
Appendix 1: Slaughterhouse	BAT	questionnaire	results	

Appendix table 1: Applicability of current slaughterhouse BATs at the Nordic slaughterhouses that answered the questionnaire (DK n=12; SE=6; NO n=5; FIN n=10) – some returned questionnaires were not completely answered. If term “not applicable” is used it relates to that it is  not considered feasible comparing 
investment, running costs, savings, and environmental benefits on the basis of each slaughterhouse production. Names of slaughterhouses are not disclosed due to confidentiality reasons, and section references are in relation to the BREF document. The table is in two part, see following page for second part. 

Facil-

ity # 

Animals slaughtered & hot car-

cass weight (kg) 

Cou

ntry 

Degree of au-

tomation at 

facility 

Which general slaughtering and by-product installation BATs are you applying in your facility? 
Which environmental management BAT's are you applying in your 

facility? (section 5.1.1) 

Collaboration with 

upstream and down-

stream activities 

(section 5.1.3) 

Installation and 

equipment cleaning 

BATs (section 5.1.4) 

10. Provide and use 

bunds for bulk stor-

age tanks (section 

4.1.14) 

13. Operate controls 

over refrigeration 

plant running times 

(section 4.1.19) 

14. Fit and operate 

chill room door 

closing switches 

(4.1.21) 

15. (&29) Recuper-

ate heat from re-

frigeration plants 

(section 4.1.22), and 

export any heat 

and/or power pro-

duced which cannot 

be used on-site 

16. Use thermostati-

cally controlled 

steam and water 

blending valves 

(section 4.1.23) 

18. Be able to isolate 

steam and water 

services (section 

4.1.25) 

20. Store animal by-

products for short 

periods and possi-

bly refrigerate them 

(section 4.1.27) 

24. (&25) Imple-

ment noise manage-

ment system and re-

duce noise at, e.g. 

roof extract fans, 

balance lagoon 

blowers and refrig-

eration plants (sec-

tions 4.1.3, 4.1.36, 

4.1.37, 4.1.38 and 

4.1.39) 

28. Where it is not 

possible to treat 

blood before its de-

composition starts to 

cause odour prob-

lems and/or quality 

problems, refriger-

ate it as quickly as 

possible and for as 

short time as possi-

ble, to minimise de-

composition (section 

4.2.18) 

Environmental 

management system 

- policy, procedures

and review of envi-

ronmental perfor-

mance (section 

5.1.1.1) 

Evaluation of envi-

ronmental manage-

ment system - by an 

accredited body or 

external verifier 

(section 5.1.1.1) 

Publication of a reg-

ular environmental 

statement of cur-

rent and targeted 

aspects (section 

5.1.1.1) 

Seek collaboration 

with upstream and 

downstream part-

ners, to create envi-

ronmental responsi-

bility (section 5.1.3) 

4. Where suitable, 

operate cleaning-

in-place (CIP) sys-

tem (section 4.2.4.3) 
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1 Cattle (250) DK Mechanical X X X X X X X X X X X X X X 

2 Cattle (251) DK Mechanical X X X X  X X X X X  X X X X X

3 Cattle (262) DK Mechanical X X X X X X X X X X X X X X 

4 Pig (84.6), Sows (176.7) DK 
Mech. and 

automated 
X X  X X X X  X X X X X X X  X 

5 Pig (84.6) DK 
Mech. and 

automated 
X X X X X X X X X X X X X X 

6 Pig (84.6) DK 
Mech. and 

automated 
 X X X X X X X X X X X X X X

7 Pig (84.6) DK 
Mech. and 

automated 
X X X X X X X X X X X X X X 

8 Pig (84.6) DK 
Mech. and 

automated 
 X X X X X X X X X X X X X  X 

9 Pig (84.6) DK 
Mech. and 

automated 
X X X X X X X X X X X X X X 

10 Sows (176.7) DK 
Mech. and 

automated 
 X X X X X X X X X X X X X  X 

11 Chicken (1.5) DK 
Mech. and 

automated 
X X X X X X X 

12 Pig (84.3) DK 
Mech. and 

automated 
X X X X X X X X  X X X X X  X 

13 Pig, Cattle, Poultry FIN 
Mech. and 

automated 
X X X X X X X X X X X X X X 



14 Pig, Cattle, Poultry FIN 
Mech. and 

automated 
 X  X  X  X  X  X  X X  X X X X X X

15 Pig, Cattle, Poultry FIN 
Mech. and 

automated 
X X X X X X X X X X X X X X 

16 Pig, Cattle, Poultry FIN 
Mech. and 

automated 
 X  X  X  X  X  X  X X  X X X X X X

17 Turkey (male 12.5; female 6.5) FIN 
Mech. and 

automated 
X X X X X X X X X X X X X X 

18 Pig (87), Chicken (1.7) FIN 
Mech. and 

automated 
 X X  X X X X X  X  X X X X X  X 

19 Cattle (320) FIN 
Mech. and 

automated 
X X X X X X X X X X X X X X 

20 Pig (87), Cattle (320) FIN 
Mech. and 

automated 
 X X  X X X X X  X  X X X X X X

21 Chicken (1.45) FIN 
Mech. and 

automated 
X X X X X X X X X X X X X X 

22 Pig (92), Cattle (340) FIN 
Mech. and 

automated 
X X X X X X X X X X X X  X  X 

23 
Pig (82.6), Cattle (277.5), Calf 

(128.4), Sheep & lamb (21.5) 
NO Manual X X X X X X X X X X X X X X 

24 
Pig (81), Cattle (299), Sheep & 

lamb (21) 
NO 

Mech. and 

automated 
 X X  X  X X  X X  X X  X  X  X 

25 Pig (85.2), Sheep & lamb (20.9) NO 
Mech. and 

automated 
X X X X X X X X X X X X X 

26 
Chicken (1.2), Turkey (7.8) 

Hens (3.2) 
NO 

Mech. and 

automated 
 X X  X X  X  X X  X X  X  X  X  X  X 

27 Cattle (279), Sheep & lamb (20) NO Mechanical X X X X X X X X X X X X X X 

28 
Pig (90), Cattle (320), Sheep & 

lamb (20) 
SE Mechanical  X X  X X X  X X X X  X X  X  X  X 

29 Cattle (317), Sheep & lamb (20) SE Manual X X X X X X X X X X X X X 

30 Cattle (302), Sheep & lamb (20) SE Mechanical  X X  X  X  X  X  X  X  X X X X X  X 

31 (Poultry) (1.9) SE 
Mech. and 

automated 

32 
Pig (88), Cattle (310), Lamb 

(19) 
SE Mechanical X X  X  X  X  X  X X  X X X X X X

33 Chicken (1.25) SE Mechanical X X X X X X X X X X X X X X 



Facil-

ity # 

Animals slaughtered & hot car-

cass weight (kg) 

Cou

ntry 

Degree of au-

tomation at 

facility 

Additional BAT for slaughterhouses (sec-

tion 5.2) 
Additional BAT for slaughtering of large animals (cattle, pig, sheep and lamb) (section 5.2.1) Additional BAT for the slaughter of poultry (section 5.2.2) 

9&10. Manage and 

monitor com-

pressed air and ven-

tilation use (sections 

4.2.1.19 & 4.2.1.20) 

11. Use backward 

bowed centrifugal 

fans in ventilation 

and refrigeration 

systems (section 

4.2.1.21) 

1. Stop feeding ani-

mals 12 hours prior 

to slaughtering, and 

minimising the ani-

mal's time in 

slaughterhouse-lair-

age in order to re-

duce manure pro-

duction (sections 

4.2.2.1.1 & 4.2.2.1.2) 

6. Steam scald pigs 

(vertical scalding) 

(section 4.2.2.3.1) 

8&12. Re-use cold 

water within pig de-

hairing machines 

and replace irriga-

tion pipes with flat 

jet nozzles (also for 

rind treatment) 

(sections 4.2.2.4.1, 

4.2.2.4.2 and 

4.2.2.6.1) 

9&10. Re-use cool-

ing water and re-

cover exhaust gas 

heat (to pre-heat 

water) from pig 

singeing kilns (sec-

tion 4.2.2.5.1 & 

4.2.2.5.2) 

13. Sterilise chest-

opening saws in a 

cabinet with auto-

mated hot water 

nozzles (section 

4.2.2.7.1) 

15. Use either wa-

ter-spray/mist-cool-

ing or blast-

chilling/shock-cool-

ing tunnel to cool 

pigs (sections 

4.2.2.8.1 & 4.2.2.8.2) 

-are you using batch 

cooling? 

21. Use a mechanised 

fat trap for removing 

fat from water (sec-

tion 4.2.2.9.7) 

1. Apply dust abate-

ment at bird recep-

tion, unloading and 

hanging stations 

(sections 4.2.3.1.2, 

4.2.3.1.3 and 

4.2.3.1.4) 

2. Stun birds in 

their modules, using 

inert gases at new 

installations and 

when existing 

equipment and ve-

hicles are due for 

renewal (section 

4.2.3.2.1) 

4. Steam scald poul-

try (section 

4.2.3.3.1) 

9. Chill poultry by 

immersion/spin 

chilling and to con-

trol, regulate and 

minimise the water 

consumption (sec-

tion 4.2.3.6.2) 
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1 Cattle (250) DK Mechanical X X X X X X X X X X X X X X 

2 Cattle (251) DK Mechanical X X  X  X  X  X X  X  X X  X  X  X  X 

3 Cattle (262) DK Mechanical X X X X X X X X 

4 Pig (84.6), Sows (176.7) DK 
Mech. and 

automated 
X X  X  X X X X X X X  X  X  X  X 

5 Pig (84.6) DK 
Mech. and 

automated 
X X X X X X X X X X X X X X 

6 Pig (84.6) DK 
Mech. and 

automated 
X  X  X  X X X X X X X  X  X  X  X 

7 Pig (84.6) DK 
Mech. and 

automated 
X X X X X X X X X X X X X X 

8 Pig (84.6) DK 
Mech. and 

automated 
X X  X  X X X X X X X  X  X  X  X 

9 Pig (84.6) DK 
Mech. and 

automated 
X X X X X X X X X X X X X X 

10 Sows (176.7) DK 
Mech. and 

automated 
X  X  X  X X X X X X X  X  X  X  X 

11 Chicken (1.5) DK 
Mech. and 

automated 
X X X X X X X X X X X X X 

12 Pig (84.3) DK 
Mech. and 

automated 
X X X  X X X X  X X X  X  X  X  X 

13 Pig, Cattle, Poultry FIN 
Mech. and 

automated 
X X X X X X X X X X X X X X 

14 Pig, Cattle, Poultry FIN 
Mech. and 

automated 
 X  X  X  X  X  X  X  X  X  X  X  X  X  X 

15 Pig, Cattle, Poultry FIN 
Mech. and 

automated 
X X X X X X X X X X X X X X 

16 Pig, Cattle, Poultry FIN 
Mech. and 

automated 
 X  X  X  X  X  X  X  X  X  X  X  X  X  X 

17 Turkey (male 12.5; female 6.5) FIN 
Mech. and 

automated 
X X X X X X X X X X X X X X 



18 Pig (87), Chicken (1.7) FIN 
Mech. and 

automated 
 X X  X X X  X X X X  X X X X X

19 Cattle (320) FIN 
Mech. and 

automated 
X X X X X X X X X X X X X X 

20 Pig (87), Cattle (320) FIN 
Mech. and 

automated 
 X X  X X X  X X X X  X  X  X  X  X 

21 Chicken (1.45) FIN 
Mech. and 

automated 
X X X X X X X X X X X X X X 

22 Pig (92), Cattle (340) FIN 
Mech. and 

automated 
X X X X X X X  X X X  X  X  X  X 

23 
Pig (82.6), Cattle (277.5), Calf 

(128.4), Sheep & lamb (21.5) 
NO Manual X X X X X X X X X X 

24 
Pig (81), Cattle (299), Sheep & 

lamb (21) 
NO 

Mech. and 

automated 
 X  X  X X  X X X X  X X

25 Pig (85.2), Sheep & lamb (20.9) NO 
Mech. and 

automated 
X X X X X X X X X X 

26 
Chicken (1.2), Turkey (7.8) 

Hens (3.2) 
NO 

Mech. and 

automated 
X  X  X  X  X  X  X  X  X  X X X X X

27 Cattle (279), Sheep & lamb (20) NO Mechanical X X X X X X X X X X 

28 
Pig (90), Cattle (320), Sheep & 

lamb (20) 
SE Mechanical X  X X X  X X X X  X  X  X  X  X  X 

29 Cattle (317), Sheep & lamb (20) SE Manual X X X X X X X X X X 

30 Cattle (302), Sheep & lamb (20) SE Mechanical  X  X  X  X  X  X X  X  X X  X  X  X  X 

31 (Poultry) (1.9) SE 
Mech. and 

automated 

32 
Pig (88), Cattle (310), Lamb 

(19) 
SE Mechanical X  X X X X X X X X

33 Chicken (1.25) SE Mechanical X X X X X X 
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