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Chapter 2 Design and Facilities 

2. Introduction 
 

 2.1. Approvals 
 2.2. Construction standards 
 2.3. Technical advice 
 2.4. Legal requirements for design and facilities 
  A.   General rules for all food premises and foodstuffs  
  B.   Rooms where food is handled 
  C.   Equipment 
  D.   General requirements for slaughterhouses 
  E.   Red meat slaughterhouses: lairages and livestock transport 
  F.   White meat slaughterhouses: reception and transport of animals 
  G.   Facilities for on-farm slaughter of poultry and game 
  H.   Meat cutting and production establishments 
  I.    Edible co-product premises – see separate guidance 
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2.  Introduction 
The location, design, layout and construction of food premises and the choice of fixtures, fittings and 
equipment are crucial to ensure that food businesses can operate under hygienic conditions and 
produce food safely.  Poorly designed and constructed buildings and equipment are potential 
sources of physical, chemical and microbiological hazards.  Such hazards could cause illness or 
injury to consumers and so must be prevented or minimised. 

Examples demonstrating the importance of design and facilities: 

Problem Effect Potential hazard 
Siting in inappropriate 
locations 

Prone to flooding, near to a 
business using toxic chemicals or 
producing a lot of dust 
 

Food becomes contaminated 

Badly designed 
buildings and 
equipment 

Create dirt traps, difficult premises 
to clean and maintain 
 

A source of microbiological 
contamination 
 

Poorly constructed 
buildings and 
equipment 

Pest entry, water leaks, 
condensation, poor drainage 
 

Food becomes contaminated 

Inappropriate 
construction materials  

Surfaces: difficult to clean, 
deteriorate and shed dirt, dust or 
other particles onto food 
 

Food becomes contaminated 

Poor layout Inadequate separation between 
clean and dirty areas, or 
inappropriate flow lines for food, 
waste, and people 
 

Increase chance of 
microbiological cross 
contamination of food 
products by food poisoning 
bacteria  

Insufficient space Causes problems for the 
operations being carried out, 
unable to handle large quantities of 
animals / food  
 

Cramped conditions could 
cause cross contamination 

Inadequate hygiene 
facilities (toilets and 
hand washing basins) 
 

Staff are unable to follow personal 
hygiene procedures  

Product contamination  
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2.1.   Approvals  
All meat plants require approval under the hygiene regulations unless specifically exempt. 
Information on approvals can be found in the separate chapter ‘Introduction’. All necessary planning 
permission / change of use for your premises should be obtained from your Local Authority Planning 
Department before carrying out modifications or extensions to existing buildings. Once the premises 
is approved the structure, design and facilities must be maintained. 
 

2.2.   Construction standards  
The siting, design, layout and construction of premises and of equipment used in the production and 
storage of food products needs to meet certain standards to achieve food safety.  Similar food safety 
standards apply to the exterior of the premises, animal handling areas, refuse stores, staff changing 
facilities, wrapping and packaging stores etc.  
 

2.3.   Technical advice   
Technical advice on the design and construction of new food premises or the rebuilding, 
refurbishment and alteration of existing premises should be obtained from suitably qualified and 
competent professionals.  Food Standards Agency and Food Standards Scotland officials can only 
give advice on the legal food safety and hygiene requirements. 

It is advisable to use businesses or individuals that understand the operational and hygiene 
requirements of food establishments.  They also need knowledge of other legislation (for example, 
animal welfare, health and safety) and building regulations that will influence the design, layout and 
facilities. 
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A6. to A9. Compliance regarding operational space and contamination  

Design, lay out and construct food premises, so that: 

 there is sufficient space to allow for good food hygiene practice in all operations, as well as the 
carrying out of adequate maintenance, cleaning and / or disinfection   

 operations are protected from contamination at all stages of food production, processing, 
wrapping and packaging, storage and distribution, particularly from airborne dirt and dust, rain, 
accumulation of dirt, contact with toxic materials, shedding of particles (for example, paint, rust) 
formation of condensation or mould, and pests  

 the food premises and, in particular, the equipment, and the floors, walls, ceilings, windows and 
other openings, doors and surfaces in rooms where foodstuffs are handled are capable of being 
cleaned, disinfected and maintained in sound condition 

 domestic animals are prevented from having access to places where food is prepared, handled 
or stored or, if allowed by the competent authority, to prevent such access from resulting in 
contamination 

 there are suitable rooms for separate storage of raw materials from processed foodstuffs  

 there is space for separate and secure storage of containers for hazardous and / or inedible 
substances and adequate provision for storage and disposal of food waste, non-edible by 
products and other refuse 

 there is space for storage of wrapping materials so that they are not exposed to a risk of 
contamination 

 if manufacturing, handling or wrapping processed foodstuffs provide sufficient separate 
refrigerated storage for raw materials and processed materials 
 

A6. to A9. Good practice  
Avoid carrying out too many activities in one area or trying to handle too great a quantity of animals / 
food for the available space and facilities.  Cramped conditions will compromise the ability to carry 
out good hygienic practices and increase the risk of spreading contamination between carcases, 
people and surfaces and / or the environment. 

In designing new or altering existing premises, consider factors such as: 

 expected daily throughput of animals (of each species); carcases, meat and products and 
possible future expansion 

 need for sufficient space for hygienic processing and disposal of waste 

 facilities for inspecting and keeping animals 

 the turning circle of transport vehicles 

 provision of adequate number of processing and storage rooms 

 provision for staff facilities 

For further information see chapters 5 on ‘Cleaning’,  4 on ‘Maintenance’ and 6 on ‘Pest control’. 

Good hygienic practice requires that all operations minimise the opportunity for contamination to be 



F 

F 

 

L 



 

L 



 

L 



F 

 

L 

 

L 



 

L 

F 



 

L 



 

L 



 

L 



 

L 



 

L 



 

L 

 

L 



 

L 



F 

 

L 



 

L 



 

L 



 

L 

 

L 



 

L 

F 



Meat Industry Guide   
 

Page 26 | Chapter 2 – Design and Facilities   September 2017 
   

If a slaughterhouse handles only carcases slaughtered elsewhere it need only have the facilities 
necessary to handle them.  Separate facilities are required for the reception and storage of 
unskinned carcasses of farmed game slaughtered at the farm and for unskinned wild game. 

 
Ratites – Ostriches may be handled in either red or white meat slaughterhouses, as long 
as the equipment is of an appropriate size and height to be able to deal with them 
hygienically. 

 

TIP 
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For red meat  

Make sure there is separation of: 

 stunning and bleeding 

 for pigs: scalding, depilation, scraping and singeing 

 evisceration and further dressing 

 cleaning and handling of guts and tripe 

 preparation and cleaning of offal, particularly handling of skinned heads if this is not done at the 
slaughter line 

 packing offal 

 dispatching meat 

 Have a separate room for the emptying and cleaning of stomachs and intestines to prevent 
contamination of meat with gut contents, unless competent authority authorises separation on 
time separation on a case-by-case-basis. 

 Provide lockable facilities reserved for the slaughter of sick and suspect animals, unless the 
slaughter of such animals take place at the end of the normal slaughter period. 

For white meat 

Make sure there is separation of: 

 stunning and bleeding 

 scalding plucking, and skinning of lagomorphs 

 evisceration and further dressing  

 dispatching meat  

 Have separate rooms for evisceration and further dressing, including the addition of seasonings 
to whole poultry carcases, unless the competent authority authorises separation in time of these 
operations … on a case-by-case basis.  

 
D3. to D5. Good practice 

Effective separation of clean and dirty operations is important in eliminating sources of 
contamination.  Only where spatial separation is impossible should time separation be used and this 
should only be used with an effective cleaning and disinfecting regime between operations.  

A ‘straight line’ layout leading from dirty to clean areas is preferable and allows easy physical 
separation of operations and materials.  In older premises there may be crossovers or a doubling 
back in the layout.  If this is the case it may be necessary to install barriers to prevent contamination.  
The layout should make it difficult for staff to pass from dirty to clean areas without washing hands 
and changing protective clothing. 

Examples of dirty areas: 

 lairage 
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 green offal (stomach and intestine) emptying room 

 unfit meat holding facility 

 by-products 

Examples of transitional areas where clean and dirty operations meet:  

 stun / stick 

 slaughter hall 

 detained meat loop and chiller 

 equipment wash rooms 

 staff amenities 

Examples of clean areas: 

 red offal preparation and packing 

 carcase chiller 

 despatch 

 
Green offal – Time separation for emptying and cleaning green offal may be authorised at 
the premises providing the time separation arrangement is accepted at the point of 
approval and arrangements are maintained. Or subsequently the OV agrees (and signs for 
the record) the operator’s written procedure on how this operation will be carried out. 

Slaughter of sick and suspect animals - where separate facilities, reserved for the slaughter of 
animals found or suspected to be suffering from disease, are not available in red meat 
slaughterhouses, those animals will have to be slaughtered at the end of the normal slaughter 
period.   

For welfare reasons (for example, injury) it may become necessary to slaughter an animal 
immediately. 

 
Entrances and exits – Where there is a single site entrance for livestock and finished 
products make sure that hygiene is not compromised. 

 
  

TIP 

TIP 
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 safe storage facilities for debris / hay / straw removed from vehicles, before  its destruction, 
treatment or disposal, so that animals have no access to it 

 sufficient light in which to work and inspect 

See separate chapter on ‘Cleaning’ and ‘B2.’ for guidance on working practices. 

If suitable off-site facilities are available nearby the legislation allows them to be authorised.   
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Screen off crate washing areas and especially separate clean crates from the hanging area and 
crates with live birds.  Equipment needs to be accessible for cleaning and maintenance - see ‘E5.’.  
See separate chapter on ‘Cleaning’ and ‘B2.’ for guidance on working practices.  
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 Holdings have facilities suitable for the slaughter, bleeding and, where ratites are to be plucked, 
plucking of the animals.  If necessary there are refrigeration facilities prior to transport of 
carcases to the slaughterhouse. 

 
G1. to G6. Good practice 

For further information on facilities for animals awaiting slaughter see separate chapter ‘Acceptance 
and slaughter of animals’ and ‘E. Red meat slaughterhouse: lairages and livestock transport’.  

Provide adequate lighting, space and access to enable ante mortem inspection to be properly 
undertaken. 

Rooms used for slaughter and storage should meet the same hygiene requirements as the 
equivalent areas in a slaughterhouse. 

Farmed game may be shot in the field and bled there using sterilised knives carried for the purpose. 
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