“(j‘é’-" Food

NSW Authority

MOBILE POULTRY ABATTOIR PLAN - EXAMPLE worosca)

AN3A

Screened canopy extending from trailer
for kill/scald/pluck operations. The canopy fits
over a drained concrete pad, which is a part of
Plucker Chicken Chicken Chicken the docking station.
Crates Crates Crates
Scalder

Birds must be protected from
contamination during this step.

<«— Live Bird Entry

Handwash
Sanitiser Restraint Rack ‘ <«— People Access Door
Station

Receiving O O O Ice Cart
Table

Handwash
Sanitiser
Station

/

Chlorinated Water Sinks

Storage

O

Bucket Stand

Eviscerating Chill Tank Chill Tank
Station

Inspection Table

Bagging Table

Disclaimer

1. This drawing is provided for information purposes only. Its intention is to show an example flow of a mobile poultry abattoir and not how a facility must be built.
2. The NSW Food Authority recommends that professional advice is obtained when developing abattoir building plans.

3. All poultry abattoirs in NSW must be constructed to comply with the requirements outlined in Australian Standard for the Hygienic Production of Poultry Meat for Human Consumption (AS 4665:2005).
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