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Glossary: 

Slaughter: defined in the meat hygiene regulations as “killing by blood removal “ 

 

Scope: 

Intends to teach the meat inspector how to supervise correct slaughter procedures on 

food slaughtered animals including Halal slaughter procedures, Jewish slaughter of 

animals, different of animal stunning. Methods of exsanguination following the 

stunning procedures. Also, recognize advantages and disadvantages of each slaughter 

method and to be aware of the emergency slaughter legislations and cases. 

 

Classification of slaughter methods  
Ritual slaughter 
Islamic method (Halal slaughter): derived from verses of the Holy Quran and the saying 

of profit "hadith". Animal species from Islamic legal position:  

1. Indisputably forbidden foods 

• Pork, Carrion, Shed blood, Animal dedicated to any other than God, Strangled 

animals, Fatally beaten animals, Dead through falling from height, Horn butted 

animals, Devoured by wild beasts, Scarified to idols, slaughtered animals of all 

non-kitabis. 

2. Animals indisputably permissible: 

• Sheep, Goats, Cows, Buffaloes, Poultry, Fish and locust (crustacean and 

Mollusca). 

Procedure of Halal slaughter 
• Pre-slaughter rest. 

• Forbid cruel treatment of the animals before slaughter (mercy and kindness). 

• Knife should be very sharp and forbids sharpening of the knife in front of the 

animals or slaughtering in the sight of other animals. 

Halal slaughter includes three methods: 

1. Slaughter (Dabh) 

• Severing the animal’s trachea, oesophagus and jugular veins. 

• Used in sheep, cows and birds.  

2. Slaying (Nahr) 
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• Cutting the vessels at the base of the neck   i.e. the upper part of the chest. 

• Used in camels. 

3. Stabbing (Aqr) 

• Fatally wounding an unmanageable animal. 

• Used for wild animals which are lawful to hunt. 

In Halal slaughter the cut must be 
Continuous and uninterrupted. The knife must not depressed down vertically but drawn 

horizontally across the neck. The cut free and must not be a stab. Not be so closed to 

the chest or too near the head. No laceration or tearing of tissues. Further preparation 

and dressing of well-bled carcass must be delayed until all signs of life and cerebral 

reflex disappear. 
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Methods of slaughter process of food animals 
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Location of incision during the halal 

slaughter of cattle (ruminants). 1: 

trachea; 2: oesophagus; 3: vena 

jugularis externa dextra; 4: arteria 

carotis communis; 5: arteria carotis 

externa dextra; 6: arteria carotis 

interna dextra; 7: arteria maxillaris; 

8: vena maxillaris; 9: vena 

linguofacialis; 10: truncus 

linguofacialis. 
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Inspection of Emergency slaughtered Animals 
 

Carcasses of emergency slaughtered animals must be subjected to a careful inspection 

because most causes of food poisoning are associated with the consumption of such flesh. 

Therefore, bacteriological examination of such carcass should be including. Injured or ill 

animals arrive to the slaughterhouse in one of the following three conditions. 

1. The animal may arrive alive but in a moribund state: 

Injured should be made to identify the nature of the disease, accident or medicine. Such 

animals in a moribund state bleed badly and stiffen immediately after slaughter. Judgment 

depends upon: Bleeding, Setting, The colour of fat and serous membranes, Causes of 

conditions, the condition of the meat. 

2. The animal may arrive slaughter and uneviscerated: 

All animals slaughter outside the abattoir, no matter what explanation is offered by the 

owner as to the cause of the death, it is necessary to examine a blood smear from the ear 

or tail, only when it is proved that the animal slaughter is not due to anthrax should the 

unless slaughter has occurred less than an hour or two previously coldness of the 

extremities and in cattle, evidence of tympanitis in the left flank are indication that 

slaughter has not been recent. In sheep which have been dead for some hours the wool is 

easily pulled out and tympanitis will be observed in the left flank. 

Special attention should be paid to the condition of the uterus for sign of septic metritis, 

intestines for enteritis and the serous membranes for putrefaction. Judgment depends upon 

the bleeding condition, setting and the condition of the meat. Generally the carcasses which 

bleed badly their setting is lacking and signs of putrefaction are seem of the pleura and 

peritoneum and the carcasses are condemned. 
 

3. The animal may arrive slaughtered but bleed and eviscerated: 

These carcasses are very difficult to judge specially if they are not accompanied by the 

internal organs. It is advisable to condemn the carcass if it is not accompanied by some of 

the organs but an important one is missing, the carcass must bacteriologically examine, or 

otherwise condemned. Especially attention should be made to the examination of the 

carcass lymph nodes for enlargement, hemorrhages or tuberculosis and to the kidneys for 

degree of bleeding. 

The degree of congestion and setting of the carcass should also be noted, and if a bovine 

carcass shows any degree of congestion a smear from the kidney or lymph node should be 

examined microscopically for anthrax. The vertebrae in cattle should be examined for 

tuberculosis caries and the pleura and peritoneum for evidence for stripping, while an 

incision should be made into the musculature for the presence of any abnormal odour and 

should this be detected a portion of meat should be subjected to a boiling test. This uterus 

should be examined for septic metritis, the udder for septic mastitis and the intestines for 

enteritis. In emergency slaughtered animals, only in cases where the animal has been a 

short slaughtered, shows no evidence of disease (result of bacteriological examination is 

satisfactory) and in which the carcass sets and looks normal in every way, should been 
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considered fit for consumption. If setting is lacking and signs of putrefaction are seen on 

the pleura and peritoneum the carcasses should be condemned. 
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