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1.0 Introduction 
HCF capability has previously increased capacity to 10,500 birds per hour. In carcass 

production this is greater than the capacity of 50 tonnes per day for an EPR permit and, as a 
result, HCF applied for and were granted an EPR permit. He installation has subsequently 
applied for a variation to accommodate an oil recovery system. This OMP has been 

developed as a key part of the associated Environment Management System. This document 
has been developed with specific reference to sector guidance notes including; 

• EPR 1: How to Comply with your Environmental Permit. V5 August 2012 

• EPR 6.11: Treating and Processing Poultry 

• H4 Odour Management - How to Comply with your Environmental Permit. 

• Environment Agency Internal Document: Supplementary odour guidance for abattoirs 

and poultry processors. V1 June 2010 

1.1 Site Location and Receptors 

The factory is located at Station Road, Cullingworth, West Yorkshire, BD13 5HP. The centre 

of the site is at National Grid Reference SE 06451 36656 The site covers an area of around 

5800 m2 and a site plan is shown below in Figure 1. 
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Figure 1 Site Location, Sensitive Receptors and Sniff Testing Locations  
(See Section 6.2.2 re sniff testing)  

 

Receptors 
Existing receptors are the residential, educational and industrial/Commercial and public 

buildings listed (R1, R2, R3, R4, E1, C2) and are described below: 

Table 1 Local Odour Receptors 

Receptor Grid Reference 

Easting (m)  
Northing (m) 

Description Distance from  
Installation  
Boundary  
(metres) 

R1 406436 436708 Residences on Lees Moor 

Meadows/Station Road 

20 metres North 

R2 406499 436641 Residences on Highfield Terrace Adjacent 

R3 406440 436532 Residence on Turf Lane 100 metres South 

R4 406219 436662 Manor Farm 180 metres West 

C1 406547 436581 Bowling Green 40 metres South 

C2 406570 436757 Community Centre 130 metres East 

E1 406628 436514 Cullingworth Primary School 180 metres SE 
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1.2 Scope and Objectives of the Odour Management Plan (OMP) 

It is the objective of this OMP to firstly identify all significant sources of odour present at the 

facility (odour inventory) and then provide information on management practices and the 

infrastructure in place to eliminate or minimise odorous emissions from the facility. The 

effects of emergency and abnormal circumstances on odour emissions are also considered. 

The Odour Monitoring Plan validates the effectiveness of measures taken to control odorous 

emissions. The plan also describes measures taken in the event of the detection of excessive 

odour during monitoring, with a view to reducing this odour to an acceptable level as soon as 

possible. 

A review of previous complaints from the past 12 months has been performed to ensure 

corrective actions have been effective in reducing or where possible eliminating odour 

nuisances. Proactive measures to keep local residents informed about activities at the plant, 

particularly measures to reduce odour emissions are described. 

As a result of a review of complaints the company has: 
1. Established a good relationship and a means of regular and open communication with the 

local residents. This includes informing them of the procedure they should follow should 

they wish to submit a complaint about odour from the plant. 

2. Incorporated supervising of Blood emptying to ensure correct procedures are being 

followed by the contractor. 

3. Hire additional yard cleaner to ensure good housekeeping within the yard and lairage. 
4. Met with Bradford council and local village council with the objective of better 

communication and improve complaint management. 

1.3 Management Review 

This OMP will be reviewed at for every change, near miss, incident or substantiated complaint 

that has the potential to lead to an additional risk of odour pollution. 

2.0 Process Description 
2.1 Introduction 
The facility takes in poultry, end of lay hens, broiler breeders and cockerels only, for 

slaughtering. Slaughtered poultry is cut into portions prior to selection, selective de-boning, 

packaging, then on to dispatch. 

The facility can operate up to 24 hours per day, 7 days a week and 52 weeks per year which 
is   



subject to Food Standards Authority (FSA) contractual arrangements. However, the main 

shift patterns are from 7am to 5pm (Mon-Fri) and occasionally 7am-5pm (Sat).  

All internal and external process related areas on site are equipped with an impervious surface with sealed construction joints and 

connected to a sealed drainage system. The process steps involved in the manufacturing process are outlined below. 

2.2 Basic Process Steps 

• Receipt and temporary lairage of live poultry 

• Slaughtering – including bleeding, defeathering, evisceration and skin removal. 

• Cutting and selective de-boning, of carcasses into portions – including segregation of prescribed animal by-products. 

• Selection and packaging of portions. 

• Despatch of finished products 

• Waste and animal by-product dispatch 
Oil Recovery 
The oil recovery involves the following steps: 

1. The collected materials are macerated to reduce their size and make heat processing more efficient. 

2. The macerated materials are gently heated to phase separate the intrinsic oils, the protein meal and any free and loosely bound water. 

3. The heated materials are separated by centrifugation into the constituent parts. 

4. The oil is pumped to a storage vessel for despatch as a food grade oil product. 

5. Water is pumped to a storage tank. From their it can be fed into the existing effluent system for treatment and discharge or it can be pumped into 
tankers to be taken for appropriately permitted off-site recovery. 

6. The meal is screw-conveyed to a paddle drying unit. The meal is dried by indirect heating with steam to produce a dried meal for sale as food grade 
protein. The evaporated water is condensed and pumped to a storage tank. From their it can be fed into the existing effluent system for treatment and 
discharge or it can be pumped into tankers to be taken for appropriately permitted off-site recovery. 

 

2.3 Bird Receiving and Lairage Area 



Live hens are delivered to the outside yard area located to the rear of the plant in articulated lorry trailers that carry twenty modules of 
ten crates in which the birds are accommodated. Modules are unloaded by forklift truck to the covered lairage area and then onto the 

mechanical handling system and are transported to the stun equipment via a conveyor system. The trailer is immediately washed and 

sanitised in line with cleaning procedures. 

When the stunned birds have been removed in the hang-on area, the crates are immediately washed in an automated system located in 

the covered lairage area, from which wash water drains to the effluent treatment plant. Once cleaned, the crates are loaded by fork lift 

trucks on to the clean trailer in the outside yard area. 

2.4 Slaughtering Process 
The poultry are slaughtered on a dedicated slaughter line within the covered lairage facility. The by-products and waste from the process 
are collected via conveyors, pipes and wheeled dolavs and are sent to designated trailers and skips in the rear yard. 

2.4.1 Bird Receipt 
Any dead on arrival birds at the first stage must be rejected and are placed in a dedicated receptacle for disposal as animal by-

products. Diseased or injured birds are manually dispatched and also placed in the animal by-products skip, located in the covered 

lairage area, which is lidded to contain odour. 

2.4.2 Stunning/Kill (Covered Lairage Area) 
Birds are conveyed to an underground tank (Approx. 5 m) for a process called controlled 
atmosphere stunning/killing (CAS or CAK). The birds are immersed in an atmosphere which lacks oxygen and consists of an 

asphyxiant gas; here CO2 is used. Consciousness is quickly lost before death. 

2.4.3 Hang-on (Covered Lairage Area) 
Post CAS the hens are hung by the feet from shackles on a continuous overhead chain system 
prior to bleeding. Any dead on arrival birds identified at this stage are rejected and placed in the same dedicated receptacle as above. 

As the birds are dead dust and faeces generation is limited here. 

Sections 2.4.4 – 2.4.10 are located inside the plant 



2.4.4 Bleeding 
The dead hens pass through a rotating circular blade which severs both carotid and jugular 
arteries and are bled over a blood collection trough. Bleed times exceed 2 minutes, in line with Best Available Techniques (BAT). The 

blood is then pumped to the blood tank outside the offal collection bay. Collection in this manner minimises the volume of blood that is 

spilled onto the floor of the area that would subsequently be discharged to the effluent treatment plant during washdown that takes place 

during the night shift. 

2.4.5 Scald & Defeathering 
The scald and defeathering area incorporates one scalding tank containing water maintained 
at a controlled temperature of circa 52°C to loosen feathers as the birds are immersed in the tanks to facilitate their removal. The 

temperature is set according to bird size and type to ensure the minimum necessary temperature is used. Floor drains in this area are 

directed to the effluent treatment plant and water contaminated with feathers and other debris from the birds in the scalding tanks drains 

to the effluent treatment plant on a daily basis. 

Defeathering is conducted mechanically with feathers automatically transferred from the defeathering machines by means of a fast flow 

water transportation system. Excess water is removed from the feathers by a press prior to collection in a vehicle trailer situated in one 

of the offal collection bays prior to dispatch off-site for further processing. 

After defeathering the bird passes through a head puller which simply removes the head only. The head is then transferred via a blow 

pot system to the offal trailer. 

2.4.6 Evisceration 



After defeathering the hens are eviscerated and their crops removed. Both operations are carried out automatically and the prepared 

bird, together with its viscera is presented for postmortem inspection. Any birds failing this inspection are placed in dedicated 

receptacles for disposal as animal by-products. The offal is transferred to the offal trailer for subsequent collection off-site. 

2.4.7 In Line Chilling 

Following evisceration, the birds are transferred to a water spin chiller and in line air chiller. They pass through the chiller enclosure on a 

shackle conveyor system, spending sufficient dwell time in the enclosure to ensure they leave at the correct temperature (<4°c). Chilling 

minimises the putrefaction of any meat, thereby minimising the potential for odorous emissions. 

Air in the chiller enclosure is continuously recirculated via the refrigeration system to maintain the correct temperature in the enclosure. 

The refrigeration system used is R404 and R407f. By 2020 the whole refrigeration system will run on R407f. 

2.4.8 Cutting & Packing 

The carcass is cut into the defined product requirements and then packaged in accordance with food hygiene and customer 

requirements. 

2.4.9 Mechanical Meat Recovery 
To enhance the yield of product from birds selected for cutting and portioning the installation uses a mechanical meat recovery process. 

Carcasses from the cutting lines are fed into the equipment which uses crushing and grinding systems to recover almost all of the 

available meat from the carcass. The resulting meat is sold for use in food products, such as sausages and the residual “bone-cake” is 

despatched as Category 3 animal by-product for processing at approved premises. The use of a recovery process to maximise yields is 

part of the installation’s waste minimisation program. 

2.4.10 Freezing and Cold Storage 



On leaving the packing area, the portioned product is transferred to blast freezers where the legs and wings are blast frozen to a target 

temperature of -18°C as per food hygiene regulations. However, the breast meat can be sold fresh or frozen. The product is then 

transferred to appropriate cold storage to await despatch. 

2.5 Ancillary Operations 
2.5.1 Animal By-Products/Waste 
Category 2 ABP (Birds that are dead on arrival), feathers and  
solid waste filtered from the drainage system are stored in skips or trailers in the offal collection area prior to collection for rendering at a 

licensed off-site facility. These are located in the covered lairage and offal bay areas. Blood pumped from the collection troughs in the kill 

and bleed area is stored in a tank located outside the offal collection bay within the yard prior to collection by tanker for off-site disposal at 

a licensed rendering facility. 

2.5.2 Effluent Treatment Plant (ETP) 
The facility collects and treats all effluents from process related operations with the water being 
loaded with fats, proteins and carbohydrates. The plant is located outside in the yard with key elements such as the Dissolved Aeration 

Flotation (DAF) tank, DAF Sludge tank, Inlet Screen and the Effluent pit are covered. 

Effluent Pit  
Process effluent is discharged to one underground effluent pit. The effluent is produced by the 

following activities: 

• Production water 

• Process area cleaning 

• Tray wash 

• ABP transfer 

• Vehicle washing 

• Yard washing 

• Borehole filter backwash 

The pit holds approximately 3.4 m3 of effluent and is constructed of concrete and from there it 

is pumped into the effluent treatment system. 



Inlet Screen  

This is a 3 mm static parabolic screen which prevents excessive solids loadings from entering 

the Dissolved Air Flotation (DAF) tank. The screened solids are transferred to a dedicated container and removed off site as Category 2 

ABP. The screened effluent is pumped to the DAF unit. 

DAF Unit  

The purpose of the DAF or Dissolved Air Flotation unit is to further remove solids and to reduce the Biological Oxygen Demand (BOD) and 

solids before the final discharge to Yorkshire Water sewer. The DAF unit is dosed with acrylic polymer and ferric chloride to assist the 

separation. The processed effluent is discharged via a composite sampler and V-notch weir before it leaves site. The solids from the DAF 

unit form a sludge which is transferred to a storage tank prior to removal off site. 

3.0 Inventory of Odour Sources 
Where appropriate the location is provided by the reference in italics and can be found on the odour source plan below. 

Key to Odour Inventory Plan  

OS1 – Category 3 offal trailer (emergency only) OS9 – Waste skips 

OS2 - Category 2 feathers trailer   OS10 – Evisceration/scald tank outlet 

OS3 - Bone cake and skins skip   OS11 – Receipt/Weighbridge 

OS4 – Dead On Arrival skip   OS12 – Yard 

OS5 – Blood tank   OS13 - Lairage 

OS6 - Effluent pit/sump 

OS7 - DAF tank 

OS8 - DAF sludge tank 
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3.1 Production 

3.1.1 Bird Receiving, Yard and Lairage Area 
Odour sources in the bird receiving and lairage area include: 

• Bird faeces that have accumulated in the crates during the journey from the farms to 

the plant, including volatile organic compounds (VOCs) from fresh faeces and dust 

from dry faeces. 

• Bird odour, including dust from feathers, skin and body odour. 

• Bird faeces accumulated on the truck floor during the journey, including volatile 

organic compounds (VOCs) from fresh faeces and dust from dry faeces. The truck 

The odour from poultry faeces is caused by volatilisation of ammonia and other odorous 

compounds, including hydrogen sulphide, skatole, indole, amines, mercaptans and other VOCs 

containing sulphur. The Yard area where the truck unloads and is washed is uncovered. 

3.1.2 Stunning/Kill 

Bird related odour sources in the stunning/kill area are the same as the bird receiving and 

lairage area. The gas used in the Controlled Atmosphere Stunning equipment is carbon 

dioxide and is odourless. (CO2 tank is outside the installation boundary) 

3.1.3 Cut and Bleed 

Blood from the hen carcases drains into bleed troughs, from which it is pumped to the blood 

collection tank outside the offal collection bay. Blood does have a distinct pungent odour if it 

is allowed to accumulate. Blood tank capacity 25 m3 (OS 5) 

3.1.4 Scald and Defeathering Area 

Water in the scald tanks is maintained at a temperature of circa 52°C and vapour from water 

in the tanks can contain odorous organic compounds from residual blood and other debris 

from the hen carcasses release into the water. Scald tanks can therefore be potentially one 

of the most significant odour sources at the plant depending on the nature of the tank and the 

frequency of flushing. 

After scalding, feathers are mechanically removed from the hen carcasses and are transported 

away from the area by a fast flow water transport system, preventing any accumulation of 

odorous feathers in the defeathering area. Scald tank capacity 18 m3; feather trailer capacity 25 

tonnes (OS 2) 

Report Ref: OMP Cullingworth 2018 
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3.1.5 Evisceration 

Offal from the birds is a potentially significant odour source and is transferred immediately to 

the offal collection vessel of the oil recover unit. Offal is therefore not allowed to accumulate 

and/or putrefy in the evisceration area, reducing its significance as an odour source.  

In emergency an offal trailer can be located at OS1 and filled with offal etc.Offal trailer 

capacity 25 tonnes. (OS1) 

3.1.6 Oil Recovery 

The fresh offals etc are macerated very shortly (minutes to a few hours) after being produced 

and transferred by enclosed pump to the oil recovery unit. The material is heated gently to 

coagulation and little volatilization will occur. Screened and pressed protein is dried with the 

produced vapours passing through condensation to remove possible odour causing vapours.  

3.2 Ancillary 

3.2.1 Effluent Treatment Plant (ETP) 

This is essentially a storage pit, inlet screen and DAF or dissolved air flotation unit which 

treats production and cleaning effluent generated within the lairage and bird receiving area, 

hang-on, kill and bleed area, scald, defeather and evisceration area and offal collection bay. 

Typically, it is a manure type odour and if allowed to stand may become more pungent. All the 

effluent runs into a pit (OS6) with a capacity of 3.4 m3, which is then pumped to an inlet screen 

and DAF unit. The ETP removes suspended solids, fats, oils and greases and associated high 

BOD and Chemical Oxygen Demand (COD) from the effluent before discharge to Yorkshire 

Water sewer. 

The sludge produced by the DAF unit is temporarily stored in a lidded tank. (OS8) 

3.3 Animal By product and Waste 

3.3.1 Bone cake/Skin/Necks 

The residual “bone-cake” and skin and necks is temporarily stored in a split skip which is 

collected daily (OS3). Under normal circumstances this is a fresh meat odour but can become 

a putrefied odour if left too long or subjected to heat for long periods. 

3.3.2 Dead on Arrival (DOA) Birds 

Any dead, diseased or injured birds are rejected and placed in a dedicated skip. This has 

potential to be a rotten meat odour source. (OS4). 

3.3.3 Waste Skips 

Potential odour of degraded food and wet cardboard (OS9). Capacity of 10 tonnes. 



3.3.4 Vehicle Wash 

After unloading the vehicle trailer contains dropped hen faeces which needs to be removed 
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prior to departure from site. This operation is not enclosed and open to the atmosphere. This is 
a typical litter/manure type odour. 

4.0 Control Measures to Manage Odour Risks 

Odour emissions from sources listed above are controlled by adopting the following 

techniques, in order of preference: 

• Reduce the generation of odours at source. 

• Treat/Abate odour where possible. 

• Disrupt odour transmission pathways. 

• Increase odour dilution, reducing impact on receptors. 

4.1 Responsibilities for Odour Control 
The site’s General Manager is responsible for ensuring that all of the odour reduction 
techniques described below are effectively implemented. This includes operational 

procedures such as the maintenance of good hygiene under normal and abnormal 

circumstances and the prevention of the accumulation of potentially odorous by-products, 

responsibility for which is delegated to the Production Manager. 

Maintenance, inspection and repair procedures necessary for ensuring that the plant and 

equipment necessary for minimisation of odorous emissions is maintained in a serviceable 

condition which is delegated to the Engineering Manager. 

4.2 Bird Receiving and Lairage Area 
4.2.1 Odour Reduction at Source. 
The amount of faeces is dependent on journey, feed withdrawal time and the amount of time 
on site. All farmers used are accredited to Freedom Foods or Red Tractor standards which 

require 

1. Feed withdrawal 12 hours prior to slaughter which also reduces faecal production. 

2. Bird Cleanliness. No birds covered in faecal matter are deemed fit for loading. 
3. Stocking density controls the number of birds permitted per 

crate (As per Appendix 4) 

Arrival time of trailers are scheduled to minimise standing and waiting times in the open yard. 

The company owns and operates 80% of the live intake fleet. 

Crates are unloaded from the vehicles and transferred smoothly to a conveyor system that 

automatically takes them through the stunning / kill chamber and on to the cut and bleed 

station. 
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When the birds have been removed, the trailers are immediately washed and sanitised. The 

crates immediately pass through an automatic cleaning system. The washing effluent is 

drained to the effluent pit and the aforementioned techniques to reduce faecal contamination 

of the crates reduces the strength of this effluent. This automated process also reduces the 

time that bird faeces are an active potential odour source to a minimum. 

The outside yard area has a dedicated hygiene operator who continuously washes the yard 

throughout the day to minimise potentially odour build up. 

The lairage area floor, conveyor system and associated equipment are washed down with a 

detergent solution during the night shift and at weekends to prevent the accumulation of 

odorous dust and faecal matter in this area. Washings drain to the effluent pit. 

In the event of a failure of equipment at the plant preventing processing of the birds, 

arrangements are in place to delay the catching and dispatch of the birds from the farms 

supplying the plant and any birds in transit would be diverted to an alternative processing 

facility. This will prevent vehicles containing large numbers of potentially odorous live birds 

from backing up outside the plant in the event of a breakdown. 

4.2.2 Disruption of Odour Transmission Pathway 

None for lorry wash area 

Lairage is covered 

4.2.3 Increase Odour Dilution  

Not applicable 

4.3 Stunning/Kill/Hang on 

4.3.1 Odour Reduction at Source 

The gas supplies to the stunning enclosure are isolated and the enclosure are ventilated and 

cleaned with a detergent solution every night shift and at weekends to maintain hygiene and 

prevent the accumulation of odorous bird by-products. 

Gas stunning ensures the birds are dead or unconscious before ‘hang on’ which reduces 

dust generation caused by the birds struggling during the hang on phase of the process. It 

eliminates faecal production at the hang stage in comparison to a live hang on process. 



4.3.2 Disruption of Odour Transmission Pathway 

CO2 stunning performed in an enclosed underground pit. The hang on process is performed in 

the main building. 

4.3.3 Increase Odour Dilution  

Not applicable 

4.3.4 Contingency 

Should there be a major failure of the CO2 stunner, the electrical stunning system would be 

used. In addition, any birds in transport would be diverted. There is a 24/7 maintenance 

contract with the CO2 stunner system supplier. 

4.4 Cut and Bleed Area 

4.4.1 Odour Reduction at Source 

The blood trough design is such which allows complete collection. Blood drains into a bleed 

trough from which it is pumped to the blood tank outside the offal collection bay within the 

yard. The troughs are designed to allow rapid transfer of blood to the collection tank with a 

minimum of spillage and to prevent pockets of blood from accumulating that could undergo 

putrefaction. 

4.4.2 Disruption of Odour Transmission Pathway 

There are no opening windows in the kill and bleed area to allow direct access to the outside 

of the building. 

4.4.3 Increase Odour Dilution  

Not applicable. 

4.4.4 Contingency 

There is a backup blood transfer pump on site which could be installed within 2 hours. 

4.5 Main Hen Processing Area (Scalding, Defeathering and Evisceration) 

4.5.1 Odour Reduction at Source 
Accumulation of potentially odorous contaminants (loose feathers, skin and residual blood) in 

the water in the scald tanks is prevented by draining, cleaning and sanitising the tanks daily 



and at weekends. 

Feathers removed from the birds by the defeathering machines are prevented from 

accumulating in the area by means of a water transport system that takes them to presses 

that remove the bulk of the entrained water prior to collection in a lorry trailer and onward 

despatch to a licensed rendering plant. Automatic plucking machines are washed daily. 

Offal removed during the evisceration process is transported away from this area to the offal 

collection bay where it is collected in an articulated lorry trailer for onward despatch to a 

licensed rendering plant. 

Floors and walls of the scald, defeather and evisceration areas are washed down and 

sanitised daily and at weekends, as required by Meat Hygiene Regulations. Washings from 

this area drain to effluent pit/treatment plant. 

4.5.2 Disruption of Odour Transmission Pathway 

Scalding tanks are fully enclosed with the exception of the in and out feed apertures and 

extraction is installed in the enclosure head spaces, reducing the quantity of potentially 

odorous steam and water vapour escaping into the surrounding area and reducing the odour 

concentration of the air therein. 

An area extraction system has been installed in the scald and defeathering areas. The air 

extracted from these areas, containing residual steam and water vapour from the scald tanks 

and defeathering hot water sprays are emitted by a 5.65m high stack into the outside 

atmosphere. 

There are no opening windows in the scald, defeathering and evisceration area and no doors 

that allow direct access to the outside of the building, as required to maintain good hygiene 

and to reduce fugitive odorous emissions from the area. 

4.5.3 Increase Odour Dilution 

The air extracted from the scald and defeathering area is exhausted via a stack 5.65 m above 
ground level. The height of the stack, combined with the velocity and buoyancy of the warm 

emissions exiting the stack ensure that any odours are sufficiently diluted by the time they cool 

and fall back to the ground level so as to minimise odour nuisance. This has been confirmed 
by a recent odour measurement and computer modelling study. 

4.5.4 Contingency 

There are 3 plucking lines so regards plucking the line speed would be reduced accordingly. 

There are backup motors on site which can be fitted within 2 hours. 



On the scald there are backup motors which can be fitted within 2 hours. The line would be 

stopped and in the event of a major breakdown birds in transit to the factory would be diverted. 

A decision on the birds within lairage would be reached in consultation with the onsite vet (OV). 

4.6 Offal Collection Area 

4.6.1 Odour Reduction at Source 

The offal is collected twice daily to eliminate putrefaction. The offal trailer is not exposed to 

direct insolation. Offal trailers are cleaned daily and inspected by HCF staff on arrival at site. 

HCF also supervise all offal collections. Offal trailers are covered to contain the odour prior to 

despatch. 

4.6.2 Disruption of Odour Transmission Pathway disruption 

Offal trailer designed with splash guard/steel plate at each end. This reduces the open area 

during filling. Although not fully enclosed the offal trailer is contained in the offal bay area which 

give 100% cover from insolation. Offal trailer is completely covered prior to removal from site. 

4.6.3 Increase Odour Dilution  

None 

4.6.4 Contingency 

HCF have 24 hour communication with the Animal By Product (ABP) collection company. An 

alternative truck is guaranteed within 2 hours from initial truck breakdown. 



4.7 Feather Collection Area 

4.7.1 Odour Reduction at Source 

The feathers are pressed through a feather to remove excess water which reduces the 

potential for odour generation. The feather is collected daily to eliminate putrefaction. 

Although not fully enclosed the feather trailer is not exposed to direct insolation. Feather 

trailers are cleaned daily and inspected by HCF staff on arrival at site. HCF also supervise all 

feather collections. Feather trailers are covered to contain the odour prior to despatch. 

4.7.2 Disruption of Odour Transmission Pathway 

The feather trailer is contained in the offal bay area. Although not fully enclosed the feather 

trailer is contained in the offal bay area which protects from insolation. 

4.7.3 Increase Odour Dilution  

None 

4.7.4 Contingency 

HCF have 24 hour communication with the ABP collection company. An alternative truck is 

guaranteed within 2 hours from initial truck breakdown. 

4.8 Blood 

4.8.1 Reduction at source 

Blood is stored on site in a fully enclosed blood tank within the open yard area. The blood 

tank is collected twice weekly. All collections are supervised by HCF. The Blood tank is fitted 

with a high level alarm to 90% of fill to prevent accidently overflow. 

The normal working volume produced is approximately 4 tonne per day on average. The 

blood tank is located outside the offal collection bay and has a 25 tonne capacity. 

The current blood tank is sealed and features a conical base with a draw-off point at the base 

of the cone to prevent the accumulation of potentially malodorous residues in the base of the 

tank. The blood tank vent is connected to a carbon filter to abate odour, the carbon filter 

being renewed annually with fresh carbon. 

The tank is visually inspected by operators working on a daily basis to check for any leaks or 

deterioration and/or damage that could compromise the integrity of the tank. Any damage 

would be repaired using a technique compliant with appropriate BS EN standards. 



4.8.2 Disruption of Odour Transmission Pathway 
None 

4.8.3 Increase Odour Dilution 
The blood tank vent has been fitted with a carbon filter to abate potential odour releases 
during both transfers to the blood tank and during blood collections. A carbon filter is deemed 
by EA guidance as representing BAT. For this installation blood is pumped from the blood 
collection point in the factory at a maximum pumping rate of 530 litres per minute. 

A 200 litre carbon filled drum is fitted to the vent. The 200 litres of carbon when taking the 

maximum vent flowrate represents an average residence time of 23 seconds. According to a 

typical supplier’s website (emcelfilters.co.uk) even a 0.5 second residence time will reduce 

concentrations by 90% so the filter that has been installed can be seen to be capable of 

providing a very high level of odour reduction. The final emission will be of negligible 

concentration and impact. 

4.8.4 Discussion 

Regarding BAT requirements, the current tank is sealed and is abated with a suitable carbon 

filter, which is renewed annually. There is also a high level alarm to prevent accidental 

overfilling of the blood tank. 

The above has been discussed with the Regulatory Officer, who agreed that not all BAT 

requirements need to be met. Notwithstanding, HCF is committed to a new tank which will 

have all the current features but also has: 

• Clean in place sprinkler system to be used after collection 

• The tank is bunded to the required 110% capacity. 

• The blood tanker will be back vented to the head of the blood tank so that the 

vent emissions are effectively treated by the carbon filter. 

The new tank specifications are set out in Appendix 2. 

4.8.5 Contingency 

HCF have an alternative collection company in place in case of tanker breakdown. There is a 

spare carbon filter on site. 

4.9 DOA Skip 

4.9.1 Odour Reduction at Source 

http://emcelfilters.co.uk/


The DOA skip is contained under the covered lairage area. The skip is also lidded. The skip 

is emptied daily and is covered prior to removal from site. The collections are supervised by 

HCF security. It is also cleaned daily and checked by HCF staff for its condition. 

4.9.2 Disruption of Odour Transmission Pathway  

Skip is stored within the covered lairage area. 

4.9.3 Increase Odour Dilution  

None 

4.9.4 Contingency 

HCF have 24 hour communication with the ABP collection company. An alternative truck is 

guaranteed within 2 hours from initial truck breakdown 

4.10 Bone cake, Necks and Skin Skip 

4.10.1 Odour Reduction at Source 

The skip is largely contained under the covered lairage area. The skip is lidded. The skip is 

emptied twice daily to prevent pungent odour build up and is covered prior to removal from 

site. The collections are supervised by HCF security. It is also cleaned daily and checked by 

HCF staff for its condition. There is now only one dedicated skip where previously there were 

two skips within the yard area. 

4.10.2 Disruption of Odour Transmission Pathway 

Skip is partially stored within lairage and protected from insolation. The skip is lidded. 

4.10.3 Increase Odour Dilution  

None 

4.11 Effluent Pit 
4.11.1 Odour Reduction at Source 

The pit is located in a covered area and protected from insolation. There is an automated  
submersible pump fitted and the pit is cleaned weekly. Daily and weekly inspections are 

performed by engineers. 

4.11.2 Disruption of odour transmission pathway  
Covered area 



4.11.3 Increase Odour Dilution  
None 

4.12 Effluent Treatment Plant 
4.12.1 Odour Reduction at Source 
Effluent from the effluent pit is automatically pumped to a parabolic static screen prior to the 
DAF unit to remove solid materials so reducing stagnation. The screen is washed by hand 

throughout the day to ensure efficient operation and the solids drop down via a chute 

attachment into a skip for off-site removal. 

Thereafter, a flotation plant (i.e. DAF unit) combined with the use of flocculants and coagulants 

removes solids from the wastewater. The resultant sludge is stored in a tank where sludge is 

collected daily whilst the effluent is discharged to Yorkshire Water sewer. There is a schedule of 

planned preventative maintenance to ensure good working order of the plant (Appendix 3). The 

screen and DAF plant are located in the open yard area, however they are both covered with 

hygienic paneling to protect from insolation and pungent odour build up. 

4.12.2 Disruption of Odour Transmission Pathway 

The static screen (with the exception of the access point), DAF tank and effluent discharge 

are now enclosed to contain odour. 

4.12.3 Increase Odour Dilution  

None 

4.13 Sludge Tank 
4.13.1 Odour Reduction at Source 
The tank is located in the open yard area. It is fully covered to protect from insolation. It is 
emptied at least daily and the collection is supervised by HCF. The yard cleaning operative 

ensures the area around the sludge tank is immediately checked and cleaned after each 

collection. The tank interior is cleaned weekly. 
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4.13.2 Disruption of Odour Transmission Pathway 

Tank is fully covered. 

4.13.3 Increase Odour Dilution  

None 

4.14 Vehicle Wash 

4.14.1 Control of odour at source 

The vehicle wash is performed in the open yard area. Heavy debris of faecal material is 
immediately dry cleaned and disposed of to a category 2 skip. Dedicated cleaner to ensure 
vehicles are immediately cleaned down and sanitised after unloading. Foul water drains to 
the effluent pit. Any drains blocked within the wash area are cleared promptly. 

4.14.2 Disruption of Odour Transmission Pathway  
Not applicable 

4.14.3 Increase Odour Dilution  
None 

4.15 Odour Impact Modelling 
Odour sources described above and have been characterised for odour concentration. The data 

for these are given in Appendix 6. 
The odour data for the principal point emission (scald tank vent) has been used in a computer 

model dispersion analysis and the results are included in Appendix 7 (Dispersion Modelling by 

S Smith). In line with recent Environment Agency discussion and guidance the diffuse and 

fugitive odours are not amenable to odour impact modelling. 

The odour emissions rate modeled for the scald tank stack was 2541 OU/sec. This emission 

rate is considerably higher than some previous measurements of this source. However, to give 

a conservative and worst case assessment the latest values were used in the dispersion 

analysis. 

Key findings are: 
This modelling of conservative emission rates shows that, except for a tiny area of Turf Lane, 

predicted 98th percentile hourly mean odour concentrations are below Environment Agency’s 

benchmark. 

Odour impacts are judged to be below the level at which odour pollution would occur. 

5. Emergency plans 

5.1 This section considers the potential for accidents (or incidents) which would result in the 

loss of control of odorous substances and could have an unacceptable short term impact on 

the local community. In the EMS there are spillage procedures and complaints instruction. 
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(EP-05 and EI-02). 

5.2 Should an emergency occur outside of normal operating hours, a nominated 

representative will be on site within two hours of notification. 

5.3 Should an emergency occur out of hours, the nominated representative will contact his 

operatives and managers as appropriate, via mobile phone. The nominated representative 

will identify whether the emergency services are required to attend a site emergency and will 

contact them directly if necessary. 

Report Ref: OMP Cullingworth 2018 



HCF Poultry Ltd 26 OMP 

5.4 A full emergency contact list is provided in the Accident Management Plan. 

6 Odour Monitoring 
6.1 Introduction 
The objective of this odour monitoring plan is to assess the effectiveness of the control 
measures in place to eliminate or minimise odour emissions from the plant. This will be 
achieved by: 

• Recording and responding to any odour related complaints received from the 

plant’s neighbours. 

• Carrying out regular ‘sniff testing’ for odour at predetermined locations around the 
site boundary. 

6.2 Method 

6.2.1 Complaints Monitoring 

All odour related complaints received directly from the plant’s neighbours are recorded on an 

Odour Complaint and Incident Log Sheet, a copy of which is included at Appendix 5. 

On receipt of a complaint from a neighbour, all relevant information concerning plant 

conditions at the time of the complaint are recorded on the Environmental Incident Report 

form and an investigation is undertaken to identify the source of the odour (including that of 

any odour originating off-site). In the event of a serious odour release that is causing 

annoyance to the plant’s neighbours and could therefore be classified as ‘significant 

pollution’, the Environment Agency will be notified without delay, as specified in the relevant 

section of the Site’s EPR permit. 

If the investigation establishes that the plant is the source of the odour, further investigations 

will be made to establish the exact source of the odour so that remedial measures can be 

taken. This could entail addressing the cause(s) of adverse process conditions that resulted 

in excessive odorous emissions. 

The complainant will be informed of the result of the investigation into the cause of the odour 

and of any remedial action taken to reduce the odour to an acceptable level as soon as 

possible. 

Neighbours impacted by odour from the plant might submit their complaints directly to the EA 

without informing site management. The company is actively engaged in encouraging 
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neighbours to inform the site first of any complaints and then inform the EA. The reason for 
requesting this is that there is likely to be a significant delay between the EA receiving the 
complaint and notification being received by the plant from the EA that an odour related 
complaint had been received, precluding the possibility of a meaningful investigation into the 
cause of the problem. 

Timely investigation and review of complaints is a key component in the company being able 

to identify the source and take remedial action in the quickest time possible to eliminate the 

odour nuisance. It also aids in the identification of preventative action to ensure no repeat 

occurrence. 

HCF will review all odour complaints on a monthly basis to identify any trends and also to 

assist in identifying repeat offenders and preventative actions. An annual review will also be 

undertaken with and a review report issued to senior Management detailing complaints, 

action taken and effectiveness of the corrective action. This report will be made available to 

the EA on request. 

6.2.2 Qualitative Odour Testing 

Regular qualitative odour testing to identify odour concentration in ambient air are carried out 

at five pre- determined locations around the site boundary on a daily basis and in the event of 

an odour related complaint, as described above. The locations of the five monitoring points are 

Lees Moor Meadows to the North, Turf Lane to the west and Highfield Terrace to the east and 

south east of the plant, (Figure 1 section 1.1 shows the 5 points). These tests are performed in 

line with procedure EP14 ‘Odour Assessment Procedure’. 

The assessment must be performed by trained administration or office personnel (non-

smokers and in good health) who have not entered any processing area within the installation 

that day prior to carrying out the assessment. 

The results of qualitative odour tests are recorded on the odour monitoring form, a copy of 

which accompanies the odour assessment procedure EP 14 in Appendix 1. 

Odour monitoring results are regularly reviewed by the Environmental Health and Safety 

Coordinator and General Manager to evaluate the effectiveness of the odour abatement 

measures in use at the plant, identify circumstances that cause increased odour emissions 

that may require additional odour abatement measures and identify new techniques that 

could be effective in further reducing odour from the plant going forward. 

It is considered that the current measures, will be effective at controlling potential odorous 

emissions from the plant to an acceptable level. 
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7. Community Engagement 

It is important that the neighbours who have in the past been affected or could potentially be 

affected by odour from the plant are made aware that the company takes the issue of odour 

control very seriously and has taken positive steps to reduce the plant’s environmental 

impact on the local community. Neighbours and the local parish council are regularly kept 

informed of developments on the site. 

HCF are committed to an open communication policy and have communicated this via the 
local village newsletter. The text sent reads as follows 

” HCF Poultry Ltd are committed to an open communication policy with our neighbours and 
local residents to address any issue that may arise. In the past, complaints have been 
mainly directed to the local council which is well within a persons’ rights and HCF 
acknowledge this. 

However, HCF are not informed of many of these complaints in a timely manner and 
often not at all, which makes it virtually impossible to identify a root cause and where 
possible eliminate the problem. 

In light of this, we would ask anyone with an issue to inform the company first, giving as 
much information as possible, including exactly what the issue is, time of occurrence and 
where and, if appropriate, registration details of the car / lorry. We can then investigate 
immediately and resolve the problem quickly. You are still within your rights to raise your 
concern with the council as well. 

To contact us with any issue please ring 01535273237 and ask for Adrian Buckland 
(Environmental & Safety Coordinator) or email adrian@hcfpoultry.co.uk  

I can also be contacted on 07879999148 or declan@hcfpoultry.co.uk  

On behalf of HCF Poultry Ltd I would like to thank you for your assistance.” 

8. Conclusion 

This Odour Management Plan describes sources of odour at HCF’s hen processing plant and 

measures taken to eliminate or minimise the risk of odorous emissions from the plant so as 

not to impact the plant’s neighbour’s quality of life. 

The OMP also includes contingency management and monitoring procedures designed to 

ensure and review continued effectiveness. 

Report Ref: OMP Cullingworth 2018 

mailto:adrian@hcfpoultry.co.uk
mailto:declan@hcfpoultry.co.uk


Appendix 1 
Odour Assessment Procedure (EP-14) and Odour Monitoring Form (EI-06) are 

set out in the next few pages. 



HCF POULTRY LTD 

Environmental Management 
Document 

Odour Assessment Procedure 
(EP-14) 
Revision No. : 1.1  
Date : April 2018 

Prepared by : Adrian Buckland 

1. Revision History 
Revision  

Date Description Sections  
Affected 

Revised  
By 

Approved  
By 

1.1 Issue of EMS 1.1 ATB   
          
          
          
          



1. Purpose: 

Assess the level of odour generation on site and the potential for off-site impacts so that pro-

active mitigation can be undertaken. 

2. Frequency 
Odour monitoring will be undertaken at the following frequencies: - 

• Twice Daily (one per day when working half day shift); 

• Immediately upon receipt of a complaint from a third party or Regulator; 

• Immediately upon receipt of notification of abnormal odours from site staff or 

visitor/contractor; 

• Following an on-site incident that could lead to odour emissions - e.g. major spillage 

during delivery / storage tank failure. 

3. Procedure: 
• Consider the receptors close to the site and select locations on the site that are close 

to these receptors. Record these points on the site plan; 

• As a minimum, one monitoring point will be located on each site boundary with one 

point downwind of the permitted activities; 

• The person undertaking the assessment must not have entered any processing area 

within the installation that day prior to carrying out the assessment; 

• Spend at least two minutes at each point and record the odour in terms of its intensity 

and extent using the following scales: 

Odour Intensity 

0 No detectable odour. 
1 Very Faint odour (barely detectable, need to stand still and inhale facing into 

the wind). Normal Background level. 

2 Faint odour (detectable, need to stand still and inhale facing into the wind) 

3 Distinct odour (odour easily detected while walking and breathing normally). 

4 Strong odour (strong but bearable). 
5 Very strong odour (very offensive, possibly causing nausea, particularly if not 

accustomed to this odour). 

Extent of the Odour 

1. Local and transient (only detectable on the installation or within the installation 

boundary during brief periods when wind drops or blows). 

2. Transient as above, but detected outside of the boundary. 



3. Persistent but fairly localised. 

4. Persistent and pervasive up to 50m outside the installation boundary. 

5. Persistent and widespread (odour detected >50m from the boundary). 

Note: Odour is assessed off-site when odour is detected at the site boundary at 

either an intensity of 4 or above and / or an extent of 4 or above. 

• Record the following information on the Odour Monitoring Form: 

1. Time and Date; 

2. Name of the person carrying out the survey; 
3. Site operations such as deliveries, animal loading, cleaning of sheds and removal 

of wastes; 

4. The weather including cloud cover, wind direction and wind speed from 

Bingley meteorological station which is 3km from the site. 

• Where off-site odours are detected which could impact on receptors, perform the following: 

• Inform the Site Management; 

• Complete Incident Report Form; 

• Identify likely source; 

• Complete Corrective Action Form; 

• Mitigate where possible; 

• Inform the Regulator. 

Responsibilities:  

Site Management 
1. Responsible for ensuring that staff are aware of the need to monitor odour generation 

on site in order to prevent or control odour emissions; 
2. Responsible for identifying the odour assessment locations and marking these points on 

the Odour and Noise Monitoring Location Plan; 

3. Responsible for ensuring that the odour assessment forms are up to date and being 

completed correctly; 

4. Responsible for reviewing the completed odour assessments and reviewing the 

frequency of the monitoring, odour sources, problems encountered; 

5. Revising the odour assessments as necessary. 



All Staff 
1. Responsible for following the Odour Assessment Procedure; 

2. Responsible for undertaking and completing the odour assessments when requested; 

3. Responsible for reporting abnormal odour sources to the Site Management. 

6. Equipment Required:  

Odour Monitoring Form. (EI-06) 

7. Records: 

Records of the completed monitoring forms will be kept in the Site Manager’s office. 

All records must be kept for the environmental Permit lifetime. 

8. Correction of Non-Conformity: 

An Incident Report Form (EI-01) will be completed when odour is detected at the site boundary 

at intensity of 4 or above. Where required a Corrective Action Form will be completed. 

9. Training Need and Updating Mechanisms: 

All staff that will be required to undertake the odour monitoring will receive training in the correct 

use of the procedure and forms. 

Training records will be held on site for the duration of the environmental Permit lifetime. 

Any changes of the nature of the procedure and forms will require training to be updated. 

10. Reference Documents / Associated Procedures: 

System Ref. Title 
EI-01 Incident and Corrective Action Form 
EI-06 Odour Monitoring Form 



EI-06 Odour Monitoring Form 
Name of  
assessor: 

  Date of assessment:   

Reason for Assessment: Routine / Complaint / Incident 

Nature of operations on site Off Site Conditions (e.g. bin day / farmers 
spreading) 

    

*Location: Refer to Odour and Noise Monitoring Location Plan detailing monitoring 
points. Mark any further assessment points and detail reasons for assessing at that 
location. 
Locatio
n * 

Time Intensity 
(0-5) 

Extent 
(0-5) 

Receptor 
Sensitivity 
(0-4) 

Nature of odour / source 

            
            
            
            
            
            
            
            
            
            
Noticeable odours from off site sources 

            
            
            
            
Odour is assessed off-site when odour is detected at the site boundary at either an 
intensity of 4 or above and / or an extent of 4 or above. Where this is the case inform 
site management and complete an EI-01 Incident and Corrective Action Report Form 
Weather 
conditions 
Bingley 
SAMOS 

Wind  
Direction  
(e.g. from  
North) 

  Wind Speed  
mph 

  

Cloud Cover   Rain (none/ light / heavy / snow / sleet 
/ fog) 

  

Temperature 
°C 

  Any other phenomena   



 

 

Key to Table 

Score  Odour Intensity  Odour Extent  Receptor  
Sensitivity 

0 
1  

No detectable odour. 

Normal background 
levels. 

No detectable odour 
Local and transient 
(only detectable on 
the installation or 
within the 
installation 
boundary during 
brief periods when 
wind drops or 
blows). 

Remote. (No 
housing, commercial 
premises or public 
area within 500m of 
site boundary. 

2 

3  

Slightly higher than 
normal, but no 
specific cause 
identified (due to 
weather, increase in 
throughput or 
similar). 
Specific item (s) 
identified as causing 
an odour, but 
localised to site with 
a short duration (e.g. 
tipping ABP in by-
products trailer, 
blood tank emission, 
bins uncovered). 

Transient as above, 
but detected outside 
of the boundary. 

Persistent but fairly 
localised. 

Low Sensitivity. (No 
housing, commercial 
premises or public 
area within 100m of 
site boundary.) 

Moderate Sensitivity. 
(Housing, 
commercial 
premises or public 
area within 100m of 
site boundary.) 

4 

5  

Odours strong 
enough to be 
identified off site. 

Very strong odour 
and incident causing 
significant odour on 
and off site. (Very 
offensive, possibly 
causing nausea, 
particularly if not 
accustomed to this 
odour). 

Persistent and 
pervasive up to 50m 
outside the 
installation 
boundary. 

Persistent and 
widespread (odour 
detected >50m from 
the boundary). 

High Sensitivity. 
(Known complaints 
arising from 
residents within the 
area.) 

Use Bingley weather station for the weather 

http://www.metoffice.gov.uk/public/weather/observations/gcwdjeczy  

http://www.metoffice.gov.uk/public/weather/observations/gcwdjeczy


Appendix 2 BLOOD TANK SPECIFICATIONS 

ITEM 1. Niplast Twin Wall Bulk Storage Tank for Blood. 

Capacity: 25,000 litres, plus 10% ullage allowance 

Vessel Design Code: TW-11 

Niplast Drawing No: Non-standard; to be submitted within 7 working days 

from receipt of official order 

Design Standard: DIN Standard DVS 2205 – Revision 6.87, BS EN 12573 

Specific Gravity: 1.07 

Working Temperature: 20 degrees C 

Working Pressure: Atmospheric 

Design Pressure: Liquid Head 

Vessel Location: Outside/ Inside 

Base to be fully supported upon a flat surface 

Quantity Required: 1 off 

The design calculations undertaken for this vessel, as specified above, are 

based upon a maximum specific gravity of the contents of 1.07, at a mean 

temperature of 20 degrees C with a calculated strain factor of 0.01. 

Construction  

This Niplast thermoplastic bulk storage tank will be manufactured from 

Courtaulds or equivalent UV stabilised black polypropylene and will 

incorporate the following features: a closed conical top c/w internal access 

manway; a twin-wall construction to create an internal 110% capacity 

bunding cavity; dedicated bases with full compression rings per vessel, 

with inner and outer bases. 

The tank will be constructed from the highest rated welding technique 

within BS EN 12573, i.e. the butt fusion of extruded thermoplastic plates. All Niplast 

fabrication technicians are certified to EN 13067 by The Welding 

Institute (TWI). 

Principal Dimensions: 



The proposed main dimensions of this Niplast Bulk Storage Tank are: 

Internal Base Diameter: 2700mm 

External Base Diameter: 3096mm 

Shoulder Vertical Height: 5000mm 

Fitting details as follows: 
1 x set of lifting lugs 

1 x set of holding down chairs 

1 x 600mm dia roof manway 

1 x set of internal overflow holes 

1 x 315mm NB flanged vent connection 

1 x 100mm NB flanged inlet connection 

1 x 100mm NB flanged outlet connection c/w internal valve and extension 

handle and external valve with Bauer connection 

1 x 32mm NB flanged bund drain connection complete with transparent tell 

tail section and lockable valve 

1 x 100mm NB flanged connection for level control by others 

1 x 100mm NB secondary vent connection in tank roof, complete with 

100mm NB vent line to low-level with flanged end and Bauer connection to 

accept road tanker vent line 

1 x 0.75” ‘SVTW’ type spray nozzle for periodic tank rinsing, complete with 

2” BSP location connection and down-pipe to low level to accept incoming 

pumped water by others 

1 x tank ID nameplate 

Tank Leak/ Overfill Alarm, featuring flow switch/ level probe within bund, 

reset button, Klaxon audible alarm, beacon visual alarm. 
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APPENDIX 3 DAF UNIT MAINTENANCE 

MAINTENANCE PRE-PRODUCTION DAILY CHECK LIST 

DATE: TIME: 

CHECKED BY: COMMENTS 
Under Bridge 

CHECK CHEMICAL TANKS LEAK FREE AND SAFE I YIN 
Effluent Plant 

CHECK POLYMER FULL V / N   
CHECK POLYMER PUMP Y / N   
CHECK POLYMER TANK Y / N   
CHECK FERRIC FULL Y / N   
CHECK FERRIC PUMP Y / N   
CHECK TOWN SCREEN CLEAN. CHECK FOR 
DAMAGE 

Y / N   
CHECK EFFLUENT DRIVES Y / N   
CHECK EFFLUENT CHAINS Y / N • 

CHECK PADDLES Y / N . 
CHECK EFFLUENT PIPE WORK OK Y / N   
CHECK EFFLUENT TANK IS LEAK FREE Y / N   
CHECK SLUDGE TANK IS LEAK FREE AND COVER 
IS CLOSED. 

Y / N   
EFFLUENT PLANT RUNNING OK Y / N   
CHECK SAMPLE MACHINE IS RUNNING OK Y / N   

YARD   
CHECK PIT PUMPS Y / N   
CHECK CAT PUMPS Y / N   

Boiler 
CHECK COLOUR OF WATER SAMPLE Y / N   
CHECK SALT FULL Y / N   
CHECK DOSING TANK FULL Y / N   
CHECK BLOW DOWN VESSEL Y / N   
CHECK STEAM INSTALATION IS LEAK FREE Y / N   

Factory 
CHECK STEAM INSTALATION IS LEAK FREE Y / N   
CHECK HOT WATER TANK Y / N   
CHECK HOT WATER PUMP Y / N   
ANY OTHER COMMENTS: 

• 

 
Signature  .................................... Reviewed by  .................................................................. Date ..........................   
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DATE OF ISSUE: 
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Addross of Producor 
hiwesa enter Ma collection 
addross 

“nranty pariah Holding 
Number 
t-Mall Andrea% 

  
 

 
 

Are you a member of any assurance schema? YES/NO 

If YES 
Wane of ennurenee Marnn.nrert. 
schemes Neenhers 

 

 

YES/NO Ha* any 11150044 been mennosan in MIS 5110,1101 
if YES give details 

Agent tested for : Test 'GLUM 

Part S - I./Meese history et the naming 
is Ine holding under siny Strairlory or yeskantn, rePriCtieretV YES/NO 

Ernnil addrons Of known) 

D. Veterinary surgeon A practice details 
Name of Veterinary 
Surgeon 
.41110 and lull eddros% ol 
Veterinary Procne° 

Part 2 - Information about poultry twang *ant for ...warder 

  House I HOUSe 2 HOUSe 3 HOUSe 4 HOUSe 5 
l_poc Me           Brood           A, 
Production typo lfroo ran,. 
nin)             110Usta.1 Or Organ.°           Number of birds cent to %laughter           Number Of bird% Ill the hormo           Proposed slaughter dote 
M............ stocking doie.oly (B   
"rand Parant/Paront (1,00.101,     only)   only)   Modality % at 14 day,           Mortality 'Y. to rtnto 
Aproximate waights  

MAKE SURE THAT THE BIRDS 
-I 
ARE ADEQUATELY FASTED MAKING   M I E L E A S E  U R E  T H E  C R O P S  ARE EMPTY ON ARRIVAL AT THE PROCESSING FACTORY 

Name or medication 
proscribed (include 
vaCCInaa and preventative 
medicines - cocci...data) 

Houses Date withdrawn Have the withdrawal per-lode 
been obeerved, 

                         
Has the mortality rate been NIGH fora reason  
other than 0450.50? 
If YES give dated* 

Is this flock required to be tested under the requirements of the Salmonella 
National Control Programme (RCP)? YES/NO If 
Not Exempted - Please provide, 
Date Of Mal' Reuel of test: 

Have any other tests boon earned out on the batch tar agents with the potent 
to cause food-boron 0150.50 an humans fe.g Salmonellae/ P YES/NO   

Tel Nol 
Fax No 

YES/NO 
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APPENDIX 4 REPORT ABOUT FEED PRIOR TO SLAUGHTER 
HCF POULTRY LIMITED PRODUCTION REPORT 
P LEA SE  FA X  BA CK TO  01 535  2 /2 , 59  OR  EMA IL :  GO SIA 9,3 1- 1CFPOU LTR Y.CO.U K  

Please C011ip lete & return al lowing 48 hoot,  {r iot to 
SlatsGhter 

Part I - Information about Producer and the Veterinary Surge., 
A. Producer details 
Name nT Po-railcar 

Post Cody. 
Tel No 
Fax No _________   

 

"IT IS IMPORTANT THAT A COPY OF THIS CERT IS SUPPLIED IF NOT ALREADY DONE SO" 
If YES what res.-actions 

Provide the following Inforrnadon ONLY If prowl.s coneignment• were sent to 
a different slaughter house 
in 2 previous consignments from this (those) house(s)/shod(s) please record No rosschon 
veto 
Reason for rejection % Rejected 

Ruasoas rot "auction  % ROMCIed  
        To be Waned by the denten rospenelber ter completing Part. 11,2. 3 
I declare that all bards sent for daughter have not received OtainGones or 3. and 4th Generation COPhatOsPerins 

NOM!, 

I accept thOSO 
Signature 

Comments 

Pert 6 - Offload 
rCI checked 
Signature 

Signature Of OrnduCor Onto A limn     Part 4 - Stanightern   operator, cheek end eommente 
birds for slaughter for human consumphon       

Oa.   l  I  
        

or Approved Veterinarian•• cheek and eemmonte 

I '"'"I I IDateI   

http://31-1cfpoultry.co.uk/


 

 

Reference: ODOUR DDMMYY Date Received 

Name Job title 

Complainant/site details 

Details of complaint/incident 

Form completed by 

HCF Poultry Ltd 36 OMP 

Appendix 5 

HCF POULTRY LTD 
ENVIRONMENTAL MANAGEMENT SYSTEMS 

Title: Odour Complaint and Incident Log Sheet 

Action required by and details of complaint/incident passed on to 
Name  
Position 

 

Date  
Activities or Operations at the Factory and Observations Made 

Conclusions from Odour Complaint Investigation Checklist 


	Oil Recovery

