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Top Tips 
 

1. Producers should go and see their cattle both at the slaughterhouse and 
then at the cutting plant to learn how their produce provides value for the 

processors and learn what improvements can be made. 

 
2. Don’t over finish cattle or take them to too heavy a weight, as it is 

uneconomic to do so and processors don’t want them 
 

3. Refer to the Cattle and Sheep Standards in QMS Assurance for best 
practice on vaccination and injections 

 
4. Handle cattle carefully pre-slaughter to avoid stress and dark cutting 

meat 
 

 

Introduction 
 
4 visits had been timetabled for A K Stoddart’s cutting plant at Broxburn in West 
Lothian.  Numbers were limited to 15 for each visit due to the logistics of seeing 

round the plant. Students from SRUC Barony Campus made 2 visits.  Unfortunately 

the weather intervened, with only the second visit arranged for the community 
group farmers taking place on Thursday 12th December. 14 attended this visit 

including the Monitor farmers, John and Amanda Paterson.  John Craig, the 
Operations Director at Stoddart’s, hosted the visits. 

 
 

The Tour 
 
The tour started with an inspection of the carcases hanging up in the chill. All the 

sides are transported from Stoddart’s abattoir in Ayr for further processing. John 
Craig discussed the carcase grades and showed the party the carcase labels, which 

are unique to the individual carcases. He explained that the cutting plant takes all 
the product from the 1000 head a week kill in Ayr, with 95% of the cattle sourced 

from Scotland. 
 

The group were then shown examples of practices which devalued a carcase.  John 
Craig explained that all these issues were avoidable:-  



• The ideal carcase is between 300 – 400 kg and R4L grade, larger carcases 
create problems such as disproportionately large steaks, which the catering 

industry doesn’t want.  
• over finished cattle aren’t economic for either the farmer or the abattoir as 

they cost too much for the farmer to feed and cost processors extra to trim 
excess fat and produce more waste or poor value produce,  

• Good pre-slaughter handling is essential to avoid unnecessary stress in the 
week before slaughter.  Stress causes dark cutting meat, which is worth a lot 

less per kilo than good quality beef. 
• Clipping should be done 2 to 3 days in advance to give the cattle time to 

settle back down and recover energy levels in their muscles – thus avoiding 
‘dark cutting meat’, which is worth much less when the processor sells it 

• Injections and vaccinations should be given in the neck using clean needles in 

accordance with QMS guidelines. Producers should avoid injecting stock in 
valuable cuts of meat where any damage caused has a high impact on 

carcase value. (Please see the attached guide to best practice from QMS) 
 

 
The group then progressed through the rest of the plant, noting how careful the 

staff were to ensure that the maximum value was derived from each carcase by 
careful cutting and packing. Judging by the colour coding of the safety helmets 

worn, there was a reluctance to let trainees loose on the more expensive cuts of 
meat too early in their apprenticeship! 

 
John Craig explained that there was a sister plant across the road which processed 

and packed burgers using the mince produced from the cutting plant.  He also told 
the visitors about the increasing importance of the fifth quarter as processor 

margins continue to be squeezed. For example they now sell the neck muscle and 

tendons from the bottom of the leg to markets in the far East where these products 
have value worth exploiting.  At the other end of the value scale Rib Roast is now 

often de-boned and sold for white table carvery. 
 

Finally the party went into the freezer, which was several tiers high, with a highly 
mechanised stacking and unloading system where boxed beef was stored ready for 

despatch to customers. 

 
Conclusions 
 
John Craig advised that Stoddart’s had been working to very tight margins, since 

the horsemeat scandal in early 2013 had boosted farm gate beef values (but 
without a proportionate increase in the retail price), and the business couldn’t 

afford any waste associated with the issues highlighted earlier in the tour. 
 

He urged every farmer supplier to come and see their carcases hung up, and to 

take the opportunity to discuss how best to present their prime cattle, which could 
benefit themselves (more economic feeding), as well as their customer, the 

processor (less trimming and waste). 
 

 
 



Many thanks go to John Craig and his team for their time and inputs for the visit.  
Community Group members, who attended, were unanimous in recommending that 

other community group members should take the opportunity to visit the 
processing plant in future should the opportunity arise.  

 
We do plan to arrange an opportunity for more community group members to visit 

A K Stoddart’s cutting plant to learn more about this part of our marketing chain 
 

Useful Contacts 
John Paterson (Hartbush) – M - 07810 514 621;  or E – paterson.hartbush@yahoo.co.uk  
Robin Spence (Chair of the Management Committee)  -  M - 07831 336 539 

Ian MacDougall (QMS) – T - 0131 472 4117 
George Brown (Highland Meats) – M – 07971 147 775 

Jim Ford (A K Stoddarts) – M – 07774 283 382  
Matthew Currie (Smiths Gore) - T - 01387 263 066; E – matthew.currie@smithsgore.co.uk 

James Worthington (S G) - T - 01387 263 066; E – james.worthington@smithsgore.co.uk 
Judith Hutchison (S G) – T - 01387 263 066; E – judith.hutchison@smithsgore.co.uk 

John Craig (A K Stoddarts) – T 01506 858 800  
 

Useful Websites 
 
QMS  –  www.qmscotland.co.uk   
 

Scottish Government Skills Development Scheme –  
 http://www.scotland.gov.uk/Topics/farmingrural/SRDP/Skills  

 
A K Stoddart  -  www.akstoddart.co.uk  

 
Highland Meats  -  www.dawnmeats.com  

 
Barony Campus –  http://www.sruc.ac.uk/info/120392/barony_campus_dumfries   

 
Smiths Gore  -  www.smithsgore.co.uk   

 
Harbro Ltd  -  http://www.harbro.co.uk/ 

 

 

The Next Meeting will be on 
 

Thursday 13th February at 10.30 for 11.00am 
At Hartbush & Amisfield Village Hall 

 

Topics 
 

Improving Your Soils - to produce better Quality and Quantity Grass and Crops     
Options for Hartbush going forward – planning for the impact of CAP Reform 
 

 

Please book your lunch by noon on Monday 10th February    
Call Judith or Anne on 01387 263 066 

or email judith.hutchison@smithsgore.co.uk                                              



Appendix 7 

 

Guide To Best Practice For:  

Intramuscular Needle Injection

Injection into the hindquarters can devalue a carcass

Silverside muscle 

degeneration (Fibrosis) 

due to injection into 

the muscle

Sheep injection

Silverside without muscle 

degeneration

Cattle injection

To ensure that Scotch meat is produced to the highest standard –  

use the neck injection technique unless the product you use states otherwise.  

See diagram below for the safe area to inject into.

Contact your vet if you want additional advice on where to inject.

Carcass after removal 

of abscess

Abscess before removal


