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Disclaimer

1. This drawing is provided for information purposes only. Its intention is to show an example flow of a red meat 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 red meat abattoirs in NSW must be constructed to comply with the requirements outlined in Australian Standard for the Hygienic Production and Transportation of Meat and Meat Products for Human Consumption (AS 4696:2007).
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