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THE ORGANISATION OF

FATSTOCK SLAUGHTERING

INTRODUCTION

This is a further interim report on the beef marketing research programme
sponsored by F.M.C. (Meat) Limited and Agricultural Market Development
Executive Committee. The principal aims and the general field of the work are
explained in a pamphlet obtainable from the Department of Agricultural Marketing
in the University of Newcastle upon Tyne.

One important objective is to identify likely or desirable changes in organisation
and methods of distribution from the farm gate to the consumer. Such an assessment
calls for much detailed knowledge of the existing marketing system. Useful infor-
mation of this kind has already been published in the report of the Verdon-Smith
Committee, some of whose findings are substantiated by the following discussion,
which also presents further data.

There is too little continuing comprehensive statistical information about beef
marketing. The Census of Distribution and Other Services records the numbers of
retailers selling meat and some details of their businesses. The Quarterly Agricultural
Census indicates numbers of animals intended for beef production, but as to when
these will be marketed there is no evidence, either from farmers' intentions or by
assessment of their condition at the census date. Again, it is not possible to predict
precise numbers of culls from breeding and dairy herds, or changes in plans for animals
originally intended for slaughter. The number of cattle presented for fatstock subsidy
is recorded weekly, but there is no check on ineligible stock and in periods when no
subsidy was paid there is no count of fatstock sales.

The figures for fatstock subsidy certifications indicate whether animals have been
presented on the hoof or the hook and, for the former, whether through auction
marts or privately. There is, however, no published evidence to show which of many
possible routes animals take between farmer and retailer. The beast may be sold off
the farm on the hook or the hoof; it may go direct to a retailer or to a wholesaler,
manufacturer, dealer or other intermediary. Even though it is estimated that about

70% of all fatstock sales go through auction marts at some stage in marketing, it is
not known how many are presented there by farmers.
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Nevertheless, all animals must be slaughtered and, if the meat is for human
consumption, this must be in a slaughterhouse which will be either licensed or operated
by a local authority. Since the licensee must complete a monthly return of all live-
stock killed, data are available relating to all beef slaughtered in this country,
together with the number of slaughterhouses and their throughput. This provides a
firm base from which to examine both the slaughtering process and possible marketing
routes for cattle. This research had both these aims.

The investigation was carried out by both postal and interview surveys. A postal
questionnaire was sent to some 300 out of a total of 3,326 slaughterhouses chosen as a
representative cross-section by throughput, ownership (municipal or private), and
location of all premises in the country. A carefully selected group of respondents to
this questionnaire was then visited to obtain supplementary information.

The postal survey included questions dealing with:

(a) Annual throughput of each class of livestock.

(b) ownership of premises—by persons, firms, local authorities, butchers'
groups, etc.

(c) Functions undertaken by the licensee—whether providing a full slaughtering
service for himself or others, or offering facilities only, etc.

(d) Provision for storage and conservation.

(e) Basis of charges—flat rent or headage rate, additional payment to slaughter-
men and other workers, and the ownership of major by-products.

(f) Classification of ownership of cattle slaughtered—by butchers, wholesalers,
manufacturers, etc.

Licensees who slaughtered their own cattle were asked additional questions
regarding:

(g) Supply channels and type of stock purchased—through auction marts,
dealers, farmers, etc.

(h) Distribution from the point of slaughter—retail or wholesale to retailers,
caterers and institutions, commission agents, manufacturers, other whole-
salers, etc.

(i) Grading and classification.

Processing.

The interview stage of the investigation was necessarily more complex since it
covered the wide range of systems shown to exist by the replies to the postal question-
naires. Some 30 premises were visited and when these were municipal abattoirs
further interviews were obtained with owners of the animals slaughtered. The
majority of wholesalers using these abattoirs were interviewed, except when large
numbers were involved only a selected group was contacted.
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Information was thus obtained on:

(a) The use of premises for processes in addition to slaughtering, slaughtering

undertaken for others, whether by the firm or by the owner of the stock

concerned.

(b) Charges made, including additions for the use of such facilities as lairage or

cold storage.

(c) Supplies—both imported and home killed animals bought on the hook or

live; seasonal variations in quantities; the supply area.

(d) A pattern of slaughtering through the week, and the number of staff

employed.

(e) Distribution—number of firms supplied, the area involved and the amount

of cutting and processing performed.

( f ) Recent or anticipated changes in the firm's policy and planning.

(g) Other activities of the firms outside the premises visited.



CHAPTER I

HISTORICAL AND LEGISLATIVE BACKGROUND
Scottish conditions and practices differ considerably from those prevailing in

England and Wales and are, therefore, treated separately.

ENGLAND AND WALES
Before 1939 slaughtering was still part of a retail butcher's normal routine. In

England and Wales there were then approximately 12,000 private or Company-owned
slaughterhouses. Most of these were small premises which were only used once or
twice a week. In addition, some 120 local authorities provided slaughtering facilities
and, in some areas thus served, private premises were restricted or banned under
local Acts in order to ensure a fairly constant throughput for the municipal slaughter-
houses. These municipal premises usually had relatively high throughputs. Many,
especially those which had been longer established, operated the booth system
consisting of a collection of small slaughterhouses in the same yard, and usually
under the same roof. The booths were hired by individual retailers or wholesalers
who slaughtered quite independently of other traders using the premises. Neverthe-
less, the local authority could oversee and, to some extent, control the slaughtering
process and occasionally provided centralised services such as boilers, by-product
rooms and wholesale market facilities. In other cases a separate large slaughter hall
was provided for each class of stock or a single hall for all stock. In these circum-
stances slaughtering was often by the authorities' own employees or self-employed
slaughtermen. This avoided the duplication of facilities inherent in the booth system
but reduced the owner's control over the operation. In a few of the newer premises
some form of line system had been introduced by which animals are slaughtered at
a given point and the carcase dressed as it travels to the cooling hall on an overhead
rail, leaving the various by-products and waste materials at specific collection points.

Before the war, the only specific national standards for slaughterhouses were
those concerned with cruelty to animals. The hygiene regulations of the 1938 Food
and Drugs Act were to apply generally to all rooms used for preparing food. The
Act was intended to encourage local authorities to make by-laws to ensure that
sanitary conditions prevailed, that premises were well managed and cruelty to animals
prevented. To facilitate this, regulations, by which every slaughterhouse has to
operate under licence from a local authority, were to be initiated. As these licences
were, with few exceptions, to be issued for a maximum period of 13 months, the
authority would have had a regular opportunity to review the suitability of the
premises or the applicant. In addition, local authorities which provided municipal
slaughterhouses were to be empowered, subject to Ministerial approval, to close
private premises which were surplus to the requirements of their areas.

The outbreak of war forestalled the Act coming into force, as the Ministry of
Food became the sole buying and selling agent for fatstock and assumed control of
all slaughtering. This was immediately concentrated into 700 slaughterhouses and
later into under 500 which were used until the end of control in 1954.
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On de-control, Government policy aimed to free the fatstock and meat mar
kets

and at the same time prevent a return to large numbers of small slaughterin
g points.

It was thought that a few factory abattoirs would not suit the pattern of assemb
ly and

distribution in this country, but a policy of moderate concentration to betwe
en 300

and 400 slaughterhouses was favoured. The Herbert Committee was ap
pointed to -

consider where these slaughterhouses should be situated, suitable designs, the 
facilities

they should offer and changes in legislation which would be necessary. At th
e same

time it was realised that de-control would have to take place before the Commit
tee's

recommendation could be received or implemented. Interim arrangements, therefore,

had to be made to allow the siting of slaughterhouses to be adapted to free marke
t

conditions. The Slaughterhouse Act (1954) and the Food and Drugs Act (1955)

implemented the main principles of the Food and Drugs Act (1938). Thus, responsi-

bility for licensing slaughterhouses was restored to the local authorities, but licences

for premises, not already registered under the 1938 Act, could only be issued with

Ministerial approval. Local authorities were, in addition, for the first time given the

responsibility of ensuring that adequate slaughtering facilities were available for their

areas.
During the previous 15 years many slaughterhouses and their equipment had

deteriorated in condition and so required considerable capital improvements and

replacement. Butchers had also come to accept supplies of meat on the hook, and so

much of the industry's buying and slaughtering skill had been lost. On de-control,

therefore, although old slaughterhouses could be reopened it was expected that in

many instances this would only be a temporary measure. In other cases it was

FIG. 1. Total numbers of slaughterhouses, excluding bacon factories, England and Wales
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anticipated that new standards for construction and provision of facilities, requiring
considerable capital expenditure within a short time, would deter reopening.

Despite these apparent restrictions, by 1955, 4,226 private licences (excluding
those of bacon factories) were held, and local authorities provided 212 slaughter-
houses. This was a dramatic increase compared with the control period, but the
numbers represent a very marked reduction from those in 1938. Since 1955 the number
of slaughterhouses has continued to fall, as Figure 1 shows.

The increase in closures in later years was largely due to the adoption of some of
the Herbert Committee's recommendations. The Committee had advised that
universal imposition of minimum standards would cause many licensees to close
their premises, because they would not invest the capital necessary to meet these
standards. _Voluntary concentration would thus be achieved in a way suited to the
needs of the industry and compulsion would be avoided.

Two important new regulations were introduced in 1958. The Slaughter of
Animals (Prevention of Cruelty) Regulation, in addition to consolidating previous
legislation, ordered that special holding crates must be provided in which to slaughter
cattle. The Slaughterhouses (Hygiene) Regulation related to layout, accommodation,
facilities and equipment of all slaughtering premises.

Each local authority was now asked to state how soon the necessary changes
could be completed in its area. Following from their replies, individual days were
appointed for the regulations to come into effect. These varied widely between
different authorities, but ensure that the new standards are enforced as soon as
possible in each area. In many cases, time was needed solely to make the statutory
improvements; in others, the cost of making these improvements to existing premises
was considered uneconomic, so that time was needed to provide alternative arrange-
ments which would greatly increase the efficiency of slaughtering. Many of the
municipal slaughterhouses were in this situation. Proposals for major modifications
or complete rebuilding had often been under discussion for a considerable time, but
decisions had been delayed frequently because of the difficulty of reconciling owners'
and users' viewpoints, particularly where a change from the booth to line system was
contemplated. A general shortage of capital and uncertainty about the future through-
put of the premises, due to the changing pattern of slaughtering in the country, had
further complicated the problem. The 1958 Regulations, however, meant that either
these plans must be finalised and put into effect or that money had to be spent bringing
old buildings up to standard with the risk that they would require early replacement
or modification.

Concurrently with the drive to improve slaughtering conditions steps were taken
to regulate meat inspection. This had been at the discretion of local authorities so
that in some areas inspection of meat slaughtered was complete, but in others,
particularly where a large proportion of the meat was for consumption elsewhere, or
in rural areas with widely scattered slaughtering points, inspection was a strain on
local resources. The Meat Inspection Regulations (1963) required all local authorities
to ensure that all meat was inspected before leaving a slaughterhouse but provided
for a two year transition period for those authorities who could not offer an immediate
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inspection service. Charges, approved by the Ministry, to meet the cost of this

service were placed on the meat trade whereas previously various types of arrange-

ment existed.

SCOTLAND
Slaughtering here has long been concentrated into fairly large units. Most of

these are municipally and few privately owned. Apart from some 40 to 50 little-used

slaughterhouses in the Highlands and Islands, there are scarcely any of the small

private premises so common in England and Wales. Similar minimum standards to

those now in force in England and Wales are being imposed. A meat inspection system

has been operated since 1923, though local authorities have only been able to charge

for this since 1963.

13.



CHAPTER II

METHOD OF INVESTIGATION AND SAMPLING

The sample used in this report was based on national statistics for the year 1961.
This was during a period of slaughterhouse concentration in England and Wales,
with large numbers of closures, particularly of small slaughterhouses, induced by the
new regulations governing hygiene, management and prevention of cruelty. Even so,
with the number of slaughterhouses reduced to 3,326, those in private hands were of
overwhelming numerical importance accounting for 95% of the total, in direct
contrast to Scotland, where 73% of the premises were municipally controlled.
Different sampling procedures were therefore used for the two areas.

In order to get a clear picture of the relative importance of slaughterhouses with
different scales of throughput, it was necessary to express different classes of stock in
common terms. Total numbers of animals slaughtered were converted into cattle
units, with each unit representing 1 cattle beast, 2 pigs, 3 calves, or 5 sheep. Slaughter-
houses were then classified into six main size groups (and the largest into three sub-
groups) according to their annual throughput of cattle units, as follows:

Size Group Cattle units slaughtered per year

1 0— 99

2 100— 499

3 500— 999

4 1,000 — 4,999

5 5,000 — 9,999

6 10,000 — or more

6a 10,000 — 19,999

6b 20,000 — 49,999

6c 50,000 — or more

The following tables give details of numbers and throughputs of slaughter-
houses in England and Wales, and Scotland, in each of the six size groups listed above
in 1961.
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TABLE 1. Numbers of slaughterhouses, by size and control, excluding bacon factories,

England and Wales

Control

Size Group

Total

1 2 3 4 5 6

Municipal

Private

No. %

778 23

No. %

15 1

1,400 42

No. %

316 9

No. %

31 1

431 13

No. %

34 1

152 5

No. %

74 2

95 3

No. %

154 5

3,172 95

Total 778 23

a

1,415 43 316 9 462 14 186 6 169 5 3,326 100

TABLE 2. Throughput of slaughterhouses in cattle units, by size and control, excluding

bacon factories, England and Wales

Control

Size Group

3

Total

2 4 5 6

'000 % '000 % '000 % '000 % '000 % '000 % '000 %

Municipal 4 — 100 1 250 4 2,526 35 2,880 40

Private 26 — 343 5 218 3 1,035 14 1,062 15 1,618 23 4,302' 60

Total 26 — 347 5 218 3 1,135 15 1,312 19 4,144 58 7,182 100
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TABLE 3. Numbers of slaughterhouses, by size and control, including bacon factories
Scotland

Control

Size Group

6b & c

Total

1-3 4 5 6a

Municipal

Private

No. %

5 4

10 9

No. %

43 36

8 7

No. %

16 14

4 3

No. %

13 11

6 5

No. %

9 8

4 3

No. %

86 73

32 27

Total 15 13 51 43 20 17 19 16 13 11 118 100

TABLE 4. Throughput of slaughterhouses in cattle units, by size and control, including
bacon factories, Scotland

Control

Size Group

Total
_

1-3 4 5 6a 6b & c

'000 % '000 % '000 % '000 % '000 % '000 %

• Municipal 3 —• 122 9 120 8 193 14 587 41 1,025 72

Private 3 — 19 1 30 2 82 6 268 19 402 28

Total 6 — 141 10 150 10 275 20 855 60 1,427 100
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The preponderance of small private premises, shown in Table I, may b
e somewhat

over-estimated for two reasons. In some cases local authorities rent
 booths in the

municipal abattoir on long leases and treat the users as private lice
nsees; in such

circumstances, a wholesaler, for example, who occupies more than one boo
th may be

required to hold a separate licence for each booth. Another possibility is f
or a number

of butchers sharing a joint tenancy of a single booth to be each treat
ed as separate

licence holders. It was not feasible to identify all such sources of over-esti
mation but

they are believed to be few. Normally, the local authority retains the l
icence itself,

amalgamates the throughputs of individual traders and makes a single return 
for the

municipal slaughterhouse. The other source of error arises from slaught
erhouses

which closed or opened during the year or failed to make a return for each m
onth.

Again, it was not possible to allow for this, but it is known that most of the pr
emises

concerned were small. Had correction of these errors been accomplished, it cou
ld

have had little effect on the figures presented.

The outstanding feature of the structure of the industry in England and Wales is

the numerical importance of small slaughterhouses (Table I); two-thirds of 
all

premises had a throughput of under 500 cattle units per annum. Table 2, however,

shows that the three smallest groups with 75% of the premises in England and Wales

handled only 8% of the total slaughterings, while the largest group which included.

only 5% of the premises, killed 58% of the throughput. Similarly, the small pro-

portion of municipal abattoirs (5%) was more than compensated by their size so that

they handled 40% of the national throughput.

By contrast, the figures for Scotland, shown in Tables 3 and 4 demonstrate the

relative unimportance of small private slaughterhouses and the high proportion of

municipally controlled premises. The average throughput for each Scottish slaughter-

house was 12,095 cattle units compared with only 2,159 cattle units in England and

Wales. These English and Welsh municipal abattoirs were larger than Scottish Local

Authorities' premises averaging 18,703 cattle units against 11,914 but private premises

in England and Wales handled, on average, only 1,356 cattle units each, little more

than one-tenth of the average throughput of their counterparts in Scotland.

Tables 5 and 6 give the throughput and numbers of premises for eight regions in

England and Wales. The Northern and East Midland areas each have an above

average proportion of their slaughterhouses in the small group. Small slaughter-

houses account for higher proportions of throughputs in these than in other regions.

More notably, the regions fall into three distinct groups according to the pro-

portion of throughput under municipal and private control. In Yorkshire and

Lancashire almost three-quarters of all the animals slaughtered went through

municipal abattoirs. The corresponding figure for the West Midlands and Wales was

just under half and for all other regions only about a quarter. These differences seem

to correspond roughly with the degree of concentration of population into large towns.

London is an exception, because much of its meat supply is slaughtered in production

areas and its wholesale markets are not dependent upon nearby abattoirs for supplies.
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TABLE 5. Numbers of slaughterhouses by region, with proportion in certain size
groups and control (England and Wales)

Region

Nos. of Size Group Control
Premises  

1-3 4-5 6 Municipal Private

Proportion of premises: per cent
Northern 472 84 13 3 5 95
Yorks/Lancs 548 76 18 6 9 91
E. Midlands 572 83 14 3 3 97
W. Midlands 480 74 22 4 3 97
Eastern 366 70 25 5
S. Eastern 258 65 27 8 12 

198

S. Western 386 70 21 9 3 97
Wales 244 71 23 6 9 91

Total 3,326 75 20 5 5 95

TABLE 6. Throughput of slaughterhouses by region, with proportion in certain size
groups and control (England and Wales)

Region

Nos. of

Animals Size Group Control
in

Cattle Units 1-3 4-5 6 Municipal Private

Proportion of throughput: per cent
Northern 544,749 16 39 45 28 72
Yorks/Lancs 1,662,012 6 23 71 73 27
E. Midlands 687,320 15 46 39 22 78
W. Midlands 1,111,815 9 33 58 45 55
Eastern 772,797 8 45 47

124 176S. Eastern 825,106 4 32 64
S. Western 1,087,819 5 32 63 23 77
Wales 489,518 10 42 48 48 52

Total 7,181,136 8 34 58 40 60

18
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The individual throughputs of the small slaugh
terhouses are such that it is clear

that the majority must belong to butchers who
 use them solely to supply their own

retail needs. Wider diversity of users and ma
nagement systems can be expected in

the larger premises, particularly municipal abatto
irs ,where multiple users are common,

who may range from butchers and wholesalers to 
manufacturers and dealers. Manage-

ment systems in these premises can vary from on
ly basic facilities to provision of a

complete slaughtering service.

For this investigation a sample of 300 slaughterho
uses in England and Wales

was selected according to size, ownership and reg
ion. The numbers of premises in

different size groups included in the sample balance
d the proportion of all premises

in any given group against its share of the total throug
hputs. The sample thus better

represented the industry as a whole than if it had been
 drawn according to the pro-

portions of premises in each size group. Minor adjustments were made to

this sampling framework which reduced the number
 of small private premises to be

selected, since their returns were expected to be very simi
lar. This allowed the numbers

of municipal premises to be increased to one-third of t
he total, as the widest variations

in management and operation were expected among thes
e. Because there were so few

municipal premises in the size groups 1 to 4, these had 
to be amalgamated into a

single group. In order to obtain a Scottish sample larg
e enough to be representative,

a higher proportion of the total number of slaughterhous
es than for England and

Wales was included. Again, because of the small numbe
rs of private premises the

three small groups had to be amalgamated. In all other
 respects the sample of 30

Scottish slaughterhouses was chosen in exactly the same wa
y as those in the sample

for England and Wales.

Within this sampling framework slaughterhouses were sel
ected at random by

the Ministry of Agriculture, Fisheries and Food and the Dep
artment of Agriculture

and Fisheries for Scotland, who also supplied the statistics u
sed in this chapter on

which the sampling procedure was based. Because the sam
ple drawn in late 1962

and early 1963 was based on 1961 data and this was a period 
when many slaughter-

houses were closing, it is not surprising that some 60 of the 
selected premises were

found to have closed. About a third of these had been repla
ced by other premises

when they closed and these were accepted as substitutes. The 
rest were mainly small

throughput premises for which, in general, substitutes were no
t obtained.

Questionnaires were posted to 302 slaughterhouses throug
hout Great Britain.

Of these three could not be traced and two had recently cl
osed. The actual com-

position of the resulting sample of 297 slaughterhouses, whi
ch were contacted, is

shown in Table 7.

A month after the original questionnaire was posted, another c
opy was sent to

non-respondents, and later four, who had still not replied, wer
e visited. In all, 68%

of the questionnaires were returned, comprising 87% of all th
e municipal slaughter-

houses contacted, and 56% of the private premises. There wer
e eleven replies from

local authorities, which were treated as relating to private prem
ises, since these were

leased to single wholesalers and, in most respects, were oper
ated as though by a

19



TABLE 7. Analysis of sample of slaughterhouses contacted showing regionaldistribution, ownership and size

PRIVATE MUNICIPAL
Region Size Groups Size Groups

2 3 4 5 6 Total 1-4 5 6 Total

Combined

Total

Numbers of slaughterhouses
Northern 2 8 2 7 2 4 25 3 3 4 10 35Yorks and
Lancs 3 4 3 4 5 2 21 4 7 22 33 54

East Midland 2 9 3 3 5 3 25 2 2 3 7 32
West Midland 2 8 3 8 4 5 30 2 3 6 11 41
Eastern 2 4 2 4 1

7 10 40 1 1 1 3 7 11 51South Eastern 2 2 2 5
South Western 3 5 2 2 1 8

35 
1 3 1 

5 1 20 55Wales 2 2 2 2 2

Total
England and
Wales 18 42 19 35 28 34 176 15 23 54 92 268
Scotland 2 1 4 7 8 4 10 22 29

Total
Great Britain 81 36 28 38 183 23 27 64 114 297

Where the total number of premises in a particular group in any region was lessthan four they had to be amalgamated with those of an adjoining region beforedrawing the sample.

private firm. The only difference between these and completely private concerns wasthat the licence was held by the local authority. There were two other exceptionalreturns. One was a single reply from a new slaughterhouse which had replaced twoformerly under the same management. The other related to two slaughterhouses, butgave identical information for each, except in respect of throughput.

Thus, 199 usable questionnaires were completed, 87 for municipal premises and112 for private slaughterhouses; of the latter 55 were completed by retailers and 53by wholesalers.
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CHAPTER III

THE SLAUGHTERHOUSE USERS
AND THROUGHPUT

OWNERSHIP AND MANAGEMENT OF PREMISES

The majority of slaughterhouses were managed by their owners. Only two of

the 87 municipally managed premises were not owned by the responsible local

authority. One of these was about to be replaced by a municipal building and the

other was government property.

The ownership—management pattern was slightly more varied among private

licensees, as Tables 8A and 8B show.

TABLE 8. Ownership and management of private slaughterhouses

(A) OWNERSHIP

Person Co-op Local
or Firm Society Authority Other Total

No. of premises 73 19 16 4 112

(B) MANAGEMENT

Person Co-op
or Firm Society Other Total

Retailer 40 15 55

Wholesaler 48 3 2 53

Other or unknown 1 — 3 4

Total 89 18 5 112

Most private concerns, ranging from small retailers to national wholesalers and
co-operative societies, who managed slaughtering premises, also owned the buildings,
but there were exceptions. These included 16 municipally owned premises managed
by tenants of the local authority. The tenants were normally wholesalers, though
one was a local Butchers' Association which provided slaughtering facilities for its
members. Some of these leases contained clauses which maintained the right of other
local traders to slaughter stock in the premises. Thus, the local authority could avoid
managing the premises and at the same time ensure that slaughtering facilities were
available. The five unclassified privately managed premises included one used by a
Harbour Authority for transit casualties and another operated by a farmer's' and
butchers' co-operative group.
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As anticipated, most of the small private slaughterhouses were run by retailers.
The returns, summarised in Table 9, show that 40 out of 43 premises in the three
groups with the lowest throughput were in the hands of retailers. In 32 of these
virtually all the slaughtering was to supply the operators' own requirements. The
remaining eight all had regular tenants, most of whom were retailers. They rented
part of the premises or used the slaughterhouse on a different day, or, in some cases,
joined with their landlords to slaughter.

TABLE 9. Management of private slaughterhouses by size group

Size

Group
CONTROL

Wholesaler Retailer Other Total

1

2

3

4

5

6

Total

Numbers of slaughterhouses

9 — 9

1 21 1 23

1 10 — 11

13 10 1 24

12 4 1 17

26 1 1 28

53 55 4 112

FACILITIES

In addition to basic slaughtering equipment, most premises, both public and
private, include lairage accommodation and a hanging hall. These halls were used
not only to cool and set the meat but, when needed, also as wholesale markets. Only
a few large abattoirs had separate market halls.

Lairage capacity varied considerably. Some slaughterhouses had barely sufficient
room to hold the total kill for a single day. In others there was quite adequate
covered lairage and additional land available to run sheep and cattle. Some whole-
salers also had land or farms where stock could be held until needed for slaughter.

Charges made by local authorities for the use of lairage were by no means
standard. Some included feed while with others it was an extra. Even when the
effects of this difference are eliminated, charges could range from one to two shillings
per day for cattle and from a penny to sixpence for sheep. At almost all premises
there was an initial period of from one to three days during which no charge was
made and at some the service was completely free. Charges were usually intended to
discourage use of the abattoir as a holding area for stock rather than to provide
revenue. This was partly because of inadequate facilities and partly to reduce disease
risks. Indeed, at one abattoir animals could not be kept alive after five days, the
incubation period for foot and mouth disease.
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Local authorities are primarily concerned to provide adequate slaughtering

facilities and are likely, therefore, to be less concerned with meat disposal. This

explains the very small number of municipal premises with manufacturing facilities

shown in Table 10. The Table also shows that cold storage facilities were twice as

common in private as in municipal premises. Where local authorities' abattoirs had

cold stores, these were frequently rented by, or had been installed by, tenants. A.

closer examination of the private sector, shows that a higher proportion of whole-

salers have chilling, cold storage and freezing facilities than retailers. The latter have

more manufacturing facilities.

TABLE 10. Proportion of premises with certain facilities

Group
Municipal Private

Chill- Cold Manufac- Frozen Chill- Cold Manufac- Frozen
ing Store turing ing Store turing

Per cent

1 * * * * 11 22 11 —

2 * * * * 29 50 33 27

3 * * * * 40 60 50 20

4 18 12 6 6 33 71 33 21

5 11 11 — — 47 59 29 41

6a 24 28 8 24 62 76 19 52

6b 50 38 6 25 57 57 29 43

6c 91 82 27 64 57 57 29 43

Total 33 30 8 21 40 60 29 31

Retailers * * * * 31 58 42 25

Wholesalers * * * * 51 64 17 38

* Not applicable

THROUGHPUT

All 189 respondents to the question about the use of premises said that these
were in regular use throughout the year and none on a seasonal basis. The latter
could hardly occur except where a slaughterhouse was used solely for a particular
type of livestock, notably sheep. Only eight of 197 premises specialised completely
in any one type of livestock and for six of these the animals concerned were pigs.

Pig killings were normally fairly steady, though in some cases more occurred at

Christmas time. Again, most traders attempted to keep a steady throughput of beef,

but the kill was normally lower in summer than in winter and lowest in early summer.

Sheep throughput fluctuated widely, with late summer and autumn as the peak

killing period. This peak occurred slightly earlier in the South than in the North of

England and appreciably earlier than in Scotland.

Table 11 shows the percentage of total throughput measured in cattle units

contributed by the major livestock categories (excluding calves) for the two ownership

groups and, within the private sector, for two management groups.
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TABLE 11. The percentage throughput of slaughterhouses, in cattle units, contributed by the major classes of livestock in each
management group

MANAGEMENT

SHEEP PIGS CATTLE

PER CENT OF THROUGHPUT

0 1-19 20-39 40-59 60-79 80-99 100 0 1-19 20-39 40-59 60-79 80-99 100 0 1-19 20-39 40-59 60-79 80-99 100

NUMBER OF PREMISES

MUNICIPAL - 13 56 13 3 28 45 12 1 - 4 40 35 7 - -

PRIVATE 10 23 57 19 - 1 1 23 26 36 17 1 2 6 10 4 26 47 14 8 2

RETAILERS 6 11 29 6 - 1 1 15 7 20 8 - 1 3 7 - 9 27 6 4 1

WHOLESALERS 3 11 27 12 - - 17 15 9 1 1 2 2 4 17 18 8 3 1



This table again reflects the principal municipal function of providing slaughtering

facilities for any class of stock and for anyone in the area wishing to use these facilities.

The throughput, therefore, cannot be specialised, though individual users may be

selective in the type of animals they slaughter. Thus, one municipal slaughterhouse

had a very large proportion of its throughput as sheep, but this was attributed to one

wholesaler with a large business in sheep, while local retailers had a small but nor-

mally diversified trade. Among users of municipal premises who were interviewed

there were a few specialists who handled only one type of stock, usually pigs, some-

times sheep and rarely cattle. Most wholesalers tried to supply the whole of their

customers' requirements either by killing all classes of livestock or by obtaining

supplies of dead meat to fill these demands.

In private premises the position is different. Usually there was a single main

user with his own particular requirements. Specialisation, therefore, was more

apparent than in the municipal sector; the more so if specialisation is interpreted as

working with two classes of stock, such as cattle and sheep, rather than only con-
centration on a single class. Where wholesalers and retailers did not kill particular

types of animals these were most commonly pigs and they were more often excluded

from butchers' than wholesalers' slaughterings. Cattle either were a significant
proportion of retailers' throughputs or were not slaughtered at all. This may be
because the new regulations requiring a special crate for slaughtering have not always

been met, so that some premises could not be used for this purpose. Indeed, several
respondents volunteered the information that their licences only covered sheep, pigs
and calves.

One hundred and eight of the private, and 67 of the local authorities' returns gave
information on numbers of steers and heifers separately from cows and bulls
slaughtered. The proportion of cows and bulls in total throughput varied consider-
ably between the different management groups.

TABLE 12. The percentage throughput of slaughterhouses contributed by cows and
bulls

Management Percentage of throughput

0 1-19 20-39 40-100

Number of premises

Municipal 3 55 9

Private 40 56 7 5

Retailers 33 18 1

Wholesalers 6 35 6 4

Over four fifths of the municipal premises had less than 20% of their throughput

as cows and bulls. Rarely were no cows or bulls slaughtered but in no slaughter-

houses did these killings exceed 40% of total. Again, the greater part of the private

sector had less than 20% of its throughput in this category. No cows or bulls were

slaughtered in more than a third of these premises.

25



Over 60% of the retailers did not kill this class of stock. The figures for whole-
salers can reflect either retail or manufacturing custom and therefore do not *prove
that butchers who slaughter their own animals sell, on average, a higher proportion
of steer and heifer beef than those who buy carcases.

Only 24 out of the 197 respondents provided for ritual slaughterings which
require special techniques and equipment. Twenty-two were municipal premises,
including one where such slaughterings amounted to over 50% of the total throughput.
One private firm had a contract which covered 21% of its throughput. Otherwise
ritual slaughterings never exceeded 10% of the total and in 19 premises the proportion
was under 5%. It is normal practice for one or two firms to handle all such require-
ments for a particular area.

OWNERSHIP OF LIVESTOCK

To establish the ownership of livestock at the slaughtering stage is sometimes
difficult. Thus, it is not unusual for farmers or dealers to send animals to wholesalers
or retailers who slaughter and pay on dressed carcase weight, so that, at the time of
slaughter, the animal is not technically the property of the slaughterer. In some cases
the wholesaler acts as a commission agent arranging for slaughter and sale of the
animal rather than as an outright buyer. In the following discussion, therefore,
"owner" may mean any individual or organisation which arranged the animal's
slaughter.

Identification of ownership of livestock in private slaughterhouses was relatively
simple. In 63 out of 108 premises, over 90% of the stock slaughtered was owned by
the person or firm managing the slaughterhouse; 47 operators owned their entire
throughput while only 20 themselves provided less than 50%. Other owners of stock
identified in 51 premises were most often retailers. They were the sole users, apart
from proprietors, in 36 of these premises. Wholesalers owned stock for slaughter in
only 13 premises outside their own control and in seven of these were the
only additional users. Not unnaturally, a retailer with no slaughterhouse of his own
who buys animals on the hoof, may prefer to pay for the use of another's facilities
rather than subscribe the considerable capital necessary for his own premises. Indeed
he may have difficulty in obtaining a licence, particularly where his throughput is low.

TABLE 13. Use of municipal premises by wholesalers and retailers

Total Some 50% or more 95% or more
Size No. of slaughtering for: slaughtering for: slaughtering for:

Group Premises 
Wholesalers Retailers Wholesalers Retailers Wholesalers Retailers

Number of Premises
4 15 7 15 2 14 —
5 18 15 17 8 12 1 4
6a 24 24 23 19 7 5
6b 16 15 14 14 2 3 1
6c 9 9 6 8 1 5 —

Total 82 70 75 51 36 14 14
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Wholesalers normally have larger turnovers of stock and are more likely to slaughter

daily. In addition, the hanging hall of the slaughterhouse often provides for inspection

and sale of carcases.

In municipal premises the majority of stock owners were either retailers or

wholesalers. Among the 82 premises for which information was available, there were

only four in which slaughtering was also for manufacturers and three where farmers

and dealers provided some animals. Table 13 shows the relative importance of

retailers and wholesalers in municipal slaughterhouses of various sizes.

Table 14 shows that the throughput of municipal slaughterhouses corresponds

closely with the size of the local population. The few large slaughterhouses shown in

the table to be in sparsely populated areas are exceptions which can be readily

explained. For example, one was in an export area where production exceeded

demand and some stock were slaughtered for removal to other districts. Another was

in a small town where slaughtering is carried out for a wide rural area.

TABLE 14. Human population in local authority areas in which municipal slaughter-

houses are situated

Population (000s)

Group 0-20 20-50 50-100 100-300 over 300

Number of Premises

4 12 3 — —

5 6 7 5 —

6a 3 6 12 3

6b 1 1 5 8

6c 1 2

1

Total 22 17 23 13 7

ORGANISATION OF SLAUGHTERING

There was an extremely wide variation of ways in which municipal slaughter-
houses were organised. At one extreme, were those in which only facilities were
provided with, possibly, a general labourer to clean up and stoke the boilers. At the
other, there were premises in which all slaughtering was carried out by municipal
employees and a full service provided. Ten local authorities offered such a
slaughtering service but the rest provided only facilities.

In 74 of the 86 municipal premises for which information was available, charges,
whether for full services or for the use of facilities, were entirely on a headage basis.
In the remaining 12 at least part of the payment was in the form of rent, but usually

headage charges were also levied. Thus, in some cases a nominal rent was paid for the

use of booths together with headage payments. In others, most of the booths were

rented but occasionally a few were kept for casual users who paid on a headage basis.

Moreover, in some slaughterhouses sheep and cattle were slaughtered in rented

booths, while headage payments were made for pigs slaughtered in separate halls.
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The actual rates varied enormously between municipal slaughterhouses but it is
difficult to make valid comparisons. In many cases slaughtermen and local authorities
were paid separately, as also was the hire of porters and transport. In some instances
there were many separate charges, for example for weighing, use of pistols, excess
lairage and cooling. Moreover, municipal rates also varied because some applied to
new buildings with high rates of depreciation and others to old premises. Finally,
the sale of by-products might or might not offset running costs.

Sometimes a single fee was paid either to a contractor or to a local authority
acting as the slaughtering agent. This could range from 14/6d. to 27/6d. for a beast.
As an example of a different system of payment there was one slaughterhouse where
a total of 16/11d. was paid in three parts; 10/1d. to the slaughterman, 1/- to the meat
porter and 5/10d, to the local authority. In some areas, local Butchers' Associations
arranged to pay such fragmented charges on their members' behalf. In one such
case 18/9d. was for the slaughterman and a further 9/41d. covered local authority
charges and administrative costs. This particular slaughtering charge is high because
the gang responsible undertook all work in the slaughterhouse from cleaning to
record keeping in addition to killing and dressing. Another Butchers' Association
paid 6/- to the local authority for the use of the premises and facilities and 8/41-d. to
the slaughterer for killing and dressing. This association in addition to organising
slaughtering also arranged transport of the meat to the retailers' shops, making a
final charge to members in the town of 26/8d. and to country members of 28/4d.

Charges for other classes of livestock in municipal slaughterhouses also varied.
The majority charged more for sows and boars than for clean pigs. In some cases
charges for slaughtering pigs were differentiated further according to weight, so that
a list of slaughtering charges could read:

Cattle   21/-

Calves   5/6

Sheep   4/6

Pigs, under 120 lbs. 7/6

120-200 lbs.   11/-

over 200 lbs   12/-

Sows and Boars     15/-

There are many different arrangements for slaughtering stock and it is clear that
these have developed independently in each slaughterhouse in response to local
requirements. Thus in at least seven premises slaughtering and dressing was under-
taken by a single contractor. In some of these the contractors were officially appointed
by the local authorities and might be wholesalers as well as slaughterers. In other
slaughterhouses local butchers' associations organised the slaughtering of their
members' stock. In yet others, retailers themselves slaughtered or made their own
arrangements with slaughtermen. Users stated that slaughtermen were normally paid
piece rates, even when employed by a particular wholesaler. This practice seems to
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ensure a guaranteed fall back wage while still leaving the men free to work indepen-

dently when they have dealt with their employers' stock. Such work is often additional

slaughtering for butchers who have too few animals to justify employment of a full-

time slaughterman. Particularly in the larger premises slaughtermen were sometimes

self-employed, usually working in gangs each with a leader who arranged their work

and payment. Normally a wholesaler had first call on the services of a self-employed

gang.

In most municipal abattoirs a combination of systems of employment of

slaughtermen existed. In general, where neither the local authority nor a contractor

undertook the slaughtering, wholesalers either employed their own slaughterers or had

first call on the service of free-lance gangs. Butchers' associations increasingly

arrange slaughterings and often have an important role in organising disposal of

by-products.

In private premises the fee for having a cattle beast slaughtered ranged from

El to 30/-. The slaughtering arrangements for animals not owned by the occupier

varied, but in 51 out of 61 the management undertook the extra killing. In the

remaining ten, stock owners arranged their own work including five who had part

of the premises permanently reserved for their use. Usually charges were at a fixed

rate per head but there were examples of various combinations of headage and rent

payments.

Sunday slaughtering is not uncommon in private premises, but they are not

necessarily in use seven days a week. Often Sunday working was to ensure that

carcases were in good condition when needed, and emphasized the shortage of

temperature controlled facilities.

BY-PRODUCTS

Normally all edible offal belonged to the owner of the stock, though in some

cases, particularly where the line system was used, it was not guaranteed to come from

his own animals. There were, however, four cases where these offals, together with

hides and skins, were the property of the slaughterhouse licensee. Treatment of

condemned meat varied. Usually it was taken by the local authority for disposal and

the owner or, in some areas, the Butchers' Association received either a standard

price, from £4 to £5 per ton, or realization value less administrative costs. In some

cases disposal, after staining, was left to the owner.

The remaining by-products were usually the property of the owner of the animal

and only occasionally of the licensee. In some premises both had claims to ownership,

usually the licensee to the blood not used for edible purposes or manure, and the

stock owner to the rest. It was reported by a number of slaughterhouses where

glands had been sold for pharmaceutical purposes, that the introduction of synthetic

compounds had forced down the price to a point at which collection was no longer

considered economic.

CHANGES

Many slaughterhouses had been recently altered to meet the latest regulations

and sometimes completely new premises had been built.
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Many municipal authorities, however, were having difficulty in formulating
slaughterhouse policies because of the problem of estimating future throughput.
Thus, if some of the main users decided to build their own premises, then the authority
might be left with a building too large for future requirements. This is a particularly
important consideration whenever the erection of new buildings is being considered.
The high cost of erection would inevitably lead to much higher charges for
slaughtering, which, together with the likely change from booth to line system, might
lead some wholesalers to build their own premises. The fact that the local authority
can strenuously oppose any application for new licences in its own area is only a
partial insurance. Stock can always be slaughtered outside the area. For this reason
many authorities are willing to allow private concerns to run slaughterhouses, pro-
vided there are sufficient facilities available for all slaughtering requirements. On the
other hand the new regulations for compulsory meat inspection mean that
municipalities would prefer some degree of slaughterhouse concentration since their
officials must undertake the work. Users of public premises are rarely willing to
incur heavy financial outlay to provide their own facilities where the local authority
offers an acceptable system at a reasonable price. Delays in bringing slaughtering
premises up-to-date, therefore, arise from failure to solve the question whether this
is to be with public or private finance.
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CHAPTER IV

ASSEMBLY AND DISTRIBUTION CHANNELS

There are two main ways in which wholesalers may supply meat to retailers.

They may buy the stock outright and carry most of the risk or may merely provide a

service. Most commonly, particularly in the smaller slaughterhouses, the wholesaler

buys, slaughters and sells his own stock. In the larger slaughterhouses, however, he

frequently acts as a commission agent. He receives stock sent in by dealers or farmers,

slaughters and sells it, and earns a commission, usually at a flat rate per pound for

this service. In some of the larger wholesale markets meat slaughtered elsewhere may

be sold on commission. Individual firms may handle part of their business in one way

and part in another.

There are also some transactions which do not strictly accord with either of these

wholesaling practices. For example, a farmer may send in animals and be paid on a

dressed carcase weight basis according to the price obtained for the meat, but the

wholesaler does not charge a fixed commission. Again, transactions may depend

entirely upon personal relationships. Such a system may have started with a retailer

asking a wholesaler or dealer to buy stock for him and paying a commission for this
service. This has sometimes led to a retailer receiving carcases from the wholesaler
whilst still paying for the slaughter himself.

The majority of wholesalers were either one man or family firms, a few had one
or two branches and there were some local depots of national organisations. The
managers of the latter appeared to operate these almost as individual units with only
broad policy guides from headquarters and little co-ordination with other branches.
Most firms were primarily concerned with meat wholesaling but a proportion had
other activities, including contract slaughtering, dealing, retailing, farming, auction-
eering, and manufacture and fertiliser production. Retailing, however, was usually
treated as an operation entirely separate from the wholesale business.

An extreme example of diversification was an individual who may visit livestock
markets and buy regularly both on commission for other wholesalers and on his own
behalf. His own stock may be resold in other livestock markets, on the hoof to
butchers, slaughtered and sold to butchers, either directly or through commission
agents, or be sold in his own retail shop. He may also have a farm to provide holding
and finishing ground for stock. This type of operation is, of course, based on skilled
buying and only management of the slaughterhouse or the farm can be delegated.
The principal buys and chooses the most suitable outlet for each individual animal.
Wholesaling may, in these circumstances, represent a very small part of the total
business, but provides a regular outlet for some of the purchases.

Most businesses, however, concentrated almost entirely on wholesaling meat
and their operations were usually restricted to fresh home-killed supplies. Some
bought imported meat at their customers' request, but did not treat this as a regular
part of their throughput. In recent years firms which formerly dealt entirely in
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imported meat have entered the fresh meat market, largely because the increasing
proportion of national supplies coming from home production makes this necessary
to maintain turnover.

ASSEMBLY

Wholesalers bought only a very small proportion of their supplies of fresh meat
on the hook, mostly from other wholesalers to complete orders. By far the greater
part was bought alive, although some was paid for on a deadweight basis. The two
main sources of supplies were auction marts and direct purchase from farmers. A
little was bought from dealers and a small proportion came from the traders' own
farms.

TABLE 15. Sources of supply of cattle bought alive

WHOLESALERS RETAILERS

Proportion Through Direct from Through Direct from
of marts farmers marts farmers

Purchases

numbers of firms
100% 3 4 21 2

75-99% 17 14 8 2

50-74% 9 5 3 3

25-49% 3 5 3 4

0-24% 13 19 1 4

0 9 5 3 24

Unknown 2 1 1

Total 54 54 40 40

Table 15 shows that over half the wholesalers and three-quarters of the retailers
obtained more than half their supplies through auction marts. Normally buying on
which much of a firm's success depends, was undertaken by a director, and only
occasionally by an employee or a dealer who would be paid on a headage rate for his
services. The fact that 400/ of these wholesalers bought at least half their requirements
direct from farms shows that a significant proportion of cattle slaughtered by-pass
markets and dealers.

An attempt was made by personal interview to identify the areas from which
traders drew their supplies. Almost always, when wholesalers obtained supplies
direct from farms, these were situated either fairly close to the slaughterhouse or were
near other markets which were regularly patronised. The latter suggests that initial
contacts had frequently been made through the market itself, which was later by-
passed.
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Lists of markets attended showed that some firms were buying both locally and at

centres over a hundred miles distant. Many firms were centred in densely populated

areas where either annual or seasonal production was insufficient to meet demand.

Seasonal effects are shown by the fact that some wholesalers only visited distant

markets at certain periods of the year. For example, buyers from all over the

country appeared to attend one particular centre during winter at a time when locally

yard fattened cattle were in plentiful supply.

When supplies were drawn from distant areas, it was not possible for one man

to attend in detail to both buying and selling and so a manager, or, more commonly,

an agent performed one or other function. It was in these circumstances, therefore,

that commission agents were most active in wholesale markets. Almost invariably,

the major proportion of such supplies was drawn from a considerable distance,

usually sent in alive though sometimes as carcases. The senders were most often

dealers rather than farmers, who might both buy on their own behalf to sell through

a commission agent, or themselves receive instructions from wholesalers. Physical

distances thus account in large measure for the existence of such specialised buying

and selling agencies. Most retailers and small wholesalers purchased their require-

ments locally in person and the buying agent for the larger firms was normally its

head or one of the directors.

DISTRIBUTION

Most of the meat handled by wholesalers went direct to retailers. Replies to the

questionnaires showed that over three-quarters of the supplies of 37 out of 54 whole-

salers went to retailers and a further eight disposed of half their stocks in this way.

Thirty-three out of the 39 interviewed wholesalers sold most of their meat directly to

retailers. Most of these retailers were situated locally. More distant orders were

usually large and from chains rather than from single shops. An exception to this

pattern was found in areas with marked seasonal demand, usually due to the influx

of tourists in summer, when individual retailers sometimes obtained supplies from

distant wholesalers. The majority of wholesalers interviewed supplied between 40

and 200 retailers each, though one served as many as 800.

Many of the wholesalers have their own transport to deliver meat to retailers,

and only rarely make a specific delivery charge. Normally this is included as part of

the price and any retailer collecting his own meat would have his price adjusted

accordingly.

Whilst they mainly supplied butchers direct, wholesalers also had other outlets

including manufacturing and sales to other wholesalers or through commission

agents. Secondary wholesaling represented a very small part of the total trade and

was usually only to make up orders. Some commission selling, however, was on a

regular basis to deal with throughput in excess of local demand, which had to be

diverted to one or other of the major wholesale markets; part of this type of trade was

seasonal. Thus, sometimes whole lambs were resold during peak production periods,

in other instances certain parts of the carcase were diverted to different markets.

One wholesaler, for example, who operated in a tourist area, had to supply through
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his butchers many hotels, and this meant that he often had a surplus of forequarter
cuts of beef. Part of this was absorbed by a contract with a manufacturer, but the
remainder was sent to the nearest large wholesale market. Hotels were usually
supplied through butchers in most parts of the country. There is a firm convention
that supplies to caterers or institutions are met by retailers. A few wholesalers
specialised to some extent in meeting manufacturers' requirements but for most this
type of trade represented only a small part of their turnover.

Most wholesalers preferred to sell as much as possible of their beef in whole
sides and were reluctant to cut into quarters or smaller pieces. This was partly
because of the extra loss in weight involved in trimming, but mainly because of the
difficulty of disposing of the less popular cuts. A few anticipated that the future
would bring more demands for cutting and pre-packing, particularly from the super-
market trade, and were considering how to meet these requirements.

Most wholesalers were strongly opposed to any suggestion of introducing
national grading standards. They argued that beef in this country varied so widely
in type that any system of specification comprehensive enough to be useful would be
far too complex to operate. Instead, they would obviously prefer to continue with
their present system under which they contend that individual butchers' requirements
are so well known that orders could be made by telephone. They denied any sugges-
tion that in this way retailers were tied to particular wholesalers, maintaining that
they could change to another firm and rapidly establish a similar personal relation-
ship after making only a few purchases on inspection.
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SUMMARY AND CONCLUSIONS

All slaughterhouses are under the surveillance of local authorities and may be

classified into two groups; those which are privately run, under licence, and those

which are run by the authority itself. Either or both types may be found in any area,

depending in part upon the policy followed by the local authority.

In 1961 there were 3,172 private and 154 municipal slaughterhouses in England

and Wales with a further 32 private and 86 municipal premises in Scotland. Five

per cent of the premises in England and Wales handled 58% of the total throughput

while 65% of the private slaughterhouses had annual throughputs of under 500 cattle

units. While most of the municipal premises had relatively large throughputs many

of them worked on the booth system so that, in effect, they consisted of a group of

small independent slaughterers.

A sample of 297 premises were contacted by postal questionnaire and 199 replies

were received, a response of 87% from municipal slaughterhouses and 56% from the

private sector.

A few of the private slaughterhouses were rented, usually from local authorities,

but the majority were managed by their owners who used them almost entirely for

killing their own stock. There was a limited amount of custom slaughtering or pro-

vision of facilities for other slaughterers, usually retailers. Almost without exception

slaughterhouses with an annual throughput of under 1,000 cattle units were run by

retailers whilst wholesalers ran most of the larger premises.

Municipal slaughterhouses were almost entirely owned by the local authority

concerned and their primary purpose was the provision of slaughtering facilities.

In a few cases the authority either appointed a slaughtering contractor to act on their
behalf or engaged their own slaughtermen and other staff to provide a full slaughtering

service, but it was more common merely to provide the facilities and leave the users

to make their own slaughtering arrangements. Such equipment as pistols, electro-
lethalers, weighing machines, chill rooms, extra hanging and lairage facilities, etc.,
may or may not be provided and could be either part of the basic equipment or
charged as an extra. Most of the users were wholesalers or retailers with the former

predominating in premises with larger throughputs.

Charges varied widely, both in amount and in method of payment. In some
cases a single inclusive charge was made, whereas in others, separate payment had to

be made, usually for the use of premises, and for slaughtermen's services.

Slaughtermen could be self employed or employed by slaughtering contractors

or wholesalers but were usually paid piece rates with some employers guaranteeing

a fall back wage.

Many slaughterhouses had been fairly recently altered, or even rebuilt, to meet

the slaughterhouse regulations which were gradually being enforced over the country

as a whole. These regulations have forced many local authorities to decide finally

whether to continue with their existing premises or rebuild.
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Although most livestock was purchased in marts an appreciable number came
directly from farmers. Very little meat was actually bought on the hook although
many of the direct purchases were paid for on a dressed carcase weight basis. Buying
was usually done locally, by a principal of the firm. When local supplies failed to
meet demand buying had to be from further afield. In some cases this was entirely
a seasonal occurrence but supplies had to be imported to a few of the larger centres
all the year round. When large distances were involved the functions of buying
livestock and selling carcases often became separate activites. Wholesalers either
paid dealers a headage rate for buying or dealers financed their own purchases and
sold the meat through a wholesaler acting as a commission agent.

Wholesalers usually sold most of their meat directly to retailers, usually
supplying from 40 to 200, but small quantities went to manufacturers, commission
agents, other wholesalers and, in certain areas only, to caterers and institutions.

Few wholesalers would welcome the introduction of any carcase grading system,
believing that they already have a far more detailed knowledge of their customers'
requirements than any practicable system could provide.

CONCLUSIONS

Until recently the control and development of slaughterhouses has been left
almost entirely in the hands of local authorities. Each area had developed inde-
pendently and arrangements have been made entirely in response to local circum-
stances. This report makes abundantly clear how widely these arrangements can
vary. Basically, however, they were of two types; those which affected the efficiency
of the slaughtering process and those which were due to the division of responsibility
between the slaughterhouse owner and the owner of the livestock.

The major factor influencing efficiency of slaughtering has been the difference
between the booth and line systems. The capital involved in converting premises to
the line system has delayed many conversions and for local authorities there has been
the additional problem of persuading tenants to agree to the change. The tenants
were so reluctant to lose their personal control over the slaughter of their stock, which
they had with the booth system, that they were prepared to slaughter elsewhere if
the new system was introduced.

In private slaughterhouses the concern is primarily stock belonging to the owner.
The division of responsibility between slaughterhouse and stock owners is, therefore,
not a major question. In municipal premises, however, it is a very noticeable factor.
Local convention has largely decided who should provide certain items of equipment
and whether slaughtermen are self employed or employees. Although these differences
are very marked it is doubtful if such things as the precise ownership of a pistol can
seriously affect the efficiency of the slaughtering process so that this lack of national
standardisation is not vitally important. In fact, as the line system becomes introduced
more widely the whole problem will gradually disappear since the owner of the stock
will merely send the animals to the slaughterhouse, collect the carcases and pay for an
inclusive service.
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The majority of the wholesalers contacted were independent firms, working in a

single centre. Even where branches of national firms were met they were largely

acting as independent wholesalers, with only general policy directives from head-

quarters, although regional or national organisation did relieve them of some

decisions about supplies of animals. On the whole, if some animals or meat did have

to travel long distances it was usually in response to supply and demand, and did not,

as is sometimes held, reflect irrational distribution or assembly.
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