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cattle were female (2 heifers; 548 mature cows) with the remaining
male animals being veal calves (31), young bulls (43) and mature
bulls (20). With the possible exception of the veal calves, all animals
were sourced from markets and were penned in the abattoir lairage
prior to slaughter.

Cattle were restrained individually, while standing in an upright
position, with a back pusher, neck yoke and chin lift. Animals were
either slaughtered with a conventional low (LNC) or high neck cut
(HNC) by the same halal slaughterman. The soft tissues of the ventral
aspect of the neck were severed in a continuous motion. Cuts were
defined as a change in the direction of movement of the knife (i.e. the
forward movement of the knife would count as one cut, while the
corresponding reverse movement would be recorded as a second cut).
A number of knives were used by the slaughterman during data collec-
tion. Their use was rotated depending on their level of sharpness. The
knives were sharpened with a steel at intervals throughout a work peri-
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