Animal By-Product Utilization Training Course

Professional Development Training Course Outline

Veterinary and Animal )
Category Sci Duration 5 Days
cience

Online / On-site

Base Fee $1,500 USD Delivery Mode ,
Hybrid

Course Introduction

Animal By-Product Utilization Training Course is designed to transform slaughterhouse waste, livestock
residues, and processing discards into high-value sustainable products. With growing global demand for
circular economy models, zero-waste processing, bioeconomy innovation, renewable biomaterials, and
sustainable agribusiness, animal by-products are no longer waste they are strategic industrial resources.
This training delivers advanced knowledge in rendering technology, collagen extraction, gelatin production,
biofertilizers, pet food manufacturing, pharmaceutical-grade inputs, biodiesel conversion, and waste-to-
wealth technologies. Participants gain practical insights aligned with global standards in food safety
compliance, HACCP systems, ESG sustainability frameworks, and environmental risk management.

This program integrates biotechnology, green processing technologies, value chain optimization, regulatory
compliance, and digital traceability systems to support entrepreneurs, processors, veterinarians, food
technologists, and agribusiness leaders. Through real-world case studies, industry benchmarking, and
hands-on demonstrations, learners develop capacity in profit maximization, sustainable waste
management, export readiness, and climate-smart production systems. The training empowers
stakeholders to build resilient agro-industrial ecosystems, reduce environmental impact, and unlock new
revenue streams in the rapidly expanding global animal by-product market.

Programme Curriculum

Animal By-Product Utilization Training Course
Introduction

Animal By-Product Utilization Training Course is designed to transform slaughterhouse waste, livestock
residues, and processing discards into high-value sustainable products. With growing global demand for
circular economy models, zero-waste processing, bioeconomy innovation, renewable biomaterials, and



sustainable agribusiness, animal by-products are no longer waste they are strategic industrial resources. This
training delivers advanced knowledge in rendering technology, collagen extraction, gelatin production,
biofertilizers, pet food manufacturing, pharmaceutical-grade inputs, biodiesel conversion, and waste-to-wealth
technologies. Participants gain practical insights aligned with global standards in food safety compliance,
HACCP systems, ESG sustainability frameworks, and environmental risk management.

This program integrates biotechnology, green processing technologies, value chain optimization, regulatory
compliance, and digital traceability systems to support entrepreneurs, processors, veterinarians, food
technologists, and agribusiness leaders. Through real-world case studies, industry benchmarking, and hands-
on demonstrations, learners develop capacity in profit maximization, sustainable waste management, export
readiness, and climate-smart production systems. The training empowers stakeholders to build resilient agro-
industrial ecosystems, reduce environmental impact, and unlock new revenue streams in the rapidly expanding
global animal by-product market.

Course Duration
5 days
Course Objectives

Develop expertise in circular bioeconomy and zero-waste livestock processing
Apply advanced rendering and thermal processing technologies

Implement HACCP, ISO 22000, and food safety management systems
Optimize value-added collagen and gelatin production systems

Convert waste into biofertilizers, biogas, and renewable biodiesel
Strengthen ESG compliance and environmental sustainability strategies
Design scalable pet food and animal feed innovation models

Integrate biotechnology for pharmaceutical and nutraceutical applications
Enhance export market readiness and global trade compliance

Implement digital traceability and blockchain supply chain systems

. Develop profitable waste-to-wealth agribusiness startups

. Apply climate-smart livestock waste management solutions

. Improve operational efficiency through lean processing and cost optimization

© NGO~ WDNPRE

el el =
w N PO

Target Audience

Slaughterhouse and meat processing plant managers
Veterinarians and animal health professionals
Agribusiness entrepreneurs and startups

Food technologists and quality assurance officers
Environmental and sustainability officers

Feed mill and pet food manufacturers

Government regulatory and inspection officers
Researchers and academic professionals in animal science
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Course Modules
Module 1: Fundamentals of Animal By-Products & Circular Economy

¢ Classification and grading systems
e Global market trends and demand analysis



Circular bioeconomy frameworks

Sustainability impact assessment

Regulatory overview

Case Study: Transformation of slaughter waste into profitable export products in a mid-sized processing
plant.

Module 2: Advanced Rendering & Processing Technologies

e Dry and wet rendering systems

e Thermal sterilization and pathogen control

e Automation and smart processing systems

Odor control and emission reduction

Equipment design and maintenance

Case Study: Upgrading a traditional rendering plant with energy-efficient technology.

Module 3: Collagen, Gelatin & High-Value Extracts

e Collagen extraction processes

Gelatin standardization and quality grading

Pharmaceutical-grade processing requirements

Market opportunities in cosmetics and nutraceuticals

Quiality assurance protocols

Case Study: Developing a collagen export brand for international markets.

Module 4: Animal By-Products in Feed & Pet Food Industry

e Meat and bone meal production

Blood meal and protein concentrates

Pet food formulation innovations

Nutritional optimization

Safety and compliance standards

Case Study: Scaling a pet food startup using by-product protein sources.

Module 5: Bioenergy & Renewable Resource Conversion

e Biodiesel production from animal fats

Biogas generation systems

Organic fertilizer manufacturing

Wastewater recycling technologies

Carbon footprint reduction strategies

e Case Study: Integrated waste-to-energy model reducing 40% operational costs.

Module 6: Regulatory Compliance & Food Safety Systems

HACCP implementation

ISO certification pathways

Export documentation requirements

Risk analysis and traceability

Audit and inspection preparedness

e Case Study: Achieving international certification for export expansion.

Module 7: Business Models & Entrepreneurship



Waste-to-wealth startup models

Investment feasibility studies

Cost-benefit and ROI analysis

Branding and market positioning

Public-private partnership opportunities

e Case Study: Launching a sustainable agribusiness from slaughterhouse waste.

Module 8: Environmental Management & ESG Strategy

e Environmental impact mitigation

ESG reporting and compliance

Circular supply chain design

Climate-smart livestock integration

Corporate sustainability planning

Case Study: Implementing ESG strategy to attract green investment funding.

Training Methodology

This course employs a participatory and hands-on approach to ensure practical learning, including:

¢ Interactive lectures and presentations.

e Group discussions and brainstorming sessions.

e Hands-on exercises using real-world datasets.

e Role-playing and scenario-based simulations.

e Analysis of case studies to bridge theory and practice.
e Peer-to-peer learning and networking.

e Expert-led Q&A sessions.

e Continuous feedback and personalized guidance.

Register as a group from 3 participants for a Discount

Send us an email: info@fineskilltrainingcenter.com or call +254769199797

Certification

Upon successful completion of this training, participants will be issued with a globally- recognized certificate.
Tailor-Made Course

We also offer tailor-made courses based on your needs.

Key Notes

a. The participant must be conversant with English.

b. Upon completion of training the participant will be issued with an Authorized Training Certificate

c. Course duration is flexible and the contents can be modified to fit any number of days.

d. The course fee includes facilitation training materials, 2 coffee breaks, buffet lunch and A Certificate upon
successful completion of Training.

e. One-year post-training support Consultation and Coaching provided after the course.


mailto:info@fineskilltrainingcenter.com

f. Payment should be done at least a week before commence of the training, to FINESKILL TRAINING
CENTER account, as indicated in the invoice so as to enable us prepare better for you.

Upcoming Scheduled Sessions

Start Date End Date Location Price

10 Aug 2026 14 Aug 2026 Online $1,500
17 Aug 2026 21 Aug 2026 Online $1,500
24 Aug 2026 28 Aug 2026 Online $1,500
31 Aug 2026 04 Sep 2026 Online $1,500
07 Sep 2026 11 Sep 2026 Online $1,500
14 Sep 2026 18 Sep 2026 Online $1,500
21 Sep 2026 25 Sep 2026 Online $1,500
28 Sep 2026 02 Oct 2026 Online $1,500

Ready to enroll or request a customized program? Book online or contact us:

Register Online Now

Email: info@fineskilltrainingcenter.com | Website: www.fineskilltrainingcenter.com


https://www.fineskilltrainingcenter.com/courses/animal-by-product-utilization-training-course

