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SAVE SAVE ££4,000 per week 4,000 per week 



ConsumerConsumer BookletBooklet

GoodGood…….but not enough.but not enough



GoodGood…….but not enough.but not enough

•
 

Liver 
•

 
Kidneys

•
 

Tongue
•

 
Heart

•
 

Skirt
•

 
ECP  Casings



Tripe, hooves

Hearts, cheek meat,
tongue



Meat Waste HierarchyMeat Waste Hierarchy
Convert to Edible Product 

MBM and Offal

Pet food or animal feed:
Cat 3

Oleochemicals pharmacutical/food
Edible co-products

Composting/energy 
recovery Cat 2

Energy recovery 
Cat 1, 2 & 3

Incineration 
Cat 1

Meat Waste Task Force



Cattle 5Cattle 5thth qtr  2006qtr  2006

PRODUCTS pre 2006PRODUCTS pre 2006
Wt Kg         % of live wtWt Kg         % of live wt

Meat  bone & offalMeat  bone & offal 281.13281.13 47%47%

Cat 1Cat 1 157.76157.76 26%26%

PetfoodPetfood 29.1629.16 5%5%

HideHide 42.4942.49 7%7%

Gut ContentsGut Contents 89.4589.45 15%15%

TOTALTOTAL 599.98599.98

££12.62 per head Rendering costs

12.62 per head Rendering costs

(based on 

(based on ££80/Tonne)

80/Tonne)



The situation in 2008The situation in 2008

Carcase Breakdown Table
Poor Practice Scenario

Carcase 
Meat, 39%

Offal  1%

Hide, 7%

Category 1, 
47%

Best
 Fat,
 6%

 Carcase Breakdown Table 
Good Practice Scenario 

Cat 1 (inc. blood), 
26%

Meat, 39%

Pet food, 2%

Stomach Contents,
15%

Best Fat, 6%

Offal & Variety, 2%
Hide, 7%

Second Grade Fat, 
3%

Scottish cattle abattoirs



Meat ProductionMeat Production

UK 
Slaughterings

(000)’s Carcase Meat 
(000)tonnes

Cattle 
(Av CW 341.6)

2,627 850

Sheep 15,382 303

Pigs 9,031 720.3

Source: AHDB EBLEX 2010 yearbook



How low can we go?How low can we go?
Carcase Breakdown Table

Best Case Scenario
SRM, 6%

Stomach Contents, 
15%

MBM Cat 3, 11%

Pet food, 0%

Hide, 7%

Blood, 3%
Ed Fat, 10%ECP, 4%

Offal & Variety, 4%

Meat, 39%

Cattle



CattleCattle
2009:    2,627,000 head of cattle slaughtered in the UK

Material Percent Weight (kg) (000) tonnes

SRM  Cat 1

Stomach Contents ‐
 

Cat 2

MBM Cat 3

Blood

Ed Fat

ECP

Offal & Variety

6%

15%

11%

3%

10%

4%

4%

37.78

89.45

65.84

20.13

58.19

23.47

26.72

99 

235 

173 

53 

153 

62 

70 



SheepSheep

Product % LW (42.18kg) Weight (Tonnes)

Fat 6% 35,840 

Cat 1 6% 70,757 

Cat 3 ‐
 

Petfood 16% 104,136 

Blood 5% 29,680

Offal & ECP 9% 61,528 



PigsPigs
2009:  9,031,000 pigs slaughtered in the UK 

Product % LW (101kg) Weight (Tonnes)

Carcase weight 65% 594050

Blood 4% 36982

Cat 3  12% 105187

Offal  10% 88001

Fat 2% 21145



Offal available Vs ActualOffal available Vs Actual

Offal prod’n
 Tonnes 
Theoretically 
Tonnes 

136,000 281,000

UK Yearbook  2010 Offal  Production 

Why? Kidneys, hearts, 
liver, skirt, tongues

5 out of 30+

•
 

Pig & sheep intestines, 
tripe, tendons, pizzle, 
hooves, paddywack, aorta, 
ears, cheek meat,  and 
BLOOD etc

=    48%



Data drives decisionsData drives decisions

•
 

Most plants monitor offal 
yield.
−

 

Based on a snapshot of 
average weight

•
 

Unreliability Issues
−

 

Weight varies  with sex age 
and carcase weight

−

 

No piece count 
−

 

No condemnation count

•
 

Little interrogation and 
corrective actions



Data drives decisionsData drives decisions

•
 

The yields of offal products
−

 
How many products are you harvesting

•
 

Liver, kidneys, tongue, skirt, tails, sweetbread, 
tripe/paunch, pancreas, pizzle, 5 and 28

•
 

The price you get paid 
−

 
How does quality affect price and market



Measure, graph and challengeMeasure, graph and challenge

•
 

Product weight 
−

 
% of DCW

•
 

Product count
•

 
Actual <>  theoretical 
Difference   ££££

•
 

Implement corrective 
actions
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YieldYield

•
 

Labour
−

 

Shortage
−

 

Skills
−

 

Management
•

 
Processes
−

 

MHS inspection 
•

 

e.g
 

liver, heart, cheeks 
−

 

Operator error
•

 

Washing & polishing tripe
•

 

Pulling runners
•

 

Tongue removal
•

 

Gaul bladder

•
 

Space & location
−

 

Restricted collection facilities 
e.g. hooves, head meat

−

 

Restricted processing 
facilities  e.g. tripe processing

−

 

EA issues with effluent e.g. 
tripe wash, runners

•
 

Condemnations
−

 

Liver fluke
−

 

C Bovis



Tripe ProcessingTripe Processing

•
 

First wash 
•

 
Inspection

•
 

Second wash
•

 
Inspection

•
 

Yield



HeadsHeads

•
 

Cattle
−

 

Remove cheeks but leave 
attached for MHS inspection

−

 

Remove mandible
−

 

Remove lips etc to reduce 
weight of head.

•
 

Pigs
−

 

Skilled operation to debone
−

 

Retail pack

•

 

Sheep
−

 

Huge export opportunity
−

 

Must have correct presentation



Balancing ActBalancing Act
50,000 Head p.a.

Weight in 
kg £/T

Head 15.65 -£ 50 -£ 39,125 

Head w/o sellable prod 8.91 -£ 50 --££ 22,27522,275

Head & cheek meat incl
 trimmings 2.12 £ 1,800 £ 190,800 

Tongue incl
 

trimmings 2.24 £ 1,800 £ 201,600 

Ears 1.26 £ - £ -

Lips 1.12 £ 30 £ 1,680 

Non Cat 1 6.74

££16,850 Saving16,850 Saving

Total benefits are Total benefits are ££377,230377,230
not inc. labour & packagingnot inc. labour & packaging



HoovesHooves

•
 

Wash
•

 
Singe

•
 

De toenail & Inspect
•

 
Pack

•
 

Count weigh and 
record



PricePrice

•
 

Quality of product 
−

 
Tripe: over/under 
cooking, colour, 
contamination

−
 

Hooves: damage, 
charring

−
 

Runners: strength, 
length, caliber

−
 

Liver, heart, : 
inspection incisions

•
 

Markets
−

 
UK, EU, far east

−
 

Retail, wholesale
−

 
Pet food, human 

•
 

Presentation
−

 
Retail Pack, tinned, 
frozen, wholesale 



Quality and PresentationQuality and Presentation

•
 

Harvest operation –
 

slaughter hall and gut 
room 

•
 

Rapid chilling is paramount
•

 
Time –

 
temperature parameters for 

blanched products
•

 
Packaging



Meat Waste Task ForceMeat Waste Task Force

•
 

Offering advice to abattoirs
−

 
Process

−
 

Products
−

 
Export opportunities

−
 

Environmental issues



SummarySummary

•
 

Good .. But not enough
−

 
Reduce Costs  and carbon footprint

−
 

Move up the waste hierarchy

•
 

Improve your performance measurement systems
•

 
Increase your income
−

 
Yield

−
 

Price

•
 

Meat Waste task force
−

 
More Information   MLCSL & EBLEX



Many Thanks 

Any  Questions
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