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el e P AT Ry
15, -Jduiax 1905 AUSRUSTUNGEN

HYGIENE IN SCHLACHTHCFEN UND WURSTWARENFABRIKEN,

Verschic ) LU tungen zur Verbesserung der
Hygiene beim S lachten, Fleischkzerlegung und Wurstherstellung

K 4 S e
sind mit Photographien und dazuhSrigen Kommentaren illustriert.

In den letzten Jahren haben die Fleischforscher

tungen zur Reduktion des

viele neue Methoden und
Bakteriengehaltes und zur Verbesserung der Haltbarkeit der
Fleischwaren entvieckelt, Es ist aber oft schwer diese Neuerungen

in den Betrieben zur Anwendung 2zu brin . Besonders in den

ysser Unterschied

kleinen Betrieben ist es manchms

zwischen der praktischen Ausfiihrung Methode und dem

ie Fleischforscher ur di selbe Ausfiihrung vorschlagen

D4 o Y*hotos:

)ie Phot lung und die dazuhoOrigen Kommentare

konnen vielleicht den Hygienikern zu hilfe kommen, wenn sie
erklidren wollen, wie die Ausriistungen ausgefiithrt sein sollen,

und mégen dazu beitra; die Gefahr von Missverstadndnissen

vorzubeugen, wenn man iber neue orschungsresultate informieren
soll. Jede Photographie hat ein Nummer die man bei der Bestellung

von neuer Ausriistun bei der Verkaiufer beniitzen kann,
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NORwE("IAN\ MEAT RESEARCH LABCRATORY

15. July 1965

HYGIENE - SLAKTERIER

E:nula for receiving blood.
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2.Can for re
Entblutung
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Blodtappespann.

Plattform.

%y |
ENQQP with non-skid rubber steps 5.Non-skid platform,
H%?DE mit gleitsicheren Stufen. Gleitsichere

T’a Hiigg, PE3UHOBHMM CTYHeHAMU [ THOPME. He

P med sklisikre trinn.

Sklisikker

Jb3KaAa

plattform,

3.Hot water

Heisswasserwaschur

%B

.Roll

conveyor for
Rolleband fiir Schl
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Slaktehéhd.

slaughtering.

achten.

washing of

rack on wall,.
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EQUTPME

warm carcasses.
von Schlachtkdrpern.
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15. July 1965 EQUIPMENT
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k1:l§net‘l“ knife holder. 9.Plastic knife holder. 10.Axe on wall,
‘Jgneflsche1 Messerhalter. Plastik Messerhalter. Axt an der Wand.
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&1 r/d”Ck safety apron. l12.Steel safety apron. 13

@" Stoff g 4 Stahl Scht s }Hx/P
D K 11 nitzschiirze, o>Ttanl c 1tzZzschn .
UCKY

.Stainless steel meat tree.
Rostfreier Hanger fiir Schinken.

stst JCCTBEHHOT'O MaTepuais T2JBIIOH I llTeTUB Iad MAca
nf[ Slkhorhprafnllle Stal beskyttelsesforkle. RUStfri skinkehenger.

Iam
i:in@epi“keep the board in place. 15.Small hard-rubber plate. 16.Knife sterilizer.
1;:“” t die Schneidbrette fest. nlpxno hun~tsrut'“rette» Vessersterillsator
“Nger 4 L1 T B.3Pe3AIHT MACE LOTENOK WA OGBADKM HOXel
Older Planken fast. Liten knnslsrnff plate. Skollekum for knl\er
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steel implements.
Stahlwerkzeuge.:

1€ CTAaJIBHHE
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.Magnetic sausage trap.
Metallfalle
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21.Stainless steel colander.
Rostfreie Siebschdpfkelle.
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Stainless steel bacon hangers.
Rostfreie Baconhaken.
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Rustfrie baconkroker.
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2il with bottom handle.
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med hellehank.

Handgriff zum ausgiessen.

24 ,0ffal sack rack.
Abfallsackhalter.
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25.Polyethylen drum.

Polyethylenbeh&lter.
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Polyethylen dur
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26 .Sausage shower cabinet.
Wurstduschkammer.
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}hsﬁ Pressure cleaner.
HmwdruCkwascher.
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Vasker.
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gpiestick washer.

mxﬁg;rstockwaschern

Ry AN MHTBA TSJOK 4]
kstQkkvasker. 8 L BN KoJjgbac

27 .Desinfection equipment.
Desinfektions-gerat.

Desinfeks jonsutstyr.

29 .,Trolley dipping unit.
Haken Wascheinrichtung.
IDUHAILNSXHOCTI JA8 MHTBA KDDUKOB

UUURGL,

Krokvaskeutstyr.

HYGIENE
EQUIPMENT

31.White round wall junctions.
Weisse runde Ecken.
DeJitie yriu IJfl KOHTPOJAA TUTNeHH
Hvite runde hjerner.
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Bpom hanging on wall. 33.Stainless steel hose rack. 34.Stainless steel hose rack.
¢ ‘ﬁf?en héingen an der Wand. Rostfreier Schlangehalter. Rostfreier Schlangehalter.
o ka la cTeHe Hepxapenru# KpoK JAA WIAHT: 1€ CIOMUY KPDOK Iad JIAHT
Ster henges pd vegg. Rustfri slangeholder. Rustfri slangeholder.

\ ¥ £o

.
i
)
gﬂn
h: Yay valves.(a) 36 .LONN water saver. 37 .LONN water saver.
%“htungsventile.(a) LONN Wassersparer. L2 LONN Wassersparer,
Y 05 UIA HATIDABNEHMA BOIH "JIoHH" DOLOCGEepersTeNbHHN MYHIUTYK Fosnty Rowes BF
) ‘ akeslagsventiler.(a) LONN vannsparer. LONN vannsparer.

3
W

wash valve. 39.Knife sterilizer. 40.Shovel sterilizer.
fschpistole. Messersterilisator. Werkzeugsterilisator.

s;}m‘r’axl)usa,mnvicﬂ Lyt CTepunusaTop Hoxeh CTepwiau3aTop AomaT u B

f IO 101aT U BUJ
epistol. Knivsterilisator. Spadesterilisator.

PN od
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w- ~ 2 M
.F“mows facilitate the hygiene control. QQ.G}ant roll fof t01}ets.
@“Ster vereinfachen die Hygienekontrolle. Riesenrolle fiir Toiletten.
PW}TQ KOITDOMNS TUTUEHH OFT}OHHH" PYJOH TyaJIeTHOX OyMmarmu
"“88svindu letter hygienekontrollen. Kjemperull for toalett.

3.Electric hand dryer, 44 .Paper napkins on the showcase.
?lektrischer Handtrockner. Papierservietten an dem Kiihlschrank.
ONIeKTpUYeCcKuit annapar Iad o0CyuuBaHud PYK byMaiiHue caleTK! Ha XOJOIWIbHOM IIPUNIS.BKe
Elektrisk hdndterrer. Papirservietter over kjeledisk.
- el

*s
¢Q“
n?hined drink-and wash-tap. 46 .Hand-desinfection.
ﬂpm “und Zapfhahn. Handdesinfektion.
TQ;“I C HAKOHEUHMKOM JJIA TNUThHA [\OMOMHUDOBAHN0E MHTBE ¥ Je3UHDEKIUS
Pekran med drikkespiss. Handdesinfeks jon.
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‘Pém wall mirror. 48."Beduin cap" protects the neck. uQ.IFOn—flfflnPS under the boots
waser Wandspiegel. 'Meduinermiitze" schiitzt den Nacken. Eisen unter den Stiefeln
to N0€ CTEHIOE 3epk: DEIYVHCKAL WAl ComoTH C Xene3oN Ha MOLON
0 i i e ) 3, TTOXO
rt veggspeil. "Beduinerlue"beskytter nakken. Jernbeslitte stoevler,

P
0]
Ve g 2 2 : :
tlyethyl,en shoe protection bag. 51.Press with sloping top. )2 .Press with wire netting walls.
MHTUWWen Schuhschiitz. Garderobenschrénke, schriége. iarderobenschridnke mit Stahlnetzwinden
p“l Has 00yBL U3 MNOJUITUIEH liKa(H ¢ HOKJIOHHHM IO {OM Ll CEeTKHu
| N Ay Vv Al Viiiiad i . U L 1
! thy]en overtrekkssko. Garderobeskap med skratak. Gar med vegger av netting.
\\
\n

o

-

133 i e
PR
' Pregse : =1 g i
,Tmhjébb with glass walls. 54 .Wastebox on wall. 5. Automatic towel dispenser.
1, SChridnke mit Glaswinden. Abfallkasten an der Wand. Handtuchautomat.
y CRRES - B e ¥ T | Ty e OINATIIe 1 Pt e hb e = o TR F A - am n He: N TS
Png s I 5 ITHIL CUEHI ! [lopsuna ua crese g 0TONOCOI :BTOMAT C TIOJAOTEHIE!

na i & @ 53 =
2P med glassvegger. Avfallskurv pa vegg. Teyhdndkleautomat.
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oy
fat box truck. 57 .Stackable meat boxes.
igen fiir Fleischbehdlter. Stapelbare Fleischbehédlter.
aﬁeifi IJNd Tasa (TOJKATh) Tasu us
ketralle.

58 .Meat box truck with handle.
Wagen mit Schiebbiigel.

Te K3 JJII Ta39 (TOJKATH)
Bakketralle med hdndtak.

i

Stablebare

at
X bo
"aen f\x dolly.

e x 60.Meat box dolly. 61.Vats with stacking legs.
gy U i sohibelillter. Ziehbare Beh#ilterwagen. Stapelbare Pdkelbeh#dlter.
| S8 o2 na Tanewies Tnad 7473 ar H
Ellln T&8.33 (TOJ“CaTL) lenexxs ind Ta3a ( TAHYTE) ;
e.

EDHI.BENINe Y2HW IJAA 32C0J4
Stablebare saltekar.

Trekkbar bakketralle.

Rogy 280
QitfPE‘meat truck. 63.Sausage meat truck.

lﬁkuMH ﬁr Transportwagen.
ke . “C2 i Gapwa, ns Koneca.
SVingbare hjul.

64 . Truck for stuffer filling.
Beschickungs- und Hubwagen.
bax mad MAcA uiIn (3pma, Ha KojiecaX
Bakke til fylling av stopper.

Rostfreier Transportwagen.
MaH IAA MACA MIN (apma, HE Koaecax
Stette pd hjul.
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63,lrnlley storage truck. 66.Storage pallets in freezing room.

Hakenwagen. Gefrierlagerung guf Paletten.

liT2.TUB 1 KDIOKOF PeméT] T2 AMW HZ XOJNOIWUINE
| Krokvogn. Pallelagring i fryserom

67.Jacktruck and skid. 58

.Stainless steel platform truck
Radpalett mit Hebel. Rostfreier Platformwagen.
[lenenpUEEAA TUIOTHOODMA [lepenBu
Jekktralle og palle. I'ralle med dekke av sti3l.

69

.Truck for distribution boxes. 70.Pan truck with seven shelves,
Wagen fiir Transportkédsten. Wagen mit sieben Brettern,
LEDEeNBIKHON MTHTUR Ha KOJNECAX l I0JIKSM IJNA TDAaHCII

fakkehylle pd hjul. Hyllevogn for former,

OSB
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Short descriptive comments

A special

bacteria from
of the blood
to draw

s

i

mechanical cooler can be installed in connection with the sy

(NUXPWIS ,vae<lerl.)

A Stainless steel bloodcan with a capacity of 15 liters (3%

is practical for use in small plants.

v . O 3 # ; !

Hot water, 95 centigrade, is used to reduce the bacterial

contamination of the surface of warm carcasses immediately

exvisceration and splitting., By this treatment the keeping
5 : : LR - O . :

cf the carcasses is improved by 2-3 days at +5 centigrade.

water pistol is well insulat and the trigger remotely ope

Aluminum steps for use when inspecting carcasses hanging on

Fach step has a special non skid rubber layer with good fri

even when wet.

Non-skid platform for carcass split ting. The construction i

galvanized steel. Hydraulic or air pressure operated platfo

have the same type of safety grating.

Dehiding conveyor for cattle and horses. The rdl conveyor e

the carcasses from the floor.

The can racks on the wall take up little space when not in

Often empty milk- and bloodcans are put upside down on low
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improved., Vacuum
through the
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hose.

/ knives is cheap

hose is

t can rapidly be taken down fo
1 on or get into contact with
in diameter 5 cm from the end
on the wall in a conveniemt p
the outline of the axe on the
o find the screw when han

TV T T
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used t
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A continuo
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wall with
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ted rubberfduck protects the body as

. ) 3 1 - -~ T 4 -
11 and sharp bones, 1t :

ly cleaned,

A safety mes

de of woven chrome steel will ot allow

penetration of a sl knife blade or bone. For hygienic reasons
it is worn under the clothes., It does not protect the clothes from

1e knife,

Meat trees for ham etc. are made of stainless steel pipe. They often

have a movable lead piece inside in corder to

0]

tabilize the empty tree,
C-clamps may be sed to keep cutting boards in pogition on temporary
cutting tables. Stain knobs in the table with corresponding

€ :
insertions in the cutting board serve the same purpose

Small short cutting plates and boards are easier to handle while
cleaning and sterilizing
surface is worn down more

=1

particularly suitable for

1¢

onger ones, On a short plate the

ormly. Small plates and bcards are

trimming etc.

Beiling water at the cutting table is used to sterilize the knives
the same time to facilitate the cutting. A clean warm knife

1

lard. The water should be
constantly, in order to destroy the bacteria. It may be
either with steam or electricity

'Y e

fat goes easier i

A stainless steel screen may be mounted over the stu

er in order
to prevent contamination of the ceiling which is difficult to clean.

If the high pressure in the stuffer ejects some forcemeat upwards,
) 1 1

is collected by the screen which can be lowered f«

eaning.
; from
In order to prevent small metal piecesygetting into casi

g and cans
with the meat products

stuffer

etic trap may be

tube., This can alsc be tated by an electric f 1 ac ss the
c~t1."f»‘(1\rw tiihe Ae a0y aca - iecoe N ace 1 + (‘1\_\
SsSuvilile cupe, AS SOCO] as 1 {)1\ Ce pPasses Ul Stui er

automatically stops and can not be started until the extraneous
matter is removed.

Stainless steel smoke stick w

zgons are preferable > W
and plastic drums, The waggon is made so that it is possible to see

O
}.._-\
o
~+
»)
o
@)
o
- ('o
¢
o
=2
}-j
"
o
=
®

I
Lf the sticks are clean., The design of the waggon allows easy

sanitation,

Q . - - 9 . - 2 . y 4 >
Otainless all steel implements do not discolor meat and lard,and
contamination of the meat products by wooden pieces from the
implements is avoidec

Lae

o T R = s \ - e e : . ; . o
O©tainless steel colanders welded into one piece are preferable to
1lron net colanders, which during use may be easily worn out and

al

Cause metal contamination of the products.

~

R R 3 ’ y % 4
Stainless steel bacc hangers are superior to strings of teel o
yarn, The hangers

-~

0)]

[

acon a good square form, They are easily
C ¢ v . 2 - . o | 2 - % s o« - e P o 3 3 oo L e
Cleaned, especially essure cleaner, and reduced cutoff in

Slicing the bacon is
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shcul 1 th
a lid on the sack, the offal
Offal drums shot g be S
throw-away and the itati
be emptied every day,
Shower cabinets ar tc
fron lry sausages sraer - to
The water temperature is c«
ept at 40-45"centi e. The
high.
Sprayer for bactericidal age
devised by the Danish Meat
be attached to the rater hose
plant. The bactericidal agent
suitable concentration indepc
Jet cleaner operated with ¢
contamination 11s bac
sterilization is not necessa
mobile or permanently sited
The cleaning of troclley {8 e
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alkaline solution t« "€ ve b
Suitable agents ar vail
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: i
AU te behind the h rac y be seful Y 1 T ri S
but then th plate { tivel thicl 1 .
I \ satisiactory 3 i1 L 1 L L L1 TeX 107 S € \ 'y .,
| order to s ; t tei -wa valves (a) v t b t on the
hot as well as th C , v 1 ipe where wate \ Vel 01 shing
pistols are connecte { 1 hot/cold water mixing unit. Ctherwise the
hot water may flow int th ccld water pipe or ce versa depending
on the waterpr in the respective pipes. Also the water flow
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£ y o A ~1 o + ch i1l 3 ] ans s s 5 1 1ot ac
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oilets. The small rocll i Sy dency isapp paisol holders

with automatic lock are avaia
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thin wrapping fi s and bl d r water may eal ut of the package

and contaminate the hands of customers
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