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EXECUTIVE SUMMARY

Purpose:

To provide infrastructure to the agricultural industry of the
Northwest Territories by establishing a red neat abattoir that has
the capability of slaughtering and processing donestic |ivestock

Background & History:

The ﬁresent | i vestock sector of the agricultural industry in the
Northwest Territories is limted not so nuch in its ability to
produce but in the lack of required infrastructure to allow for
processing of product and thus access to domestic markets.  The
Department of Econom c Devel opment & Tourism with financial
assi stance through the Econom c Devel opnment Agreenent (EDA) woul d
like to develop infrastructure to encourage |livestock production in
the Northwest Territories and at the sane time Create a successful
meat processing industry.

Consi derabl e efforts have been nade by the Departnent of Economc
Devel opment and Tourismto ensure the public and other Governnenta
A%en0|es and Departnents have had opportunities to participate in
the devel opnment of this project. Valuable information and insight
wer e gai ned through this consultation phase.

After several attenpts, a design for a Territorial abattoir which
suits the needs of the NWT was conpleted. This proposed facility
i s nodul ar (portable) and was designedky ATCO. The estimated cost
of the facility is close to the allocated EDA budget of $1, 310, 000.
Thi s abattoir Wwill have the capability to slaughter and process
hogs, beef and sheep.

Pr ot ect ription:

The abattoir will be |ocated on a fifteen acre site, seven miles
south of the Town of Hay River. The facility will be one floor of
approximately 4,340 square feet with an attached barn of 1,280
square feet, two attached trailers of 640 square feet for storage
of inedibles and dry goods and a separate hide facility of 480
square feet. Total size of the facility is approxinmately 6,740
square feet.

Equi pnent will be purchased to give the abattoir the capability to
sl aughter and process products.

erations:

As there are very few cattle in the Northwest Territories it was
deci ded that production of the plant would initially be based
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solely on the slaughter and processing of hogs. It has been
projected that the abattoir in Year 1, wll| slaughter and process
35 hogs per week as this is the current production in the Northwest
Territories. It is anticipated that by Year 3, production wll
i ncrease to 105 hogs per week.

The capacity of the abattoir is 30 hogs per day. This figure is
dependent on the abattoir selling products of 30 hogs on a daiIY
basi s. If inventory accunulates, the capacity of the plant wl
decrease as space in the storage cooler is limted.

Initially, the volume of neat produced in the plant will be 4,518
pounds per week or 235,000 pounds per year. By Year 3, the output
wll increase to %FprOX|nateuy 707,000 pounds per year. Products
that wll be sold include fresh cuts (ribs, loins, etc.) and
processed products (sausages, jerkies, hans and bacon).

There is also potential in custom processing wld gane for |ocal

hunters however, this activity will not be aggressively pursued as

}he na|q(goal of the plant is to slaughter and process donestic
| vest ock.

8upply:

In the NWr, commercial |ivestock production is linmted to one
farrow to finish operation. This operation produces approximately
35 market hogs per week. However, interest has been put forth by
individuals to establish additional |ivestock operations including
a feedlot if proper infrastructure was in place.

If additional |ivestock is needed, the abattoir has been assured
that |ivestock producers in Northern Alberta will supply up to 200
mar ket hogs every week.

Mar ket :

The potential market area for the abattoir is the North and South
Slave Regions. The total population of this area is 23,527 which
represents 42.80% of the population in the Northwest Territories.

From a study ccmpleted by Peat MarWck Stevenson & Kellogg on the
consunption of red nmeats in the Northwest Territories, it was
determ ned that the annual consunption of pork is 63.0 pounds per
capita. Fromthese results, it was determned that in the North
and South Slave Regions the weekly consunption of pork is 28,500
| bs or 180 hogs.

In the first year of operation, the facility wll slaughter and
process 35 hogs per week. This represents approximately 21% of the
consunption demand in the North and South Slave Regions. This

| evel of nmarket penetration should easily be attainable as the
price of the product will be conpetitive and the quality will be of
a high standard. Also, there are letters of support for the
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abattoir fromretailers and distributors in the NW

To determ ne what tyge of pork products are consumed, a survey was

completed in July 1

92 by the Department of Econom c Devel opnent

and Tourism  The results of the survey indicate that 40% of the
aninmal is consumed as fresh cuts (loins, ribs etc.) and the
remai ni ng 60% of the aninmal nust be further processed into cooked,

cured and snoked products (sausages,

hanms, bacon, bl ood puddi ng,

etc.) . The survey also determ ned whol esale prices for both fresh
and processed products. The average price for fresh cuts is $1.23
per pound and the average price for processed product is $2.06 per

pound. Based on this information,

$219. 38.

Capita nt:

the average return per hog is

Capital items required for this project are as follows:

site Preparation . . . . . . . . . ...,
Additional facilities. . . ... ... ...
Equiprent . . . ... ... ... ...
Vehicles . .. ... ... ...
MainBuilding. . . . . . . . .. .. ..

@pital Costsi.l.....-.******* -*Ou*u***

Capital costs were based on firmwitten and verbal

sout hern and northern conpani es.

o0 $0125,000. 00

.......... $ 135,000.00

............ vvo.§ 280, 000. 00
.......... 4  60,000.00
...8 516 000.00

.0..900.. $1, 116, 000.00

estimtes from

Through the tendering process the capital costs estimated for this
project may change as the Northern Preference Policy nmay increase

these capital costs as nmuch as 15%

Under the Northern Preference

Policy, a northern contractor may be awarded a _contract if their
bid is within 15% of a southern contractor. Therefore, capita
costs for this project nmay be underestimated by 15% or $167, 000.

: ial Plan:
Caﬁital costs for this project
a

have been estimted at $1, 116, 000.

er costs include the salary for the facilitator or the general
manager, study costs, adm nistration and working capital.

Application of Funds:

Capital Costs $ 1,116,000
Facilitator 240, 000
St udy 136, 000
Adm ni stration 36, 000
Wor ki ng Capital — __170,0060
Tot al $ 1,598, 000

Source of Funds:

EDA $ 1,310,000
Shortfall 288, 000
Tot al $ 1,598,000
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The budget set for this project is $1,310, 000. As can be seen
from the above, there is a shortfall of $288,000. This anount of
funding has yet to be identified however, EDA wll be approached
for additional funding.

The costs associated with this project, $1,598,6 000, cannot be
decreased wi thout seriously jeopardizing the projects viability.

Financial Projections:
Profit and |oss statements and cash flows were projected for a
three year period. Tw scenarios are presented. I n Scenario A

t he worst case scenario, prices are conservatively estimted and no
revenues from custom killing or pet food arecFrojected. Scenario
B, the best case scenario, prices are increased by 10% and revenues
are projected from pet food and custom killing. Expenses vari ed
accordingly.

Scenario A Wrst case scenari o.

YEAR YEAR 7 YEAR 3
Sales 399, 620 799, 640 1,199, 460
Cost of sales 328. 560 652 .120 975, 680
G oss Margin 71, 260 147,520 223,780
Expenses 168.000 190,985 209. 800
Net |ncone (96, 740) (43 , 465) 13,980
Net cash surplus
( deficit ) 13, 155 3,280 (15, 725)

Scenario B: Best case scenario

YEAR 1 YEAR 2 YEAR 3
Sal es 475,700 944,720 1,413,800
Cost of sales 352.400 699. 795 1.047.285
G oss Margin 123, 300 244,925 366,515
Expenses 168, 000 189, 500 208.000
Net | ncone (44,700) 55, 425 258, 515
Net cash surplus
( deficit ) 61, 850 85, 065 89, 075

Under Scenario A, the abattoir will break even by the third year of
operation. Scenario B is nore favorable as net income for the
third year is projected at $158, 515.



Management & Ownership:

It is envisioned that the Government of the Northwest Territories
w |l own all physical assets and a private operating conpany Wl |
operate and maintain the plant. A lease, stipulating conditions
etc., wll be drawn up between the Governnent of the Northwest
Territories and this operating conpany.

The Departnment of Econom c Devel opment and Tourism has received a
letter fromthe Hay River Metis Devel opnent Corporation indicating
their desire to operate the facility. However, to date, there has
been no negotiations wth any conpanies or individuals including
the Hay River Metis Devel opnent Corporation with respect to the
operations of the abattoir.

Licensing & Inspection:
Prior to construction, blue prints wll be approved by the

respective GNWI Departments in Yellowknife and Hay River to insure
that all building, fire and health codes have been net. Approved
permts wll be issued prior to the construction of this plant.

A devel opment permt for the site has been approved. Agenci es
involved in the approval of this permt were the Town of Hay River,
the Departnment of Minicipal and Comunity Affairs and the

Conmmi ssioners Land Review Conmittee. However, prior to
construction of the abattoir approval nust be granted by the
Federal Environnmental Review Panel. An application wll soon be

presented to this panel and a decision is expected by the end of
March 1993.

Currently, there are no regulations in the Northwest Territories
with respect to the inspection of l|ivestock slaughtering and
processi ng. The Departnent of Renewable Resources iIs currently
developing a Territorial Meat Hygiene Act. Wth this act in place
t he abattoir coul d then produce inspected products for consuners in
the Northwest Territories. This Meat Hygiene Act is crucial to the
success of this plant.

Environnmental Concerns:

Al'l aspects have been considered in the design of this facility to
limt any inpacts on the environnental.
Econom c Benefits:

Several economc benefits wll be derived fromthis project and
they are as follows:



1) Direct enploynment will be created at the plant.
Initially, three full tinme positions will recreated. By

year three, it is expected that eight full time positions
will have been created.

2) Wth the abattoir operational, several indirect jobs wll
be created. It has been estimated that by year three,
nine positions in |ivestock production and transportation
wi || have been generated. our of these positions wll
be created in livestock husbandry as it 4is expected that
hog production will triple. Also, with the creation of
addi tional |ivestock operations feed requirements wll
I ncrease which will create two additional positions at
the feed mll.

An additional three positions is expected to be created
in the transportation of feed, Ilivestock and finished
product .

3) Li vestock production facilities will increase which wll
enhance the viability of the whole agricultural industry.

4) There will be significant spin offs locally through the
payment of taxes and the purchasing of |ocal supplies
such as propane, gasoline, electricity and equipment.

5) The abattoir will replace southern inported product.
| mport replacement is a G\WI objective.

The purpose of this project is to provide infrastructure to the
agricultural industry of the Northwest Territories by establishin
a red neat abattoir that has the capability of slaughtering an
rocessing domestic |ivestock. The abattoir that has been designed
as this capability. It has also been shown that there is a supp
of raw material, a market for products and a good chance o
financial success. Therefore, the project should be supported



BACKGROUND & HIBSTORY

The present livestock sector of the agricultural industry in the
Northwest Territories is limted not so nuch in its ability to
produce but in the lack of required infrastructure to allow for
processing of product and thus access to domestic markets. A catch
22 exists in that without sufficient primary production

I nfrastructure cannot be placed, however, wthout infrastructure,
primary production cannot attain sufficient |evels. The Departnent
of Econom c Devel opnent & Tourism with financial assistance through
the Economic Devel opment Agreement would I|ike to devel op
Infrastructure to encourage livestock production in the Northwest
Territories and at the same tine create a successful neat
processing industry.

The first phase in the devel opnent of this project was to inform
and consult with the public.  Since Septenber 1991, considerable
efforts have been made by the Departnent of Econom c Devel opnent
and Tourismto ensure the public and other Governmental Agencies
and Departnents had opportunities to voice concerns or opinions
with respect to this project.

A public neeting was held late in 1991, to discuss concerns with
t he establishnent of an abattoir and to select an individual to
represent public participation in the EDA Minagement Sub Committee.
At the neeting were representatives fromthe Territorial Farners
Associ ati on, own of Hay River and the farm ng comunity. The
meeting was very productive as all concerns with respect to the
proposed project were tabled and dealt wth. Also, at this
meeting, Tom King was selected to represent the public on the EDA
Management Sub Conmittee.

Tom King as the public representative, informed and consulted the
public by hol ding nunerous neetings and information sessjions in
conjunction wth media advertising. Also, officers with the
Departnment of Econom c Devel opnent and Tourism continued to consult
on this project with several CGovernmental Departments and Agencies
i ncl udi ng the Departnent of Renewabl e Resources, Departnent of
Health, Municipal and Community Affairs, Commi ssionerts Land
Revi ew, Water Board, DIAND and Agricul ture Canada.

Valuable information and insight were gained through the
consul tation phase which put the Departnent of Econom c Devel opment
and Tourismin a position to properly utilize the $50,000 received
under theEDA for the fiscal year 1991/92. The funding was usedto
contract Peat MarWck Stevenson and Kellogg to start on design work

for the abattoir and to hire a facilitator to coordi nate and
devel op the project.

Peter Gall, who has over 30 years experience in the nmeat industry,
..8



was hired as the facilitator. He has been involved in all facets
of the industr% i ncl udi ng sl aughter, processing, narket|n%
training, distribution and managenent. Wth this experience, the
devel opnent of this project will nmove in a positive direction

On May 7, 1992, the EDA Managenent Commttee approved the
operational budget for the fiscal year 1992/93 in the anount of
$191, 000+ The operational budget included salary dollars for the
facilitator and funds to conplete the design work on the abattoir.

Peat Marwick Stevenson and Kel |l ogg conpleted a design and cost on
a Federal red neat abattoir. The cost of a Federal facility was
estimated at $2,500,000 to $3,000,000 which is si%nificantly over
the allocated budget for this project. Theretore, from the
information provided by this firm, it was decided that a
Territorial plant would instead be designed and constructed.

After several attenpts, a Territorial facility was eventually
desi gned which suits the needs of the Northwest Territories. This
facility is nodular (portable) and was designed by ATco. The
estimated cost of the facility is close to the allocated budget for
this project. The abattoir as designed will have the capability to
kill and process donestic |ivestock including hogs and cattle.

The abattoir, as outlined in this business plan, has a good chance
of financial success. The devel opnment of an abattoir woul d be
beneficial to both the agricultural and business sectors in the
Nort hwest Territories.



PROJECT DESCRIPTION

The objective of this project is to construct a slaughter and
processing facility that has the capability of handling severa

types of livestock including hogs, cattle and sheep. The facility
woul d be constructed to Territorial specifications and woul d market
it's product in the Northwest Territories-

A descrigt[on_of each conponent of this project including |ocation
desi gn, buildings and equi pnment are |isted bel ow

Location:

The Town of Hay River has allocated a 600 acre parcel of |and to an
| ndustrial Park located 7 mles south of the Town on H ghway #2.
This area is known as the Triangle as the Industrial Park i1s forned
bK two hi ghways, #2 and #5, and intersected by the cN rail |ine
that formerly serviced Pine Point.

A 15 acre site at the southwest corner of this Triangle, has been
set aside for the devel opment of the abattoir. A nmap of this
Lndustrlal Park show ng the abattoir site is enclosed in Appendi x

The cN Railway will shortly be renoving tracks, ties and gravel
fromthe rail line that passes through the Triangle with the
exception of one quarter mle east of H ghway #2, which wll only
have the tracks and ties renoved, thus formng a road bed for
access into the abattoir site.

The results of the geophysical work conpleted on the original site
i ndi cated there were no serious soil problems however, a closer in
depth study of the area proved that the plant should be |ocated
east of this original site. The ground is higher and appears to
have better drainage. New geophysical wll be required prior to
finalization cf blueprints.

Designe

The original design proposed by Peat Marwick Stevenson and Kel | ogg
was estimated at a cost of $2,500,000 to $3,000,000 which is
consi derably higher than the budget set for this project. Since
this design was proposed, the Facilitator along with several other
conpani es in Sout hern Canada set out to design an abattoir that
would come in on budget. After several designs were conpleted it
was decided that a Federal facility constructed in the Northwest
Territories was inpractical as the costs were too high.
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The costs to construct an abattoir in the Northwest Territories is
significantly higher than constructing such a facility in Southern
Canada. For exanple, plants located close to Ednonton can ship on
a daily basis inedibles to Northern Al berta processors for
rendering and hides to Dominion Tanners. The Hay River facility is
12 hours away from Ednonton, which makes it inpractical to utilize
these services on a daily basis. Therefore, inedible and hide
storage facilities have to be constructed which increases the costs
of the overall facility.

Several conpanies provided designs of a Territorial facility. It
was decided that the prelimnary design submtted by ATCO was the
nost suited to the needs of the Northwest Territories. The design
consi sts of six nodules, one nodul e 14ft. x 40ft. and five modules
14ft. X S4ft.. Also, there are tw fold away netal buildings,
32ft. X 24ft., which will be used as the barn and 20ft. x 24ft.
which will be used for hide storage. The complex will also have
two attached 8ft. x 40ft. trailers. One will store packaging
supplies and the other will act as a holding freezer for inedible
products. The inedible trailer will be attached to the kill floor
section of the main building.

The prelinmnary design presented by ATCO is nodul ar which nmeans it
I's somewhat portable. The abattoir along with the additiona

facilities wll be built to Territorial Specifications. See
Appendi x B for the prelimnary design of the facility.

| f the abattoir is approved in principle, a set of working draw ngs
can then be conpleted for this nodular facility. ATCO englneers
can conplete this task at a cost of $10, 000.

Buildings:

The facility will be one floor of approximately 4,340 square feet
with an attached barn of 1,280 square feet, two attached trailers
of 640 square feet and a separate hide facility of 480 square feet.

A detailed description of all the required buildings are as
foll ows:

1) H de Buil ding:

The hide building will be located on the abattoir site. This
facilipr wll be fully equipped to handle and store hides.
The building will be refrigerated and hol ding tanks will be
installed to allow for a conplete and thorough wash down when
the building has been enptied of hides. Al'so, the building
wi || have power.

Initially, the hide building may not be fully utilized as the
majority of animals slaughtered and processed by the abattoir
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2)

w || be hogs. However, i f the abattoir is to have the
capability of slaughtering cattle a hide storage building is
required.

The hide storage building could be utilized by other
busi nesses to store moose or caribou hides. This will greatly
benefit the arts and crafts and tourism sectors

Abattoir:

Barn: The barn will be constructed of interlocking netal
covered panels on a cenment floor. The pens in the barn wll
be built in a nodul ar fashion so they can be utilized to
handl e as many aninmals as possible from different producers.
Each pen will have running water and a sewer. Space has been
provided for a one horse type scale to weigh live aninals.
Al pens and alleys will be accessible by bob cat so that the
manure can be renoved. The manure will be loaded onto a truck
and taken fromthe main plant to the conporting site. The
receiving doors for live aninals will be elevated at different
levels to allow for fifth wheel trailers and cattle railers.

There will be an alley between the barn and kill floor which
will allow a person to nove the selected |ivestock to the
knocking box with mninum bruising or trauma to the aninmal.

Kill Floor: The kill floor has been designed to accept
cattle, calves, sheep and hogs.

The handling of aninals, rounding up, nmoving to the knocking
box, stunning, sticking, bleeding and hanging on the rail is
the same Procedure for cattle, calves, sheep and hogs. For
evisceration, cattle, calves and sheep would be processed on
a different line than hogs.

A common rail systemwill be used for all dressed animals when
trinmmng, inspecting, washing and scaling.

In order to elimnate BoD's from waste water, the aninal

paunches and intestines will be noved to the inedible room
where all manure will be renoved and taken to the conportinP
site. Remaining product may possibly be produced into anina

food or shipped to a rendering facility in Ednmonton.

The hides wll be removed fromthe kill floor on a daily basis
to the hide building where they will be salted and stored
until shipped to a tanning conmpany in Ednonton, Al berta.

Blood formthe animals wll be stored in a stainless stee

tank below the bleeding area on the xill floor. Atthe endof
each day, this blood wll be gacked into containers and stored
in the inedible trailer. he bl ood along with the other

.12



i nedible will be transported to a rendering facility in
Edmont on, Al berta.

Chill, Holding Cooler This cool er is capable of holding 12
to 15 cattle or 24 to 30 hogs. Wen the dressed aninals enter
this cooler, their internal tenperature is around 80 degrees
Fahrenheit and nust be reduced overnight to bel ow 40 degrees
fahrenheit. The shrinkage (noisture |oss) to dressed aninals
in this roomis from1l.5%to 2% of carcass weight. Dressed
hogs cannot be stored in this cooler at the same time as beef
type animals. |f hogs and beef were to be slaughtered on the
same day an additional chill cooler would be required.

Dressed carcasses kept for any length of tine in this cooler
will lose another 1% to 1.5% I n shrinkage.

Fresh Meat Processina: There will be three major |ines setup
and they are as foll ows:
a) Breaking dressed animals, fabricating, vacuun1Packing
and boxing. Portioning and counter ready nmeats wll also
be prepared on this |ine. _
b) Ginding and producing bul k ground neats and patties.
¢) Ginding and stuffing sausages.

Sausage Kjtchen: The grinding and stuffing line wll be
utilised by the sausage kitchen as well. The sausage kitchen
wi || house a snmokehouse that can operate 24 hours per day and
a small walk in cooler to chill the cooked products prior to
shi ppi ng.

Shipping Area: Al'l products will be order assenbl ed and
shipged fromthis area. Dock | evel is 54 inches fromthe
roadbed to acconmmodate refrigerated trailers. A trailer wll

be attached to the shipping area to store packaging and
spi ces.

Miin Ofice: WIIl acconmmpdate two clerical staff.

Washroons and chanage Roons: Recommended requirements is one
toilet for one to nine enployees and two toilets for 10 to 19
enpl oyees. The facility will have a mens and |adies washroom
wth two toilets in each room

A separate |ocker will be provided for each enployee ﬁlus area
to hang up their street garnents and street shoes. The change
roonms Will be adjacent to the respective washroons.

Lunch Room_ The |unch room w |l have sufficient seating for
a maxi num of 12 people. It wll be equipped wth
refrigerator, stove, double sink and cupboards.

Laundry: The laundry will house a heavy duty washer and dryer
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as enpl oyees will be issued "whites", coveralls and snocks
that nust be washed everyday. Enployees working on the kil
fl oor may have to change nore than once per day. Al'so,
shrouds wll have to be washed and dried prior to use.

Located off the kill floor, this roomwll

house refrigeration and air conpressors, hot water tanks and
the furnace.

Equipment:

The follow ng is a breakdown of equipnent needed for the successful
operation of this abattoir. Each section will describe sone of the

equipment needed for that operating area. For a conplete listing
of the equi pnment pl ease see Appendix C.

1)

2)

3)

4)

5)

6)

Kill Fl oor Equi prent:

There are nany pi eces of equipnent required in handling and
sl aughtering [ivestock. Sone of the equi pmrent needed on a

kill floor includes stunners, rails, saws, shackles, tables,
scal ding tank, gambrel basket, scales, tub trucks, wash
stations, and air conpressors.

Fresh Meat Equi pnment:

Equi pment is needed to cut neat into saleable portions and to
package. The main equi pment needed for this area is a
portioni ng saw, vacuum packer, Meat tenderiser, box strapper
and a scale.

Ginding Equi prent:

Basically, in order to grind neat and nake patties the
equi pnent required are grinders and patty nachines.

Sausage Line:

In order to prepare sausages, & sausage stuffer and a sausage
l'inker are required.

Curing Line:

To cure neats a brine punp and a pickle injector will be
required.

Snokehouse:

A snmokehouse will be required along w th snokehouse trucks,
bacon hook stand and a stainless steel cooking vat.
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7)

10)

8licing & Packaging Equipment:

To properly slice and package all products produced at the
plant a slicer and vacuum pack machine are required.

Refrigeration

The nodul es purchased from ATCO wi |l have built in coolers and
freezers which utilize the freon 22_s¥sten1 Proper sizing of
the refrigeration will be conpleted with the working draw ngs

Water & Sewer:

Abattoirs in Sout hern Canada usually have access to piped
water and sewer. This facility, at least initially, wll not
have access to piped water or sewer as the Town of Hay River
is unable to provide this service at this time. Therefore, a
separate building will be constructed with the capacity to
hold two 5,000 gallon tanks, one for water and the other for
sewer.

This proposed building will be a shell built on a concrete
f oundati on. It wll house not only the storage tanks but,
punps for both water supply and the waste water systens. Heat
and power will be supplied by the main building.

Fresh water willbesupplied bg 2,500 gal l on tanker trucks and
waste water wll be renoved by an 1,800 gallon tanker truck.
Al wastewaterwillbedunped in a cell at the Town of Fb¥
River's sewage | agoon. The project is providing the Town o
Hay River $50,000 tobuild anewcell that willbe capabl e of
handling the waste fromthis plant.

Vehi cl es:
Several vehicles will be required including a refrigerated
truck/van to make local deliveries, a grain box with dump to

handl e the manure and hides and a bobcat torenove the manure
from the barn.
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Plant Process:

Abattoirsare designed and built to bring in live animals at one
end and ship out finished product at the other end. This abattoir
is designed to slaughter and process cattle, hogs and sheep

A foreman and an assistant will formthe basis of the work and
teaching force. Additional staff will be hired as required. It
wll take a mnimmof three people on the kill floor to be able to
process any quantity of aninmals. Most kill/ship plants of this
size wth a maximumkill, operate with 5 to 6 people on the killing
floor and one cl eanup person

Generally, the plant will kill in the afternoon and scale, break

fabricate, pack, process, order assenble and ship in the norning

Li vestock will be received the day they are to be slaughtered.

Scheduling of animals to be slaughtered will be the responsibility
of the abattoir.

The barn has a hol ding capacity for two days kill. Al animls
will be weighed and weights recorded. After scaling, animals will
be placed in holding pens that are clean and covered wth beddi ng.
Water and feed will be available to animals in the holding pens.

The drover/knocker will place aninmals in the knocking box and by
using a stun gun will render the animal unconscious. St unned
animals will be rolled out of the knocking box and hoisted to the
bleeding rail, where the %ugular wi Il be stuck by a knife and the
aninmal bled. The whole blood will drain into a holding tank that
is located under the bleeding area. The tank is punped out at the
end of each day and cleaned. The whole blood is removed with the

i nedible and hides on a daily basis to off site facilities.

Hogs and cattle are dressed on separate systems and after
evisceration, utilize the same trim and inspection rail, prior to
bei ng scal ed\ tagged and noved into the chill cooler

Bl ed pigs are lowered into a scalding tank for approximtely 4
mnutes to soften bristles. After scalding, pigs are noved by
electrical hoist to the beater where the majority of the bristles
are renoved. After beating, the animal is rolled out of the
hori zontal beater and onto a grambeling table. At this point, the
gambrel or hook is placed into each hind leg of the pig and hoisted
to the dressing rail

To insure that all bristles are removed, in particular fromthe
head area, a torch along with manual scraping are enployed.
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The pig is then opened, viscera renoved to the inspection cart,
caul fat renoved and breast bone along with the carcass are split.
After the viscera is inspected by a Veterinarian, liver, heart and
ki dneys are placed on offal truck, while the inedible viscera is
di sposed of through a stainless steel chute into the inedible room
After each use, the viscera truck nust be thoroughly washed.

Cattle are handled in the same manner as pigs up to and including
the actual bleeding. Prior to |leaving the bleeding area, the head
I s skinned, renoved and placed onto an inspection station, The
front legs are skinned open and the front feet renoved. At this
point, the animal is lowered to the dressing rail by a person
wor ki ng the high bench.

On the high bench, the person will skin the hind |egs, renove the
hind feet, make a hole in the tendon on each leg and insert a beef
rol | er hook, placing the roller end on the dressing rail. These
beef rollers and hooks are of a standard weight, 7 pounds each.
The person will place each roller on the dressing rail prior to
skinning both rumps of the aninal.

The animal is then noved to the low bench, where the front quarters
are skinned open. The animals hide will then be renmoved by a hide
pul | er. After renoval, the hide is manually noved fromthe kil
floor to the hide room by a stainless steel chute.

After |leaving the |ow bench, the animal is opened and the caul fat,
viscera, kidney suet fat and kidneys are renoved and placed on the
inspection truck. After inspection, livers, hearts and kidneys are
placed on the offal truck and the inedible viscera is removed to
the inedible room After the inspection truck is washed, the
breast bone and carcass are split. A scribing tool is used to
score the spinal colum on the front quarter and then the scribed
bones are hit with the flat side of the scribing tool to give the
rib portion of the animal a nore round appearance. The sides are
Lrendmashed manual |y by a high pressure spray hose to renove excess
ood.

|f the animal is of quality grade, shrouding nmaybe required. This
I's done by covering the neat side of the animal with a clean wet
sheet . After the ani mal s have been shrouded, the carcass is
i nspected, weighed and then placed into the chill cooler. Wen the
shroud is renoved the next day, the fat finish will be snooth.

Once the beef heads are inspected, the tongue, head and cheek meat
are renoved and placed on the offal truck along with the skinned

and cleaned tail. Sweet breads or Lynph dands are renoved from
the heart area and placed on the offal truck. At the end of each
day;g kill, the offal truck is placed into the chill room for
cool i ng.

The foll ow ng day when dressed beef carcasses have been cool ed
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sufficiently, internal tenperature of 40 degrees Fahrenheit, they
can be shipped in sides, quarters, or primal cuts. The above itens
can al so pass through the boning table, where the primal cuts are
fabricated into sub primal cuts, vacuum packed and boxed. For food
service accounts, someof the sub primal can be portion controlled,
vacuum packed, boxed and shipped fresh or frozen.

As for pork, all products that are not sold fresh will be cured,
cooked orsnoked for further resale to retail or food service
accounts. Products wll be trimed, ground and then fornul ated
into an emulsion that will be either produced into link or coi
sausages, which can be shipped fresh, frozen, snoked or cooked.

Trinmmed pork cuts will be cured with a hand injector, placed under
a cover cure for one to three days then hung on snokehouse trees
and snoked. After smoking, snokehouse trees will be noved to a

chill cooler to bring internal tenperature down from 100 degrees
fahrenheit to 70 degrees Fahrenheit.  The product will then be
pl aced into another chill cooler to reduce internal tenperatures to

40 degrees Fahrenheit at which tinme the product can be packaged for
shi ppi ng. Packaged product will be noved to a holding cooler

Al'l snokehouse trees and equi pnment nust be washed after use.
sausage kitchen equipment will be washed and disinfected at the end
of each production day.

Al'l product will be packaged Eroperly and wi || be order assenbled
in the shipping area. The shipping area has two |arge doors to
recei ve trucks.

The plant will be cleaned thoroughly after each shift. Al l
equi pment, floors and walls will be cleaned using a high pressure
| ow tenperature (150 degrees) foam system

Glass board will be put on all walls and ceilings and floors wll
be built out of alum num checker plate. These materials are
easily kept clean and are currently used in Federal plants.

Pr tion:
As there are very few beef animals in the Northwest Territories it
was decided that production of the plant would initially be based
on the slaughter and processing of hogs. The plant would still
have the capability to slaughter and process beef when these
animal s becanme avail abl e.
1) Capacity:
The pl ant capacitg_is dependent on physical size as well as
equi prent and working stations.
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2)

Kill Floor.. The hog scalding tank is of m ninum size.
The dressing rail length is 24 feet which wll

accommodate seven enployees. Plant dressing rail wll

accommodat e five working stations. As designed, naxinum
capacity of the kill floor on a regular 8 hour shift is
6hogsper houror 36 hogs per day. At least 2 hours per

shift nust be dedicated for cleanup.

Hgl?ing_iluﬂjﬂjg The chill hol ding cool er has four
rails, each 10 feet long of which three rails could be
used for hogs or cattle and the fourth rail is left enp;y
to accomvodate offal. Hogs require one foot of rai
space while cattle require tw feet. Dai ly hol ding
capacity, provided that all meat from previous day's kill
has been processed, is 30 hogs or 15 cattle.

processing Area: The breaking and boning area has the
capacity to process 36 hogs per day. The sausage kitchen
Is restricted by the smokehouse and cook tank capacity.
The slngle cage snokehouse and cook tank can produce the
required products from 30 hogs per day.

Storage Coolers: St orage cool ers have the capacity to
store approximtely 35 hogs.

In summary, the facility as designed, has the capacity to
sl aughter and process approxi mately 30 hogs per day. hi s
figure is dependent on selling products of 30 hogs on a dai
basi s. If inventory accunul ates, the capacity of the plan
w || decrease as space in the storage cooler is limted.

Vol unmes:

The plant in the initial year will be slaughtering and
processing 35 hogs per week. ~The average |ive weight of a hog
is approximately 210 pounds. The intestines and paunch are
renoved to %:ve a dressed weight of 173 pounds. The head and
bl ood are then renoved which |eaves approximtely 154 pounds
of mainly edible product. Bones, additional blood and
unusabl e tat nmust be accounted for which | eaves approxinately
129. 11 pounds of sal eabl e product. Table 1 shows the
different cuts and total saleable output from 35 hogs.

As can be seen in Table 1, the yield froma hog is 129.11
pounds. The nmeat will be sold as fresh cuts or in a further
processed form The volume of neat produced by the plant
initially will be 4,518.85 pounds per week. On an annual
bashs, the abattoir will produce 235,000 pounds of saleable
product .
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TABLE 1 - QUTPUT ( 35 hogs - weekly production )

|

ltem X Pounds Pieces Total Pounds /‘5%7//
[
Loi ns 20.40 31.42 70 1099070 *“...-,.
Legs 24. 00 36. 96 70 1293. 60
Pi cnics Hock On 11. 50 17.71 70 619. 85 |
Butts 9.00 13. 86 70 485. 10
Jow s 1.81 2479 70 97.65
Bel lies 10. 50 16. 17 70 565. 95
Lean Trim .07 11 3.85
Regular Trim 3. 67 5.65 197.75
Lean Belly Trim .05 .08 2.80
Cutting Fat 4.33 6.67 233.45
Back Fat 2. 07 3.19 111.65
Back Ri nds 1.02 1.57 54.95
Bel |y Rinds 1. 39 2. 14 74.90
O her Rinds AT .12 25. 20
Ri bl ets .58 . 89 70 31.15
Neck Bones 1.51 2.33 70 81.55
Tails .34 .52 35 18. 20
Front Feet 1.01 1.56 70 54. 60
H nd Feet 1. 64 2.53 70 88. 55
Side Ribs 3.81 5.87 70 205. 45
Trim .63 97 -\ 33,95
Cutting Shrink .20 31 10. 85
Sub Tot al 100. 00 154. 02 5390. 70
| ess | nedibles 24.91 871. 85
Total Sal eabl e Product 129.11 4518. 85
The production of the plant will increase by 35 hogs in year
two and another 35 hogs in year three. able 2 showsthe
vol unes of neat produced by the plant in year 1, year 2, and
ear 3. The Table also indicates how each piece of nmeat wll
e processed.
TABLE 2 = OQUTPUT POUNDS
YEAR 1 YEAR 2 YEAR 3
ltem * PROCESS 35pigs 70 pigs 10s pigs
Loi ns F 1099.70 2199.40 3299. 10
Legs FP 1293.60 2587.20 3880. 80
Pi cnics Hock On P 619.85 1239.70 1859. 55
Butts P 485.10 970.20 1455. 30
Jow s P 97.65 195.30 292. 95
Bel lies P 565.95 1131.90 1697. 85
Lean Trim P 3.85 7.70 11.55
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Regular Trim P 197. 75 395. 55 593. 25
LeanBelly Trim P 2. 80 5.60 8. 40
Cutting Fat P 233. 45 466. 90 700. 35
Back Fat P 111. 65 223. 30 334. 95
Back Rinds P 54. 95 109. 90 164, 85
Belly Rinds P 74.90 149.88 224. 82
O her R nds P 25. 20 50. 40 75. 60
Riblets F 31.15 62. 30 93. 45
Neck Bones F 81.55 163. 10 244, 65
Tails FP 18. 20 36. 40 54. 60
Front Feet FP 54. 60 109. 20 163. 80
H nd Feet FP 88. 55 177. 10 265. 65
Si de R bs F 205. 45 410. 90 616. 35
Trim FP 33.95 67.90 101. 85
Cutting Shrink 10. 85 21.70 32.55
Sub Tot al $390.70 10781. 40 16172. 10
| ess inedibles 871. 85 1743.70 2615. 55
Total Sal eabl e Product 4518. 85 9037.70 13556.55

* | ndex:

From Tabl e 2,

Sold as a fresh product.

Sold as fresh and processed product.

Sol d as a processed product

It can be seen that the majority of the hog has

to be further processed into products such as sausage, |erky,

etc.. The volune of nmeat produced attheabattoir wll

triple

by year three to approximately 13,600 pounds per week or
707,200 pounds per year.

3) Fresh and Processed Product:

Pork products will be the raw materi al

products for
abattoir W ||
be greater

the retail

t han supply,

purchase simlar

demand.

Products that w |

bonel ess hans, slab bacon,
salam s, |ink sausages and jerkies.
4) Other Pot enti al Products:

Itis antici pated that
their own |ivestock and have it
Also, it is anticipated that hunters may wsh to
Many provincially inspected plants offer
There is a service charge

gane neat
services o

rocessed.
this type to hunters.

some residents ma
custom Ki

f

used i n produci ng

be processed are as follows: _
smokies, garlic rings and coils,

ed and

and food service narkets. The
be a supplier of nmeat products and should demand
t he abattoir has the option to
products on the open market to neet this

bone in and

wi sh to purchase
rocessed.
ave their
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toskin animals, $30.00, a cutting charge of $.10 per pound
and a curing/smking charge of $.80 per pound.

Labels and Packaging:

Al'l products that are produced or shipped froma this plant wll be
fully labelled. The |abels provide information on the product
bei ng sold; ingredients, type of product and expiry dates.
Initially, labels for our product W Il be printed by Labels
Unlimted, a conpany based in Wnnipeg, Manitoba

The abattoir wi || package it's product in several different ways.
The plant has the capability to package product in vacuum packs,

trays, casings, netting, plastic sleeves and boxes. Packaging wll
be dependent on the product.

 stribution:

It has been determned that it would be too costly and inpractical

froma service point to operate a plant deliver% system except on
a local basis. [Inquirers have been ongoing with various transport

conpanies to try and establish a service Oriented delivery system
to the follow ng mjor communities:

Si npson
-Fort Providence T
-Fort Resolution
- Yel | owkni fe

B S 19

It has been estimated that it will cost the abattoir on average,
$.10 per pound to freight product to these mgjor centres.

Advertising:

Advertising is crucial to the success of this business.
Congratul atory newspaper ads will be taken out when the plant
becomes operational . Also, due to the fact that every major
customer has special needs, custoners will be invited to tour the
facility and nmeet the staff.
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Supply of livestock for the abattoir was initially a concern as
| i vest ock production in the Northwest Territories is limted.
However, the establishment of an abattoir will encourage |ivestock
production in the Northwest Territories. [Initially, the abattoir
may have to purchase sone of their |ivestock south of the border
until such time as producers in the Northwest Territories become
oper ational .

An anal ysis was conpleted on the s%$gly of livestock in the
Nort hwest Territories and in Northern erta. The results of the
analysis are |listed bel ow.

MwT_Livestock:

At the present tine, there is one cow calf operation of 20 head
operated by McBryan Farnms in the South Sl ave Region. Recent|ly
interest has been put forth by individuals to establish additional
cow calf operations along with a feed |ot.

There is a 100 sow farrow to finish operation in the South Sl ave
Region. This operation produces approximately 35 market hogs per

week.  Discussions have been ongoing with the Departnent of
Econom ¢ Devel opnent and Tourismin regards to increasing the size
of the operation to a 250 sow farrow to finish operation. |If this

operation were to increase to 250 sows the anticipated production
woul d increase to 90 market hogs per week.

Northern Al berta:

Agriculture is thriving in Northern A berta and is home to severa

feedl ot and hog operations. The najority of the livestock raised
inthis area is marketed in Ednonton. However, if a slaughter
facility was built in Hay River producers in Northern Al berta would
prefer to ship livestock to this facility as it is considerably
closer than their market in Ednonton which would nmean reduced
freight costs.

Farnmers in Northern Al berta were surveyed in June of 1992. The
results of the survey indicate a strong interest from producers_in
shipping their livestock to Hay River to be slaughtered. The
abattoir has been assured that this area can supply a m ni num of
200 mar ket ho%s every week. Garrett Visser operates a |ivestock
and inedi bl e haul age conpany in Fairview and would be willing to
ship these animals to the abattoir provided that the producers
receive the sane price as they receive in Ednonton
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In Manning, Alberta, Triple K Feeders would finish up to 800 cattle
per year and ship north if the abatteir was operating in Hay River.
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Market Area:

The potential market area for the abattoir is the North and South
Slave Regions. Communities included in this area are Yellowknife,
Hay River, Fort Smth, Fort Sinpson, Fort Provi dence, Fort
Resol ution, Kakisa, Enterprise and Fort Liard. The total
popul ation of these comunities is 23,527 which represents 42.80%
of the population in the Northwest Territories.

once the plant is operational, the balance of the population in the
Northwest Territories wll be addressed.

Consunption of Red Meats
In 1990, Peat MarWck Stevenson & Kellogg conpleted a study for the
Department of Econom ¢ Devel opnent and Tourism on the consunption

of red nmeats in the Northwest Territories. Table 3 lists the
results of the study.

TABLE 3 ~ CONSUMPTI ON OF RED MEATS 1N THE NORTHWEST TERRI TORI ES

YEAR BEEF PORK
LB. / CAPI TA/ Y= LB. / CAPI TA/ YEAR

1984 84.6 62.1

1985 85. 8 63. 4 ,
1986 87.1 61. 6 L
1987 84.2 63. 2 ) U( L
1988 84. 5 64.6 5%
Aver age 85. 2 63. 0. I

From this study, it was determned that the annual consunption of
beef is 85.2 pounds per capita and the annual consunption of pork
Is 63.0 pounds per capita.

The total amount of beef and pork consumed on an annual basis i
theleolrthwest Territories and the North and South Slave Region i
as follows:

n
S
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BEEF PORK

NWT 4,686,000 LBS 3,465, 000 LBS

7,460 CATTLE 20, 260 HOGS |

Ay

NORTH & SOUTH SLAVE 2,006, 000 LBS 1,483,000 LBs & ~
3,200 CATTLE 8,670 HOGS -

From these results, the weekly consunption of pork and beef inthe
North and South ‘Sl ave Regions was determ ned. The weekly
consunption of beef is 38,500 1bs or 62 cattle and consunption of
pork is 28,500 1bs or 180 hogs.

To determ ne what type of pork and beef products are consumed a
survey, Appendix D, was conpleted in July 1992 by the Departnent of
Econom ¢ Devel opment and Tourism e results of the survey
indicate that for pork, 40%of the animal is consumed as fresh cuts
(loins, ribs etc.) and the remaining 60% of the animal nust be
further processed into cooked, cured and smoked products (sausages,
hams, bacon, blood pudding, etc.). For beef, processed product is
sold along with fresh cuts.

The abattoir, as designed, wll have the capabilities to process
t he above mentioned products.

Market Penetration:

In the first year of operation the facility will slaughter and
process 35 hogs per week. This represents approxi mately 2%% of the
consunption demand in the North and South Sl ave Regions.% .t

The anmount of narket penetration by the abattoir in the first year

is supply driven. Wth the support the abattoir has received from -
retailers in the market area the initial market penetration is - ¢
consxtered to be very low. By Year 3, market penetration increase% @g«c
by,gég Wwhich is considered to be attainable. . LJ~;
The r'éd “reat I ndustry in the past few years has been taken over by

| arge conglonmerates, with diverse integrated interests and stron

ties to Pacific Rimand Anerican Markets. The food service marke

in the Northwest Territories is currently being serviced by Canada
Packers, Edmonton Meats and Burns Meats from Yel | owknife.

These conpani es have been able to ship into the Territories exactly
what retailers require to service their custoners. The abattoir
must have the sane capability and at the sanme tine, produce a
fresher, higher quality product.

In comparing the results of our survey to the output fromthe
abattoir, there should not be any problemselling all cuts, either
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fresh or in a processed formin the Northwest Territories. There
are letters of support, Appendix E, for the abattoir fromretailers
and distributors in the Northwest Territories.

Pricing:

Peat MarWck Stevenson & Kellogg indicated in their 1990 market
study that there was a premumpaid by retailers for beef and pork
products. In a recent price survey conducted by the Departnent of
Econom ¢ Devel opment and Tourism it was found that no prem uns
were paid and that prices were very conpetitive with retailers in
Sout hern Canada. However, it was found that prices on average were
approximately $.10 per pound higher mainly due to freight charges.

Thi s survey was conducted to determne prices paid for fresh pork
cuts and processed nmeats by retailers in the North and South Sl ave
Regions. Table 4 lists the cuts of fresh pork, pounds per animal,
price per pound and the value of the cut.

TABLE 4: PRI CES oF FResH PORX CUTS

ltem Pounds Price/LB Val ue
Loins 31.42 $ 1.66 $ 52.17_
Legs 6. 17 1.23 , 7.59
Ri bl ets .91 Y .52
Neck Bones 2. 34 .93 1.24
Tails .54 .55 .30
Front Feet 1.57 .51 .80
H nd Feet 2.54 .51 1.30
Side Ribs 5. 86 .45 2. 64
Ears .40 .20 .08
Tongues 1.51 .91 1.35
Ki dneys 41 .01 21
Livers 2.52 .44 1.11
Hearts . 52 1.09 v .57
AN
Total s 56. 71 1.23 69.88 7
The results of the survey indicate that the average price per pound
of fresh cut pork is $1.23. It has been estimated that 56.71
pounds per hog can be sold as a fresh cut product. Therefore,

revenue fromthe sale of fresh cuts per hog Is $69. S8.

The survey al so determned prices paid by retailers for cured,
cooked,. and snoked products which could be processed at the
abattoir. Retailers ‘on average, with the exception of features,
apBIy a mark up to their cost price to arrive at a selling price.
Table 5 lists prices for product that could be processed at the
abattoir.
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TABLE 5 - PRI CES or PROCESSED PRODUCT

[tem Ret ai | Wholesale Price
Sl ab bacon $ 2.72 $ 1.14
Jer ky 16. 98 11.72
S/ C W ener 4. 30 2,97
Smokies 4. 30 1.94
Snmoked Bonel ess Picnics 3. 40 2.35
Bonel ess Di nner Hans 3.99 2.75
d de Fashi on Hans 4. 49 3.10
Bl ack Forest Hans 4. 49 2.84
Cottage Roll 4" 3.54 2.44
Bol ogna Pi eces 2.58 1.78
Pepper oni 5.08 3.51
Back Bacon Pieces 6.76 4.66
Smoked Mennonite Farner

Styl e Sausage 2.67 1. 84
Kolbassa 3009 2.94 2.03
Fine Garlic Sausage 5.15 3.50
Roasted Pig Tails 2.06 1.42
Beef sausage L/ Casings 2.98 2.06
Pork Sausage S/ Casings 2.99 1. 50

The prices listed in Table 5 represent the |owest prices obtained.
In order to determne the price and revenue from processed products
th a?pugt of raw material and the type of products nust be
i dentified.

Table 6 lists the balance of product froma hog that is not sold
fresh which will have to be converted into a further processed
product. The weight of the raw naterial listed in this table is on
a bonel ess basi s.

TABLE 6 - AVAI LABLE BONELESS RAW MATERI AL PER HoG

| TEM VEI GHT
LBS.
Legs 18.5
Picnics Hock On 12.7
Butts 13.2
Jowls 2.8
Bellies 16.2
Lean Trim .1
Regular Trim 5.7
Belly Trim .1
Cheek Meat .3
Head Meat .3
Wat er and Spices 2.5
TOTAL WEI GHT 72.4 LBS
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Bel ow are five formul ati ons te convert this raw material into a
processed product. Using prices from Table 5 the revenue fromthe
sal e of processed products per hog can be determ ned.

1) Sl ab Bacon - 16.2 1bs of Belli es.
Revenue: 16.2 1bs X $ 1014 = $ 18.44

2) Garlic Rings, cCoils 8.6 1lbs of Legs & 2.9 1bs of
Picnics Hock On.
Revenue: 11.8 1bs X $ 3.50 = $ 41.40

3) Toupie & Bl ack Forest Hams - 9.9 1bs Legs.
Revenue: 10.8 1bs X $ 2.84 = $ 30.67

4) smokies - 13.2 1bs of Butts, .1 Ib of Lean trim 5.7 1bs
of Regular trim .1 1b of Belly trim, .3 1bs of Cheek
Meat & .3 1bs of Head Meat.
Revenue: 19.4 1bs X $ 1.94 = $ 37.69

5) Fresh Linked Italian, Bratwurst & Pork Sausages - 9.9 1bs
of Picnics & 2.8 1bs of Jow s.
Revenue: 14.2 1bsx$1.50 = $ 21.30

Using these five fornulations it was determned that the revenue
for processed products per hog is $149.50.

Table 7 summarizes the anount of product that can be sold as fresh
or in a processed form average prices and revenue per hog.

TABLE 7 - GROSS RETURN PER HOG

ITEM LB8 A\I;IEIRéE/E IS:.BELL REVENUE
Fresh Pork Cuts 56. 71 - $ 1.23 $ 69.88
Processed Products 72.40 $ 2.06 $1ﬁ9.-§(1“
Total o simo $219, 38 *
i \U&\ iy V & A
o | 45
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CAPITAL REQUIREMENTS

Capital itens that are required for this project are as follows:

Sit. Preparation:

A T B P oo
ophysical ford holes. . . . . . . . . .. ... e

Cogcrete for buildingseseesen *rxEQQFz KEREx kx 5020(30000%
ROAOWAYS. . . . . . e 5

Truck basin.. . . . . o $ 25, 000. 00

Total Site Preparation. .. .. .. .. .. .. .o ... $ 125, 000.00

Addi tional Facilities:
Freshwat er/ Waste water2 x5, OOO gallons.. ....$ 20,000.00

Hide Building 24' x 24'. . . «0.000S= vevvrrnnnns s30,000.00
| nedi bl e Tralgl er B8Y' X 40" . . $ 25,000.00
Packagi ng Trailer 8' X 40'. . . .« .« o .« ... s 10,00000
Lagoon Cell eveenrs voveeene sunennnn L N $ 50, 000. 00
Total Additional facilities . . . . . . . . . . ............% 135,000.00
Fqui pr&le?tlz Fl E 90,000.00
oor Equi pnent .. Ceeeeete e e dieeees , .
Processi ng equi pnent . 00 ... .. $190,000.00
Total Equipment . . . . . . . ... ceneeesed 280, 000. 00
Transportation:
\?ehicles ,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,, $ 60, 000.00
Total Transportation. . . . . . . . . . . . . . ... ... .. «eeeees$ 60,000.00

Main Buil ding - Abattoir:

Unit#l, Mech/laundry/Inedible. .. .. ... ... ... .$_71, 820. 00
Un|t#2 Kill Floor..... % 0.00... .0...... ..... 0% 71,'820. 00
Unit # 3, Freezer/Process/OooIer e e e i eseees $ 71,820.00
Unit # 4, gﬁoler/S?gsaEe/S/n&I](e”.. e e e eeaeae $721 828 .00
unit # 5, Shi ppi ng/ Par ki ng/ Chi e e e
Unlt#6, Ofice Area. . . . . $2§ 000. 88
Unit # 7, Barn Area. . . .$ 28,000.00
Installation, Frei ght, Design. e ....$1zo,ooo.oo
Total Main Building. . . ... ... ... ... ....... esenees$ 516,000. 00
Total Capital Costs . . . . . . . . . . . . . . . . . .o v v o oo ... ..$1,116,000.00
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The estimated capital costs for this project is $1, 116, 000.

Capital costs were based on firmwitten and verbal estimates from
southern and northern conpanies.

Through the tendering process the capital costs estimated for this
project may change as the Northern Preference Policy may increase
capital costs as nuch as 15% Under the Northern Preference
Policy, a northern contractor may be awarded a_contract if their
bid is within 15% of a southern contractor. Therefore, capital
costs for this project may be underestimated by 15% or $167, 000.

.31



