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naked meat

cured product

boxed / wrapped product

naked poultry product

effluent drainage

domestic drainage

whb wash hand basin

whb wash hand ba
&ks and knife steriliser

naked and boxed product will use the
"intake and despatch bay" on a time
separation basis.

sausage manufacture, mince or
poultry cutting will take place in the
same area but with time separation

all product being moved between
storage and work areas will be
covered (unless from carcase chill to
cutting )

packaging materials will not be stored
in the work areas and sufficient
materials will be brought in for each
shift or production run

all waste be removed from the
plant by the quickest and most
hygienic route

condemned product will be stored in
a locked container prior to collection

all drivers will remain outside the plant
unless they enter via the hygiene
route
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