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1. Introduction 

 

2.  Current Value Stream Mapping  

 

2.1. Slaughterhouses: Pigs, Cattle and Sheep 
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2.2. Slaughterhouses: Poultry  
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2.3. Slaughterhouses: Rabbit  
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2.4. Meat processing 
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3. Processes description and equipment 

3.1. Slaughterhouses: Pigs, Cattle and Sheep, Poultry and Rabbit 

3.1.1. Stunning 

 

 

 

 

 

https://en.wikipedia.org/wiki/Penetrating_head_injury
https://en.wikipedia.org/wiki/Captive_bolt_pistol
https://en.wikipedia.org/wiki/Captive_bolt_pistol
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3.1.2.  Bleeding 
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3.1.3.  Pig and poultry scalding 
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3.1.4. Pig Dehairing 
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3.1.5. Pig Whipping/Washing 

 

 

http://www.mps-group.nl/en/mps-service-spares/spare-parts-to-keep-your-process-running/whips-and-brushes/
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3.1.6. Pig Singeing 
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3.1.7. Poultry defeathering 
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3.1.8. Cutting head and legs for poultry 
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3.1.9. Cutting legs and horns for cattle and sheep / Decapitation  
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3.1.10.  Cutting legs for rabbits 
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3.1.11.  Skinning for cattle, sheep and rabbits 
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3.1.12.  Evisceration 
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3.1.13.  Carcass splitting for pig, cattle and sheep 
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3.1.14.  Washing 
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3.1.15.  Cooling  
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3.2. Meat processing 

3.2.1. Defrosting 

3.2.2. Trimming and bleeding 

 



 

 
 

32 

32 

D3.4 Extended Value Stream maps of NACE 10.1: Slaughterhouse and quartering 

 

3.2.3. Salting 
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3.2.4. Washing 
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3.2.5. Post-salting  
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3.2.6. Drying/Ripening 

 

 

 



 

 
 

36 

36 

D3.4 Extended Value Stream maps of NACE 10.1: Slaughterhouse and quartering 

 

4.  Overview list of the processes and equipment 

4.1. Slaughterhouses: Pigs
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4.2. Slaughterhouses: Cattle 

 

4.3. Slaughterhouses: Sheep 
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4.4. Slaughterhouses: Poultry 
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4.5. Slaughterhouses: Rabbits 
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4.6. Meat processing 
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5.  Sankey diagram 
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6.  Identification of the key points for setting up the baselines in electric and thermal 
processes  
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7.  Possible inefficiencies in the performance of the processes  
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