Live Animal Handling
Butchering Infographic

HOW A SLAUGH ! ERHOUSE WORKS

CONTAMINATION FESK

slhe){_LFOOd reca §Li7 G ; v, i T Y dehiding. The hids is mo

prevent smearsd manun
istakes can

But there are alre

INSPECTION POINT

% box"—a pen just big enough
for the animal. A worker uses &
gun 1o release a steel
s forehead. A wax plug is
nsorted in the hole 1o reduce the
risk of brain tissue contamination—
& guard against mad-cow disease.

¥ (CFIA) membs o
of ilness. Due to the closs quasters,
manure can stick on
h buring this stage.

cbserve thes stage 1o ensure the s
s removed properly

A w(m.r uses a sbeinch knito 1o siice botweon the
prisbra and its skull. In another prolective
cow, a sécond knile is usad 1o cul
tiz Ihvm.-vruanlm'l L s M (sl . . g : . Aflor an inspacton rm—l;rmh»m or
-SARAH BARMAK minabon here, and ntestines mst SEL
ILLUSTRATION BY REMIE GEOFROI | / 0 koop leces from

geting on o aat

ound in XL Foods bee
overses thes stage

Source: https://infographicfacts.com



https://icwgroup.safetynow.com/live-animal-handling-for-butchering-infographic/
https://icwgroup.safetynow.com/live-animal-handling-for-butchering-infographic/
https://infographicfacts.com/how-a-slaughterhouse-works/

