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

used throughout the plant.


