


 

 

Purpose 

This report defines the controls used by HOOK General Trading LLC for the safe handling, 

segregation, storage, and disposal of waste generated from meat product handling and processing 

activities. 

Waste Plan  

Waste Type Source Handling Method Disposal Method 

Meat Trimmings 
Meat preparation / 

Cutting 

Collected in designated 

covered bins 

Approved waste 

collection 

Bones Meat preparation 
Segregated in designated 

containers 
Approved disposal 

Fat / Meat Residues 
Production / 

Cutting 
Collected separately Approved disposal 

Spoiled / Non-

conforming Meat 

Production / 

Warehouse 

Immediately identified and 

segregated 
Controlled disposal 

Expired Meat Products Cold Storage Identified and isolated Controlled disposal 

Meat Packaging Packing Area 
Segregated from food 

waste 

Recycling / approved 

disposal 

Used Gloves / PPE Production Area Placed in designated bins Approved disposal 

 

 


