lairage arsa, 

oo1lootod in a concrete hole for using ae fertiliser« 
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4.1. 

4« i. 

Ito slaughterhouse oompound it diviati into "olean" and "dirty" 

parts, but with the «Me entranoe. 
11M "olean" part 1B uaed for the entranoo of workers and the 
transportation of moat, while the "dirty" part for admittance 
of animala, trucks and lorries washing and cleaning and for 

treatment of waste wat or and garbage. 
Ine following buildings aro included in the s Uught arbouse 

t 

Pano« and door-koepor lodge* 
Off ioe, workoro droaalng department and oaatesn. 

Main slaughterhouse building* 
steam boiler station* 
imlrage area with unloading ramp, soals for Uva 
and faoilitioa for ante morte« inspootlon« 
Oarage and lorry washing aroa. 
sastabater treatment area. 

1. 
t. 
J. 

4* 

9» 

6. 

T. 

mis util be oonstrttoted partly of wall nnd partly of wir« 
with the aia of keeping the animai« within the oompound and 
protaoting the ooapound fron undesired visitors« 
UM door keepor will oantrol the entranoo of animals and will also 
reoord ovidenoo of neat   transportation* 

ßfffff  »»itldiKiT 

this consists of offiocs for the Manager nnd the Aooountant, 
wardrobes and lavatorios for the workers and a oantoon*   This 
building will be oonnooted with the main slaughterhouse building 

by nonna of a passage* 

Ute main building will oonaiat of all necessary opération Aspart» 
manta euoh ait   oattle and small ruminants killing and dressing 
area, a separate area for pigs killing and dressing, oaroasse« 
shilling rooms, neat preparing and loading department and by» 
products rasaiving and storing departments, a total of 1,037 **• 
AM by-c*oductB departments aro found in the baaanont floor, and 
all other department a arc on the ground floor*   This position 

of the departments will enable an easier and mors 

intarmai transportation. 
In tao basement floor, there is a aeparate room for enorgensy 

(See Table 21). 
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4«4« 

4.5. 

4.6. 

4.7. 

4*8* 

atoas Boiler Station 

This li a «epomte small building in whioh a boiler Nili produce 

•tooffl te1 hutting the piso aoalding tank, etorilisers, and tho hot 

water oalorifer supplies hot wat or to the atomaoh and intestin«« 

oleaning machines, tho show ere and the high prossure washer 

for thu slaughtering and tho other arcas» 

Moor tho building is a water tank of e oapaoity of about 20 nr whioh 

will synehroniao the necessary quantity of water during top eon- 

susiption hours*   The water supply will be provided fron tho main 

water pipe-line for the Paphoe town, whioh is passing near the 

oompound. 

Ulis       servos for keeping tht animóle before killing and it is 

oonnootéd with the slaughterhouse by monne of a oorridor«    Tho 
9 

lairagc is divided into mnny pene of 8 and 16 m   oapaoity«   The 

fonoc of pens ie mede of metallic grato to unable sufficient air    ' 

oiroulntion   and ventilation for accumulated animals.   The floor 

in made of oonorctc with a slope to the open channels plaood on 

both sidos of tho presagos.   Tho lairagc is ruffed« 

There is an unloading ramp, r. BOQIG for live animals, a separate pan 

for onto mortem inspect ion and mr.rking of the orinole and an isola* 

tion room for auspoct animale.     The total lairage area is about 

670 m2. 

This servos for maintenance and lubrification of tho trucks and moat 

vans«   There 1B a elopod oonorete platform for washing and dit» 

infection of the moat vans by meant) of a movable high pressure water 

noohino. 

Hir1f1WlV .treatment - Saw^e System 
All waste water from the slaughterhouse passes through a olooning system 

before entering in lagune or in the Ary   ri vor bed.   Provision for 

effluent treatment will be a future development whioh will be provided 

bgr a specialist. 

All roads and platforms within tic slaughtorhouBu oonpound are pavod 

or asphalted to avoid the duct. 

QBUJUL MgQRIPTIQP OF SUUDHTHC'CH^ qpsMATIOMS 

Those operations arc almost the nomo as for the Central Slaufhterhouec 

as explained in chapter I (6).    Tho differencoe arel 

- Tho sheep end goats slaughtering line docs not hove a oonvayor. 

Instocd of a conveyor, the length of the rail ie adapted for nero 

working space within five parallel linee. 

- The cutting of the beef carcass in halves is done by using satin 

dawn steps, instead of tho pneumatie platform, beoaune of the snail 

oapaoity of this line« 



ragWJTMi w m ¡»m m mimm* 
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rai 

i. 

1. 

3, 

C- 

V 
b, 

% 

10. 

11. 

13. 

14. 

?. 
16, 

n- 

'9 

?'J 

1. 

v.. 

?3. 
. « 

26, 

MHKMPTIGK DIMJPSIC*   a*   h   FLO« SMMWSto 
HALL 

ROOF 
CEILDia 

2. 3.      4. 

1 pene 2x4wpoe. 

-Big        »  4x4«. •• 

-Paeeage width 1,5« ooa 19o la 

-Unloading ramp 

Soale office 4 Inspector 

n. auiwH«HousH»omj mat. 
Weighing roo« for pig» 

Soalding area 

Jroaaing area 

Meet Inspectors roen 

Detention room 

Woighing roo« for «heap 

Weighing à Bleeding roo« 
for beef 

Dressing roe« for sheep 
a oettlo 

Sterilisation roo« 

W.O. 

Coapreesor roo» 

27. 

26, 

Ohi 11 room for pifi 

Ohi 11 ro« for baaf 

« » "     tJMMB 

M M M «I 

«       »      «    offal* 

Woighing «Míe roo» 

Neat preparing 

Passage 

Offloe 

Offio« 

Loading 

669 

TOTAL (MOW FLOOR 

•aerganoy roo« 

Blood oolleetlng 

6x4 

4,2*5,2 

a,7*5,2 

4*3 

S3x2,6 

5*3 

3,5*2,5 

3*2,5 

3,6*17,2 
5«6,2 

10i4 

9*5 

9*5 

9*5 

9*5 
4,5*3,6 

2x2 

13*6 

2,1*6 

3*6 

3*6 

22X2 

3,5*3 

4,5*3 

45 

32 

21,8-7 

48,2 7 
63,2 7 

12 4 

13,7 4 

15     7 

25    7 

113 7 

8,7 7 

T,5 4 
62 

31 
40 

45 

45 

45 

45 

7 

7 

4 

3,6 

4 

3,6 
3.6 

16,2 3,8 

4 3,6 

78 3,8 

12,6 3,6 

18 3,8 

16 3,8 

44     4 

825,9 

6. 

10,5 3,2 

13,5   w 
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mcmcATK* or TW »OOM ATO murmarn 

tA&Bi 21 
(oont * 1. 

ran oranmoi DDOaVSXOV m2  k   nam mmn HOOF 
OVUM 

1. 2. 3. 4.           5. 6, 7. 

üanrr niìf 
29. Air oouproaeor roo« 4*3 12   3,2 

30. 0» installation rooai 3«3 9    m 

31. Hid«, Alni, hoof A horn 
ool loot Inf roo« 9*3 10     " 

32. Oondcened meat reeeivlaf 3,6*6 21,6 

33. Cooled store for eatable 
offals 3|6 21,6 • 

34. ftoaaoh A Intestinta roooivin« 
A preparine roo« 70,4 * 

35. Cool od store for aaltad oaaln« 3,3*3,5 11,5 " 

36. fttonaoh oontent reoeivinf 3,2*2 6,4 * 

37. N.C. 2,5*3 7,5 

TOTAL lASBOafT FLOOR 211 

OMARS   TOTAL: 1.036,9 

1.    The standards of int orno 1 finishing of tho veri ou» rooM 
find départaient« are the aa*c nn for the Central olaafhtorhoueo 
a« deeoribed in fobie 11    of Section I« 

2.   Tho oatiawtion of i«poaod lèedinc of floora and Mila ia 
de*eribod in Tabi o 12 of Sectio« I (Fer Castrai Slangat eradme«) 
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SLAUGHTERH0U3K    Ih , PAPH^ 

SPECIFICATION    OF    EQUIPMH.T. 

ULiLE:   < 

r~* 
IT» 

it- 

1. 

3. 

J. 

DESCRIPTION 

11. 

12. 

13. 

15. 

16. 

s   17. 

18. 

19. 

20. 

21. 

22. 

23. 

:    24. 

25. 

26. 

i 

T. L A I R A 0 E 

Total length of fenece for penti boxer- ramp and passages 

(The fence iB made of angle or hollow boamr,   hight   1,2 m). 

Scale for live animal,  capacity 1 ton, with swingdoor on each 
narrow sidos of the scale platform. 
Electric heat od marker with 3  acte of numbers. 

Water high pressure machino for cleaning the lairago area 
(. ov;i. 1-j typt) 

II. SLAUGHTERING DEPARTMENT - PIGS SLAUGHTERING LINE. 

Llectric stunning device, tongue type complete with 
transí'ormator,  pan,  and overhead balancer. 

Bleeding chackles with chain for 2" tubular rail system 

Stunning hoist,  diagonal type,  with electric motor, 
construction and ohai» witli dropfingrrs 

14, Bleeding rail  2   pipe, with dawn curved droper length nbaut 

Pig receiving board fixed on the scalding tank,  dimensions 
140 x 60 cms,  made of steel plate, 

Soalding tank made of stool  pinte,  with ntcam inlet valve,   overflow 
output,  dimensions 200 x 160 x 80 cms. 

Deheiring machine, capacity 00 pos/liour 

GojTibreling table, made of galvanised 2" pipe on the framework aodc 
of angle iron,  dimension» 2*5° x 160 x 70 cms. 

Singeing nozzle with hand grip forflame shoot, for manufactured gnu, 
completed with gas tankc, 

Oambreling hoist for lifting the pigs from the table on the dressing 
rail,  run by eleotrio motor capacity 250 kgs.    with stop an the 
highest point. 

Gambrels for pigs, width .;5 cms. Skid hook made of   mild    steel and 
gambrcl made of stainless steel. 

Transport rail system (height  240 cms,) complétée with bolts, nuts, 
hungers and all necessary conswitches. 

Inspection table, top is made of stainless steel,   on galvanized frame- 
work. Over the table is a frame supporting the hooks of stainless 
steel. 

Eatable offalr washing table,   the samo construction as item 16, but, 
without frame k hooks. 

Shoute for stomach à intestines,  inside made of stainless  steol on 
iron frame. Dimensions   70 x 70 cms, tube $> 35 cms, 

Shoute for condemned parte, nuiio of ga: von i zed iron sheet,   dimension 
of the receivings box 120 x 6<", x 7u cm. Box is placed in the middle 
of the wall and is supp] 1   1 with two ncH-closing hanging doors, 
tube 0 40 cms. 

QUANTITY 
pc./l.m. 

466 l,m. 

62 pes, 

1 
1 

1 

101.m. 

I po, 

II l.rn. 

1 pc. 

1 

1 

1 

2 

120 pos, 

401.m. 
lopes. 

1 pc. 

1 po. 

1 
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»ICIFICATION   or  nuinwiT 
I  •   I  IIMII I 

TABLIi   ??. 
(cont'd. ) 

IT» DESCRIPTION 

^IHM IH 

i 27. 

! 28. 

29. 

30. 

31. 

32.! 
! 

33.; 
i 

34. | 

35. | 

36. I 

Standard moat truok, made of ata inicie iteci, oapacityt 
220 lit. 

Truok with 6 pans made of stainless steel, for transporting 
the eatable offals. 

Air operated BOW for splitting the pig nr.ronFr ii   h- lfs. 

Ill«   SHEW à 00ÂTS SLAUOHTHUNG LINE. 

QUUTITY 
po./l.m. 

37. 

36. 

39. , 
I 

40. | 

41. " 

42. 

43. 

•t'r. 

Electric stunning device for sheop, completc 

Bleeding ohaokles with chain, for sheep, addaptod to the 
rail ^ 2M . 

Stunning hoist oapacity 60  sheep/hour run by electromotor, 
complete. 

Bleeding rail made of tubular pipe j¿ 2" with bolts, nuts, 
hangers and all necessary construction, longth abaut, 
,;S2    hooks made of ^" round stoel, longth 30 oms, for rail 
2M. 

Oambrels for ehtop, for transport on the 2" rail. 

Transport rail system the  earn o ae itom 33 

Length abaut 
Switohoe 

Shout o for skins and hides,  made of galvanized iron, on frame 
fixed on the floor. Dimeneione 80 x 80 x 20 oms. the tube is 
0 55 oms. with self closing cover on the down open. 

Stomach & Intestines inspection table, top is made of stainless 
steel with nightened Bides,  dimensions: 150 x 60 oms. on tho 
frame work made of pipe with adjustable loge. 

Table for washing the eatable offals, the same construction as 
itom 16, 
Shout e for stomach and intestines, the sane oonstruotion as 
item 18, tube <ß 40 oms. 

Truok with 8 stainless stool pana. 

Standard meat truck, made of Btninless etccl, oapaoity 220 lit. 

Frame with 8 ßtninlesß steol hooks for transporting the oaroasses 
of small ruminate in chilling rooms. Frame is raado of stalla steol 
Dimensione 60 x 20 oms. total hight with skid hook is about 45«B, 

Neat transfcring platform,   top ìB mado of non slip flooring on 
tubular frame work with adjustable legs. 

IV.  CATTLE SLAUGHTERING LINE 

50. Bolt stunner with 5000 oartig&s, for oattlc oomplcto sot. 

4 

4 

1 

1 po, 

20 pot. 

1 po. 

14 !••• 

20 pos. 

60 pos. 

50 l.m. 
10 pos. 

1 po. 

1 po. 

1 

1 

2 

2 

40 pes. 

1 po. 

1 po. 



SPECIFICATION OF BQUIPMHïT. 

TABLI ¿c 
(cont'd. 

ITEM DESCRIPTION QUANTITY 
po./la. 

4 

IV. CATTLE SUUOHTERINO LINI 

51. 

52. 

53. 

54. 

55. 

56. 

57. 

58. 

59. 
60. 

61. 

62. 

63. 

64. 

!   65. 
!   66. 

67. 

Stunning box made of conor ote vit h ono revolving door and 
one gil let ine door, completo. 

Blooding ohackles for boef. 

Elootric hoist, oapaoity 1 ton, with dorico for «fully 
putting the ohaokle on the bleeding rail 2M pipe, hand 
operating »witch on and stop on the highest point, complete. 

Blooding rail, made of 2" pipe with bolts, nut«, hungers and 
all supporting construction, total length about. 

Working platform, top is made of non-slip flooring, Buppliod 
with protection fence on two sidos with hand wacher and tools 
sterilizer,   on frame work with utcps and adjustable legs. 
Dimunsions of top are 160 x 80 ans. night* 

a. 200 ORIS. 
b. 120 cms. 
o.    50 cms. 

Electric hoist for transforing the carcass from the blooding 
rail to the dressing rail. Construction is tho sa«« as in 
itom 53. 

Transporting rail system (Hight 330 one.) the same construc- 
tion as in itom 54. Total length about. 

Head washing cabinet, made of stainless steel, dimensions 
70 x 70 140 cms. 

Hoad inspection truck with 6 head hangers 

Air operated dehider knife, with filter regulator lubrifica- 
tor, oomplotc 

•• With round biaderà 
b. With long binders 

Pneumatica1 sproader for boef hind legs,  completo with filter 
regulator,  lubrificator 

Hooks for beef caroassos halves, with pin bearings. Meat 
hook is made of utainlcso steel,  other parts motaliscd. 

Stomaoh and intestines receiving table,  top is made of 
stainless steel with   hightened sides, dimensions: I90x90o*»s. 
framework of tubular construction with adjustable logs, 
hight 110 oats. 

Shut e for bcof stomaoh and intestines, made of stainless 
steol in metalisod frame, dimensions 90 x 90 x 20 cms. 
Tube jf 60 cata, length 3 m. 

Working platform, the same construction ao in item 55* 

Beef carca s s split er saw,  electric operated, with overhead 
balance oomplcte. 

8awing dawn steps, with non slido flooring stops high to 120 
oms*    with protection fence tubular fmmevork with adjustable 
Iocs. 

1 po» 

4 pos. 

1 po. 

10 l.m. 

1 
1 
1 

po. 

1 po. 

30 l.m. 

1 po. 

2 pos. 

2 
2 

2 

40 pea. 

1 po. 

1 PC 

1 po. 

1 po. 
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SPECIFICATION    OP    EQUIPMENT. 

TABLE:    : 
(cont'd. 

t IT» 
I 

DESCRIPTION 
) 

68, '       Viscera inspection tabi«,  top is mado of atainless steel 
in a hot galvanized angle iron frame,  supporting 3 pans 
of stainless stoel dimensions 50x60x5 cms.  The top is 
drainod to the conter. Over the table top  is n frame sup- 
porting stoini(J3S steel hooks.   The framework is made of 

!       pipes with adjustable legs, 

69« Truck supporting 50 stainless steel hooks,   for transport 
beef  eatable offals, 

70, Hand washing lavatory with knife sterilizer, made of 
stainless steel, foot operated, 

1, Stand meat truck, made of stainless steel,   capacity 220 
litres, 

72, Eoonomy shower 3/4" with 3 meter long rubber hose for 
high pressure, 

73« High pressure machine for cleaning of the  olant,  capacity 
about  15 litres, pressure about 34 kga/ome  * Complete. 

74» Wot bolt sharpening machine, complete, 

75« !       Air compressor with air tank, pnping nnd all necessary 
valves and accessories, capacity for running all mentio— 

i       ned air operated facilitioE, Complete set, 

76, Blood and wat^r drain, with interohnngabla cost plug and 
oost grating. Opens $ 10 oms, 

V. BY-PRODUCTS RECEIVING DEPARTMENT. 

60, j       Blood collecting and ooagulating tank,  capacity 300 lit, 
with steam inlet valve,  overflow valve and inlet.  Tank ie 
made of stainless stool,  framework metal i »od, 

81, Blood pans $ $0 cms, high 10 one, made of galvanic od iron sheet 
with two handles. 

82, Floor soale,  capacity 300 kgs. 

83« ¡       Portable offnl bin,  made of   mild   steel plate, with 
I      handle for transporting by two whoels barrow, capacity 250 

litres, 

84, Wheelbarrow with two wheols for transporting offal bin 
(Item 83), 

85i Receiving table for stomaoh and intestines,    top is made of 
stainless steel, dimensions 190x90 cms, with nightoned sides, 
framework motalizcd,  hight 90 oms, with adjustable logs, 

86, j       Grate for stomach omptying,  made of galvanized iron, dimensions 
,       70 x 70 x 5 cms, in frame of anglo iron fixed in 0 ooncrote 

box, 

87, Dome for waehing onttle stomach (tripe) dimoneions 0 100 ana, 
j       conical part  in touch with produotc made  of stainless stoel, 

other parts metnlizcd, 

fi&, '       Tripe scaldcr made of ctainless steol,  oapacity 250 litres. 

QUANTITY    , 
po/lm. 

1. 

1, 

7 pes,   ' 

2. 

7 pes,           I 

1 po. 

1 

1 

3 

20 pos« 

1 po. 

10 pos. 

3 pos. 

1 po« 

1 po« 

1 po. 

1 • 



SPECIFICATION    OF    EQUIPMINT. 
»•«pi mm «H»»«.s^i»ds*ia s «'<•—  » 

TABLEi     i: 
(cont'd. , 

iTm DESCR   IPT  ION 

T—- 
\    V, BY-PRODUCTS RECEIVING DEPARTMOIT, 
• ~.- 

69, 3tom-ch clonnir.ij machino   (Tube stohror) with parts getting 
! in touch with products,   mede of stainless steel, oonstruo- 
' tion metalized.  complete, 

90, !    Work tabic, top  ic mnde   of stainless at eel, with hightened 
I    sides,  frame work metal ized.  Dimensions I50 x 90 x 90 «ns, 

91, ;    Intestines receiving table, the uamc construction as  itom 
,    90, Dimensions 190x90 x 90 cms. 

92» \    Cîut cleaning machino,   capacity 60 aota/hour,  complete, 

93, Stand meat truck, made  of stainless steel, capacity 220 
litres, 

94, Damp truck for transporting the etomaoh content, oapacity 
500 litres, 

95, Hot water ^oil' r,  capacity 250 litres/hour,  honted by 
steam to 85   0, 

VI. COOLING   DEPARTMI3ÍT, 

100. 

101. « 

102. ¡ 

103. 

104. 

105. 
! 

Cooling equipment, completed for providing the following 
performances: 

a, 3 Chilling rooms, dimensions 8,5x;,7x3,6 cmsft each loaded by 
5 tons meat in carcaBscs^room temperature +0 C, The meat has 
to be chilled to about 4  C, within 24 hours, 

b. One offals chilling room,   dimensione /, x 3,5 x 3ft6 m, loaded 
with 2 tons eatable  offals. Room temperature 1/1 C, the pro- 
ducts entering temperature arc about 30 C, has been 
chilled to    2 C. within 16 hours, ; 

o. One detention room dimensions 2,2 x 5 x 4 m. loaded by Q,5 ' 
tons meat in carcasses. Meat entering temperature is 38 C,, j 
which should be chilled to -5 C. within 48 hours. | 

d. One condemned offals chilling room, dimensions 3.5x5x3.2 m» j 
I 
I 

Cold store synthetic swing door, clear dimensions 100x323 orne, ¡ 
for temperature 20/0°C,  with upper frame for rail passage 

Cool store swing door,   clear dimensions 100 x 233 orne» for 
temperature 20/0°C, with upper frame for rail passage. 

Cold store swing door,   cloor dimensions 120 x 220 OWE, for 
temperature 25/-I C, 

Insulation of the rooms has to bo onrrind out in2orde^to renoh 
a coefficient of heat  transmission k- 0,3 ooal m /h/C 

Outer walls tempcraturo ie about 38 C, 

Overhead rail scale,  with dial in kgs/oko, ©opacity 200 kgs. 
200grs,  Completed with all nocoeoary construction. 

Transport rail 2" pipo  cyst cm an in item 54, 
Total length about 

QUANTITY 
pc,/lm. 

1. 

!    1. 
1 
1 

!      2 pos. 

1 pc. 

I 
4 pos. 

I        2 
1 

\ 
pos, 

!      2 

i 

j 

pos. 

1    1 
I 

pe. 

6 pos. 

1        * pos. 

< 

1 pc. 

243 l.m. 
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WATER   ANO   8TIAM   CÜW8UHPTIOU (APFROXIMâTELY) 

TABLIi 23 

.«.»»«ili—••• ii ^ 

CONSUMERS 

KIND or 

UNIT 

i m *i»mm « •—i • * 

i  • • • • • —i m m • r »>•»*••  « » •[• «JO»«»«M 

r 
-4- 

A. W /. TER    CONSUMER SJ 

frURAOB. ARSA.; 

1. PIQS - 60 PCS. 

2. SHEEP & OOATS 150 PCS, 

3. CATTLE 5 HEAD 

LITRIS/HOUR 

¿II  - - - - • — 

WHTO«.    ¡.   f 
PIS MY | 

•OH « •   •   11   « » 
TOTAL: 

i • • i • • «*—».« »mm 

2. 

•——« 

)USE: 

1. PIG SLAUGHTERING LINL 

2. SHEEP " * 

3. CATTLE       " " 
Hi •••  iii r -   r • »• ir l~l r~ -"-'—•*•- 

30 lit/po. 

20 lit/po. 

50 lit/hoad 

2.4 
3.0 

0.25 
"t" ' "Vfff "t"' 

TOTAL: 

-4> 

1. 

2* 

3* 

4.   . 

GRAND   TOTAL: 

B. STEAM   CONSUMER St 

150 lit/po. 

80 lit/pc. 

300 lit/po. 

4000 

4000 

750 
»•*—»• • •« 

Scalding tank (op. oq. 16) 

BLOOD COAGULATING TANK (S.E.80) 

TRIPE SCALDER (S.E.88) 

HOT WATER BOYLER  (S.E.95) 

8,750 

 T ' -~-~ ~"~"'""—"• -——---•-'— J 

12.0 

12.0 

1.5 

25.5 

31.15 
_ 

q.ç.jHfiy.T^i 
1« Mentioned quantity of wot or oontunption inoludeat 

Watering of animals and oleaninf* 

2. Cftiantity of wot or inoludos: Noooiaary quantity 
for processing and treatment of the plant« 

B» NocosBory quantity of atoan and it eau boi 1er oapaoity will bo 
estimated after receiving the toohnioal dnta from Suppliera. 
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SPECIFICATION OP ELECTRIC CONSUMERS 
mi »M i i • t -t T - • •«• • M-i • M • » m M- 

TADLE«   ^ 

| NO. OF: 
i SP.!}.! 

i ai • f 1 ^-^->^*J- -***• * • *• 

CONSUMERS INSTALLI!) 
m. 

Liniilm>iii *^» •• »mm ••• 

•PIOTI«!    HAX^BMIifit MILY     ; 
WORKING      "3       **•    *   CONSUMPTION 

HOURS i W. 

II, PIOS SLAUGHTIEINQ LINE 

13, .     Stunning Hoist 

17, '     Dohairing Machine 

20, i     Oambroling Hoist 

\..~ 
T 0 T A Lt II, 

III.   SHEH> SLAUaHTQiDiQ LINE 

Stunning Hoiot 

T 0 T A Li III. 

IV. CATTLE SLAUQHTiliING LINI 

i 53, Sleotric Hoist 

I 56, ' EL, Transfcring Hoist 

i 66, l Boef splitter sow 

i 73« ' High pressure machine 

! 74, I Wot bolt sharpening raoohinc 

! 75, Air Compressor 

! 6% ! Stomach cleaning maohino 

•MMMB*< 

92,  ¡     Out oleanlng moohinc 

T 0 T A Li IV. 

VI.  COOL INO DffABTMBTT. 

100.  I    Cooling sot 

Lighting 

t GRAND   TOTALS 
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3PBCÎFICATIO»   OF FMRMATIC   AHD    AIR   PRISS»! 
consumís. 

I M  T -       - - - - ———— ——» 

T Â B t Et 2b 

i    2« 
3. 

minili in »• h» mm m • * 

DESCRIPTION 

SAW POR 3PLITTIH0 THE PIGS 

AIR OPERATED TSBSSBESL KNIVES (,\ PCS.) 

IMUHATfCAL SPREADER  (2PCS.) 

••»•»— •A**««***-« * •»«• ' 

IT» IN 
SPECIFICATION 
OF BQUIPMBiT. 

29. 

60, 

61. 

LPJUUiiLX*   cAPAcm OF AIR-PRESSURE CCSSPREBBOI ARS AIR TAHK, WILL 

~' DE ESTIMATED AFTER RKHVINQ THI WBWIOAL DATA FROR 
SUPPLITI. 

».****mm»^mm-ma m • « —.«•—»-i mm »' 
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BFKIFICATIOM or VKIMARY LAJOWBIS AUS staff. 

TA B L It 26 

1II01IPII01 

I. L A I R A O I   ARI At 

Live animal« Manipulating 

tfoighing liv« anlaal 

Harking 

T O T A Lt 

QUALIFICATIOM 
voVfnRrKnZb 
8K.Í SK.I 

TOTAL 
I. 

SHOT. 

TT-TTT MILL 

MOM   sIRfiSmLB 

ORAMI)! 
TOTAL* 

4. J 
i 

5.' 
6.! 

7. I 
i 

8.. 

ii. píos auuonr»nio 

Otunnin«, housing, kllllnf 

Scaldine - Qnaibraling 

Cleaning * Oaroaea washing 

Iviaoarating, out« in« in half 

•atablo affala cleaning 

Int «mal Tranaport 

T 0 T A Lt 

III. 

10. 

11. 

12. 

13. 

14. 
1% 
16. 

17. 
16. 

19. i 
20.I 
21. i 

Stunning, hoiating killing 

Air blowing undor the akin 

Morn outting 

Ripping A Cutting 1at hind lag 
MMN       2nd   "      " 

fronaforing to tho lowor rail 

Flaying   hind logs à Tail 

"      tho bally 

»        "   ahouldora è for« 
laga 

Playing the head 

•rlsoereting 

Internal tranaport 

1 T 0 T A Lt 

suunnniMo LIMI 
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raXFXGATXOli OP NDCWSAPY LABOURS AHB STAI*. 

• 

T A B L II 
(cont * d. ) 

26 
• 

1                  BI80IIPTZOK QUil.TFTCiTTf* TOTAL 
I. 

SHIFT 

TI .III SKILL ; 

mm BBI I Rxfflff 

SK. 

'.^•¿(•fflNUVaW (3UI;DI 

TOTALj 
j 

8K. Oft.« 

SK. [ 

8.7 

1 

m t 

1. 2. 3. 4. 5* 6. 7. 9. 10.   ' 

iv. OATTLI suixairniNo LIKE • 

! 

22, Stunning, lifting, killing .    1       1 i 
!23 

Horn Cutting !   1 
i 

• 

|  24. Head out ting & proparing 
i 

! 25- Fore legs out ting ft ripping 1 i 

¿6. 1st hind lag ripping & out tini ' 
27.    2nd   "       «         "       "       " 

28« ! Tranaf oring to lower rail 1 1 

j 29. Í Flaying tho hind lega * tail 1 

' 30.1       "         "   Belly 1 1 
31. "         •'   Shoulder * fora 

loga. 1 
1 
i 

\ 

32. Cutting tha braaat bona 1 1 1 

I 33. BViaoorating                              j 1 2 

34. Meaning tho aatable offala 1 1 I 
35. Ooroaaa outting in halvoa 1        ]    11 1 

j 
iniuivol trenaport 2 1 

18 

• 

r   ~ T 0 T A Lt 2 7 9       [   18 

37. 

V. GOLD   BLOCK 

3 

  I 

3 3 Noat loading à olean or a 

36   | Oomproaaor Meohaniea 1 1 2 3 

¿s>.. ELaetrioiana 1 1 2 3 

40. Drivera 2 2 1 3 
r ... 

T 0 T A Li 3 1 2 7 12 

t 
¡ Ut,mM*M?iirutm. 

1 

I 
Ui. Monagor 1               1 ' i              l 

t 

| 42. Toohnioal Manager i 1        I     1 
| 

43. Accountant 1        j     1 | 
i 

t 

44. Seole man 1 1 1 
45. 

Jet, 
Noaaenger 

Iktnl ••» 

1 

1 

1 i   , i 

Tro T A Lt                         i  à riTA~- 6. J 2 

« 
! |QRAND   TOTAL»                 ¡ ¡ j           !             1     45     i 
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araCIPICATIOK OF NECESSARY LABOURIHS AND STAFF* 

(agination is made based on estimated full daily oapacity). 
i.+m-m ••• il •••«• 

TABL El 
[r.i r.tHt ) 

COMMENT Si 
II ••••••• 

1,    In oonncotion with daily capacity, the following calculation wat «adei 

- For 80 pigi - 3 working hours, with an interval of 3.2 minutes 
or 140 Booondc for cnoh operation, 

- For 150 sheep and goats - 3 working hours, with an interval of 1,2 
minutes, or 72 socondB for oaoh operation« 

- For 5 oottle 1 working hour, with an interval of 12 minutes for ««oh 
operation* 

2»   Based on suoh organisation and üVOB oapooitiofi, only ono toan of 18 
workers is provided» 

One hour is provided for cleaning and maintenance of the slaughterhouse»B 

accomodations. 
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'. 1..  Indoubtedly the ohange Ami *»e individual working pine* where all 

slaughtering operations are carried out, to tho line «prit» of work 
«ill oreat a lot of difficulties In the alaughteifcouses* 

It lat thorefore reooaaiondadt 
• to aond tuo younc and aklllod workore fron oaoh •unielpallty, for 

training at a slaughterhouse whore such or a similar lino ayaton of 

work enlate, in order to prepare than aa foronon Mho will bo abla to 
organise tho work on tho lino«.   Ono of thon fcr the pig slaughtering 

line and tho other one for tho »hoop and oattle slaughtering linea. 
The training should be organi »od by tho eupplier of équipaient« 

• Another poaeibility ia to make a oontraot with tho équipaient supplier, 
with the oondition that the eupplier bo obliged and responsible for 
the training of the workora and tho organisation of the work on tho 
linos« 

• The sano roooaatendations arc aedo in ooimeotion with noehanioe who will 
bo responsible for tho Maintenance and proper naming of all naohinoe, 
especially for compressor« and cooling sot« 

• • A lot of tho équipaient oould bo supplied locally« The Consultant haa 

visited local work shops and estimated thorn as being wary eapablo and 
convenient (if they oould be competitive). 

In any oaeo, to make tho detailed drawinga of theae oquipmont, than 

in building design and structure, installations detalla, equipment 
ordered and their installation, tho looal arohitoo* and enginoore will 
need   help for the elaboration of thoae speolfio works*   Supervision 
during the beginning and trial work will alao be neoeeeary* 
It la thorefore rooosnonded to hire an Deport or Company with adequate 
esperi once in this job*   VKVX) oould be of groat help in solving üH.C 

problème. 
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Annex I 

REPORT OH MB EXISTIMO EQUIPMENT PURCHASED BÏ 

NICOSIA MUNICIPALITY POR A PIO SLAUOHTBRIHQ LI 

The survey was carried out on the 19th July 1978 in the presence of» 

1. Mr. C. Conatantinou, Municipal ungine or, Nicosia Municipality 

2. Mr. D. Popovic, Consul tant in Abattoir Planning and D°Bign 

fffilffifiill TWfflfiMnTIfflf 
The equipment are placo.l in a Municipal Store at Ay i OB Andreas, Nioosia. 

They were packed in cases, which are in a relatively good condition, 
closed, without any serious damages. 

The cases were opened on the upper side only due to the inability of 
manouvring and limited space available in the store roc«. 

The aia of the survey was to identify the various équipaient and to esti- 
mate the    possibility of them being used on the pigs slaughtering lind 
in the proposed New Central Slaughterhouse in Cyprus. 

The surveyors had the following documentation, as a basis for surveying 
and comparison! 

1. Specification of equipment  issued from tho Firm "SEFFELAR AND 
LOOYEN N.V.'1    datad 17th December 1970 (Municipal Pair, symbol 
r. (0)4/63/11 and No.  1/63/12). 

2. Packing lists,  for grate Noes 15,  16.  17,  18,  19 and 20, with 
description of item, quantity of parts consisting in eaoh grata. 
The lists were issued from "8EFRLAR AND LOOYEN Ä.V." dated 
28 August 1972 

3. Lay-out plan of the pigs lino, No.  9-1056-7, dated 18.2.1972. 

The detailed layout Flans mentioned by the suppliers could not be found 
on the files. 

Usine the suppliers list and specifications the following equipment 
v/ere identified! 

Item 

1. 

2. 

3. 

4. 

5. 

Jstttfà£**flt 

Electrical Stunning Device 

Sticking hoist 

Bleeding chackles 

Bleeding rail 

Hydraulic dropper 

Mot identified 

Identified 

«t 
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fitt&EiBJÜkA 
6. Return rail for enpty ohaekleo liantified . 

7. Scaldine tank M 

8. 3-CylInders  lehairing nachine M 

9. Gonbrjlinß tabla Not identified 

10. Gunbrcls in black exaoution Idontified but 
entirely roten 

11. Oanbroling hoiet Identified 

11. a Aocuaulatin/T conveyor M 

12. Hand opérât a 1 Singeing furnace H 

13. Blaoksoraping Machina • 

14. Inoline i conveyor M 

15. Transport rail ayaten ¡1 

16. Dressing conveyor n 

17. Chuto for intestines Not identifiai 

19. Tablae for livers M 

20. Inspection rail Identified 

21. Ovjrhtìc.ù 'Voighing scala N 

Although some of the equipment mentioned in the suppliera list were 
not identified, it cannot be concluded that the supplier did not 
send than.    The surveyors were unable to inspect all the contente 
in the cases. 

1. In relation to condition, all equipment ars useful. 

2. The ganbrele (Iten 10) are entirely roten, but after cleaning 
their usefulness should b« rei estimated, because the intensity 
and degree of damage by rust «vas not possible to bo estinated 
at this sta^e. 

'ir'<- 
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3.    All equipment in connection with sizj ani typos» could be 
used for the pi TB slaughtering lino in the Central Slaughter* 
house except Items 9»  11a, 12, ani 13»   /hieh are not necessary. 

In any case, these jquipntnt Bust bo cleaned ani assembled 
before installation. 

1. The Ifunicipality of Nicosia should clean and assemblo all 
equipment in order to identify the usefulness of dach of the«. 

2. The Municipality of Nicosi    should form a toan of professionals} 
mechanics, electricians anu slaughterhouse expert, who should 
provide a quantitative survey using detail plans and specifi- 
cations with the aim of completing each unit ani ¿stimatine 
their running conditions. 

Separate caro has to be taken regarding» electromotora ani 
sensitive instruments and accessories as are: thermostatsf 
thermometers, vaivén,  starters, switches, etc. 

3*    The ne equipment should be preserved, packed by units and otocked 
in proper condition until their installation. 

Those equipment which will not be uscì in the new Central 
Slaughterhouse, could be nold. 



OFFICIAI    visiti 

1« OovofNMBt Planning Bureau of Cysrua 

t« Municipality of Mleoeia 

3« Municipality of Larnaoa 

4« Municipality of UMNOI 

% Municipal Planning Bureau in all three oltioa 

6« auniolpal Slaughterhouse in Nioosia 

7« Nunioipal Slaughterhouse in Larnaoa 

6* Nunioipal Slaughterhouse in Lime «sol 

9* Municipality of Paphoo 

IO» Nunioipal Slaughterhouse in Paphoi 

11* Nunioipal Planning Bureau in Paphoi 

It« Ministry of Agri oui tur o - Veterinary Départait 

11» Veterinary Laboratory in Athalassa 

14« Mlooaia old aarket and aupomarkett (3) 

19» Larnaoa old aarket and but oner ahopa 

16» Liaassol old morkot and butohor ahopa 

1f« Faphoa old aerkot and butohor ahopa 

14* lliniatry of OoMeroe end Industry 

If« Dover waimt Matar Developsent Dupiirtaont 

tO« Sausage Plast • Larnaoa 

ti« Lareea Neat and Sausage Workshop 

tt« MlfALOO LID - Mlooaia 

ti. AIR OOftinf ICtOra AND Duermo - Miooeia 

14« lau Flaut aite in vioinity of Kophiae» 

'      ? 

• Multiplo visita not OMatlonad 
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flte Oonomltojit wish«« to rooord hit tl 
«ho Natetai hi» in th« olatorotion of his work« 

to all «fc*M 

asolai Urna» aro oxtoadod to Kr. Jota Hadjiantono« «di 
Kr. ConotojrtiRoa Conotantiao« fro» the Toohnionl Dapart»—t of «ht 
««niolpallty of "ioooia, «ad ala© to Mr. Andro«* Chriatoáonlldo«, 
fro» the foohnlMl Depart»** of tao Ifcmioipality of raahos, for 
thoir groat hoi», advio© and oooaoration« 

: carati iy,   thank« «ro extended to Mr. Parte«, Roa* laopeotor 
la oharge of th» Slatifhterhou«« in liooai«, who croati/ f«olUt«tad 
the OoMKltant in uirtorstaadiag tho existing situation in »ont «reparation 
and —«inflation with all it« cheracttrittio peouliaritieo. 

X «Ino «i«i to thftak Mr. L. Crawford, »I» Projeot 
for hi« williagaeo«, hoi» asi 
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