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Captive Bolt 

Stun Gun



Stun site



Stun site



Sticking



Sticking severs

Jugular Vein

and

Carotid Artery

3-3.5% 

of live wt.

is lost as 

blood



Removal of head

between the 

Atlas and Axis

Vertebrae



Atlas joint



Fore shank-

removed between

carpals and metacarpals

Hind shank-

removed between

tarsal and metatarsals



Cattle are

laid in a 

cradle for

skinning



Weasand Rod-

used to separate

the weasand from

the Trachea



Rodding the weasand



Weasand:

(esophagus)

is striated muscle

Trachea-

notice the

cartilage rings



Weasand:

is tied off to

prevent rumen contents

from contaminating

the carcass



Sweet Bread:

(Thymus Gland)

located around the

trachea and esophagus

in the throat area



Bung

Bunging:

separates the rectum

and colon from

the pelvic cavity



Evisceration



Removing viscera





Trachea

Lungs

Heart

Pluck



Lungs



Heart



Trachea



Splitting the carcass

down the

vertebral column

allows for more

rapid chilling and

easier handling





Can you identify

the four

vertebral regions?



The four

vertebral regions

Cervical

Thoracic

Lumbar

Sacral



Washing the carcass

to remove

contamination



Pizzle Eye:

Attachment site of penis



Gracilis Muscles

Heifer:

Bean-shaped

Steer:

Diamond-shaped



Cod Fat is lobular…

“looks like grapes”



Udder fat is

smooth



Cod Fat vs. Udder Fat

Cod Udder



Can you identify

the sex of

this carcass?



Gracilis muscle

Aitch bone

Udder Fat

Heifer Carcass

-Bean-shaped Gracilis muscle

-Flat aitch bone

-Udder fat



Can you identify

the sex of

this carcass?



Pizzle Eye

Diamond shaped

Gracilis muscle 

Curved Aitch

Bone

Lobular Cod Fat

Steer Carcass

-Diamond-shaped Gracilis muscle

-Pizzle Eye

-Cod Fat
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Traditional halal slaughter and other 
forms of religious slaughter are still an 
issue of debate. Opposing arguments

related to pre-slaughter handling, stress 
and pain associated with restraint, 

whether the incision is painful or not,
and the onset of unconsciousness have 
been put forward, but no consensus has 

been achieved



HALAL

▪ The Arabic word Halal has a possible English 

translations; including permissible, lawful, allowed, 

authorized, approved, sanctioned and trusworthy.

▪ Traditional Halal Slaughter is a Muslim method of 

slaughtering of animals based on islamic laws drawn 

from the Quran and Hadits and supervised by local 

Islamic Authorities (HAS, 1993; JAKIM 2011).

▪ According to this method, the animal intended for 

slaughter should be alive and sound at the time of 

salughtering.

▪ God’s name must be mentioned while cutting or 

bleeding from a cut made



▪ Halal meat production must attempts to balance four 

points of view: 





Slaughtering 
Process of Beef 

Cattle
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MECHANICAL  

STUNNING

ELECTRIC

AL 

STUNNIN

G

1. HEAD ONLY.

2. HEAD TO 

BODY
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Slaughtering













Slaughtering indiocators

.

▪ There is no kicking (Hind Quarter).

▪ There is no blood lining in trachea.

▪ (Absence of corneal reflex) 

▪ No Bruised on meat/ carcass

TRACHEA

BLOOD  SPLASH IN 

MEAT



Ways of improving welfare of animals during handling 

and transportation

• To improve animal welfare during

transport, it becomes necessary to

comprehend the attitudes and

activities of those involved in handling

and transporting of animals.

• The aforementioned hadits, as

reported, emphasize the welfare of

animals and reveal how animals should

be handled and managed

• From the Islamic point of view, The

prophet (PBUH) in a hadith stated that:



Pre-Slaughter 
Handling

▪ The manner whereas livestock are mustered, yarded, handled, transported, restrained, slaughtered, and

exanguinated can affect their welfare and final meat quality (Farouk et al., 2014).

▪ The handling of animals for slaughter is composed of a series of procedures that are quite uncommon and

therefore stressful for them (Peres et al., 2014). Moreover, handling the animals during pre-slaughter and is

the main aspect can influence the quality of meat and meat products.

▪ The pre-slaughter handling consists of the animals both on the farm and during the transport

(loading/displacement/landing), at lairage, and finally on their way to be stunned and slaughtered.



Flight zone 58



1. Vertical vision of cattle is limited to about

60 degrees.

2.    An animal must lower its head to focus on   

the ground. Therefore, it is advisable to give 

cattle time to put their heads down to judge 

flooring during handling.

3. Cattle may balk less in handling facilities 

that are uniform in color.



Perception of movements in humans and cattle. 





Rope Squeeze

Manual VS Automation



The pre-slaughter handling practice on traditional slaughter house in Thasala district showed poor of
animalhandlingstartfromlairageareauntiloverthrowpracticetotheanimalsbeforeslaughter.

Variables Abattoir (A) 

(n=6)

Abattoir (B)

(n= 4)

Abattoir (C)

(n=8)

Slips 3 2 4

Falls 1 0 2

Reversing 3 3 5

Jumps 1 1 1

Aggresion 4 2 4

Vocalizing 4 3 5

The animal welfare indicators were 

shown for slips and reversing was 

happened more than 50 - 62.5% 

cases

From three traditional Halal slaughter 

houses had shown more than 60% 

beef cattle undergone vocalizing due 

to poor practice animal handling, start 

from loading, unloading, 

lairage/barnyard, and slaughtering 

area (slaughtering/sticking process. 
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Characteristics of Thai native beef slaughtered by traditional Halal 
method 64



%animals

Time to Final Collapse (min)

The Impact of Pre-Slaughter and Slaughter Procedure on 

Animal Welfare and Behavior Changes in Cattle at Local 

Abattoir in Samarinda-Indonesia 2020-2021

Indicators of consciousness and 

unconsciousness

Percentage

did not show signs of sensibility 2,8

eye corneal reflex 1,4

reflex to straighten the head and / or

body

57,0

voice 69,0

rhythmic breathing 21,1

tail movement 82,4

A total 142 Bali cattle were observed and slaughtered at an abattoir in Samarinda-indonesia







9 SAMPLES  FROM  3 beef 

cattle (3 PARTS OF RETAIL 

CUTS)

Longissimus 

dorsii (LD)

Semitendinosus

(ST)

Vastus lateralis

(VL)

1. It was packed using 

tray and PE plastics

2. Stored at 5oC 

(chilled storage) for 

7 days.

• At 3 h, 24 h, 48 h, d 3, d 5, and d 7 post-mortem, physicochemical

analyses including pH, expressible drip, cooking loss, hardness and

color were performed.

• The other lots of samples were chilled storage for 21 h at 5 °C to

achieve the total 24 h post-mortem and physicochemical parameters

were analyzed again. The chemical compositions including moisture,

protein, fat, ash, zinc, iron, myoglobin content, myoglobin redox,

TBARS were determined at d 0, 24 h 48 h, d 3, d 5, and d 7 post-
mortem. Samples were kept on ice during preparation and analysis.
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PHYSICOCHEMICAL PROPERTIES

Attributes Semitendinosus Longissimus dorsi Vastus lateralis

pH (3 h) 6.83±0.57b 6.26±0.57a 6.93±0.20b

pH (24 h) 5.83±0.57a 5.83±0.20a 6.40±0.20b

Expressible drip (3 h) (%) 8.03±1.91b 9.74±3.72a 7.45±3.51c

Expressible drip (24 h) (%) 16.57±4.35b 17.62±1.40c 15.50±1.75a

Cooking loss (3 h) (%) 11.50±5.91b 12.70±2.28c 8.68±1.62a

Cooking loss (24 h) (%) 16.64±1.15b 17.90±1.52c 15.89±0.67a

Hardness (3 h) (N) 10.24±4.09b 7.37±3.67a 10.45±3.98b

Hardness (24 h) (N) 9.45±2.59b 7.35±1.57a 9.50±2.59b

Table. pH, expressible drip, cooking loss and hardness of three beef cuts, Semitendinosus, Longissimus 

dorsi and Vastus lateralis, slaughtered by traditional Halal method
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Color of three beef cuts

Color Semitendinosus Longissimus dorsi Vastus lateralis

Color  (3 h)

L* 27.64±0.73c 24.11±1.94a 26.10±1.49b

a* 7.07±1.24b 5.74±0.96a 5.66±0.84a

b* 6.63±0.73c 3.73±0.69a 5.26±0.78b

Color (24 h)

L* 25.50±1.34b 24.11±1.36a 27.13±1.67c

a* 10.29±1.24a 9.50±0.96a 10.90±0.84a

b* 11.66±0.73b 9.21±0.69a 9.10±0.78a
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Changes in expressible drip and cooking loss
EXPERIMENT 
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Changes in expressible drip (A) and cooking loss (B) of ST (○) 

and VAL (●) from Thai native cattle during chilled storage. Bars 

represent the standard deviation from triplicate determinations.

• There were no significantly different on

percentage of expressible drip between

ST and VAL at the beginning of chilled

storage (P > 0.05).

• ST tended to give high percentage

of expressible drip numerically

compared to VAL.

• There was not significantly different

in cooking loss between ST and VAL

during chilled storage at day 0 and

day 1 (P > 0.05). However, the

differences were found markedly

from day 2 until the end of storage

(P < 0.05)
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Changes in hardness
EXPERIMENT 
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Changes in hardness of ST (○) and VAL (●) from Thai native cattle

during chilled storage. Bars represent the standard deviation from

triplicate determinations.

• There were not any differences statistically on

hardness between two beef cuts during 7 days of

storage (P > 0.05) and hardness of both cuts tended

to decrease throughout the storage.

• After 7 days, hardness of VAL and ST decreased by

approximately 51 and 57% when compared to day 0.

• Decreases of hardness values in both cuts may

probably due to the proteolytic enzyme system and

ultimate pH
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Use of the knives 
and science 
slaughter

▪ The effectiveness of slaughtering and 

exsanguinations however have been a source of 

concern in that in some of cases occlusions can 

impede in bleed out rate and delay loss of 

consciousness (Wong and Ashton, 2015; Anil et al., 

2006; Gregory et al., 2009).

▪ A saharp knife must be used to slaughter an animal 

to allow a quick flow of blood, and immediate loss 

of consciousness.









Deboning knife 

skinning knife 

Slaughtering knife



SHAPES OF 

BLADE



Knife handling





Bevel of knives











Steel

Grooved steel

Smooth steel



(Smooth steel)
Blunt/dull



(Grooved steel)







Thank you (Kop Khun Khrub)
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