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ÅCouncil Regulation (EC) no. 1099/2009 on the protection of animals at the time of killing
≤↕≈ ─ ─ ⌐ ∆╢EU 1099/2009

Council Regulation (EC) No 1099/2009 of 24 September 2009 on the protection of animals at the time of killingText with EEA relev ance (europa.eu)

ÅBEK nr 1751 af 30/11/2020 Ministeriet for Fødevarer, Landbrug og Fiskeri (about stunning and killing)

Ӹ Ӹ 1751 ṕ2020/11/30 Ṗṕ Ṗ
BekendtgÔrelse om aflivning, herunder slagtning, af dyr (retsinformation.dk)

ÅCouncil Regulation (EC) No 1/2005 of 22 December 2004 on the protection 
of animals during transport and related operations and amending Directives 
64/432/EEC and 93/119/EC and Regulation (EC) No 1255/97

EU 1/2005 ṕ2004/12/22 Ṗ 64/432 /EEC

93/119 /EC 1255/97

l_00320050105en00010044.pdf (europa.eu)

ÅBEK nr 26 af 13/01/2020 Miljø- og Fødevareministeriet (about transportation of live animals)

Ӹ 26 ṕ2020/1/13 Ṗ ṕ Ṗ
BekendtgÔrelse om beskyttelse af dyr under transport (retsinformation.dk)

Å EU and Danish regulations EU

https://eur-lex.europa.eu/LexUriServ/LexUriServ.do?uri=OJ:L:2009:303:0001:0030:EN:PDF
https://www.retsinformation.dk/eli/lta/2020/1751
https://eur-lex.europa.eu/legal-content/EN/TXT/PDF/?uri=CELEX:32005R0001&from=DA
https://www.retsinformation.dk/eli/lta/2020/26


Aim of regulations - Animal welfare of slaughter 
animals

─ ²≤↕≈↕╣╢ ─▪♬ⱴꜟ►▼ꜟⱨ▼▪

ÅKilling animals may induce pain, distress, fear or other forms of suffering to the 
animals even under the best available technical conditions

Å¬Business operators involved in the killing of animals should take the necessary 
measures to avoid pain and minimize the distress and suffering of animals during the 
slaughtering or killing process, taking into account the best practices in the field and 
the methods permitted under this Regulation.º

¬
"



Training and Certification of 
Operators

Pigs and cattle  ( Ṗ



ÅIt is the responsibility of the owner of the slaughterhouse to 

ensure that employees have a certificate of competence

ÅThe certificate of competence contains information on

VAnimal species

VThe operations 

VStunning method(s)

Certificate of competence



Transport from farm to slaughterhouse

ÅMandatory courses for lorry drivers (EC Regulation 1/2005)

ṕEC 1/2005 Ṗ

ÅThe load is divided into smaller compartments

ÅRubber or aluminium checker plate flooring 

ÅLongitudinal ventilation openings

ÅOnly animals fit for transport

ÅFeed every 24 hour and water every 12 hour

24 12



Unloading and lairage

Pigs (



Video from a Danish pig slaughterhouse
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Lairage and driveways
↑™ ≤

ÅPigs should not be housed in groups larger than 15 animals

15

ÅPens should be large enough to ensure that all animals in a pen can lie 

down

ÅAccess to fresh water

ÅUniform flooring, walls and good lighting, n o disturbing noise

ÅIf possible, avoid sharp 90 ° bends in the driveway

ịỂ

ÅSick or injured animals should be taken well care of and, if necessary, killed 
to avoid suffering



Stunning

Pigs ṕ Ṗ



Moving pigs in a semi -automatic driveway 
and stunning system

ÅPigs are driven automatically through the automatic raceway 
and up to the dividing station in front of the stunner

ÅGroups of 7 -8 pigs are let into the dividing station at a time

7-8

ÅThe pigs should have time to respond to the gate opening in 
front of them, before the operator starts driving them into the 
next section of the system

ÅIf it is necessary to encourage the pigs to go forward, use bat 
or pig paddle



CO2 stunning in the Backloader
CO2

Time from stunning 
to sticking

Time in 
stunner/85% CO2

COŇ 85Ṿ

30 sec. 120 sec. 

45 sec. 130 sec. 

60 sec. 140 sec.

75 sec. 150 sec.

90 sec. 160 sec.



How can CO 2 stun 
animals? 

COŇ Ḵ
Å The metabolism creates CO 2 that is exhaled through the lungs

COŇ

Å Elevated CO2 makes the heart pump faster and the respiration deeper

Å Increased CO2 causes pH to drop in brain fluid

pH

Å pH drop in the brain causes a gradual dysfunction of the brain

pH Ṅ



Progress of stunning 

ÅLevel I: Reduced pain sense and coordination, insensibility. Still 
conscious, but dizzy

IḲ

ÅLevel II: Unconsciousness, loss of muscle control, most reflexes 
intact. Hyperventilation and cramps can occur

II: 

ÅLevel III: Surgical stunning, gradual stop of reflexes, no muscular 
tension

III: Ṅ



Shackling and sticking
ṕ Ṗ

Pigs ṕ Ṗ



Video from a Danish pig slaughterhouse
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Shackling

ÅShackling should be carried out in the same order as the animals are stunned

ÅThe chain must be well secured on the hind leg

ÅHoisting should be done as soon as possible after stunning

ÅSticking must be carried out as soon as possible after stunning and shackling



Sticking

ÅSticking knife should be sharp on both sides and pointy (20 -22 cm) to ensure 
that they can easily reach into the carotids.

ṕ20Ṍ22cmṖ

ÅIncision wound approx. 4 cm     . Ệ

ÅThe knife is placed at the lower edge of the larynx, immediately in the throat s 
middle line, and thrusted upwards at a slanting angle. The two jugular veins by 
the first rib are to be severed.

ÅToo small a sticking wound reduces the bleeding. In such cases, the blood will 
penetrate the fat behind the muscle tissues in the throat area (a bloody fat 
border).

ṕ Ṗ

ÅToo large a sticking wound will result in the need to remove too much fat in the 
trimming process.



Meat quality 
parameters related 
to pig handling and 
procedures



Blood splashes and bruising

ÅBlood splashes are mainly a result of poor handling, inventory or the 

stunning method 

ÅCO2 stunning results in less blood splashes than electrical stunning, 

captive bolt gun and shooting

ÅRough handling can cause blood splashes in the muscle tissue

ÅBlood splashes can occur as a result of poor treatment and stress

ÅGates lowered on the back of pigs, or pigs hit by push gates

20


