





Red wing tip

Wing and shoulder
haemorrhage

Red skin follicle
and neck skin

Breast meat
haemorrhage

Downgrading Cause Ante-mortem bruising
problem

Wing flapping stun - -
i . Drumstick bruise
High current T = yrond

Current 110-150 mA . b e reast pruise

‘ Red wingtip

Current 110-150 mA — Wing bruise

Poor bleeding

‘- Strawberry
Current 130-190 mA \ ke Shoulder bruise






Injury caused by the
gap between the ramp
and the truck
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PSE meats

Normal meats

DFD meats
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Animal welfare
EDITABLE STROKE
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Animal welfare
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(Five Freedoms)

1. dd9:NANNIAD LATAINNATEANY
(freedom from hunger and thirst)

2. dasrannenusdnlsiaune
(freedom from discomfort)

3. faszannenudulne vadu wandulsa
(freedom from pain, injury and disease)

4, daszlunsuananaiinssuenuuns
(freedom to express normal behaviour)

5. dATLNNANNAFILAZANNNAD
(freedom from fear and distress)
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(Five Responsibilities)
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TOO SHORT

( < 6 hr before transport)

* Motion sickness

« Vomiting and aspiration
problem

* Dilate stomach press
diaphragm : tachycardia
* Increase metabolism

l
high body temperature

!

Induce heat stress

TOO LONG

( > 18 hr before slaughter)

« Higher aggressively and fights
in lairages after 18-24 hours
fasting

* Increased shedding of
salmonella after 24 hours
fasting

 Loss weight of carcass
* Induce DFD



LOADING RAMPS
CENTRE OF GRAVITY

Angle of ramp in degrees




LOADING RAMPS
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UNLOADING FACILITIES — NON
SLIPPERY FLOORS
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anunwinluasouasdaT (3)

Auusinwasanawalsy guisula

Category Approximate weight (kg) Area (m?/animal)

Small calves 50 0.30-0.40

Medium sized calves 110 0.40 -0.70
Heavy calves 200 0.70 - 0.95
Medium sized cattle 325 0.95-1.30
Heavy cattle 550 1.30-1.60

Very heavy cattle > 700 > 1.60
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54 szidounsNUadnd

swminla/nastia Tnmade (Kg) UUIAHUH
(mZ/s)

250 0.77
300 0.86
350 0.98
400 1.05
450 1.13

500 1.23
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54 szidounsNUadnd

swminla/nastia Tnmade (Kg) UUIAHUH
(mZ/s)

550 1.34
600 1.47
650 1.63
700 1.83
750 2.07

>800 2.38
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Reduces yield loss+ requires less
effort from hangers
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Poll shot

Frontal
“o“ s hOt



GAS STUNNING

(@
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| ]PHASES OF ELECTRICAL STUNNING ! |

After electrical stunning,
animal 1s unconscious about 30 - 60 sec

CLONIC PHASE

\ TONIC PHASE

10 15 20 30 40  Time(seconds)

60 Source: Humane Slaughter Association (HSA) J|




PHASES OF ELECTRICAL
STUNNING

i

Clonic Follows tonic

bhase |
Phase  [5cts15 to 45 ; \
sec. ‘\

M)'w ﬂlH-’*-c EE Lanas

Fig 13,5, Electroencephalogram (EEC] before (A) electrical stunning and duing
the (B) epileptiform and (C) quiet phases following application of the current




HOW TO VERIFY GOOD STUNNING

vV v . v. v YV

Immediate collapse

Tonic and clonic phases clear and present
No corneal reflex

No rhythmic breathing

No reactions to skin stimuli (i.e. poked or pinched ear or rostrum etc.




EQUIPMENT FOR MECHANICAL STUNNING
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Asidasunauilalduiiadnd (2)

Aeln 24 oy, nasdssony:
» lnalaauwsnsdunsauaniin

P nauiladANUTunsTANNDU
wWasuann pH 7 10w pH 5.6

> dnduiiaJasududingans
NI0AUNN

HOURS AFTER SLAUGHTER
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DFED (Dark, Firm, Dry) Meat (1)

swiiulnalaauiioy
- Annsauaniinitiiloioyas

- masiulsaada lactobacilli
Faududssluviianag

- duasumsifiulavoadaiivin i
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dalunsidiule

Horas apos o abate

- 1A DARK, FIRM, DRY
(DFD) meat




DFD (dark firm dry)

P IATHARS FN
»pH g

P iafan wanuundnindng




DFD (De B ¥
Colour Glycogen Glycogen Production of | Muscle pH
(at time of 24 h after Lactic acid
slaughter) slaughter
Normal 1,0% 0,1% high 5,6
Dark DFD 0,3 % 0,1% low 6,0 - 6,5




PSE (pale soft exudative)
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anuunanseaas PSE nu DFD

* PSE MEAT * NORMAL * DFD MEAT

WF-R ANIMAL SCIENCE 1




PSE VS DFD

7 o COLOR SCORES
DFD
Normal
pH 6=
PSE
L ¥ "

B o Ref: slafsanfasksluse

| |

0 Hours after death 24

Ref: P.D. Warriss

Ref: NRPC, Iowa 50

5* Dark Purplish Red



anuunanseaas PSE nu DFD

Colour Glycogen Glycogen Production of pH

(in time of 24 h. after Lactic acid

slaughter) slaughter
Normal 1,0% 0,1% high 5,6
Dark DFD |0,3% 0,1% low 6,0 -6,5
Pale 0,6% 0,1% very high 51

PSE




anuunanseaas PSE nu DFD

pH

75~
Z
70- é
Dark Firm and Dry (DFD) meat T
65~ - g
T
Normal meat °
4
6.0~ i
%
55- - =
Pale Soft Exudative (PSE) meat
50 Ll 1 1 T
0 1 2 3 4 24
Time Post-Mortem (h)

Normal meat

Pale Soft Exudative (PSE) meat

45 5.0 55
pH of meat

Y
Dark Firm and Dry (DFD) meat
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