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« Two methods of neck cutting without stunning

* Here the main recommendations from WOAH and EU to
ensure the higher possible degree of animal welfare during
religious stunning will be described

« Some results of a research project funded by the Italian
Ministry of Health will be described




CHAPTER 7.5.

ANIMAL WELFARE DURING SLAUGHTER

Article 7.5.1.




Article 4

Stunning methods
1.  Amnimals shall only be killed after stunning 1n accordance with the
methods and specific requirements related to the application of those

methods set out in Annex [ The loss of consciousness and sensibility
shall be maintained until the death of the animal.

4. In the case of animals subject to particular methods of slaughter

prescribed by religious rites. the requirements of paragraph 1 shall not
apply provided that the slaughter takes place in a slaughterhouse.




STUNNING







CRITICAL POINTS

1. RESTRAINT

2. CUT

3. BLEEDING-DEATH




without stunning acorig to WOAH
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Slaughter without stunning increases the risk of pain and fear due to the need for robust restraint of cc@,

animals for neck cutting, especially if animals are turned on their sides or backs.

In case of slaughter without stunning, the restrainer should restrain the head and should support the body of the
animal.

The restraint should be maintained until the animal is unconscious.

When restrainers that hold an animal with its feet off the floor are used, the animal should be held in a balanced,
comfortable, upright position.

When a restrainer is used to rotate an animal from an upright position, the body and head should be securely held
and supported to prevent struggling and slipping within the device.

Stunning prior to slaughter prevents distress, fear and pain to animals during neck cutting and bleeding




- INDIVIDUAL
- MECHANICAL

A device that restricts both the
lateral and vertical movement
of the head of the animal and
are adjustable to be adapted to
the size of the animal.

INDIVIDUAL
MECHANICAL
MECHANICAL HEAD RESTRAINT
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NOT ALLOWED

NOT
COMPLIANT
WITH EU
REGULATION

- INDIVIDUAL
- MECHANICAL
« MECHANICAL HEAD RESTRAINT
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UPRIGHT RESTRAINT A

INDIVIDUAL
- MECHANICAL
THE ANIMAL MUST BE SUPPORTED BUT NOT LIFTED




ROTATING RESTRAINT L e

- INDIVIDUAL
- MECHANICAL
« MECHANICAL HEAD RESTRAINT




ROTATION: RECOMMENDATIONS T

* ROTATE ONLY 90°
« ROTATE 90° AFTER THE CUT IN CASE OF 180° ROTATION

* RELEASE SOME PREASSURE AFTER ROTATION
13




without stunning acorig to WOAH
TAHC

Bleeding without prior stunning causes animal suffering because the incision to sever blood vessels results in
substantial tissue damage in areas well supplied with nociceptors. The activation of these nociceptors causes the
animal to experience pain. Loss of consciousness due to bleeding is not immediate and there is a period during
which the animals experience fear, pain and distress. This period will be reduced by applying stunning immediately
after neck cutting. /\

«Post cut stun», fully accepted by some
religious communities (both muslim and
jewish)
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In cases of bleeding without stunning the animal-based and other measures that indicate loss of consciousness
include all the following: absence of muscle tone; absence of corneal or palpebral reflex; absence of rhythmic
breathing. Unconsciousness should be reassessed until death is confirmed. In addition, cessation of bleeding after
a continuous and rapid blood flow can be used as an indicator of death.

Crucial is checking uncousciousness

Slaughter without stunning:

a) bleeding should be carried out by a single incision; any second intervention should be recorded and analysed
to improve procedures;

b) further processing may only be carried out when the death of the animal has been ascertained.

Well sharpened knife, single cut, very




NECK

INCISION IS / \

DONE WITH 1 2
MINIMAL Trocny_ |/
DAMAGE

SINGLE CUT!!!




« RAZOR SHARP BLADE
« FREE OF ANY DENT OR
IMPERFECTION

« WIDTH OF THE BLADE
 NO TIP/POINT
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UNCONSCIOUSNESS == =

no response to pinching no attempt to stund
CHECK FOR CONSCIOUSNESS of nosefear

Make sure the animal is unconscious
BEFORE RELEASING

no blinking (Spontaneous OF s
when eyes are fouched)

relaxed legs/ears/tail/
Jjow/tongue

\

no intentional noise

no regular breathing

stiff musdes, followed by
legs twitching/kicking

18
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EU Funded project carried out in 2006-2010

« Containment Appropriateness: Animals are contained only at the time
of cut and bleeding that occurs without delay.

« Containment Adequacy: The type of containment is appropriate for
the type of slaughtered animal, and the containment structure is
properly built (adequate lighting, non-slippery floor, absence of sharp
edges).

* Care in Animal Introduction: The animal is introduced into the
containment device carefully to reduce stress and injuries.
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« Optimal Pressure: Optimal containment pressure is applied.

R = « Knife: Sharp and adequate to the species

- Severing of Major Vessels: Both carotid arteries and both
jugular veins are severed with a single cut.

« Specific Training for Operators: Operators performing the
jugulation are properly trained in executing the cut.

« Checking for Signs of Unconsciousness: Signs of
unconsciousnhess are checked at least twice: for cattle,
between 30 and 40 seconds after the cut: for sheep,
between 15 and 25 seconds after the cut.

Backup stunning in case of prolonged consciousness




Study on Ritual Slaughter

Food SafeTy, Animal Welfare, and Socio-Cultural
Aspects in the Production and Consumption of HALal and
KOSher Meat (IZSAM 01/20 RC). Acronym "THalaKos"

Funded by Italian Ministry of Health, in collaboration
with other Public Veterinary Institutes in Italy and the

National Reference Centre for Animal Welfare
(CRENBA-IZSLER)

Carried out from 2021 to 2024 in 3 different
slaughterhouses in Italy, doing both ritual and
conventional slaughtering in poultry, sheep and cattle




The Thalakos Project: Key
Questions

 What are the critical points for animal
welfare during ritual slaughter?

How does slaughter-related stress impact
the microbiological quality of meat?

What is the approach of religious
communities towards this type of
slaughter?




1.

Animal Welfare: Objectives

Evaluate the differences in animal welfare
between ritual and conventional slaughter.

Assess, after 10 years, the real implementation
of the DIAREL recommendations, specifically
designed to improve animal welfare during ritual
slaughter.

Collect data to define appropriate procedures to
preserve animal welfare in this unique context.




Animal Welfare: Methods

Key factors considered:

1) Restraint

2) Cutting of major throat vessels
3) Bleeding process

Specific checklists were developed

The assessment followed WOAH's Terrestrial
Animal Health Code and EU legislation (EC No.
1099/2009), including operator competence
requirements at every slaughter stage.

DIALREL project recommendations were also
considered.




Despite general compliance with
DIALREL recommendations and
well-trained operators, some
critical issues were identified.
Lack of regular consciousness
checks for animals post-slaughter.
Time to loss of consciousness was
particularly long in cattle (60-277

seconds).

The slaughter line speed was
significantly slower for religious
slaughter, especially for poultry.




ew Knowledge

Deepened understanding of ritual slaughter, a complex and
sensitive topic.

Strong collaborations with slaughterhouses and health
authorities.

Involvement of Islamic and Jewish communities.

Carcass Hygiene

* No major contamination differences between ritual and
conventional slaughter.

« Better hygiene in some ritual slaughter samples (e.g., lower
STEC prevalence) possibly due to slower processing speeds.




imal Welfare
Stunning absence does not affect microbiological quality but has
ethical and welfare implications.

* Need to minimize animal suffering.

Recommendations & Future Developments
« Standard Operating Procedures (SOPs): Implement DIALREL

recommendations, improve operator training.

Regulations & Best Practices:
« Stricter guidelines for ritual slaughter.
« Improve transparency through meat labeling.

Research Continuation:
* Further investigation into hygiene differences.
« Explore stunning feasibility in ritual slaughter contexts.
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