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Traditional Norfolk Poultry  
BAT Assessment: October 2020 

(i) 

TRADITIONAL NORFOLK POULTRY LTD 
 

BAT ASSESSMENT 
 
 

1  SUMMARY 
 
 
This Best Available Technique (“BAT”) Assessment is undertaken in support of the Traditional 
Norfolk Poultry’s environmental permit application, for their poultry (chicken and turkey) 
slaughtering and processing site in Shropham, Norfolk.  

 
This assessment document expands on the initial information within the original application 
information, submitted in April 2020; document reference NTP_SID/042020.  
It is understood that further explanation and justification surrounding effluent storage and 
management, blood storage and removal arrangements and waste management (further 
description of the hierarchy and how that applies to TNP) is the focus of this assessment.  
 

1.1. Reference Documents  
The following documents have been referenced in compiling this BAT assessment: 
• BREF Document; Slaughterhouse and Animals By-Products Industries (2005) 
• “BAT Conclusions Document” - The BREF Commission Implementing Decision (EU) 

2019/2031 (November 2019): Establishing best available techniques (BAT) conclusions for 
the Food, Drink and Milk Industries.  

• How To Comply With Your Permit, Additional Guidance for Treating and Processing Poultry 
(EPR 6.11).  

• Food and Drink Waste Hierarchy: Deal with Surplus and Waste (WRAP: 2018) 
• Best Available Techniques; environmental permits (February 2016), How to comply with 

your Environmental Permit Additional Guidance for the Food and Drink sector (EPR 6.10) 
(March 2009). 
 

Please note, the main assessment follows the nomenclature of the BREF for Slaughterhouse and 
Animal By-Products Industries. There are 28 Sections within Section 5 of this guidance, and 
several of them are addressed within the main supporting document TNP_SID/042020 Section 
5.2 Operating Techniques. The company recognises that the 2005 BREF guidance is somewhat 
dated, and other information has been drawn from named sources where appropriate. As 
instructed, an additional section has been provided (as Number 29) for the assessment of Waste.  
 
Due to the size of the company and the nature of their activities, and that a BREF document by 
its nature covers an entire industry, not all listed BAT sections are relevant. Some are discounted 
at the assessment stage in Section 2. If the listed BAT is provided with further justification or 
proposals for improvement, this is expanded in Section 3.  
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BAT ASSESSMENT 
 
 

2.0 Best Available Technique Requirements (As set out within Section 4 and 5 of SA unless otherwise noted) 
 
 

BAT 
SA-05 

Requirement Confirm in Place or Justification Further information 
 

1 Environmental Management System   A management system is in place to meet the requirements of guidance set out within The 
EA guidance (Feb 1st, 2016) set out in Develop a Management System: Environmental 
Permits.  

There are plans for external certification to the appropriate UKAS accredited Standard. 
Please see expanded information. Further improvements are required prior to external 
certification.   

 

See 3.A this document 

 

Section 2 of 
TNP_SID/042020-V2 

2 Use a Planned Maintenance Programme A bespoke pre planned maintenance system (“PPM”) is in place.  
Any key equipment (boilers, meters, refrigeration items, drainage systems) required to be 
tracked and maintained is added to the site PPM.  

This system is bespoke to the site. The site has relatively few items of machinery/areas to 
be managed by this system. The engineering manager states that appropriate maintenance 
tasks are taken from supplier guidance. Any additional frequency will be addressed; if for 
instance the equipment is something that is relied on for abatement. All assets on site are 
numbered, and these are added to the paper-based system in order of colour (by asset 
group) to reflect daily, weekly or monthly maintenance. Any critical items have spares kept 
onsite.  

Section 2.3 – Part D of 
TNP_SID/042020-V2 

3 Apply dedicated metering of water 
consumption.  

BREF – SA 05 states: By applying dedicated meters, water consumption can be measured 
at a specific unit operation level instead of only at the installation level 

Water metering is in place at the Installation. Water, aside from minimal staff facilities use, 
is largely used for the purposes of hygiene. It is therefore not considered necessary to sub 
meter process water to further break down individual operation.  

N/A 
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4 Separate process and non-process 
wastewater.  

Blood, process effluent and some roof rainwater is collected separately. Further 
information is provided in this document. 

 

See 3.B this document 

 

5 Remove all running water hoses and repair 
dripping taps and toilets 

Hoses have triggers, and water and chemicals are distributed by designated areas by 
trained staff, through dose-a-tron units. 

Water leaks, dripping taps, toilets are maintained quickly. Water use is a premium at the 
site. Water is metered and monitored by finance and the Director. Engineering have water 
KPIs built into their performance measures.  

 

N/A  

6 Fit and use drains with screens and/or 
traps to prevent solid material from 
entering the wastewater.  
 

Drains are screened and cleaned throughout the day.  

Macerator in place at the main effluent collection pump, in case any local traps and screens 
let through small amounts of solids into the system. Priority is given to effluent quality due 
to requirements of end disposal (land spreading).  

 

N/A  

7  Dry Clean installations.  All areas are dry cleaned prior to cleaning. Hoses have triggers, and water and chemicals 
are distributed by designated areas by trained staff, through dose-a-tron units.  

 

 

8 Apply overfilling protection on bulk storage 
tanks of blood and tallow.  
 

The only bulk storage tanks at the site are the four effluent storage tanks. These are not 
bunded but are afforded other protections. Please see expanded information.  

See Section 3.C of this 
document 

9 Provide and use bunds for bulk storage 
tanks.  
 

The only bulk storage tanks at the site are the four effluent storage tanks. These are not 
bunded but are afforded other protections. Please see expanded information.  

See Section 3.D of this 
document 

10 Implement energy management systems.  
 

Top level support for all energy management (monitoring, measurement, reporting, KPIs 
for relevant staff). Further descriptions are provided.  

 

See Section 3.E of this 
document 
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11 Implement refrigeration management 
systems.  
 
BREF SA-05 States: At most slaughterhouses, 
the refrigeration plant is the biggest 
consumer of electricity. It can constitute 45 - 
90 % of the total site load during the working 
day and almost 100 % during non-production 
periods. 
 

No large main refrigeration ‘plant’.  

See Section 3E of this document for further description of refrigeration controls relating to 
control and maintenance.  

A third party is utilised to manage the site F-Gas compliance and oversee specialist 
maintenance.  

It is recognised, that even small plants (there is no central refrigeration plant at TNP), small 
changes and keeping on top of maintenance can save significant costs and greenhouse gas 
emissions. Refrigerant leaks are monitored closely. 

 

See Section 3.E of this 
document.  

12 Operate controls over refrigeration plant 
running times.  
 

Refrigeration requirements at the plant can be seasonal. Few areas are run continuously, 
and refrigeration additional capacity is hired in at peak periods (Xmas processing). The site 
is conscious that infrequently used areas are not chilled unnecessarily.  

N/A 

13 Fit and operate chill room door closing 
switches.  
 

In place. N/A 

14 Recuperate heat from refrigeration plants.  
 

Small, in situ refrigeration units are used across the site. This is not feasible.  

 

N/A 

15 Use thermostatically controlled steam and 
water blending valves.  

There are no steam boilers at the Installation.  

 

N/A 

16 Rationalise and insulate steam and water 
pipework.  

There are no steam boilers at the Installation.  

 

N/A 

17 Isolate steam and water services.  There are no steam boilers at the Installation.  

 

N/A 

18 Implement light management systems.  Thought is given to the type (LED) of lighting, and how often the room is occupied – with 
regard to light management at the Installation.  

Light management is incorporated into the site Energy management plans. Please see 
relevant section for further information.  

 

N/A 
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19 Store animal by-products for short periods 
and possibly to refrigerate them.  

This is vital to odour control on the site.  

High frequency of removal of all effluent and animal waste by-products. Daily or more 
(during periods of increased production).  

It is considered that the requirement of this BAT is described as met, within the main 
supporting document.  

N/A 

Section 3J provides more 
detail for ABP storage.  

20 Audit odour Improvements have been implemented, as part of the Permit application process. Please 
see relevant sections for further information.  

See Section 3.F of this 
document 

21 Design and construct vehicles, equipment 
and premises to ensure that they are easy to 
clean.  

Site is compliant. There is a new lairage design built with the function for easy accessible 
hygiene.  

All equipment and premises (including drainage channels beyond the building walls) are 
designed to be easily cleaned.  

N/A 

22 Clean materials storage areas frequently.  There are cleaning chemicals utilised at the site to maintain the stringent hygiene 
requirements at an organic poultry processing plant. These chemicals are distributed 
through bespoke ‘Dose-a-tron’ units, and water and chemicals are distributed accurately.  

To comply with the Meat Hygiene Regulations, all process floor areas, equipment, 
containers etc. must be washed down and sanitised at least once a day. 

The high standards required of a organic poultry facility are described within the main 
supporting document TNP_SID/042020-V2 – Section 6.2.  

 

N/A 

23 Implement a noise management system.  A noise management plan has been compiled in accordance with the Environment 
Agency’s guidance Horizontal Guidance H3.  

 

See Section 3.G of this 
document 

24 Reduce noise at, e.g. roof extract fans, 
balance lagoon blowers and refrigeration 
plants.  

All these sources have been assessed to enable a full noise management plan to be 
compiled.  

Further information is provided within this document.  

See Section 3.G of this 
document 
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25 Replace the use of fuel oil with natural gas, 
where a natural gas supply is available.  

 

The site is not on a natural gas supply network.  N/A 

26 Enclose animal by-products during 
transport, loading/unloading and storage.  

Site is compliant with these BAT conclusions.  

All areas are described elsewhere in this document (odour, effluent and blood storage) and 
elsewhere.   

 

See Section 3.J of this 
document (waste mgt) 

TNP_SID/042020-V2 

27 Where it is not possible to treat blood before 
its decomposition starts to cause odour 
problems and/or quality problems, 
refrigerate it as quickly as possible and for as 
short a time as possible, to minimise 
decomposition.  

 

Blood is removed before decomposition sets. A full description of current arrangements 
against BAT is provided in Section 3.H of this document.  

See Section 3.H of this 
document 

28 export any heat and/or power produced 
which cannot be used on-site. 

 

Not feasible due to size of boiler(s) and nature of activities.  N/A 

29 Waste Management – Food and Drink 
Hierarchy 2018 

EPR6.11 – Indicative BAT for Waste 
Management  

 

The waste hierarchy is followed, for all waste removal off site. The description of how each 
waste stream is managed in relation to the hierarchy, is described in Section 3J.  

Please note, some tightly controlled restrictions surrounding the transport and disposal of 
some ABP waste is in place.  

See Section 3.J of this 
document 
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3.0 BAT Justifications  

 
 
The following information relates to further justifications, or proposals for improvements, relating to 
the relevant industry BAT requirement.  This information is mainly assessed against the BREF 
Document; Slaughterhouse and Animals By-Products Industries 2005 (“BREF SA05”); “BAT 
Conclusions Document” - The BREF Commission Implementing Decision (EU) 2019/2031 (November 
2019): Establishing BAT conclusions for the Food, Drink and Milk Industries (“F&D BREF”) and How To 
Comply With Your Permit, Additional Guidance for Treating and Processing Poultry EPR6.11 (“EPR 
6.11”). Any wording in italics is lifted directly from the referenced text.  
 

A. Environmental Management Systems  

The EMS in place at the site is aligned to the requirements of Phase III of BS8555. The EA guidance 
(Feb 1st 2016) set out in Develop a Management System: Environmental Permits – states You can 
develop and maintain your own management system or use an environmental management system 
scheme or standard. If you have a larger site or carry out a more complex activity (like installations 
and waste operations dealing with hazardous waste), the Environment Agency prefers management 
systems: 

…….An environmental management system may be certified against a standard such as ISO 
14001:2015, or BS 8555. The organisation or individual carrying out certification may be accredited 
by a National Accreditation Body such as the UK Accreditation Service (UKAS) 
 
A Summary of the EMS in place at TNP is included in Section 2 of the main supporting document 
TNP_SID/042020-V2. It is concluded that BAT will be met within the first six months of the 
Environmental Permit.  

Improvement Proposal (if relevant)  
Prior to certification, the site is aware they require SMART targets for 2021 surrounding energy and 
waste. Formalise energy targets against benchmarking KPIs, such as M3 and kWh per bird. (Currently 
the site does have overall energy and water targets built into individual manager performance 
measurement).  
 
External certification of the EMS will be obtained (if not for COVID 19, this would have been 
undertaken at the time of this document compilation).  
 

B. Separate Process and Non-Process Wastewater  
BREF SA-05 Section 4.1.5 states that the separation of process and non-process water can be designed 
into different categories, to collect as much waste as possible and to treat the waste correctly. This 
technique should complement others which minimise the amount of materials entering the 
wastewater and thus can help to optimise the re-use of water. 
 
Rainwater and cooling water from the refrigeration system can be discharged in the same system, as 
they are usually not contaminated. 

 
Wastewater from lairage and from the cleaning of lorries can be collected in a second system, as it 
usually contains manure. Filtered material from this system can be used for biogas production or 
composting. 
 

http://www.iso.org/iso/home/standards/management-standards/iso14000.htm
http://www.iso.org/iso/home/standards/management-standards/iso14000.htm
https://shop.bsigroup.com/ProductDetail?pid=000000000030339300
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Achieved environmental benefits - Reduced water contamination, by keeping clean water separate 
from dirty water and consequently also a reduced energy consumption associated with the waste 
water treatment. 
 
The F&D BREF also gives direction for how Installations can reduce emissions to water (BAT 12) and 
gives a combination of techniques. Of applicability to TNP and to their efforts to keep process 
material from the process effluent, is referred to in the associated table as technique (c). Waste ABP 
material is prevented at source from entering the system, so the screens and macerator in place at 
the site currently is adequate to ensure the effluent meets the criteria of the waste management 
company.  
 

 
There are some BAT associated emission levels (BAT-AELs) for emission to water within the F&D BREF 
document (2019) but these apply only to direct emissions to a receiving water body.  

Current Arrangements 

Currently, blood, process effluent and some roof rainwater is collected separately. Blood is directly 
diverted at the source (bleeding stage) to an awaiting receptacle. Process effluent is discharged across 
a series of dedicated drains to collection within effluent storage tanks. Rainwater from some clean 
areas is discharged to a soakaway.  

Further improvements have been identified for forthcoming changes to the site. Improvements 
surrounding separation of clean rainwater areas will be a priority, due to limited effluent drainage 
capacity.  

Due to the relatively straightforward arrangements surrounding blood separation, and collection of 
process effluent whilst ensuring all ABP are kept from the effluent stream; the site is considered 
compliant with the BAT conclusions.  

Improvement Proposal (if relevant)  
Due to the limited effluent capacity storage on site, it is understood that any future developments on 
site, or any extensions to existing areas, will be undertaken with the provision of further separation 
of clean area run-off and roof rainwater separation, to be discharged via a soakaway. Any future 
proposals will be provided in writing to the Environment Agency prior to installation.  
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On Site Effluent Treatment/Management Discussions with the EA 
The company is aware that the current effluent collection and removal arrangement is costly, and 
potentially inhibits any long-term company expansion plans. Ideally, the company plans to provide 
on-site effluent treatment with the potential to discharge treated water, to the requirement of the 
receiving body. Ideally, this would be to the local sewerage undertaker, Anglian Water. Unfortunately, 
there isn’t a local network (the houses in Hargham Road all discharge to septic tanks) and recent 
communications with AW confirm there are no imminent plans to install any. The option of potentially 
discharging to the nearest suitable controlled water becomes more complex as the site is located a 
significant distance away.  
 
To date, the Environment Agency has been extremely helpful in their advice in providing suitable 
information regarding the nearest suitable controlled water. In 2020, ongoing discussions have been 
delayed due to the operational and personnel disruptions surrounding COVID 19.  
 
Any further on-site effluent treatment plans will be undertaken with the permission of the 
appropriate regulator(s) and added to the forthcoming Permit as a variation.  
 
 

C. Apply Overfilling Protection on Bulk Storage Tanks 

BREF SA-05 BAT (section 4.13) states this protection is required for blood or tallow tanks. There are 
no relevant tanks at the Installation (blood stored is not liquid). The following is included as a 
reference for BAT for the effluent storage tanks. These tanks, whilst heavily diluted, do contain 
amounts of ABP and could result in a pollution event should they overfill. Section 4.13:  
 
Level detection devices can be fitted, which will automatically detect the level of liquid in a vessel and 
send an audible and visual signal, first to warn that the capacity is close to full and then, if no action 
is taken, to actually stop the tank from filling, e.g. by stopping the pump or diverting the flow. 

 
Achieved environmental benefits - Reduced risk of accidental overfilling, which could otherwise lead, 
e.g. in the case of blood, to a massive increase in the COD of the waste water and a potential disabling 
of the on-site or municipal WWTP, or if the yard water soaks away without treatment, to potential 
major pollution of local water courses. 
 
Additionally, the F&D BREF (2019) states that regarding emissions to water; BAT 11 In order to 
prevent uncontrolled emissions to water, BAT is to provide an appropriate buffer storage for waste 
water – which is relevant to storage capacity at NTP.  
 
Current Arrangements 

There are no blood or tallow tanks TNP. There are effluent storage tanks.  

The black tanks are hydraulically linked and have a high-level indicator. The area is monitored by CCTV 
and is in an area in constant use. Any overflow from these tanks would route back into the system 
(collection sumps). All tanks are emptied several times a day by a specialist waste management 
company. Effluent is closely monitored throughout the day during peak periods. If required, the 
effluent removal company can provide further collections and TNP has reserved capacity for 2020 and 
2021 in their storage lagoons. In the unlikely event that their regular, daily collection is interrupted 
for any reason, TNP has a back up company available for collections. Due to the relatively dilute nature 
of the effluent, there are no barriers to discharge to local water treatment companies providing this 
service.   
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Improvement Proposal (if relevant)  

Due to the controls described, it is considered there is appropriate protection of overfilling within 
these storage tanks. If the site progresses with further expansions; they are aware of the relevant 
requirements for effluent storage for any new tanks.  
 

D. Bunds on Bulk Storage Tanks 

BREF SA-05 BAT (section 4.14) refers to bunding of blood or tallow tanks. However, it is recognised 
that the effluent storage tanks could cause a pollution event should they rupture and discharge to 
unmade ground. The BREF states: A bund wall capable of holding at least 110 % of the volume of the 
largest storage tank within it and of adequate strength and integrity to contain the liquid stored can 
be provided. This is normally considered to be sufficient to contain the contents in the event of a 
catastrophic failure. A smaller capacity bund may be provided, if the liquid can be directed to a 
separate collection area. In this case diversion walls with a minimum height of 0.5 metres can prevent 
the bund from overfilling. 

 
Achieved environmental benefits - Reduced risk of accidental leakage and spillage, which could 
otherwise lead, e.g. in the case of blood, to a massive increase in the COD of the waste water and 
potential disabling of the on-site or municipal WWTP, or if the yard water soaks away without 
treatment, overfilling could lead to potential major pollution of local water courses and land. A typical 
blood tank might hold 13600 litres. 
 
Current Arrangements 

There are no tanks of this nature at TNP, there are effluent storage tanks. Overfilling protection is 
provided to the effluent storage tanks, and in the unlikely event of them rupturing the contents are 
relatively dilute. The tested results of the effluent are included within the main supporting document. 
The contents of the tank are mainly water (towns mains), with organic grade cleaning chemicals, with 
small amounts of ABP.  
 
There is a ‘back up’ diesel generator fuel tank on site. A 1000 litre fuel oil, in a bunded tank. This tank 
is filled infrequently from the site fuel supplier, via tanker.  
 
Improvement Proposal (if relevant)  
Any changes to current effluent storage, due to company forthcoming changes to site layout, will be 
made in mind of the above BAT. Any new larger tank, to replace the existing three black tanks, will be 
installed with the appropriate bunded capacity and will be double skinned. The tank will be located 
on concrete ground.  
 

E. Implement Energy Management System 

BREF SA-05 States: At most slaughterhouses, the refrigeration plant is the biggest consumer of 
electricity. It can constitute 45 - 90 % of the total site load during the working day and almost 100 % 
during non-production periods. 
 
Section 4.1.16 of the BREF, introduces formal methods which give a structured approach to assessing 
the current situation and introducing improved systems for managing ongoing improvements are 
available. A scoring system is provided. The best options are:  
• Energy policy, action plan and regular review with the commitment of top management 
• Energy management fully integrated into management structures with clear delegation of 

responsibility 
• Formal and informal channels of communication regularly exploited 
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• Comprehensive system that sets targets, monitors consumption, identifies faults, quantifies 
savings and provides budget tracking 

• Marketing the value of energy efficiency and the performance of energy management both 
within the organisation and outside it 

• Positive discrimination in favour of “green” schemes with detailed investment appraisal of all 
new-build and refurbishment opportunities 

 
And:  
 
Achieved environmental benefits - Reduced energy use and potential reductions in other consumption 
and emission levels associated with some unit operations. For example, reduced hot water 
consumption can result in a lower consumption of both energy and water. Adopting a formal approach 
to assessing consumption and identifying areas for potential improvement can help identify areas 
which may otherwise be overlooked, e.g. in slaughterhouses a significant proportion of the overall 
energy consumption is from refrigeration outside slaughtering times. 
 
Current Arrangements 

The site carefully records and monitors all energy across the site. The site has implemented a 
renewable energy source to fuel the scald tank. All boilers are metered (the biomass boiler is 
measured by feed pellet), and all energy sources are recorded for review monthly by the Finance 
director and the site Director. Any anomalies are discussed with the small engineering team. The 
Engineering Manager has energy KPIs within their performance measurement. The company 
understands the importance of refrigeration control due to the proportional high energy use. Due to 
the small size of the workforce at TNP, a specialist company is retained to undertake regular 
monitoring. Seasonal refrigeration is adopted where possible, to avoid large rooms being refrigerated 
unnecessarily.  
 
All senior managers have monthly visibility of energy and water performance. It is of utmost 
importance as a company wide KPI. Energy saving initiatives are discussed and implemented. Through 
the work undertaken in establishing a formal EMS, these improvements can now be captured within 
their Management Review. Energy management is driven by the Director of the company. Everyone 
in a relevant position at TNP understands the visibility of the energy agenda. 
 
The current measures in place are considered BAT due to the size of the organisation. Ongoing energy 
initiatives and improvements and targets will be managed formally through the EMS structure.  
 

F. Audit Odour (BAT used BREF SA-05, EA Supplementary Odour Guidance for Abattoirs and 
Poultry Processors and Horizontal Guidance H4)  

BREF SA-05 States: - The individual sources of odour and factors which influence the rate and type of 
malodorous emissions are identified. All of the unit operations and the associated plant and buildings 
can be assessed for odour generation potential. The reception, handling, storage and preparation and  
the processing of raw material can be examined. The handling, storage and despatch of processed 
material, including separation into various products and solid, liquid and gaseous wastes can all be 
looked at separately. The potential impact of malodorous emissions arising from the plant should be 
gauged from the nature, size and frequency of operation and the distance of neighbours from the 
plant. In reported cases any detection of odour at the boundary fence is not acceptable. The 
effectiveness and appropriateness of existing odour abatement equipment and containment of 
emissions can be assessed. 
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Having identified sources of malodorous emissions these can be further characterised. Quantitative 
measurements may be required to determine the emission volume, flowrate, temperature, humidity, 
chemical analysis and the pH. A CEN standard Air quality – Determination of odour concentration by 
dynamic olfactometry [311, CEN, 2001] has become available during the late stages of the 
preparation of this document. Its availability may lead to more consistency in the measurement of 
odour concentration, within and between MSs. Much of the data currently available on odour 
concentrations is difficult to compare due to the diversity of the measurement techniques used to 
collect the data. 
 
After emissions have been fully characterised the next step is to determine what further action, if any, 
is required. For example, it is necessary to look at ways of preventing the formation of malodorous 
substances and if this cannot be done to assess how best to contain and/or most appropriately treat 
the offending emissions, without incurring disproportionate cross-media effects. 
 
Any odour abatement equipment should be selected according to the requirement of the relevant 
process and by taking into account the materials it will actually handle. 
 

Improvement Proposal (if relevant)  

As part of the permit application, an Odour Management Plan was created to follow the guidance set 
out within EA H4. The Supplementary Odour Guidance for Abattoirs and Poultry Processors was used 
in its compilation also. It is considered that all described BAT above is currently met. However, 
through following the guidance, it was apparent that the weakest part of the current odour 
management was odour audits/monitoring. Subsequently, from mid-October daily perimeter checks 
have been undertaken and recorded in accordance with BAT. Further details of who, how and how 
often these audits are undertaken is included wihtin the OMP submitted as part of this application.  

No odour abatement is proposed.  
 

G. Noise Management System 
A noise management plan has been created for the site as part of this application process. The plan will 
incorporate all the conclusions listed in BREF SA-05 and the requirements listed in the F&D BREF (BAT 18):  
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Improvement Proposal (if relevant)  

The site is surrounded by an earth bund, serving as an acoustic barrier. There have not been any noise 
complaints to the site.  

A recent noise assessment undertaken demonstrates noise cannot be detected beyond the 
installation boundary.  

A noise management plan is submitted as part of the permit application process.  

There are no improvements proposed.  
 

H. Blood Storage 

BREF SA-05 BAT 27: “Where it is not possible to treat blood before its decomposition starts to cause 
odour problems and/or quality problems, refrigerate it as quickly as possible and for as short a time 
as possible, to minimise decomposition…” 

BREF SA-05 states: If the storage time of by-products which do not have an offensive smell when fresh, 
is kept below the time in which they become offensive, the problem of odour emissions should be 
avoided. If the time from slaughter to animal by-product use or disposal is kept below the time for 
odours to be produced, then this will prevent problems both at the slaughterhouse and at the animal 
by-products installation….. 
 
Additionally, the supplementary guidance for Abattoirs and Poultry Processors states that Blood 
storage tanks are the most common source of odour complaints for this sector. Some sites have no 
blood tank and pump directly into a tanker trailer for collection when full. This avoids the issues around 
offloading but the tanker vent still requires abatement.  
 
Current Arrangements 

A relatively small amount of blood is produced daily at the Installation. A recent calculation of blood 
capture timed over a 24-period estimated at peak time, calculates that a maximum of 990Kg of blood 
would be produced. This material is covered and removed daily (daily as a minimum). The described 
BAT agrees that exposure and time are the main significant elements for this material to become 
problematic.  

It is also concluded that the current method of storing and removing blood is preferred over the more 
traditional blood tank storage, retaining larger amounts in liquid form for longer periods.  

In accordance with the relevant BAT conclusions elsewhere, there is blood storage capability beyond 
a 24-hour processing cycle. Emergency back up removal arrangements are also in place.  
There is no abatement located on the blood storage trailer, and the supplementary odour guidance 
for blood storage refers to a ‘tanker’. This alludes to large scale blood storage, which is not 
representative of the processing scale at TNP.  

 
Improvement Proposal (if relevant)  

No further improvements or changes are proposed.  
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I. Waste Management (Added as a Section following discussions with EA). 
BREF-SA 05 states: The pollution of wastewater can be minimised by removing any waste as near to 
the source as possible.  

Food and Drink Waste Hierarchy (WRAP) has been assessed, although there are some restrictions 
surrounding the movement of ABP.  

Indicative BAT set out within the Sector Guidance Note EPR6.11 States:  
Demonstrate that the chosen routes for recovery or disposal represent the best environmental option 
considering, but not limited to, the following:  
•  All avenues for recycling back into the process or reworking for another process  
•  composting  
•  animal feed  
•  other commercial uses (not applicable to TNP aside from animal feed production from feather 

waste and landspreading for fertiliser)  
•  landspreading, but only where ABP restrictions allow – TNP dispose of effluent waste in this 

manner.  

 
Current Arrangements – (Column D individually assessed against the Waste Hierarchy options 
available to that waste stream).  

A. Waste 
Produced B. Stored/Environmental Protection C. Disposal Method 

D. Waste Hierarchy 
Justification 

Cat 2 and 3 ABP 

 

 

 

Cat 3 – Blood/ 
Guts 

Cat 2 – Locked Euro bins – In Waste 
Storage area (external) – not on concreted 
ground, potential for leaks to underlying 
soil. Cat 3 Waste Skip. Not on concrete 

hardstanding.  

 

Cat 3 covered skip – on impermeable 
standing 

Incinerated in 
accordance with ABP 

restrictions 

 

 

Anaerobic Digestion.   

No option due to ABP 
regulations 

 

 

Already recovered – no 
available better option 

for this ABP stream.  

 

Cardboard and 
Metal 

Collected in same skip.  
Stored in Waste Storage Area. No 

potential to leach as dry, covered waste Recycled 

Already recovered. 
Materials are re-used 

where possible (pallets) 

Feathers 

Collected separately, stored in external 
skip 

Covered 
Rendered - Animal 

Feed 

The best option due to 
ABP regulations – heat 

treatment is applied 
prior to processing for 

animal feed 

General Waste 

Dry waste, stored in covered skip in Waste 
Storage area (external) – not on concreted 
ground, low potential for leaching due to 

dry, covered content.  

Energy from Waste 

(Waste Mgt company 
states recycled 

mostly then 
processed through 

EfW plant) 

Maximum recycling 
content is derived prior 

to waste to energy 
disposal. (Local 

restrictions apply to 
available recovery 

options)  
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Process Effluent 

Collected from storage tanks.  

Tanks have high-level indicator. 
By-pass facility in event of overfill (back to 

system) 
Daily collections.  

Land Spread  

(Lagoon storage 
through non-

permissible months) 

Method is significantly 
higher rated than 
disposal to sewer 

(according to WRAP 
hierarchy).  

Foul Effluent 
(Domestic 

waste) Collected from 2 tanks 

Licensed offsite 
wastewater 

treatment plant 

No other available 
option for human waste 

Waste prevention is first and foremost a priority for the site. Every stage of the process at TNP is 
monitored for waste minimisation/ efficiency. Material variance and product yield is assessed daily. 
As this is a relatively small facility, any increase in material variance can be addressed quickly. Every 
stage of the process is designed to ensure it is waste efficient as possible.  Full details of this are 
included in Section 7.1 of TNP_SID/042020-V2 document.  

All relevant BAT conclusions for the management of waste at the Installation have been assessed. 
Due to the strict controls surrounding the movement and waste disposal options of ABP it is assessed 
that the waste hierarchy is followed for all relevant waste streams produced on site. Descriptions are 
provided in column D of the table above.  

Improvement Proposal (if relevant)  

None proposed.  
 

 



 

 

 


	1  SUMMARY
	This Best Available Technique (“BAT”) Assessment is undertaken in support of the Traditional Norfolk Poultry’s environmental permit application, for their poultry (chicken and turkey) slaughtering and processing site in Shropham, Norfolk.
	This assessment document expands on the initial information within the original application information, submitted in April 2020; document reference NTP_SID/042020.
	It is understood that further explanation and justification surrounding effluent storage and management, blood storage and removal arrangements and waste management (further description of the hierarchy and how that applies to TNP) is the focus of thi...
	1.1. Reference Documents


	2.0 Best Available Technique Requirements (As set out within Section 4 and 5 of SA unless otherwise noted)
	Further information
	Confirm in Place or Justification
	Requirement
	BAT
	SA-05
	See 3.A this document
	A management system is in place to meet the requirements of guidance set out within The EA guidance (Feb 1st, 2016) set out in Develop a Management System: Environmental Permits. 
	Environmental Management System  
	1
	Section 2 of TNP_SID/042020-V2
	There are plans for external certification to the appropriate UKAS accredited Standard. Please see expanded information. Further improvements are required prior to external certification.  
	Section 2.3 – Part D of TNP_SID/042020-V2
	A bespoke pre planned maintenance system (“PPM”) is in place. 
	Use a Planned Maintenance Programme
	2
	N/A
	BREF – SA 05 states: By applying dedicated meters, water consumption can be measured at a specific unit operation level instead of only at the installation level
	Apply dedicated metering of water consumption. 
	3
	Water metering is in place at the Installation. Water, aside from minimal staff facilities use, is largely used for the purposes of hygiene. It is therefore not considered necessary to sub meter process water to further break down individual operation. 
	See 3.B this document
	Blood, process effluent and some roof rainwater is collected separately. Further information is provided in this document.
	Separate process and non-process wastewater. 
	4
	N/A 
	Hoses have triggers, and water and chemicals are distributed by designated areas by trained staff, through dose-a-tron units.
	Remove all running water hoses and repair dripping taps and toilets
	5
	Water leaks, dripping taps, toilets are maintained quickly. Water use is a premium at the site. Water is metered and monitored by finance and the Director. Engineering have water KPIs built into their performance measures. 
	N/A 
	Drains are screened and cleaned throughout the day. 
	6
	Macerator in place at the main effluent collection pump, in case any local traps and screens let through small amounts of solids into the system. Priority is given to effluent quality due to requirements of end disposal (land spreading). 
	All areas are dry cleaned prior to cleaning. Hoses have triggers, and water and chemicals are distributed by designated areas by trained staff, through dose-a-tron units. 
	7 
	See Section 3.C of this document
	The only bulk storage tanks at the site are the four effluent storage tanks. These are not bunded but are afforded other protections. Please see expanded information. 
	8
	See Section 3.D of this document
	The only bulk storage tanks at the site are the four effluent storage tanks. These are not bunded but are afforded other protections. Please see expanded information. 
	9
	See Section 3.E of this document
	Top level support for all energy management (monitoring, measurement, reporting, KPIs for relevant staff). Further descriptions are provided. 
	10
	See Section 3.E of this document. 
	No large main refrigeration ‘plant’. 
	11
	See Section 3E of this document for further description of refrigeration controls relating to control and maintenance. 
	A third party is utilised to manage the site F-Gas compliance and oversee specialist maintenance. 
	It is recognised, that even small plants (there is no central refrigeration plant at TNP), small changes and keeping on top of maintenance can save significant costs and greenhouse gas emissions. Refrigerant leaks are monitored closely.
	N/A
	Refrigeration requirements at the plant can be seasonal. Few areas are run continuously, and refrigeration additional capacity is hired in at peak periods (Xmas processing). The site is conscious that infrequently used areas are not chilled unnecessarily. 
	12
	N/A
	In place.
	13
	N/A
	Small, in situ refrigeration units are used across the site. This is not feasible. 
	14
	N/A
	There are no steam boilers at the Installation. 
	15
	N/A
	There are no steam boilers at the Installation. 
	16
	N/A
	There are no steam boilers at the Installation. 
	17
	N/A
	Thought is given to the type (LED) of lighting, and how often the room is occupied – with regard to light management at the Installation. 
	18
	Light management is incorporated into the site Energy management plans. Please see relevant section for further information. 
	N/A
	This is vital to odour control on the site. 
	19
	Section 3J provides more detail for ABP storage. 
	High frequency of removal of all effluent and animal waste by-products. Daily or more (during periods of increased production). 
	It is considered that the requirement of this BAT is described as met, within the main supporting document. 
	See Section 3.F of this document
	Improvements have been implemented, as part of the Permit application process. Please see relevant sections for further information. 
	20
	N/A
	Site is compliant. There is a new lairage design built with the function for easy accessible hygiene. 
	21
	All equipment and premises (including drainage channels beyond the building walls) are designed to be easily cleaned. 
	N/A
	There are cleaning chemicals utilised at the site to maintain the stringent hygiene requirements at an organic poultry processing plant. These chemicals are distributed through bespoke ‘Dose-a-tron’ units, and water and chemicals are distributed accurately. 
	22
	To comply with the Meat Hygiene Regulations, all process floor areas, equipment, containers etc. must be washed down and sanitised at least once a day.
	The high standards required of a organic poultry facility are described within the main supporting document TNP_SID/042020-V2 – Section 6.2. 
	See Section 3.G of this document
	A noise management plan has been compiled in accordance with the Environment Agency’s guidance Horizontal Guidance H3. 
	23
	See Section 3.G of this document
	All these sources have been assessed to enable a full noise management plan to be compiled. 
	24
	Further information is provided within this document. 
	N/A
	The site is not on a natural gas supply network. 
	25
	See Section 3.J of this document (waste mgt)
	Site is compliant with these BAT conclusions. 
	26
	All areas are described elsewhere in this document (odour, effluent and blood storage) and elsewhere.  
	TNP_SID/042020-V2
	See Section 3.H of this document
	Blood is removed before decomposition sets. A full description of current arrangements against BAT is provided in Section 3.H of this document. 
	27
	N/A
	Not feasible due to size of boiler(s) and nature of activities. 
	28
	See Section 3.J of this document
	The waste hierarchy is followed, for all waste removal off site. The description of how each waste stream is managed in relation to the hierarchy, is described in Section 3J. 
	29
	Please note, some tightly controlled restrictions surrounding the transport and disposal of some ABP waste is in place. 
	3.0 BAT Justifications
	The following information relates to further justifications, or proposals for improvements, relating to the relevant industry BAT requirement.  This information is mainly assessed against the BREF Document; Slaughterhouse and Animals By-Products Indus...
	A. Environmental Management Systems
	B. Separate Process and Non-Process Wastewater
	C. Apply Overfilling Protection on Bulk Storage Tanks
	D. Bunds on Bulk Storage Tanks
	E. Implement Energy Management System
	The site carefully records and monitors all energy across the site. The site has implemented a renewable energy source to fuel the scald tank. All boilers are metered (the biomass boiler is measured by feed pellet), and all energy sources are recorded...
	F. Audit Odour (BAT used BREF SA-05, EA Supplementary Odour Guidance for Abattoirs and Poultry Processors and Horizontal Guidance H4)
	G. Noise Management System
	H. Blood Storage
	I. Waste Management (Added as a Section following discussions with EA).


