


INTRODUCTION

The Cattle Slaughter focused Ultra-modern mechanized Abattoir and meat
processing facility is situated along Kaduna Road, in the commercial Keffi City in
Nasarawa State and about 45km to Abuja.

The location enjoys excellent access to supply of animals Large and Small Stock for
processing with proximity to large feedlots e.g Shabu Integrated Farms, Nagari
Farms etc. It was also in design that Nagari Farms (with 6,000 — 6,500 cattle
feedlots capacity) and Dairy cattle will support the Abattoir and meat processing
plant with animals to process.

The factory also enjoys ample space for facility expansion..In nearest future we can
focus on sheep/Goat production and processing following the sharp rise in Nigeria’s
Sheep/Goat production.

TECHNICAL SPECIFICATION OF THE PLANT
» The factory has the capacity to slaughter 120 herds per working shift/day and
can be increased to 160 herds.
It has Ante-mortem leverage capacity of 580 cattle heads.
Paired and Restrained animal walkway to the kill floor.
Ritual Halal pneumatic Rotary Galvanized stunning box.
Bleed-off trough and 17metre bleeding rail.
Mechanized — pneumatic change-over to dressing line.
Pneumatic flaying (skin removal) with platforms.
Mechanical hide puller.
Reciprocating brisket saw for opening of brisket.
Evisceration platform with long tray to the red and white offal room.
Final inspection platform.
500 carcasses chilling room (0°-5°c.)
Red and White offal processing rooms
Carcasses breakdown and processing with packaging room with cold storage
to keep at 0°/+3°c
Post processing room for minces, sausages and burger patties etc.
Sheltered carcass Halves and quarters dispatch exit.
Several sterilizers at strategic points for saws and knives.
Several spray showers at intervals.
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» 78,000 liters water storage with transfer pumps
» 500kva 0.415kv transformer sub- station

» 250kva power generator.

» Double perimeter fence protection

OUR VISION

» |Is to come up with good, tender, and affordable quality meat and meat
products including edible offal.

» To become the foremost slaughtering and meat processing outfit is a task
we hope to accomplish

» It is worthy of note that this keffi-based installation is a small industry when
seen against the magnitude of the National food problem; one would hope
that Halal Cuts example will help awake interest in this sector of the
economy and lead other entrepreneurs to venture into the cattle and meat
business

» It is a business which participates in the national crusade for self sufficiency
for Nigeria.

» Its growth will mean less hard currency out of the country and more fresh
meat on Nigerian tables.

AVAILABLE CUTS

We offer wholesale beef sales as well as retail unit cuts based on the nature of our
customers’ needs.

We do whole carcass

Cow — Fore % Bone-in (fore leg)

Cow — Hind % Bone-in (hind leg)

Whole Cow (all inclusive)

SPECIALIZED MEAT CUTS
Topside

Silverside

Prime (cow-hump)
Stewing Beef (shin)
Brisket ( meat bone)
Ground beef (mince)
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EDIBLE OFFALS




Cow — Head (Bone in)

Cow — head (deboned)

Cow — Tail

Tripe (shaki)

Liver

Kidney

Tongue

Heart

Lungs

Small and Large intestines (cleaned)
Skin ( white cleaned)

Skin ( smoked)

Assorted offal (lungs, spleen, S&L etc
Organ
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CONTACT ADDRESS:

CORPORATE HEADQUATERS,

AL’'HAKAM HOLDINGS LTD,

9 ABDU ABUBAKAR STREET,

KEFFI, NASARAWA STATE.

08030991029

www.alhakam.com.ng, www.halal-cuts.com.ng

(Halal-Cuts Abattoir is a subsidiary of Al’Hakam Holdings Ltd)



http://www.alhakam.com.ng/
http://www.halal-cuts.com.ng/

