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TRIP REPORT
10-20-2004

Customer:  
Farmland Foods – Crete, NE

Contact:
Mr. Mike O’Hara (Facilities Manager)



Mr. Dave Koenig (Maintenance Supervisor)

Background: 
Facility processes pork from live animal to bulk process meat. Facility  uses several overhead trolley systems to convey animals through  processing.  Processing includes a total of (9) conveying systems which require lubrication.   Farmland has asked us to quote packaged chain lubrication systems for these chains.

-Processing-
Pork Processing Description: Approximately 100 million hogs are processed annually in the United States. The live weight of swine slaughtered for meat production averages 250 pounds per animal. Up to 70 percent of the pig carcass can be used, which is greater than other farm animal species. This high recovery rate is due to the fact that a hog has one stomach (where a cow has four) and is dressed with the feet and skin intact instead of removed. However, some processors remove the feet before processing. Additionally, the portion of edible components is higher than that of cattle. 
Animal Pre-handling: Swine are delivered to the processing plant from the market or farm and placed in holding yards for one to two days. They are generally made to fast for a day to reduce intestinal contents. Most processors schedule receipt from producers of the live animals for slaughter to provide a continuous supply of animals for processing. Live animals are received from the supplier at the meat plant and are placed in holding areas where they are rested for typically one day before slaughter. This practice eliminates the need for feeding and reduces manure accumulation in the holding pens. Water is provided to minimize weight loss.

The holding areas should have adequate facilities for livestock inspection including walkways over pens, crushes and other containment structures. These areas may be covered or totally enclosed to provide some protection from weather conditions and primarily to reduce runoff from precipitation events. Water pollutant concentrations from this activity depend on whether the pens are scraped (dry cleaned) prior to washing with water. Sick animals and those unfit for human consumption are identified and removed from the normal processing flow. Processors should have separate isolation and holding pens for the unhealthy animals. The pigs are weighed prior to processing so the yield can be accurately determined.

Stunning and Bleeding: Hogs must be rendered completely unconscious prior to being shackled and hoisted for exsanguination (bleeding). Stunning must be conducted with a federally acceptable device (mechanical, chemical or electrical) and is typically done by electric shock or anesthetization using carbon dioxide. In large commercial operations, a series of chutes and restrainer conveyors move the animals into position for stunning. Once unconscious, the animals are bled, usually with a hollow knife that directs the blood to a collection trough. The blood is then pumped to an agitated tank for further processing.

Dehairing and Finishing: Before further processing, hair is removed from the carcasses by scalding in hot water followed by scraping. Carcasses are then singed to take out any remaining hair. In large operations, the carcasses are transported through a scalding tub by an automated conveyor moving at a calibrated speed to ensure proper scalding times. In these automated systems, the carcasses are continually moved and turned for uniform scalding. In small plants without automation, hair condition is checked periodically during the scalding period. Some processors also remove hair by passing the carcass through gas flames to singe the hair. Rotating brushes remove the remaining hair, then the carcasses are scraped a final time and thoroughly washed from the hind feet to the head.

Some processors skin the hogs after exsanguination. The head and belly of the carcass are hand-skinned and the legs are either hand-skinned or removed. The pigskins are trimmed, salted, folded and stored in 50-gallon drums.

Evisceration and Splitting: After dehairing and hide finishing, the carcasses are eviscerated to remove the abdominal organs. All of the internal organs are inspected, and those intended for human consumption are separated and the remainder discarded into a rendering barrel. After evisceration, the heads are separated and the carcasses split in half. The carcass is washed from the top down to remove any bone dust, blood or bacterial contamination. After sanitizing, the carcass is inspected a final time and the inspection stamp applied to the wholesale cut.

Chilling: Inspected carcasses are placed in coolers at 0-1°C (32-34°F) with air velocity typically at 5-15 mph for a 24-hour chill time. For thorough chilling, the internal ham temperature should be at least 3°C or 37°F. Spray chilling is permitted by the USDA to reduce cooler shrink. Spray solutions may contain chlorine, which acts as a sanitizer. Some carcasses are sent directly to a freezer, which reduces shrinkage. After adequate chilling has occurred, cutting and boning is performed.

Cleaning: Federal and state regulations require equipment and facilities used for processing of live animals for human consumption be completely cleaned at least every eight hours of operation to maintain sanitary conditions. The daily schedule for meat processors consists of one or two eight-hour production shifts followed by a six  to eight-hour cleaning period.  For a typical cleanup procedure, equipment, walls and floor surfaces are initially rinsed with water to remove loose solids. The surfaces are then scrubbed with detergents and sanitizers and rerinsed. 

Byproduct Processing: Edible offal and casings (intestinal tract) are separated from the viscera and sent for cleaning and further processing. At various stages in processing, inedible materials such as bone, fat, heads, hair and condemned offal are generated. These materials are sent to a rendering plant for processing into feed and tallow.

-Specifics-
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