


of burgers is computer-checked for fat content, with more flank or forequarter 
added when needed to ensure uniformity. Each line is then checked for taste and 
consistency, so it’s no wonder McDonald’s prides itself on only one complaint for 
every 8.3m burgers sold. 

I was also shown the quality-testing lab, before witnessing the cooking process - 120 
seconds for quarter-pounders and 45 seconds for regular burgers. My only complaint 
here would be the bland, dry roll that comes with the burger. 
The commitment of the team sourcing cattle at the Dunbia abattoir was incredibly 
strong and the technical guys were certainly focused on factory efficiency. However, 
the one thing that did leave me slightly disappointed was their confusing animal 
handling facility. 
 
Payment
In my mind, the purpose of a lairage is to unload cattle in the calmest possible 
manner, reducing stress wherever possible. But here cattle leave the tailboard straight 
in to a race, have ear tags checked and are given an additional kill number tag, adding 
to the stress of unloading. The main lairage was also some distance from the killing 
pen, which I felt needed altering. 

I would have preferred to have seen a slicker unloading operation. There is investment 
planned in the lairage to coincide with the investment made on the killing side, so 
maybe some of my points may be picked up. 

One matter close to every beef farmer’s heart is price and it was good to learn that 
McDonald’s paid an extra 5% during foot-and-mouth to ensure supply. That is now 
coming to an end for beef producers, but it is continuing for pig producers. When 
it comes to normal pricing, they pay in line with the UK beef base price, which is 
currently around the 245p/kg deadweight depending on your region. 

Overall the efficiency and consistency of what goes in to one of Britain’s best-known 
fast food chains is incredibly impressive. All that’s left for me now is to encourage 
McDonald’s to let me take a look around one of its outlets closer to home.


