
REGULATIONS 1973, No. 17* 

Regulations under the A battoirs and Slaughtering 
. Ordinance 

I THOMAS ALAN O'BRIEN, thc Acting Administrator of the Northcrn 
, Territory of Australia, having received tlte advicc of thc Ad­

ministra'tor's Council, hereby make the following Regulations under the 
Abattoirs ancl S/lIlI;:htering Ordinance, 

Dated this fourteenth day of Septcmbcr, 1973. 

T, A. O'BRIEN 

!Acting Administrator 

A'BATfOIRS AND SLAUGHTERING REGULATIONS 

1. Thesc Regulations may bc cited as the Abattoirs and Slaughtering Citation 

Rcgulations. 

2. rrhe Abattoirs and Slaughtering Regulations, being Regulations 1960, Repeal 

No. 3; 1961, No. 2; 1961, No. 16; 1962, No. 2; 1963, No. 4; 1964, No. 3; 
1969, No. 12; 1970, No. 7; and 1972, No. 3, arc ~epcaled. 
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J. (I) In thcsc Regulations, unless the contrary intcl1,tion appcars- InterpretntiOD 

"edible offal" means any edible portion of a carcass, other than the 
;the :f1esh, which has been passed by an Inspector, and includes 
sausage casings; 

"licensed premises" means' premises in ~espc-ct of which a licence 
under the Ordinance is issued and in force; 

"Schedulc" means a Schedule to these Regulations; 
"sheep" includes lamb; 
"the Ordinancc" means the Abattoirs and Slaughtering Ordina',ce. 

'(2) Strict compliancc with the Forms contained in 'the First Schedule 
·is not necessary and .sllb~talltial compliance is sufficient. 

4. An a.rc:}, specified. in the Second Schedule is a Licensed Abattoirs Licensed Abattoir 
Area. Area 

• Notified in the Nortllcrn Territory Goremment Gazelle on 20 September, 1973. 
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Abaltoirs alld Slaughtering Regl/lations 

s.· An application for a licence to conduct premises or proposed prem­
ises as an abaltoir-

(a) .for .the slaughtering of stock; or 

(b) for the slaughtering of poultry, 
shall he in accordance with Form 1 and shall be accompanied. by a fee 
of 50 dollars. 

6. An application for the renewal of a lieence to conduct premises as 
an abattoir shall be in accordance with Form 2 and shall be accompanied 
by a fee of 20 dolIars. 

7. An application f{lr ~ licence to use premises for the. slaughtering of 
huffaloes shall.l?e.in ;lccorol1ncc,with Form 3. 

8. An application for the renewal of a licence to use premises for the 
slaughtering of buffaloes shall ,be in accordance with Form 4. 

, 9. A liccnce or a rcric:wal of a licence to conduct premises or proposed 
premisc); as an abattoir shall be in accorda,llcc with Form 5. 

JO. A licence or renewa'l of a licence to use premises (or the slaughtering 
of hulblocs shall ,be ·in accordance with Form 6. 

H. An application for the transfer of a licence may be· in accordance 
with Form 7 and shall he accompanied by a fee of 20 dollar~. 

1'2. A licence to conduct premises or proposed premises asanabaltoir 
shall not be granted In respect of premises wi,thin a licenSed Abat~irs 
Airea unless:- ' 

~a) the standards set out in the rhird Schedule have been complied 
with; or 

'(Ib) the premises are ,registered under the Exports (Meat) Regula­
Ilionsas an exPbrt~Stabnshmcnt. 

13. A licence to conduct premises or proposed 'premises as a licensed 
abattoir not in a Licensed Aba ltoirs . Area shaH not be granted in' respectof 
premises unlcss- . 

fa) the standards set out in <the Fourth Schedule have been complied 
,with; or 

(b) the -premises are reglsfered under the Exports (Meat) Regula-
tions as an exportestablishment. .' .. 

14. A licence to conduct premises or proposed premises as a po~ltry 
abattoir shall not he granted In respect of prell1isesunless-

(a) thestanda'l'ds set out in the Fifth Schedule have ;been complied 
. with; c;>r . 

(b) the-premises a~e registered under the Exports (Meat) Regula· 
,tionsas an export establishment. 
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15. A person shall not allow an animal or a bird that i5notintended Animals not to 
for slaugllt.::r in an abattoir to be within 100 ya,rds of that abattoir. ~ga~~Jj~ near 

'Penalty: 200 dollars. 

16. A licensee shall take such steps as are necessary o~ as he is directed 
by an ,Inspector to take to eradicate or control the incic.!6nce of insects or 
vermin on the premises in respect of which he is licenscd. 

'Penalty: 200 dollars. 

17. A holder of a Iiccnce shall-
(a) ,provide sufficient drinking wilter and shade for all live animals 

and hirds held at the abattoir; 
(b) !When required to do so by an Inspcetor, providc food for all 

live animals and birds heid at the abattoir; and 
(c) slaughter those animals or birds-

(i) not latcr than 24 hours aftcr thcy are placed at ,the 
abattoir; or 

(ii) !Where an Inspector gives permission not to slaughte-r 
,those animals or birds within that period, not later 
,than such time as the J nspeetor directs. 

-Penalty: 200 dollars. 

Vermin 

Stock or roultr}" 
at abattoir to be 
watered. &c. 

18. A licenscc shall starve poultry held M the abattoir in respect of which Starvingof 
poultry 

he is iice,lsro for su.;:h period, if any, lip to 12 hours, prior to slaughter as 
required by ali Inspr<::tor. 

Penalty: 200 dollars. 

19. A person shall not slaughter at an abattoir unless he has given to 
an Inspector notice of his intention -to slaughter not less than 24 hours 
bc[ore slaughtering is to commence. 

Penalty: 200 dollars. 

Notice Of Intent 
to slallghter 

20.(1) The lieensec of an abattoir shall ensure that before c.attlc or pigs Killing and 
are bled in that abattoir they are stunned or killed by means of- ~!~~~i~~tPi81 

(a) an electric stunner; 
(ob) a ca,ptive bolt stunner; or 
(c) a firearm, 

of a type approved by the Chief Inspector. 
'(2) lhe licensee of an abattoir shall ensure that cattle and pigs-that are 

stunned or killed in that abattoir are thoroughly hied in a manner approved 
by an Inspector immediately after stunning or killing. 

Penalty: 200 dollars. 

21.(1) The licensee of an abattoir shall ensure that poultry killed .at that Killing and 
abattoir- preJ'aratioD of 

poultry 

(a) are not killed in that abattoir by being strangled; and 
Cb) are thoroughly bled by a method of external incision, at the 

time of killing. 
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Abattoirs and Slaughterillg Regu!ations 

1(2) The licensee of an abattoir shall ensure that pouJt.ry killed at that 
abattoir are dry plucked, wax plucked or plucked after having been 
semi-scalded and do not show any ~igns of having been scalded. 

(3) The licensee of an abattoir shall ensure that poultry are not killed 
<It that abatloir---

i(a) if they show any signs of ,t disease or sea Icy legs: or 
(b) if they do not have clean feet. 

(4) The licensee of an abattoir shall ensure that pottltry killed at that 
abattoir arc well drcs~cd and have their crops emptied or removed and 
h:\Ve their vents emptied. 

Penalty: 200 dollars. 

22. A licensee of an abattoir shall ensure that. when <'" lnspector is on 
duty in that abattoir, a person other ,than an Inspector does not, in that 
abaltoir-

(a) strip or othcrwise interfere with the pleurae of a carcass; 

(b) Cllt, manipuiate or interfere with a carcass in a manner capable 
of preventing the discovery of dist'ase or of a!iering the 
condition of the meat of the carcass; 

(c) dispose of a carcass or part of a carcas~; or 

(d) place a carcass or part of a carcass or the organs or viscera of 
a care<lss with another carcass or part of a carcass or -the 
org",ns or vi:,cera of a caieass, 

'until an Inspector has inspected the carca~s. 

}~enalty: 200 dollars. 

23.(1) A per:;on sh<lll not, in an ab:ltloir-

(a) pn'pare the c<lrcass of a calf fN s<lle unless the carcass, when 
dressed <lod without the head, weighs not less than 18 
'kilograms; or 

(ob) slaughter a calf the meat of which is intended for human 
consumption unless the calf is-
(i) not less than 2 weeks old; 
(ii) fully developed; and 

(iii) in a well-nourished condition. 

Penalty: 200 dollars. 

(2) An Inspector may condemn th<e carcass of a calf slaughtered in 
contravention of thi5 regulation and c:~use the carcass to be disposed of as 
he directs. 

24. A person shall not treat or dress at an abattoir a carcass or part of 
a carcass of stock or poultry, or meat or pou:try flesh, or offal from a 
carcass of stock or poultry unless the stock or poultry was killed at that 
abattoir. 

Penalty: 200 dollars. 

25.(1) A licensee shall provide for lISt: in relation to the slaughtering 
of stock or poultry such suitable clean "ppliallces, covered receptacles and 
utensils as are required to he provided by the Chief Inspector. 
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(2) A lk(;n:Jee shall enslIre that containers for the storage of meat, poul­
try flesh and edibk oH:!1 arc of rust-proof, impervious material. 

(3) A licensee shall ensure that-'-

(a) stock is sprayed or washed, in a manner approved by an In­
spector, prior to slaughter and poultry is sprayed or washed, 
in a manner approved hy an Inspector, prior to dressing; 

Cb) wbjeet to these Regulations within onc hour after the killing 
of an animal or hird, offal from the animal or bird is re­
moved from the place where the slaughtering is being carricd 
out; 

(c) the abattoir anJ all utensils, rcceptacles and appliances-
'Ci) arc thoroughly cleaned within onc hour of the completion 

of slaughtering for th,~ day on each day that slaught­
oring is done; and 

(ii) arc kept clean when not being used; 

(d) meat or poultry flesh in the abattoir is protected at all times 
from flie" vermin, dust and any other source of contamina­
tion capable er imparing its suitability for human consump­
tion; 

(c) blood is drained and washed from the floor of the abattoir in 
a manner that permits its removal from the precincts of 
the ahalloir and its dispo~al in a manner approved by an 
Inspecto:-; 

(I) viscera and ,bones are removed from the precincts of the abat­
toir <\lid disposed of at least once daily or more often as an 
lnspc:.;t(>[ directs by burninz, hy hurying or hy being processed 
in a manner approved hy an Inspector; 

(g) hides and skins are-
(i) tre,lted and stored or destroyed or disposed of in a man­

ner approved 'by the Chief Inspector; and 
(ii) removed from the abattoir when an Inspector so directs; 

(h) ,fat required for sale is stored in leak-proof containers and is 
removed from the abattoir when an Inspector so directs; 

(i) hy-products, other than hides, skins or fat required for sale, are­
t(i) stored so that they are not contaminated and do not 

cause a health hazard; and 
(ii) removed from the abattoir when an Impector so directs; 

and 

(j) where there is bed-dressing, suitable cradles are provided to lie 
carcasses on so that they will be kept clear of the floor of 
the ab.lttoi r. 

Penalty: 200 dollars. 
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26.(1) Where there is a build-up of poultry or poultry flesh awaiting Rate of slaughter 
of poultry 

processing after killing, an Inspector may direct tIlJt kiliing of poultry 
cease until the build-LIp is cleared. 

(2) A licensee shall ensure that a direction under sub-regulation (1) 
is complied Wilh. 

,Penalty: 200 d011ars. 
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KJ1lve~ and 
~c~bbard, 

Abattoirs and Slaughtering Regulatiolls 

27. A licensee shall ensur~ 

(a) 'ihat knives lIsed in liccnsrd premises are not kept in scabbards 
other than scabbards that arc made of impervious, rust­
resistant materials and arc capable of being dismantled and 
easily cleaned and sterilised; and 

(b) that knives, scahbards and sharpening steels are suspended 
by a rust-resistllIlt chain. 

Penalty: 200 dollars. 

Scalding tanlul 28. The Iir.:cnsce of an abattoir shall ensure that scalding tanks used for 
the treatment of pigs or poultry ;n the abattoir are emptied and thoroughly 
cleaned at the cnd of each working day. 

Penaly: 200 d,,!Iars. 

Soap and towels 29. The licensee shaH ensure that--

Bonil13 room 
tCllll'Cra1Ule 

Storage of meat 

Storage oC meat 

(a) every hand wash basin in the abattoir is a all times well supplied 
with liquid soap and disposable paper towels; 

(b) adjacent to every hand wash basin therc is a receptacle suitable 
tior the holding of uSl~d paper t"wels; and 

(c) tdwcl~ other than papa towels arc not uscd in the abattoir. 

·Penalty: 200 dollars. 

30. A licensee shall ensure lh:!t, iwhere a boning room forms part of 
the licenscd premises in respect oi which hcis the licensee, the air tem­
perature Oflhl.' room is kept bc:ow 12 df~grees Celsius while the boning 
room is in use. 

Pcnalty: 200 dollars. 

31.(1) A licensee sha.lI ensure that meat obtained from stock slaughtered 
under his licence is stored-

(a) by hanging the carcass in a fly-proof enclosure, chilling chamber 
or freezing chamber; 

~b) by hanging or placing the edible organs in a clean container 
in a fly-proof en.:losurc, chilling chamber or freezing cham­
tber; or 

(c) in the case of boned meat-in a chilled or frozen state. 

(2) A Iicenseeshllll ensure that meat obtllined from stock slaughtered 
under his licence i~ /lot kept in the premises in which it is slaughtered for 
more than 4 hours after slaughtering without being transferred to a chilling 
or freezing chamber for storage whilst it is in the premises. 

Penalty: 200 dollars. 

32.(1) A licensee shaH ensure that carcasses, meat and edible organs 
obtained from stock slaughtered under his licence arc not stored outside 
a chilling or freezing chamber in the premises in which the stock was 
slaughtered for more than 4 huurs after slaughter. 

,(2) A licensee shall ensure that me.lt obtained from stock slaughtered 
under his licence and not stored in a chilling or freezing chamber is, while 
it is in the premises in which it was slaughtered, stored-
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(a) in the c:I~e of meat on the carcass, by hanging the carcass in a 
fly-proof enclosure; and 

(h) in thc ca,c of edible organs, by hanging or placing the cdible 
organs in a clean container in a fly-proof cnclosure. 

(3) A licensee shall ensure that Carcasses from slock slilllghtered under 
his licence arc stored by being hung out of contact with other carcasses or 
walls and floors, and that air is able to circulatc freely around carcasses. 

'Penalty: 200 doliars. 

33. A licensee shall cnsllrC that poultry carcasses or poultry flesh ob­
tained frc,m poultry ~Iaughtcred under his licence and not rimoved from the 
abattoir Within 2 hours ot slaughter is stored in a chilling or freezing 
chamber. 

,Penalty: 200 dollars. 

34. 1111:, liccnsee shall ensure that nu meat, poultry flesh or carcass comes 
into contac.:t with the floor of any part of the licensed premises. 

Penalty: 200 dollars. 
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Storoce of 
poultry. carcasses 
and poultry flesh 

Meat. poultry 
flesh or carcuss 
not to be in 
contact with floor 

35. A licensee shall cn~ure that meat 
packed in unclean mat~rial or packing. 

or poultry flesh is not wrapped or Clean m~:en"l 
10 be used tOI' 
packina 

Penalty: 200 dollais. 

36. A licensee shall ensure that c.trtons and receptacles designed to 
cont;lill edible offal, Ttlcat or poultry flesh are not stacked or placed in a 
part of th.: li"en~ed rremises ,where meat or poultry flesh is processed ex­
cept in a pl •• cc in that part tha,t is not less than 15 centimetres a,bove the 
floor. 

Penalty: 200 dollars. 

37. A licensee shall ensurc that watcr lIsed in the slaughtering process 
in the licensed premiscs is not re-circula,ted unless it has bcen treated in 
a manner approved by the Chief Inspector. 

,Penalty: 200 dollars. 

Storage of 
p;lcking material 

Trc;ltment of 
re-(irculating 
water 

38. A licensee of an abattoir shall 
cooling water used in the processing of 
does not exceed 5 de~rees Celsius. 

ensure that the temper;lture of Cooling water 
for poultry 

poultry carcasses in that a,battoir processing 

IPenalty: ~oo dollars. 

39.(1) An Inspector may order the watcr supply of licensed premises to 
be chlorinated or otherwise treated to his satisfaction. 

(2) A Ecensee shall comply with an order made by an Inspector under 
sub-re,gulation (I). 

Penalty: 200 dollars. 

40. A licensec-

Treatnlcnt of 
water supply' 

Record of stock 
or poultry 

(a) shall keep a record of all stock or poultry slaughtered by him slaughtered 

or his employees at the premises in respect of which he 
holds the licence; 
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~~1onthly i"l'fnUl 
of stock and 
poultry 
slauglltcr~d 

Personal hygiene 

Abattoirs and SIClugiltcring Regulations 

(b) shall enter daily in the re.cord-

(i) in the case of caW\) or hulTaloes-on Form 8, in respect 
of each animal slaughtered, the kind, the colour, ear­
marks and brand~, thc sex and age, the dressed car­
cass weigh,! or bonclc,s meat weight, the name and 
address of' the porson from whom the animal was pur­
chased or who supplied it. the datc of purchase or 
supply, th:; m:Jnncr in which thc hide was dispo'>cd 
of and the datc of disposal of thc hide; 

(ii) in the case of sheep, pigs or goats-on Form 9, in res­
pect of each animal slaughtered. the kind. the sex 
and agc, thc drcsscd weight, thc namc and addrcss of 
thcperscn from whom the animal was purchased 
or who supplied it and the date of purchase or supply; 
and 

(iii) In the case of pou:try-on Form to, the number slaught­
ered, thc kind, thc scx, the drcsscd weight, the name 
and address of the persun from whom ,thc poultry 
.,vas purchased or who supplied it and the date of pur­
chase or supply; and 

(c) shall produce the rccord at his place of busincss on demand 
at any time by an I nspcclor. 

Penalty: 20(, dollars. 

41. Each holdcr of a liccnce shnJI ~ubmit a rcturn in accordance with 
Form 11 to reach thc Chief r nspedor on or before the fifteenth d.lY of 
each month showing the numbers ~!1d average drcsscd weights of-

(a) in thc case of cattle-bullocks and steers, cows and heifers, bulls, 
and calves; 

(h) in thc case of buffalocs-males and femalcs; 

(c) sheep; 

(d) goats; and 

(c) pigs, 
and thc numbc'rs of chickens, ducks, turkeys, geese, and other poultry 
that were slaughtered at the premises in rcspect of which his licence is 
issued during the last preceding mO'1;h. 

Penalty: 200 doJJars. 

42. (1) A person shall not smol.;:e or chew tobacco or expectorate in any 
part of premiscs whcre stpck or p0'.1ltry are slaughtcred or meat or poultry 
flesh is stored or processed. 

(2) A pcrson shall wash thoroughly in boiling water and then rinse 
thoroughly in c1can water all implcme:1tsused hy him-

(a) in dressing of a di~cascd carcass; or 

(b) in dressing a carcass \\ollich hasbecn subjected to faec:ll con­
tamination. 

(3) A person in an abattoir shall not place knives, steels or scabbards 
on thc floor and shall not placc in his mouth a knife of a type that is 
used in that abattoir for thc drcssing of stock or poultry. 



Abattoirs and Slaughtering Regulations 

(4) A person in licensed prcmi'ics shall not hlow air from his mouth 
onto or into an article used for the purpose of holding meat, poultry 
or poultry .flesh. 

(5) When a person employed in Ikcnsed premises visits a lavatory in 
the premises, he shall wash hi~ hand., before commcncing or recommencing 
work in the prcmi~es. 

(6) A person employed in licensed prerni,es shall not wear a surgical 
dressing on his hand or arm unless it is a waterproof dressing. 

(7) A person who has a wound or sore that, in thc opinion of an 
Inspector, is likely to contaminate meat bcing processed shall not handle 
meat in licensed premises. 

(8) A person shall not cat food in liccnsed premises except in a dining 
room. 

(9) A person shall not consume intoxicating liquor in licensed premises. 

Penalty: 200 dollars. 

43.(1) This regulation applies to a person who is an employee of a 
licensee and works in a room or ;In arca in which the slaughtering or 
dressing of stock or poultry is performed, or Idcat, mcat products or ediblc 
offal arc prepared, pack cd or stored. 

(2) A person to whom this regulation applies ~:Iall, at all times while 
working in licensed prcmiscs, wear--

'(a) clean outer clothes and a clean hC3d covering. made of material 
that is capable of being clf.:ctivc!y cl'!ar.cd and the fibres of 
of which are not likcly to cause con'l.:mlination of carcaS'ies, 
meat or poultry flesh; and 

(b) an apron of a type approved by an Inspector. 

(3) The head covering referred to 111 sub-regulation (2) shaH be so 
fitted at all times that is will prevent his hair contaminating carcasses, meat 
or poultry flesh. 

(4) An Inspector may require a pcrson to whom this regulation applies 
to change his outer clothing or his h.:ad covering, and a person so rcquircd 
shall cease work until he has complicd with the requirement. 

'Penalty: 200 dollars. 
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Outer clothing 
of employees 

44. For the purposes of section 53(1) of the Ordinance. carcasses shall be Mar~in~ of meat 

marked by an Inspector with the letters and symbol- ~~~s~,::~ron by 
Itn Inspector 

imprinted 4 times on each side of the carcass. 

45. A person who is not an Inspector shall not mark meat as being fit Marking by other 
for human consumption. than an Inspector 

Penalty: 200 dolla,rs. 
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Markin~ I)r I'cl 
IOC~t,&C,' ' 

Supervision and 
inspection 

Fees for 
Insrector's 
lervices 

Inspector lI\a~' 
inspect and cut 
mNlt, Jluultr), 
flesh or oITal 

To.ts to detect 
disease 

Cert~in meat 
or PO\llt ry flesh 
liable to be 
condemned 

Abatloirs and Slaughtering Regulations 

46.(1) A licensee or other per~on shall ensure that all meat slaughtered 
for pet food under his licence is at the time of slaughter, cut into portions 
which do not exceed 2 kilograms in weight and thut the whole of the sur­
face area of each portion is-

(a) sprayed with a solution of 1 part methyl-violet to 400 parts 
wutor by volume; or 

~b) dusted with powdei'ed charcoal. 

(2) The licensee or other person who packs pet medt for marketing 
shall ensure thut-

(a) if the meat is packed in a carton, the carton is marked in letters 
not less th .. n 3 centimetres high-
"PET Ml~AT, NOT FOR HUMAN CONSUMPTION"; and 

~b) if the me ut i~ to be sold in individual pucks, each pack is 
marked--
"PET MEAT, NOT FOR HUMAN CONSUMPTION". 

PC11alty: 200 dollars. 

47. Upon the request of a person engaged in the preparation of meat for 
human consumption, the Chief Inspector may make availahle the services 
of an Insp.;ctor. being services for the purposes of these Regulations. 

48.(1) Where, at the request of a person, the services of an Inspector 
arc made availahle to the person for the purpuses of these Regulations 
before or after the official hours of work or on a S:ilurday, Sunday or 
holiday, the person shall be charged for those services-

(a) ,where the serviee~ arc made available on a Sunday-a fee of 
1 doll .. r 35 cents per quarter-hour or part of a qua'rter-hour; 
or 

(b) where the services arc made available before or after the ollicial 
hours of work or on a Saturday or htliiday~a fee of 1 
dollar per quarter-hour or part of a quarter-hour. 

(2) In this regulation, "holiday", in relation to the services of an In­
spector on a day, means a day observed as a holiday. under the Puhlic 
Sen';cc Act 1922~1973, at the place at which the attelldance of ,the In­
spector is required. 

49. An Inspector may inspect meat, poultry flesh or offal at licensed 
premises and cut into or divide the meat, pO~lltry flesh ot offal in any 
manner necessary for the purpose of inspecting meat. poultry flesh or 
offal. 

50. For the deteCtion of disease in stock or poultry or in carcasses or 
meat or poultry flesh, an Inspector may make or apply or cause to be 
madcorapplied any test approved by the Chief Inspector. 

51. An Inspector may condemn and destroy or di' pose of or cause 
to be destroyed or disposed of meat or poultry flesh that has been-

. (a) contaminated; or 

(,b) dealt with, altered or removed, ill contravention of these Reg­
ulations. 
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52. Where an Inspector is of the opinion that meat or pouu.ry flesh 
found at licensed premises is unfit for human consumrlion-

(a) ,the prescribed method fordcstroying that meat or poultry flesh 
is to burn it; and 

(b) the 'pre~eribed method for disposing of that meat or poultry 
flesh is to subject it to steam heat in adigc~ter for 30 
minutes at an int0fnalrressure of not less than 40 pounds 
per square inch or to such other treatment as is approved by 
the Chief Inspector and ,then to bury or burn it (lr sell, u~e 
or otherwise dispose of it in any way not involving its con­
sumption by human beings. 

53.(1) If an 'Inspector is of the opinion that an oblig:ation of a licensee 
has not been c:trried out-

(a) the Inspector may cau.;;e ,the obligation tt) bl! carried out to his 
, satisfaction; :.nd 

(h) the holder of the licence shall pay to the Commonwealth any 
expense therl!by iucurred by the Inspector. 

(2) An expense incurred by an '1 nspector under sub-re/:ulation 0) is a 
debt payahleto the Comm.>n\veaHh by the holder of the liel!lh.:e and may 
.be recovcr(:u at the suit of the Commonwealth in a court of competent 
jurisdiction. 
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M anncr (If" ; 
de.troyin~. ,&c .• 
conucmneu m~at 
or poultry flesh 

Jllspector may 
CMr)' out 
Iicens,.e'.." 
obligations at 
licensee's expense 

54.(1) The diseases listed in th\' Sixth Schedule 1.e pre:;crib,'d as diseases Diseases 
affecting hwu;1I1 beings for the .purposes of the (.\:-din<ltl:.:e. 

(2) The diseases listed in the ~venth Schedu!l! are rre~crih,'d ::s djsea~es 
aJIectingstock and as ,Jiscases ~Itrccting poultry fo .. the pLirposes of the 
Ordioance. 

FIRST SCHEDULE 
Rei. S 

Form 1 
" 

THE NORTHERN TER'RITORY OF AUSTRALIA 

Abat/oirs all/I Slal/ghtering Ordinal/et' 

APPLICATION FOR A LICENCE TO ,CONDUCT, PREMISES AS AN ABATTIOR 

l... ....................... : ......... , ........... , ... , ... ,., ............ , ................. ; ....................... ot,;;, .. ; ........... " ......... ,;, ....... , .. " ... , ........................................... ' ........... . 
(Full name in block letters) (postal address) 

apply for a licence to conduct • a licensed abattl'ir in a licensed Abattoirs Area 
• an abattoir not in a Licensed Abattoirs Area 
• a, licensed poultry .Ibattoir 

at-, ,", 
• the premises owned, [or occupied]by mc. 
• the premi>es proposed to be erected 90 a place owned [or occ'upied]by me . 
.. the premises proposed to be erected on the land in respect of which I h3ve 

applied under the SpeCial Purposes LClisl's O,.II;n,;/Oce fOf' 3 lease for abattoir 
purp.os.cs. 

2. The premises are situated lor the proposed premises will besiluatcdl :It 

in the Northern Territory on bild described in the 

Register ~ook of Crown Leases Volume at Folio. 
[or the land, in respect of which I have applied under (~" Spl'ciai Purposcs 
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Leases OrdlllOllce for a lease for abattoir pIli poses, is situated at 
in the Northern Territory and is described in my application 

for that \ease ill the following terms: 

3. I attach copies of the newspaper, the plans and 5pecification~ [1/ a statnntmt by 
the Minister is reqllired, and the statcmcm] as required by se"tion 41. 

Dated this day of • 19 

(Sillnature of Applicant) 

·Strike out whichever is not applicable. 

Form 2 
Rcg.6 

THE NORnlERN TER'RITORY OF AUSTRALIA 

Abattoirs alld Slaugh/aing Ordillallct' 

APPLICATION FOR RENEWAL OF LHTNCE TO CONDl'CT PREMISES 
AS AN ABA,TTOIR 

I.",,,.,,, ........... " .. "."",.,,,,,',.,,.,,"",, .. ,,,,.,,,.,,, .. ,,.,,"" .. ",,, ".",., "of."".".,,,. "",,,.,,,,,,,,,,,,,,,,,,,,,,,,,,,,""'''''''''''''''''''''' '''''''''''''''''''',,'''''', 
(Full name in block letters) (postal addri'ss) 

apply for renewal of a licence to conduct-
• a lil'cnsed ahattoir in ·a Licensed Abattoirs Area 
... an abal!oir not in a Lic'.!lIsed Abattoir) Area 
• a licensed poultry abattoir 

The premises owned [or occupied] by me are situat"d at 
in the Northern Territory on land described ;" the Register Book of Crown Leases 

Volume Folio 

2. I am the holder of a licence that expires on 31 December 19 
those premises. 

, in respect of 

Dated this day of • 19 

(Signature of Applicant) 
·Strike out whichever is not applicable. 

Reg.7 

THE NORTHERN TERRITORY OF AUSTRALIA 

Abattoirs and Slallghtering Ordinallce 

APPLICATION FOR A LICENCE TO USE PREMISES FOR THE 
SLAUGHTERING OF lJUFFALO 

Form 3 

I ............ , .... , ........... ,", ............................. ,." ............ " ........ " ................. of ....... " ..................... , ......... " .... "., .............. "" ........ " ............... ,., .......... .. 
(Full name in block letters) (postal address) 
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apply for a jj,'cncc to US\! premises for the shlUghtcring of bulfalo in rcspect of­
"the prel1l;,es o',vl1ed [or occupied] by mc. 
"'t:w 11Icmi,e, proposed to be erecled on a place owned [or occupied] by mc. 
«the I'rcm',cs pmpo.;cd to be erected ou land in respcct of which I have 

(tpplicd u1ll1~r the Special Purposes Leases Urdina/lce for a leas:; for 
abaltoir Plll poses. 

2. The prcmi,::, arc si.uated [or the propo-;ed prcmi,cs will be situated] at 
in the Northern Territory on bnd described in 

the r:egistcr 13 00 !-: of Crown Leases Volume Folio 
[or the kllld, in resllect of which [ have applied ullckr the Spedal Purposes 
Leases Ordinal/ce for ~ lease for abailiJir purposes is situated at 

ill the Northern T,'rrit<JIY and is described in my appliclticn 
for th,l( Icas~ in the following terms: 

]. 

3. I attach a statement uf relevant information as required by section 46. 

Dated this day of , 19 

(Signature of Applicant) 
·Strike "ut whichever is not applicable. 

TO BE COMI'LI'.Tf'D IN DU['LlCATE 

Reg. 8 
Form 4. 

THE N0RTHERN TERRITORY OF AUSTRALIA 

Abattoirs and Slal/ghtaing Ordil/llnce 

APPLlCATlON FOR RENEWAL OF A LICENCE TO USE ['RElvIlSES 
FOR THE SLAUGllTElUNG OF BUFFALO 

L................................ . .. 0£ ........................... . 
(Full name in block letters) (postal address) 

apply for a rcnewal of a lkencc to use premises for the slaughtering of buffalo. 

The premises owncd [or occupied] by me arc situated ~\t 

in the Northern Territory on land described in the Register 

Book of Crown Le:\scs Volu.me Folio 

2. I am the h0lda of a licence which expires on 31 December 19 
of those premises. 

Dated this 

R~g. 9 

day of , 19 

(Signature of Applicant) 

TO BE COMPLETED IN DUPLICATE 

1';1E ~ORTI-IER~ TERRITORY OF AUSTR.-\Ll.\ 

Abattoirs af/d Slaughtering Ordillance 

LICENCE TO CONDUCT PREMISES AS AN ABATTOIR 

, in respect 

Form 5 
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I........................... ............. ....................................................................................... ................................ the Chief Inspector of 

Abattoirs grant (or renew] to ............................................................................................................................................. .. 

of a licence to conduct 

*a licensed abattoir in a Licensed Abattoir Area 
* a lkt!lscd abattoir n<Jt in 11 Licensed Abattoirs Arc.a 
*1\ liccns~d poultry abattoir 

on premises situated at in the Northern 

Territory on laud dc~ribed in the RCJ.:istcr Book 01 Crown Leases Volume 
Folio 

Dated this day of 19 

Chief Inspector of Aballoirs 
·Strike out whichever is not applicable. 

R(·g. 10 
Form 6 

THE NOR11iERN TERRITORY OF AUSTRALIA 

Abattoirs and S/a/lghterimr Ordinance 

LICENCE TO USE PREMISES FOR THE ~T .. \UGHTERI~G OF BUFFALO 

I ............................................................ ........................................................................ .......................... the Chief Inspe('tor of 

Abattoirs grant [or renew} a licence to ............................. . 

of ............................................................................................................................................ to use for the slaughtering of 

bllfl'alo premises sillatcd at in the Northern 

Territory on land dC5Cribcd in the Register Book of Crown Leases Volume 

Folio 

2. This licence is subject to the conditions laid down below and remains in force, 
sllbjc~t to the Abattoirs and Slaughtering Ordinance, until the thirty-first day 
of December 19 

CONDITlOl"S 

Dated this day of • 19 

Chief Inspector of Abattoirs 

Reg. 11 
Form 7 

THE NORTHERN TERRITORY OF AUSTRALIA 

Abattoirs and Slaughtering OrdiTUlnce 

TRANSFER OF LICENCE 

1 ............................................................... _ .................. _ ............... _ ...... of.._ •... _ ... _ ... _ •. __ .. _ ... _ ... _ ... __ ... _ .. _ .............................. _ 
(Full name in block letters) (pas::!I address) 
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apply for the transfe~ to .................................................................................................................. " .................................................. . 
(Full name in block letters) 

of .......... , ................................................................................................... "........................ of the licence granted under the 
(postal addre5s) 

Abattoirs and Slough/cling Ordinance in re6pcct of premises situated at 
in the Northern Territory on land described 

in the Register Book e! Crown Leases Volume Folio 

Dated this day of • 19 

Signature of transferor 

Signature of transferee 

TO BE COMPLETED IN DIJPLlCATE 
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THE NORTIIERN TERRITORY OF AUSTRALlA 

Abattoirs and Slaughtering On:inanu 

DAILY RECORD OF CATILE AND BUFFALO SLAUGHTERED 

The table set out hereunder is a complete record of all cattle and butblo s!::ug:,terct! en 
"f which my licence is issued. 

Kind 
Colour, 

earmarks 
and brands 

Sex and 
age 

----------- -I---Name and 
address 

Dres£ed carc:tss l I of person 
weight or boneless from whom 

weight ,purchased 
or supplied --I -

! 

Date of 
purchase 
or supply 

Form 8 

, 19 • at t!ie prem:,;.es in res~ct 

Signature of Licensee 

How hide 
d:s~;Jsed of 

Date of 
disposal 
of hide 

------- j----

I 
I 

i 
i 
I 

IV 
IV ..... 
o 

~ 
I)-

~ 
Cl 
5-
Q 

l 
::::: 

~ 
" :"!. ::s 

OQ 

~ 

i 
l:r 

~ 
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~e" 40 Form 9 

THE NORTHERN TERRITORY OF AUSTRALIA 

Abattoirs Dlld· Slaughterillg Ordillatu'e 

DAILY RECORD OF SHEEP, PIGS AND GDATS·SLAUGHTERED 

Th~; t.able set out. her-eunder is a complete record of' all she('!,. pigs. and goats 

slaughtered on 
Iicp.oce is issued, 

• 19 : • at the premises in re~pect of which my 

Signature of Licensee 
_. __ .. _----_._---;---_._-----_._ .. _._ .. _ ... __ ._--_._------

~nd ~x and age 
. Dressed 
weight in. 
kilograms 

Name and addres~ 
of person from 

whom purch~sed 
or suppli~d 

Date 9f 
. pt.rchas.e . 
or supply' 

2211 
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Forla 10 

'nm NORmERN TERRITORY OF AUSTRALIA 

I)Al!.Y RECORD OF POULTRY SLAUGHTERED 

Tbe fabl" ~et 0111 hereunder ill a· ~ompkt. rtI~Old of all pOIlltry slaughtered on 

., 19 , III 'be premises in respect of which my licence 
it issued. 

Si&Dllture of Licensee 

Name and 

NIIQ)b<:f 
• 111~Jbll!rea 

Dce&5Cd address of Date of 
weight iR person from purcllase 
.l.ilogram& whom purchased or supply 

s.u . 
__________ . ! ____ I ____ .. ______ ()~~~.I!~~_d ______ _ 

. 



!tea. 41 
THe NOltTHER...'IIl TERIUTORY·OF AUSTRALIA 

Aba/loU, tmd $laughtBing O,dilfanc.· 

MONTHLY REIUltN OF STOCK. A.,,{D J.>OULTRY SLAUOHrERED 

Form 11 

The table set out hereundetua completo record of stock and poul try ibug~ered at tile .prel1li$es in res~t. of wb:ch my licence is ~ued 

ducin, the moDth of _ .... :_._ ... ___ :-____ .. _ .. __________ ... _._ 19 

Dated this day of • 19· 

Signature-of LiceDste 

CAnLS BUFFALO I SHEEPi GOAT$ r PIGS PoULTRY 

t' BulloctsCo1!"s le I Bulls I Calvfs I Males I Females l ,!. '/1 I' chickensl Ducks I Turkeys i Geese I .. ' Others 
le Steets Heifers I! I i I I 

-Nu~m~-r I . I i I I 1--· r--) 1 I I 1 r--
Aver~I-'- I 1--1 ' 1--1--' 
50< I I I 11 I' ~~~ I I I I " .. 

. I 

I 

I 
I 
I 
I , 

[ 
a 
~. 

t 
~ er 
IIi: 

OQ-­
::-
~ 

~. 
:>J 

i 
i' .. !. 

~ -w 



2214 

Reg.4 

Abaltoir$ and Slaughtering Regulations 

SECOND SCHEDULE 

Part 1 

LICENSED ABATIOIRS AREA OF ALlCE SPRINGS 

All the area of land contained in the Town of AI ice Springs. 

Part 11 

LICENSED ABATTOIRS A'REA OF. DARWIN 

All the area of land contained in the Hundred. of Bago! and the Hundred of 
Strange ways. 

, Reg. U 
THIRD SCHEDULE 

STANDARDS TO BE COMPLIED Wllll 1N RELATION TO AN ARATIOIR 
IN A LICENSED ADATIOIRS AREA FOR GRANT OF A LICENCE 

1. A licensed aballoir in a Licensed A'baHoirs Area shall have the ca.,acity to 
slaugh'ter 40 head o[c,lIt le or more each day and, in the case of a licensed abattoir 
in the Darwin Licensed Ab'lttoirs Area, forty head of pigs or more each week. 

2. A licensed abattoir in' a Licensed Abattoir Area shall be· so arranged that-

(a) adequate space and facilities ar" provided for the efficient inspection of 
meat; and 

(b) aU operations of or in relation to ~laughtering may be carried out at the 
abattoir under hygienic conditioll~. 

3. A licensed abattoir in a l.icensed Abattuirs Area shall be provided,' to the satisfac­
tion of the Chief Inspector, with-

'(a) yards that (Ire suitable and sufficient for the holding of one day's kill and 
for the isolating of animals at the abattoir that are injured or found to 
be diseased; 

(b) a race, that is-
(i) 'in the opinion of .the Chief Inspector; suitable for delivering, animals 

safely to the knocking box or slaughter /loor; and 
(H) in the case of a cattle race, equipped with overhe'ad water sprays; 

(c) a knocking box for cattle; , 

(d) slaughter pens' for sheep or pigs, or both. as the case requires. if the 
abattoir is required to have the capacity to slaughter sheep or pigs, or 
both; 

(e) a . cattle killing and dressing floor the area of which o is not . less than 17 
square: metres per stand; 

(f)' where slaughtering pens for sheep or pigs, or both. are provided, a killing 
and dressing floor for sheep or pigs, or one for sheep and another for 
pigs, as the caSe requires, the area of which is sufficient to provide an 
area' of6 square metres for each ,arcass being dressed on the /loor; 

(g) storage hanging rails-

(h) 

(i) erected away from the dressing /loors and. in a /lyproof endosure; 
and 

(ii) sufficient to permit the hanging of al\ the carcasses produced from 
stock killed at the abattoir; 

sufficient chilling, freezing or cold storage accommodation to hold all the 
carcasses that can be produced from stock killed at the ahattoir in two 
days; , 

(i) a separate. rail for the. hanging of carcasses condemned or held for furthc:r 
inspection; 

(j) a room set'apart·solely for the cleansing and preparation of edible offal; 
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(k) cold water and hot wllter supplies sufficient for the propcr clellnsing of 
carcasses and edible ofr,,1 lInd for the proper cleansing of the abattoir 
each day at the conclusion of operations on that day; 

(I) ·facilities for the cleansing of wipes, knives amI other instruments by boil­
ing; 

,(m) drainage facilities equi'pped with traps and capable of disposing of aU the 
eflluent from the abattoir without giving rise to a nuisance; and 

(n) a septic tank connected to the privy accommodation of the abattoir, unless 
the abattoir is connect.:d to a sewerage disposal syst'~m. 

4. (I) A ·Iicensed abattoir in a Licensed Abattoirs Area shall be provided, to the 
satisfaction of the Chief lnspc.:tor, with-

(a) ,M area to be used solely for the removal of paunch contents and dung 
·from viscera; 

I(b) a room to be used solely for the treatment and sorting of hides, skins and 
inedible offal; . 

(c) equipment for the destruction, disposal or trcllment of inedible offal and 
of meat condemned by an Inspector; 

(d) a building for the salting or drying, or salting and .Irying, of hides, ·and of 
any skins produced at the abattoir, unless the Chict Inspector h satisfied 

. that all hides and skins produccu at ·the abattoir will be destroyed by 
burning; 

'(e) a room, equipped with ablution facil;lies, to be us.~d solely by In!;pectors 
as a changing room and o/Jice; 

(f) a dining room for the use of persons employ.:d at the abattoir; 
(g) a changing room with locke~ accommodation .for the use of persons em-

ployed at the abattoir; 
(h) showers and hand b,ls:ns for the use of persons empluyed at the abattoir; 
(i) 'privy accommodatil:n {or persons employed at the abattoir; and 
(j) equipment for the d.:ily laundering of the working clothes of persons em­

ployed at the abattoir. 
(2) Subject to sllb-chu~e (3), the buildings, area, (00015, equipment, fadlitie~ and 

accommodation referred 10 in sub-clause (:1 ) shall be provided in a huilding or build­
ings separated from the slau!/:hter house and chiller of the abattoir. (3) The area 
referred to' in sub-clause (I )(a) and the room referred to in .ub-clause (1 )(h) may 
be provided beneath the slaughter floor of the abattoir if the llbattoir has two storeys. 

S. The walls of a licensed abattoir in a Licensed Abattoirs Area-
(a) shall be of brick, concrete or metal; 
(ob) shall have smooth inside surfaces, impervious to moisture; 
(c) shall not have any exposed wood at any point 2 metres or less above 

the level of the floor of the abattoir; and 
(d) shat! be so con~tructed that, except for-

'(i) fiyproof gauze; and 
(il) if desired by the licensee, movable shutters or windows, or both, 

the area enclosed by the bounding lines of a wall is, above the height of 2 metres 
from the floor of the abattoir, mainly open space. 

6. The roof of a licensed abattoir in a Licensed Abattoirs Area shall be, to the 
satisfaction of the Chief Inspcctor-

(a) impervious to moisture; and 
.(b) provided with a lining of smooth finish affixed to the inside of the 

rafters or purlins. 

7. The floors of a licensed abattoir in a Licensed Abattoirs Area-

(a) shaH be of reinforced concrete at least 10 centimetres thick; 
(b) shall be not less than 15 centimetres above the ground at their lowest 

point; 

(c) shall be drained into shallow gutters which are graded tow'lrds a 
blood drain outlet through the wall; and 

,(d) . shall be finished so as to be impervious to moisture. 

2215 
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o. (l) The drainage from a licensed abattoir in a Licensed Abattoirr. Area shall be 
directed by surface drains, impervious to moisture, to a settling pit constru~ted of 
concrete or other material impervious to moisture. . 

(2) The settling pit shall be so constructed as io effectively retain all solids enter­
ing it. 

.(3) Adjoining the settling pit there shaU be a concrete bed for the deposit of 
solids removed Crom the settling pit. 

(4) The bed-

(a) shall be not less than I metre wide; 
(b) shan extend the length of one side of the settling pit; 
(c) shall have on its side and ends a raised kerb not less than IS centi­

metres high; and 
,(d) shall drain ini'l the settling pit. 

(S) The abattoir shall be provided with means that enable all effluent from the 
abattoir to be disposed of in .mch manner as the Chief Inspector approves. 
9. Each bui'lding of a ·Iicensed abattoir in a Licensed Abattoirs Area shall be fly­
proof so far as is consistent with the eflicient operation of the abattoir. 

Reg. 13 

'FOU'RTII SCHEDULE 

STANDARDS TO BE COMPLIED WITH IN RELATION TO AN ABATTOIR 
NOT IN A LICENSED ABATTOIRS AREA FOR GRANT'qF A LICENCE 

1. An ahattoir not in a Li~en!led Abattoirs Area shaH be so arr~ngcd that-
(a) adequate space ilOd facilities are provided for the efficien,t inspecl'ion of 

meat; 'and 
(~) all operations of or in relation to slaughtering may ,be carried out at the 

abattoir under hygienic' conditions. 

2. The walls of ran ab:;ttoir 1I0t in a Licensed Abat,toirs Area':"" 
{II) shall be of brick, <:.)ncrete or metal; 
(b) shall have smooth inside surfaces ('hat are impervious to moisture and that 

can be readi'ly cleansed; 
(c) shall not have any exposed wood at any point less than 2 metres above a 

floor of the abattoir; 
(d) shall, if metallic sheeting is used, have all joi.nts sealed with a flexible seal­

,ing compound resistant to hot water and ,have cover s!ripsapplied where 
necessary; and 

(e) shall be so constructed that the building is entirely Hyproof, 
and there shall be installed, at the junctions of Hoors and walls, coves with radii 
sufficient to promote sanitation. 

3. The roof of an abattoir not in a ,Licensed Abattoirs Area shall be impervious 
to moisture. 

4. The floors of an abattoir not inaLicensed Abattoirs Area-
(a) mllst be constructed of impermeable, rust"resistant and readiJy cleaned 

material to the satisfaction of the Chief Inspector; 
(b) where constructed of concrete-must be of reinforced concrete at least 

110 centimetres thick; 
(c) shan be nO! less than 15 centimetres above the ground a~ their lowest 

point; and ' 

(d) shall be drained into shallow gutters which are graded toward~ a blood 
drain which has its outlet outside the walls of the abauoir buildings. 

S. At an abattoir not in a Licensed Abattoirs Area-
(a) drainage from the abattoir shall be directed by surface drains impervious 

to moisture to a settling pit constructed of concrete or other material 
impervious to moisture; 
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(b) the settling pit shall be so constructed as to effectively retain all solids 
entering it; 

(c) there shall be a bed of concrete or other OliItcrial impervious to moisture 
for the deposit of solids removed from the settling ,pit, adjoining the 
,oUds'retainer, being a bed that-
m is not less than 1 metre wide; 

I(ii) extends the length of one side of the settling pit; 
(Hi) has units perimeter a raised kerb not les~ than 115 centimetres high; 

and 
(iv) drains into the settling pit; and 

(d) means shaH be provided to enable aLl effluent from the abattoir to be dis­
posed of in such a manner as the Chief InspL-ctor approves. 

7. A ca1'cass room at an abatloir not in a Licensed Abattoirs Area­
(a) shall be fly ,proof; and 

(b) shall be ven tilated on all sides. 

8. A chilling chamber at an abattoir not in a Licensed Abattoirs Area sh'.I11 be­
(a) suOicicnt in c;tp:dty to hold one day's kill; and 
(b) cllpable oC reducing the tcmpc.'rature of carcasses and sides at their thickest 

point to 15 degrees Celsius,within 20 hours. 

9. An abattoir not in a Licensed Abattoirs Area shall be provided, to the satis­
faction of tht: Chief Inspector, with-

(a) tanks capable of storing cold water and hot water in '1uantitics suflkient Cor 
the pruper cleansing of carc:'sscs and edible uffal and for the clc:lnsing 
of the abattoir each day. I:wi"lg tanks which arc fully enclosed and pro­
tected against contamination; 

(b) facilities, including foot-operated hand wash basins, 'llld iacilities for steril­
ising knives, hooks, rollers and other instruments by immcrsi,m in hut 
wr,Ier of a temperature of 80 degrees Celsius !ocateli in the dhuttoir in 
accordance with the directiun of the Chief Inspectur; l.nd 

(c) outside water points. 

110. An abattoir not in a Licensed Aba'ttoirs Area shall be provided, to the satis-
faction of the Chief Inspector, with-

(a) a hoist ,'apable of raising a carcass Clear of the floor; 
(b) if carcasses are not dressed on a rail-<:radles for the dressirig of carcasses; 

(c) perforated metal draining surfaces Which are reversible; 
(d) inspection tables or trolleys; 

(e) if edible offal is proccssed~lIal racks; and 
(f) a vehicle, equipJl'!d with a steel tray, for disposal oC offal. 

11. At an Abattoir not in a Licensed Abattoirs Area a bOLing or processing room 
{a) shall have a lined ceiling; 
(b) shall have no shelving permanently illstalkd; 
(c) shall not be equipped whh tables or racks which are of other than non­

corrosive metal; and 
(d) shal1 be capable of being controlled to a temperature of kss than 12 

. degrees Celsius. 

12. At an abattoir not in a Licensed Abattoirs Area there 3hall be provided, to 
the satisfaction of the Chief Inspector, sullicient toilet and ablution facilities for per-
80ns employed at the abattoir and persons visiting the abattoir, and. where necessary 
sufficient laundry facilities for the daily laundering of working clothes of persons 
employed at ,the abattoirs. 

13. At an abattoir not in a Licensed Abattoirs Area-
(a) a hanging rail in a chilling chamber shall be not less th'hl 100 centimetres 

apart from any other hanging rail nor less than 60 ,--entimctres from a 
wan of a chilling chamber; and 

(b) a rail in a chilling chamber shall be no less than 50 centimetres from an 
upright part of a door jamb. 
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14. The doors of an abattoir not in a Licensed Abattoirs Area shall be not less 
than 1 metre wide. 

IS. At an abattoir not in a Licensed Abattoirs Area there shall be provided-
'(a) holding yards situated not less thM 20 feet from the abattoir buildings, 

being yards provided 
(i) with a suflicicnt water supply and drinking troughs for the watering 

of stock; 
(ii) with sufficient shade for stock; ,'nd 

(Hi) with a system of drainage which drains to a place away from the 
abattoirs buildin,;s; 

(b) a forcing pen constructed of concrete; 
(c) a race; and 

(d) an enclosed knocking box. 

16. Where inedihlc by-products of slau!(htt'ring arc processed at an abattoir not in 
a Licensed Abattoirs Area, the processing shall ne carried out in an area c.Jmpletely 
sepcrated from thc slaughtering of meat for humal. consumption. 

Reg. 14 

FIFTH SCHEDULE 

:1. A pOlutry abattoir shall be so arranged Ihal--
(a) adequate space and facilities <lrc provided for .the efficient inspection of 

meat; and 
(b) all operations of or in relation t.) slaughtering and processing may be 

carried out at the abattoir under hYl!;ienic conditions. 

2. 'The walls of a poultry abattoir-
(a) shal'l be of brick, concrete or metal; 
(b) shall have smooth inside surfaces that arc impervious 10 moisture :md caD 

be readily cleansed; 
(c) shall not have any exposed wood at "ny point less than 2 metres above a 

floor of the abattoir; 
(d) shall, if mctallic sheeting is used, have all joints sea'led with a flexible 

sealing compound resistant 10 hot watcr and have cover strips applied 
where necessary; 

(e) shall hc so constructed that the building is entirely fiy-proofed, 
and there shall be inst:rllcd, at the junctions of floors and wulls. coves with radii 
$ufficient to promole Slanitation. 

3. The roof of a poultry abattoir shall be impervious to moisture. 

4. The floors of a poultry abattoir-
(a) must be constructed of impermeable, rust resistant and readily cleaned mater­

ia'! to the satisfaction of the Chief Inspector; 
t(b) where constructed of concrete-must be of reinforced concrete at ,least 10 

centimetres thick; 
(c) shall bc not less than 15 centimetres ,above the ground at their lowest 

poinl; 
(d) shaU be drained into shallow gutters which ace graded towards a blood 

drain which has its outlet outside the walls of the abattoir buildings. 

$. At a iicen~d poultry abattoir-
I(a) drainage from the "abattoir shall be directed by surface drains impervious 

to moisture to a settling pit, saveall or mechanical device for the separa-
tion of feathers and offal; . 

(b) the settling pit shall be so constructed as to. effectively retain all solids 
. entering it; 



(c) 
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ther" sha'll be a bed of concrete or other materialimpcrvious to moisture 
for the deposit of solids rcnl!jvcd from the settling pit; adjoining the 
solids r..,wincr, b':ing a bed that-

(i) i~ not less than 1 metre wide; 

Cii) extends the length of one side of the settling pit; 
(Hi) has on its perimeter a raised curb not lesse ~han U centimetres 

high; and 

(jv) drains into the settling pit; and 

(d) ther., shall be providcd means that enable all efIlucnt from the abattoir to 
be disposed of in a manner 'approved by the Chief Inspector. 

6. The load-in area of a poultry ab'lttoir shall bC' or' constructed as to p~ovide for 
sufficient sh:lde for all birds aw'ljting slaughter. 

7. At a roult ry abattoir there shaft be provided a room or rooms for kming anel 
plucking poultry separate from areas where other processes of ~laughtering arc carried 
out. 

8. There shall' be provided at a poultry abattoir sufficient storage fadlities for 
storing two day~' kill in a chiilcd or frozen statl'. 

9. A poultry abattoir sha:l be provided tathe satisfaction of the Chief Inspector 
with-

(a) .anks capable of storing cold water and hot water in quantities sufficient 
for the proper cleansin~ of c,\I"casscs and edible offal anti for the clean­
Ing of the aba:toireac~ thy, b~ing tanks ,which are fully enclosed and 
~I<)tccied agail:<,t contamination; 

(b) facil.itlcs inclucfini,! foot-operated hand wash basins, and facilities for stcril­
ising kni,vcs. ,honks and other in;trulTI('nts by immersion in hot wa(a of 
a lcmpora!mc nf 80 degrees' Celsius located in the abattoir in accordance 
with the dirc"tions of the Chief Ins[Ilctor; and 

I(C) oul~ide water points. 

'10. A pou'ltry abattoir shall be provided to the satisfaction of the Chief Inspector, 
with-

,(a) suitable aml'sufficient equipment for the slaughtering, plucking or defeather­
ing, washing, chilling, packaging and freczing of pdulfry; 

(b) perforated metal draining surfaces which arc reversible; 
(c) facilities suitable and sufficient for the disposal of offal, feathers and con­

demned poultry, poultry flesh or olT:!'I; and 

(d) vehid., equipped with a steel leak-proof body for ihe disposal of offa.!,' 
,feathers and condemned poultry, poultry flesh or offal. 

·H. At a poultry abattoir a processing room-­

(a) shaH have a 'lined ceiling; 

(b) shaH have no shelving permanently in~talled; 

'(c) sh~1I 'not be equipped with tables or racks which are of other than non­
corrosive mClal; and 

(d) shall be capablc of being controlled 10 a temperature of ,less than 12 
degrees Celsius. 

·12. There S~iall he provided at a poultry abattoir sufficient ablution and toilet facili­
ties for pcrsons employed at the abattoir and persons visiting the abattoir, and, where 
necessary, sufficient laundry facilities for the daily laundering of working clothes of 
'persons ,employed at the abattoir. 

13. Where inedible by'products of slaughtering are processrd at a poultry abattoir, 
the proces..ing shall be carried out in an area completely seperated from the slaughter­
ing of poultry for human consumption. 
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Reg. S4 

SIXTH SCHEDULn 

Cholera 
Dipthcria 
Enteric or typhoid fever 
Infective Diarrhoea 
In.fective hcpatiti~ 
Leprosy 

Reg. 54 

Scarlet Fever 
Septic sore throat 
Skin discases 
Staphylococcal infections 
Tuberculosis 

SEVENTH SCHEDUU! 

Ahscesses 
Actinomycosis (including actino-

bacillosis amI .1I;tino·staphyloco,i:;) 
Anthrax 
Arthritis 
Bacterial infl'ctions 
Bruising anll other trauma 
Cancer 
Cysticercosis 
Demodcctic mange 
Ecchymosis 
Emaciation 
Empyema 
Enteritis 
Ersyipelas 
Fever 
Foot and Mouth di~ease 
Heat stroke 
lIydatids 
Hydronephrosis 
Icterus 
Intoxications 
Kidney WOI m oC pigs 
Liver cirrhosis 

Liver fluke 
Lungworm inCest·ation 

Mastitis 
Melanosis 
Nephritis 
Oedematou:, conditions 
Peritonitis 
PericardirLs 
Pleurisy 
Pheumonia 
PleuropOl:umonia 
'Rcdwater 
Rinderpest 
Salmonellosis 
Sarcosporidiosis 
Septicaemia 
Sparganosis 
Swin" f.:ver 
Swine plague 
Toxaemia 
Tric!li~h)!i" 
rJ'uberculosis 
Urticaria 
Worm nodules 


