Slaughter house 

A slaughterhouse or abattoir or meat works is a facility where animals are slaughtered for consumption as food products.
A slaughter house can consist of the following sections:
1-Stables area:
  it is the where of animals are kept before slaughtering, where the water and fodder available for animals.
2- Veterinary reveal; 

• monitoring animal vitality and activities.

• monitor physiological operations such as breathing, temperature, eyes flash                                                                             and nose wetting for animals.  
3- Slaughtering hall

Animals 12 hours prior slaughter process were preventing use feed materials (with out water) for those purpose:

* Reduce the microbial content in the rumen

* To Easy skinning the skin

4-Cooling rooms:
 The carcasses are moved into the cooling rooms after slaughter process. To cooling down a core temperature maximum 2 degrees Celsius. 

5- Quality Control Unit 

     In this unit samples of meat were taking for the purpose of veterinary test. 

6- Holocaust unit (Offal unit) 
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    In this unit burning animals that infected to prevent disease were spread.
Islamic method for slaughtering animals
Islamic slaughter rules

A- Slaughterer must be a sane adult Muslim.

B- Slaughterer must say the name of God before making the cut.

C- Animal should be slaughtered with a sharp object (knife).

D- Cut the trachea, carotid arteries and jugular veins of neck.

 The ‘slaughtering’ is to be done by cutting the trachea ,carotid arteries and jugular veins without cutting the spinal cord. Otherwise the nerve fibers from brain to the heart would be damaged during this process causing cardiac arrest, resulting in stagnation of the blood in the blood vessels and failed the bleeding.
E- Exsanguinations process must be completed before removing the head. (Exsanguination is the process of blood loss)
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Advantages from this way 

1-Blood is a good medium for germs, bacteria, toxins, etc. Therefore this way of slaughtering is more hygienic as most of the blood containing germs, bacteria, toxins, etc. that are the cause of several diseases are eliminated.

2-Meat remains fresh for a longer time.

3-Animal does not feel pain

The swift cutting of vessels of the neck disconnects the flow of blood to the nerve of the brain responsible for pain. Thus the animal does not feel pain. While dying, the animal appears to struggle, writhe, shake and kick, not due to pain, but due to the contraction and relaxation of the muscles deficient in blood and due to the flow of blood out of the body.
    Western method for animal slaughter

· Epileptic method shall be either by an electric handgun or a mallet.

· Numb method.

· By using electric shock method 2 AMP 300 volts for 3-4 seconds.

· Strangulation method by using carbon dioxide gas concentration of 65% for 15seconds.
Stamping carcass
 Prepared by dissolving pyroxene 1-2% in acetic acid and glycerin where gives red color or by using methylene blue where gives blue color of the stamping. 
Where the stamp shape either circular or square etc.
Stamp must be 
1- Easy installation   2- Difficult to remove    3-Not effect on the health of the consumer.
The main steps in slaughtering animals (cattle)
1- Receiving live cattle - cattle sent to slaughterhouse and rested in the holding Lairage and then sent to the waiting Lairage on the day before slaughter
2- Ante-mortem inspection - all cattle are inspected by the Ante-mortem Inspection Unit of the Slaughterhouse (Veterinary) Section. Suspected diseased or injured cattle are screened out for isolation slaughter
3-Stunning-cattle are rendered unconscious by a shot from a pneumatic captive bolt into the brain.
 4- Shackling and hoisting - the stunned animal is shackled by the left hind leg. It is then hoisted onto the overhead conveyor railing and pushed to the sticking point.
5- Sticking and bleeding - a cut is made at the neck to sever a group of blood vessels including jugular veins. The animal is bled by passing slowly over the bleeding trough.
6-Removal of the head, legs and tail - the forelegs, the head and the tail are removed from the carcass. The tail and forelegs are put into a plastic bag to prevent contamination to the carcass. While the head is hanged up for inspection.

7- Dehiding - the hide is chained and pulled off at the flank by a hide puller.

8- Open the brisket and evisceration - the brisket is cut by an electric saw. Offal is taken out and dropped onto the large moving viscera table.

9-Carcass splitting - the carcass is split longitudinally by an electric saw along the vertebral column into two halves.

10- Carcass and offal inspection - the carcass and offal are inspected by Health Inspectors. Only meat and offal that are fit for human consumption will pass the inspection and unfit meat / offal / parts will be condemned.

11- Stamping - the inspected carcass and offal which are fit for human consumption will be officially stamped.
12- Rinsing of carcass and offal cleaning - The carcass is then rinsed in rinsing chamber, and offal is cleaned at offal washing room.
13- Quartering - each side of the beef carcass is cut into two quarters between the 5th and 6th ribs by mechanical scissors in the Quartering Area.
14- Meat delivery - beef quarters, offal and other parts of cattle are sent to the Meat Dispatch Bank, and then are collected and delivered by meat delivery vehicles to individual retail outlet. 
Bleeding Tests 

1-Hemoglubin extraction 
 Keep in test tube 5 grams of minced meat and add 10 ml of distilled water and shaken until mixed well and leave for 10 minutes if the color of extract purple red indicates good bleeding  if the color dark red indicates that bleeding is not good.  
2-Filter paper Test

 Take a piece of meat and put the filter paper for 2-3 minutes on it without pressing  then note If the color filter paper after absorbing meat juice light-colored that indicated to bleeding good and dark color indicates the opposite.
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