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Australian Meat Processing – Networked, Ethical, Sustainable and Intelligent	 Year 9-10 Units (AMPC)

Resource 1.5
Student Task Sheet

Plan of a Meat Processing Plant
Check out a design plan of a ‘generic’ meat processing plant. Review all the steps 
involved in meat processing. Then, draft your design ideas.

Livestock 
unloaded

Livestock 
placed in 
holding 

pens with 
food, water 

& shelter

Livestock led 
to the lairage, 

stunned & 
slaughtered

Carcass loaded 
onto overhead 

conveyor

Ear tag 
scanned

Carcass hung to 
drain fluids

Head 
removed

Hide 
removed

Carcass
cut in half 
(manually/

robot)

Carcass
steam vacuumed 

to remove
contaminants 

(manually/
robot)

Hoof & hock 
removal

Inards & offal 
removal

Carcass 
trimmed

Carcass 
graded

Carcass 
branded & 
weighed

Carcass 
chilled

Some carcasses 
delived to 

butchers for 
boning

Carcasses to 
abattoir boning 

room via overhead 
rail or automated 

systems

Carcass labels 
scanned for 

quality control

Carcass boned 
(manually/robot)

Carcass broken 
down into 

different cuts of 
meat and 
packaged

Packaged meat 
weighed and 

labelled Packaged meat 
scanned for 

quality control

Packaged meat 
packed into 

cartons

Meat cartons 
stored in chiller 
room awaiting 
transportation

Refrigerated 
trucks 

transport 
packaged meat 

to retailers

Hides sent off site 
for further 
processing

Effluent collected in 
treatment ponds to 
be used to fertilise 

fodder pastures

Fluids & other waste collected and converted 
into tallow* either on or off site or collected

for resource recovery

Offal 
processed, 

packaged and 
sent for 

distribution

Waste collected and 
converted into tallow* either 
on or off site or collected for 
resource recovery

Waste collected and 
converted into tallow* either 
on or off site or collected for 

resource recovery

*cooling of an on-site tallow 
processor can generate hot water 

used throughout the plant.


