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Standard Operating Procedure: 

Small-Scale On-Farm Poultry 

Processing 

1. Facility Architecture and Bio-Security Preparedness 

Establishing a structured processing environment is the non-negotiable 

foundation of meat safety. A professional operation is defined by the rigid 

separation of biological hazards from the finished food product. Failure to 

maintain a disciplined workspace increases the risk of cross-contamination, 

specifically the introduction of  E. coli  or  Salmonella , which can lead to 

catastrophic outbreaks and total product condemnation. You must implement a 

"dirty-to-clean" workflow to physically isolate high-pathogen stages—slaughter 

and defeathering—from the sensitive zones of evisceration and packaging. 



Linear Assembly Line Protocol 

Organize your workspace in a strict linear progression to prevent backtracking of 

contaminants: 

1.​ Slaughter Station:  Isolate at the start of the line to contain blood and 

biological waste. 

2.​ Scalding Station:  Position for immediate thermal treatment following 

exsanguination. 

3.​ Plucking Station:  Establish a physical barrier or distance to prevent 

airborne feathers from reaching clean surfaces. 

4.​ Evisceration Station:  Dedicate this zone to surgical internal work; no 

raw feathers or blood allowed. 

5.​ Chilling & Packaging:  Maintain this as the final, high-sanitation zone 

where temperatures are dropped and the product is hermetically sealed. 

Workspace Material Standards 

●​ Stainless Steel:  Utilize for all primary prep tables and scalding tubs. Its 

non-porous surface resists bacterial colonization and allows for high-heat 

sanitation. 

●​ High-Density Polyethylene (HDPE):  Employ for cutting surfaces. 

Ensure boards are free of deep scores that can harbor pathogens. 

●​ Sanitation Urgency:  Treat any contact between a "clean" carcass and a 

"dirty" surface as a bio-security breach requiring immediate re-sanitation. 

Pre-Flight Sanitation Checklist 

Execute the following setup before birds enter the facility: 

●​ Diluted Bleach Solution:  Mix for continuous disinfection of surfaces 

and tool dips. 

●​ Waterproof Gear:  Don aprons, rubber boots, hairnets, and disposable 

gloves. 

●​ Dedicated Buckets:  Label buckets specifically for "Blood," "Feathers," 

and "Offal." 

●​ Sharpened Knives:  Stage a minimum of three specialized blades 

(slaughter, evisceration, and butchery). 

●​ Verification:  Ensure all hoses and drainage systems are clear to prevent 

standing water.A sanitized environment provides the necessary 

psychological and physical framework to transition into the critical phase 

of pre-processing biological management. 



2. Pre-Processing Biological Management 

Managing the digestive state of the bird is a physiological necessity that preserves 

carcass integrity. You must implement feed withdrawal to empty the crop and 

gastrointestinal tract. This reduces internal pressure during evisceration and 

minimizes the risk of accidental ruptures that would release ingesta or fecal 

matter, necessitating extensive rinsing and risking meat contamination. 

Fasting and Hydration Schedule 

Observe the following schedule based on bird type to ensure a clear digestive 

tract:| Bird Category | Fasting Duration (Hours) | Water Access | Rationale || 

------ | ------ | ------ | ------ || Broilers (Young) | 12 Hours | Constant | 

Minimizes crop volume for surgical removal. || Layers (Older) | 18 Hours | 

Constant | Robust tracts require longer transit times. || Turkeys | 12–20 Hours 

| Constant | Large body size necessitates a clear tract for safety. || Waterfowl | 

18–24 Hours | Constant | Higher metabolic rates and oily diets. | 

Hydration Requirements 

Maintain constant water access.  Do not restrict water at any point during 

the fasting period. Hydration is a critical chemical prerequisite for efficient blood 

drainage and ensures that feather follicles remain relaxed for a successful release 

during the scald. Dehydrated birds will exhibit poor bleed-out and increased skin 

tearing during plucking.Move birds to the slaughter station in a calm, 

"unhurried" manner. Stress-free handling is the first step in protecting the final 

texture and  $pH$  of the muscle. 

3. Humane Dispatch and Heavy Bird Handling 

Ethical slaughter is a chemical requirement for high-quality meat. You must 

minimize stress to prevent the surge of cortisol and adrenaline that depletes 

muscle glycogen, which results in tough, dark, or off-flavor meat. Achieve 

insensibility instantly to preserve the biological integrity of the muscle. 

Restraining Cone Mechanics 

Utilize a restraining cone to immobilize the bird and prevent wing fractures or 

bruising. 

1.​ Placement:  Guide the head through the small bottom opening of the 

cone. 



2.​ The Bilateral Cut:  Using a sharp, thin-bladed knife, execute a swift, 

decisive incision just below the jawbone on both sides of the neck. 

3.​ Vessel Target:  Sever the carotid arteries and jugular veins to ensure 

rapid exsanguination. 

4.​ Critical Warning:   Do not sever the trachea or spinal cord.  

Cutting the trachea causes gasping and panic; cutting the spinal cord 

interrupts the nervous system's connection to the heart, halting the pump 

required for a thorough bleed-out. 

The "Feed Sack Method" for Heavy Turkeys 

Large turkeys are powerful enough to kick themselves out of standard 5-gallon or 

15-gallon cones, risking wing breakage and handler injury. 

●​ Containment:  Cut a 2-inch hole in the corner of a sturdy feed sack. 

●​ Execution:  Bear-hug the turkey to pin the wings, slide the sack over the 

bird, and pull the head through the hole. 

●​ Safety:  This contained method allows two handlers to safely move the 

bird to the dispatch station while keeping the powerful wings completely 

immobilized. 

Signs of Insensibility Checklist 

Verify the following indicators to confirm death before the carcass enters the 

scald tank. Failure to verify death is a critical welfare violation. 

●​   Primary Indicator:  Two jets of blood streaming in an upside-down 

V-shape. 

●​   Reflex Check:  Total absence of corneal reflex (eye blink). 

●​   Respiratory Check:  Cessation of rhythmic breathing. 

●​   Muscle Tone:  Lack of vocalization and complete muscle relaxation 

(post-convulsion). 

●​   Duration:  Allow a minimum of 3 minutes for complete bleed-out. 

4. Thermal Processing: Precise Scalding and Defeathering 

Scalding requires the precise transfer of thermal energy to denature feather 

follicle proteins without reaching the temperature where the skin begins to cook. 

If the water is too hot or the immersion too long, the skin will tear during 

plucking, compromising the product's finish. 

Thermal Parameter Matrix 

Bird Category,Temperature (°F),Duration (Seconds) 



Young Birds (Broilers),125°F – 130°F,30 – 75 Seconds 

Older Birds (Layers),140°F – 150°F,60 – 75 Seconds 

Turkeys,145°F – 155°F,60 – 120 Seconds 

Waterfowl (Duck/Goose),160°F – 170°F,120 – 180 Seconds 

Waterfowl Considerations 

Ducks and geese possess a "hydrophobic barrier" due to oils from the uropygial 

gland. You must add grease-cutting detergents (such as Dawn) to the scald tank 

and employ continuous agitation to force hot water through the dense down to 

the skin level. 

Plucking Method Analysis 

●​ Mechanical "Tub" Pluckers:  Utilize for efficiency in large batches. 

These machines strip feathers in under 30 seconds using centrifugal force. 

You must provide a constant stream of cool water to wash away feathers 

and prevent friction-induced skin damage. 

●​ Manual Plucking:  Execute for small batches to perform an "honest and 

unhurried" inspection. Manual plucking allows you to closely monitor skin 

quality and identify underlying health issues that mechanical pluckers 

might obscure. Pull feathers in the direction of growth to preserve skin 

elasticity. 

5. Professional Evisceration and Anatomical Butchery 

Evisceration transforms a carcass into a food product. This phase requires 

surgical precision to remove the viscera package intact. Any puncture of the 

digestive tract or gallbladder will necessitate the immediate discarding of the bird 

or extensive, quality-reducing rinsing. 

Step-By-Step Evisceration Sequence 

1.​ Oil Gland Removal:  Scoop out the yellow oil gland on the dorsal side of 

the tail. This step is mandatory to prevent musky "off" flavors during 

cooking. 

2.​ Hock-Joint Removal:  Straighten the leg and locate the joint "valley." 

Cut through the joint without touching the bone to remove the feet. 

3.​ Neck Loosening:  Slit the skin at the back of the neck. Loosen the 

trachea, esophagus, and crop from the surrounding tissue so they remain 

attached to the viscera. 



4.​ Viscera Extraction:  Make a small incision near the vent, cut carefully 

around the cloaca, and reach into the cavity. Hook your fingers around the 

gizzard and pull the entire viscera package out in one steady motion. 

Offal Management Guide 

●​ Liver:  Remove the gallbladder with surgical care. If the green bile 

ruptures, the liver and surrounding meat are ruined. Process the liver for 

pâté. 

●​ Heart:  Trim heavy vessels and rinse away internal blood. | Gizzards:** 

Slice open and remove the grit and yellow internal lining. Gizzards require 

slow braising to achieve tenderness. 

The Spatchcock Protocol 

Mastering the spatchcock (butterflying) technique is the superior method for 

thermal regulation: 

●​ Procedure:  Use heavy shears to cut along both sides of the backbone, 

removing it entirely. Flip the bird and press the breastbone until it "pops" 

and flattens. 

●​ Benefits:  This creates a uniform thickness, allowing the legs and breasts 

to reach finished temperatures simultaneously, ensuring even moisture 

retention throughout the bird. 

6. Cold Chain Management, Maturation, and Preservation 

Moving meat directly to a freezer is a catastrophic error. Post-mortem muscles 

undergo rigor mortis; immediate freezing "locks" this stiffness into the fibers, 

resulting in a tough, rubbery texture. 

Thermodynamic Chilling and Maturation 

Halt bacterial growth immediately by dropping the carcass temperature to  40°F 

(4°C) . 

●​ Ice-Water Bath:  Use a sanitized tub of ice and clean water for rapid heat 

extraction. 

●​ Maturation Window:  Rest the chilled meat in a refrigerator for  24–72 

hours . This allows natural enzymes to break down connective tissues and 

resolve rigor mortis, resulting in a relaxed muscle state and superior 

tenderness. 



Shrink Bag Preservation Technique 

1.​ Bagging:  Place the dry, aged bird into a poultry shrink bag. 

2.​ Venting:  Make a 3/8" incision in the breast area to facilitate air escape. 

3.​ Dipping:  Submerge the bag into  180°F (82°C)  water for 3 seconds. The 

bag will instantly shrink to the contours of the bird. 

4.​ Sealing:  Tape the vent or seal the bag, creating a professional-grade, 

oxygen-free seal to prevent freezer burn. 

Inventory Standards 

Label each package with the slaughter date, bird type, and exact weight. Employ a 

"First-In, First-Out" (FIFO) system to ensure the harvest is utilized within its 

peak 12–18 month quality window. 

7. By-Product Valorization and Waste Management 

A high-value farm mission transforms waste into secondary resources. Biological 

by-products are not refuse; they are secondary assets. 

Valorization Protocols 

●​ Feather Recycling:  Feathers are a dense source of keratin. Scientific 

analysis confirms feather keratin possesses a higher surface area than wool 

or cellulose, making it a superior absorbent for products such as diapers or 

specialized filters. Compost feathers to add high-nitrogen content to soil. 

●​ Chicken Paws (Feet):  These are 70% collagen.  You must remove 

the outer skin and toes  before boiling. Boiling cleaned feet creates a 

nutrient-dense, gelatinous bone broth. 

●​ Offal Utilization:  Intestines and remaining viscera should be composted 

or boiled for supplemental animal feed where local regulations permit. 

Final Site Sanitation 

Return the processing site to a bio-secure state immediately. Execute a full 

wash-down using a diluted bleach solution on all tables, cones, and tools. Verify 

that all biological waste is removed from the site to prevent the attraction of pests 

and the fostering of pathogens. The workspace must be pristine before the next 

harvest cycle begins.END OF SOP 
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