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The project will be delivered based on the

‘Farm to Fork’ model and Zero Waste Strategy.
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Turnkey designed to address client objectives by
Projects

We deliver high-quality meat processing complex plants,

- upholding hygiene and health conditions,
- adhering to Halal slaughtering rules,

prioritizing animal welfare,
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international food safety standards.




Zero Waste Strategy

Minimizing by-products
o Composting waste
e Conserving energy and water

We are as your single source solution partner for:

Waste Water Treatment
Rendering
Feed Milling
Incineration
Manure Separation
Solar Power
Biogas



‘From Farm to Fork’
Ato/Z

PROCESS

-Abattoir acquisition to Zero Waste

target to assure efficient and safe processing operations
ARCHITECTURAL /_I\/ STRUCTURAL

-create a meat value chain

COOLING SYSTEMS /\|—/ N— We are a worldwide known quality label for
building modern, advanced and highly technological meat

processing plantsin EPC

ELECTRICAL
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Project Study Approaches

—* Basic Process Project
— Complete Project (as a turnkey or tailor-made project)

Conceptual Studies Consultancy Services

No detailed engineering, 2D Agreement for preliminary design
sample layout, budgeting cost studies

Detailed project engineering services
for turnkey and tailor-made projects

Consultancy Services
Preliminary Design

*

Commercial Contracting for
Preliminary Design

Conceptual T

Studies
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Services c Tiemst. i
ommissioning
Management Options - & Training
Operation

Management Options
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Services and Operation Management

With a business agreement specific to
your project, you can ensure that your
facility operates at an optimum level

Commercial Contract
Product supply agreement

2D layouts & quotation according to the
clients request

Technical data sheets

Limit of supply & responsibilities
Terms of delivery & payment
Project work schdule & planning

Commercial
Contract

Order Confirmation
Client signs order confirmation
Initial down payment by client

Confirmation of production according to
contract terms

Order

\AJ

Confirmation

Testing, Commissioning & Training

Site examination followed by
acceptance & permit

Signing of the protocol of acceptance

Hand over to client and their team
Customized training

Detailed Engineering, Supplying &
Production

Project drawings (plans & sections)
related to agreed and confirmed details
Machines & equipment production &
supply

Detailed
Engineering,
Supplying &
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Installation -
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Installation

According to the scoop of the contract,

supervisor or full installation team
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Production

Transportation
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Basic Process Project Solutions

From Conceptual Studies to Handover

e Projecting

e Supplying and installation of main process
machines & slaughterhouse equipment

e carcass cold rooms, meat deboning etc.

e Cooling devices, cold room panels + doors,
e software and remote control

e add-on features may be delivered upon extra client
request-



Complete Project Solutions

From conceptual studies to handover, the project can follow
either a turnkey approach or be based on a mutually
determined scope

e Conceptual Studies and Projecting
e Design and Planning

e Procurement and Construction

e Commissioning and Handover
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Consultancy Services
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= Preliminary detail engineering can be conducted either

i on a turnkey basis or in accordance with a
mutually determined scope
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-'“ i e 2D Drawings

| e 3D Animations

e BOQs

e Costs

e Technical Specifications
e Design Calculations




Applying ModernTechnologies enables clients to work at peak
productivity and maximum efficiency

-Benchmark project on International Standards-

RFID MEAT TRACKING SYSTEM AND SOFTWARE

e | i

"~ Traceability

Fresh Carcass Shelf life of 24 days /_I\/ Optimized Yield as Weight Loss is < 1%

100% Approval + Global Accreditation

min. 12 months warranty terms + after sales to the international meat and by-products market

services

Operational Services for Business Enhancement +
Butchery Education and Technical Training



What We Deliver

e Highest standard of internationally accredited meat
processing plant with export permission

e Advanced technological and sanitary good

manufacturing practice environment for food safety

e Developed infrastructure and established processing
capacity

e Quality control and standardization

= adding value to meat and by-product processing

e Market access



Stationery Project Applications - Benefits

e Long-Term Durability
e Lifetime Investment

e Value Appreciation
e Branding and Identity






Operational and Technical On-Site Management Support Services

We ensure peak productivity by supporting local teams
by bringing in experts in key positions can have a
significant impact on the success of a project.

e Knowledge Transfer

e Skill Enhancement

e Increased Productivity

e Quality Improvement

e Boosting Team Morale

e Networking Opportunities




Operational and Technical On-Site Management Support Services

e Concurrently, the training of local personnel is underway,

encompassing diverse areas such as

e administration, professional butchering, and technical staff and
maintenance, ensuring a

e comprehensive skill development program.




Mobile Unit Solutions

e Creating minimized facilities in a self-contained format
NEW DIMENSIONS - NEW OPPORTUNITIES

without compromising the importance of hygiene, the

Cattle Slaughtering Unit Carcass Cold Room Unit
° ° ° Partitioned workspaces that are interconnected and & K DINg your meat in li-defined cold chain conditions at
humane treatment of animals, and the inspection of meat for By SIS0 Temarnol Sattis 916 floughiar Lot arvpasanivg i saliive Mty 15 SAGIACE yalr MO
procedure. and ensure highest yield

& Slaughtering and Bleeding
Safet & Dehiding
y' © Evisceration

& Carcass & viscera separation and inspection

e Flexible to slaughter animals on-site.
e Reaching remote areas where no permanent abattoir is

available, or where it is not practical to transport animals to a
Dressing Unit

& An adequate interior design ensures that the staff

central location.

= Cufting operations to separate flesh from members can prepare themselves for the slaughtering
bones at stations that combine the rail procedure by using the washbasin/ shower to prevent
system and tables for easy handling inadvertent contamination

& Properly chosen dresses and additional tems such as
hairnets, gloves and footwear can be put on in this unit
before entering the processing units

e To be designed and operated in a way that minimizes the risk

of contamination, and they must be regularly inspected by the S
al Cleaning

@ Selecting and cleaning of edible offal parts
= Controlled collection and disposal of offal bodily fluids

authorities

e equip with facilities for stunning and killing animals in a Yo X
- “Food Security,

huma ne manner Safety and Sustainability”

= avoiding the use of cruel methods for the slaughter a



Mobile Unit Solutions
- The Benefits and Certifications -

e Fully CE- certified and made of material source from
the EU i€

e Animal-welfare friendly approach

e Minimal Environmental Impact

e Carbon Emission Friendly

e Quick and budget-friendly

e Deployment

e Flexibility and Portability
e Rapid ROI



Reasons why Mobile Solutions are more competitive
than Stationery Projects built from ground







