G @ | TOGETHER

!{’\N i D/? L&y

=S~ vears | for a sustainable future
OCCASION

This publication has been made available to the public on the occasion of the 50" anniversary of the
United Nations Industrial Development Organisation.

’-.
Sy
B QNIDQI
s 77

vears | for a sustainable future

DISCLAIMER

This document has been produced without formal United Nations editing. The designations
employed and the presentation of the material in this document do not imply the expression of any
opinion whatsoever on the part of the Secretariat of the United Nations Industrial Development
Organization (UNIDO) concerning the legal status of any country, territory, city or area or of its
authorities, or concerning the delimitation of its frontiers or boundaries, or its economic system or
degree of development. Designations such as “developed”, “industrialized” and “developing” are
intended for statistical convenience and do not necessarily express a judgment about the stage
reached by a particular country or area in the development process. Mention of firm names or
commercial products does not constitute an endorsement by UNIDO.

FAIR USE POLICY
Any part of this publication may be quoted and referenced for educational and research purposes
without additional permission from UNIDO. However, those who make use of quoting and
referencing this publication are requested to follow the Fair Use Policy of giving due credit to
UNIDO.
CONTACT

Please contact publications@unido.org for further information concerning UNIDO publications.

For more information about UNIDO, please visit us at www.unido.org

UNITED NATIONS INDUSTRIAL DEVELOPMENT ORGANIZATION
Vienna International Centre, P.O. Box 300, 1400 Vienna, Austria

Tel: (+43-1) 26026-0 * www.unido.org * unido@unido.org


mailto:publications@unido.org
http://www.unido.org/

DP/1D/SiR.A/ 187
‘f / 11 Ootober 1976
K SPRIOTD Inglish

. am —S———

[{ Q) PLANNING AKD DESIGNING OF NIW ABAPTOIRS AND

OMIL UPILIZATION OF BY-PRODUCTSS®,
s1/cY/71/802 ,

Prepared for the Jovermment of Qyprus by the
United Nations Industrial Development Organisation,
executing agency for the United Nations Development Progremme

060039

Rased orn the work of 1D Pana
ERert in abattoir annraisal, planmiy

United Nations Industrial Development Organisation
Vienma

26 JUn N

This doowment has been reproduced without forwmal editing.

id. 78-6977




ntion of fise nenes and commereial preductis dess net iaply the
ondovesment of the United Mttons Industrial Dovelopment Ovganisation (UNINO).




1e
2o
1.
4e

1.

11,

-3-

0oL BTS

SR LAY I I R X I e nmnmmnmnmInnmm
Ih"rmmml(f'l-oounooocooooooouoooooouoooooooonuoooooo
QONCLUSIOL e eenseveooeonosssssscsssssssncsssssosssnsseses

[ﬂll‘(mx’iz':;l\;DATIOl"SOOOO.00..0 00 0000000000000 00000800000 00000TOCTS

I. Gl ) ] ROUSH. 1M U JD )¢

Pm:Slj:T CTAT]'-oooooo.oooooooooocoooooooooooooooo.oooocoooo

PURROSE AMD PHODUCTTOL PROGRAFIileseessssavesncsssscecssns
BASLE OF WO CROANIZATION AND TT.CYNOLOGICAL OKGIPTICKS,
CAPACITI'C OF SLAUGHTI R LINUS AND OTHER DiPARTIT 1T eeee e
GtETRAL TUSCRIPTION OF CiNTRAL SLAUGHTT RHOUS .eeeesesesnee
DiSCRIPTICH COF SLAUGHT 'RHOUSG! OPLHATIONSeeeoesesssscnnves

ILTHODUCTION e e vsocvoosvesosssssossssssssnressonsssssnsns
PHEIERT OTAT eeeoesoseceesssosssasonesssoorcososnssosnens
CAPACITY ALD PRODICTIONL PHOGRAL 1leseseesssstssessscsssnne
G W 'RAL L.CCHIPTION CF TH. SLAUGHTT HHOUSI seeeesssosesccss
G LV RAL DUSCHIPPICK OF SLAUGHT! IIGUSL CPERATICH Cesesnenne

[U (:(’E‘u'.!3‘:I)/..'£‘I(:)ll.si.O..O0.00....OO....CO....0.00...OOOO.....

lieges
R FCRT O TIF "XITPING " QUIR (T PURCHAS!'D BY LICOSIA
FUNICIPALITY WCR A PIG SLAUGHTIURILG LI eeescecssssosansns
OBWCIAL V1SIT300000ooooooo.ooocoooooocoooooooooooooooooo

AcnIO‘HIJm“ll“}“TO..O...OOOOO..OOOO S0 0000000 000000000000 00 0

10
1
14
u
19

64
7

]
C

o4




1. LUPHOD OF WRIGHING AT W IeATIRG TH W OJGHT *
OL WIICH TH,, SLAUGIT HOUS ;) Pl A PAlDesessssressanes 29
20 LU RICAL PROSNTATION CE Ox1TING SITUATION )
I1. SIAUGHT MIOUS & O) LICOSTL, LAMACA AND LIT ADBK Lessess 3¢
3. AV HAG, DA11Y SLAUGHT: n1liG IL Tind o 1ALOTILG
STAUGHT. H HOU e sesesess eossasssssssosoassessssssssesnes 31
Lo ACE PANIGO.. BTV 1 PROICE D CAPACITY Cof OLAUGHT. kILG
LI ¢ ALD TLic 1..DD tor CLAUGHT RINGeessssscossssconsse 32
De VO ATION CF CARGASS W IGIMesesesecsesnscsscsssscresnsese 33
€o CARGASS YT 1D fEALYSIS FORt SH 2P AKD GOAT eseseossessones 3
7. GARCASS Y1: 1D JLALYSIS FUR PIGGsesssesesascscsscoseennses 3
B GRRGASS YINID AMALYSIS FOR CAITL svcvescnsasncoserccnsace 3¢
9. 0OV:PARISOL I CAPACITIMG ALD LATTRIALS TIOW
THHOUGH I'MCDUCT10L eessoosesssssssssssssnsssrsessssssssssce 37
10, P ATRICATION OF ROOLL ALD ILFAMDE 1T heeseesscccscsoccnns 36
M. D1 NSIONS AUD STAMDARDS OF INT! HLAL FILISHING
CF TIT VARIOUS HOOLS AND TrPARIL MTGesesassassssscoccnnes 450
12, " 9TTIATION OF Ti POSED 10OAD WITHIN SLAUGHT. HING HOUSEeeess 4z
13, SPECIFICATION OF DQUIRLINT FOR CLNTRAL SLAUGHT: REOUSL. ... 43
14, FYTTLATION C©F KiviDiD MIAT HUFRIGLRATION THUCKSe sesseseens 56
15 L GVESITINS OF WATUR AED ST Allesesssssoossssosscrscccscns 57
16, SProIFICATION OF 1 LICTRICITY CONSUBRUe eecssoososscccenes 58
17 SPHCIFICATION OF AIR PRESSURY CONSULLRSeecesosossscsssne 59
18, NTCLSSARY LASOURDRS IN STHTRAL SLAUGHT! HHOUST.eeeessonsses 60
19. T 9P ATED CAPACITY OF PAPHOS SLAUGHTT RHOUS' sescecsscsaces 65
20. R SULTS OF DAILY SLAUGHT RINGeeseessoocssssesosssscsccses 67
21, SPI.CIFICATION OF ROOMS AND DIFPAHTI. NTSeeeesscocsccssccsss 71
22. SPICIFICATION OF T GUIP . INTeessescecssssvsscsccovvcscscere T3
23. WATHR AND ST AL COLSWUPTIONscessssssocossssssscscsscscscs 78
24. SPSIFICATION OF LLICTRICAL CONLUEIRSeeceresncscscncseens 19
25, cPUCIFICATION OF PNEUL.ATIC AND AIR PRESSURN CONSUMERSesss 80
26, SPUCIFICATION OF NFCHSSARY LABOUHIRG AKD STAFFseccesesees 81
Liet of drawings .
1. Site Plan for Central Slaughterhouse )
2. Disposition of Mooms, Ground KFloor
3. Dispoeition of Rooms, Bascment Floor issued separately
4. Dispoeition of i.quipment b as DP/ID/SER.A/187/Add.]
Se Sections
6. Site Plan for Slaughterhouse in Paphos
Te Disposition of Looms

3. Disposition of 'quipmint J




SUMMARY

Following the miseion of an cxpert of the Food and igricultural
Organization (#AC) on hidee and skins improvement and animal bv-products
utilization in 1973, the Government of Cyprus rerucsted the United lations
Development Programmc (UNDP) for technical aseistance in the appraisal and
the design of slaughterhouse facilities and animal by-prcduct utilization.
ULDP aseistance was approved (project ©1,/CYP/74/004) with MAC as the
executing agency. Due to the events of 197/ the implemertetion of thre

project had to be deferred,

When the Government renewed its request in 1977y 2 new project
"Planning and designing of new abattoirs and optimun utilizatior of by-
productse” (L1/CYP/77/602) was approved in Junc 1977, thir time wi‘h the
United Letione Industrial Develenuent Crganizatien (ULIIX ) ag the
executiny epcrcys Two oxperts, one in cnimal by-producte utilize ~n
end another in coattoir appraisal, planning srd designing were sahovl. d
for threc montlhe eachs Thre exc vtion of this projuect wee ogain  sc..evhat
postponed, pending the availability of the report of an IAC miscion ¢

Syprus finoanced under the International | cat Development Ochemes

The expert in abattoir appraisal, planning and derigning took vr Lis
ascignment on 26 April and concluded his mission on 23 August 197€, 1 “ter
an exteneion by one month,

Thit Report contains teclnological bames and solutione fors

a. A Central Olaughterhous: “or the districte of licosia,
lamaca and Limaseol,

be A Slaughterhouse in Paphos,

#« The Proposal of Vastc Water Trecatment for the Central
Slaughtcrhouse and By-products Plant wae not worked out
because this plant will be a matter of futurc developrient ,
based on propoeale by |.r. Crawford, ULIDO expert in onimal
by-products utilization, ag indicated in his techrical
report DP/ID/SiR. A/163, For thie work & spccialiet will
be engeged in due course.
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The already pureckascd equipment for a plonned Clsuglhter-
Lousc in i.icoria wae inspected by the Conrultant end
conprited into eruipment specifiication for the new

entrel lausiterhoure,
s, /, feport on the surveyed equioment ip hercvwith nttached,

The rite plan for the Sentral Slasughtcrhouee wity sy-produncte ’lant
ir. the virinity of Lophinou towm wer claborstced oy 1be oxpert in co-opereticon
vith the Zornmltant for Ay-productr Plant, who fully spereed with the supggestion

ar cxposed in the latter's report undcr roncluriont =nd recohnondations,

Techriclogical plant contaiu the analyeis of rav nateriale, on the Losise
of which the nppraisal wae mede of the cnpacitier of 1l the rceded departmente,
roome and equipment in the Slaughter-lioueey o8 well or the standerde for tho

treatment of the inride surfaces o' the roons,

Theee technological plans represent the bases, i.cs the work progrem.es

for the claboration of the mein plenc (static, architestonic, tlermodynauice,

and for thn installetions for water, stcan, electricity, etc.,.

In the further derign of Plant and the elaboration of detailed plans, as
well ar in supervising the installation of the equipnent and the start of the
operating process, additional technical aseistancc nmay be required,
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™he need for the comstruction of slaughterheuses in some larger
sities of Cyprus, arose meny years ago, &s a reasult of imcon-
venient conditions for slaughter and the inadequate capacities
of the existing slaughterhouses,

Following the mission of . R, Nileon, Livestock and Neat
Processing Officer ' , in August 1977, the Government requested
Shrough the UNDP Resident Representative for a shorteterm com-
sultative mission to provide technical expertise in the field
of appraisal, planning and design of modern abattoir and better
utilisation of slaughterhouse by=products (Project Symbol:
81/CYP/77/802.

The eonsultancy has been carried out by Mr, D, Popovié, from

26 April to 25A0gpnt!1978. The Terms of Reference vwere given as
follows:

8¢ Assist 4in the drawing up of plans and blueprints for the
eonstruction of a central slaughtsrhouse for the three
districte of Nicosia, Larnaca and Limassol, to be located at
e already chosen sits near Kophinou, The capacity of the
slaughterhouse should be 5 - 8 heads of cattle, 100 « 120 pigs
and 125 « 150 small ruminats per hour on three different
slaughterlines; it should be taken into consideration that a
Weproducts procossing plant will be built on the same site,

by  AMvies on oquipment for the plant, taking into consideration
She wee of the oquipment already purchased for a slaughter-
house 4in Mcosia and dlse the arrangment and equipping of the
pig slaughterline in such a way that not only scalding but
alse dohiding may be carried out if required,

6o Advies om layout and design of a waste water treatment plant
for the slaughterhouse and the by-products proceseing plant,

do Advise on plans already prepared with rogard to a slaughtere
house in Paphos; the slaughterhouse should have a daily capae
ottty of 3 « 10 heads of cattle, 80 pigs and 150 small ruminantc
on 90 1lines,
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The Comsultant elaberated on the quoted taghs, and the Report
sonadets of tvo parts:

I, Technological plams and Neeign for the Ceatral Slaughter-
house in Kophinou,

11, Technological plans and Design for a Slaughterhouse ia
Paphos,

s e
Ao

The Slaughterhouse Complex with the By-products Plant is to be
constructed on the site ca, one hundrod meters from and on the
left of the road, in the direction of Nicosia-Limassol, and
oa, 3 miles away from Kophinou,

The site for the whole compound of the Slaughterhouse with the
Bye-products Plant occupies an area of ca, 9 hectares, The com-
pound has two entrances: a, for animals and waste products °

of slaughter and b, for meat tramsportation, The electric current
supply 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,

e e Twire croa ia aaoat Sy 00 el the slaughtorheuse cullalng

. A . < .
it o svea ef Tyd00 anT o

»18 to b onaLnoin the sharo of twWo gcuares
@ The smaller one contains slaughtering departments in the
siround floor, and by-products receiving departments in the
. basement;
% the larger square contains meat coolers and the necessary uti-
1ity rooms, as well as meat loading ramp, This bdlock takes up
the ground floor only,

The building construction is made of reinforced concrete, and the
finalization of the inside areas corresponds to the regulations
according to the propositions of the '"New Meat Hygieme Law" (MHL),
and to the dowonds of the foreign market,

Machines and facilities enable a more rapid flow of raw material
through technological process, excluding thus hard physical work,
and the arrangement of the rooms facilitates the inner transport,
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General conception and the arrangements of buildings divide

the site plan into two parts:

a, "Dirty" part with a lairage area and by=products plant
with waste water treatment syatom, and

b, "Clean" part with coolers and ramp, On the same basis
the main slaughterhouse building is also divided, so that
the meat lines moving never cross the byeproduct lines,

Water consumption is on the average ca 175 mf ~;~ el e
city consumption is on the average of 1,057 kw/day,

The slaughterhouse will employ ca 140 workers and clerks,

The slaughterhouse is to wcr- on -5 oL et nerv. . ¢

butchers and others responsible for meat supply for the cities
of Nicosia, Larnaca and Limassol, as well as to persons and
organizations engaged in the export of meat to foreign markete,

RECOMMENDATIONS

Following the events of 1974, 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 wit:-u: 20 o7 toecknical 1o Jit1ee

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
realize the construction of both plants, slaughterhouse and
by=products plant,

= to find the capital to finance the construction and the pure
chase of the needed equipment,

- to form a team and engage oxperts for making detailed plans and
drawings, specification and tender documents, as well as all
installations, which will also put the plusiz .rio operntior,

- to adopt the proposed '"New Meat Hygiene Law",

= to introduce standards for meat and skins,

— ]
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vince 1he rney manicipar slavgkbterioune 1 1o uork on the tansis >f orovidin: .
npvi- Jor cloayrhter 4o ut-ners and other cornons responsicle for
the suprly ol weat to tho albove mertioned i rictsoy 11 was necessary )

to collect data and inforuntien on the existing methods and organization
¢l work,y me that the noew luagnterrousce could be able to satisty
rcmletely the users of ite scrvice, In addition, thesc data

and intformation are neceded for the aporaisal of capacities, 120 orly

o oalcitering lines, but also s pregrwn. of wery 1 the
slevgrtorhoas, o3 then Peray cmanidiar of A1 4he Ahes dooapsr cers

o3 fanilitice,
PRESENT STATE

Lairage area!

= The transportation of animale is donc by private trucks, engaged
by individual butchers, and the animals arec transported for
groups of butchers,

= The animals arc housed in pens, eithcr for one of them or for
more than onc, in which case the animals are marked,

The slaughter of animals 1s 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 donc irn Larnaca and Limassol districts), {

Skinning of the aheep'. and goats is done with "closed skin",
bhecause $his is the way the brokers want it,

Dehiding 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 slaughterhouses
because the butchers are not materially interested, although J
most hog skine arc not used,
J
Comments: ‘

|
There arc no faciltics whatsoever for lhog skinning, The quality ]
of othor skins is also very bad, because neither the butchers
nor the workers care for the quality of the work, as brokers take
the skins by weight and kind, regardless of the quality.

B e




Recommendationa:

The consultant is of the oninion that the facilities . . ., .
cannot improve thc quality. It is necessary to introduce stande
ards for skins and to start from the beginning this must be done
on the basis of grading, in which case the workers .. ..., | .. .
paid for the skins of the first class,

Tolto Slaughter fee is paid on the basis of carcass weight, but weighe
ing differs from district to district, also depending on the kind
of animal, (Sec Table 1)

commonts:
Thoush complicatd and innccurate, 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:
It is thorefore recommended that slaughter fee payment should be
done on the basis of live weight, For this purpose there will be

an automatic scale with recording devices for the date, weight,
kind of animal and the licence number of the owner,

1¢5¢ The account betwecn 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 the carcass with an addition of 1"=17% (slaughter losses)
is 1ssued by the slaughterhouso,

It is rocommended that this settlement chould also be done on the
basis of live woight, for which the owner would get a copy of the
recording scale,

g The amount of slaughter fce would be adapted on the basis of the
percentage of losscc on slaughter for cach kind of animal,

1;0. The practicc ic that a certain numver of 'great butchers" supply
with meat (particularly of small ruminants) smaller meat shops,
Also, two or more butchers share a cattle carcass,

In that case, an automatic scale would only speed up the work
and it would bec donc with better accuracy,

a
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By=products treatment i the utmost prcblem in all the eslaughter-
houscs, Apart from condomned material, a groat amount of other
material, that should be used in a more aconomi cal way, is also
discarded, Not rarely, the parts usable for human Qutrition
(hor's head, the liver, ctc,) are also discarded owsng to the
shortage of worlkshops for processing and to the shortage of
markets,

In Nicosia and Larnaca districts, a certain amount of these bye
products is used for the nutrition of pigs, The moat difficult
eituation is at Limassol where such matcrial i: burried, and duc
to the lack of land, there are open pite, full “ not yet mincrie
1ized material, It is of course needlesr to say what danger thi-
is for the surroundings,

The transport of meat is included in the claurhter fee, and it
15 done by slaughternhousc vehicles, The practice c¢stablished &r
that the meat is loaded into meat vans by a pre-determined
schedule, depending on the location of meat shops,

Due to the lack of spacc for manipulation and particularly of
coolers, these vehicles serve also as reception storehouses for
meat, As the number of these vehicles is not sufficient, the
butchers often usec their own cars and trucks for the transpore
tation of meat (Larnaca, Limassol),

For the preparation, weighing and loading of meat into vans, the
new slaughterhouse will provide sufficient spacc for simultancous
manipulation for all the three districts,

Meat cutting (particularly pork) into commorcial cuts is done by
somc butchers, for the purpose of providing smaller meat shops,
processing stations, hotels, supermarkets and ro staurants with
meat,

Also some butchors do the deboning of meat (poric), to provide
smaller restaurants which make''kobabd", The ror.aining bones
represent a loss and are a problom for removing,

In most cases, and especially by the application of the '"New
Mcat Hygiene Law', thesc shops will not be pernitted to do this
work,

For this rcason, thc new slaughteorhouse will h:ve a department
for meat cutting and detoning, This will:

a, Enable the butchers to continue to usc th«:c services -
under proper hygicnic ccnditions,

b, Enable the colliccti n of a large amount of bomes, hog's tkin
ani fat for byeproduct:., and

¢y Speed up the manipulation with thesc products,
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VWorking hours arc in all the slaughterhouses during the night,
Jueocc tie o o turer and lask o colerey Vinne

tho capacity of slaughter varies in quantities from ceveral
hoads to -cveral hundrods of hoads (hoge and small ruminants)
the borinnineg H>f worlting hours is adjusted, deponding on the
capacity from ovening houms until midnight, The basic thing

ic that the work is finished until osarly in the morning, so as
to onablc the delivary of the meat to the butcher shops,

Lakourcrs

Because of very hard physical work during the night and incone
vonient conditions (dampness, pollution), older and cxperienced
workors leave thc job, and young ones are not easily persuaded
to accopt the job, If they do, it is omly for very high wagces,
In such a situation, poorly trained workers without oxperience
reduce the alrcady small daily output,

Racommendetion:

It i3 recommended that in the new slaughterhouse the work should
be donc with pcrmancntly cmployed workers, paid by the slaughter=
house, The rcasons for tihils are:

ae Linc work roquirces equally well trained workers in full
number or the line,

be The distance of the slaughterhouse from tho settlements is
bound to crecate a problem regarding the transportation, however
this can be solved by the use of slaughterhouse busas,

¢e Good working conditions, modern equipment, a flexible capa-
city of slaughter lines and sufficient capacity of coolers, will

provide conditions for a rogular daily work and for work with a
relatively fired capacity,

flowever, 4f this is not possibdble to be done, the work in the
slaughterhousc will have to continue with the present system,

Numeral data of the oxisting situation in the slaughtorhouse
(Soe Tablc 2),

The capacity of slaughtor 4in the existing slaughtorhouses is |
varying greatly by days, kinds of animals, months and seasons,
Table 3 shows the data on the average and maximal amounts of

the daily slaughtered animals in the three existing slaughter=-
houses, )



The new Central Slaughterhouse is goings 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),

14

The Slaughterhouse, together with the By=products Plant will
represent a co.piotow ot

With its facilities and equipment, it will make possible the
processing and finalization of the following products:

'e Chilled pork carcasses

2y Chilled carcasses of small ruminants.

3s Beef chilled in sides and cut in quarters

4o Eatable organs and beef stomach (tripe), chilled

All the other parts of the animal carcass will be collected and
delivered to the By=-products Plant for further treatment and
procescing, i,e,:

'« Blood
2, lloofs and horne
Hides and skins
Stomachs and intestines
Confiscates and other parts
Cadavers of déad animals within the lairage area

Compments: The amounts of these parts are prosented in
Table 9,
The programmec of work of the Byeproducts Plant
is the subjoct of & :oparnt: tochnical ranort

, ! -
\m 1) L,

BAS WORK_ORGANIZATION AND TECHNQLOGICAL CONCEPTIONS
According to the existins rogulations, all the animals must have
an 18«hour rest hefore slaurhter,

On arrival at thc slaughteriiouse, the animals undergo an ante -
mortem inspection and weiphing,

The users of the slaughiterhruse will have a licence number,

On arrival at the cl-m hteriouse, all the animals will be marked
witli numbers, 1,06
- Pigo o ulth hot Lean!
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- cattle and small ruminants with car tags, Thesec tags remain
on the skin after skinning, and the mcat is stamped in dye
with the same number (i,e, licence number of the butcher),

Slaughter and treatment of all kinds of animals is to be done
in wirine  position of the carcass,

Threc lines will be established for slaughter, separately for

each kind of animals, i.,e,:

= The 1ine for hogs will be in a separate room,

- Separate lines for the slaughter of cattle and small ruminants

will be in the same room,

Commonts: Consddering the amounts and possible religious requents
(connected with cxport of meat), hogs and small rumie
nants cannot be slaughtered on the same line, It woul:
not be convenicent to use a line for cattlo to slauchter
small ruminants, because it is high, and any accommoe
dation would bc cupensive due to numerouc platforms; it
would also be small in capacity regardin: the capacity
of slaughter during the days of maximal cslaughter,

The ho: 1inc will have a byepass, which will make possible tho
skinnins ac needed,

For the hog line the alrcady purchased equipment will be used,

If nocessary, other equipment (especially overhead railway) will
be accommodated to this cquipment,

The wholc quantity of meat must be cooled im coolers in accorde
ance with the Meat Hygienc Law,

For cooling of viscera there will be a special coolor,

All by-products will be collcctcd by kinds, in separate rooms,
and will be taken to thc byeproducts plant in special containerc,
The blood will be removed by a pneumatic device,

The slaughterhouse will have a soparate room for meat cutting and
deboning with a connected cooler for the meat cuts,

Meat transportation will bc done by slaughterhousc chicles
according to the Mcat Hy:icuc Law regulations, I .. butcher doc.
possess a vehiele of such o ~tondard - i,e. abiding to thesc
reulations, transportation n-y be made by himself,
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Zolle The Byeproducts Plant will be also in the slaughterhouse co-pound
but it will be scparated by a special fence,
The slaughterhouse and the Byeproducts Plant will share:

o A water ‘tank with facilitios

= A steam boiler station

« Elaoctricity transformer station

» Mechanic and elecctricity workshop

= Maintaining workshop for vehicles, with a plateau and
facilities for vwachins and disinfection of vehicles

= Waste water trectuent systom,

Comments: An olectro=ricncrator, as a reserve in case of power
failure, has not been planned becausc:
ay There i ulmosct never a power failure
by If therce 3o one it lasts for a short time only
¢e Tho anourt of meat in relation to the dynamic
of consumption does not represent o risk for loss,
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CAPACITILES OF SLAUGIHTER
DEPARTMENTS I'_%ﬁ” i
Lairage Area

The number of pens, their locatinn and dimencions are of great
importance for the proper organization >f the work, having in

mind sypplying all slaughter lines by animals  4rn duc time,

As is evident in Table 2, exicting pens in all the three slaushiire
houses have an area of about 1,093 ne, he pens in the new
slaughterhouse will have an area of 2,.00 m2, The 14 penc with

8 me  and 16 n° will be satisfactory and will have 2 very larpe
clasticity in animal v -,

As already said, capacitics of daily sl-ughtor vary consider:hly,
The slaughterhouse nust, by ail mean:, :tisfy maximal daily
nceds in slaughter, and its dimensions i1l also correspond to
the nceds,
In order to correctly appraisc these nesic, a comparative revicw
wvas made of:
a, Daily slaughter ir. 1975
b, Present averagc and maximal slaughter
Ce Anticipated necds in 1980, (See Table 4)
The table shows that the proposcd capacitices can satisfy both the
present maximal necds and the planned once in 1987, and therefore
the lines will have the following capacities. PET - our.
= Line for slaughtor . of :sheep and E0atsS eeeseees !50/hoUr
= Line for slaughter OFf CAttle {sececsssscsscsess 3/7hOuUr
= Line for slaughter of hOES seveessesssesessssss 100/hour
Comments: The lire for slaughter of hoge is determined by the
already purchased equipment, cnabling :slauchter of
100 heads/hour, But if the nced arises, overtime worl
will compcnsate for the existigs capacity,
The by=pass for hog skinnings will make possible the
operation on 40 heads/hour,

Capacity of Coolers

Coolers represant a 'bottle neck' im thc total volume of
slaughterhouse work, In order to make a correct appraisal of
the capacitiecs of coolers and their load, an appraisal of the
average welght of all kinds of nimals wvac made (sec Table %),
and in order to makc other departments with corrcct dimensionc,
an analysis of carcacs yield by the kind of animal, was made
(nce Tables 6,7,8),

On the basls of thes: data were determinel the capacities ot
the cooiing wnit, 1. .:
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The capacity of coolers should satisfy the accommodation
and cooling of the meat obtained during the f=hour work,
on all the lines of slaughter,

The stororoom for the cooled meat is 50% of the capacity
of coolers,

The moat cutting department should make possible the
cutting of 10 tons of moat,
The storeroom for the cut meat is of a 10=ton capacity,

Comgents: If the need arises for the enlarrement of coolers

the cooling -+ 48 constructed in such a way that
it makes o functional entirety with any future
enlargement,

The capacity of thc department for the preparation and
loading of meat onto the vehicles, 15 30 tons of meat in
carcasses,

Meat loading ramp can receive a simultancous loading onto
8ix vehicles,
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The slaughterhouse complex is to be divided into "clean" and
ndirty" parts, The ''clean'" part will be used for the entrance
of staff and the transport of the prepared meat, while the
"dirty" part for convenience of animals and the transport of
non-eatable finished products, and waste, W¥Within Lhis latter
part the By-products Plant is placed and it is separated by
means of a fence,
The following buildings arc included within the compound:
1, Lairage for all kinds of animals,
2. Slaughterhouse Main Building.
3e Office Building,
4o Water Station,
5 Fenco and Door=kecper Lodge.
‘e Byeproducts Plant with separate compound, including:

= By-products Plant Main Building,

« Steam Boiler Station,

= Mechanical Workshop,

- SOyage System and Vaste=water Treatment,

Sele Lajrage Arca

This area serves for keoping the animals before slaughtering.

It consists of:

= Unloading ramp (a simultaneous unloading of three trucks
capacity), It is made of concrete,

« Three reception pens, 15 m® each,

« live animal scale, with offices for the '"ccaloman" and
the Veterinary Inspector,

= Ono isolation pen for suspect animals,

= Pons for animal of 8 and 14 m® (144 pcs) foncod by tubular
construction and with double-wing door,
All pens are connected by passages and the lairage area 1is
connected with the slaughterhouse by a corridor,

5¢2¢ Slaughterhouse Main Bulloing
Thie 16 constructed of a sround elevation of 2,707 m® and a
bascment elevation of 450 mS, Tho walls are of concrete brick
betvoon the reinforced concrete pillars, which support the flat
roof and the construction of overhead tubular railway,
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The walls, ceilings 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 kaoight of the slaught.ring hall 1s 7 metres in the part with
elevators and hoists and over the bleeding areas and the transe
fering platform, The height of the cold store is 4 metres,
Slaughtering halls have windows of 50 c¢m height and 150 cm

width and arc placed bel~w the ceiling,

All processes are''on line'" which means that the animals are
slaughtered in vertical position, hanged on the railway and
continuously passed through various dressing operations to emecrgc
as fully dressed carcasses which will be transported by rail
system to the chilling rooms and after chilling to the mcat pree
paring hall for loading onto the refrigeration truck,

The noneeatable offal, blood, intestines and all condemned
parts will be transported by means of chuts to the basement floor
in various receiving rooms, and later on the Bysproducts Plant,

Qffice Bullding

This 1s a separate bullding connectoed with the slaughterhouse by

means of a passage, This building i{s divided in three partcss

= The administrative part which includes offices for the
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

Thie is common for both the pldnts 1,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 from bore holes in thc
vicinity of Kophinou, in the water tank which will synchronize
water consumption during the high consumption hours,

Cold water needed in the slaughterhousc has a pressure of about
2,5 atm,, except for thc hose station for cleaning the variouc
areas in the slaughterhouse which has 37 kegs/cmS, This pressure
will be produced by a high prescure pump.
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Not water of 3% C will be provided by a boiler placed in the
basemont floor and working the steam produced within the by-producte

tlant,

Fangc bl Roormikasner lodge

To protect the slaughterhouse yard fromunvantdvisitors and
eapocially dogs and othor animals, a combiiod fence of wall and
wiremosh will be constructed all around the complex,

Near the entrancc doors of the "Clean' and "Dirty'" parts of the
slaughtorhouse complex a door keeper lodse will be built,
suppliocd with telephone and a writing table, The door=keeper
will be responsible for controlling thc cntrance and for proe
viding ovidence of the animals entcring in the lairage area, as
well as evidence of the traneportation of meat,

All roads and platforms within the yard will be of concrete or
asphalt and other areas will be covered with grass, in order to
avoid the dust, Near the fence a groen belt of about 10 a
will be planted,

Reanroducis Plant Comnouad

T™his 15 explained separately in tho technical report
propared by Lowis L, Crawford, (DP/ID/SER.A/16)).
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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:

Recojving, inspecting, weighing and marking of animals
The animals will come to the slaughterhouse mainly by trucks

and partially on foot (from the animal narket, in future),

After arrival and veterinary inspection, the animals will be

marked as follows:

a, Pigs by electric brander

b, Sheep and goats by paint sticks

ce 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
onos will be put into penc within the lairage for resting till f
the following day, The animals will be selected by kind and |
dispoced in pens 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 Slaughtoring

The pigs arc driven in groups of about 30 animals into the
waiting room, They will be stunned by mecans of an electric
stunning device, tied with chain of bleeding chac.ules on a hind
leg and 1lifted on the bleeding rail, where they are slaughtered
and held about 5 minutes until completc bleeding is performed,
The dressing operatioms could be madc in two different ways:

as Scalding, dehairing and cleaning:

« To begin with,the carcass is dropped into the scalding
tank by mecans of a hydraulic dropper,

« After about four minutes the carcass will authomatically
bo taken out and put into the dchairing machine, where
the main quantity of bristles will be removed and the
carcass thrown onto the gambreling table,

e On the gambreling table the cloaning of the carcass will
be continucd by hand using a singeing nozzle, knife and
economy shower,
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= Thon the carcass will be elevated by means of an
electric olevator on the rail, where they will finally
be cleaned and washed with a shower,

be De=skinning method, performed asg follows:

= The animal will be dropped on a dressing table by means
of an electric hoist,

= On the dressing table all the skinning operations will be
finished consisting of ripping the hind and fore legs,
ripping the belly and brcast, skinning the wholc carcass
except for the head, The head is cut off and after pas=
sing from. thc scalding tank, it is cleaned on the gambrel-
ing table,

Cleancd and washed carcassos will be transported to the evisce-
ration area, whcre the abdomon will be opened and all viscera
takon out and placed .on the viscera inspection table,

The conveyor moves the carcasses parallel with the viscera inspe=
ction table so as to cnable the inspection of carcasses and all
viscera at the samc timc,

Eatablec offals will be clcaned and washed, placed on a truck with
stainless steel containcrs and transported to the offal chilling
room,

Condomned: parts will bo collected in a special container and
dropped down by means of a chute in the condcmncd parts collectin
room on the basement floor,

Stomach and intestincs will also be dropped down, but by mcans of
another chute, adjacent to the previous one, which transferred the
viscera into the stomach and intestine collecting room,

After meat inspection, the carcass will be cut in halves by moanc
of a pnecumatic saw, washcd with shower and transported to the
chilling room,

Sheep and goats slaughtoring

Shoep and goats are driven into groupe of about 20=30 animals, fronm

the lairage area into tho waiting room, The small ruminants are
ticd by a chain of bleceding chackle on a hind leg and lifted on
the bloeding rail onc by onc, where they arc held for about 4=5
minutes until complcte bleeding is performed, The dressing opo-
ration 13 then carricd out,
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The arimals are pushedalong the concrete platform for dressing
the lcgs, At first, the whole skin is inflated by mecans of
comprossed air, after  which a worker strips the skin from the
free log, and another worker hangs the dressed log on the lower
rail and then strips the skin from the other hind leg.

After those operations on the platform are finished, the hornms
will be cut off by meanc of a pneumatically=operated knife arms,
and then the following other skinning operations will continue
while moving the carca-ses on the rail by means of a conveyor,
The various operétions of skinning the whole carcass by the
method of "close skin' consist of: ripping the fore and hiad
legs, stripping off thc skin from the belly, back, shoulder, neck
and head; this will be completed within about 15 minutes time
bocause the length of the 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 the basement floor by means of a chute,
The markerman will mark each carcass with the same number that is
on the skin,

Tho skinless carcass will recach the end of the converyor rail,

and then the abdomen will bo opened to enable evisceration, First,

the 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 meat inspection, all these viscera
will be dropped by chute into the intestines collecting room on
the bascment floor,

Tho red organs (heart, lungs and liver) will remain attached to
the carcassj only condemned parts will be collected by the meat
inspectors in a ceparate meat container and droppcd down in the
condemned parts collecting room, by means of a soparate chute,
The carcasses will be transforred from the gambrels to the multie
hook carriers and transported into the sheep and goats chilling
rooms,

8 the Cattlo
A line syaten for slaughtering the cattle is acceptod. In this

systom, the working procoss is divided into soveral operations,

co that a greater number of workers operate at onc time as a whole,

whero each worker performs always the same definito operations,
The slauchtering process dovelops as followst
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The animals are driven into the stunning box, where they are
stunned with a bolt pistol, after which they are thrown on the
floor,

A chacule rubber chain is tied round the hind leg above the
kneej 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 blceding rail the animals arc held
for about 6=8 minutes until thc bleeding is completed and then
they are transported by pushing (a gentile slope of 1,5 cm/metre
is provided on the rail system), to the next working place, where
the fore legs and horns are cut off with a pncumatic cutter and

dropped into a hoofs and horns chutc, from which they arc collected

in a container in the basement floor,

The head is then cut off, cleancd in a washing cabinet and placcd
on a truck for inspection and transportation to the chilling room.

The carcasses arc transported to the transferring platform, where
the free hind leg can be dehided and cut off and a runner hook
inserted in the sinew,

Next, the runner hook with the dchided hind leg is placed on the
transferring hoist and transferred to the lower dressing rail
(with about 330 cm height), Thec other hind leg is relcased in the
same way and placed on the dressing rail by menns of a transfer=
ring hoist,

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 forc. legs,
after which the dehiding with rumping starts,(See Table 18).

On the dressing rail the carcasscs are transported to the dchiding
area where the whole hide will b scparated from the carcass and
transported by means of a flat truck to the chute for hides and
skins whore thce hide will be dropped,

The ear tag remains on the hides, and the markerman puts tho same
number on the carcass with a special ink,

The 1ehided carcasscs are transported to the breast opener saw and
after cutting tho breastbone, they are pushed to the oviscorating
arca, where the carcasses arc sprecad with a built-in pneumatic
spreader, s0 as to sccure the right spreading of the hind logs to
facilitate the cvisccration,
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After opening the belly, tho stomach and intestines arc placed
on a tablc, wherc they are inspccted and then transported by
means of a channel made of stainloss steel to the stomach emptye
ing and cleaning aroa, The pluck - sets are placed on a table
supplicd with hooks, where they are inspected and washed and
then transported to the offals chilling room,

By this method, the meat inspector is able to inspect the care .
case, the viscera and the head at the same time,

After evisceration, the carcasscs arc tranported to the splitting
platform of the pnoumatic elevating type, A pnoumatic builtein
spreader ic placed on the overhcad rail, so as to ensure thc
spreading of the hind legs while splitting the carcass,

The splitting of the carcasses is operated by means of an elece
tric saw,

Then, the drossing linc is equippod 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,

Comments: The cattle slaughtering linc hae a capacity of 8«10
heads of cattle per hour, So, for each of the mene
tioned operations romains .an interval of ¢ to
7,5 minutes, (See Tablc 18),

Cattde ctomach cleaning

After mecat inspcction, thc stomach and intostines will be transe
ported to the stomach cleaning arca, where all viscera will be
received on a table, The intestines will be separated and
dropped into the viscera collecting room in the basoment floor,
by means of a chute,

The stomach will be opened over a gratc through which all cone
tents will be dropped down to the bacoment floor by means of
chute and collccted into a transportation truck,

After cmptying,thc stomach is put on a revolving cone, on which
it 15 carcfully washed by hand and by an economy shower, It i-
then scalded in zcalding basin and ircerted in a stomach cleane
ing machine, in which the viscera chould be ¢oagulsted sopae-
ratcd and thrown out,
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The cleancd stomach will be additionally preparod on a
working table, preechillci in a basin with cold water and transe
ported to the offal chilling room,

Commentg: In case that the stomach should not be cloaned,
it will be dropped after omptying, in the same chute
as the intestines, '

Maodnudation with Dyenroducts !
All non=oatablc coffals and byeproducts will be transportod to

the basement floor by means of many chutes and collected into

various rooms,

The blood of all slaughtered animals will be collected in a
special cylindric vessel and transported pncumatically to the
bysproducts plant,

Other offals and byeproducts 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 byeproducts plant by
mecans of various containers, trucks and wheel barrows, every hour
or from time to time as necessary,

The slaughterhouse will be connected with the byeproducts plant
with a good concrete paved passage, so as to enable easy clean=
ing and disinfecting,

Meat chilling

« All carcasses and edible parts of all .animals are to be
chilled in various chilling roome which will be placed in a
separatc cooleblock,
. The rooms arc connected by a large passage, 30 as to enable
all manupulation with meat and empty hooks carriers, Within
this passage, the cutting of beef halvcs into quarters will
also bc carried out,
e All rooms arc supplicd with overhead raileway of the following
heights:
= room for beef chilling, on 320 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 raileway of a height of 220 cm,
Such a solution will enable storing meat of all kinds of
animals such as pork, muton as well as the beef quarters,
There will therefore be a large flexibility in using
of the chilling capacity, ‘
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e Tho very large oscillations in slaughtering capacities remiire several

ohilling units, so as to enablc coonomiocal exploitation of tho cooling
blook, When the numbor of slaughtered animals is small, tho same room
will be used only, depending on the kind of animals (in any case, perk
must be chilled soparatoly, and othor kinds of moat may be chilled
together). For higher slaughtering capacity, morc rooms will be used,
and these rooms may also bc used for storing chilled moat for many days,

Jor the samc roason, the 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,

Baal.Cuiting. and Rakenig
= A separate room, air=conditioned and supplied with working tadles and

other facilities will be provided for these operetiomns,

The room will be rented to various butohers on a time or quantity (kg)
basis, .

e "cuts” and other parts or manufactured meat oould be stored in
separate ohilling store,

Before loading, tho carcasses will be loaded (by request of the owmner)
and distriduted on various rail=ways, aooording to pre-arrangement and
seat transportation programme for cach district and each growp of butohers,

Swoh organisation will enble a quicker loading and transpomation of meat,
o0 that the butchor shops may bc supplied with meat in due time,



NETHOD OF VWEIGHING AND ESTIMATING THE
WEIGHT ON WHICH THE SLAUOHTERHOUSE FEES ARE PAID
TABLE 1.
0N CATILE P1G8 _ SHEEP AND QOATS 4
Young olda
.- -ﬁ o acan st <vs mancs oo - e ]
Tltoolil carcanc +i carcass +: carcasg +! The came as in
107 of carcass ~Hoad =Head column 4
weight for head | ~Peet ~Joot
and livor «Eatadle offals =Ihtablc offals
=fkin
Jornaca The same ar in CATOASE +§ The same as CATOALS
Nioosia -satable offals in Nicosia without head
|
Limassol The same as in osrcass only The samc as carocass +i
Niocosia in Niocosia satable offals

SOURCE: Data ocollected from meat inspoctors in charge of slsughterhouse Menager in
NHicosia, larnace and Limassol,
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NUNIRICAL PRESENTATION OF IXISTING SITUATION IN

SLAUGHTERHOUSES OF NICOSIA, LARNACA AND LIMASSOL,

TABLE: 2.
E’ﬁ“ T DESCRIPIION b5 (o013 / N R P/ 1) J, TIS®L |
Lo L FOPULATION 190,000 1 30,000 100000
2. | BUPCHERS 67 30 P
3. | DAILY SLAUGHTER CAPACITY:| AVERAGE | MAKINUM |AVERAGE | KAXINUM| AVERAGE| tx1vuy
1 PIGS 160=180 | 2% 150 200 100 215
2 SHEEF AND QOATS 221 520 80=90 | 130 215 600
: 9 _20 4=5 10 b 30
4o | DAYS OF MAXIMUY SLAUGHTER SUNDAY/MONDAY MONDAY mnsmy/mxmﬂ
5. | MEAT TRANSPORTATION:
I. MEAT VAN 6 2 2
29 DRIVIRS 6 1 2
6o | LAIRAGE mm(mr.approx) BOXES/ po+ CCA m nom/pol CCA uﬁmm/q CCA nr
I. FOR PIGS 29 19 62 1 204
2, POR SHEEP AND QOATS 48 562 20 65 1 90
3. FOR CATTLE 3 10 18 80
TOTAL: 17 582 42 137 JF 48 314
Te | MAFE. AP LAROURIRS ' 1074l
1o MEAT INSPECTORS 3 1 2 6
2. EMPLOYED WORKERS 18 3 6 27
3. LICINCED WORKERS
(CHANGADLE) CCA 50 | OCA 18j COA 25=70 [0CA 93=108

SOURCE: Meot Inspectors in charge of slaughterhouse MNenagers in Nioosia,

Larnaca and Limassol,

RAMARK: Dimensions and area of Lairage (item 6) was cstimeted by Consultant,
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AV RAGL DRILY CLAUGHT: o1 12 TLE i laT1LG S 1AUGHT rOU:
TARLE .2
T NICOSIA LARNACA LIMASSOL TOTAL
Dally capacity Aver,| Max |Avor,| Max, | Aver,| Max,| Aver, | Max,
+ -4
Pigs 180 250 | 150 | 200 100 216 | 430 665
Sheep &% Goats 226 | 520 851 130 |215 600 | 526 *,250
Cattle 9 20 5 10 5 30 19 60
Wigher worke unday onday ursday
ing days: Monday Friday
— . o}

SOURCE: Approximate estimation by Consultant, based on
statistical data of the Municipal Councils of
Nicosia, Larnaca and Limassol for the period
January to March 1978,

Commants: These data and some other pilece of information were
discussed with tho representatives of all tho three
municipalities, in order to determine the capacities
of the slaughterhouse and the accompanying departmemts,
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CONPARI SOT!

83 AND ‘

BEIWEIN PROMOSED CAPA

REDE ,
EDED JO

CITY
SLAL

WY

a) QUANTITY OF ANIMALS SLAUGHPERED IN 1975 YEAR.

®

EXISTING AVIRAGE AND MAXIMUM DAILY SLAUGHTERING

o) PROJBCTED SLAUGHTERING FOR 1986 YEAR. (For distriots of:
Nicosia, Larnaca and Limassol),

- -

po8,.

a, Slaughtecred animal in 1975 Total

h64.479

113,011

]

working hours/day
Heoded time for slaughtering based

on proposed lives capacity for:

~Sheop and goats=150/h in minutes
~Pigs =i00/h " "
~Cattle s« 8n n v

657
82

3

452
56

22

24

be Quantity of slaughtered animal in

January = March 1978:

241
262

2.3

Daily capacitysaverage/maximum
Hour's oapacitysbased 8 working
hour/day

Needed time for slaughteringjibased
on proposed capaocity; in hours,

|

AVR.

430
54

4°)

MAX.

665
83

6°7

St

AVR,

19
2°3

MAX,

1°5

2°3

75

3.

Projected quantity of slaughtered
animal for 1986 year,Total per
Yearspos.

3o1
o2
3e)

RN A—

Average per dayibased on 250
working days/pear
Hour's oapacityibased on 8 working

hours/day
Neoded time (hours) for slau‘hterirJ

based on proposed lines capacities

+331.0_00

o

156
j 8

951
118
179

kY )
4°S
4°2

SIRE.A MR L Repors on the proposal

house and by-products

for the construction of a Central Slaughter
utilisation plant, Proposed by: Cosmitteo for

tho study on the construction of New Slaughterhouses and By-Products

Plent,
) 1}

vorego and maxioum daily oapacity arc estimated by OConsultant,

sased on Mmiocipal Corporation statisties data for slaughtered
snimal for Nicosia, lLarnaea and Limasscl,




*3ion SOSCUOTEO JO

Suga'fcwaigu%i?éi!%izﬁégi.oi
Suigﬁgﬂliolﬁkubﬁgsaxﬂniﬁ!ﬁgiukugugz”i

*losswsy] pue woewIw] ‘wisooty
: 30 worjeaodaop TedToTuny 4q ponsst Fursoigners LTTWP JO wysp soTIsTIesg :EOMNOE

- - e

S92 | €90°600°L 908°€ | 22°71 mom.ns.ww\ 059°LLlL :..ﬁ.rw.%w.e m&..S_ t={ VIOl

1°622 | ooze*zzt 20} ad § Go®LL ]OOE *06Y o9zt Sg°SS pooo2t L 1€9°¢€2 T09SVMIT | °S
6°gS2 | 298°691 969 e {S98°261 €96°tL 19°gl ﬂn—.ono.w y2ese oVaTi| ¢
1962 | 120°L1S ovL'L oL®9L | Vi *066 g 19 €G°gl BLE6LE ‘S goz°2y VISOOIN| °I

- Aann aad -1 T

*s@y/od | *sy ut *god ut | *sPy/od | °sod ut *god ut .S\o& ‘s¥y ut *sod ux
F@ren | wlroa Tewtue W31om | 3Tom Tewtue gt u@ton TeuTuR
adezoay 120 3 yyduetg | aderoay Te3olL Wo.a«n?uﬁ Te30] |padojydnerg SEROL
T J \ﬂ” ‘\ﬂ\‘ -
TULYD SIVOD qNV JEEHS ) &

—— e O O

HYEX LL6L wod TYMINY
CIEIEDNYIS 40 YIW SOLISILYIS ONISN X6 IAVH SYA NOILVMISEN
JHOTIN SSVOHYD 40 NOILVNLISE




- 34 -
CARCASS YER D ANALYSIS: SHEEP AND GOATS AVERAGE

L T
TAMLE 6
} (Y VPSSR PN
R E.;Tmu
o |PRR
52€ pos iy |
ks,
1 2 3|4
1. |BLOOD 3.30] 0,82 431.32 431
2, |FEET 1,60| 0,40] 210,40 | 210
ING.
4o |HORNS 1020| 0,30| 157.80 157 ¢
ING.
5 |STOMACH & LARGE INTS. 12,95] 3.23] 1698,90 1.698
6. |SMALL DMTCSTINES 2,08| c,52] 213,52 211} pnocﬁ
5S10
T« |CONDEMNED PARTS 5:60] 1.40] 736640 7136
L8 088 BY SIAUGHTRRING . L 2280} 0.7 68 | g
po = . - p- *-1»‘4-04-‘#—-00-—0?—““-  ——
TOTAL: 1 -8 41493110,48] 5512,78 3,075 R, 060
PP .“‘-mmmw‘%‘.{ bm.-a-‘-?“‘q p-oe -..*.‘.‘.. .-‘..1
9. |LWNGS 1,401 0,35 184,10 184,1
10, |HEART 0e45] 0,11 5786 57.8
11, |LIVER 0.T70] 0,17 89442 89,4
12¢ |SPLEIN 0,10} 0,03 15,78 15,8
13. |TALLOW (OMETUM) 0.60] 0,15] 78490 78.9
14¢ |HEAD 3.70] 0.92] 483,92 484
19« |CARCASS (HOT) 51¢12]12,78| 6722,28 | 6.,722| 910
TOTAL: - 1 ‘TQ—OT'AO 1 6 2.26 06 2 i
L.““-o- »-4-.—.-:’.4 m50-4 W R WA ) ?c.- 01-444 a?»la]“{“ -“.L L.-‘-. w"um‘“‘J

AQURCE: Averagc carcass weight ic carcase + head + all catablc offals (9=1%), is

based on official report made by Munioipal Corporation of Nicosia, Larnaoa
and Limassol, (Sce table 5).

Live weight and the weight of all other parts of animal body is made by
Consultant by implementing mentionod®, The average live weight is rounded
to 25 kgs. per head, .
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SARCAMR YJiLP AMALYRLS: F148
(LIVE YEIGHD: 91 kg)

».‘.r-m“‘ M- & dns 588 2 1805 B0 LW BB BB B-AWi-544-8 * O

Q__M_J‘NTAL TERLALS FIOW THRCUGH ;

T

ISTLES 0,20 | 0,18 18,2 76* |myma
b\ 0,40 | 0.36]  156,% 156" "
TONACH AND LARGE

DITESTINES 2,30 [ 2,09] 900.0 900
S, |8ALL INDESTIIES 1,40 [ 1421] 54748 $/ 7% | PROCESSII
6 [CONTAIL OF STOMACH | 440 | 3464] 1,565.2 P&Ss mtTILIZd
7. |COLDEMIED PARTS 4420 | 3,82 1,673 1,613

Ge JLLSS 3Y SLAUGHITER 2,29 | 2,08 896,0

9. |LNGS 0s72 | 0.65] 281,17 261
10, [HRART 0425 | 0422 97,8 97
11, [LIVIR 1,00 | 0,91 391,3 391
12, |KIDUBY 0e22 | 0420 861 86
13, |ePLEY 0e15 | 0413 58, 6 5%
“:o |BRAIN 0406 | 0,05 23/ 1}
15¢ {TONQUE 0,17 ] 0,15 66
a0 concncsososssodpasameeden
TOTAL: 9 = 15 2,57 2,33
eans N W Yo

16 |CLRCASS (HOT) 80,00 fre,8
) e ! 4 i H
BUCE: Avorage oarcast weight is cstimatcd based on Offioial Report made by Municipal
Corporation of MNicosia, Larnaca and Limassol, (9ec table ).

Live weight is ostimatod by Coheultant, implementing above mentioned 4,
The avorage live weight is rounded %o 91 kge. per head,
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CARCASS YII'ID AALYSIS: CATTLE
(LIVE WEIGHT: 491 kgs,)

&9 Sudne-G.

PPy

s &-&

s8-8 B-08 St

PPUPNIPOPRPREI W S S S S S S i -8

TABLE &,
sy esooe o s ocsasd ——— e .
TAL TFERIALS FLOW THROUGH
* Pm PRODUCTION
poB. G IN
8. JRCASS | OFFAL | BY-PROD [OTHER COMMENTS
PLANT
F&1. T 2 T T 6 | 1. | & 9.+ 10,
- - :T --:#_ _#: T -
1e |BLOOD 3,20 | 15,71 P14e24 34
2, |HomNS AiD HOOPS 0,26 | 1427] 25.53 25%| orYING
3o |HIDE 797 | 39.13 182,65 782* | SALTING
‘e |FERED 175 | 8.59 17148 170" 100 EATABLE
Se | STOMACH = WEPTY 1.8 8,83 [176.6 50% 126 EATABLE
ﬁé. INTESTINES SET =U- | 3.9 | 19.14 |382.8 382%| saLrIvG
7. |coNTAIN oF STOMACH | 6.2 | 30,44 J608,8 608™| FERTILIZH
8, |TESTS OF UDDERS 0,10 | 0s49] 9.8 o* 5 EATABLE
9¢ |CONDEMNED PARTS 2,85 | 13.99 [279.8 219
10, |10BS BY SLAUGHTER 9,89 | 46,55]971.2
;-...,L.., . - WSUNIDY TS SuSsusy
TOTAL: 1 « 10 37.92 [186,18 1. 797
i‘ -+ “f -+
11 | HEAD 2,68 | 13.15] 263.17
12, | LWGS 075 3.68] 73.65 173
13¢ | HEART 0630 1471 29.46 29
e | LIVER 1,05 | 5.15| 103,00 §o3
15, | SPLEH 0,15 0,731 14,73 14
16, | KTDNEY 0,20 | 0.98] 19.64 19
17. | TILE 0025 | 1¢22] 24455 24
18 | TALOW 2,60 | 12.76] 255032 255
TONGUE 0,20 0.91 19,64 19
TOTAL: 11 = 19 :#“8018 40,16] 803,27 Em 1001‘9‘2?:
coame -t  — S Eth slmaane o s o
CARCASS HOT 53,90 |264464]5¢292,98 5o

SQ\RCE: Averagc oarcass weight is estimatcd based on Official Report of Municipal
Gorporation in Micosia, Larnaca and Limassol,

The 1ive weight is cstimated by Consultant, implementing above % on carcass

weight, Livo weight is rounded %o 491 kgs. por hoad,

B - Bl ;
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OPECIFICATION OF ROOMS
DIMINSIONS AND STANDARDS OF INTFANAL FINISHINGS

-

AND DEPARTMENTS.

TABLE:s 10,
(cont 'd, )

e
DESCRIPTION OF TIHE ROONS

AND DEPARTMENTS

DIKENSIONS
CoMe

M

ABMA [HIHT [STANDARDS OF INTERCL] i

OF
CE- LTNG

1e

3

5e 6o Te 8,

o ’

Unloading ramp for animal with 3
receiving plus 4xim, Hight of remp
18 110om,

Pans for anteo-morten inspeotiont
3 pono /4, x 4m,

Pene for roeting the animal during

caranten poriod:

a, Pons dimensions Axime36 pos.

b, Pene dimensions 2w/ me10Bpos,

o, Pussages within lairage area,
width 150 oms.

d, Passage to thc slaughterhouse
devidod in 3 channels.
Total widtr 300 oms,

e, Total longth of fenoe within
the lairage area,

dimensions 1,5 x 1.2 omse,

TOTALIs

£, Two sidos swinging doors 180pose

2 : ﬁ—}.

1ax

12/

44731 9

48

576
864

6710

150

-— — e b

!
|
I

Se
6o

8.

9e
10.
11,
12,
13e
1o
15¢
[
17

19

11, BLAUGHTERING AREA-GROUND FLOOR

Waiting room for cattle
Stunning and sleeding
Drossing arcas Cettlc = Shoop
Tripo olcaning room
Btorilisation room

Waiting room for shecopmgoats
MNops

Markerman Room

Woiting room for pigs
Soalding = Dehiding room
Eviscoration Room

Moat detontion room

Moot inspoctore laboratory

18, ]Passngo

Comprossor Room

I
TOTALs I

2,3x6 13,8 1
3e2x6 1942 -te
2454 -t
295 ="
362245 9.0 ~tten
525 25,0 -
6x1 640 -—
=2 640 ——
5x7 35.0 1
13o2x8 105, 6 -t
1145 et
2.7%6,5 17.5 4
6o523e/ 22,1 4
24x3 103,2 7
848x6 - 52.8 1
76745

oo




SPECIFICATION

g -

OF ROOMS AND DCPARTMENTS

DIMENSIONS AND STANDARDS OF INTERNAL FIN1SHINGS

DD D BB BBED b ol s B s & BB il B b no%

P R

TABLE: 10,
(conttd) °
ITEN | DESCRIPTIOL OF THE ROOMS DIMNBISIONS AREA HIGHT |STAI'DARDS OF INTIRIAL
AND DEPARTHIZITS Colls 312 OF FINISHINIG
CEALING [FLOCR |WALLS “‘*?ﬂ"‘
=1 e B N IR 20 B B0 B
20, | Storc for sparc partr 30 3x6 19,8 4 4 3
21, |Toilets (X365 14 4, 4 2
22, | Chill room for offals 5x5 25 4 3 4
23, | Passage 30x5 150 4 2
‘e | Chill room for Leef 12x6 T2 4 3 4
25, " " " gheop & goats 12x12 14 3,6 3 4
260 | " " v all kind of mecat 12x6 72 - | 3 4
27, " v omomowom 12x6 72 -~ | 3 4
coe " " v pork 12x12 144 i 3 4
29 | " % " all kind of meat 12x6 12 e | 3 4
30, " L no» " 12x6 12 -t 3 4
31, | Moat outting room 12x12 144, e 2 2
32, | Chillcd store for "Cuts" 12x6 T2 -t } 2
33, | Moot preparing room 23x12 ) 267 -l 2 2
34. | Scale office x3 9 -le 4 5
1§, | Loading ramp 35x3 105 ='lee 4 2
36, | Toilet Jo5x2,2 Te7 i & 1
37. | Firct Aid Room 348x345 1343 -''e 4 5
38, | Passage 6x245 15 -ile 4 5
TOTLL e = e
IALs. SIAUTRAOUSE-BASTRNT FLOOR
39, | Sanitary slaughtering room 5x645 32,5 362 2 1
Oe | Stops 8.5x1 8.5 - 1 k)
w1e : Toilet 3, 5%/ 14 -l 4 1
.2+ | Passage 10x4 3663 -t 1 3
.3, | Gas tank storc 2.5x1,5 3.7 -t 1 k)
«+a | Blond collecting room 5%/ 05 22,5 =" 2 1
. 5¢ | #ir comprcssor and boyler 5x€¢5 32,5 i 9 3
6. | Hide & Skiis recceiving room 71.5x15 112,5 -lle 2 1
47Te | Condomned parts receiving room 4,5x15 675 -l 2 1
48, | Stomach & Intcstinec " " 8x1% 113 e 2 1
‘0, | Stomach contents " " 242%3 6o 6 -le 4 3
i PO, cnocsonens osb.csan. - -~sons oso. PN
| TOTaL: I1I 450 | | -_' N .“! o
GRAND TOTaL: IT + 111 2:70743

el s Bl B BBt BBt BB Bl Bl Bl MBEBID - -5 BB B O B
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STANDARDS OF INTERNAL FINISHING OF THE VARIOUS
ROOMS AND DEPARTMINT

TABLE: 11

s BBl B b AR I B ENEIS 5. B B DD AP 50 W Ar® PR

STANDARDS
DESCRIPTION SYMIOL,

3

2.

3

Qe

5
A SELLINOR:

1V, AN

. A &

« Concrcte floor, scroed finishcd, slopod to thc ohannols,
= The channels towards dreinc are fitted with traps and gratings,
= Watorproof flooring which is casy to clean and dosinfect, rot-

proof and fitted up in such a way so as to facilitate thc drai=-
ning of water and casy passagc of truck and wheclbaprows,

= The swallow channclc towards draing arc fittcd with traps and
gratings,

- (Propc):scd materialss "Kisserling®, or ceramick hard non=elip
tilea).

= Thermoisolatcd floor, waterproof, roteproof and sloped to the
door, madc of conoretc non=slip finished or of strength asphalt,

= The threshold is made under slope, so as to facilitate easy pas=
sage of truck and wheelbarrows,

= Sloping floor made of artificial tiles,

QQMMINT: Mxcept for the chilling rooms, there are no QM
hold$.

= Smooth walls with light colourcd washablc tiles up to height of
) meicrs,

= All corners are protectod with non rust anglo stocl,

= All angles betwoen walls and walls and floors must be rounded
(curved)

= 8mooth walle with light coloured washablc tiles up to hight of
2 meters,

= A conoretec parapct height 0,5 metcrs thickncas 10 oms, placod on
corncr between walle and floor for proteoting the walls against
thc trucks and wheclbarrowe,

« With rounded angle and protccted corners,

= Bnooth walls made of comont finishcd to the “"Black Bhine®, wp Vo
hoight of ) meters,

= Tho walls with thermoisolation, waterproof and protoeted with
tiloc (or cemont finished to $ho “Black Shine®) to the hoight
of ) maters,

e Smcoth walls with light cocloured washablc patm,
= All ceilings arc lime ooloured and finished,

= All windows mast be soreoned, Thoodon inside part of windows
has to be made with a slope of 45

Dab 2808 4 38

Te

3o
4e

Te

L 2

he
S
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SNMNBARDS OF INTERNAL PINISHING OF THE VARIOUS
AOONS AND DEPARTNENTS

SRS SNSRI -SSR

TABLE: 11,
. (conttd)
BEBORIPTION STANDARDS
SYMBOL.,
- SO LSMALEINISED » ASNRSEAGBERSD oD S BBt S0 80 508 . 0-0 000
Yo 2ORR:

1e = The 00ld store doors muot cover (flash) thc wholc olear
dimansions and must be oomplctcly airetight,

= Mhc upper frame for rail passage, must be suppliod with
rubbor ourtains,

e Tho down side of thc door is made with an ~ngle, suppliod
with rubber hosc which loan complotcly to the sloped threahs
holde

2¢ = Al]l othor doors whioh are not montioned in the equipment
sposifiention, arc made of iron stecl on a stabilc framec and
protected agminst rusting.
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TABLE 12

OADING-=-KG

er 1 meto ~%] in the
of rail q per m

DESCRIPTION

1. Cattle slauzhtering line 500 -
2. Sheep ani goat line 100 -
3. | Pigs line 250 -
4. The electric hoists on the cattle

slaughtering line (item 63,73) 1,000
5. | Scalding tank for pigs,

dimensions 6 x 1.6 x 0.8 m

(Item 16)

Total 8'000
7. | Dehairing machine (Item 17)

has vibration, totalt 5,000
€. | All other zquipment 500

9, | Loading of all overheal rail,
except slaughtering lines, in
continuity 250

The total loading of the chilling
rooms iss

g, Chilling room No. 25 & 28 20
b, Chilling room No. 32 300
c. All other chilling rooms, eacly 10

10. | The loading of floor in all rooms
within the slaughterhouse oxcegt
chilling rooms No, 24 - 3 wil
be used for pass the tmcka in
total weight of 5 kgs 500

_—.———M_
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SPECIFICATION OF EQUIPMENT

FOR CENT SLAUCHTERHOUSE 1 RUS
DABLE__13
D 2 i ti antit
escription Qu . y Commont

I. LAIRAGE

Automatic scale for living stock with
round lial in kg. and oke, provided
with an c¢lectric weight recorder. (One
oke = 400 drams: 1 oke = 1.27 ksg.).
The basis of scale is constructed in a
clogsed frame. The platform is slitter
proofed. On the narrov part of theo
grating construction are 2 swinging
doora. The dial head, weighing cabinet,
the basics and the grating construction
are rust proofed.
Yeighing capacity .. .. 1000 kg
Chart graduation ee »+ 1000 grms.
Size of platform .. .. 2.0X1.25m.
The scale is provided with locking
device.

"Pic-up”! appuratus for live stock, run
by battery.

"Thael=barrow for trasporting manurc

Hizh pressurc washer, mobile, petrol
pawvered, capacity about 710 1/min., with
pressure about 35kz/cm. Provided with
tank for disinfcctants or detergent.

.{Elcctric branler for pigs marking, with

3 sets of numbers, complete.
IT. SLAUGHTLAHOUSE
(a) Riga Lins

Electrical stunning device, complate
with stunning tonzue, comnector, rubbar
cables, on-off switch and transformer.

Blood and water drain, with inter-
changeable cast pluz and cast grating.
Channcl opan is @ 11cm. Total dimen-
sione are 16X50cm. Construction is
to be built within the floor.

Blecding chackles, with slide hooks for
run on 27 piperail, with steel chain
and hook.

Sticking hoist, for raisinz the Pigs to
the tlcedin: rail. The hoist is driven
by an clectromotor, connected by roller=-
chain to a rc¢luctor. Automatic inlct.

Jpos.
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TARLE 15
(cont?d)

2

1.

12.

13.

14.

16.

17.

18.

19.

20.

Bleedinz rail, made from 27 fuspipe,
inclusive two curves, bolts and nuts and
bolted hangers, provided with two stopo.
Raillength about 18m.

Hydraulic dropper, for lowering the
pize from bleedinz rail into the scolding
tank, made of a heavy steel construction.

Returnrail for chackles, made from 17
caspipe. Length about 4m.

Rail for deskinning the pigs, made from
29 gaspipe, with all necessary bolts,
nuts and hanger, with two switches.
Total length about 17m.

Elcctric hoist, for lovering and 1lifting
the pizs to and from the dressing tabl.,
vwith hand operated switch, capacity
250kz. lifting height 4 m.

Pigs dressing table, with tablc plate
madc of two parts. Each of them maic of
hot-dip galvanized steel plate, djimension
30:3100m. fixed under anzle of 30 on a
trastle construction made of pip: with
two wheels. Total heisht 70cm.

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

Dehairinz machine with 3 cylinders.
Capacity is about 100 pigs ger hour.
The machine work automaticelly.

Chut: for pigs skins and bristles, inside
mads of galvanis2d steel platc, on iron
frame. Dimemsions are T70X70X20 cm.

T™ube @ 30cm.

Pig singeing nozzle, automatic one=hand
torch, with hand zrip valve for flame
shoats out and shoats off.

For manufactured zas.

Gambrclling table, for cleaning the pigs.
Top of the tabdle is made of pipe hot=dip
aelvanized, dimension of workin~z plate

is 300X160cm. The top of table is slighte
ly arched to both lonisides and fixed on

& pipe foot. All parts are hot=lip nalvae
nizcl., Total height ic 70 cm.

13m.

Am.

1Tm.




TARLE 1°

\"x l.t"..

21,

24.

20.

33,

Jambrol. in black execution, d2simael tor
2 Jiameter pipe, Jimencion 450:225mm.
sambr2ls the same conctuction as item 20
but with part which comes in touch with
rmeat, made of stainless steel.

Gambreling hoiszt (Type 1GLJERSTRUP?)
cquipped with zearmotor.

Transportation syctem, len tth about .Om.
inclusive all the necessary bends,
hangers, boltc and nuts, cwithcees ani
supporting construction.

Dr:ssing: conveyor, length about 11m
completed with chain, driv: an.! tak.-up
~/hecls, variator, transmission and
drop fingers.

Tuble Tor receiving the int:stines 1c
mal: from stainlces steel /ith heightened
on's (Sem), framevork is me:talised.

Tabl: for insp:cting; the red orzans, -’1:h
6 romovable stainless steel perforateld
containers dimencgion 60:40:(5cm on a staind
less steel frame, suppeortel on framework
metaliced. Total length 1s 2500cem hish
900 cm.,

Air opcrated sav for pigs carcasses
epliting.

Economy showar 3}/47 with 3m. long rubber
pipe for high pressure.

Standard meat truck 220 litrec, mede of
stainless steel, with 2 fixed and 1
revolving wheels,

“lork table for washinzg catable offals the
top i made of stainloss steel plate with
hoisthtencd sides, dimension 150£80X300cm
on {ramework mctalised.

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

Han.i vashing lavatory, 'with knife steri-
lizer, steam heated, with disinfecting
conisainer, all of stainlecs steel, foot
onaratoed,

Chut.: for intestines, insidc made of
otainloss stecl, 'ith a hot zalvanized
frame. Receiving box dimension
60:60{70cm. The tube passiny throuth the
floor is @ 40cm. length about 350cm.
suplic1 with celf-closin~ cover on down

opcning,

e ——————————

200

500

10

10




37.

A1,

A2,

43.

_40_

Chute for condemncd parts. Receiving box
dimension 100X60.770cm (situated im tho
middle of seperation vall) has two sclf-
closed doors with hingze on the upper side.
The tubc # 40cm len-sth 300cm. All made of
hot salveni.ad steel plat.o.

(v) U int Line { 1 inants

Bleeding chackl2 with slide hook for run on
2! piperail, vith steel chain and hook. Total
length of chackle ic about 7hem.

Stickingz hoist for dia~onal clcvation of
animal to the bleeding reil. The hoist is
constructci with a hot galvanived framc and
proviidcd rith chain and drop fingers, spaced
about 750mm. Capacity is 150 sheep/hour. The
hoist is Uriven by an electromotor, connccted
by rollerchain to a reluctor. Automatic inlcet|

Air pressure neadle vith valve and hanlle,
all made of stainless steel, for air blowe
inz under thc shecep and ;joatg skin. The
unit is proviied by a rubber pipe for hizh
air pressure, length about 4 meters
Complecte.

Skid hooks for sheep, metaliuzel, total 1longth
30cm adapted for moving by conveyor. Part that
comas in touch ''ith meat is maic ol stainless
eteel,. i
Jambrels for shecp, made of stainloss steel
(triansular) vith solid bar.

Sheep dc-hormer knifce arms, opcrated by a
compresscl air cylinder. De-horner is
sugplied with a wire ropc and counter
balancer, air high pressurc pipc and a
filtar lubricator/regulator,

Bleeding rail, made of 2" zaspipe, including
bolts and nuts, hanzers, provided with 3 stapsy
Raillength ic about 16 meters.

Sheep drcssing rail, made of 2" gaapipe with
all neécessary bolts, units, hanzers, switohes
and supporting construction. Part of rail
is adapted for convcyor system. Total longth
of the raeil ic about 65 meters.

>

Conveyor for sheoep dressinz 2° tubular rail
line, capacity 150 sheep/hour, run by an
clectromotor, completed vwith all nccesrary
constiruction, supplied with speels variator
(to 200 sheep/hour), total uscful lonsth

iz about 2im. wvith 4 curves Complate
conveyor unit,

80

80

16m

ipc.

TABLE 12

(mmt Yiel

5
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TABLE 13
(Om'do)

. o R R
1 2 . I : : I 5
oo s
A4, | Sheep briskcd shear, pneumatically operated
supplied with epring ala.ncox'i air hizh
t

pressure pipe and combined filter lubri-
cator/regulator. Complete unit. 1

45. | Chute for hide and skins, made of hot
malvanized steel plate. Receiving part
(lying on the floor) dimension TOX70X20cm
is covered by a solid lid with hinge at
one side. The tube # 50cm is curved gaae-
ing the floor, langth of tube is abou
300cm. The tube is supplied with a
gelf-closing 1id on the down opaning.
Completc unit with frame. 1

46. | Table for receivinzs and inspecting the
stomach and intestines, made of stain-
less steel. The top of the table with
hightened sites (5cm) dim. 300X60cm, is
supported on a tubular framewvork hot

dip ~alvanized, total hight is 90cm. 1

A7. | Inspection table made of stainless steel
with hizhtened sides and drainad to the
center, dim. 150X50cm is csupportod om

a tubuiar framework hot dip galvanizad
total height is 90cm. The table is sup=-
plied with a metalized frame with
stainless steel hooks. 1

48, | Shute for stomachs and intastines,
made of stainless steel., All
construction is the same described
in Item 15. Dimension for receiving
‘pork is 60X60X20cm, and the tube is
g 40 cm, lengh of fuve is 300 om. 1

49. | Truck for condemmed parts, made of
stainless steel, capacity 220 litres,
supplied by 4 wﬁeele and cover. 3

50. | Multi-hooks carriers for transporting
sheep carcasses, made of hot dip
galvanized steel. The frame dimension
is 70X25cm and it is supplied with

8 hooks made of stainless steel which
are placed 3 pcs. on each long side
and one hook on each short side.

The frame construction hang on skid
hook. 1%0

51. | Economy shower 3/4" with 3} metres long
rubber homse for hicgh pressurs. k|

52. | Hand washing lavatory, with inife steri-
lizer stoam heated ell of stainless 4
steel: foot opora%ed.

, 53. | Platform for transfoerring the carcasses

, from dressing rail to the transportaticn
| frame with hooks, dimensions 150X70X40cm.
The platform is of non=slip floorinz.




60.

61.

62.

63.

64.

65.

66.

67.

69.

(c) GaNtl SAMAKMNCKARG AL

Stunning pen madle of corcrety,
dimensione 245.90cm is supplied with

-freme, revolving door ani a guillotiny=-

aate,

Bolt stunner with 5,000 stunning
cartridges for cattie, complete set.

Cattle bleedinz roller shackle, for
tubular rail 27 with chain and hook,
long ovarall 120cm.

Blectric hoist for stunned cattle,
1ifting capacity 1 tom, up and iom
movement of hook 7 meters. The hoist
is supplied with facility for putting
the bleeding hook on the bleeding
tubular rail, upper stop and push-
button.

Cattle bleeding rail made of 2
gaspipe, including bolts, nuts hangers,
3stops and supporting construo%iou.
Raillength is about 12 meters.

Bleeding hooke returm rail, long about
3 meter,

Horne and front legs cutter eumatically
operating, completcd with hl;ﬁn ressure
air pipe, overhead balancer, filter
lubrificator/regulator.

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

Head inspaction truck, with 6 head mﬁport-
ers made of stainless steels: framewor
is made of hot dip zmlvanized pipe.

Truck for offals transporting, with 60
stainless steel hooks. The base frame

is made of mild steel and is fitted

with a ateel drip tray. All framework

is zalvanized and supplied with 4 whesls.
The hooks are provided with number plates
(Dimensions 150X80X130cm approximately).

12m.

1pec

1pc.
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Chute for horns and hoofs, made of
galvanizcd stael plate, the same
construction as Itam 45- Dimension
of ruceiving part is 60:X60cm, and
the tube § 35cm.

Becf dressinz platform, with non-
slip flooring ani stans on salva.
nized framework with adljustable
legs., Plaetform is supplieid with
gealvanized protective rail, with
stainless steel wach~hanl basin with
mife sterili.zer6 limensions of

platforme: 180X80om hoights
(a) 200cm
(v) 180cm
(¢) 1000m

Cattle dresnmg roller for 27 rail,
hook touching the meat is made of
stainlecss steel,

lectric hoist for transforring beef
carcassc from the bleeding to the
dressing rail, Capacity ome tom.
The hoist is completed with a hoak
for taking over the carcacsse from the
blecding rail and it is supplied with
push-bution and upper stop. Completc
unit.

Air operated beaf dehiders completed
with high pressurec rubber pipe and
combinad filter lubriocator/regulator.

(a) Round cutting blade
(b) Lomg cutting blails

Mat truck, for transporting hides,
platform dimensions arc 60X100cm,
with two movable and two fixed
wheels,

Air operated beef breastbone opencr
saw with overhead balancer, high
pressur: rubber pipe, filtor lubrifi-
cator/regulator, comp{ete unit.

Working platform, serving -visceration

table the same type as i ribed in
Item 71(c). Dimensions " nlatform
arc 100X60cm,

TABLE 1) ‘

’ 5
centhd,

120
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76. | Be:t reon and intestine receiving
takla., Top of the table is malc of
stainlecs steel with hizhtenel cides,
framework —ralvanizcel with aljustable .
less,  Dim. are 180X90X110cm, 1 !

79, { Panch and intestines transpor@tion
channal, made of stainless steels
with hightened sidec, Jdimension
800%80cm on zalvanizol framework
with adjustable legs. 1

80. | Chute for beef panch an! int:stines,
madc of stainless st:el with sjalvae
nizcl frame. Dimensions of rcceiving
grt arc J0X90X20cm. The tube is #
Ocm. Construction is the samc as
Jeceribed in Item 33, 1

51. | Bee! hind legs spreadoer, air operate!l,
alapted to thc ovorheal 27 pip: rail. 2

82. | Hydraulically operatel platform, for
serving the cattle baczk bone cutting
saw. The platform is completei with
motor anl hy:iraulico, with fcot control
valve, nonslip floorin; ani protection
fence, mounted on substantial under-
frame. 1
Sav steriliscer, steam heated, made of
stainless stecl, 1

83, | Beel spliter ucaw, run by watcr-proofed
clo:tromotor. The saw is supplied with
electric cable and overhzed balancer.
Complet: unit. 1

84, | Protaction screen behind the spliter
sav, made of stainlecss stecl in a
malvanized frame, dimensions 200X220cm. 1

85. | Hand washer and saw =torilizer unit,
mad. of stainless steel, steam heater. 1

86, | Lconomy showoer ;! with 4 meter high
pressurc rubbor pipe. 5 *

§7. | lorking platform, dimensions 100X30
high 100cm. The same construction as
Jesceribed in Item 71, 1

: 88. | Inspection table, the same construction
ce in Item 17, 1




TABLE 1~
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v.fl:

89.

90.

95.

96.

97.

98.

99.

100.

191

Truck for condemned parte the same as
in Item 19.

Rail systom made of 27 zaspipce, complets

with bolts, nuts, han;:r., 3 switchos
ani supporting construction, total
lensgth about 42 meters, and H stops.,

(d)

Cattle stomach receivin,y anl emptingz
teble, top is made of ctainlceos steel
with hishtened the lariest sides,
dimensions 190X40 cm on calvani zed
framcwork high 90cm.

Grate for empting stomach contents,
mede of zalvanizz:d :ron, dimcnsion
75X75cm with grate opens 10X10cm.
The srat: is placed in a frame of
ansle iron fixed in a concretce box
dimension 80XBOX85cm.

Chutc for stomach contents, made of
gnlvanized steel sheet, tube is @ 18cm
lony 250cm.

Conical stomach (Tripe) washer, mad:
of stainless steel § 100cm. Revolve
cone is placed in a galvanizcd steel
acin # 120cm on a zalvanized pipe
framework. Basin is drainedl to the
cannal open f 10cm.

Tripe~scalder, made of stainlcss
stcel capacity 250 litres, steam
heated, completed with steam heater
anl all necessary valves.

Stomach cleaning machine (Type Stohrer
Universal) with part: that ot in
touch with products, maic of stainless
et22l, and metalized construction,
Complete with velves and all accessom
ries.

Working table, top is made of stain-
less steel with plastic cutting
board on one side, framcwork is
metalized. Dimensions of the table
are 150490X90cm.

4 L 5

42




102,

103.

104.

105.

106.

107.

108,

109.

110.

111,

Standard meat truck, madc of stainluss
st:cl, capacity 220 litros.

Truck with 6 stainluss stecl pans.
The pans ar: numeratod.

‘let belt ¥mife sharpenin: mechine,
driven oy electromotor water proofod.

Grate and steam valve foot operat.d,
for sterlicinz the pans, made of
salvanized stocl. Grat. limension
100X100cm placed in a concrcte basin
hish 30cm.,

Bconomy showers ' with rubt.r pipe
for high preceure, long 4 mater.

Set of meat markerq:

{a; indelible meat creoyon

b) round aluminium Lz :n 7ith
nunber 1-200

(¢) tags fastoners

Blood pncumatic transportation systum,
made of steecl, consist of: cylindric
pressure vossel capacity wbout 200
litres, with roceiving valve pneumati-
cally operated air prescure valve and
transfor pipe lon: about 60 meter. The
unit is hand operated.

Complete unit.

Compresscd air system to drive aoll
peumatical aquipment in the

cslaught orhouse, consist of: 2 air
compressors, onc air tank an'l all
pipes, valves and neccssary armaturcs.
Complete sat.

Gus station with zas tanks anl ull
nuceasary piping valv:.:s and arma=
tur:c for supplyin; the sing:ing
nozzles on pigzs zambr:linsg table.
Complute sct.

Stomach contoent trancportotion truck,
capacity 500 litres tunl, with receive
in~< inlct and dischur :: open, mads of
steel cheei, on iron [ruwac-ork with 4
wheels rith bzarin o,
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TABLE 13
(cont'd, )

1 2 3 4 3

112.| Offal bin, for transportation various
offal to the By-products plant, made
of mild steel plate rainforced around
' the top and fitted with trunions ani )
hanlles. Adaptcd for moving with two ’
wheels carrier. 40

113. | The carriers for transportin; the offal
bin is formed of mild stecl tubes
elactrically welded, and is fitted

with roller bearin;, pnecumatic tyred
vheels # 50 cm. The 'hole is galvanized
gxcept runningz jcar. 10

114, | Hose station for keeping the hose with
apray noz=1lc for cleanin; thz surfoce
in slauchterhouse rocms.

Consist of: stainlcss hose rack, hot
and cold water mixinz valv:, control
valve and check valve, Hosc with
oprey nozzle is lon; about 10 meters. 20

115.| Boiler statign for hot water, steam
neatod to 85°C, capacity 500 lit/hour,
with all necessary valves anl piping
ent vvater softner. Complete. 1

116.| Jater pressure machinc, for high pressurc
sbout 30kgz/ em?. Completoed with all
necessary piping and accessories,
complcte set.
(a) for cold watar, capacity
50 litres/minutc 1
(v) for hot watcr, capacity
50 litres/minutc 1

(2) Cgoling Department

120{ Transport anl loading rail systom,
complete with all necussary bolt, nuts,
hanzers and 80 switches and supporting
construction, total lensth about

825 meter. 825m

121| Double=win door, madc of transparont
plastic within a metalized frame, with
divice for automatically closinz and
cpeninz in both dircetions; with upper
frame for rail passaze. Dimensioms arag

| a 120X323cm 1pe,
b) 120X233cm 8pes
c 150%X323/233 1pc.




TABLE 13
(contty .
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122.] Cold store doorss

1. Cold store synthetic swing door, clear
dimensions 100X323cm, with upper frame
for rail passaje, temperature 20/0°C 1pc.

2. Cold store gynthetic swiny door, clear
dimensions 100X233, with upper framc
for rail passagze, temperature 20/0°C. 8pcs.

3. Cold store synthetic swing .oor,
clearodimensions 120X220, tomperaturc
20/0 °c. { 4pcs.

4. Cold store synthetic swing door, clear
dimensions 120X133cm, with upper frame
for rail passazc, temperature 20/38°C. 5pcs.

123.] Overhoad weizhing scale (Berkel type) withi
dial head and cabinet, weishing capacity
200 k18 X 200 gr. with electric weight
recorder,

Distance between centre weizhrail to the
centrc dial head is about 140cm, 1

124.] Overhead weizhing scale, capacity 300 kg.
X 200¢gr. with round iiai scalc in k.

and oke, with all neccesrcary construction,

supplied with clectric "reighing recorder. 1

125.] Platform dial scale, capacity 300 kg.
dimensions of platform arc 100X30cm,
to be in the same. floorinz level.

Dial for simple weight readins. 1

126.] Meat cutting table, top dimensions ars
190X120cm, made of stainless steel
with plastic boards on both long sides
(30cm) framework metalized, height
90 cm. 8

12f.] Standard meat transportation truck
capacity 220 1lit. madc of stainless
stcel. 8

128.] Meat truck with 8 stainless stasusl
pans. 8

| 130.| Complete coolinz zcquipment provided
! for the following poerformanceste




131}

(1)  Meat dotontion room dimensions
2.5X6m., high 4m. air temperatur:
- 10°Céocapacity 2000kg., chilled

from 38 C to = 59C.

(2) ©Bdiblc offal chilling room,
dimensions 5.5X5.5m, hizh 4n.
air temperature g 0°C, capacity
4 tongs.

(3) Beecf chillinj room, dimensions
11.7X5.Tna., hizh Aw. capa-ity
15 %tons, being chilled fron
33°C to +49C durin; 24 hours.

(4) Pork or heep 2 chillinsg room
dimensions 11.7X11.7@ high 3.dm
Capacity 20tons, beinr chilled
from 37°C to 406 durin;; 24 hours.

(5) Pork or cheep 4 chilling rooms,
dimensions 5.7X11.7m., hish
3.5m,, capacity 10 tons, being
chilled from 379C to 40C
durin~ 24 hours,

(6) Meat l:boning room, dimensions
11.7X11.7m., hizh 3.8m. Puscage
of meat 1 ton/hour with tomperatu-
re 79C in presence of 25 workers.
Temperature in the roonm should
be 120C.

() Irapspertatign fecilitics

Refrigeration truck, capacity 3 tons
for meat transporting; to the local
marketss:

a for butchers in Nicosia
b for butchers in Lamaca
e for butchers in Limassol

Total nevw truckss

Remarks 8Se2 the analysis of nuedeoed
truck in Table No. 14

TABLE 13

(cont'd, )

' (Y-8 B 2
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ESTIMATION OF NEEDED MEAT REFRIGIRATION TRUCKS.
TABLE: 140
L . S T - T -
—Rlgs | SMPouls 4 CATTLE | NEEDS
AVER, MAX. AVER, MAX . AVER, MAX, FOR NBW
PRUCKS,
| S - -e«»u«w»-‘—-—Lm— 2 e et -
10 20 3' 40 [ ] 6' 7' 8'
np--o—“c S P W S -an.-?u A--mqb--‘_“.a*-.m“ ‘M4 o W - - St
NICOSIA T
1. SLAUGHTERLD
ANINAL/DAY 170 250 221 520 9 20
2+ AVER, CARCASS
WEIGHT KGS. T2.8 72,8 14 14 26/, 264
3. TOTAL WEIGHT TONS| 1243 18,2 3 1.2 2.3 5¢3
4+ NIEDED TRUCKS-3
TONS CAPACITY A 6 1 2 1 2
5¢ EXISTING TRUCKS 6
Ge NEEDED NBEW TRUCK 1 2 1 2 A
1. S
ANIMAL/DAY 150 200 90 130 5 10
2, AVER. WEIGHT OF _
CARCASS 72.8 72.8 1 14 26/ 264
3¢ TOTAL WEIGHT TONS{ 10,9 1445 102 1.8 143 2,6
5e¢ EXISTING TRUCK 2
6o NEEDED NEW TRUCKS| 2 3 1 1 1 5
PP o—na PR -#5 ‘:_T: H —M—$_' #
LUASSOL
'e SLAUGHTERED
ANTMAL/DAY 100 215 215 600 5 30
2¢ AVER, CARCASS <
WEIGHT KGS. 72,8 12,8 1 14 264 264
3o TOTAL WEIGHT MT Te2 1506 2 844 1.3 8
4+ NEEDED TRUCKS 2.5 5 3 045 3
%¢ EXISTING TRUCKS 2
6o NEEDED NEW 'mucki 3 1 3 3 9
- - . el

COMMINTS: THE FOLLOWING CRITERIA WAS TAKEN INTO ACCOUNT:
1

+ THE THREE TONS CAPACITY REFRIGERATION TRUCK IS THE MOST CONV.ENT TYPE
FOR PASSING THROUGH THE EXISTING STREETS IN THE TOWNS OF NICOSIA, LARNACA ,

AND LIMASSOL.
2. THE NECESSARY TIME FOR ONE CHARGE, INCLUDING: A, LOADING THE MEAT

B, TRANSPORT TIME, ROWND 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 NFW TRUCKS IS ESTIMATLD ON THE BASIS OF MAXIMUM DAILY
SLAUGHTERING.
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NECESSITIEES OF WATIR AND STEAM

(APPROXIMATELY)
TABLEs 15
E e o1 omserig
CONSUMERS
wIr. LITRES/H | PER DAY
w3
“* - Bn-o0 Saw® B0 - M“‘”‘ —nsa - S
1o, NATIR CONSUMERS
1o LATRAGE:
~FOR CATTLE 70 JAD |50 lit/hend 3
~FOR SHIEP & QOATS 14250 " |15 " 18,7
«FOR P1GS 665 " les 16,6
0V VT . fediad
2, SLAUGHTLRHOUSES
~FOR CATTLE 60 HEAD 1200 1,715 12
~FOR SHEEP & QOATS 1,250 " 20 39125 25
-FOR PIGS 665 v |00 9y 500 6645
TOTALs v esepononaccas ,w
3o CO0OL BLOCK 14500 30
4e SANITARY NECESSITIES FOR 60
PIRSONS, 50 1it/percon 3
PAD IR e eradmee e d 20a60 4 N108
11, STRA _OONSUHERS
Ww“‘ m.—ﬁw-a el W “-OPA“M -
1e FOR HEATING SCALDING TANK 6g
WATER/H FROM + 15C TO + 15 C.
(ITEM MO. 16)
2, TRIPE SCALDER 250 1it. WATIR,
FROM 15°C T0 75 C (ITEM ¥0. 99)
3e GRATE FOR STERILIZING THE PENS
STEAM REDUCING VALVE TO 0.5 A
Lo DOTRER STYTION 500 LIT. WATER/
FROM + 15C T0 + 85 C,

RBARKS: The cxact hour consumption will be estimnted after roceiving the
| toohnical data from tho supplior of equipment,
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SPICIFICATION OF ELBECTRICITY CONSUKERS,

APPROXIMATELY
TABLR: ’60
1T DESCRIPTION INSTALLED | EFFICTIVE MAX IMIM DAILY .
w . WORKING oonsmmmni

Jo
e

Lo
I U

I

20
R
+3e
€3,
130
63e
100,
10/,
v
116, 1

Pe
| ?ﬁy_‘l____ coesse —t . m.ms

-

I. LAIRAGE.

High prossurc washcr
Micking hoist

Roctric Hoiot

Dohairing machine
OQambreling hoist

Dreocoing Conveyer

Sticking hoist

Conveycr for shoep dressing
R eoctric hoist for cattlec
RBeoctric hoist for transfering
Boef spliter saw,

Stomach clcaning machinc
Knifc sharponing machine
Adr compressor

Wator prescurc machinc

Lighting installation

TOTAL

+ 5 D Sl

o cooling cquipment
GRAND TOTA L

RERRARKS: All caloulations arc based on maximm daily slaughtering
oanpacity,

Tho exact caloulation ocan only bo made aftor receiving
teochnical information from the supplier of equipmont,



Itom in
Speco M“o

4.

76.
81,

82,
108,

-59 -

DESCRIPTION

Hydraulic droper

ALr operated saw for pigs
ALr prossure noedle

Aireoporatad sheep dehorner

Pnoumatically=operated homs
and leogs cutter

Aireoperated beef Adshiders

(4 pos)

Air-opersted beef breast bone
BSAW

Air operated beef hind legs

sproader (2 pos)

Hydraulic operated platform

systom

L——_——————————-—l—-—-—-——

ALr operated sheep brisket shesw

Mood pneumatic transportation

F

The estimution of airepressurs necessities
will bo made aftor receiving the techmical

data from the equipment supplier



1.

1.
2.
3e
Lo

5e
6o
Te
8.
9.

10.
11,

ANIMAL WITHIN
™ PINE

MARKING & WEIGHING

3¢ |70 PUSH ON THE ANINAL 7O SLAUGHTIR
::tﬂ'ﬁ

11, CATTLE SLAUGHTIRING

STUNNING, BLENDING, HANGING
HORN CUTTING HRAD PREPARING
JORE LBOS RIPPING & FLAYING

HIND LEOS RIPPING, PLAYING AND
TANFERING TO THE LOWER RAIL

RIPPING FLAYING THE BELLY & IREASY
RIPPING, FLAYING THE SHOULDERS
FLAYING THE BACK AND NBOK

BREST BONE CUTTING & EVISCERATING

CLRANING & PREPARING THE MATABLE
orraLS

CUPTING THE GARCASS IN HALVES
INTERIAL TRANSPORTATION

TOTAL 1I:

- b b b b

1e
2,
3o
4.

Se

Te

10,
1 1 [ ]
1e.
13.
140

AL BN & JOATE SAVIRURING
STUNNING, HANGING & BLEEDING
AIR INFLATE UNDIR THE SKIN
RIPPING & OUPFTING LIFT HIND LEO

w w  w RIGHT LEG HANGING ON
GAMEREL & TRANSFIRDIC ON LOWER RAIL

RIPPING, PLAYING & OCUTTING THE FORE
LaG8

PLAYING THE HIND LBOS & TAIL
HORN CUTMTING

FLAYING THE BELLY

FLAYING THE SHOULDERS
FLAYING THE PORE LIDS & NBOK
FLAYING THE HEAD & NARKING
OPIIING TV BELLY

SULL INTESTINES SEPARATING
IVISCERATING ABDOMINAL CAVITY

- o e en

[~

- D = O O - W

[

- D - NN W
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NECESSARY LABOURIRS AT CENTRAL SLAUGHTERHOUSE
(ESTIMATION IS MADE ON MAXIMUM DAILY SLAUGHTERING)

Dot PP PP PGPy

PO

-

TADLE 18
(cont? de’

D W SRS B 8- B D - &t BB 5. D

B - Bl Pl - S BB Sl s80s by

[ S W W

-1 Ol DUTY
IN II&ITH TOTAL |
SHUIFTS

A Bl B2 & -l

Te 8.

D BB DD 4 bt B D ~—asns PP
1. 2.
L‘IAA PAIPRPINPIPY - Bt DB St i, - e et Y ~s00 0800 4.0 .«04

15¢ |SEPARATING THE THORACIC CAVITY 1 1 1
16, |EATABLE OFFALS PREPARING 1 1
17. |INTERNAL TRANSPORT & CLEANERS 2 2 2

18, {TRANSFERING CARCASSES TO CARCASSES
HOLDER 1 1 1

T.ﬁ.- ..‘..-q“.‘._.m“““wJ..“;am%&ﬁb‘% -, ~se.
TOTAL III.

7 12 | 14 o k1
| 4 AM“W-#“‘ -~ oo b m—
i IV PIGS SLAUGHTERING (a)

ITRM OPERATIONS

i1 |STUNNING, HANCING & BLLEDING 2
2. |SCALDING
3e |DEHAIRING MACHINE OPERATOR
4o |SINGEING HOZZLE OPERATORS
Se | GAMBRELING T4ABLE CLEANING 4
6o |GAMBRELING HOIST OPERATOR
Te {CLEANING CARCASSES BY SHOWER 2
8+ |OPRNING THE BELLY & BREAST BONE
9¢ | EVISCERATING ABDOMINAL CAVITY |
10, " THORACIC "
11e | EATABLE OFFALS CLEANING & PREPARING 1
12, | CARCASSES CUPTING IN HALF
13+ | CARCASSES WASHING BY SHOWER 1
14+ | INTERNAL TRANSPORT, CLEANING 3
‘]:I‘.OTAL 1v 5 10 | 11 26 I 26 ‘#
I CASE OF PI1GS DEHIDING (b)

o o o B

HOIST OPERATOR 1
RIPPING THE BELLY & LROS (1,4) 4
FLAYING THE PIGS (5,6) 5
GLMBRELING & CARCASS WASHING 2

N = R -
-l
S

PO (I P 4
A el el N e e —d R DR AN

W ooh e N ed a2 A DR - D

{

A —— e

et & DEED PRy PP PPN PA—

COMMINT: PIGS DEHIDING OPERATIONS WILL BE DONE BY THE SAME WORKERS NENTIONED
roeecces INITM2 = 7,

[P . B Gl DD B SDEADID S B L& - Sedd Bl ©-8
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HNECESSARY LADOURERS 4T CENTRAL SLAUGHTERHOUSE
(BSTIWATION IS MADE O MAXIMUM DAILY SLAUGHTERING)

Lt 8l 8 Aa LBt B -5 - BB &, B 5 e and

TABLE: 18

(conttds, .

1
I OPERATIONS - T 11a111) 0m4L
2m 2m SHIFTS
1+ redhaciases. ‘“‘“‘.‘m-o“w‘*- PUSNPY WP POV SN anssne -—#———--4
10 20 30 40 50 60 7. 8.
) P . PP S P, ans. —a PPN U SRS
V. BY-PRODUCTS RECEIVING DEPT,
1. |BLOOD & AIR PRESSURE SYSTIM OPERATOR 1 1 1
_ HIDE & SKINS GRADING TN SPLCTION 1 1 2 2
| 3, |compmavrD PART COLLECTING 1 1 1
e |STONACH & :i'T" 'l COLLICTING 1 1 2 2
5« |TRIPE BMPTYING & CLEALING 2 1 3 )
. .“MI:“;“ reaesminsssasans s avae 4P“;‘*r’.‘;~*“;‘r“~“‘¢?~*
~Tin s i s s T T
1. Poamm ORGANIZING MEAT TRANSPORT 1 1 1
2. | MEAT LOADING CLEANING THE STORE 6 6 6
3¢ | SCALBIAN 1 1 1
4o | DRIVERS 20 20 20
5o | COMPRESSOR = MECHANIC (24“) 1 1 2 k)
6. | miCTRIC - MBCHANIC (27") 1 1 2 3
' To { KECIANIC = MORKER | .. .....eeise e dad LAy |
TOTAL VI 6 1| 26 3 4 Y4
comd s teomaas e teanm o sttt anttiecaasassss fhoossosfhoesiodess eoes —
VIL, ADMINISTRATION ... .“.,.&....I...a LB ,.3:1..41::?4
1e¢ | MANAGIER 1
2+ | TICINICAL MANAGEK 1
3. | FEES COLLECTUR, ACCOUNTANT 4
, < | TELEPHONE OPERJ.TOR, MESSINGER 1 1 .
" 5 | oon PR 6
PP PP A S SN S PPPNP PP PP s
T - AU U U N TR U IO TR '
] GRAND TOTAL

R%?KS. 1. ’YEA II‘SPECTIUu WILL 3E ORGANISED BY MIN, OF AGRICULTURE, VE'I'I!RINARY

INSPECTION,

2¢ WATIR AI'D ELECTRIC TiISTALATION, WORK SHOPS AN'D OTHER WORK CONNRCTED WITH
FAII'TEAICE 'ITLL L ORGANISED IN BY=PRODUCTS PLANT.
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NEOBSSARY LABOURIRS AT OENTRAL SLAUOGHTTRHOUSE
(BOPIMATION 1S MADE ON MAXINUN DAILY SLAUGHTIRING)

NSO SIA-S- S-SR« S S SRS

TABLE: 18 ‘

(contua,

QUNSRES: NUKBER OF WORKERS FOR SLAUGHFERING LINES ARE CALCULATED AS FOLLONS:
1, POR CATTLE LINE, POR AN INTERVAL OF 6 MINUTES FOR RACH OPERATION,
2, FOR SHEEP AND QOATS, POR AN INTERVAL OF 30 SECONDS FOR EACH OPERATION
REQUIRED FROM ENTERING THE CARCASSES TC THE DRISSING LINE,
3. FOR PIGS, FOR AN INTERVAL OF 36 SBOONDS FOR EACH OPERATION REQUIRID
FROM INTERING THE CARCASSES TO THE DRESSING LINK,
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Ile s WLISLPAL DLAUGHT® HHCU 1L PAPHGE

Thc Muniocipality of Paphos has a layout plan for thc slaughterhousc Lo
which ie now adapted to the estimated ocapacity and produotidn
programme,

The previcwsly ohosen sitec is fully acceptablc, Thc sito is
situatod about 5 lJam from the town on the loft site of the road going
from Paphos to Limassol. Thce main asphalted road, the main water
pipe line and the clectric line for the town, arc all adjaomt to
the Slaughterhouse Compound. The site covers an aroa of about

two hoctares with a gontlc slope to the dry river bed,

Thc .way of animal transporting, and receiving, organisation of
work within the lairage area, time of slaughtoring, way of flaying,
manipulation of catable offals and slaughtorhousc fees, are all tho
same as in Chapter I (1) for the Contral Slaughterhouse,

Within tho pig slaughtering aroca, thore are no soalding tanks, so
that the pigs arc scalded laying on the oonorete floor and are pourcd
with hot watcr heated in a kettle,

Tho by=products are oollected and burriod in many very deep pits
within the Slaughtorhousc yard, The depth of thesc pits is about
10 metres,

The oxisting slaughtorhousc building is mede partially of bdbrick,

wood and congated iron steel, The floor is made of conorete with
doep channcling, There are threcc separete departmonts for slaughtor—
ing pigs, small ruminants and cattle, all with individual working
plaoe,

All thoso acoommodations have a very low rocf, are without ventilation
and have inadoquatc lighting,

The oapacity of all thesc departmonts is not sufficient for the
existing slaughtering capaoity, *
The pens within the lairage area are small, fenoed with walls,

roofod and without sufficient vantilationm,
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2ede The numerical data are as followst
There arc 7 butchers who arc slaughtoring and selling only pork,
and 11 butchcrs who are slaughtoring and solling other kinds
of anin:ls,
The butchers arc mainly themselves working in the slaughterhousec
and they cngage about 5 liocnced workers,
The lairagc area is about 200 m2 with pons of different dimonsions,
There are two vane for mcat transportation and drivérs arc engaged
by the Municipality,
Three Meat inspectors arec on duty in the town and at tho samc time
they arc working in the Slaughtcrhouse,
One of them is in charg® as Slaughtorhouse Manager,
3 SAPACITY AND PRODUCTIQH PROGRAOE
3ele The capacity of the now Slaughtcrhouse is estimatod by the Muniocie
pality of Paphos, based on thc analysis of the Projooted Rate of
Growth in 1985, as followss
TV L s ITY R LT L CLTAUGHT i HC T TABLE: '/
o TOWN
Shoap & Goats 25,602 10244 45,674 182,17
Pige 12,596 5003 15,058 60,2
+ 50% + 508 + 508 + 508
Cattle 9” 3.8 1.1“ 4.6
Shoep & Goats 38,40) 15346 68,511 2140
Pigs 18,89 155 22,587 9043
e— —-.——————-——-———-J

Based on the above, the foliowing daily slaughtoring PRASE 1
was estimatoeds

Sheep and Coats 1%0 2560 244
Pigs

] 12,5 448
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QUOITS: Tho operations interval (Table I, part B) has boon cstimatod on

6 working hours, by ongoging a toam of throe workers for .emach
slaughtoring 1inc., Such organisation of work is not occonomiocal,
becauso it roquircs a highor numbcr of workers working at the
samo ti-n. Also thc consumption of water, steam and elcotriocity
is highor than nocessary (top consumption) and internal trans-
portation connected with cvidence of ownership of ocach butchoer’s
caroassce is morec complicated,

Thorofore, on thce Consultant's suggestion tho oporation intorvals
are diminished by 50% so that onc toam of about 18 workers is able
to finish all the mentionod daily slaughtcring within 7 working
hours (sc. Tablc 25 ,. The rosults arc as followss

Por slaughtering 4 = 5 cattle within 1 howr, it takcs an operation
intorval of 12 minutos,

Por slaughtcring 150 shcop and gonts within 3 hours, it takes an
oporation intorval of 1,2 minutcs or 72 seoconds,

Por slaughtcring 80 pigs within 3 hours, it takos an operation
intorval of 3.2 minutes or 140 scoonds,

The roasons for accopting such a solution aret

™o Now Slaughtcrhousc must follow all thc hygien® roquiremcnts
proscribcd in the "New Meat Hygieno Law" (M.H.L)

In thc New Slaughterhouse, hard physical work should be avoidod and
tho oporations facilitated by using thc mochanisod cquipmant at a
reasonablc dogroo,

Tho slaughtering oporations have to be carriod out according to a
lino systom and not on the basis of individual working places.

To fulfill these basic technologioal concopts and in connootion with
estimatod capacitics of the slaughtering lines, certain equipmant
and space are aoceptod,

Tercfore, if the tcchnical lovel of this accommodation allows such
sh eoonomical organisation of work, why not accept it}

Such a sclution will provide groat flexidility for futurc expansion
of capacities (PHASE II),
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Pigs

Shecp & GoatT 150 14451
Cattle 5 264,64

- 6‘(‘ -

Sapscitx of the Ceoling Blogk
The now Meat Hygiene law requires meat ohilling of all kinds of

slaughteored animals,

Thorofore, tho ohilling cepacity is ostimatod at full oapacity of
daily slaughtcring, plus onc third of the total daily ocapaoity as
rescrve for meat manipulation, Thc reason for this reserve is in
faot so that slaughtoring oould start before emptying all chilling
rooms, In such a case, an empty ohilling room should be available
for recciving the hot meat,

T™e results of daily slaughtoring, based on carocass yield exposed
in Tables 24, 2, arnd o€ for tic Sentrel wlaustterbous  cre s Lolloves

AR 1 T O S Y G IR R AR S SO TABLE?:®®@ X

T0 CHILLING ROONM TO BY=PRODUCTS PLANT

[~ Carcass Weight dinl
e m— offal |Blood| Soft pones |Talow| TOTAL

*ﬁ—-ﬂﬂiﬁ
196 [472.8 =
2,176 - 123 |694.5 | 60 877¢5

7843111665

1 63,8 {1849.3
B b

Jo3e

The total daily meat production is 9,323 kgs, say 10 tons, The
ohilling ocapacity is 15 tonus, in threc rooms,

The total quantity of by=products which oould be processed in the
by=products plant arc 1,849 kgs i.e. 1,5 tons (taking into acoount
abcat 506 loss by blood coagulation, The chilling store capaoity for
by=products is ostimated at 3 toms, in order to enable transportation
of the by=products every seoond day, whioh will out down the
transportation costs,

Excdugtion Frecramme
The slaughterhouse will not have its own production, as it will oporcte

as an institution providing servico, It will be equippod in such a wny
as to enablc the slaughtering prooccss, and the moat and by-products
manipulation to be carried out in a proper way, and under hygienio
conditions,
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™o final produots whioh oould bo made, aret

e Chilled carcasscs in total (muson) owt in halves (perk),

or in quarters (boef),

o Chilled catablc offals,

e Hidcs and skins, ocllected and given to the owmers after

grading,

e All organic matcrials (by=products) which could be proccssod

in thc byswproducts plant, suoch as blood (aftor coagulation

and ohilling), hoofs and horns, stomach and intostines (whish
arc not olcaned and prepared for human consumption), condamped
parts, boncs and fat, Thcse materials will be ocolleotcd and
after scparation will be transported to the bysprodwots plang,

= Thc stomash oontonts and manure from the lairage area,

oollcoted in a concrcte holc for using as fordilisar,
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e slaughtorhouse compound is divided into "olean" and “dirty”
parts, dut with the same entranoce,

The “olean" part is used for thc entranco of workers and the
transportation of moat, while the "dirty" part for admittance
of amimals, trucke and lorries washing and oleaning and for
treatmont of wastc watar and garbege.

The following buildings arc inoluded in tho slaughterhouse
oonpound s

Penoe and doorekospor lodgoe

0ffios, workarc drossing department and cantesn,

Main slaughtorhouse building,

Steam doiler station,

lairege arca with unlonding ramp, scale for live snimals
and faoilitios for ante mortem inspoction,

6, Qarage and lorry washing aroa,

T« Wastesmater treatmont area,

e A0 docenkamner. Jdss
Mis will be oonstructed partly of wall and pardly of wire mesh,

with the aim of koeping the animals within thc ocompound amd
proteoting the compound from undesired visitors,

0 2 i

™o door kespor will amntrol the entrance of animels and will also

record ovidemoo of meat “transportation,

This oomsists of offiocs for thc Managor nnd tho Accowmtant,
wordrobes and lavatorics for the workers and a canteom, This
building will bo oonncoted with the main slaughterhouse building
Wy moans of a passage.

Kanshiachonas. Nodi DA

The main building will consist of all necessary operation departs

mants suoh ast oattle and small ruminants killing and dressing
aroa, a separatc area for pigs killing and drossing, oarcasses
ohilling rooms, meot preparing and loading department and by
prodmcts receiving and storing departments, a total of 1,037 w2,
Tho Weproducts dopartments are found in thc basement floor, and
all other departments arc on the ground floor, This position
arvrengament of the departments will onable an ocasior and more
speedy intermal transportation.

In tho basawent floor, there io a separstc room for emcrgeney
slaunghtoring (See Table 21),
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Makerand e PoAler Metic

This is o separoto amall building in whioh a boiler will produce
stcam dr hoating thc pigs scalding tank, storilisers, and the hot
wator calorifer supplics hot wator to the stomach and intestines
clcaning machin.s, tho showers and tho high prossurc washor

for th. slaughtoring and the other arcass

Noar thc building is a wator tank of o oapacity of abous 20 m3 which
will synohronizoc thc nccossary quantity of water during top oon=
sumption hours, Thc watex supply will be provided from thce main
water pipe=linc for the Paphos town, which is passing noar the
compound,

lairage Aroa

™is scrves for keoping the animole boforc killing and it is
ocomncotéd with the slaughtcrhouse by means of a oorridors The
lairage is divided into many pens of 8 and 16 m2 oapacity. The
fanoc of pans is modce of mctzllic grate to cnoble sufficient air
oiroulntion and ventiletion for accumulated animals, The floor

45 made of ooncrctc with a slope to the opeh channels placod on
both sides of thc pooesages, The lairage is ruffed.

Thore i8 an unlozding ramp, - sccle for live animals, a separate pen
for antc mortem inspcction and merking of the a.;;unla and an i{sola=
sion room for suepcct animal:, Thc total lajrage arca is about
670 w,

Sarage and Meshing Arop

This sorves for mointonance and lubrification of the trucks and mcat
vans, There is a slopod concrete platform for washing and dise
infootion of the moat vans by means of a mevablo high pressurc wator
maohine,

¥asteamter troosmont = Sange Sygton

All wastc wator from the slaurhterhousc passes through a clcaning eystom
bofore entoring in loguno or in thce iry river bed, Provision for
of flucnt trecatmont will be o futurc devclopmont which will be provided
%y o Bpeooicnlist,

All ronds and plotforms within fic slaughterhouso compoumd are paved
or asphalted to avoil thc duct,

Those oporations arc almost thu samc ne for thc Contral Slaughterhousc

as oxplainod in chopter I (6)s Thc differences ares

= T shoop and goats slaughtering linc docs not have a oonvayor.
Instoad of a convcYor, the length of thc rail is adapted for moro
working spacc within five parallel lines,

e e outting of the beef carcass in halves is dome by wsing sawn
dawn stops, instcad of the pneumatic platform, becawse of tho mall
ospacity of this lino,
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TARLE: 21
™ DISORIPTION DINNBION »Z h PLoom TR PO
Lo e 2 e 4 Se 6, Te L
1o | 1. LAIRAGR ARMAI TOTAL 669
' ~fnall pens 2ximepos,
6 ~Big " AzAme
i =Passage width 1,5 coa 190 1Im
=Unloading ramp 45
Soale officc & Inspector 8x4 32
11. BAUSHURIOUSE-GROUND JIOCR.
3 Weighing room for pigs 4,25,2 21,8=7 .
’ Soalding aree 8,1x5,2 42,217
i Jrossing ares 63,2 17
¢ Moat Inspectors room 4x3 12 4
1. Detention room 5,322,6 13,7 4
. 5. '  Woighing room for sheep Sx3 1% 1
9 Weighing & Bleeding room
' for beef B |
106 Drossing room for sheep
& cattle 11 1
1, Nerilisation room 3,9x2,5 8,71
.0, 2,5 T3 4
13, Passage ) x17,2 60 17
4, Compressce room mé,2 M 17
3 Passage 1084 40 4
- 16, Chill room for pige %5 45 )8
7. | Onil) room for beef 9x5 48 4
" v " sheep 9u5 43 3,8
‘9. " w0 . =5 435 3,8
”y "% v offals 4,%3,6 16,2 3,8
1. | Woighing scale room >x2 4 )8
e Neat preparing room 13x6 % )8
. Passage 2,126 12,6 3,8
offioce 36 18 3,8
ox Jffioe =6 18 38
26, Loading resp 22x2 4 4
- - o > OO -
TOTAL GROUND PLOOR 823,9 .
- vl Svo- AN
BN AR
21. Inergency room 3,5%3 10,5 3,2
28, Blood ocollecting room 4,5x) 135 "
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SPECIPICATION OF THE ROONS AND DEPARTHENTS

W 21
oon‘t'd.)

-> . " *
1™ DESCRIPTION DINmNSION 2 NOOR STANDARD hoo¥
NALL CRILING
1. 20 #: 30 4. 5. ‘. 1.
MR Do
29, |Ar comprossor room 423 12 )2
3, |Gas installation room )
31s |Hide, skins, hoof & horn
collecting room 93 % -
32, |Oondomned meat roceiving 3,626 21,6
33s [Cooled store for catadble
offals 3,6 21,6 "
3e |Btomach & Intostines recoi
& Preparing room 10,4 "
3% |Ocoled store for salted mlnq 33,5 11,5 "
36, |Btomach content rooeiving ),2x2 6,0 "
3. W,C, 2.5.3 7.5
pro— - —— PR
TOTAL BASENENT PLOOR 211
GRAND TOTAL: 16036,9
Ioeensussanmsmnny - PP
SOMENT: 1. Tho standards of intcrnol finishing of the various rooms

end dopartments arc the samc ns for the Central Slaughtorhouse
as desoridod in Teble 11 of Sectiom I,

2. Tho cetimation of imposod ldading of floors and walle is
desoribod in Tablc 12 of Section I (Por Cemtral Slaughterhouse)
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SLAUGHTERHCUSE _ [  PAPHOU.
SPECTFICATION OF BEQUIFMENT.
lusLE: «
)
‘ . B & B Pl BB 4D LB AN Bl B B S B S DAL SR S0 5 SR N MBS .Y & DDAl s B B
. ITHM DESCRIPTION QUANTITY
' . pce/leme
~ 1. LAIRAGE STt = - e
] R
I- 1e Total length of fences for pens boxes ramp and passages A66 1eme
‘ (The fence is made of anglc or hollow beams, hight 1,2 m), 62 pcse
3 Scale for live animal, capacity 1 ton, with swingdoor on cach
' narrow sidos of the scalc plattorm, 1
‘i e Eleotric heated marker with 3 scts of numbers, 1 |
5¢ . Water high pressure machin: for clcaning the lairage area |
{ ' (i ovo. do typey 1 !
i {
; II. SLAUGHTERING DEPARTMENT - PIGS SLAUGHTERING LINE. |
it B 70 A B D Gt B B B St S ‘
' |
|11 Ilectric stunning device, tonguc type complete with |
transformator, pan, and overhecad balancer, 1 |
‘ 12.| Bleeding chackles with choin for 2" tubular rail systom 10leme |
! 13, Stunning hoist, diagonal t/pe, with clectric motor,
construction and chaim with dropfingers 1 po,
14e°  Blecding rail 2 pipe, with dawn ourved droper length abaut 11 lem,
' 15 Pig racciving board fixed on the scalding tank, dimensions
| ' 140 x 60 cms, made of stecl plate, 1 pce
16, ! Scalding tank made of stcel plnte, with steam inlet valve, overflow
| output, dimemsions 200 x 160 x 80 oms, 1
174 Dehziring machine, capacity 6O pes/hour 1
18, Gambrcling table, made of galvaniscd 2" pipc on the framework madc
of anglc iron, dimemsions 250 x 160 x 70 cms, 1
194 Singeing nozzle with hand grip forflame shoot, for manufacturcd gnc,
completcd with gas tankec, e
20, Gambreling hoist for lifting thc pigs frum the tablc on the dreesing G
rail, run by electric motor capacity 250 kgs, with stop on the |
higheet point, 1
21. Gambrels for pigs, width .5 cms, Skid hook made of mili stecl and
gambrel made of stainless stecl, 120 pos,
22,| Transport rail system (height 2,0 oms,) completcd with bolts, nuts, 401.m,
hungers and all neoessary conswitches, 10pos,
23 Inspection table, top is made of stainless steecl, on galvanized frame=
work, Over the table is a framc supporting the hooks of stainless
! 8‘001. 1 pc.
‘ 2o Eatablc offale washing tabie, the sam: construction as item 16, but,
’ without framc % hooks, 1 po.
25 Shoute for stomach & intcstines, incide made of stainless steel on
iron frame, Dimensions 70 x 7C cms, tube § 35 cms, 1
, 20, Shout¢ for condemned parts, madc of gu:vanized iron shect, dimension
i of thu rec-ivings box 120 x 00 x Tu e, Box is placud in the middle
i ' of the wali and is suppl: i with two sclt=closing hanging doors,
| tube @ 40 cms, . L
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SPECIFICATION OF IQUIPNINT

s —— SO - ¢

TARLE: ©O0
Y (conttd. )

> |

I'I'Il! DESCRIPTION QUANTITY

| I — - N POe /10Mo

| 27, | Standard meat truck, made of stoinlcss stcel, ocapaocity:

[ ; - D A - R e ’..

220 1it¢, 4
. "
' 284 | Truck with 8 pans made of stainless stecl, for transporiing
the eatablc offals, 4
29 | Air operated saw for splitting thc pig circase i: belfs, 1

III, SHERP & GOATS SLAUGHTERING LINE.

PUPGPppOTp—, P

30 | Eleotric stunning device for shcop, complcte 1 po,
31¢ | Blccding chackles with chain, for sheep, addaptcd tec the
| rail go, 20 pos,
32, | Stunning hoist capacity 60 shcep/hour run by clcctromotor, |
| complete, 1 poe
33, E Blecding rail madc of tubular pipe §§ 2" with bolts, nuts,
i : hangers and all neccssary construotion, longth abaut, 14 1.m,
e f "82 hooks made of 4" round stcel, longth 30 oms, for rail
[ 2"e 20 pos,
35, | Gambrels for shcep, for transport on the 2" rail, 60 pes,
! 36e | Transport rail systom thc samo as item 33
{ Length abaut 50 14m,
Switohes 10 pos.

37« ' Bhouto for skins and hides, made of galvanized iron, on frame
fixed on the floor, Dimcnsions 80 x 80 x 20 oms, the tube is

| # 55 ome, with solf closing cover on the down open, 1 poe
38, | B8tomach & Intestines inspcction table, top is madc of stainless
stcel with hightcned sides, dimensions: 150 x 60 oms, on the q
frame work madc of pipc with adjustable logs, 1 poe

39. | Table for washing the eatable offals, thc same oonstruction as
itom 16, 1

40, ; Shoute for stomach and intcstines, thc same oonstruoction as
i item 18, tubc § 40 oms,

41e . Truck with 8 stainlcss stcel pans, 2
42, | Standard meat truck, madc of stainless stocl, ocapaoity 220 1it. 2 .
43¢ | Frame with B stainless stcel hooks for transporting the oarcasses

q of small ruminats in chilling rooms, Framc is made of malld steol .

Dimensions 60 x 20 oms, total hight with skid hook is about 45om, 40 pos,

4le| Meat transfering platform, top is mado of non slip flooring on
l tubular framc work with adjustablec legs, 1 poe

| ' IV, CATTLE SLAUGHTERING LINE

50, Bolt stunnor with 5000 ocartiges, for oattle complcte sot. 1 poe
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SPECIFICATION OF EQUIPNENT,

TABLE 2c
(cont'd,
'xm' DESCRIPTION QUANTITY
.' pOQ/l.o
-T IV, CATTLE SLAUGHTERING LINE
‘ B 5 A0S -Gl
51e Stunning box made of conorete with onc revolving door and
one gilletine door, oompletec, 1 pos
524 Bloeding chackles for beef, 4 pos,
53¢ Elcotric hoist, capacity 1 ton, with dovice for easily
putting the chaokle on the blceding rail 2" pipe, hand
operating ewitch on and stop on the highest point, complete, 1 po.
54 Bleeding rail, made of 2" pipe with bolts, nuts, hangers and
all supporting construction, total length abaut, 10 1.m,
55 Working platform, top is made of noneslip flooring, suppliod
with protection fence on two sides with hand wacher and tools
sterilizer, on frame work with steps and adjustablc logs,
Dimensions of top are 180 x 80 oms, hights
ae 200 oms, 1 POe.
b. 120 oms ¢ 1
e 50 oms, 1
56¢ Elcotric hoist for transforing the oarcass from thc blooding
rail to thc dressing roil, Construction is the some as in
itom 53, 1 poe
5T Transporting rail systom (Hight 330 oms,) the samo oonstruo=
tion as in itom 54, Total length about, , 30 1.m,
584 Head washing oabinot, made of stainless steel, dimensions
70 x 70 140 oms, 1 pos
| 59 | Hoad inspcotion truck with 6 hoad hangers 2 pos,
604 Air operated dehider knife, with filtor regulator lubrifioca=
tor, complotc
@, With round bladers 2
be With long bladers 2
61e Pmeumatical sproader for boef hind lcgs, completo with filter
regulator, lubrifiocator 2
624 Hooks for beef carocasses halves, with pin bearings, Meat
hook is made of stainless stecl, other parts motaliszcd, 40 pos,
63, Stomach and intcstines receiving table, top is made of
stainlcos stccl with hightened sides, dimensions: 190x90coms,
framework of tubular construction with adjustablo logs,
J hight 110 oms, 1 po.
646 Shute for beoef stomach and intcstines, madc of stainless
stecl in metaliscd frame, dimensions 90 x 90 x 20 ome,
°! Tube # 60 oms, length 3 m, 1 po,
| 65¢ | Working platform, the same cgmstruction as in item 55, 1 po.
| 664 Beof carcass splitcr saw, electric operated, with overhoad
| balance complctc, 1 poe
! 676 Sawing dawn steps, with non slide flooring stops high to 120
| oms, with protection fonce tubular framoework with adjustable
] legﬂ. 1

k.
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SPFECIFICATION OF BQUIPMENT.
TABLE: O:
(cont'd, ;
—‘.“-‘A?:‘- OBl DD Bl 4B B 2B GEN WOl s 0 8B4 -—‘nmuwawmw L= W VY
:ITB«I- DESCRIPTION RQUANTITY |,
) ! po/lm.
;T.-ama?.m Gt e GBS B MG 4 S OBs Snd sass manse Bt —
6l Viscera inspcoction table, top is made of stainless stcel *
l in a hot galvanizcd angle iron frame, supporting 3 pans
, of stainless steel dimensions 50x60x5 oms, The top is
drained to the conter, Over the table top is a framc sup—
porting stainiess stecl hooks, The framework is madc of
pipes with adjustable logse 1.
69, Truck supporting 50 stainless stcel hooks, for transport
becf catable offals, Te
70, Hand washing lavatory with knifc sterilizer, made of
stainlees stccl, feet cperated, « 7T pos, -
1o Stand meat truck, made of stainlcss stecl, ospacity 220
‘ | litres, 2¢
12, Economy shower 3/;," with 3 meotcr long rubber hosc for
high pressurc, 17 pose
T3 ' High pressurc machine for cleaning of the Qlant, capacity
about 15 litres, pressurc about 34 kgs/ome“, Copplcte, 1 pe.
T4 Wet belt sharponing machine, complete, 1
}
75 | Air compressor with air tank, paping and all neocssary
valves and accessorics, capacity for running all mentiom
ncd air operatcd facilities, Complctc scte 1
76, Blood and wat.r drain, with interchangable cost plug and
ccst grating. Opens § 10 oms, 3
Ve BY=PRODUCTS RECLEIVING DEPARTMNENT.
. ll. S - 4D B = A B v Py
80, | Blood collccting and coagulating tank, capacity 00 lit,
with stecam inlct valve, overflow valve and inlet, Tank is
made of stainless stecl, framework mctalised, 1
81, Blood pans @ 50 oms. high 10 oms, madc ofgalvanized iron sheet
with two handlos, 20 pos,
82, Floor socale, capacity 300 kgs. 1 po.
83¢ ; Portable offal bin, made of mild steecl plate, with
l handlec for transporting by twc whoels barrow, capaocity 250
litren, 10 pos,
84, Wheelbarrow with two wheels for transporting offal bin
(Item 83), 3 pos,
85, Receiving table for stomach and intestines, top is madc of )
stainless stccl, dimcnsions 190x90 oms, with hightcened sidos,
framework metalized, hight 90 oms., with adjustablc logse 1 poe .
86, . Grate for stomach omptying, made of galvanized iron, dimensions
; 70 x 70 x 5 oms, in frame of anglc iron fixcd in o ooneretc
box. 1 po.
87, Domc for washing onttle stomach (tripc) dimencions @ 100 oms,
' conicul part in touch with products made of stainlces stceel,
‘ sther parts metnlized, 1 po.
, 8by Tripc scalder madc of ctainless steel, capacity 250 litres, 1.




SPECIFICATION CF INUIPMENT.

PPy

TABLE:

4y

('?Cnt ! Ue /

- ITIM
) *

0.6 .04 SADDGABD .t 5 BaD B h. Bl Bl S B 4 ¢ LS ED SN s Bl Mt B & 0 BB LADA A DD DD BB & PO AP B4 D B D St

DESCRIPTION

w-‘n‘?‘..u». S BB IS Lt BB L d LAl S -t SRS a.t SLHLSS St 2B A Do Bl Bl B A B 5

. 89.

. ——— = =

9%

95

100,

e - ——— - —

' 101, !
102,

103,

-

—
(=)
N
bt -

¢
—
o

QUANTITY
pc./lm.

PP Py

Ve BY=PRODUCTS RECFIVING DEPARTMINT,

Stomach cleanir;s machine (Tube stohrer) with parts getting
in touch with preducts, made of stainless stecl, construce
tion mectalized, complete,

York table, top ic made of stainless stecl, with hightened
sidcs, framc werk metalized, Dimensions 150 x 90 x 90 oms,

Intcstines roceiving table, the same construction as itom
90, Dimensions 120 x 90 x 90 cms,

Gut clcaning machinc, capacity 60 scts/hour, complcte,

Stand mcat truck, made of stainlcss stccl, capaocity 220
11t!‘08.

Damp truck for transporting thc stomach content, capacity
50C litrcse

Hot water o¢il'ry crpacity 250 litree/hour, heated by
stcam to 85 V.

V1, COOLINC DEPARTMIRIT.

* SIS Sl

s = = ]

Coolin,: cquipment, ccmplcted for providing: the following
performancess

ae 3 Chilling rooms, dimensions 8,5x;,7x3,0 oms, cach loaded by
5 tons meat in carcasscsgroom tcmperature +Q Ce Thc meat has
to be chilled to about ., C. within 2} hours,

b, Onc offals chilling room, dimensions . x 3,5 x 3 8 m, loaded
with 2 tons catable offals. Room tcmpergturc 1/1°C, the pro=
duct s cntcring tomperaturc arc about 30 Ce has been
chilled to 2°C, within 16 hours,

0e Onc dctention room dimensions 2,2 x 5 x 4 m, loaded by 3,5
tons mcat in coroasses, Meat ¢ntcring tomperature is 387C,,
which should be chilled to =5 C, within 48 hours.

d, One condomed offals chilling room, dimensions 345x5x3.2 me

Cold store ayntheticoswing door, clecar dimensions 100x323 oms,
for toemperature 20/0 C, with uppor frame for rail passagce

Cool store swing door, clcar dimensions 100 x 233 oms, for
temperaturc 20/0°C, with upper frame for rail passagc,

Cold storc swing door, cloar dimcneions 120 x 220 oms, for
temperaturc 25/=1C,

Insulation of the rooms has to be oarried out inzordes to rench
a cocffioicnt of hcat transmiseion ks 0,3 oocal m“/n/C*

Outcr walls tompcraturec is about 38°c,
Ovcrhond rail scale, with dial in kgs/oke, oapacity 200 kgee
200grs, Complcted with 2ll ncoeesary oonstruction,

Transport rail 2" pipe systom as in item 57,
Total length about

|
l

e . ——— s o

- B - - ——— . o — e —

. ——— e ——————— =

1
1o

2 pos,
1 PCe

4 pos,
2 pos,

2 pos,

1 P,
6 pos,

2 pos,

1 PCe

243 leme
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WATIR AND STEAM CONSUMPTION (APPROXIMATELY)
TABLE: 23

" xopor | SUSPPTIH 1,
‘, CONSUNERS | WIT LITRES/HO m}mr
| | !

. I

m+-¢o~.—“—‘c Bl s Bt il -~ oo .‘.4‘..*..—.‘4.
AANATER CONSUMER Ss g
| 1o | MWABAGE. |
. ' 1, PI6S = 80 PCS. 30 1it/pe. 244
| 2. smP & osrs 150 Pos. 20 11t/po, 340
] i
' 34 CATILE 5 HEAD 50 1it/hoad 0425

U0 B SURE XL S - =" BT
. M:#. -, P P PPN .:#—
é 2, USE!
? 1, PIG SLAUGHTERING LINL 150 1it/pc. 4000 12,0

; 2, SHLEP " " 80 1it/pe, l 4000 12,0
!

3, CATTLE " 300 1it/pe. 750 165

..+ o coe rcsamee
TOTA L: : 8750 25,5 |
sus 40 o . S R . - aus- “"‘“P
: . GRAND TOTAL: 31.15#
-T B STEAM CONSUMER S i
2, BLOCD COAGULATING TANK (S.E.80) ‘
3e TRIPE SCALDER (S.L.88)
be . HOT WATER BOYLER (S.E.95)
| : \
N A - ..__._..._.»___.l. 4
Q Q H H E ! T §: |

1 Montionocd quantity of watcr consumption inocludess
VWatering of animals and oleaning,

2. Quantity of watoer inoludes: Necossary quantity
for prooessing and treatment of the plant,

Be Nocossary quantity of stoam and stoam boi ler oapacity will be
estimatod aftcr receiving the techmiocal dota from Suppliors,
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SPDCIPICATION OF CLECTRIC CONSWERS

e

PP PP

(APPROXIMATELY)
. PADL By 2/
| NO, OF CONSUMERS  INSTALLID owsonive!  mx ~ DAILY
| 8P IR, | KN, WORKING |~ % , MW, ' CONSUMPTION
L j i | HOURs o,
P —sssona - apeomesasas “
= | II, PIGS SLAUGHTERING LINE | - |
g : ccocssssan .
C13, ; Stunning Hoist . 2:25 :
i 17« ' Dchairing Machinc i Y ‘
| 20, l Gambraling Hoist ', 2,25 | !
& s -— s -..A‘_._.:‘_-,.-_Y:A " M..__"
L TOTA L II, | 9.0 3 4 60 1 5et 1642 |
| 111, SHEEP SLAUGHTERING LINE | b ‘
! 32, Stunning Hoiot l 1,0 3 ‘ 80 § 0,8 2¢t
le e otaeeesasssosoess JESUUSUS T %-‘ — e
v T L
'. TOT A Lt II1, i . g !
tee apo - s e o 5.5 20 0-0 B AU ASBP ass o f‘ :.—:*— —“P.—ww
! 1 Iv. CATTLE SLAUGHTIRING LINE ‘ |
i 53 ‘ RMeotric Hoist 2,0 t :
i 5Ge ‘ El. Transfcring Hoist 2,8 : ; |
|
b g6 Becef splitter sow 2,25 | ‘
13 High pressure machine 1,15 ;
T4e | Wot bolt sharponing machine 0ed ’
150 Air Compressor 1.0 I l
}
89, + Stomach cleaning machinc 45 i
92, | Out oleaning machinc 102 |

TOTAL IV,

OB S .

Vi, COOLING DEPARTMENT.

T T

100, 00011118 sat 50.0 20 w 40.0 800.0
Lighting 8,0 4 60 448 19,2
P " Aﬁ———ﬂr-—..a-#‘-‘“ma&“
E' GRAND TOTALS 90, 60 : 860s:.
L




SPECIFICATION OF PNEWMATIC AND AIR PRESSURE
CONSUMERS.

+ Ml D AD A B8-S D & 5B BB OB

Puppy paro—. Y

TABLE:2)
»
w ’ S, & SUDS-SUDI-SBi & o - el D s b - BBt - Bl DAl D »> s B
' : RIE R
i DESCRIPTION SPRCIFICATION
( OF BQUIPMENT,
& BB GBS BBD Sl & 8.8 & BD. - S A Sul- A i8-8 U0 e - o0 - -
‘ 1e SA¥ FOR SFLITTING THE PIGS 29,
i 2e AIR OPTIUTED DEIMIDER KNIVES () PCS,) 60,
3. PUBNAT [CAL SPREADIR (2PCS,) 614
‘CI&‘-.“O.‘“‘““&“—QIA“‘- ->. BB 4. Sl DD asd St PR - S, BB a :*.

SONIENTs CAPACITY OF AIR-FRESSURE COMPRESBOR AND AIR TANK, WILL

DE ESSTIMATED APTIR RECEIVING THE TECHNICAL DATA FROM
BUPPLI'R,

A ¢ SN GBS COEIDS -

AR S8 el e
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SPECIFPICATION OF NECESSARY LABOURERS AND STAFY,
(Brtimation A8 made Waned op satimated full dadly oApagity.)

TABDL B2

' . DESBCRIPTION

| ILAIRAGE AREA

‘ 1o t Live animals manipulating

| 2 i Woighing live animal
3. llrkin‘
‘ T0TALs

!

! 11, PIGS SLAUGHTERING

4.§ Stunning, housing, killing
5, | Sonlding = Onmbreling
6o ' Cleaning & Oaroass washing .
7¢ | Bviscerating, outting in half '
8, table offals oloaning
% | Internal Transport

TOTAL

* ]
111, SHERP SLAUGHTERING LINE ’
9 i

10, | Munning, hoisting killing i 2
11o | Adr dlowing under tho skin ’ 1
12, | Hornm outting : 1 i
13, . Ripping & Outting 1st hind leg | 1
14. " " " a‘d " L] 1
1% ! Tronsfering to tho lowor reil 1
16| Playisg hind logs & Tail )
17, " tho belly 2
18, " » ghouldors & fore

legs 2
191 Playing the head 4
20.] Driscareting 1
z1.i Internal transport 2

| . TOTALs
.
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SPROIFICATION OF NECESSARY LABOURERE AND OTAFF,

Www
TABLE 26
(cont*d, )

l. DESCRIPTIONR

f
1. 26 i 3 !

IV, CATTLE SLAUGHTIRING LINE

22, { Stunning, lifting, killing
23. | Horn Cutting
2/. | Hond outting & proparing
| 25.! Fore legs ocutting & ripping
26, | 15t hind leg ripping & c\\tﬂﬁ 1
21. Znd " [] [} 1] 1}
28, ' Transforing to lower rail 1 1
29. i Flaying the hind legs & tail 1 1
30, " " Belly 1
M. " v  Shoulder & fore
loge, 1
32. | (utting the breast bone 1
33, | Bvisocorating 1 1
34, | Washing tho eatable offals 1

35, | Carcass outting in halves 1 14 !

-l

v o ————— ——

- N e =

" intesval tvensport 2 ' ‘l I
M Trorau zf?ﬂr9 T 18 18

. ane Py Py

Ve OOLD BLOCK '

37 ' Moat loading & oleancrs 3
RS ; Comprassor Mechanios
59. | Hectrioians -
40, Lnriven

q
T’I‘OTAL: 3 1 2
L e e - A

VLo ARUNISTRATIVE SEAPY. R
41+ | Managor ! b1 :
424 | Tochnical Manager i 1 1
1
1

e 3
N - - W
L]

-

-
——
-
PR Ll el

43s | Accountant 1
44 ! 8cole man 1
45 | Messenger 1 1

-46,.| ouard o0 IEUUON SO 1%
oy eeep LOT A LL 1 ala_ L6
! GRAND TO0TAL:s ‘

| i
- -~ adne b dneoes -




SPECIFICATION OF NECESSARY LABOURERS AND STAFF

DD DIDD- Ao OlD - 5. 65D sle BID DS D B S Bl B Do 6 56848 5 otts

(Bstimation ie made based on estimatcd full daily oapacity)e

ARGt - -85 4 QDD il IO

TL3LE
NESh ALt

COMMENT B8

1, In oonncotion with daily capaoity, the following caloulation was madet

= For 80 pigs = 3 working houre, with an intcrval of 3,2 minutcs
or 140 scoonds for cach operation,

= For 150 shecp and goats = 3 working hours, with an interval of 1.2
minutes, or 72 seconds for oach operation,

= For § ocattle 1 working hour, with an interval of 12 minutcs for each
operation,

2, Bascd on such organisation and livee capacitics, only one toam of 18
workors is provided,

One hour is providud for cleaning and maintonanoc of the slaughtorhousc's
acoomodations,




Undoudtedly tho change from the individual working plece where al)
slaughtering operations are carried out, %o tho lime sywtem of work
will oreat a lot of diffiocultios in the slaughterhouses,

It is, thoreforc recommaendeds

To sond $wo youns and skillod workcrs from cach Mumicipality, for
training at a slaughterhousc whore such or a similar linc system of
work exists, in order to preparc them as foromom who will do adle %o
organise the work on tho lincs. One of them Br the pig slaughtaring
line and tho cthor onc for the shcop and cattlec slaughtaring lines.
T training should be organised by the supplier of oquipment,
Anothor possidility is to mako a contract with tho equipment supplicr,
with the oondition that thc mpplier bo obliged and responsidle for
the training of the workers and tho organisation of the work on $ho
linos,

The same rocosmendations arc medo in oonncotion with mechanios who will
%o responsidle for the maintanance and proper running of all machines,
espacially for compressors ani cooling sot,

A lot of the oquipmant ocould be supplied locally, The Consultant has
visitod local work shops and cstimated thom as being very capadblc and
oonvoniant (if they could be compatitive),

In any caso, to make tho detailed drawings of these ogquipmont, than

in building design and structure, installations details, equipmont
ordered and their installation, the local architcows and engincoers will
nood help for the claboration of these specific works, Buporvision
during thc beginning and $rial work will also be neccssary,

It is thorcfore rocommcended to hire an hport or Company with adequate

oiporionce in this job, UNIDO could bec of groat help in solving thes:

preblems,




The survey was carried out on the 19th July 1978 in the presenca of:

1. Mr. C. Constantinou, Municipal Bngineor, Nicosia Municipality

2. MNr. D. Popovic, Consultant in Abattoir letsﬁlgxodnmai
xpe

SRNERAL _INEORMAZION
The cquipment are placed in a Municipal Store at Ayios Andreas, Nicosia.

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

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

The aim of the survey was to identify the various equiglent and to estie
mate the possibility of them being used on the pigs slaughtering line
in the proposed New Central Slaughterhouse in Cyprus.

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

1. Specification of equipment issued from thc Firm "SEFFELAR AND
LOOYEN N.V." dated 17th December 1970 (Municipal Fair, symbol
€. (G)4/63/11 and No. 1/63/12).

2. Packing lists, for grate Nos: 15, 16, 17, 18, 19 and 20, with
description o{’ item, qumtitg of 'la consisting in each grata.
The lists were issued from "SEFFBLAR AND LOOYEN N.V." dated
28 August 1972

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

The detailed layout Plans mentiomed by the suppliers could not be foumd
on the files.

ZINRINGD
g:iﬁgi:g:tzgﬁtcra 1ist and specifications the following equipment
ilan Rassrintion Sommenia

1. Blectrical Stunning Deviocs Not identified

2. Sticking hoist Identified

3. Bleeding chackles »

4. Bleeding rail "

5. Hydraulic dropper o




T . Reacrintion SoERinsa

6. Return rail for empty chackles Idontified

7. Scaldinz tank "

8. J=Cylinders dchairing nmachine "

9. Gandbraling table Not idemtified
10. Gumbrols in black exeoution Iduntified but

entiraly roten

1. Gambroling hoist Iduntified
1.6 Accumulating conveyor »

12, Hand operated 8Singeing fumacc "

13. Blackscraping Machine i

14. Inclined comnveyor "

15. Transport rail systen "

16. Drecsing convueyor »

17. Chute for intestines Not identifiad
19. Tablos for livers "

20, Inspoction rail Identified
21, Overhecd 'Veighing scala "
RENARK

Although some of the equipment mentioned in the suppliers list wrere

not idontificd, it canmot be concluded that the supplisr 3id not

:neuctlhthem. The surveyors were unable to inspect all the contents
@ caseas,

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

2. The jambrols (Item 10) are entirely roten, but after clouuaf
thoir usefulness should be rejestimated, because the intensity
anil degree of damage by rust was not possibla to bo sstimated
at this stage.

1 wt g ’ ". "',";’s-




* 3. All equipment in comnection with siz: ani types, could be
usvd for the pie el toring line in the Central Slaughtore
house oxcept ltems 9, 11a, 12, anl 13, vhich arc not necessary.

In any case, thoesc squipment muet b cloanad anl assembled
before installation.

1. The Nunicipality of Nicosia should clean and assemblc all
aquipnent in order to identify the usefulness of zach of them.

2. The Municipality of Nicosi- should form a toam of professiomals;
mechanics, clectricians anu slaughterhous: expert, who should
provide a quantitative survey using datail plans and specifi=
cations with the aim of completing each wnit and estimating
their running conditioms.

Separate carc has to be taken regardingt celectromotors and
sonsitive instruments and accessoriea as arc: thermostats,
thermometers, valven, starters, switches, ctc.

3. Thene equipnent should be preserve:l fucked by units ani stocked
in proper condition until their ins‘a lation.

Those aquipment which will not be uscd in the nev Central
S8laughterhouss, could be nold.




11.
12,
13
1.

2,
23.
M.

Ampex 3l
OPPICIAL VISI®TS

Govornment Planning Dureau of Oyprwe
Manioipality of Nicosia

Muanicipality of Larmmaoca

Miotpality of Limassol

Munioipal Plonning Bureau in all three oitios
Munioipal Slaughtcrhousc in Nicosia
Muniocipal Slaughtorhouse in Larneoca
Muniocipal Slaughtcrhousc in Limassol
Muniocipality of Paphos

Municipal Slaughterhousc in Paphos
Munioipal Planning Durcau in Paphos
Ninistry of Agrioculturc = Vetcrinary Departeent
Vetorinary Laboratory in Athalassa
Nicosta old market and eupormarkets (3)
Lamaca old merket and butcher shops
Limassol old markct and butobhokr shops
Paphos 0ld markct and butohor shops
Ninistry of Commorce end Industry
Governmont VWator Developmant Depertment
Sausage Plant « Larnaca

larcea Neat and Sausage Workshop
NETALOO LTD = Nioosia

AIR OONDITIONING AND DUCTING = Nicosia
New Plant site in vioinity of Kophinow

¢ Mitiplo visits not mentioned
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