
POULTRY (LARGE) ABATTOIR PLAN - EXAMPLE (NOT TO SCALE)
POULTRY LARGE ABATTOIR PLAN - EXAMPLE (NOT TO SCALE)

Live Bird 
Receival Area

Module 
Decontamination 

Wash

Live Bird 
Hanging Area

Scald Tank

Plucker Module

Boning Room

Cold Storage Cold Storage Cold Storage Cold Storage

Bleeding Tray

Electric 
Stunning Bath

Decontamination Wash Room

Decontamination Wash Room

Amenities Dirty Side

(Paved Area)

(Paved Area)

Amenities 
Clean Side

Work
Shops

Rehang

Cutup Line

Evisceration Room

Modules:
Venting, EV, Washes

Sp
in

 W
as

h
Sp

in
 C

hi
lle

rs

Plant

Packing
Lo

ad
in

g 
O

ut

Disclaimer 
1. This drawing is provided for information purposes only. Its intention is to show an example flow of a poultry (large) 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 (large) abattoirs in NSW must be constructed to comply with the requirements outlined in Australian Standard for the Construction of Premises and Hygienic Production of Poultry Meat for Human Consumption (AS 4465 : 2005)
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