
 

 

 

 

 

  
  

  
 

 

INVITATION 

We are glad to invite you to the “Training of slaughter facilities’ staff on flaying and fleshing 

techniques” focusing on: 

✔ Ante-mortem inspection of animals, animal welfare, OSH and slaughtering in approved 

facilities; 

✔ Flaying, fleshing and trimming; with appropriate equipment; 

✔ Preservation, chilling, freezing, salting, and/or drying. 

The training will take place in four different locations, according to the following schedule: 

Location  Date Venue Address 

Tseterleg, Arkhangai 

province 

November 14th till 

18th  

Newly established 

warehouse for meat 

processing (southeast 

of the MOFALI 

building) 

Tsetserleg, Arkhangai 

City center 

Moron, Khuvsgul 

province 

November 21st till 

25th  

Bayan shuvuut LLC Moron,Khuvsgul 

City center 

Bayankhongor, 

Bayankhongor 

province 

November 28th till 

December 2nd  

Mah Mart LLC 

Slaughter/ Meat 

processing plant  

Bayankhongor, 

Bayankhongor City 

center  

Arvaikheer, 

Uvurkhhangai 

province 

December 5th till 

December 9th   

Tumnii Buyan dalai LLC 

meat processing 

plant   

Arvaikheer,Uvurkhang

ai City center  



 

 

 

 

 

  
  

  
 

 

Kindly confirm your participation with a return mail at info@sustainableyakleather.eu  

Contact for inquiries 

Contact person: Mr. Uuganbayar Batbayar 

E-mail: mongolianyakleather@gmail.com  

Phone: 90808085 

 

Please find attached the agenda of the training programme. 

 

 

 

 

 

 

 

 

 

 

 

 

The training is organized in the framework of the "Capacity building to the Mongolian vegetable tanned yak leather 

cluster on bio-leather and bio-leather products" project, funded by the EU, SWITCH-Asia Grants Programme. For more 

information please visit: www.sustainableyakleather.eu  

mailto:info@sustainableyakleather.eu
http://www.sustainableyakleather.eu/


 

 

 

 

 

  
  

  
 

 

Training Agenda 

Day Time Topic 

1 

09:00 Registration, introductions and pre-training evaluation 

09:45 Introduction to the SYL project 

10:30 Break 

11:00 Yak resources; globally and nationally 

11:45 Constraints, and scope for improvement 

12:30 Lunch 

13:30 GoM policy, programmes, and standards (MNS) 

14:15 Occupational safety and health (OSH) and animal welfare 

15:00 Break 

15:30 Yak value chain  

16:15 Quality and quality assurance 

17:00 Close 

2 

 
09:00 

Practical. Ante-mortem inspection of animals, animal welfare, OSH, and 
slaughtering in approved facilities 

12:30 Lunch 

13:30 Animal health, and food safety 

15:00 Break 

15:30 Slaughtering facilities and operating procedures 

17:00 Close 

3 

 
09:00 

Physical and chemical characteristics of hides 

10:30 Break 

11:00 Spoilage of hides and the design of preservation techniques 

12:30 Lunch 

13:30 Practical. Flaying, fleshing and trimming; with appropriate equipment 

17:00 Close 



 

 

 

 

 

  
  

  
 

 

4 

 
09:00 

Preservation by chilling, freezing, salting and drying 

10:30 Break 

11:00 The range of peri-slaughter defects 

12:30 Lunch 

13:30 Practical. Preservation; chilling, freezing, salting, and/or drying 

17:00 Close 

5 

09:00 Practical. Determination of quality; criteria and methods (subjective and 
objective) 

12:30 Lunch 

13:30 Questions and answers 

14:15 Comments, suggestions and recommendations 

15:00 Break 

15:30 Post-training evaluation & expression of interest for attending mentoring 
sessions 

16:15 Presentation of certificates of attendance 

17:00 Close 

Presenter: M. Bat-Ochir, Leather industry engineer technologist and chemist. 


