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Parameters for Mobile Meat Processing Sites
These draft parameters were prepared by the Meat Industry Enhancement Strategy and reviewed by the BC Centre for Disease Control (BC CDC). They summarize general considerations regarding mobile meat processing. Detailed, site-specific plans will be required for licensing approval for a mobile unit and its proposed operating sites. The provincial licensing and approval process is outlined in a Protocol for Provincial Abattoir Assessments and Licensing, see http://www.bccdc.org/content.php?item=144. 
1.
Introduction/Rationale for Mobile Abattoirs

Mobile processing facilities will be of benefit to small and isolated producers. The reasons for this include:

(1) Meat quality is enhanced by reducing animal stress (and injury) created by transportation.

(2) Many small lot producers do not have the means to transport live animals.

(3) With stationary plants, direct sellers not only need the means to transport live animals over distance but also to transport end use products back to their locations.

(4) On-farm processing may fall under different waste disposal guidelines (e.g. allowing composting) than those for processing on industrial sites.
(5) Mobiles can carry with them facilities that would otherwise have to be provided by each processing site.

(6)
Mobiles generally have lower capital costs than fixed plants.

(7)
There is more flexibility with mobile plants to deal with area production fluctuations.

In light of the above, the development of small, mobile processing operations is critical to local livestock production and to capture of local/regional market opportunities for meat products.

2.
Issues

(a) Compatibility with efficiency of the BC CDC inspection process

The inspection system will need to be operated to maximize inspection time and reduce waiting/travel time. It cannot be expected that inspection can be made available for very small numbers of animals on a frequent basis at every site.

(b) Key inputs

Mobile slaughter systems will be relatively self-contained, but there will be a need for a number of key inputs to be provided at the processing sites.

(c) Inspection scheduling and provision of amenities

The inspection system needs a firm schedule, effective communications with operators, and minimum standards for the inspector’s working environment.

(d) Waste handling, transport and disposal

Liquid and solid waste products (including Specified Risk Materials) from the slaughter operation will have to be handled, transported and disposed of in compliance with all relevant regulations and in a manner appropriate for each processing site. Respective responsibilities of mobile operators and site providers will need to be clearly identified and explained. For more information on SRM, see http://www.bcfpa.ca/guideBook/guide_Abattoirspage.html#a_SRMs. 
3.
Proposed parameters

(1) All sites must meet minimum standards in terms of access and site characteristics including good road access to sites, sufficient space for parking, access to communication, etc.

(2) The mobile processing unit must be located on a hard surface that allows the processing unit to maintain cleanliness standards in all weather conditions.

(3) Single phase power must be available.

(4) Water shall be available in sufficient quantity to support the processing activity.  

The water source(s) servicing the mobile must be from a source approved by the local Health Authority:

If an approved water source is not provided at each site, adequate water  holding/facilities on the unit must be identified 

Results of water tests appropriate to the water source(s), and their sampling histories, must be available to the inspector. 
(5) The mobile operator or the site provider must provide a facility (either fixed or portable) that contains provisions for a change area, washroom and office for the inspector’s use.

(6) There must be livestock holding areas and handling facilities available at the site to provide for humane and efficient treatment of the live birds/animals prior to slaughter.

(7) For large animals, the site must include a knock box/restraint area acceptable to the CFIA/BC CDC.

(8) On-site and/or off-site waste disposal (both liquid and solid) must meet the requirements of the local government jurisdiction and/or the Ministry of Environment.

(9) The processor will retain responsibility for the warm carcass until it is completely chilled and handed over to the customer.

(10) Transport and storage refrigeration of processed animals will be the responsibility of the customer, who shall meet all applicable regulations.
(11) Processing schedules and locations must be planned and mutually agreed between the inspector and the operator, with adequate advance notice for both parties.

(12) A requirement of the mobile processing license will be that all conditions of operation are met by the mobile facility in combination with the amenities provided at each site location. A site amenity shortfall could negate the license for the mobile establishment at that particular site.
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