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« EU and Danish regulations EUtF>Y—IDRAI

Council Regulation (EC) no. 1099/2009 on the protection of animals at the time of killing
E S OBFDEYDREICET SEUEBEESHAIFE1099/20095

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

BEK nr 1751 af 30/11/2020 Ministeriet for Fedevarer, Landbrug og Fiskeri (about stunning and killing)
FOR—IER - B RELSESEL7515 (2020/11/30) (RAZDI KU £EDICDNT)

Bekendtggrelse om aflivning, herunder slagtning, af dyr (retsinformation.dk)

Council Regulation (EC) No 1/2005 of 22 December 2004 on the protection
of animals durln%trans ort and related operations and amending Directives
64/432/EEC and 93/119/EC and Regulation (EC) No 1255/97
HYIOMEIFORECBITBEUIRERIRAIE 1/20055 (2004/12/22) RUMETIESHE64/4325/EEC. RU
2693/1195/ECIEWNCARAIZE 1255/975
| 00320050105en00010044.pdf (europa.eu)

BEK nr 26 af 13/01/2020 Miljg- og Fgdevareministeriet (about transportation of live animals)
FToON-IIRIE - BEmAEDE265 (2020/1/13)  (AFTUV3EMOEHXEICDVT)

Bekendtggrelse om beskyttelse af dyr under transport (retsinformation.dk)
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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
HAIOBEW - LS DEINHEYMOT7=<ILODTILTD T

Killing animals may induce pain, distress, fear or other forms of suffering to the
animals even under the best available technical conditions
FYIDESDE, FABIEERES DT CITolceLTE., Wl A7 Eh, 2DMOELHZS5 R
BEI I E ST

“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.”

“BIYIDESDEITOBEA L. LSODEOREF AP ET TaabsNIIHEZZEREL. LS ORFDREHZET .
AREZVPHEUHZER/INRICTDHIHNERIEEZAELUDIE, "
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Training and Certification of
Operators ARL—H—DN —=24
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Pigs and cattle (B&4)




Certificate of competence
12 HesIERAE

[t is the responsibility of the owner of the slaughterhouse to
ensure that employees have a certificate of competence

B NMREEIIAE ZF O TV B2 I 2D, LEZOFMBEE&EDEETHD

« The certificate of competence contains information an
AT, U T OBmAISTHIN TS

v'/Animal species Y DFELE o

v'The operations Ey VNN

v<tiinninog methad(c) 74— NHF53E



Transport from farm to slaughterhot
EiZNSEEIZE TOENX

Mandatory courses for lorry drivers (EC Regulation 1/2005)
BY)EEEESRFOHOwAI-R (ECHRAIZE1/2005)

. . . . ;
The load is divided into smaller compartments - g

oo ] NE day Of slaughter

lllllllll

BN/ NS X (Co (3 TIES,
Rubber or aluminium checker plate flooring

JLFRET7INZHOFIVA—TL— MR T
Longitudinal ventilation openings

HE MmO %

Only animals fit for transport
BNX(OBUIZENY) D Ay Hanx

Feed every 24 hour and water every 12 hour

EH(F24BFfEICE. KIF12BFRICEICE XD
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Unloading and lairage
g2 ~FALE [ FUVERPR

Pigs (BX)




Video from a Danish pig slaughterhouse
TYVR—IDEDLHFIZDETH




Lairage and driveways
1T W AR
Pigs should not be housed in groups larger than 15 animals
KL 15EE LA EDRFTIFVEEL TFARBARL
Pens should be large enough to ensure that all animals in a pen can lie

down
RU(F, FIEVBIRTOEFYINEICEBNBLOSBR TP RAZTEITHRL

Access to fresh water
FEEIRIKNADT IR

Uniform flooring, walls and good lighting, no disturbing noise
PR+ BE-BREANS—T. BEEMRLCE

If possible, avoid sharp 90° bends in the driveway
OJEETHNIIFHERR(T 9 0 EDFHAZETELE

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

R T VBT DRI 72U BB THNETERZSABVIIFILD ITHE
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Stunning
A=Y

Pigs (i)



Moving pigs in a semi-automatic driveway

and stunning system
BefsEha 3 EBOFEIRERI- I ST

Pigs are driven automatically through the automatic raceway
and up to the dividing station in front of the stunner
PEBEBFERZED. AYFT—RIDA DRI TEEIN (CFBEIENS
Groups of 7-8 pigs are let into the dividing station at a time
XL 7-8FEDEF T, —E LTIV ANSNS
The 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

AR =AW RDS AT LDEI AU GEEE T BREIC. '— MO

B CRIKSEICT IS TE 3R fEZ bl 23
If it is necessary to encourage the pigs to go forward, use bat
or pig paddle

Bz BN ENDIIHE(E. BPBA/ ML ZERTS




CO, stunning in the Backloader
J)\wHIO0—A—TDCO,RFI=>%

Time from stunning

to sticking
A= HEUERILET
DR

Time in
stunner/85% CO,
COzf;%fE'_SS“%_C‘O)
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How can CO, stun
animals?

CO2TEDIICENMPE RIS Z T EEDN ?

The metabolism creates CO, that is exhaled through the lungs
FRERCEDCODFELEL. S HEHENS

Elevated CO, makes the heart pump faster and the respiration deeper
IREEH AREN EFH I3, DIROIRENDECRDIFEIRHSERD

Increased CO, causes pH to drop in brain fluid
REEN AREOIBINCED, BEROpHME T I

pH drop in the brain causes a gradual dysfunction of the brain
AMAIPHDAE T (CLD., TR 4 [CAdD HERER 2 (CPAD



Progress of stunning
A= DEST

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

LAV : @B PRRBEAMETU. BRRECRD, EEEHINNS/5T D

« Level ll: Unconsciousness, loss of muscle control, most reflexes
intact. Hyperventilation and cramps can occur

LAJVIL: BakDTE KR, ARIOHBIEIAEE. Ao THEEALRSTRU . BIFIFEENIL IS EN' DD

« Level Ill: Surgical stunning, gradual stop of reflexes, no muscular
tension

I Il 7T Al TN A= N =N = /A L I—Ally=— 1 KAt kO
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Shackling and sticking

S HE BBRRIL (RTqvF> )

Pigs ()




Video from a Danish pig slaughterhouse
TYR—IDEDEBEZOETH

P =




Shackling

SAC N

Shackling should be carried out in the same order as the animals are stunned
SAwIUS I BIVDIDRAS > ERIVIBFE TITOWEN DS

The chain must be well secured on the hind leg
FI—NFEINCLOMERBE TS

Hoisting should be done as soon as possible after stunning

M EF1d. A2 I TERRIIERGTIC

Sticking must be carried out as soon as possible after stunning and shackling
MERIU(EZAAZ T U AwI 1%, BIEEIRBEDILRICITOCL



Sticking
WL

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

MRRIL I D& SEENARICES YOI OVWLSICHEAINER< LN IZBD (20~22cm) ZFEAHTDIL
 Incision wound approx. 4 cm  YIR&EIEF 4 > F

- The 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.

FTAIEIHRALD TR, BIOEMROHRRARICH T, R _EICZEE EIFD. F—AEDOZIICHD
—D0%ERFIMZ YT B,

- Too 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).

RIVSNSTEFRLR MM’V D. 2DHE. MRIIHROEHPFEIROECHBAEAIC
=595 (M%EAsRRR)

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

RILBNRETEDE. NI OBRICAERFZZ<BRETDHENEUD
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Meat quality
parameters related

to pig handling and

procedures

J;%?ODHR‘OT&L\\’D%IIEU?G%T@/ \SX—




Blood splashes and bruising
bR THE45

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

stunning method

MBEEC, FBEYILEDMNPRIZJ(CLDELS

CO, stunning results in less blood splashes than electrical stunning,

captive bolt gun and shooting

IREENAICKDRIZ =T (F BRIARIZUT . FvTF4TRILNI >
RE(CLDEOLDMBEFEEN R0

Rough handling can cause blood splashes in the muscle tissue
ALFBLREURNE, AARFEBOMMFELEDREERDIES

Blood splashes can occur as a result of poor treatment and stress
M EABEU RN ATRETIENHD

Gates lowered on the back of pigs, or pigs hit by push gates
OB RS — MY, Ty as — MRICE 23 en'® D




pH development pHOZEAL

If pigs experience acute stress before slaughter, there is an increased
risk of developing Pale, Soft and Execudative (PSE) meat which is
meat with too low pH
ESDRICNREVRA N AZZITEE . ADpHME T UAMIEA
(PSE: Pale, Soft and Exudative) hRELETBIRIHNELRD
* Poor handllng procedures related to lairage and driving animals

can cause acute stress in pigs

SN DITVEEPIPREENEF OERDIR VW ITEDNE VG . BT

ANV RAZEZB3ENHD

If pigs experience long-term stress on the day of slaughter and
therefore become exhasuted, there is an increased risk of developing
Dark, Firm and Dry (DFD) meat which is meat with too high pH
ESOHBICFNREFEOARN A2 CHFELLBS . pHAEWDFD
(Dark, Firm and Dry) PINFEEITBURINERD
« Long transport duration and fighting among animals can cause
long-term stress in pigs
REFEOEXPEIE ORI BNCREANBAN A2523
Bl EHE

pH

DFD

Normal

PSE

Hours after slaughter
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Audit system — Welfare and
Quallty Check (WQC)

BERIATA - 7YV I 7 EEOMHESR(WQC)




WQC: An audit system for monitoring animal welfare and meat
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Unloading and lairage
WAT L& VER

Cattle ()




Video from a Danish cattle slaughterhouse F>v—-s04ntZizoE74




Lairage and driveways
FWVEBPRESHERS

1) Big pens, 2) Single pens, 3) Tethered stalls (to be phased put)

1) RBIRY, 2) BEARY, 3) DREAMI (BIEFTE)

Fresh water and hay during stalling. Isolate sick animals.
FOBPRIFEFIKETFTUEREZIES I 5. IMDEN)(IREETD

Cows with filled udders are milked upon arrival and following every 12 hours after arrival

FLBENSROICELF FRNE R CHERLL . BB R 12ESS(CHERLI S
Separate horned and not horned animals in driveway

B CIADHIEYIERVENYZ DTS

Avoid shadows and water on the floor in driveway. No water vents

SBEIRDRICREEPKIBRVLICT D HEKBIRLCE
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Stunning and sticking
REVZVERRIL(RT 4 vF2T)

|1
—

Cattle (£



Stunning - Video from a Danish cattle slaughterhouse 2Z4=>J-7>3—-JD40DEF
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Captive bolt stunning
FvIT1IMIVNRE> =)

Penetrating captive bolt stunner: Serious and irreversible damage to the brain
caused by the shock and penetration of the bolt

EEBFvITAIRILNRS T —  RILPOBEBEEE(CLD, BUICEARNOREFENBIA-S2 52D

Non-penetrating captive bolt stunner (only religious slaughter): Serious impact
on the brain due to the impact of the knocker, without penetrating the skull

HEBEFTVITINIRRIF— (REWIEESDODH)  BEEFZEEET. V- DFEETHICELIR
B TFAD

Drive animals into the stunning box with your hand, alternatively with an electrical
prodder but they are not recommended

FTEMERIDZDIRIRACAND, BEEOERGHEERLZRL




Stunning — fixation and shooting
A=Y — REEFTE

The EU regulation states that animals must be fixated both
horizontally and vertically when stunned

EUDRAITIE, RI>VZ>J I 2LEEFEMM K FLEBBEOm A ICRELRINE
BHRVNEENTVDS

Without fixation, errors occur in up to 30% of shootings (UK
test)

RELBWMEE, RA30%DITETIS-HFEETD (REITOHER)

Fixation of the head in one direction reduces errors by up to
5%
GREPZ —AMEIREITBDET mASWETITI—ZIRKI DIENTED

Fixation both horizontally and vertically reduces errors to
almost 0%

K- BEHSMORECED, BREZFF0%HIZDIENTED




Recovery signs from stunning
A= hBnEIE DIk E

- Trying to getup Y5 ENBESET 3

- Conscious movements =L EHE

- Spontaneous blink with the eye BREKOBFERIRK(L S

« Nystagmus AREkR 2=
Signs of recovery in - Excitation (contraction of muscles) BZEIVHE (FHRIDUNFE)
Increasing severity
from green to red . Lot B[ g4 A2 D
Sl o Bl Regular respiration F Bl B 72 0k
DIRIENSRES « Eyelash reflex FDOEXRET
- Corneal reflex =S EER

- Superficial gasping respiration Sx[E4IEIK



Stunning and sticking
AT EMERIL

Indicative guidelines for time from stunning to sticking (stun to stick

interval ) : A= heMERILETOREOBE R (RIZ>JhsMERIUE TORERE)
Stunning method Stun to stick interval
A=k A=V DS UERILF T DEFRE
Penetrating bolt pistol Max. 60 seconds
BNV REZ ML A6 0
Non-penetrating bolt pistol Max. 20 seconds
FEEBTNLREAND A2 0

An animal welfare officer or other certified staff are responsible for regular
assessment of the stunning quality, e.g., check cornea reflex
PN TI I 7 EREFRIIMDFEESNIEAAYIE. BIZRETEERFOFIVIRE.
AAZ ) DF A ERRRICEHEN I 2 & T2 &S,




- |t takes appr. 1 minute before cattle are brain dead after sticking
MERIU%E, RxFEd DX TORFfE (Y 1 5
The animal must be dead (no pulse) before it is subjected to further
processing! BIWINFEATAREE (ARHEELY) TRIFNUE. Z2OEBOUNIR(EHER

« Regularly check signs of absence of life after sticking
MERILZDESHBEROYA > 2 ERAR (CHEER I DL

« No rhythmic breathing ERENBYRIFIRA R
« No muscle tone N E AR
- Dilated pupils BEFLILK

 No reflexes FZHTHVR 0N



Religious slaughter — EU and Danish rules
TREEIR E3% - EUET N —IDFRAI

EU: Religious slaughter must only take place in a slaughterhouse
EU : SREBIR LEDEEB/BHZ TOHTORIFNULRSRL

EU: Bleeding must be performed immediately after the animal is stunned by cutting the
two carotid arteries with an incision across the neck from ear to ear

EU : EMORYZ>JERIC. BHSEFTSHEENZ ML C2A0OEEIRZYIRTL ., HIMS B2 HENHD

DK: Meat and other parts of the animal are to be sold or resold to populations
demanding animals slaughtered after religious rites

DK: PIVEIDMEOEMLIE, SREBVURINDRIC ESDOSNIEWN 2B L I DEUAICARTEFILIEBIRT 2L

DK: If stunning is not sufficient the first time, the animal must be shot immediately with

a penetrating bolt device or stunned by electrical current

DK : 1EIBORY>Z I At+oRigEE. BESCEBENNEETHIE TN BR TRV
LR FN(ERB1R0)
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Handling and
procedures affect

meat quality in beef

WO W\ EFIENF-DORE(C
R TFAD




Registration of bruising and blood splash

FTEP MDD S &

« Itis a good idea to continuously register bruising and blood
splash
FIERO MM OFEE TR HhY(CEEE L TH<ELL

«  The location can give an indication of what has caused it
ZDEPLICE ST, AW RE THoIehZ2FBENTES /

- Damage to the back can be caused by hoisting gates
MD_ETRT - NCERCIA-IHRETIENHD

« Damage to the hip bone can be caused by equipment
EEDIEEE. #EsCIOTIERIEN DN DD

« Damage to the tail root can be caused by transport trucks
FEARSPOEE L. FnXEmNRE O] gEMEN DD
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Too high p

PHAE &3

* Poor handling and procedures as well as fighting among animals can

lead to animals being exhausted at the time of slaughter
AEREDBNOFIR, BRI ADME. ESORFICEIVIDHEZBIENDHS

 When animals are exhausted at the time of slaughter, there is an
increased risk of high pH in the meat
EEDRFCEMDIDHFEL TS L, IDpHY ERIBIVAINELRSD

* Too high pH in the meat is a meat quality defect associated with low
shelf life ADOpHBE5L, AENMBEL. REFENBLSD




