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WHAT IS RINSE & CHILL®: 

Now fully operational, NALC’s new Rinse & Chill technology is one of the most important innovations to 
happen to the Canadian lamb industry. Rinse & Chill has proved to increase rail weight (yields) on all lambs 
delivered to NALC.  There are multiple variables that affect yields including live weight, fat cover, level of finish, 
genetics, breeds, wool cover and cleanliness, among other variables. While Rinse & Chill at NALC has only 
been in use for a year (at time of writing) yield improvement is generally between 1.5%-2.3%. This means a 55 
kg lamb is gaining around 1 kg of extra carcass weight compared to a similar lamb without the Rinse & Chill 
process. Part of the gain is the water and fluid used to flush the carcass, part of the gain is the enhanced 
dressing that results, such as slightly easier hide removal. NALC is the only lamb plant in Canada utilizing this 
technology; globally it is still in the early adoption stage within the red meat category with strong traction 
among meat processors keen on eating quality enhancement and longer shelf-life.  
 
INCREASED YIELDS AND PROFIT: 
Rinse & Chill yield gain appears to have some 
seasonality, gains tend to be stronger in the fall and 
winter months – tied to variables indicated above. For 
lambs received in the summer months, yields have 
increased 1-2% while the winter months have shown 
vast yield increases of up to 2.3% or beyond. As we 
gain experience, we expect to understand how these 
variables interact and impact yields. A live scale 
immediately prior to slaughter is being planned to 
assist with data collection and other benefits.  
 
The current situation means more money for 
producers – approximately $8-$11 per lamb. NALC 
also eliminated the $5 fee that was charged 
previously.  While our payment grid targets a lighter 
lamb to bring down the overfat percentage seen at higher weights, essentially a producer can deliver a 121 lb 
lamb and generate the same revenue as a 125 lb lamb once did, thanks to Rinse & Chill technology. 
 
HOW DOES RINSE & CHILL® WORK?  

Rinse & Chill is an effective way to remove blood and optimize ideal pH levels and cellular sugar levels. The 
result is meat that is more tender, lighter in colour, and longer shelf-life. The consumer’s eating experience is 
paramount in lamb and this technology create more uniformity and improved experience.  
   
The Rinse & Chill process removes residual blood from the 
carcass immediately after the animal is stunned and humanely 
slaughtered. This is achieved through an internal rinsing of the 
cardiovascular system, with a chilled solution of 98.5% water 
and very small amounts of sugars and electrolytes. Depending 
on the weight of the carcass, there will be approximately 4-6 
litres of the solution rinsed throughout the lamb. The Rinse & 
Chill solution is limited to the animal’s vascular system and is 
soon flushed out of the animal. The Rinse & Chill process has 
been used millions of times in numerous plants and has an 
outstanding track record of safety and effectiveness.  
 

FOR MORE DETAIL OR QUESTIONS PLEASE TALK TO OUR PROCUREMENT TEAM 
 

RINSE & CHILL® TECHNOLOGY 

EVERYTHING YOU NEED TO KNOW: 
✓ Increased yields 1-2% or more 
✓ We’ve eliminated the $5/hd fee; 

NALC will absorb all Rinse & Chill® 
costs and pay for more rail weight 

✓ Producers will see gains of $8-

$11/hd on enhanced yields 

✓ A 121lb lamb will generate the same 

revenue as a 125lb lamb previously 

✓ Huge 24-30 kg target (27 lb live!)  
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