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potable water is not to connect with, or allow reflux into, potable water systems. 
852/2004 Annex II Water Supply: Chapter VII point 2 

Use of Non-potable Water 

Make sure that: 

� where supplies of non-
potable water are used, they 
are carried in completely 
separate and clearly 
identified distribution 
systems. 

� non-potable water does not 
connect with, or allow reflux 
into, potable water systems. 

A6

Non-potable water may be used in food premises for certain 

purposes e.g. for fire control, non-food contact steam 

generation, or refrigeration.  

Clearly identify potable and non-potable water systems and 

particularly water outlets to avoid misuse of non-potable 

water.  See also ‘Plans’ above. 

Make sure there are no opportunities for non-potable water to 

enter the potable distribution system, for example, through 

siphoning back from a drain. 

 

A7. Recycled water used in processing or as an ingredient is not to present a risk of 
contamination.  It is to be of the same standard as potable water, unless the competent 
authority is satisfied that the quality of the water cannot affect the wholesomeness of 
the foodstuff in its finished form. 

852/2004 Annex II Water Supply: Chapter VII point 3 

Recycled Water

� Where water is recycled for 
use in processing or as an 
ingredient, make sure that it 
is the same standard as 
potable water, unless the 
competent authority is 
satisfied that the quality of 
the water cannot affect the 
wholesomeness of the 
foodstuff in its finished form. 

A7

Standards for potable water are set out in the EC Directive 

(see 2.2 General Information above). 

If recycled or re-circulated water is used, carry out daily tests 

to check its quality, keeping a record of the results.  Take 

appropriate action if quality standards are not being met.
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A8. Ice which comes into contact with food or which may contaminate food is to be made 
from potable water … .  It is to be made, handled and stored under conditions that 
protect it from contamination. 

A9.  Steam used directly in contact with food is not to contain any substance that presents 
a hazard to health or is likely to contaminate the food.  

852/2004 Annex II Water Supply: Chapter VII points 4 & 5 

Use of Ice 

� Make ice that comes into 
contact with food or may 
contaminate food, from 
potable water, and make sure 
it is made, handled and 
stored under conditions that 
protect it from contamination. 

A8

Keep ice storage containers covered.  Clean and periodically 

disinfect them to be sure that they do not become 

contaminated. 

 Use of Steam 

� Generate steam used for 
direct contact with meat, from 
potable water and make sure 
it does not contain potentially 
harmful contaminants. 

A9

Include the potable water outlet used to feed the steam 

supply in the sampling programme. 

 

A10.  Where heat treatment is applied to foodstuffs in hermetically sealed containers, it is to 
be ensured that water to cool the containers after heat treatment is not a source of 
contamination for the foodstuff. 

852/2004 Annex II Water Supply: Chapter VII point 6 

Cooling of Containers after Heat Treatment 

� Make sure that water used to 
cool hermetically sealed 
containers after heat 
treatment does not 
contaminate the product. 

A10

Include the water used to cool hermetically sealed containers 

in the sampling programme.  Check on containers after 

cooling to establish whether the seals are secure. 
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B. WATER FOR DISINFECTING TOOLS IN MEAT PLANTS  

B1. [Meat Plant] Operators must have facilities for disinfecting tools with hot water 
supplied at not less than 82°C, or an alternative system having an equivalent effect. 

853/2004 Annex III: Slaughterhouses: Section 1 Chapter II point 3 & Section II Chapter II: point 3 / 
Cutting: Section I Chapter III point 5 & Section II Chapter III point 1e  / Farmed Game: Section III 
points 1 & 2; / Production Establishments: Section V Chapter I point 5 / Meat Products: Section 
VI point 2.

Water for Disinfecting Tools 

� Water used for disinfecting 
tools has a minimum 
temperature of 82oC.

B1

Facilities for Disinfecting Tools/Approval of alternatives – see 

Chapter 1 (Design and Facilities) Section D8  

 

 

C. REMOVAL OF SURFACE CONTAMINATION 

C1. Food business operators shall not use any substance other than potable water - … - to 
remove surface contamination from products of animal origin, unless the substance’s 
use has been approved … . 

853/2004 Article 3 point 2 

Removal of Surface Contamination 

� Only potable water or EU 
approved substances may be 
used for the removal of 
surface contamination from 
meat or other products of 
animal origin.

C1

See Chapter 10 (Dressing of Carcases) Section A15 for 

information about decontaminants. 
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2.3.2 WHAT ARE THE OFFICIAL CONTROL REQUIREMENTS? 

Audits by officials of good hygiene practices shall verify that meat plant operators’ water 
quality procedures are applied continuously and properly. 
854/2004 Article 4 point 4g 

 

 

2.3.3 APPLYING PROCEDURES CONTINUOUSLY AND PROPERLY 

The operator is responsible for food safety in the food business. 
852/2004 Article1 point 1a 

Food business operators shall put in place, implement and maintain a permanent 
procedure or procedures based on the HACCP principles. 
852/2004 Article 5 point 1 

Food … business operators at all stages of production, processing, and distribution within 
the businesses under their control shall ensure that foods … satisfy the requirements of 
food law which are relevant to their activities and shall verify that such requirements are 
met.
178/2002 Article 17 

Operator Responsibilities for Water 

� Operator responsibility 
includes applying and 
verifying the company’s 
water supply and taking 
corrective action if those 
procedures fail. 

� Implement and maintain a 
permanent procedure or 
procedures based on the 
HACCP principles. 

Operator Responsibility includes maintaining and 

monitoring water control procedures and taking corrective 

action if there is a failure.  These procedures should be 

based on HACCP principles - see PART THREE Chapter 1 

(Application of HACCP Principles).

Delegation – responsibility for applying and verifying the 

company’s water supply procedures may be delegated to a 

nominated person who knows the layout of the water 

distribution system, to whom problems are reported, and has 

sufficient authority to ensure that corrective action is taken 

when necessary. 

Verification – check periodically if company procedures are 

being followed by staff regarding the supply and use of 

potable water, inspections and maintenance of the water 

distribution system, reporting of problems, results of 

microbiological testing and corrective actions  - see ‘Water 



OPERATOR’S OBLIGATIONS ADVICE 

MIG PART TWO  2. WATER SUPPLY 12
July 2008 

testing’ below.  

Frequency of verification – this will depend on the likelihood 

of a problem being found.  Once a month may be sufficient for 

checking experienced staff who are following well-known 

procedures and if water test results are satisfactory.  More 

frequent checks may be needed where water test results are 

unsatisfactory or if there are new staff or procedures. 

Records – keep an accurate, dated account (e.g. in a Food 

Safety Management Diary) of the date and result of the 

periodic verification checks, test results and of any corrective 

action taken. 

Water Testing – Mains Supply 

 Mains supply - water suppliers are required to monitor the 

microbiological and physio-chemical quality of mains water 

entering the premises to demonstrate that it meets the 

standards in Directive 98/83/EC.  A copy of their test results 

can be obtained but consider carrying out your own 

independent verification tests.  

Mains supply with intermediate storage tanks - if mains 

water is stored in tanks before use and/or if the water 

distribution system is complex and/or the system is old, the 

water can become contaminated after entering the premises.  

Regular testing of water samples from cold or mixed hot/cold 

water outlets where the water could come into direct contact 

with food, food processing equipment, or food handlers, will 

indicate whether contamination is occurring on site or whether 

the water is potable.  See ‘Water testing parameters’ 

below.

Water Testing – Private Supplies 

Local councils monitor the quality of private supplies, but this 

may not happen often.  A copy of their test results can be 

obtained.  These should cover both microbiological and 

physical-chemical analysis.  However, such tests can only 
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indicate the quality of the water at the time of those tests.  The 

quality of the water may change at different times.  Extra tests 

or tests on a new supply may be arranged with the council for 

a charge or can be arranged using a private laboratory.   

Testing samples at least once a month will indicate 

whether there is microbiological contamination or whether the 

private water supply is potable, whether it is used for drinking, 

cleaning or as water or ice in food products.  Further 

investigation may be required to determine whether 

contamination is occurring at point of supply or on site.  See 

‘Water testing parameters’ below.

Water Testing – Microbiological Parameters

� Total viable count (TVC) at 22 oC after 72 hours 

� Total viable count (TVC) at 37 oC after 48 hours 

� Coliform bacteria (total coliforms) 

� E.coli  

� Enterococci

� Clostridrum perfringens (including spores) - if water 

originates from, or is influenced by, surface water. 

Private Supplies or Mains Supplies with Intermediate 

Storage - in these cases microbiological parameters should 

be monitored to check that the water being used is of potable 

quality and that contamination is not occurring after the water 

enters the premises:  

Testing Frequency – TVCs and Coliforms should be 

measured monthly (see note) and used to indicate when 

further investigation is required.  All microbiological 

parameters should be checked at least annually and as part 

of any follow-up investigation when the TVCs and / or 

Coliform levels exceed the guidelines. 

Note that historically, European Commission guidance on 

meat plant inspections has expected monthly testing. 

Water Testing – Physical-Chemical Parameters 
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Mains water suppliers should provide annual summary of 

the physical-chemical analysis of the water.  A copy of these 

results can be obtained from the supplier for the previous 

year.

Private water supplies should be tested for pesticides that 

may come from crop spray run off after heavy rain and 

heavy metals that may be due  to the rock strata where the 

water originates. 

British Standards BS EN for Chemicals used for Treatment of 

Water –see 2.2 General Information above. 

Taking Water Samples

 Water samples need to be taken carefully so that no 

contamination is introduced when the sample is taken.  Staff 

should receive training to ensure that results are accurate and 

consistent.  Label all samples with the correct sample point as 

inaccurate labelling will delay the identification of the source of 

any contaminated samples. 

Chlorine - If the water has been chlorinated, the sample 

bottle should contain sodium thiosulphate to neutralise the 

effect of any remaining chlorine. 

For further information on sampling procedures see ‘The 

Microbiology of Drinking Water (2002) -  Part 2 – Practices 

and procedures for sampling’ obtainable at 

www.environment-agency.gov.uk

Laboratories

 Ideally use laboratories that are accredited by a recognised 

body for the relevant test methods in water samples or at 

least participate in proficiency testing schemes such as LEAP 

(e-mail leap@csl.gov.uk), Health Protection Agency WEQA 

scheme (www.hpaweqa.org.uk) or Quality Management 

(www.qualitymanagement.co.uk).
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Interpretation of Results 

 Total viable count (TVCs) – the results of TVC tests can be 

used to assess the water quality around the plant.  

Guideline figures for acceptable TVC values are: 

� TVC at 22 oC after 72h – up to 100 per ml. 

� TVC at 37 oC after 48h – up to 20 per ml. 

Regular samples from the same points on the system can 

indicate a developing contamination problem.  Any increase 

in counts above these guideline figures should be classified 

as a low level positive.  

Coliform bacteria (total coliforms) - expected levels are 

less than 1 per 100ml.  Presence should be considered as a 

low level positive and must be re-sampled – see ‘Follow up 

Actions - Low Level Positives’ below.  If coliform bacteria are 

found at levels above 3 per 100 ml of water, in two 

consecutive samples, or in more than 5% of samples taken 

within a year, this may indicate contamination in the water 

distribution system, and urgent action must be taken – see 

‘Follow Up Action - High Level Positives’ below.  

E.coli - If E.coli is detected in water, this is evidence of 

contamination by animal or human faeces.  This is a serious 

food safety risk and urgent action must be taken – see 

‘Follow up Actions - High Level Positives’ below. 

Enterococci and Clostridium perfringens are also 

indicative of faecal contamination and urgent action must 

be taken – see ‘Follow up Actions - High Level Positives’ 

below. 

Chlorine – British Standards 12671: 2000 Chlorine dioxide - 

the combined concentration of chlorine dioxide, chlorite and 

chlorate should not exceed 0.5mg litre-1  as chlorine dioxide 

in the water entering supply - see 2.2 (General Information). 
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Follow up Actions – Low Level Positives 

 Re-sample and test for all faecal indicators.  If a further low 

level positive result is obtained, but there is no evidence of 

faecal contamination, investigate the source of the problem. 

Follow up Actions – High Level Positives 

 Do not use the water outlet or tank from which the sample 

was taken (and associated outlets if necessary) until the 

contamination has been investigated and eliminated and 

satisfactory microbiological results have been obtained from 

further samples taken at the point of entry, the outlet from 

which the contaminated sample was taken and any other 

associated outlets.

Take the appropriate corrective action – see below. 

Corrective Action – Water Supply Entering Premises 

 If the water supply entering the premises becomes 

contaminated, it is the water supplier’s or local authority’s 

responsibility to restore potable water quality.  Follow their 

directions concerning water use and product safety. 

Corrective Action – Contamination Within Premises 

 If the water supply becomes contaminated after entering the 

premises or non-potable water comes into contact with food, 

take urgent corrective action to ensure food safety.  

Corrective action may include:  

� Isolating appropriate water outlets/tanks until satisfactory 

microbiological test results are obtained (see ‘Follow up 

Actions’ above);  

� Stopping production where no potable supply can be 

provided; 

� Dealing with any product that has been contaminated, 

including removing it from the market if necessary;  

� Establishing the underlying cause and what needs to be 

done to prevent similar contamination incidents in the 
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future, such as the installation of either a water filtration 

and chlorination system or a water filter and ultra-violet 

sterilisation system;  

� Reviewing sampling and testing procedures;  

� Improving staff instructions and training. 

 



MIG PART TWO  3. MAINTENANCE 1
December 2006
 

PART TWO 
3. MAINTENANCE 
 

 

Section Page

3. Contents 1

3.1 Why is maintenance important? 2

3.2 General information 3
Maintenance Inspection Routine, Maintenance Checklist & Plan 

Examples 

3

3.3.1 What are the legal requirements for maintenance? 4
A. Maintenance 4

3.3.2 What are the official control requirements? 8

3.3.3 Applying procedures continuously and properly 8

 



MIG PART TWO  3. MAINTENANCE 2
December 2006
 

3.1 WHY IS MAINTENANCE IMPORTANT? 

Food premises and equipment that are not kept in good repair and condition are a significant 

potential source of microbiological and physical contamination of food.  Poorly maintained 

premises and equipment cannot be effectively cleaned.  Poor maintenance may also allow the 

entry of other sources of physical, microbiological and chemical contamination such as water, 

pests and dust.  (Poor maintenance also has health and safety implications for workers).  

Procedures are needed to minimise the risk of such hazards causing illness to consumers. 

For example: 

� If the fabric of the building (walls, floors, roofing etc.) is not maintained in good repair, 

foreign material such as fragments of masonry and mortar, pieces of wall or roof tile, 

paint flakes, rust, insulation etc. may contaminate the product.  

� Deteriorating surfaces create pits and crevices that are more difficult and in some cases 

impossible to keep clean. 

� If the roof or windows leak, rainwater may enter the premises.  This is a potential source 

of microbiological contamination. 

� Inadequate building maintenance may allow pests to enter the premises.  Pests are a 

significant source of microbiological and physical contamination. 

� Plumbing fixtures and drains that are not regularly maintained could allow non-potable, 

or waste water containing microbiological contamination to enter food-handling areas 

and contaminate the product. 

� Ventilation systems that are not maintained in good condition may be a source of air-

borne microbiological and physical contamination (e.g. dust and dirt particles). 

� Poorly maintained equipment may be a source of physical contamination such as nuts 

and bolts, washers, small metal or plastic components, metal shavings (swarf), non 

food-grade lubricants etc. It may also lead to breakdowns, production delays and 

product deterioration, if for example, chillers are out of action. 

 

 



3.2 GENERAL INFORMATION 

� Maintenance Inspection Routine 
All premises require maintenance to keep them in a suitable and safe condition for handling 

food.  Food business operators need to establish routines for inspecting buildings, water 

distributions systems, vehicles, equipment etc. to determine their condition, whether 

maintenance is necessary and how soon repairs must be carried out or replacements obtained. 

� Maintenance Checklist & Plan Examples 
A maintenance checklist is recommended to make sure that no area or piece of equipment is left 

uninspected for too long.  A maintenance plan will demonstrate that the need for action has 

been considered and indicate when it is to be carried out. 

 

MAINTENANCE CHECKLIST EXAMPLE      [ Month/Year ] 
INSPECTION OF: OK OR PROBLEM DETAILS ADDED TO M / PLAN? 

Area: [A]   

Walls, doors OK N/a 

Ceilings, light fixtures, ventilation 
system 

OK N/a 

Floors, drains Hole in flooring by basin Repaired 11/12 

Equipment [Item 1] OK N/a 

Equipment [Item 2] Xxxxxx Item 1 2007 Plan  AS 

   

Vehicle [1 ]  OK (Do pre MOT Check) Item 2 2007 Plan  AS 

   

Area: [Z]   

   

Checklist completed: Alan Smith  A.Smith      Verified by:[signature]          [Date] 
 

MAINTENANCE PLAN EXAMPLE       [ Year ] 
Area/Item/Vehicle Work required Planned date Date completed Signed 

Area [A] Item [2] Xxxxx (c/forward from 
12/06) 

3/1/2007  3 Jan 07 J Bull 

Vehicle [1 ] Check pre MOT on 1/2/07 27/1/2007   
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3.3.1 WHAT ARE THE LEGAL REQUIREMENTS FOR MAINTENANCE? 

The following section sets out the maintenance requirements of the regulations that apply to 

slaughter, dressing and the further processing of meat. 

 

A. MAINTENANCE 

A1. Food premises are to be kept clean and maintained in good repair and condition. 
A2. The layout, design, construction, siting and size of food premises are to permit 

adequate maintenance … and to allow for hygienic performance of all operations. 
852/2004 Annex II Premises: Chapter I points 1 and 2

A3. In rooms where food is prepared, treated or processed (excluding dining areas and 
those premises specified in Chapter III …), the design and layout are to permit good 
hygiene practices, including protection against contamination between and during 
operations. In particular, floor surfaces … wall surfaces … and surfaces (including 
surfaces of equipment) in areas where foods are handled and in particular those in 
contact with food are to be maintained in a sound condition.

852/2004 Annex II Rooms: Chapter II point 1 (a)(b) and (f)

A4. Conveyances and/or containers used for transporting foodstuffs are to be … 
maintained in good repair and condition to protect foodstuffs from contamination. 

852/2004 Annex II Transport: Chapter IV point 1

A5. All articles, fittings and equipment with which food comes into contact are to be so 
constructed, be of such materials and be kept in such good order, repair and condition 
as to minimise any risk of contamination.  With the exception of non-returnable 
containers and packaging, be so constructed, be of such materials and be kept in such 
good order, repair and condition as to enable them to be kept clean. 

852/2004 Annex II Equipment: Chapter V points 1(b) and (c)

A6. At all stages of production, processing and distribution, food is to be protected against 
any contamination likely to render the food unfit for human consumption, injurious to 
health or contaminated in such a way that it would be unreasonable to expect it to be 
consumed in that state. 

852/2004 Annex II Foodstuffs: Chapter IX point 3

Design & Layout for Maintenance 

� Take maintenance 
requirements into account in 
the design and construction 
of food premises and rooms 
where food is prepared, 
treated or processed or when 

Quality - consider the quality of construction materials, 

finishes, and of fittings and equipment to be used as this will 

affect their durability and need for future maintenance.   

Space and access - consider the need to allow sufficient 

space and access to all parts of buildings, fittings and 

equipment so that maintenance can be carried out, as well as 
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buildings are rebuilt, altered 
or refurbished.

A2, A3

health and safety considerations.   

See relevant topics below and also Chapter 1 (Design & 

Facilities), particularly Section A (General), B (Rooms), C 

(Equipment).

Maintenance Inspections 

� Make sure that: 

� food premises,

� surfaces in food handling 
areas and all surfaces, 
articles, fittings and 
equipment that come in 
contact with food,  

� vehicles and containers 
used to transport food, 

are maintained in good repair 
and condition.

A1, A4, A5 

� Protect food against 
contamination at all stages of 
production, processing and 
distribution.

A6

Inspections can give early warning of potential maintenance 

problems so that action can be taken to prevent 

contamination, an accident or more serious deterioration. 

Staff who carry out inspections need to understand what 

standard is acceptable and what constitutes significant 

damage. 

Routine - establish a routine for inspecting all parts of the 

premises and particularly those areas where food is handled, 

as well as vehicles and containers used for transporting food 

(see below).   

Model checklist – see 3.2 General Information above. 

Buildings - inspections should include external and internal 

parts of the premises, such as fencing, yards, stores, 

loading/unloading areas, lairages/animal holding areas, roofs, 

roof spaces, guttering, damp courses, drain pipes, drains, 

ventilation systems, plumbing, light fittings etc.

Surfaces - inspections should include floors, walls, ceilings, 

doors, windows and screens as well as food-contact surfaces 

and food containers.  Exterior damage may allow damp to 

penetrate the building and lead to mould growth on interior 

surfaces. 

Articles, fittings and equipment - inspections should 

include conveyors, cutting surfaces, control systems, 

processing equipment, cooking, chilling and freezing 

equipment, metal detectors, shackles, dolavs, filters, 

components, bearings and lubrication points.  Manufacturer’s 

maintenance manuals are helpful in identifying components 

that need regular inspection or adjustment. 
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Frequency of maintenance inspections - this will depend 

on the likelihood of wear or damage being found.  For 

example, tiled floors in high traffic areas are much more likely 

to be damaged than coated concrete floors in storerooms.  

Pay particular attention to food handling areas.  Specialist 

equipment, particularly those with temperature controls (e.g. 

chillers, freezers or heat treatment equipment) is likely to 

need regular attention from competent engineers.   

Maintenance Plans 

Make sure that: 

� premises and surfaces in 
food handling areas and all 
surfaces, articles, fittings and 
equipment that come in 
contact with food are 
maintained in good repair 
and condition; 

A1, A3, A5 

� food preparation, treatment 
or processing rooms permit 
good hygiene practices, 
including protection against 
contamination between and 
during operations; 

A3

� at all stages of production, 
processing and distribution, 
food is to be protected 
against contamination. 

A6

A maintenance plan (see simple example at 3.2 above) 

should be established to carry out work before emergency 

repairs are needed and perhaps provide an opportunity to 

make improvements that could reduce future maintenance 

costs.

Prioritise repair work so that problems with the greatest 

impact on food safety are tackled in a timely way. 

Repair or replace damaged or worn surfaces or items, as 

soon as is practicably possible, to keep all areas but 

particularly food handling areas in good condition.  Make sure 

that temperature control equipment (e.g. chillers) is repaired 

without delay as storage or processing of foods at incorrect 

temperatures can allow the growth or survival of food 

poisoning bacteria.  If a temporary repair has been made to 

prevent contamination, make sure that the need for a 

permanent repair is added to the maintenance plan. 

Repairs in food handling areas should normally be carried out 

during breaks in production.  If it is necessary to repair items 

while production is in progress, the food must be properly 

protected from contamination while the work is being carried 

out.

Spare parts and maintenance materials - make sure that 

all parts and materials used in repair work are compatible with 

food safety.  Store parts and materials so that they do not act 
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as sources of contamination. 

Personal hygiene - make sure that in-house staff or 

contractors carrying out maintenance checks and repairs are 

aware of the food safety implications of their work and follow 

the company’s personal hygiene rules.  See Chapter 7 

(Personal Hygiene). 

 

A7. Food business operators ensure that food handlers are supervised and instructed 
and/or trained in food hygiene matters commensurate with their work activity. 

852/2004 Annex II Training: Chapter XII point 1

Training, Instruction & Supervision 

� Make sure that food handlers 
are supervised and 
instructed and/or trained in 
food hygiene matters 
commensurate with their 
work activity. 

A7

Instruct staff (and any contract maintenance workers) about 

the need to avoid contamination of food during maintenance 

work, to use correct maintenance materials and storage of 

materials, equipment and spares safely and to report 

problems promptly.  Supervise as appropriate and issue 

reminders if lapses occur.  

Keep accurate, dated records to show what instruction/ 

training individuals have received.  See also Chapter 6 

(Training) Section A1. 
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3.3.2 WHAT ARE THE OFFICIAL CONTROL REQUIREMENTS? 

Audits by officials of good hygiene practices shall verify that meat plant operators apply 
procedures concerning at least the maintenance of premises and equipment continuously 
and properly. 
854/2004 Article 4 point 4b 

 

 

3.3.3 APPLYING PROCEDURES CONTINUOUSLY AND PROPERLY 

The operator is responsible for food safety in the food business. 
852/2004 Article 1 point 1a 

Food business operators shall put in place, implement and maintain a permanent 
procedure or procedures based on the HACCP principles. 
852/2004 Article 5 point 1 

Food … business operators at all stages of production, processing, and distribution within 
the businesses under their control shall ensure that foods … satisfy the requirements of 
food law which are relevant to their activities and shall verify that such requirements are 
met.
178/2002 Article 17 

Operator Responsibilities for Maintenance  

� Operator responsibility 
includes applying and 
verifying the company’s 
maintenance procedures and 
taking corrective action if 
those procedures fail. 

� Implement and maintain a 
permanent procedure or 
procedures based on the 
HACCP principles. 

Operator Responsibility includes maintaining and 

monitoring maintenance procedures and taking corrective 

action if there is a failure.  These procedures should be 

based on HACCP principles - see PART THREE Chapter 1 

(Application of HACCP Principles). 

Delegation - responsibility for applying and verifying the 

company’s maintenance procedures may be delegated to a 

nominated person to whom problems are reported, and who 

has sufficient authority to ensure that corrective action is 

taken when necessary. 

Verification - check periodically if company maintenance 

procedures are being followed by staff regarding reporting of 

problems, routine inspections, repairs, food safety during 

maintenance work, storage of maintenance materials and 

equipment, spares, as well as contract management, if 
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relevant. 

Frequency of verification - this will depend on the likelihood 

of a problem being found.  Once a month may be sufficient for 

checking experienced staff/contractors who are following well-

known maintenance procedures.  More frequent checks may 

be needed if there are new staff or procedures.  

Records - keep an accurate, dated account (e.g. on a 

maintenance checklist) of the date and result of each periodic 

verification check, work carried out and of any corrective 

action taken.  

Corrective action - take action when evidence of damage or 

wear to the building, or to equipment is identified.  Corrective 

action may include: 

� Dealing with any product that may be contaminated; 

� Establishing the underlying cause and what needs to be 

done to prevent similar contamination incidents in the 

future;  

� Scheduling repairs etc. within a reasonable period 

depending on the nature and location of the problem and 

undertaking the work using appropriate materials; 

� Ending the maintenance service contract; and 

� Improving staff instructions and training. 
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4.1 WHY IS CLEANING IMPORTANT? 

Dirt, food waste and other debris are a significant potential source of microbiological and physical 

hazards and will attract pests that can contaminate the production environment.  Effective cleaning 

on a regular basis is essential to remove dirt and debris from the food premises.  Effective 

disinfection of clean food contact surfaces is necessary to reduce bacteria to an acceptable level.  

Poorly executed cleaning programmes and careless storage and use of cleaning materials may 

also give rise to chemical hazards.  Procedures are needed to prevent or minimise the risk of such 

hazards causing illness or injury to consumers. 

For example: 

�  Poor cleaning allows food to be contaminated by dirt from the working environment 

such as dust, rust flakes, lubricating oil and animal residues.  It increases the chances 

of cross contamination of food products by food poisoning micro-organisms.  

�  Micro-organisms such as Salmonella can grow rapidly on organic material such as 

meat, blood and other edible and inedible tissues.  

�  Pests are attracted to organic material.  Many pest species are carriers of micro-

organisms that can cause food poisoning. 

�  Careless use of cleaning agents may lead to chemical contamination of food. 

�  Cleaning implements are themselves contaminated during the cleaning process, and 

poor cleaning will lead to cross contamination when they are next used. 
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4.2 GENERAL INFORMATION  

� What Does ‘Clean’ Mean? 
Clean means: free from dirt, marking, or soiling.  Visibly clean surfaces look, smell and feel 

clean.  Dirt and soil can be organic e.g. fat, blood; or inorganic e.g. rust, limescale. 

Surfaces in contact with food should be: 

� Physically clean  - all visible dirt/soil/residues have been removed. 

� Chemically clean  -  all cleaning material residues have been removed. 

� Microbiologically clean - the number of micro-organisms has been reduced to a level 

acceptable for human health.  This usually involves the use of 

disinfectants. 

� Effective cleaning
Effective cleaning depends on: removal of gross physical contamination followed by the 

correct use of chemical agents.  This means using the right chemicals, applying them correctly 

using the right equipment, and allowing them time to work. 

Cleaning chemicals may be:  

Detergents: Chemicals used to dissolve grease and remove dirt and soil. 

� Disinfectants: Chemicals that reduce bacteria to an acceptable level and may kill them.  

Products may be called germicides, bactericides or biocides.  Surfaces need to be clean 

of grease, dirt and soil before a disinfectant is used - there is no point in disinfecting a dirty 

surface.  Disinfectant formulations may include: 

� Surfactants to improve the wetting properties of the product and to control foam 

production.

� Sequesterants to improve suspension of any remaining inorganic soils from the 

surfaces, to prevent scale forming on contact surfaces and to improve the biocidal 

activity of the disinfectant. 

� Stabilisers to prevent disassociation of the disinfectant when used. 

� Alcohols to decrease drying time by evaporating off the surface and leaving it dry. 

� Sanitisers: Two-in-one products that act as both a detergent and a disinfectant.  Do not 

attempt to mix cleaning chemicals yourself.  

Dilution rate is the quantity of water to use with a concentrated chemical before it can be used.  

Follow the label instructions. 

Contact time is the time that the cleaning chemical needs to be left on the surface to work 

effectively.  This is particularly difficult for vertical surfaces.  Foams, gels etc. may be used in the 

formulation to extend contact time.   
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Temperature may be critical for a cleaning chemical to work effectively.  In general, higher 

temperatures are more effective but may give rise to condensation.  Products that work at lower 

temperatures may be available.  

Advice: Manufacturers and suppliers can advise on the best chemicals to use in specific 

situations and on the safe and effective use of cleaning chemicals. 

� Cleaning Schedule & Checklist Examples 
Operators need to establish cleaning and disinfection routines.  Cleaning work schedules will 

demonstrate when and how cleaning is to be carried out.  A cleaning checklist will help to make 

sure that no area or piece of equipment is missed and can be used to record problems and 

action taken.   

CLEANING SCHEDULE EXAMPLE     Issued by [Name] [Date] 
CLEANING OF: Method, Chemical, Time Equipment PPE Frequency Notes 

Room/Area [A] Xxxxx + disinfection   Daily 

Machine [1] Yyyy    D +breaks  

Vehicle [1] Zzzz    D  + deep 
clean

CLEANING CHECKLIST EXAMPLE    [Week 1 2006] 
Initialled by Cleaner AREA/ITEM/VEHICLE 

M T W T F S S

NOTES/ACTION 

Area [A]   

Machine [1 ]  

Vehicle [1]  

Verified by:[signature]          [Date] 

� Training for Cleaners
Courses for cleaners can lead to qualifications, such as: 

� NVQ/SVQ Levels 1 and 2 in Cleaning and Support Services, Level 2 in Cleaning Food 

Premises;  

� City and Guilds awards in Cleaning Science; 

� BICS Cleaning Operators' Proficiency Certificate; Food Premises Cleaning Certificate. 

Suppliers of cleaning chemicals may provide training on the correct use of their chemicals. 

For further information: 

Contact:: British Institute of Cleaning Science (BICS) (www.bics.org.uk)

9 Premier Court, Boarden Close, Moulton Park, Northampton, Northants NN3 6LF. 

Tel: 01604 678710, Fax: 01604 645988, Email: info@bics.org.uk
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4.3.1 WHAT ARE THE LEGAL OBLIGATIONS OF A MEAT PLANT OPERATOR? 

The following sections set out the cleaning requirements of the regulations that apply to slaughter, 

dressing and further processing of meat. 

 

A. CLEANING IN ALL FOOD PREMISES 

A1. Food premises are to be kept clean. 
A2.  The layout, design, construction, siting and size of food premises are to: 

(a) permit adequate maintenance, cleaning and/or disinfection, avoid or minimise air-
borne contamination … to allow for the hygienic performance of all operations. 

852/2004 Annex II Food Premises: Chapter I points 1, 2(a)  

A3.  In rooms where food is prepared, treated or processed … the design and layout are to 
permit good food hygiene practices, including protection against contamination 
between and during operations.  In particular:   
(a) floor surfaces … (b) wall surfaces … (e) doors are to be easy to clean and, where 
necessary, disinfect.  (d) windows and other openings … fitted with insect-proof 
screens which can be easily removed for cleaning.  (f) surfaces (including surfaces of 
equipment) in areas where food is handled and in particular those in contact with food 
are to be maintained in sound condition and be easy to clean and, where necessary, 
to disinfect. 

852/2004 Annex II Rooms: Chapter II point 1 

A4. Conveyances and/or containers used for transporting foodstuffs are to be kept clean. 
852/2004 Annex II Transport:  Chapter IV point 1 

A5.  All articles, fittings and equipment with which food comes into contact are to: (a) be 
effectively cleaned, and where necessary, disinfected.  Cleaning and disinfection are 
to take place at a frequency sufficient to avoid any risk of contamination. (b) be so 
constructed, … and be kept in such good order repair and condition … 

852/2004 Annex II Equipment: Chapter V point 1(a & (b))

A6. These containers [food waste, non-edible by-products and other refuse] are to be of 
an appropriate construction, kept in sound condition, be easy to clean and, where 
necessary, to disinfect. 

A7. Refuse stores are to be … managed in such a way as to enable them to be kept clean. 
852/2004 Annex II Food Waste: Chapter VI points 2 & 3

Design & Layout for Cleaning 

Make sure that: 

� food preparation, treatment 
and processing rooms are 
designed and laid out so as 

Consider the ‘cleanability’ of premises, rooms, equipment, 

fixtures and fittings (e.g. accessibility, durability, nature and 

quality of surfaces) in the design and construction of new food 

premises, and when existing premises are rebuilt, altered or 

refurbished.  
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to permit good food hygiene 
practices.

A3

� the layout, design, 
construction, siting and size 
of food premises, including 
facilities for cleaning and 
storing working utensils and 
equipment and refuse 
stores, allow for adequate 
cleaning.

A2, A7, A9 

Cramped conditions in equipment wash rooms will 

compromise the ability to carry out good hygienic practices 

and increase the risk of spreading contamination between 

cleaned and dirty tools and equipment.   

See relevant topics below and also Chapter 1 (Design & 

Facilities) particularly Sections A (General), B (Rooms), C 

(Equipment). 

Maintenance 

� Maintain buildings, fittings, 
equipment and surfaces in a 
good state of repair to 
minimise the opportunity for 
build up of dirt, food and 
other debris. 

A2, A3, A5, A6 

Cleaning can only be as effective as the condition of the 

surfaces and equipment being cleaned permits.  Damaged, 

heavily worn or porous surfaces are difficult to clean properly.  

When choosing materials for maintenance work, take account 

of their ability to be cleaned.  

See Chapter 3 (Maintenance). 

Cleaning Schedules

� Keep food premises clean, 
including:
� surfaces where food is 

handled,
� all articles, fittings and 

equipment with which 
food comes into contact, 

� containers for waste, by 
products and other 
refuse,

� refuse stores,
� as well as vehicles and 

Set out working instructions – cleaning schedules – for the 

entire premises.  This includes facilities and equipment such 

as chillers, by-product rooms, stores, packing and loading 

areas; animal unloading bays, lairage pens, shackling areas; 

overhead structures, drains, locker/changing rooms, water 

storage tanks, toilets, rest rooms and outside areas. 

The cleaning schedule should set out: 

� What areas/items are to be cleaned; 

� Who is responsible for cleaning them; 

� How often each area/item is to be cleaned, including 

whether more thorough cleaning (deep clean) is required 

periodically; 
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containers used to 
transport foodstuffs. 

A1, A3, A4, A5, A6, A7, A9

� Chemicals, materials and equipment to be used for 

different areas/items; 

� How the cleaning is to be done; 

� How long the cleaning procedure for each area/item 

should usually take; 

� Safety precautions to be taken, including use of protective 

clothing and safe use, storage and disposal of chemicals;  

� Who is to check that the required cleaning has been 

carried out; 

� Action to be taken if the person checking the cleaning 

finds something wrong. 

See example schedule and simple checklist at 4.2 (General 

Information) above. 

Cleaning Procedures

� Keep food premises, as well 
as vehicles and containers 
used to transport foodstuffs, 
clean.

A1, A3, A4, A5, A6, A7, A9 

Make sure that cleaning procedures are effective in removing 

dirt, debris and where necessary in reduction or destruction of 

micro-organisms through disinfection.  See 4.2 (Effective 

Cleaning) above. 

Follow these steps (unless using an alternative regime e.g. as 

set out in the chemical manufacturers instructions) to clean 

effectively: 

1. Pre-clean - remove any obvious food and dirt by 

sweeping, wiping or scraping off loose debris, followed by 

a pre-rinse.

2. Main clean - use diluted detergent to remove grease and 

any remaining food and dirt by scrubbing off the main 

body of adhered soil.  ‘Elbow grease’ is the most 

important part of a cleaning programme. 

3. Intermediate rinse - rinse with clean water to remove 

detergent and loosened food and dirt. 

4. Disinfection - use a disinfectant to reduce or kill micro-

organisms. 

5. Final rinse - rinse with potable water to remove 

disinfectant (if rinsing is included in the instructions on the 

label).
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Frequency of Cleaning 

� Clean and disinfect at a 
frequency sufficient to avoid 
any risk of contamination. 

A5

Surfaces that come into contact with food may need to be 

cleaned and disinfected more than once a day.  The 

frequency of cleaning of other surfaces and areas may be 

any period from daily to annually depending on the level of 

soiling.

Consider instructing production staff to adopt a clean-as-you-

go policy for routine removal of excessive dirt/debris to 

minimise the risk of contamination during the working day. 

Deep cleaning – periodically (perhaps once or twice a year) 

equipment and fixtures that are difficult to access (e.g. 

extractor fans) should be stripped down and thoroughly 

cleaned to remove built up dirt/debris. This is also an 

opportunity for maintenance work to be carried out. 

Cleaning Practices

� Protect food preparation, 
treatment and processing 
rooms against 
contamination between and 
during operations. 

A3

During food production the cleaning procedure must not risk 

contamination of the food.  

If cleaning while production is in progress is unavoidable food 

must be protected from splashing, aerosol spray or other 

contamination.  Do not use high-pressure hoses, disinfectants 

and other cleaning chemicals on equipment, structure and 

fittings while food is present.  Use shovels, squeegees and 

other tools in place of water sprays to move debris away from 

the working environment. 

Take special care when cleaning areas such as around 

electrical installations, extractor vents, rubber door seals. 

Cleaning Chemicals

� Use cleaning chemicals that 
are specifically approved for 
the intended situation and 
use them safely.  Follow 
label directions

The Control of Substances 

The chemicals used need to be appropriate for the area or 

equipment to be cleaned.  See 4.2 (General Information) 

above.

Cleaning chemicals are potentially dangerous and can harm 

people and may contaminate food if used incorrectly.  They 
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Hazardous to Health Regulations 

(COSHH) 2002 (for GB) 

www.opsi.gov.uk/si/si2002/20022677.

htm

COSHH 2003 as amended (for NI) 

www.opsi.gov.uk/sr/sr2003/20030034.

htm 

may also damage surfaces and equipment.  The COSHH 

Regulations apply to a wide range of cleaning chemicals used 

at work.  Chemical suppliers provide safety data. 

For further information contact the Health and Safety 

Executive (www.hse.gov.uk) about the safe use of cleaning 

chemicals telephone: 0151 951 3535 or the HSE’s Infoline on 

08701 545500 for general information, including COSHH.  

For NI enquiries contact the Health and Safety Executive NI 

(www.hseni.gov.uk) or the helpline on 0800 0320121. 

Disinfection

� Disinfect all articles, fittings 
and equipment with which 
food comes into contact 
where necessary and 
frequently enough to avoid 
any risk of contamination. 

A5

� Make sure that food 
preparation, treatment and 
processing room floors, 
walls, doors, surfaces 
(including equipment 
surfaces) especially those in 
contact with food, as well as 
food waste, inedible by-
products and other refuse 
containers, are easy to 
disinfect.

A3, A6 

Make sure that at least the following surfaces and 

equipment are disinfected: 

� Food contact surfaces 

� Hand contact surfaces  

� Cleaning equipment and materials 

Provide instructions to make sure that disinfectant use is 

effective by avoiding common situations such as: 

� Lack of cleaning before disinfection 

� Use of incorrect disinfectants 

� Incorrect use of disinfectants 

� Biofilm build up preventing penetration by chemical 

disinfectants  

� Poor rinsing or non-rinsing of disinfectants. 

Fittings & Equipment 

Make sure that: 

� all articles, fittings and 
equipment with which food 

Include all article, fittings and equipment in the cleaning 

schedule.  Pay particular attention to high level areas and the 

undersides of equipment that may allow the accumulation of 
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comes into contact are 
effectively cleaned, and 
where necessary, 
disinfected.

A5

� surfaces of equipment in 
areas where food is handled 
and in particular those in 
contact with food are easy 
to clean and, where 
necessary, to disinfect. 

A3

dirt, food debris and other soil.  For example, the undersides 

of trimming tables and equipment where there may be a 

narrow gap between the equipment and the floor. 

Easy to clean surfaces – equipment, including food 

containers (e.g. dolavs), needs to be in reasonable condition 

(i.e. intact, not scored or heavily worn or ridged) so that it can 

be cleaned effectively. 

Cleaning-in-Place - CIP systems may be useful in larger 

poultry plants where processing equipment is difficult or 

dangerous to reach for routine cleaning.  Install such systems 

only after consultation with the manufacturers of both the 

equipment and of the cleaning chemicals. 

 

A8 Cleaning agents and disinfectants are not to be stored in areas where food is handled. 
852/2004 Annex II Food Premises: Chapter I point 10 

A9 Adequate facilities are to be provided, where necessary, for the cleaning, disinfecting 
and storage of working utensils and equipment.  These facilities are to be … easy to 
clean and have an adequate supply of hot and cold water. 

852/2004 Annex II Rooms: Chapter II point 2

Chemical Storage

� Do not store cleaning 
agents and disinfectants in 
food handling areas.

A8

Store cleaning chemicals safely and securely so that there is 

no risk to the safety of food or to human health. 

Cleaning Facilities & Clean Equipment Storage 

� Provide adequate facilities 
for the cleaning, disinfecting 
and storage of working 
utensils and equipment.
These facilities are to be … 
easy to clean and have an 
adequate supply of hot & 
cold water.  

Where cleaning equipment could itself be a source of cross 

contamination it should be cleaned and disinfected before re-

use.  Provide suitable storage for cleaning equipment.  Colour 

coding of cleaning equipment will help to avoid the spread of 

contamination e.g. so a mop for cleaning toilet floors is not 

used in the food production area.  Advice on colour coding is 

available from BICS see 4.2 (General Information) above. 

Once cleaned, move tools and equipment away from where 
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A9 other equipment is being washed to avoid splashing with dirt, 

dirty water or cleaning chemicals and protect them from other 

contamination before use.   

 

A10. Food business operators ensure that food handlers are supervised and instructed 
and/or trained in food hygiene matters commensurate with their work activity. 

852/2004 Annex II Training:  Chapter XII point 1

Training, Instruction & Supervision 

� Make sure that food 
handlers are supervised and 
instructed and/or trained in 
food hygiene matters 
commensurate with their 
work activity. 

A10

Instruct staff about the food safety hazards associated with 

inadequate cleaning and the need to report problems 

promptly.  See 4.2 General Information ‘Training’ above. 

Training/instruction should cover chemical safety; the use of 

protective clothing and equipment; proper use, the storage 

and disposal of cleaning chemicals as well as the correct use 

and cleaning of equipment and how to choose the chemicals 

and equipment suitable for the task.  Supervise as necessary 

and issue reminders if lapses occur. 

Making production staff responsible for keeping their own 

working area as clean as possible throughout the day (‘clean-

as-you-go’) will reduce the accumulation of waste and make 

post-production cleaning easier. 

Everyone with cleaning responsibilities, including production 

staff, in-house cleaners and any contract staff, needs to know 

and follow the company’s cleaning procedures so that 

cleaning operations do not contaminate food. 

Keep accurate individual training records to show what 

instruction/training has been given.  See also Chapter 6 

(Training). 

Cleaning contractors – if using contract cleaners, choose 

carefully.  Ask for evidence of competence e.g. training 

certificates or references.  Agree how many cleaners and the 

level of service and supervision to be provided.  
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B. CLEANING OF LIVESTOCK FACILITIES (RED MEAT) 

B1.  Slaughterhouses must have adequate and hygienic lairage facilities or, climate 
permitting, waiting pens that are easy to clean and disinfect.  

B2. There must be a separate place with appropriate facilities for the cleaning, washing 
and disinfection of means of transport for livestock.  However, slaughterhouses need 
not have these places and facilities if the competent authority so permits and official 
authorised places and facilities exist nearby.  

853/2004 Annex III Slaughterhouses: Section I Chapter II points 1 & 6 

Cleaning of Lairages 

� Clean lairages or waiting 
pens.

B1

Include areas used for keeping livestock in the company’s 

cleaning schedule.  See Chapter (Design & Facilities) Section 

E1.

Cleaning of Livestock Transport Vehicles

� Provide facilities to clean, 
wash and disinfect livestock 
transport.

B2

Make sure that: 

� vehicles used to deliver 
livestock to a 
slaughterhouse are cleaned 
and disinfected as soon as is 
practicable after unloading, 
and always within 24 hours 
or before next being used to 
carry livestock, whichever is 
the sooner.  

� in England & Wales:
except where otherwise 
permitted, if a vehicle 
delivering animals (except 
horses) is to leave the site 
without being cleaned and 
disinfected, the 

Cleansing and disinfection of livestock transport vehicles may 

take place at the slaughterhouse or elsewhere.  See Chapter 

1 (Design & Facilities) E5. 

In England and Wales:  

The cleaning and disinfection of farmed animal transport is 

regulated by The Transport of Animals (Cleansing and 

Disinfection) (England) (Wales) Orders.  

For further information see www.defra.gov.uk/animalh/ 

diseases/control/biosecurity/candd.htm 

The Orders provide for the cleansing and disinfection of 

means of transport before and after carrying specified 

animals, cleansing and disinfection of the wheels, mudguards 

and wheel arches of a means of transport, but does not 

require driver's cabs to be disinfected.   

Drivers are required to give written declarations specifying 

where cleansing and disinfection will take place when means 

of transport (not carrying animals) leave slaughterhouses or 

sales premises.  Local authorities enforce these orders. 

FM/AW 27 declaration forms are available free of charge from 

the local Animal Health Divisional Office. 
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slaughterhouse operator 
issues the driver with form 
FM/AW 27 for completion 
and signature, declaring 
where cleaning and 
disinfection will take place.   

� the slaughterhouse operator 
keeps the completed, signed 
top copy for 3 months and 
makes it available for 
inspection on request.  The 
operator sends a copy of the 
completed declarations to 
his local authority by fax (or 
other means agreed method) 
on the day of receipt. 

� in Scotland & Northern 
Ireland:
there is no requirement for 
the driver to complete a 
declaration. 

Transport of Animals legislation 

In Scotland:  

The cleaning and disinfection of farmed animal transport is 

regulated by The Transport of Animals (Cleansing and 

Disinfection) (Scotland) Regulations 2005. 

www.opsi.gov.uk/legislation/scotland/ssi2005/ssi_20050653

_en.pdf 

In Northern Ireland: 

The cleaning and disinfection of farmed animal transport is 

regulated by The Transport of Animals & Poultry (Cleansing 

and Disinfection) Order (Northern Ireland) 2000. (SR 2000 

No. 293). 

www.opsi.gov.uk/sr/sr2000/nisr_20000293_en.pdf 

These are similar to the English Order, except for the 

disinfection of driver’s cabs (which could be required) and the 

non-requirement of driver declarations. 

Approved Disinfectants

� Use only disinfectants 
approved under animal 
disease legislation for 
disinfecting livestock 
vehicles.

Diseases of Animals legislation 

For up-to-date lists and information of disinfectants approved 

under The Diseases of Animals (Approved Disinfectants) 

Orders for England, Scotland and Wales: contact Defra at 1A 

Page Street, London SW1P 4PQ, Tel: 020 7904 6135 

(www.defra.gov.uk/animalh/ 

                 diseases/control/testing_disinfectants.htm).

For Northern Ireland: contact DARD at Dundonald House, 

Upper Newtownards Road, Belfast BT4 3SB, Tel: 028 9052 

0100 (www.dardni.gov.uk/vetservice/ 

                aspdisinfectants/disinfectantsintro.asp)
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Disposal of Material after Cleaning  

� The person responsible for 
cleaning the vehicle and any 
equipment must ensure that 
all contaminants removed 
are destroyed; treated so as 
to remove the risk of 
transmission of disease; or 
disposed of so that animals 
have no access to it. 

Diseases of Animals legislation 

The Transport of Animals (Cleansing and Disinfection) 

(England) (Wales) Orders and the Transport of Animals 

(Cleansing & Disinfection) (Scotland) Regulations 2005 (see 

above) specify how the material removed from the means of 

transport must be disposed of after cleansing.  Similar 

directions are given in the Transport of Animals & Poultry 

(Cleansing and Disinfection) Order (Northern Ireland).   

Manure and digestive tract content is Category 2 Animal 

By-product and must be disposed of accordingly.  See Edible 

Co-Products Guide Chapter 5 (Animal By-Products) available 

at www.food.gov.uk/foodindustry/guidancenotes/

meatregsguid/coproductbyproductguide 
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C. CLEANING OF VEHICLES AND CRATES (WHITE MEAT) 

C1. Crates for delivering animals to the slaughterhouse and modules, where used, must 
be made of non-corrodible material and be easy to clean and disinfect.   Immediately 
after emptying and, if necessary, before re-use, all equipment used for collecting and 
delivering live animals, must be cleaned, washed and disinfected. 

853/2004 Annex III Slaughterhouses: Section II Chapter I point 3 

C2.  There must be a separate place with appropriate facilities for the cleaning, washing 
and disinfection of (a) transport equipment such as crates; and (b) means of 
transport.  These places and facilities are not compulsory for (b) if officially authorised 
places and facilities exist nearby. 

853/2004 Annex III Slaughterhouses: Section II Chapter II point 6 

Facilities for Cleaning Vehicles & Crates 

� Provide facilities to clean, 
wash and disinfect the 
means of transport and 
delivery crates/modules. 

C2

Facilities for cleaning poultry transport vehicles – see 

Chapter (Design & Facilities) Section F2 

Facilities for cleaning crates – these must be provided on 

site.  See Chapter (Design & Facilities) Section F2  

Poultry Crates

� Use crates (and modules if 
used) made of a suitable 
corrosion-resistant material 
and designed to allow easy 
cleaning and disinfection. 

C1

Durable plastics are suitable materials for poultry crates.  

They should not include crevices or inaccessible corners that 

make cleaning difficult.   

See Chapter 1 (Design & Facilities) Section C (Equipment). 

Crate Washing

� Make sure that immediately 
after emptying and, if 
necessary, before re-use, all 
equipment used for 
collecting and delivering live 
animals, is cleaned, washed 
and disinfected. 

C1

Follow six stages to achieve visually and microbiologically 

clean crates: 

� Initial removal of large amounts of solid debris 

� Pre-wash 

� Soaking to loosen adherent dirt 

� Main wash to remove dirt 

� Rinse

� Disinfection. 

Stage 1: Collect all loosened debris into bins, floor spillage is 
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unacceptable as it is likely to contaminate cleaned crates.   

Stage 2: Avoid spilling, splashing or spraying wash water on 

to the floor, through use of guards, shields, and direct the 

overflow into a drain.  Consider making one person 

responsible for checking and cleaning run-off screens and 

water jet nozzles regularly during the day.  Change wash 

water frequently, especially if crates are particularly dirty.   

Stage 3: Use recommended detergents and follow 

manufacturer’s instructions.  Added quantifies of water should 

include extra detergent.  

Stage 4: As Stage 2.  Remove as much residual water from 

crates leaving the main wash as possible. 

Stage 5: Ideally, separate the main wash and rinse sections 

e.g. using plastic flaps.  To avoid diluting the disinfectant at 

the next stage, remove as much residual water from crates 

leaving the rinse stage as possible. 

Stage 6: Use recommended amounts of disinfectant.  Check 

regularly for nozzle blockage.  Locate jets to spray all 

surfaces of passing crates.  A minimum of 3 seconds contact 

time will help ensure good wetting of all surfaces.  To avoid 

contamination of cleaned, disinfected crates, separate the 

rinse and disinfection sections as much as possible, e.g. 

using plastic flaps if sharing the same booth. 

(www.ukmeat.org./pdf/PoultryCrates.pdf)

Approved Disinfectants – see Section B above. 

Disposal of material after cleaning – see Section B above. 

 

 



OPERATOR’S OBLIGATIONS ADVICE 

 

MIG PART TWO  4.  CLEANING   17
July 2008 

D. CLEANING OF MEAT PRODUCTION TOOLS 

D1. Operators must have facilities for disinfecting tools with hot water supplied at not less 
than 82°C, or an alternative system having an equivalent effect. 

853/2004 Annex III Slaughterhouses: Section I Chapter II point 3 & Section II Chapter II point 3 / 
Cutting:: Section I Chapter III point 5 & Section II Chapter III point 5 / On Farm Poultry:: Section 
II Chapter IV point 4 / Farmed Game: Section III points 1 & 2 / Production establishments:
Section V Chapter I point 5  

Note: Wild game: no specific requirement but will need to sterilise knives under A5 

Knives & Other Implements 

� Cleanse and disinfect all 
equipment and implements 
that come into contact with 
fresh meat. 

A5

� Disinfect meat production 
tools in water at a 
temperature of not less than 
82°C or an alternative 
method having the 
equivalent effect. 

D1

Clean and disinfect implements that come into contact with 

meat before the start of work, after every break, and 

whenever the implements become soiled.  

A distinction can be made between meat production tools 

such as knives, which should be disinfected using water at 

82°C (unless alternative systems are in use - see Chapter 1 

(Design and Facilities) Section D8), and implements such as 

grading or temperature probes that come into contact with 

meat, where Regulation 852/2004 does not prescribe the 

method of disinfection.  Food grade disinfectant wipes may be 

sufficient for implements such as probes. 

See also Chapter 9 (Acceptance & Slaughter of Animals) 

Section G11/H6; Chapter 10 (Dressing of Carcases) Section 

A17; and Chapter 11 (Cutting of Meat) Sections B12/13. 
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4.3.2 WHAT ARE THE OFFICIAL CONTROL REQUIREMENTS?  

Audits by officials of good hygiene practices shall verify that meat plant operators apply 
pre-operational, operational and post-operational hygiene procedures continuously and 
properly. 
854/2004 Article 4 point 4c 

Audits by officials of HACCP- based procedures shall verify that meat plant operators 
apply such procedures continuously and properly ... . 
854/2004 Article 4 point 5 

 

 

4.3.3 APPLYING PROCEDURES CONTINUOUSLY AND PROPERLY 

The operator is responsible for food safety in the food business. 
852/2004 Article 1 point 1(a) 

Food business operators shall put in place, implement and maintain a permanent 
procedure or procedures based on the HACCP principles. 
852/2004 Article 5 point 1 

Food … business operators at all stages of production, processing, and distribution within 
the businesses under their control shall ensure that foods … satisfy the requirements of 
food law which are relevant to their activities and shall verify that such requirements are 
met.
178/2002 Article 17 

Operator Responsibilities for Cleaning 

� Operator responsibility 
includes applying and 
verifying company’s cleaning 
procedures and taking 
corrective action if those 
procedures fail. 

� Implement and maintain a 
permanent procedure or 
procedures based on the 
HACCP principles. 

Operator Responsibility includes maintaining and 

monitoring cleaning procedures and taking corrective action 

if there is a failure.  These procedures should be based 

on HACCP principles - see PART THREE Chapter 1 

(Application of HACCP Principles). 

Delegation – responsibility for applying and verifying the 

company’s cleaning procedures may be delegated to a 

nominated person, to whom problems are reported and 

who has sufficient authority to ensure that corrective action 

is taken when necessary.  

Verification - carry out a daily pre-operational hygiene 

inspection of food handling areas to check that cleaning 
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has been carried out properly and thoroughly before work 

starts.  Pay particular attention to equipment and work 

surfaces that come into contact with food material, or are 

known to be difficult to clean or are easily contaminated. 

Inspect other areas for evidence of build up of dirt/debris 

and other soiling, as well as other issues that may lead to 

cleaning problems, including damaged surfaces, poor 

maintenance, restricted access, poor storage or signs of 

pest presence.  

Check periodically that the cleaning schedule and 

instructions are being followed by staff and/or contractors, 

that cleaning chemicals, equipment and procedures are 

effective particularly in areas known to present problems 

and that corrective actions are taken if necessary. 

Frequency of verification - other than the daily pre-op 

inspection (see above) this will depend on the area/item 

and the likelihood of a problem being found.  Once a month 

may be sufficient for management checks on experienced 

staff/contractors who are following long-standing cleaning 

and disinfection procedures in easy-to-clean premises. 

More frequent checks may be needed if there are new staff 

or procedures. 

Microbiological testing - using microbiological or rapid 

hygiene monitoring to test cleaned surfaces will assess the 

effectiveness of cleaning and disinfection.  See PART 

THREE Chapter 2 (Microbiological Testing). 

Records - keep an accurate, dated account (e.g. on a 

cleaning checklist that cleaners can refer to and use) of the 

result of each periodic verification check, notes about areas 

requiring special attention, and of any corrective action 

taken.

Corrective action – Take action when failures of the 

company’s cleaning procedures are identified to ensure that 

control is restored.  Corrective action may include: 
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� Dealing with any product that has been contaminated. 

� Establishing the underlying cause and what needs to 

be done to prevent similar incidents in the future. 

� Ending the service contract. 

� Amending the cleaning schedule. 

� Improving staff training. 
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5.1 WHY IS PEST CONTROL IMPORTANT? 

Pests (insects, rodents, birds, as well as domestic animals) entering or infesting food plants are 

a significant potential source of microbiological and physical hazards.  Poorly executed pest 

control programmes and careless storage and use of pesticides may also give rise to chemical 

hazards.  Procedures are needed to prevent or minimise the risk of such hazards causing illness 

or injury to consumers. 

For example: 

▪  Many pest species are carriers of micro-organisms that can cause food poisoning. For 

instance, many birds carry Campylobacter, the commonest cause of food poisoning in the 

UK, and both rodents and insects are known to carry Salmonella.  

▪  Pests may carry germs around a food plant.  Flies in particular can transfer contamination 

from dirty to clean areas.  

▪  Pests are significant sources of foreign objects and materials such as animal hair, 

feathers, droppings, urine, nesting material, insect eggs and larvae, and the bodies of the 

pest species themselves. 

▪  Pests can cause physical damage to food products and packaging, or to fixtures and 

equipment (e.g. gnawing electrical cables), and in some cases to the fabric of the building.  

Such damage can lead to physical contamination of food and to health and safety 

hazards. 

▪  Careless storage and use of insecticides and rodenticides may lead to accidents and 

chemical contamination of food products. 

▪  Persistent pest infestations often indicate serious underlying hygiene failures, such as 

inadequate cleaning and maintenance. 
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5.2 GENERAL INFORMATION 

 Pest Control Checklist Example 

Food business operators have the responsibility to control pests.  This may be carried out by 

company staff or by contractors.  If carried out by staff a pest control checklist will help to make 

sure that areas are not missed out from inspection, provides a place to record whether 

infestations have been found and the action that is then taken.   

 

PEST CONTROL CHECKLIST EXAMPLE     [Week 1 2007] 

AREA Check initialled  NOTES/ACTION 

M T W T F S S 

Area [A]          

Area [B]         

         

Bait Point [1]         

Bait Point [2]         

         

Note:  Indicate the frequency of checks (daily, weekly etc.) to be carried out 

Verified by:[signature]          [Date] 
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5.3.1 WHAT ARE THE LEGAL REQUIREMENTS FOR PEST CONTROL? 

The following section sets out the pest control requirements of the regulations that apply to 

slaughter, dressing and further processing of meat. 

 

A. PEST CONTROL 

A1. Food premises are to be kept clean and maintained in good repair and condition. 

A2. The layout, design, construction, siting and size of food premises are to permit good 
food hygiene practices, including protection against contamination and, in particular, 
pest control. 

852/2004 Annex II Food premises: Chapter I points 1 and 2(c) 

A3.  Adequate procedures are to be in place to prevent domestic animals from having 
access to places where food is prepared, handled, or stored (or, where the competent 
authority so permits in special cases, to prevent such access from resulting in 
contamination). 

852/2004  Annex II Foodstuffs: Chapter IX point 4 

A4. Food business operators are to ensure that food handlers are supervised and 
instructed and/or trained in food hygiene matters commensurate with their work 
activity. 

852/2004 Annex II Training: Chapter XII point 1 

 Design & Layout for Pest Control 

 Take pest control into 

account in the layout, 

design and construction of 

premises. 

A2 

 Prevent domestic animals 

from having access to food 

handling areas. 

A3 

 Design refuse stores in such 

a way as to enable them to 

be kept clean and free of 

animals and pests. 

A6 

 

Consider the need to prevent the entry of pest, domestic and 

feral animals onto the premises in the design, layout and 

construction of new or altered premises, including refuse 

stores.   

Take account of all potential entry points; for example doors, 

windows, ventilation inlets / outlets, drains, by-product chutes, 

lairage/slaughter hall interface and consider ways of 

minimising the risks such as self-closing door mechanisms, fly 

screens, drain traps, chute end flaps, air curtains etc.   

See relevant topics below and also Chapter 1 (Design & 

Facilities). 
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 Maintenance & Cleaning 

 Keep premises clean and 

maintained in good repair 

and condition. 

A1 

Maintenance - keep buildings in a good state of repair to 

minimise the opportunity for pest infestation.  Take steps to 

seal or proof holes, cracks and other likely points of pest entry 

(e.g. air bricks and ventilation panels; open ends of drains to 

the outside of the premises; gaps around drains, pipes and 

girders where these pass through walls; openings in the apex 

or eaves of roofs).  Rats in particular require drinking water to 

survive so eliminate permanent pools of water, and repair 

dripping taps and leaks.   

Cleaning - any build up of food and waste can attract pests.  

Keep all food production and storage areas as well as outside 

areas clean and tidy (e.g. remove vegetation, pallet stacks 

and disused equipment) to minimise the possibility of 

providing food and a refuge to pests. 

 

A4. Food business operators are to ensure that food handlers are supervised and 
instructed and/or trained in food hygiene matters commensurate with their work 
activity. 

852/2004 Annex II Training: Chapter XII point 1 

 Training, Instruction & Supervision 

 Make sure that food 

handlers are 

supervised and 

instructed and/or 

trained in food 

hygiene matters 

commensurate with 

their work activity. 

A4 

Instruct staff about the food safety hazards associated with pest 

infestation, the need to follow instructions and to report pest sightings 

and failing control measures promptly to a manager. Supervise as 

appropriate and issue reminders to staff if lapses occur.   

Keep accurate individual training records to show what 

instruction/training has been given.  See also Chapter 6 (Training). 

Pest control contractors – if using contractors, choose carefully.  

Ask for evidence of competence e.g. training certificates or 

references.  Agree the service that will be provided, reporting 

procedures and record keeping.  A specialist contractor can advise 

on good housekeeping measures to prevent pest infestation.   

Advice may be obtained from the British Pest Control Association 

(www.bpca.org.uk) Telephone: 01332 294288. 

 

http://www.bpca.org.uk/
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A5.  Raw materials and all ingredients stored in a food business are to be kept in 
appropriate conditions designed to prevent harmful deterioration and protect them 
from contamination. 

852/2004  Annex II Foodstuffs: Chapter IX point 2 

A6.  Adequate provision is to be made for the storage and disposal of food waste, non-
edible by-products and other refuse.  Refuse stores are to be designed and managed 
in such a way as to enable them to be kept clean, and where necessary, free of 
animals and pests. 

852/2004  Annex II Food Waste: Chapter VI point 3 

 Incoming Goods & Storage 

 Keep raw materials and all 

ingredients stored in 

appropriate conditions 

designed to prevent 

harmful deterioration and 

protect them from 

contamination. 

A5 

 Make adequate provision 

for the storage and 

disposal of food waste 

inedible by-products and 

other refuse. Manage 

refuse stores in such a 

way as to enable them to 

be kept clean, and free of 

animals and pests. 

A6 

Incoming goods - check incoming raw materials and 

packaging for signs of infestation by insects and small rodents 

before storing. 

Storage of edible materials - store raw ingredients, spices etc. 

in rodent-proof containers.  Stack stored materials in a way that 

avoids creating hiding places where pests may escape 

detection, e.g. clear of walls, corners, windows and ventilators.  

Store materials above floor level to allow access for cleaning.  

Stock rotation - rotate stocks of materials e.g. packaging, in 

store to minimise the opportunities for pest infestations to 

become established in them. 

Storage of inedible materials - store waste materials, inedible 

by-products and other refuse in covered, marked containers.  

Dispose of animal by-products in accordance with Regulation 

(EC) 1069/2009 and the Animal By-Products (Enforcement) 

(England) Regulations 2011 (Note: there is similar legislation in 

the other GB countries).  See also Guide to Edible Co-Products 

Chapter 5 (Animal By-Products) at 

http://www.food.gov.uk/foodindustry/guidancenotes/meatregsg

uid/coproductbyproductguide 

When not in use (i.e. being filled) storage bins/facilities must be 

proofed against insects, birds, vermin and other pests. 

 

 

 

http://www.food.gov.uk/foodindustry/guidancenotes/meatregsguid/coproductbyproductguide
http://www.food.gov.uk/foodindustry/guidancenotes/meatregsguid/coproductbyproductguide
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A7.  Windows and other openings … which can be opened to the outside environment are, 
where necessary, to be fitted with insect-proof screens which can be easily removed 
for cleaning. 

852/2004 Annex II Rooms: Chapter II point 1(d) 

A8.  Adequate procedures are to be in place to control pests. 

A3.  Adequate procedures are also to be in place to prevent domestic animals from having 
access to places where food is prepared, handled, or stored (or, where the competent 
authority so permits in special cases, to prevent such access from resulting in 
contamination). 

852/2004  Annex II Foodstuffs: Chapter IX point 4 

 Pest Proofing 

 Make sure that windows and 

other openings that can be 

opened to the outside 

environment are, where 

necessary, fitted with insect-

proof screens that can be 

easily removed for cleaning. 

A7 

Windows - make sure that external windows are tight fitting 

and are only left open if fitted with separate cleanable fly 

screens.  Fly screens should have a maximum mesh size of 

2mm.  

Doors - make sure that external doors are tight fitting (i.e. light 

is not visible around the frame when closed).  Operate a 

‘closed door policy’ whereby doors are shut when not in use.  

Where external doors are in frequent use (e.g. loading bays) 

additional measures (e.g. overlapping plastic strips) will help 

to exclude pests but must not be allowed to compromise 

hygiene through lack of cleaning and maintenance or contact 

with exposed meat.  Self-closing door mechanisms can also 

be effective, particularly for personnel doors. 

Other measures that may deter rodents include metal kick 

plates and rubber or bristle strips under doors and drain traps, 

chute end flaps, for drains and vents etc.  Use a mesh size of 

less than 6mm to exclude small rodents. 

 Access by Domestic Animals 

 Put adequate procedures in 

place to prevent domestic 

animals from having access 

to places where food is 

prepared, handled, or stored 

Take steps to prevent cats, dogs and other domestic animals 

accessing the premises.  Guard dogs or sheep dogs may be 

permitted in the lairage and surrounds as long as their 

presence does not contaminate food. 
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(or, where the competent 

authority so permits in 

special cases, to prevent 

such access from resulting 

in contamination). 

A3 

Denying access to sources of food, water and shelter for 

pests, particularly to stores of refuse, food (or feed) will 

remove such attractions for other animals too. 

 Pest Eradication 

 Put adequate procedures in 

place to control pests. 

A8 

 Use pesticides that are 

specifically approved for the 

intended situation and use 

them safely.  Follow label 

directions  

The Control of Substances 

Hazardous to Health Regulations 

(COSHH) 2002 as amended (for GB)  

http://www.legislation.gov.uk/uksi/2002/26

77/contents/made 

COSHH 2003 as amended (for NI) 

http://www.legislation.gov.uk/nisr/2003/34/

contents/made 

Company’s procedures need to cover action to be taken to 

destroy and eradicate pests if found. 

Pesticides - ensure insecticides, rodenticides etc. are 

specifically approved for the intended use and situation, and 

that label directions for use are followed, including 

requirements for food to be removed or equipment to be 

covered before the treatment is applied.  Store chemicals 

safely and securely so that there is no risk of food 

contamination.  Each chemical should be supplied with health 

and safety data sheets. 

‘Professional Use’ pesticides - only appropriately trained 

persons may apply such chemical products.  Where in-house 

expertise is not available, use a suitably trained pest control 

contractor. 

For further information – contact the Health and Safety 

Executive (www.hse.gov.uk) about the safe use of pesticides 

on 0151 951 3535 or the HSE’s Infoline on 08701 545500 for 

general information, including on the COSHH Regulations.  

In NI – contact the Health and Safety Executive NI 

(www.hseni.gov.uk) or the HSENI’s helpline on 0800 

0320121. 

 Insects, Rodents & Birds 

 Put adequate procedures in 

place to control pests. 

A8 

Insects - install suitable devices for the destruction of flying 

insects in low light areas, close to entrances, but not above 

food, equipment or packaging.  Clean and service units 

regularly (e.g. clean out catch trays, replace bulbs) to ensure 

their efficacy.  High numbers of insects found when catch 
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trays are cleaned out will indicate a pest control failure, and 

identification of the species may help to trace the source of 

the problem.   

If an insect infestation is indicated, take immediate action to 

eradicate it, if it is serious, it may be necessary to use 

insecticides, but unless there is sufficient expertise in-house, 

this is best left to an approved pest control contractor. 

Rodents - these are a common problem in or around food 

premises.  Live capture traps may be used to deal with very 

small infestations, or where there is a high risk of food 

becoming contaminated by rodenticides.  Otherwise, a 

programme of rodenticidal bait laying may be necessary. 

Rodent bait laying - unless there is sufficient in-house 

expertise, bait laying should be carried out by an approved 

pest control contractor.  Establish baiting points at intervals 

around the perimeter of the premises and at strategic points 

in the buildings, with regular inspection of baiting points for 

signs of bait uptake.  Mark all baiting points on a site plan.  

Prevent contamination by placing bait in secure bait boxes 

and do not place them in areas where food is exposed.  

Remove bodies promptly and dispose of them safely. 

Birds - using anti-perching wires, repellent gels, and acoustic 

or visual scarers if needed to deter birds. Wild birds are 

protected and poisoning birds is illegal in all circumstances. 

Where serious bird problems are present that cannot be 

prevented by proofing and removal of food sources and 

nesting and roosting sites, it may be necessary to introduce 

culling as a last resort.  Only authorised persons may carry 

out culling of certain pest species. 

 Pest Inspection  

 Put adequate procedures in 

place to control pests. 

A8 

Establish an inspection routine.  A checklist will help to make 

sure that no area is missed, and can be used to record 

whether infestations have been found and the action taken. 

Check periodically for: 
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▪ Likely routes of pest entry, including unscreened 

external doors and windows;  

▪ Possible sources of food and water and places of shelter 

for pests. 

▪ Signs of pest infestation, including rodent or bird 

droppings, dead insects, or nest holes, and uptake of 

bait at baiting points and efficacy of insect killing devices. 
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5.3.2 WHAT ARE THE OFFICIAL CONTROL REQUIREMENTS?  

Audits by officials of good hygiene practices shall verify that meat plant operators apply 
pest control procedures continuously and properly.   

854/2004 Article 4 point 4(f) 

Audits by officials of HACCP - based procedures shall verify that meat plant operators 
apply such procedures continuously and properly ... . 

854/2004 Article 4 point 5 

 

5.3.3 APPLYING PROCEDURES CONTINUOUSLY AND PROPERLY  

The operator is responsible for food safety in the food business. 

852/2004 Article1 point 1a 

Food business operators shall put in place, implement and maintain a permanent 
procedure or procedures based on the HACCP principles. 

852/2004 Article 5 point 1 

Food … business operators at all stages of production, processing, and distribution within 
the businesses under their control shall ensure that foods … satisfy the requirements of 
food law which are relevant to their activities and shall verify that such requirements are 
met. 

178/2002 Article 17 

 Operator Responsibilities for Pest Control  

 Operator responsibility 

includes applying and 

verifying company’s pest 

control procedures and 

taking corrective action if 

those procedures fail.  

 

 Implement and maintain a 

permanent procedure or 

procedures based on the 

HACCP principles. 

Operator Responsibility includes maintaining and 

monitoring pest control procedures and taking corrective 

action if there is a failure.  These procedures should be 

based on HACCP principles - see PART THREE Chapter 1 

(Application of HACCP Principles). 

Delegation – responsibility for applying and verifying pest 

control procedures may be delegated to a nominated person 

to whom problems are reported, and who has sufficient 

authority to ensure that corrective action is taken when 

necessary.  

Verification –check periodically to see if company pest 

control procedures are being followed by staff regarding 

maintenance, cleaning, storage and reporting as well as 

contract management, if relevant.   
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Frequency of verification - this will depend on the likelihood 

of a pest control problem being found.  Once a month may be 

sufficient for checking experienced staff/contractors in well-

designed premises that are kept in good order and where 

procedures are unchanged.  More frequent checks may be 

needed if there are new staff or procedures.  A specialist 

contractor can advise on inspection frequency.  

Records - keep an accurate, dated account (e.g. in a pest 

control notebook or Food Safety Management diary) of 

sightings, of periodic verification checks, and of any corrective 

action taken.  

Corrective action - take action when failures of the 

company’s pest control procedures or evidence of pest 

presence or infestation are identified to ensure that control is 

restored.  Corrective action may include:  

▪ Dealing with any product that has been contaminated; 

▪ Establishing the underlying cause and what needs to be 

done to prevent similar incidents in the future;  

▪ Ending the service contract; 

▪ Improving staff instructions and training.  
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Records - keep an accurate, dated account (e.g. in a 

diary/daybook) of the result of each periodic verification 

check, especially issues requiring special attention and of any 

corrective action taken. 

Corrective action - take action when evidence of failures of 

procedures are identified.  Such action may include: 

▪ Informing and, if necessary, changing suppliers; 

▪ Dealing with any animals that cannot be slaughtered for 

human consumption in liaison with the OV; 

▪ Establishing the underlying cause and what needs to be 

done to prevent similar incidents in the future; and 

▪ Improving staff instructions and training. 
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PART TWO 

9.4 ANNEX B: FOOD CHAIN INFORMATION - MODEL DOCUMENTS 

 

9.4 Annex B  

 1. Model document for Cattle and Calves (and additional 

information if needed) 

 

 2.  Model document for Pigs  

 3.  Model document for Sheep and Goats (and additional 

information at Annex C) 

 

 4.  Model document for Food Chain Information for Poultry  

 5.  Model document for Farmed Game slaughtered at the 
holding 

 

 6.  Model document for Poultry slaughtered on farm  

 7.  Model document for Emergency Slaughter animals  

 8.  Model document for Food Chain Information for Tuberculosis 
test reactors and dangerous contact cattle for slaughter (AH) 

 

 9.      Model document for Food Chain Information for Farmed 
Game 

 



MODEL DOCUMENT – ANNEX B1 

Model document for CATTLE /CALVES- January 2011 

Model document 

 

FOOD CHAIN INFORMATION FOR CATTLE AND CALVES 
consigned for slaughter for human consumption 

Holding Number  

Keeper’s Name  

Address of Holding 
 
 
 

 

Telephone number  

E-mail address (optional)  

 

Individual identification mark(s) – or attach list  

  

  

  

  

  

Declaration 

 
The holding is not under movement restriction for bovine Tuberculosis (TB)* 
OR 
The holding is under movement restriction for bovine Tuberculosis (TB)* 
*delete one 
 
Cattle/calves on the holding are not under movement restrictions for other animal disease or public health 
reasons (excluding a 6-day standstill). 
 
Withdrawal periods have been observed for all veterinary medicines and other treatments administered to 
the animals while on this holding and previous holdings.  
 
To the best of my knowledge the animals are not showing signs of any disease or condition that may 
affect the safety of meat derived from them. 
 
No analysis of samples taken from animals on the holding or other samples has shown that the animals in 
this consignment may have been exposed to any disease or condition that may affect the safety of meat 
or to substances likely to result in residues in meat. 
 

 

Keeper’s signature  

Print name  

Date  

 

If the animals do not fulfil all the above statements, tick this box and provide 
additional information on an attached document** 

 

** See additional model document for additional food chain information, if needed 
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Model document for CATTLE /CALVES- January 2011 

 

Additional Model Document 
 
ADDITIONAL FOOD CHAIN INFORMATION , if needed, for Cattle and Calves 

Information about animals showing signs of a disease or condition that may affect the safety of 
meat derived from them. 

Identification of animals – or attach list 

  

  

  

  

  

Describe the disease or 
condition, or diagnosis if 
a veterinary surgeon has 
examined the animal(s)  
 
 
 
 
 

 

Has withdrawal period been observed for all veterinary medicines and other treatments administered to 
the animals while on this holding and previous holdings?If not, please give details below 
 
 
. 

 
 

Details of holding movement restrictions for animal health or other reasons 

 
 
 
 

 
 

Details of analysis of samples taken from animals on the holding or other samples that have 
shown that the animals in this consignment may have been exposed to any disease or condition 
that may affect the safety of meat, or to substances likely to result in residues in meat. 

 
 
 
 

 

Keeper’s signature  

Print name  

Date  
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FOOD CHAIN INFORMATION FOR PIGS  

Reference No: 

 

 

 

1. Production site details 
 

This information should be received initially and retained for each site supplying pigs to the 
slaughterhouse, and up-dated whenever changes occur. 
 

Business owner 1 

Name  

Address  

 

 

Postcode   

Telephone  

E-mail address  

Production site 

Name   

Address 

 

 

Postcode   

Telephone   

E-mail address  

Herdmark 2  

Assurance scheme name 3 (if applicable)  

Assurance scheme membership number  

Is the herd in the ZNCP scheme? 4 YES / NO 

Does the site operate a batch finishing system (AI-
AO)? 5 

YES / NO 

Veterinary surgeon responsible for site 6 

Name  

Number (if known)  

Practice address 

 

 

Postcode  

Telephone  

E-mail address  

Production system 7 

Born and reared under controlled housing conditions 8  

Born outdoors and reared under controlled housing conditions since weaning  

Born and reared outdoors  

All other systems  
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2. Consignment details of pigs 
 

Information to be received for each consignment of pigs. 
 

FOOD CHAIN INFORMATION - PIGS 

CONSIGNMENT DETAILS 

Production site 

Name  

Address  

Contact details 9 

Name  

Position  

Telephone  

e-mail   

Slaughterhouse to which pigs are being consigned 

Name  

Address 

 

 

Slaughterhouse approval number (if known)  

Intended date of slaughter  

Consignment 

Identification – Slapmark  

Intended number of pigs in consignment 10  

Type of pigs Finished pigs  Cull sows or 

boars 

Wild boars 

Is this the last consignment of pigs from the current production batch? YES  NO N/A 

If the herd is in the ZNCP Scheme, please give current ZNCP score.  

Have withdrawal periods for veterinary medicines and other treatments been met? YES NO 

Has the consignment of pigs been treated with any veterinary medicinal products 

or other treatments in the past 28 days? 11 

If ‘yes’, please provide details on additional document. 

YES NO 

Are any pigs showing signs of abnormality? 12 

If ‘yes’, please provide details on additional document. 

YES NO 

Is the holding or area under restrictions for animal health or other reasons? 13 

If ‘yes’, please provide details on additional document. 

YES NO 

Has any analysis of samples shown that any animal may have been exposed to 

substances likely to result in residues in meat?14 

If ‘yes’, please provide details on additional document. 

YES  NO 

Reports about previous ante- and post-mortem inspections of pigs from the same site 

If you have previously sent pigs to this slaughterhouse, the operator will have access to the inspection 

reports for them.  Guidance about reports for pigs slaughtered elsewhere will follow. 

Keeper’s signature  

Print name  

Date  
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3. Additional FCI 
 

This information is only required if indicated by answers to questions about the consignment.  
 

ADDITIONAL FOOD CHAIN INFORMATION, WHERE REQUIRED 

 

Veterinary medicinal products or other treatments administered to the consignment of pigs in the 

past 28 days? 

Name of medicine or product 

 

 

Date of administration  

Withdrawal period  

Reason for administration 

 

 

 

 

 

Details of any pigs showing signs of abnormality? 

Identification of pig(s) 

 

 

Description of abnormality 

 

 

 

Record all veterinary medicinal products or other treatments administered to the above pig(s) within the 

last 28 days 

Name of medicine or product 

 

 

Date of administration  

Withdrawal period  

Reason for administration 

 

 

 

 

Details of holding or area restrictions for animal health or other reasons? 

Slaughterhouse operator and Official Veterinarian must be informed before pigs are transported to 

slaughterhouse. 

 

 

 

Details about analysis of samples that have shown that any animal may have been exposed to 

substances likely to result in residues in meat?  

Slaughterhouse operator and Official Veterinarian must be informed before pigs are transported to 

slaughterhouse.  
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1
 Owner of the pigs 

 
2
 Official herdmark of the site, including any suffix(es) e.g. AB1234 or AB1234/01 

 
3
 e.g. ABP, Genesis QA, QMS Pigs 

  
4
 British Pig Executive (BPEX) Zoonosis National Control Plan  www.bpex-zncp.org.uk 

 

5
 Required to ensure that quarterly ZNCP testing is carried out for AI/AO producers.  

 
6 Contact details of the site’s veterinary surgeon are required if the plant operator or OV needs to contact 
him/her if problems are identified, and to feed back inspection results. 

 
7
 Information about production systems to determine if testing for Trichinella is required, and to assess 

eligibility for simplified, visual only inspection. 
 
8
 Controlled housing conditions: fully enclosed houses, including houses with external runs, that are 

constructed and managed to prevent the access of pets, wild animals and unauthorised persons. 
 
9
 The contact person is the person nominated by the owner of the pigs to provide Food Chain Information 

for the pigs on the site.  The contact person must have, or be provided with, all the relevant information 
about the site and the pigs in the consignment.  
 
10 This may differ from the number of pigs actually consigned 
 
11 Information about veterinary medicines is required to ensure that withdrawal periods have been 
respected.  It also provides information about the health status of the pigs and about diseases that may 
affect the safety of meat.   
 
12 This information is equivalent to that required under Schedule 18 of the old Regulations.  All pigs in this 
category must be identified in some manner. 
 
13 If the answer is yes, the plant operator and OV should be contacted before the pigs are consigned. 
 
14 If the answer is yes, the plant operator and OV should be contacted before the pigs are consigned. 
 

 
 

http://www.bpex-zncp.org.uk/
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Model document 

 

FOOD CHAIN INFORMATION FOR SHEEP AND GOATS 
consigned for slaughter for human consumption 

Holding Number  

Keeper’s Name  

Address of Holding 
 
 
 

 

Telephone number  

E-mail address (optional)  

 

Identification marks – or attach list              

Number of animals Identification mark  Number of animals Identification mark 

    

    

    

    

    

    

 

Declaration 

 
Sheep and goats on the holding are not under movement restrictions for animal disease or public health 
reasons (excluding a 6-day standstill). 
 
Withdrawal periods have been observed for all veterinary medicines and other treatments administered to the 
animals while on this holding and previous holdings.  
 
To the best of my knowledge the animals are not showing signs of any disease or condition that may affect the 
safety of meat derived from them. 
 
No analysis of samples taken from animals on the holding or other samples has shown that the animals in this 
consignment may have been exposed to any disease or condition that may affect the safety of meat or to 
substances likely to result in residues in meat. 
 

 

Keeper’s signature  

Print name  

Date  

 

If the animals do not fulfil all the above statements, tick this box and provide 
additional information on an attached document** 

 

** See model document Annex C 
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Annex C 

Model Document 
 
ADDITIONAL FOOD CHAIN INFORMATION for Sheep and Goats  
 

Information about animals showing signs of a disease or condition that may affect the safety of 
meat derived from them. 

Identification of animals – or attach list 

  

  

  

  

  

Describe the disease or 
condition, or diagnosis if 
a veterinary surgeon has 
examined the animal(s)  
 
 
 
 
 

 

Withdrawal periods have been observed for all veterinary medicines and other treatments administered to 
the animals while on this holding and previous holdings. 

 
 

Details of holding movement restrictions for animal health or other reasons 

 
 
 
 

 
 

Details of analysis of samples taken from animals on the holding or other samples that have shown 
that the animals in this consignment may have been exposed to any disease or condition that may 
affect the safety of meat, or to substances likely to result in residues in meat. 

 
 
 
 

 

Keeper’s signature  

Print name  

Date  
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FOOD CHAIN INFORMATION FOR POULTRY 

Reference No: 

 

 

 

Part 1 – Information about Producer and the Veterinary Surgeon 
A.  Producer details 

Name of Producer 
and his position e.g. 
keeper, owner etc..,  

 
 

 

Address of Producer 
(farm) 

 

 Post code  

 

County parish Holding 
Number 

 Tel no 
Fax no 

 

 

Email address  

 

Are you a member of any assurance scheme? YES/NO  
 

If YES    

Name of assurance 
scheme 

 Membership number  

B. Veterinary surgeon  & practice details 
 

Name of Veterinary 
Surgeon 

 

 

Name and address of 
Veterinary Practice (if 
different) 

 
 
 

Post code  

 

Email address (if 
known)  

 Tel. 
number 

 

    

 
*Destination: Slaughterhouse Name /Approval Number (if known):  

 

 
Part 2 – Information about poultry being sent for slaughter 

 House 1 House 2 House 3 House 4 

Species     

Breed or hybrid (broilers only)     

Age     

Production type [ free range, housed or organic etc.]     
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No of birds      

Batch identification reference e.g. trailer / shed no.     

Proposed slaughter date     

*Maximum stocking density (broilers only)     

*Mortality % at 14 days     

Mortality %  to date or for broilers only: Cumulative 
daily mortality rate 

    

 

Name of medication 
prescribed (include vaccines 
and preventative medicines 
– coccidiostats) 

Houses Date  withdrawn Have the withdrawal 
periods been observed? 

    

    

    

 

Has any disease been diagnosed in this shed/house? YES/NO  

 

If YES give details  
 

 

Has the mortality rate been High for a reason other than disease? YES/NO  

 

If YES give details  
 

 

Is this flock required to be tested under the requirements of the Salmonella 
National Control Programme (NCP)?  YES/NO 

 

 

 
If Not Exempted – Please provide:    

Date of test  
 

           Result of test: 
(Negative or Positive, including 

Salmonella type isolated if 

positive) 

 

 

Have any other tests been carried out on the flock for any agents with the 
potential to cause food-borne disease in humans?  YES/NO 

 

 

If YES  
Agent tested for 

 
 

Date & Result of test  

 

 
Part 3 – Disease history of the holding 

Is the holding under any statutory or voluntary restrictions? YES/NO 
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If YES what restrictions 
apply? 

 
 

 
 
Provide the following information ONLY if previous consignments were sent to a different 
slaughterhouse 
In 2 previous consignments from this (these) house (s)/shed (s) please record the rejection rate 

Reason for rejection 
 

 % Rejected  

 

Reason for rejection 
 

 % Rejected  

 
 

 
To be signed by the person responsible for completing Parts 1, 2 & 3 
 

Signature of 
Producer 

 
 

Date  Time  

 
 

 
Part 4 – Slaughterhouse operator’s check and comments 
 
I accept these birds for slaughter for human consumption 
 

Signature  
 

Date  Time  

 

Comments  

 

 
Part 5 – Official or Approved Veterinarian’s check and comments 
 
FCI checked 

Signature  
 

Date  Time  

 

Comments  

 
 
 
 
 
 
NB: * denotes optional requirements but see accompanying guidance note. 
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GUIDANCE FOR COMPLETION OF FOOD CHAIN INFORMATION (FCI) FOR 
POULTRY  
 

Timing  

FCI is required to be supplied at least 24 hours before the arrival of animals at slaughterhouse, 
except where ante mortem inspection is done at the farm. In this case the FCI and veterinary ante 
mortem declaration is to accompany the animals to which they relate. 
(Regulation (EC) No 853/2004, Annex II, Section III and Regulation (EC) No 854/2004, Annex I, Section 
I, Chapter II A and Section II, Chapter II.) 
 
Part 1, 2 and 3 to be completed by the producer.  
Part 4 to be completed by the slaughterhouse operator.  
Part 5 to be completed by the Official or Approved Veterinarian. 
 
PART 1 - INFORMATION ABOUT PRODUCER AND THE VETERINARY SURGEON  

The producer is the person in charge of birds being sent for slaughter. This may be the owner of 
birds, farm manager, keeper or grower. The email address provided should be that to which you 
wish the results of the inspection activities to be sent. 
 
PART 2 - INFORMATION ABOUT POULTRY BEING SENT FOR SLAUGHTER 

Provide only details relevant for birds from a particular house or shed that are being sent for 
slaughter.  
 
EU Broiler Directive (2007/43/EC)   
 
This EU Directive lays down minimum rules for the protection of chickens kept for meat 
production. It applies to conventionally reared meat chickens (broilers) on holdings with 500 or 
more birds.  Under this legislation, keepers who stock above 33kg/m2 will need to provide details 
of breed/ hybrid line and the most recent cumulative daily mortality rate for each house . In 
addition we request that the maximum stocking density of the flock is included to this form. We would 
encourage all keepers, regardless of flock stocking density, to provide the information requested in this 
form to assist in on-going data collection and evaluation. 
The Defra website has information and guidance on the requirements of the Directive at 
http://www.defra.gov.uk/foodfarm/farmanimal/welfare/onfarm/meatchks-newrules.htm including how to 
calculate cumulative daily mortality rate. 
 
Mortality % at 14 days for breeders/layers to be provided if known. 
 
Details of medicines given should only cover those where withdrawal period is greater than zero. 
For breeders and layers the period covered is to include the last six weeks as a minimum. 
 
Salmonella National Control Plan (NCP) 

Give details of the flock test for Salmonella carried out under the requirements of the Salmonella 
NCP including the results of the test.  

Completion of the Salmonella testing details is obligatory for all poultry covered under the breeder, layer, 
broiler and turkey NCPs unless there is exemption for one of the specific criteria as laid out in the 
guidance to the NCP.   
- The UK Guides to the National Control Programmes for Salmonella in breeders, layers, broilers and 
turkeys is available on the Defra website at 
http://www.defra.gov.uk/foodfarm/farmanimal/diseases/atoz/zoonoses/ncp.htm or from your local Animal 
Health Office.  

 

http://www.defra.gov.uk/foodfarm/farmanimal/welfare/onfarm/meatchks-stock33.htm
http://www.defra.gov.uk/foodfarm/farmanimal/welfare/onfarm/meatchks-newrules.htm
http://www.defra.gov.uk/foodfarm/farmanimal/diseases/atoz/zoonoses/ncp.htm
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Also give details of any disease diagnosed or any other agents identified in the flock, if tested 
and results known e.g. Microbial and/or Chemical contaminants. 
 
PART 3 - DISEASE HISTORY OF THE HOLDING 

If applicable, please provide details of any disease diagnosed on your farm (e.g. Avian Influenza, 
Newcastle Disease) where movement restrictions have been imposed.  
 

NOTE:  The person completing Parts 1, 2 and 3 is to sign the box provided. 

 
PART 4 - SLAUGHTERHOUSE OPERATOR’S CHECK AND COMMENTS 

This check is concerned with completeness of document for obvious errors and omissions rather than 
making the professional evaluation of information supplied. However, when for example birds have been 
tested positive for Salmonellae, the slaughterhouse operator will have to note down action taken. In order 
to minimise cross contamination during processing the action taken may include processing the batch 
before the break or last in the day.  
 

PART 5 - OFFICIAL OR APPROVED VETERINARIAN’S CHECK AND COMMENTS 

As part of ante-mortem inspection, the FCI may be checked either on farm or in the slaughterhouse. 
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 HEALTH CERTIFICATE FOR FARMED GAME SLAUGHTERED 
AT THE HOLDING 

Reference No: 

 

In accordance with point 3a of Section III of Annex III to Regulation (EC) 853/2004 

Owner’s name, address and holding 

number 

 

 

 

Contact name, telephone number and 

email address of owner or owner's 

agent 

 

 

 

1.  Identification of the animals: 

 
 Species 

 

 Number of animals 

 

 Identification markings 

 

 

 

 

 

2.  Provenance of the animals 

 

 Address of holding of provenance 

 

 Identification of house* 

  

 

 

 

 

3.  Destination of the animals 

The animals will be transported to the 

following slaughterhouse 

 

By the following means of transport 

 

 

 

4.  Other relevant information 
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5.  Declaration: 

 

I, the undersigned, declare that:  

- the animals described above were examined before slaughter at the above-mentioned holding at 

………………….(time) on………………..(date) and were found to be healthy, 

 

 

- the records and documentation concerning these animals satisfied the legal requirements and did not 

prohibit slaughter of the animals. 

 

 

 

Done at………………………………………………………………………………………………………… 

(place) 

 

 

On:………………………………………………………………………………………………………. 

(date) 

 

 

 

 

 

 

Stamp or Name of OV/AV……………………………………………………………………………. 

 

 

…………………………………………………………………………………………………………... 

(Signature of official or approved veterinarian) 

 

 

NB: *denotes optional requirement 
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B.  FOOD BUSINESS OPERATOR’S FOOD CHAIN INFORMATION DECLARATION 

This holding is NOT under movement restriction for bovine Tuberculosis (TB)* 

OR 

The holding is under movement restriction for bovine Tuberculosis (TB) * 

*delete one 

Farmed game on the holding are not under movement restrictions for other animal disease or 

public health reason excluding a 6-day standstill. 

Withdrawal periods have been observed for all veterinary medicines and other treatments 

administered to the animals while on this holding and previous holdings.  

No analysis of samples taken from animals on the holding or other samples has shown that the 

animals in this consignment may have been exposed to any disease or condition that may affect 

the safety of meat or to substances likely to result in residues in meat.  

 

FOOD BUSINESS OPERATOR’S DECLARATION ON TIME AND DATE OF SLAUGHTER 

 

Time and date of slaughter  

 

Means of transport to slaughterhouse  

 

I hereby certify that: 

- I am competent to certify that the animals 

described above were correctly slaughtered 

and bled at the declared date and time and 

that the information given above is correct to 

the best of my knowledge.1 * 

 

- the animals described above were correctly 

slaughtered and bled at the declared date 

and time by a person I consider to be 

competent to carry out the correct slaughter 

and bleeding and that the information given 

above is correct to the best of my 

knowledge.* 

*  delete one 

 

Name: 

 

 

 

 

Signed: 

 
 
 

 

 

 

Time: 

 

 

Date: 

Status  (e.g. food business operator, 

owner, manager) 

 

1 
Only use this option if you hold a certificate of competence under the new arrangements for certificates of competence introduced by 

Regulation (EC) 1099/2009 (Articles 7 and 21).  Otherwise, use the other option.
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DOCUMENT TO ACCOMPANY THE BODIES OF 
POULTRY SLAUGHTERED ON FARM TO AN 

APPROVED SLAUGHTERHOUSE/CUTTING PLANT 

Reference No: 

 

Regulation 853/2004 Annex III Section II points 6 and 7 

Owner’s name, address and holding 

number 

 

 

 

 

Contact name, telephone number and 

email address of owner or owner's 

agent 

 

 

 

Identification: 

- Species 

- Number  

 

 

 

VETERINARY SURGEON’S DECLARATION 

Name and address of holding and 

holding number at which ante-

mortem inspection took place  

 (if different from above) 

 

 

 

Time and date of ante-mortem 

inspection 

 

Name and address of premises to 

which poultry will be transported 

 

 

 

I hereby certify that 

 

the poultry described above were 

examined before slaughter and were 

found to be healthy. 

 

The documents concerning them 

satisfied the legal requirements and do 

not prohibit slaughter of the birds (see 

notes) 

 

Signed: 

 

Designation: OV / AV 

 

Date: 

Name   

Practice Name and Address   

 

 

 

Telephone number  

Email address  
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B.  OWNER/AGENT’S DECLARATION 

Veterinary Medicinal Products or 

Other Treatments 

Record all veterinary medicinal products 

or other treatments administered to any 

animal(s) within the last 6 months, dates 

of administration and withdrawal periods  

 

Is the holding/area under restrictions 

for animal health or other reasons? 

 

 

Have any analyses shown that the 

animal may have been exposed to 

food-borne zoonoses or substances 

likely to result in residues in meat?   

 If so attach a copy. 

 

Time and date of slaughter  

 

I hereby certify that the animals 

described above were correctly 

slaughtered at the declared date and 

time and that the information given 

above is correct to the best of my 

knowledge. 

 
Signed: 
 
Time: 
 
Date: 

Name  

Status  (e.g. owner, manager)  

 

Notes: 854/2004 Annex I Section IV Chapter V A Ante-Mortem Inspection, points 8, 2 and 3 

8. In the case of poultry reared for the production of ‘foie gras’ and delayed eviscerated poultry slaughtered at 
the holding of provenance, ante-mortem inspection is to be carried out in accordance with paragraphs 2 and 
3. A certificate conforming to the model set out in Part C is to accompany the uneviscerated carcases to the 
slaughterhouse or cutting plant. 

2. Ante-mortem inspection on the holding of provenance is to comprise: 

(a) checks on records or documentation at the holding, including food chain information; 

(b) a flock inspection, to determine whether the birds: 

(i) have a disease or condition which may be transmitted to animals or humans through handling or eating 
the meat, or are behaving in a manner indicating that such a disease may occur, 

(ii) show disturbance of general behaviour or signs of disease which may make the meat unfit for human 
consumption, or 

(iii) show evidence that they may contain chemical residues in excess of the levels laid down in Community 
legislation, or residues of forbidden substances. 

3. An official veterinarian or an approved veterinarian is to carry out ante-mortem inspection at the holding. 
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DOCUMENT TO ACCOMPANY THE BODY OF 
CATTLE SUBJECT TO EMERGENCY SLAUGHTER 

OUTSIDE THE SLAUGHTERHOUSE 

Reference No: 

 

Regulation 853/2004 Annex III, Section I, Chapter VI, paragraphs 5 & 6 

 

Owner’s name, address and holding 
number 

 

 

 

 

Production site address and holding 
number (if different) 

 

 

 

Contact name, telephone number and 
email address of owner/owner's 
agent 

 

 

 

Identification details: 

- Animal species 

- Sex 

- Number of animals  

- Identification markings 

 

A.  Veterinary Surgeon’s Declaration 

Reason for emergency slaughter  

Record any treatment administered 
by the veterinary surgeon. 

 

After carrying out ante-mortem inspection, it is my opinion that the animal from which this body was 
derived was not showing clinical signs of: 

- any disease or condition that may be transmitted to animals or humans through handling or eating meat 
or; of systemic disease or emaciation. 

Name and address of slaughterhouse 
to which carcase will be transported 

 

 

 

Practice Name and Address   

 

 

Telephone number  

Email address  

Signature   

Name of veterinary surgeon  

Time and date of emergency 
slaughter 

 

 



MODEL DOCUMENT - ANNEX B7 

Model document for EMERGENCY SLAUGHTERED CATTLE  – November 2009 

B.  Owner/Agent’s Declaration 

The holding is NOT under movement restriction for bovine Tuberculosis (TB)* 
 
OR 
 
The holding is under movement restriction for bovine Tuberculosis (TB)* 
*delete one 

Cattle on the holding are not under movement restrictions for other animal disease or 
public health reasons (excluding a 6-day standstill). 

Withdrawal periods have been observed for all veterinary medicines and other 
treatments administered to the animal(s) while on this holding and previous holdings.  

No analysis of sample taken from animals on the holding or other samples has shown 
that the animal(s) in this consignment may have been exposed to any disease or 
condition that may affect the safety of meat or to substances likely to result in residues in 
meat.  

Signature   
 

Name  

Status  ( e.g. owner, manager, 
stockman) 

 

Time and date  

 

 

 

 

 

 

 

Note: The Hygiene Regulations permit the emergency slaughter of animals outside the slaughterhouse if they 
fulfil the condition: An otherwise healthy animal must have suffered an accident that prevented its transport to 
the slaughterhouse for welfare reasons
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Model document 

  

FOOD CHAIN INFORMATION FOR FARMED GAME 
Consigned live to a slaughterhouse for human consumption 

Holding Number  

Keeper’s Name  

Address of Holding 
 
 
 

 

Telephone number  

E-mail address (optional)  

 

Individual identification mark(s) – or attach list  

  

  

  

  

  

Declaration 

 
The holding is not under movement restriction for bovine Tuberculosis (TB)* 
OR 
The holding is under movement restriction for bovine Tuberculosis (TB)* 
*delete one 
 
Farmed game on the holding are not under movement restrictions for other animal disease or public 
health reasons (excluding a 6-day standstill). 
 
Withdrawal periods have been observed for all veterinary medicines and other treatments administered to 
the animals while on this holding and previous holdings.  
 
To the best of my knowledge the animals are not showing signs of any disease or condition that may 
affect the safety of meat derived from them. 
 
No analysis of samples taken from animals on the holding or other samples has shown that the animals in 
this consignment may have been exposed to any disease or condition that may affect the safety of meat 
or to substances likely to result in residues in meat. 
 

 

Keeper’s signature  

Print name  

Date  

 

If the animals do not fulfil all the above statements, tick this box and provide 
additional information on an attached document 
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Model Document 

 

ADDITIONAL FOOD CHAIN INFORMATION for Farmed Game consigned live to a slaughterhouse  

 

 
 

Details of holding movement restrictions for animal health or other reasons 

 
 
 
 

 
 

Details of analysis of samples taken from animals on the holding or other samples that have 
shown that the animals in this consignment may have been exposed to any disease or condition 
that may affect the safety of meat, or to substances likely to result in residues in meat. 

 
 
 
 

 

Keeper’s signature  

Print name  

Date  

 
 

Information about animals showing signs of a disease or condition that may affect the safety of 
meat derived from them. 

Identification of animals – or attach list 

  

  

  

  

  

Describe the disease or 
condition, or diagnosis if 
a veterinary surgeon has 
examined the animal(s) 
 
 
 
 

 

Withdrawal periods have been observed for all veterinary medicines and other treatments administered to 
the animals while on this holding and previous holdings. 
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10.1 WHY IS HYGIENIC CARCASE DRESSING IMPORTANT? 

Fresh meat is at risk from microbiological contamination through contact with food poisoning 

bacteria from skin or gut contents during dressing as even healthy animals may carry bacteria 

(e.g. E.coli O157, Salmonella, Campylobacter, Yersinia, and Listeria).  Poor working practices 

will increase this risk.  Meat may also be contaminated with grease, dirt, SRM etc. or with metal 

and other foreign bodies in meat plants.  Contamination can be transferred from meat to other 

foods including ready-to-eat products.  Procedures are needed to minimise the risk of such 

hazards causing illness in consumers. 

 

For example: 

� Poor evisceration technique can contaminate meat with food poisoning bacteria.  

� Insufficient training of staff responsible for dressing will increase the risk of contamination 

of meat due to poor working practices. 

� Poorly cleaned equipment increases the risk of cross-contamination between carcases or 

between batches of meat. 

� Inadequate separation between ‘clean’ and ‘dirty’ areas, or between exposed meat and 

poorly cleaned or uncleanable surfaces may result in cross contamination.   

� Failure to keep meat at low temperatures and with dry surfaces will encourage the growth 

of bacteria. 
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10.2 GENERAL INFORMATION 

� Note on Species 

� Domestic ungulates – cattle, sheep, goats, pigs, bison, water buffalo including solipeds 
(horses, asses and mules)

� Poultry – farmed birds, (e.g. chickens, turkeys, ducks, geese, guinea fowl, quail) but 
excluding ratites (flightless birds e.g. ostriches, rheas, emus) 

� Farmed Game – farmed deer (cervidae), farmed wild boar (suidae) and flightless birds
(ratites)

� Wild game (large) – wild deer (cervidae) and feral wild boar (suidae)

� Wild game (small) – game birds (e.g. pheasants, partridges, pigeons, grouse) and
lagomorphs (rabbits, hares and rodents)

 

� Application of Dressing Requirements to Farmed Game 
Mammals - the provisions of 853/2004 Annex III Section I [Meat of domestic ungulates] apply 

to the production and placing on the market of meat from even-toed farmed game mammals 

(deer & boar) unless the competent authority considers them inappropriate.  

Ratites (flightless birds) - the provisions of 853/2004 Annex III Section II [Meat from poultry and 

lagomorphs] apply to the production and placing on the market of meat from ratites.  However, 

those of Section I [Meat of domestic ungulates] apply where the competent authority considers 

them appropriate.  Appropriate facilities must be provided, adapted to the size of the animals. 

(853/2004 Annex III Section III: Farmed Game: points 1 and 2). 

� An establishment may be approved as a slaughterhouse without slaughter facilities if its 
activities are limited to the dressing of carcases  - see PART ONE Chapter 7 (Approvals).

� Post-mortem Inspection 
Regulation 854/2004 lays down the requirements for post-mortem inspection.  The principal 

purpose of post-mortem inspection is to supplement ante-mortem inspection and to detect: 

� diseases of public health significance, 

� diseases of animal health significance, 

� residues or contaminants in excess of the levels allowed by legislation, 

� the risk of non-visible contamination, 

� other factors which might require the meat to be declared unfit for human consumption 
or restrictions to be placed on its use, 

� visible lesions that are relevant to animal welfare such as beating or long standing 
untreated injuries. 

After inspection, the meat is either: passed as fit for human consumption, declared unfit for 

human consumption or detained for further examination. 
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For more information see the relevant sections of this chapter and  

� the OpVS Manual of Official Controls at 

www.food.gov.uk/enforcement/meathyg/mhservice/mhsmanual2006/ 

� the DARD VPHU Manual of Official Controls at http://www.dardni.gov.uk/index/fisheries-

farming-and-food/food-and-feed-safety-and-quality/meat-inspection.htm  

 

� TSE Controls 

This Regulation [853/2004] shall apply without prejudice to relevant animal and public 
health rules, including more stringent rules laid down for the prevention, control and 
eradication of certain transmissable spongiform encepalopathies (TSEs). 
853/2004 Article 1 point 6a 

For more information on: 

� TSE Testing 
EU legislation lays down the rules for the prevention, control and eradication of TSEs, 

including the testing of animals under active surveillance – see PART THREE Chapter 4 

(TSE Testing). 

� Specified Risk Material (SRM) 
All SRM from carcases is to be removed, separated, stained and disposed of in 

accordance with the legislation - see PART THREE Chapter 3 (SRM Removal). 

 

� Animal By Products (ABPs) 
Animal by-products are any animal carcase, part of an animal carcase, or any material of 

animal origin, not intended for human consumption. The intention is the important point since 

all products of animal origin would be considered to be ABPs if they were not intended for 

human consumption.  Animal products therefore, become ABPs because they are either unfit 

and/or unsafe, or the food business operator decides that they will not be used for human 

consumption.  Once this decision has been made (e.g. where they are labelled as such) the 

ABPs cannot then revert to being a foodstuff, on the contrary they must be kept out of the food 

chain.  EC and national legislation establish strict health rules so that they are properly 

identified, handled, stored, transported, processed, used or disposed of. 

 

A separate Edible Co-Products Industry Guide includes a chapter on Animal By Products, see: 

www.food.gov.uk/foodindustry/guidancenotes/meatregsguid/coproductbyproductguide 
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� EC Poultrymeat Marketing Standards Regulations
The regulations seek to protect EC consumers by setting uniform standards for the marketing of 

poultry meat intended for human consumption and providing informative labelling.  They also 

protect the producer against unfair competition.  They cover the classification by quality, weight, 

packaging (including labelling), water content and storage and also specify the criteria that must 

be met before claims about certain types of farming can be made.  

� They apply to: whole carcases, parts and offal of the following species of poultry - 

domestic fowl (Gallus domesticus); ducks; geese; turkeys; and guinea fowls.  

� They do not apply to: prepared or preserved poultry (e.g. cooked, processed, treated or 

value added products); poultrymeat intended for export from the EC; sales from farms with 

an annual production of under 10,000 birds, providing the farmer supplies fresh poultry 

meat from the holding in the same locality as that of the producer or in a neighbouring 

locality, or delayed evisceration poultry, such as Traditional Farm Fresh turkeys. 

For more information see: 

www.defra.gov.uk/foodrin/poultry/trade/marketregs/poultrymarketregs.htm#MARKET 
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10.3.1 WHAT ARE THE LEGAL REQUIREMENTS FOR DRESSING OF CARCASES? 

The following sections set out the requirements of the regulations for dressing of carcase meat. 

 

A. GENERAL REQUIREMENTS  

A1.  The layout, design, construction, siting and size of food premises are to:  
a) … provide adequate working space to allow for the hygienic performance of all 

operations;
b) be such as to protect against the accumulation of dirt, contact with toxic materials, 

the shedding of particles into food and the formation of condensation or 
undesirable mould on surfaces; 

c) permit good food hygiene practices, including protection against contamination …  
852/2004 Annex II Food Premises: Chapter I point 2

A2.  Have slaughter lines (where operated) designed to allow constant progress of the 
slaughter process and to avoid cross-contamination between the different parts of the 
slaughter line.  Where more than one slaughter line is operated … there must be 
adequate separation of the lines to prevent cross-contamination. 

853/2004 Annex III Slaughterhouses: Section I Chapter II point 2(e) & Section II Chapter II point 
2(e)

A3. In rooms where food is prepared, treated or processed … the design and layout are to 
permit good food hygiene practices, including protection against contamination 
between and during operations.  In particular (f) surfaces (including the surfaces of 
equipment) in areas where foods are handled and in particular those in contact with 
food are to be maintained in a sound condition and be easy to clean and, where 
necessary, to disinfect.   

852/2004 Annex II Rooms: Chapter II points 1, 1(f) 

A4. Food premises have adequate lighting.    

852/2004 Annex II Premises: Chapter I point 7 

A5. To avoid contaminating meat, [red meat slaughterhouses] must: 
a) Have a sufficient number of rooms, appropriate to the operations being carried 

out;
b) Have a separate room for the emptying and cleaning of stomachs and intestines, 

unless the competent authority authorises the separation in time of these 
operations  on a case-by-case basis;  

c) Ensure separation in space or time of the following operations: 
 (i) stunning and bleeding;  

(ii) in the case of porcine animals, scalding, depilation, scraping and singeing;  
(iii) evisceration and further dressing;  
(iv) handling clean guts and tripe;  
(v) preparation and cleaning of other offal, particularly the handling of skinned 
 heads if it does not take place at the slaughter line;  
(vi) packaging offal; and 
(vii) dispatching meat;  
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853/2004 Annex III Red meat Slaughterhouses: Section I Chapter II point 2  

A6. To avoid contaminating meat, [white meat slaughterhouses] must: 
a) Have a sufficient number of rooms, appropriate to the operations being carried 

out;
b) Have a separate room for evisceration and further dressing, including the addition 

of seasonings to whole poultry carcases, unless the competent authority 
authorises separation in time of these operations … on a case-by-case basis;  

c) Ensure separation in space or time of the following operations: 
(i) stunning and bleeding; 
(ii) plucking or skinning, and any scalding; and 
(iii) dispatching meat 

853/2004 Annex III White meat Slaughterhouses: Section II Chapter II points 2(a)-(c) 

A7. [Slaughterhouses] must have facilities for disinfecting tools in hot water supplied at 
a temperature of not less than 82°C or by an alternative method having an equivalent 
effect.

853/2004 Annex III Section 1 Red meat slaughter: Chapter II point 3, Section II White meat 
slaughter Chapter II point 3 

A8.  The equipment for washing hands used by the staff engaged in handling exposed 
meat must have taps designed to prevent the spread of contamination. 

A9. Lockable facilities for the refrigerated storage of detained meat and separate 
lockable facilities for the storage of meat declared unfit for human consumption. 

A10. Post mortem inspection is to be carried out under suitable conditions with suitable 
facilities.

853/2004 Annex III Slaughterhouses: Section I Chapter II points 4 & 5, Chapter IV point 12 & 
Section II Chapter II points 4 & 5, Chapter IV point 6 

Design & Layout for Dressing of Carcases 

� Make sure that: 
� there is adequate space 

to allow for hygienic 
performance of all 
operations and permit 
good hygiene practices, 
including protection 
against contamination 
between and during 
operations.

A1, A3 

� there is constant 

Take account of the hygiene requirements for dressing 

procedures and post-mortem inspection. 

The design of the slaughter line (where operated) should allow 

progressive working which avoids regular contact between 

carcases.  

Consider particularly the need to minimise the risk of 

contamination by having adequate working space with regard 

to throughput, the separation of ‘clean’ and ‘dirty’ processes 

and areas; as well as protecting the meat from chemicals, 

condensation, dirt, etc. 

Separation - effective separation of clean and dirty operations 

is important in minimising sources of contamination.  Only 
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progress of the slaughter 
process

� cross contamination is 
avoided between the 
different parts of the 
slaughter line and, where 
more than one line is 
operated, there is 
adequate separation to 
prevent cross 
contamination.

A2

� there is adequate lighting. 
A4

� there are sufficient rooms 
for the operations being 
carried out to ensure the 
adequate separation of 
certain processes so that 
meat does not become 
contaminated:

A5, A6 

� staff engaged in handling 
exposed meat have 
facilities with taps 
designed to prevent the 
spread of contamination; 

A7, A8 

� there is lockable 
refrigerated storage for 
detained meat and 
separate lockable 
facilities for the storage of 
unfit meat; 

A9

where spatial separation is impossible should time separation 

be used and then only with an effective cleaning and 

disinfecting regime between operations.  

Storage of detained/unfit meat - meat may be detained for 

further inspection or while awaiting information e.g. results of 

tests or identification checks.  There should be no opportunity 

for cross contamination between fit and unfit meat. 

Install suitable and cleanable fittings, equipment and surfaces 

that can easily be maintained. 

Lighting - adequate light levels will help to make sure that 

dressing is being carried out hygienically and that cleaning is 

effective.  As a guide these minimum levels are considered 

adequate: 540 lux at inspection points, 220 lux in workrooms.  

High intensity lighting is recommended. 

For more information see: 

Chapter 1 (Design and Facilities) Sections: 

� A. General rules for food premises and foodstuffs 

� B. Rooms where food is handled 

� C. Equipment 

� D. General requirements for slaughterhouses 

�  Separation of Operations D3, D4, D5 

�  Meat Handling Systems D6

�  Slaughter Lines D7

�  Handwashing Facilities D9 

�  Facilities for Detained Meat D10 

�  Post-mortem Inspection Facilities D12
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� there are suitable 
facilities for post mortem 
inspection to be carried 
out.

A10

 

A11. Where [red meat] establishments are approved for the slaughter of different animal 
species or for the handling of carcases of farmed game and wild game, precautions 
must be taken to prevent cross-contamination by separation either in time or in 
space of operations carried out on the different species.
Separate facilities for the reception and storage of unskinned carcases of farmed 
game slaughtered at the farm and for wild game must be available. 

853/2004 Annex III Section I Slaughter Hygiene: Chapter IV point 19 

A12.  Where [white meat] establishments are approved for the slaughter of different animal 
species or for the handling of farmed ratites and small wild game, precautions must 
be taken to prevent cross contamination by separation either in time or in space of 
the operations carried out on the different species.
Separate facilities for the reception and storage of carcases of farmed ratites 
slaughtered at the farm and for small wild game must be available.  

853/2004 Annex III Section II Slaughter Hygiene: Chapter IV point 3 

Multiple Species 

� If different species are 
handled, prevent cross-
contamination by 
separation either in time or 
space.

A11, A12 

See 9.1 (General Information) on Approval of premises and 

Chapter 1 (Design and Facilities) D1 & 2  

 

A13. Food business operators shall put in place, implement and maintain a permanent 
procedure or procedures based on the HACCP principles. 

852/2004 Article 5 point 1 

HACCP-based Procedures

� Put in place, implement and 
maintain a permanent 
procedure or procedures 
based on HACCP principles. 

A13

HACCP-based procedures are necessary to ensure that food 

safety hazards, notably microbiological cross-contamination 

during dressing, is minimised.  This is done by setting and 

applying operational limits and procedures for dressing.  

Contamination of meat, particularly with faecal material, is 
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likely to occur if sufficient care is not taken throughout the 

process. 

Set out in the HACCP plan, the procedures for controlling 

hazards, the limits that are to be monitored, the checks to be 

carried out, the corrective actions to be taken to ensure the 

safety of the meat and the records to be kept of those checks 

and actions. 

See 10.3.3 below and PART THREE Chapter 1 (Application 

of HACCP principles). 

 

Hygiene prerequisites for all establishments, see: 
� Chapter 2 (Water Supply) 
� Chapter 3 (Maintenance)  
� Chapter 4 (Cleaning) 
� Chapter 5 (Pest Control)  

 

Food business operators are to ensure: 
A14. That food handlers are supervised and instructed and/or trained in food hygiene 

matters commensurate with their work activity. 
852/2004 Annex II Training:  Chapter XII point 1 

Training, Instruction & Supervision 

� Make sure that food 
handlers are instructed 
and/or trained in food 
hygiene matters 
commensurate with their 
work activity.

A14

Before allowing staff to dress carcases without direct individual 

supervision, instruct them in hygienic dressing, awareness of 

food safety principles especially about the hazards associated 

with raw meat and about personal hygiene, the need to follow 

instructions and to report failing controls promptly.   

Supervise staff as appropriate.  Issue reminders if lapses 

occur.  Keep accurate, dated individual training records to 

show what instruction/training has been given.   

See also Chapter 6 (Training).

 

A15. Every person working in a food-handling area is to maintain a high degree of 
personal cleanliness and is to wear suitable, clean and, where necessary, protective 
clothing.
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852/2004 Annex II Personal Hygiene: Chapter VIII point 1 

Personal Hygiene 

� Make sure that every person 
working in a food-handling 
area maintains a high 
degree of personal 
cleanliness. 

A15

All staff need to comply with the company’s personal hygiene 

procedures, particularly handwashing and wearing of 

protective clothing.

See Chapter 7 (Personal Hygiene) 

 

A16. Food business operators shall not use any substance other than potable water - … - 
to remove surface contamination from products of animal origin, unless the 
substance’s use has been approved … .

853/2004 Article 3 point 2 

Removal of Contamination 

� Use only potable water or 
EU approved substances 
for the removal of surface 
contamination from meat or 
other products of animal 
origin.  Follow the 
conditions of use. 

A16

Visible contamination is normally removed by trimming. 

Potable water - see Chapter 2 (Water Supply). 

Approved substances – anti-microbial treatments for food of 

animal origin may be approved by the European Commission 

following a risk assessment by the European Food Safety 

Authority (EFSA).  This will include: overall efficacy, microflora 

changes and implications, potential for introducing other food 

safety hazards, occupational safety, impact on the 

environment, effects on sensory properties and quality of the 

product, feasibility and effectiveness of control under 

commercial conditions, toxicological implications of residues 

and reaction products and consumer perception. 

At present no such substances are approved. 

A17. [Slaughterhouses] must have facilities for disinfecting tools in hot water supplied at 
a temperature of not less than 82°C or by an alternative method having an equivalent 
effect.

853/2004 Annex III Section 1 Red meat slaughter: Chapter II point 3, Section II White meat 
slaughter: Chapter II point 3 
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Disinfection of Tools 

� Disinfect tools in hot water 
supplied at a temperature of 
not less than 82°C or by an 
alternative method having 
the equivalent effect. 

A17

Note: Equivalent methods of disinfection – any agreed 

alternatives to the requirement for 82°C will be notified by 

an agreed change to this guidance. 

Facilities for Disinfecting Tools/approval of alternatives – see 

Chapter 1 (Design and Facilities) Section D8. 

Start each work period with clean and disinfected tools.  Rinse 

tools to remove visible dirt before they are disinfected e.g. in a 

knife ‘steriliser’.  Knives and other tools should be rinsed and 

disinfected often.  Equipment such as splitting saws and 

brisket saws should be dismantled regularly for thorough 

cleaning. 

Knives - it is important to clean knives and disinfect after 

cutting through contaminated tissues such as skin.  Less 

frequent cleaning and disinfection may be acceptable when, 

for example, exposing kidneys for inspection. 

Scabbards can be a source of contamination of disinfected 

knives, but may be used for health and safety reasons (e.g. to 

carry knives across workrooms, or for use where bovine 

heads are dressed and handled).  In a cutting room for 

example, clean, disinfected scabbards may provide temporary 

storage for a set of clean, disinfected knives.  If a scabbard is 

used, use it either for clean or for dirty knives, not both.  Only 

put clean knives in a clean scabbard.  In slaughterhouses, 

unless the scabbard can be effectively disinfected, knives 

placed in scabbards are considered dirty and should be 

treated as such.   

Steels – disinfect steels after cleaning and do not use in a way 

that contaminates clean, disinfected knives.  Leaving steels in 

a knife steriliser may damage them.  

Grading Probes etc – See Chapter 4 (Cleaning) Section 
D1. 
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B. WILD GAME 

A GUIDE TO FOOD HYGIENE REGULATIONS FOR THOSE SUPPLYING WILD GAME FOR 
HUMAN CONSUMPTION (THE WILD GAME GUIDE) is available at 
www.food.gov.uk/multimedia/pdfs/draftwildgameguide.pdf

 

LARGE WILD GAME (BL)
BL1. The trained person must carry out an examination of the body, and of any viscera 

removed, to identify any characteristics that may indicate that the meat presents a 
health risk.  The examination must take place as soon as possible after killing. 

853/2004 Annex III Section IV Chapter II: point 2 

SMALL WILD GAME (BS)
BS1. The trained person must carry out an examination to identify any characteristics 

that may indicate that the meat presents a health risk.  The examination must take 
place as soon as possible after killing.

853/2004 Annex III Section IV Chapter III: point 1 

Trained Persons (Hunters) 

� One ‘trained’ person in a 
hunting party must, except 
in exceptional 
circumstances, carry out an 
initial examination of game 
that is accepted by an 
approved Game Handling 
Establishment.

BL1, BS1 

Initial examination - game supplied to approved game 

handling establishments is to have been examined by a 

trained person with sufficient knowledge and skill to identify 

abnormal characteristics or any that may indicate that the 

meat presents a health risk.  An exception may be made if, 

for example, the trained person was unexpectedly 

unavailable, but this affects the viscera required to 

accompany deer and boar (see ‘Large Wild Game‘ below). 

See the Wild Game Guide Section 8 (Trained Person) 

 

IMMOBILON - ‘EAT NOT’ EAR TAGS

Veterinary surgeons administering Large Animal Immobilon, or any other immobilising medicine 
not licensed for use in a food-producing animal, must mark permanently, with an appropriate tag in 
each ear, any deer (farmed or wild) or, if relevant, dispose of the carcase, to ensure, so far as 
practicable, that such animals will not enter the human food chain.  
See: Medicines (Dart Guns) at: www.rcvs.org.uk/Templates/Internal.asp?NodeID=92595
Animals tagged in this way are not to enter the human food chain. 

 

LARGE WILD GAME
BL2. After killing, large wild game must have their stomachs and intestines removed as 

soon as possible and, if necessary, be bled. 
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BL3. Meat of large wild game may be placed on the market only if the body is transported 
to a game handling establishment as soon as possible after the examination 
referred to in point 2 [BL1].  The viscera must accompany the body as specified in 
point 4 [BL4].  The viscera must be identifiable as belonging to a given animal. 

BL4. (a) If no abnormal characteristics are found during the examination referred to in 
point 2 [BL1], no abnormal behaviour was observed before killing, and there is 
no suspicion of environmental contamination, the trained person must attach to 
the animal body a numbered declaration stating this.   

 This declaration must also indicate the date, time and place of killing.  In this 
case, the head and the viscera need not accompany the body, except in the case 
of species susceptible to Trichinosis (porcine animals, solipeds and others), 
whose head (except for tusks) and diaphragm must accompany the body.  
However, hunters must comply with any additional requirements imposed in the 
Member State where hunting takes place, in particular to permit the monitoring 
of certain residues and substances in accordance with Directive 96/23/EC; 

(b) In other circumstances, the head (except for tusks, antlers and horns) and all the 
viscera except for the stomach and intestines must accompany the body.   
The trained person who carried out the examination must inform the competent 
authority of the abnormal characteristics, abnormal behaviour or suspicion of 
environmental contamination, that prevented him or her from making a 
declaration in accordance with (a); 

(c) If no trained person is available to carry out the examination referred to in point 2 
[BL1] in a particular case, the head (except for tusks, antlers and horns) and all 
the viscera except for the stomach and the intestines must accompany the body.

BL5. Chilling must begin within a reasonable time after killing and achieve a temperature 
throughout the meat of not more than 7ºC.  Where climactic conditions so permit, 
active chilling is not necessary.   

BL6. During transport to the game handling establishment, heaping must be avoided. 
BL7. In addition, unskinned large wild game may be skinned and placed on the market 

only if, (a) before skinning it is stored and handled separately from other food and 
not frozen. 

853/2004 Annex III Section IV Chapter II: points 1, 3, 4, 5, 6 & 8a 

SMALL WILD GAME
BS2. If abnormal characteristics are found during the examination, abnormal behaviour 

was observed before killing, or environmental contamination is suspected, the 
trained person must inform the competent authority. 

BS3. Meat of small wild game may be placed on the market only if the body is transported 
to a game handling establishment as soon as possible after the examination 
referred to at point 1 [BS1]. 

BS4. Chilling must begin within a reasonable time after killing and achieve a temperature 
throughout the meat of not more than 4ºC.  Where climatic conditions so permit, 
active chilling is not necessary.

853/2004 Annex III Section IV Chapter III: points  2, 3 & 4 

Wild Game Notifications 
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� The trained person who 
carries out the initial 
examination of game must 
inform the competent 
authority of the abnormal 
characteristics, abnormal 
behaviour or suspicion of 
environmental
contamination.

BL4, BS2 

If abnormal characteristics or behaviour has been identified, 

then the competent authority needs to be informed.  In the 

case of suspicion of notifiable disease, by a report to an 

Animal Health Divisional Office for GB 

www.defra.gov.uk/corporate/contacts/ahdo.htm (Defra 

helpline 08459 335577) or Divisional Veterinary Office for NI 

www.dardni.gov.uk/vetservice/main/offices.htm (DARD 

helpline 028 9052 4999).  Otherwise, for 

� large game - a numbered declaration must be attached 

to the body, stating that following an examination the 

animal has been found to be free of any abnormal 

characteristics, behaviour or environmental 

contamination, and the date, time and place of killing or 

indicate where this is not the case;  

and for

� small game -- a declaration may be attached to trays or 

cartons to inform the competent authority of any 

abnormal characteristics, behaviour or environmental 

contamination. 

Specimen Forms - see examples at the end of this Section, 

taken from Section 9 of the Wild Game Guide.  

If the correct documentation is not provided the carcases 

must be disposed of as animal by-product in accordance with 

Regulation (EC) 1774/2002 and the Animal By-products 

Regulations 2005..

Large Wild Game 

� Large wild game is to have 
been transported to a game 
handling establishment as 
soon as possible after an 
initial examination 
accompanied by appropriate 
parts identified as belonging 

Guidance for suppliers of Wild Game - see the Wild Game 

Guide. 

Initial examination – see ‘Trained Persons’ above. 

Accept only carcases accompanied by the appropriate 

viscera identified as belonging to a given animal.  

Accompanying viscera (feral wild boar) – as a species 
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� to a given animal. 
BL3, BL4, BL5, BL6 

� Game carcases are chilled 
within a reasonable time 
after killing to a temperature 
of not more than 7°C 
throughout the meat unless 
active chilling is 
unnecessary due to climate. 

BL6

� Unskinned large wild game 
are stored and handled 
separately from other food 
and not frozen. 

BL7

susceptible to Trichinosis, the head (except tusks) and 

diaphragm must accompany the body.  The Official 

Veterinarian will carry out Trichinella testing. 

Accompanying viscera (deer) with a trained person’s 

declaration – the body need not be accompanied by the 

head and viscera, which can be removed immediately after 

killing.

Accompanying viscera (deer) without a trained person’s 

declaration – the head (except for antlers and horns) and all 

the viscera (except for the stomach and intestines, such as 

heart, lungs and liver) must accompany the body. 

Correlation of carcases and parts - if an animal is declared 

unfit for human consumption its parts will also be unfit.  It is 

therefore necessary to be able to match all parts of the animal 

taken from the carcase before post mortem inspection as 

belonging to that one animal. 

Chilling – in the UK except for the coldest time of year, and 

where storage and transport times are short, active chilling 

will be necessary to attain the required temperature.  See 

Chapter 8 (Temperature Controls). 

Freezing - large, in-fur game is not to be frozen before 

processing.   

Storage - keep skinned and in-fur game separate. 

Small Wild Game 

� Small wild game are to have 
been transported to a game 
handling establishment as 
soon as possible after an 
initial examination and 
chilled within a reasonable 
time after killing to a 
temperature of not more 
than 4°C throughout the 

Guidance for suppliers of Wild Game - see the Wild Game 

Guide. 

Initial examination – see ‘Trained Persons’ above. 

Chilling – in the UK except for the coldest time of year, and 

where storage and transport times are short, active chilling 

will be necessary to attain the required temperature.  See 

Chapter 8 (Temperature Controls). 

Freezing – small, in fur, in feather game may be frozen 
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meat unless the climate 
makes active chilling 
unnecessary. 

BS3, BS4 

before processing. 

Storage – keep in fur/in feather game separate from skinned 

and de-feathered carcases. 

 

 

LARGE WILD GAME
BL8. Large wild game delivered to a game handling establishment must be presented to 

the competent authority for inspection. 
BL9.  In addition, unskinned large wild game may be skinned and placed on the market 

only if: (b)after skinning it undergoes a final inspection in accordance with 
regulation 854/2004 

BL10. The rules laid down in Section I, Chapter V, apply to the cutting and boning of large 
wild game. 

853/2004 Annex III Section IV Chapter II: points 7, 8b & 9 

SMALL WILD GAME
BS6. Small wild game delivered to a game-handling establishment must be presented to 

the competent authority for inspection.  
BS7. The rules laid down in Section II, Chapter V, apply to the cutting and boning of 

small wild game. 
853/2004 Annex III Section IV Chapter III: points 6 & 7 

Dressing, Official Inspection & Cutting 

� Game sent to approved 
Game Handling 
Establishments is to be 
subject to official 
inspection.

BL8, BL9, BS6 

� Wild game meat is to be cut 
and boned in the same way 
as the equivalent domestic 
species.

BL10, BS7 

Dressing of Carcases: 

Large wild game  - see relevant parts of Section C (Dressing 

of Domestic Ungulates and Large Game). 

Small wild game  - see relevant parts of Section D (Dressing 

of Poultry & Lagomorphs including Game). 

Cutting: 

- see Chapter 11 (Cutting of Meat). 
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Section B Annex 
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C. DRESSING OF DOMESTIC UNGULATES & LARGE GAME  

See Chapter 9 Acceptance & Slaughter of Animals: 

� Animal Welfare legislation 
� Section A. Transport of livestock to slaughterhouses 
� Section B. Acceptance of livestock
� Section C. Animal identification 
� Section D. Food chain information 
� Section E. Farmed game 
� Section F. Slaughter of domestic ungulates  

 

Acceptance of bodies of Emergency Slaughtered Animals for dressing
… meat from domestic ungulates that have undergone emergency slaughter outside the 
slaughterhouse may be used for human consumption only if … 
C1. An otherwise healthy animal must have suffered an accident that prevented its 

transport to the slaughterhouse for welfare reasons. 
C2.  A veterinarian must carry out an ante-mortem inspection of the animal. 
C3. The slaughtered and bled animal must be transported to the slaughterhouse 

hygienically and without undue delay.  Removal of the stomach and intestines, but no 
other dressing, may take place on the spot, under the supervision of the veterinarian.  
Any viscera removed must accompany the slaughtered animal to the slaughterhouse 
and be identified as belonging to that animal. 

C4. If more than two hours elapse between slaughter and arrival at the slaughterhouse, 
the animal must be refrigerated.  Where climactic conditions so permit, active chilling 
is not necessary. 

C5. A declaration by the FBO who reared the animal, stating the identity of the animal and 
indicating any veterinary products or other treatments administered to the animal, 
dates of administration and withdrawal periods, must accompany the slaughtered 
animal to the slaughterhouse. 

C6. A declaration issued by the veterinarian recording the favourable outcome of the ante-
mortem inspection, the date and time of, and reason for, emergency slaughter, and 
the nature of any treatment administered by the veterinarian to the animal, must 
accompany the slaughtered animal to the slaughterhouse. 

853/2004 Annex III Section I Chapter VI: points 1 – 6 

Acceptance of bodies of Farmed Game animals for dressing
C7. (a) Slaughtered and bled animals are transported to the slaughterhouse hygienically 

and without undue delay.  If transport takes more than two hours, the animals are, 
if necessary, refrigerated.  Evisceration may take place on the spot, under the 
supervision of the veterinarian; 

(b) a declaration by the FBO who reared the animals, stating their identity and 
indicating any veterinary products or other treatments administered, dates of 
administration and withdrawal periods, accompanies the slaughtered animals to 
the slaughterhouse; and 
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853/2004 Annex III Section III: points 3(h) and (i) and point 4 (ref. bison).

(c) during transport to the approved establishment, a certificate issued and signed 
by the OV or approved veterinarian, attesting to a favourable result of the ante-
mortem inspection, correct slaughter and bleeding and the date and time of 
slaughter, accompanies the slaughtered animals.

853/2004 Annex III Section III: point 3(j) and point 4 (ref. bison) as amended 
(d) By way of derogation from 3(j)…, the certificate referred to in Article 16 [of 2076/ 

2005], attesting to a favourable result of the ante-mortem inspection, is issued 
and signed by the veterinary service. 

2076/2005 Transitional Arrangements Article 9 

Bodies Accepted for Dressing 

� Only animals that have 
suffered an accident that 
prevented transportation on 
animal welfare grounds and 
have been subject to ante-
mortem inspection go for 
human consumption. 

C1, C2 

� Bodies are transported 
hygienically and without 
delay.  If the time between 
slaughter and arrival at the 
slaughterhouse is more 
than 2 hours, the animal is 
refrigerated unless active 
chilling is unnecessary due 
to climate. 

C3, C4, C7a 

� Animals are accompanied 
by owners’ declarations and 
veterinary certificates with 
any viscera removed under 
veterinary supervision.  

C3, C5, C6, C7b, C7c, C7d 

Advise suppliers of the conditions that have to be met before 

bodies can be accepted for dressing. 

Confirm that when the bodies of farmed game animals or 

emergency slaughtered animals arrive at the premises they 

are under refrigeration if necessary (i.e. usually in the UK 

except for the coldest time of year, and where storage and 

transport times are short, active chilling will be necessary) and 

are accompanied by Owner Declarations and Veterinary 

Certificate.   

Farmed Game – see Chapter 9 Section E including the 

model document at Annex 5. 

Emergency Slaughtered Animals  - see Chapter 9 Section 

F including the model document at Annex 7. 

If the correct documentation is not provided to the operator 

the carcase must be disposed of as animal by-product in 

accordance with Regulation (EC) 1774/2002 and the Animal 

By-products Regulations 2005, having regard to the need for 

any statutory testing that is required, e.g. TSE testing. 
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C8. Carcases and offal must not come into contact with floors, walls or work stands. 
853/2004 Annex III Section I Slaughter Hygiene: Chapter IV point 11 

Contact of Meat with Floors, Walls, Workstands 

� Avoid carcases and offal 
from coming into contact 
with floors, walls or work 
stands.

C8

Minimise the opportunity for contact between carcases and 

offal and floors, walls and work stands through layout and 

design of equipment and lines, control of line speed and staff 

training, awareness and supervision.  

Where such contact is difficult to avoid completely, the 

installation, maintenance and treatment of surfaces as ’food 

contact surfaces’ will reduce the risk of contamination.  

Dropped meat policy – the procedures for dealing with meat 

that has fallen on the floor, depend on the size of the piece of 

meat and the extent and nature of any possible contamination.  

Trim large pieces of red meat of visible contamination before 

processing is resumed.  Pieces that are not suitable for 

trimming should be disposed of as unfit food.  

 

C9. If the blood or other offal of several animals is collected in the same container before 
completion of post-mortem inspection, the entire contents must be declared unfit for 
human consumption if the carcase of one or more of the animals concerned has 
been declared unfit for human consumption. 

853/2004 Annex III Section I Slaughter Hygiene: Chapter IV point 15 

Blood Collection

� If the blood of several 
animals is collected in the 
same container before 
post-mortem inspection is 
completed, the entire 
contents are to be declared 
unfit for human 
consumption if the carcase 
of one or more of the 
animals concerned has 
been declared unfit for 

If blood is intended for human consumption and an animal is 

declared unfit for human consumption, its blood will also be 

unfit.  It is therefore necessary to be able to match batches of 

blood collected before post mortem inspection to individual 

animals. 

Collect any blood intended for human consumption 

hygienically, for example by using a hollow knife.

OV decisions – note that the OV is to declare meat  unfit for 

human consumption if it consists of blood that may constitute 

a risk to public or animal health owing to the health status of 
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human consumption. 

C9

any animal from which it derives or contamination arising 

during the slaughter process; 
854/2004 Annex I Section II Chapter V(t) 

Blood not intended for human consumption is an Animal By-

Product – see 10.2 above. 

 

C10. … skinning, evisceration and other dressing must be carried out without undue 
delay and in a manner that avoids contaminating the meat.  

C10d In particular: (d) removal of the udder must not result in contamination of the 
carcase with milk or colostrum. 

853/2004 Annex III Section I Slaughter Hygiene: Chapter IV point 7(d) 

Processing

� Carry out skinning, 
evisceration and other 
dressing without undue 
delay, avoiding 
contamination of the meat. 

C10

Once an animal has been stunned, bleeding and dressing 

should be a continuous process.  Schedule breaks 

accordingly.

Udder Removal 

� Remove the udder in a way 
that avoids contamination 
of the carcase with milk or 
colostrum.

C10d

Remove udders hygienically and avoid spillage.   

C11.  Until post-mortem inspection is completed, parts of a slaughtered animal subject to 
such inspection must: 
(a) remain identifiable as belonging to a given carcase; and 
(b) come into contact with no other carcase, offal or viscera, including those that 

have already undergone post-mortem inspection. 
However, provided that it shows no pathological lesion, the penis may be 
discarded immediately. 

853/2004 Annex III Section I Slaughter Hygiene: Chapter IV point 13 



OPERATOR’S OBLIGATIONS ADVICE 

 

MIG PART TWO  10. DRESSING OF CARCASES 
December 2006 

23

C3.  Any viscera removed [from emergency slaughtered] animals must accompany the 
slaughtered animal to the slaughterhouse and be identified as belonging to that 
animal.

853/2004 Annex III Section I Domestic Ungulates: Chapter VI point 3

Correlation of Carcases & Parts 

� Make sure that, until post-
mortem inspection is 
completed, parts of a 
slaughtered animal subject 
to such inspection 
(including emergency 
slaughtered animals) 

� remain identifiable as 
belonging to a given 
carcase; and 

� do not come into 
contact with other 
carcases, offal or 
viscera, including those 
that have already 
undergone post-mortem 
inspection

� however, the penis may 
be discarded 
immediately provided it 
shows no pathological 
lesion.

C11, C3 

If an animal is declared unfit for human consumption its parts 

will also be unfit.  It is therefore necessary to be able to match 

parts of the animal, including batches of blood (see C9) or fat 

when intended for human consumption, taken from the 

carcase before post mortem inspection, as belonging to that 

one animal.   

If removed before post mortem meat inspection, most parts of 

each animal must accompany the carcase to allow a full 

inspection to take place. 

Make sure that: 

� slaughtered animals are dressed and treated in such a 

way as not to prevent or hinder official inspection 

� no carcases are cut up 

� no action is taken to destroy or alter evidence of disease 

� no part, is removed from the establishment until post-

mortem inspection is completed and any required 

samples are taken except: 

- for all species: the penis if not intended for human 

consumption, provided retention was not required 

following ante-mortem inspection - C11.

- for sheep and goats: the head, if no part of it is 

intended for human consumption – 854/2004 Annex I 

Section IV Chapter II point 1.

- for relevant species: the hide or skin - but see below.

 

C10b.  … skinning …. must be carried out without undue delay and in a manner that 
avoids contaminating the meat.  In particular: 
(b) during the removal of hides and fleece: 
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(i) contact between the outside of the skin and the carcase must be prevented; 
and

(ii) operators and equipment coming into contact with the outer surface of 
hides and fleece must not touch the meat;  

C12. Carcases and other parts of the body intended for human consumption must be 
completely skinned, except for porcine animals, the heads of ovine and caprine 
animals and calves, the muzzle and lips1 of bovine animals and the feet of bovine2,
ovine and caprine animals.  Heads, including muzzle and lips1, and feet must be 
handled so as to avoid contamination of other meat.

1 Amended by1662/2006 Annex II point 1a 
2 Amended by 2074/2005 Implementing Measures Article 5(f) 

C13. When destined for further handling:  
(c) heads and feet must be skinned or scalded and depilated. 

853/2004 Annex III Section I Slaughter Hygiene:  Chapter IV: points 7(b), 8 and 18(c) 

Skinning

� During the removal of hides 
and fleece, prevent contact 
between the outside of the 
skin and the carcase. 

C10(b)(i) 

� Operators and equipment 
that have come into contact 
with the outer surface of 
hides and fleece must not 
touch the meat. 

C10(b)(ii) 

� Skin carcases and other 
parts intended for human 
consumption, completely 
except for pigs and certain 
heads, muzzle and lips of 
bovines and feet (see 
below), 

C12

Mechanical methods (e.g. crocodile clips and papers) may be 

used to reduce the risk of the carcase being contaminated 

from the in-rolling of the hide/fleece during its removal.   

After the initial cut through the skin a second clean knife 

should be used for further skinning.  

Wash hands frequently and make sure that carcases do not 

touch either equipment or, if skinned on a cradle, the floor. 

De-pelting of lambs (insufflation) - if gas is used as an aide 

to pelt removal, the process needs to be carried out 

hygienically, taking into account e.g.: 

- preventing contamination at the injection site  

- sanitising needles to prevent contamination between 

carcases

- the type of gas, which must either be food grade or filtered 

compressed air (not one directly drawn from the abattoir 

environment). 

Carcases handled in this way should be included in the 

company’s microbiological testing plan. 

4
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Hides & Skin - when intended for food use (e.g. production of 

gelatine and collagen) hides and skins must derive from 

animals that have passed ante- and post-mortem inspection.

Hides and skins are classed as category 3 animal by-products 

when the operator decides not to use them for human 

consumption - see 10.2 above. 

Heads & Feet 

� Skin or scald and depilate 
the heads of pigs, sheep, 
goats and calves and the 
feet of pigs, sheep, goats 
and cattle when destined for 
further handling.   

C12, C13

� Handle heads, muzzle, lips 
and feet in a way that avoids 
contamination of other 
meat.

C12

Remove heads and feet hygienically. 

If left unskinned, the heads and feet intended for human 

consumption must be scalded and all hair removed before 

dispatch from the slaughterhouse.  

Feet – treat feet intended for human consumption as edible 

offal.  Feet that have not been inspected and have not been 

processed are not to be despatched from the establishment 

as intended for human consumption. 

Sheep & goat heads – if no parts are intended for human 

consumption – see C11 above. 

 

C14.  When not skinned, porcine animals must have their bristles removed immediately. 
The risk of contamination of the meat with scalding water must be minimised.  Only 
approved additives may be used for this operation.  Porcine animals must be 
thoroughly rinsed afterwards with potable water. 

853/2004 Annex III Section I Slaughter Hygiene:  Chapter IV: point 9 

Scalding of Pigs 

� For pigs that are not 
skinned, remove the bristles 
immediately and rinse the 
carcase thoroughly in 
potable water.  The risk of 

Use potable water to fill the scalding tank at the start of each 

day.  Empty and clean the tank when necessary and at the 

end of the day.  

Keep the water at an appropriate temperature (around 60�C)

5



OPERATOR’S OBLIGATIONS ADVICE 

 

MIG PART TWO  10. DRESSING OF CARCASES 
December 2006 

2

contamination of the meat 
with scalding water must be 
minimised.  Use only 
approved additives for this 
operation.

C14

to maintain effective scalding. 

Vertical scalding which involves the use of humidified air as 

opposed to water in a tank may reduce the risk of cross 

contamination of the carcase via the stick wound.  If used, the 

scald tank should be cleaned at the end of the day.

Scald tank additives are not known to be used in the UK. 

 

C10 … evisceration … must be carried out without undue delay and in a manner that 
avoids contaminating the meat.  In particular: 

C10c. (c) measures must be taken to prevent the spillage of digestive tract content 
during and after evisceration and to ensure that evisceration is completed as 
soon as possible after stunning. 

853/2004 Annex III Section I Slaughter Hygiene: Chapter IV point 7(c) 

Evisceration

� Carry out evisceration 
without undue delay. 

C10

� Prevent the spillage of 
digestive tract contents 
during and after 
evisceration.

C10c 

Instruct staff how to avoid opening the digestive tract and why 

it is important to prevent such contamination of the carcase. 

The risk of faecal contamination may be reduced by rodding 

and/or bunging of cattle and sheep. 

Rodding – the oesophagus can be sealed or by mechanical 

methods such as tying, elastic/rubber rings, plastic clips, 

starch cones.  Rodding is usually carried out straight after 

bleeding is completed to prevent the escape of ruminal or 

stomach fluid or contents, which would contaminate the 

tissues of the head and neck.  Alternatively this may be carried 

out after hide/fleece removal to minimise contamination of the 

throat.  

Bunging – reduce faecal contamination by placing a bag over 

the rectum and securing it in place with an elastic band.  

Specialist bunging equipment is available for pigs which cuts 

round the orifice and pushes rectal content back up the rectum 

and so prevents spillage.  For sheep rectal contents can be 

milked, or milked and tied, or milked and clipped as well as 

bunged.

 

6



OPERATOR’S OBLIGATIONS ADVICE 

 

MIG PART TWO  10. DRESSING OF CARCASES 
December 2006 

2

C15. Both kidneys must be removed from their fatty covering. In the case of bovine and 
porcine animals, and solipeds, the peri-renal capsule must also be removed. 

853/2004 Annex III Section I Slaughter Hygiene: Chapter IV point 14 

Kidneys

� Remove both kidneys from 
their fatty covering.   

� In the case of bovine and 
porcine animals and 
solipeds, also remove the 
peri-renal capsule. 

C15

Remove kidneys to facilitate post-mortem inspection. 

Correlate to carcases for inspection 

 

 

C16. When destined for further handling: (a) stomachs must be scalded or cleaned;        
(b) intestines must be emptied and cleaned;

853/2004 Annex III Section I Slaughter Hygiene: Chapter IV point 18(a) & (b) 

Stomachs & Intestines 

� When destined for further 
handling, scald or clean 
stomachs; empty and clean 
intestines.

C16

� Unless otherwise 
authorised, provide a 
separate room for the 
emptying and cleaning of 
stomachs and intestines. 

A5

If intended for human consumption, scald or clean stomachs 

and empty and clean intestines thoroughly with potable water, 

before despatch from the slaughterhouse.  

Cleaning of green offal should take place in a separate room 

(or at a separate time if authorised at approval) to avoid cross 

contamination- see A5 above. 

Section XIII Annex III of Regulation 853/2004 sets out 

requirements for Treated Stomachs, Bladders & Intestines - 

see the separate Edible Co-Products Industry at 

www.food.gov.uk/foodindustry/guidancenotes/meatregsguid/c

oproductbyproductguide.

Staff handling green offal should not handle other fresh meat 

unless they first wash their hands and other parts of the body 

that were contaminated and change protective clothing if 

necessary. 

Remove labelled containers used for the collection and 

7
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disposal of gut content from the work area when full and at the 

end of the day. 

 

 

C17. The carcases must not contain visible faecal contamination.  Any visible 
contamination must be removed without delay by trimming or alternative means 
having an equivalent effect. 

853/2004 Annex III Section I Slaughter Hygiene: Chapter IV point 10 

A8. Food business operators shall not use any substance other than potable water - … - 
to remove surface contamination from products of animal origin, unless the 
substance’s use has been approved … . 

853/2004 Article 3 point 2

Visible Carcase Contamination 

� Make sure that carcases do 
not contain visible faecal 
contamination.  If any such 
contamination has occurred 
remove it without delay by 
trimming or alternative 
means with an equivalent 
effect.

C17

Gross visible contamination of meat must be trimmed.  If 

such contamination is detected plant staff should remove it

before the carcase is presented for post-mortem inspection. 

Check every carcase to ensure absence of visible 

contamination with, in particular, faeces, viscera, bedding, hide 

and hair, wool or bristle.  In order to inspect in the proper way, 

ensure there is enough light (see A4 above) at the point of 

inspection and that the carcase can be seen from all angles 

(e.g. mirrors can assist - but take care as glass can become a 

food safety hazard). 

Trimming of bullet entry points – shot game carcases may 

require localised trimming around bullet holes because of 

bruising, or more extensive trimming if there is bone/muscle 

damage. 

OV decisions – note that the OV is to declare meat  unfit for 

human consumption if it shows soiling, faecal or other 

contamination.  
854/2004 Annex I Section II Chapter V(s)

Removal of surface contamination

� Use only potable water or 
EU approved substances 

Remove any visible faecal contamination before the carcase 

is washed or rinsed.  Rinsing or showering of carcases should 

8
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for the removal of surface 
contamination from meat or 
other products of animal 
origin.  Follow the 
conditions of use. 

A15

be kept to a minimum using only potable water (or approved 

substances – see Section A15 above). If spraying is carried 

out water should be contained in such way to prevent cross 

contamination and waste water collected and ducted into a 

drain. 

Washing is recommended: 

- after beef carcase splitting to remove bone dust, taking care 

to restrict water spray to the back bone; 

- after the scald tank for pigs and poultry but before 

evisceration, to remove debris from the scald tank.   

Heads and tongues – wash before inspection, to remove any 

ingested material that may hamper inspection. 

OV decisions – note that the OV is to declare meat  unfit for 

human consumption if it has been treated illegally with 

decontaminating substances. 
854/2004 Annex I Section II Chapter V (l) 

 

C18. Slaughterhouse operators must follow the instructions of the competent authority to 
ensure that post-mortem inspection of all slaughtered animals is carried out under 
suitable conditions in accordance with Regulation 854/2004. 

853/2004 Annex III Section I Slaughter Hygiene: Chapter IV point 12 

Emergency Slaughter Outside the Slaughterhouse

C19. The slaughtered animal must be fit for human consumption following post-mortem 
inspection carried out in the slaughterhouse in accordance with Reg. 854/2004 
including any additional tests required in the case of emergency slaughter.

C20. Food business operators must follow any instructions that the official veterinarian 
may give after post-mortem inspection concerning the use of the meat.  

853/2004 Annex III Section I Domestic Ungulates: Chapter VI points 7 and 8 

Large Wild Game

C21. Large wild game delivered to a game-handling establishment must be presented to 
the competent authority for inspection. 

C22. In addition, unskinned large wild game may be skinned and placed on the market 
only if: (b) after skinning, it undergoes a final inspection in accordance with Reg. 
854/2004.

853/2004 Annex III Section IV Large Wild Game: Chapter II points 7 and 8 

9
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Post-mortem Inspection

� Follow the OV’s instructions 
to ensure that post-mortem 
inspection of all slaughtered 
animals is carried out under 
suitable conditions in 
accordance with Regulation 
854/2004

C18, C19, C21, C22 

� Carcases and 
accompanying offal are to 
be subjected without delay 
after slaughter to post-
mortem inspection.  The 
slaughter line speed and the 
number of inspection staff 
present are to be such as to 
allow for proper inspection. 

854/2004 Annex I Section I Chapter 
II D point 1 

� For post-mortem inspection 
the OV will require certain 
carcases to be submitted 
split lengthways down the 
spinal column.  The OV may 
also require any head or any 
carcase to be split 
lengthways. 

854/2004 Annex I Section I Chapter 
II D point 3 

� Post-mortem inspection 
procedures described for 
[red meat] animals are to 
be applied to the

Regulation 854/2004 lays down the requirements for post-

mortem inspection – see 10.2 (Post-mortem Inspection).  After 

the inspection, the OV/OA can: 

� pass the meat as fit for human consumption 

� declare the meat unfit for human consumption 

� detain the meat for further examination following 

rectification. 

Splitting carcases – unless the OV authorises otherwise for 

a specific reason, split carcases of domestic solipeds, bovine 

animals over 6 months old and domestic swine over 4 weeks 

old lengthways down the spinal column.  The OV may also 

require splitting of any carcase or head. 

Operator rectification - meat presented for post-mortem 

inspection should be free from visible faecal and other 

contamination. 

If contaminated meat is presented, official inspection staff will 

divert it to the detained rail or area until action has been taken 

by the operator to remove the contamination and re-present 

the meat for inspection.  See C11 above on Correlation Of 

Carcases and Parts).   

Some defects can be removed under official supervision and 

re-presented for inspection and health marking.  Other defects 

will render the carcase and parts unfit for human consumption.  

Where certain pathological defects are detected, e.g. bruising, 

these may, by agreement with the OV, be removed by the 

operator at the final inspection area.  Otherwise, official 

inspection staff will divert the carcase to the detained rail or 

area for a final decision on fitness.   

Uteri  - for the grading and classification of female bovines as 

heifers or cows, the uteri may be left attached to the carcase 

until grading is completed if the OV is satisfied with the 

procedures to ensure: 
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corresponding species of 
farmed game. 

854/2004 Annex I Section IV 
Chapter VII B point 2 

� correlation is kept between the uteri and the carcase 

without a risk of cross contamination; 

� no carcase is released for human consumption until the 

uteri has been completed removed and the carcase found 

fit for human consumption at post-mortem inspection and 

health marks are applied (note: for carcases over thirty 

months of age the health mark will only be applied when a 

negative TSE result is obtained). 

Meat from Emergency Slaughter Animals

� Follow the OV’s instructions 
regarding any additional 
tests that may be required 
for an emergency 
slaughtered animal, or the 
use of its meat after post-
mortem inspection. 

C19, C20 

Meat from emergency slaughtered animals may not be placed 

on the market unless it bears a special health mark and only in 

the country where slaughter takes place. 
853/2004 Annex III Section I Chapter VI point 9 

See Chapter 13 (Food Traceability etc.) Section C3. 

Cysticercus Bovis (C Bovis)

� Follow the OV’s instructions 
to ensure that post-mortem 
inspection is carried out 
under suitable conditions in 
accordance.

C18

� Meat infected with C Bovis is 
to be declared unfit for 
human consumption.
However uninfected parts of 
animals not generally 
infected with cysticercus, 
may be declared fit for 
human consumption after 
cold treatment. 

When not generally infected with C.Bovis, parts of an animal 

may be declared fit for human consumption if they undergo 

cold treatment for a specified time at a set temperature i.e. 

either 14 days at a temperature not exceeding -10°C or 21 

days at a temperature not exceeding -7°C.  See Part One 

Chapter 6.6 for more information about C Bovis. 

The carcase will be cut up to determine the extent of 

contamination.  Those parts that are not contaminated 

should be boxed and placed in cold storage.  The boxes will 

be detained and officially labelled to ensure that they are not 

used until the OV is satisfied that the meat has received 

satisfactory treatment and can be health marked and 

despatched. 

Special arrangements - if there are no suitable cold storage 

facilities at the slaughterhouse, the meat can be sent to an 
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854/2004 Annex I Section IV 

Chapter IX B2

approved standalone cold store for treatment by 

arrangement with the OV.  A charge will normally be made 

for an Authorised Officer (AO) to visit the cold store to check 

the treatment and, if there is no cause for concern, to release 

the meat.  Each box must be labelled ‘C.Bovis - Detained’. 

The transfer permit that must accompany each pallet of 

boxes must include the total number of boxes being 

consigned to the cold store and the number of carcases that 

have been boxed.  The AO will sign and return the permit to 

the originating plant and, once released, the boxes can be 

identification marked by the cold store and despatched. 

 

C23. After post-mortem inspection: 

(a) the tonsils of bovine animals, porcine animals1 and solipeds must be removed 
hygienically; 

1amended by 1662/2006 Annex II point 1(b) 

(b) parts unfit for human consumption must be removed as soon as possible from 
the clean sector of the establishment; 

(c) meat detained or declared unfit for human consumption and inedible by-
products must not come into contact with meat declared fit for human 
consumption; and 

(d) viscera or parts of viscera remaining in the carcase, except for the kidneys, 
must be removed entirely and as soon as possible, unless the competent 
authority authorises otherwise.  

853/2004 Annex III Section I Slaughter Hygiene: Chapter IV point 16(a)-(d) 

Unfit Meat 

� After post-mortem 
inspection make sure that: 

� tonsils of cattle [, pigs] 
animals and solipeds 
(horses) are removed 
hygienically. 

� parts unfit for human 
consumption are 
removed as soon as 

OV decisions – note that among other reasons, the OV will 

declare meat unfit for human consumption if it indicates patho-

physiological changes, contains other than permitted SRM, 

shows soiling, faecal or other contamination or, in the OV’s 

opinion, it may constitute a risk to public or animal health or is 

for any other reason not suitable for human consumption. 
854/2004 Annex I Section II Chapter V (p), (r), (s), (u) 

Detained meat - use a rail to divert carcases to a lockable, 

refrigerated facility for storage of detained meat for further 

2



OPERATOR’S OBLIGATIONS ADVICE 

 

MIG PART TWO  10. DRESSING OF CARCASES 
July 2008 

33

possible from the clean 
sector of the 
slaughterhouse.

� meat detained or 
declared unfit for human 
consumption and 
inedible by-products do 
not come into contact 
with meat declared fit for 
human consumption. 

� viscera or parts of 
viscera remaining in the 
carcase, except for the 
kidneys, are removed 
entirely and as soon as 
possible, unless the OV 
authorises otherwise.  

C25

inspection - see A9 above. 

Storage and removal of unfit meat - place unfit meat in a 

designated, labelled container out of contact with fit meat and 

remove the container when full or at the end of the day. See 

Chapter 15 (Waste Management).  There should be separate 

lockable facilities for the storage of meat declared unfit for 

human consumption – see A9 above. 

Edible Co-products and Animal By-Products – see 

separate guidance available at 

www.food.gov.uk/foodindustry/guidancenotes/meatregsguid/c

oproductbyproductguide

 

See Chapter 11 (Cutting of Meat) for further information 
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D. DRESSING OF POULTRY AND LAGOMORPHS INCLUDING GAME 

See Chapter 9 Acceptance & Slaughter of Animals: 

� Animal Welfare legislation 
� Section A. Transport of livestock to slaughterhouses 
� Section B. Acceptance of livestock
� Section D. Food chain information 
� Section E. Slaughter of farmed game mammals & poultry on farm 
� Section G. Slaughter of poultry & lagomorphs  

 

Acceptance of bodies of Poultry slaughtered on farms for dressing
D1.  The slaughtered birds must be accompanied to the slaughterhouse by a declaration 

by the … operator who reared the animal indicating any veterinary products or other 
treatments administered to the animal, dates of administration and withdrawal 
periods, and the date and time of slaughter. 

D2.  The slaughtered animal must be accompanied to the slaughterhouse by a certificate 
issued by the OV or approved veterinarian in accordance with Regulation 854/2004. 

D3. In the case of poultry reared for the production of ‘foie gras’, the uneviscerated birds 
must be transported immediately and if necessary refrigerated to a slaughterhouse or 
cutting plant. They must be eviscerated within 24 hours of slaughter under the 
supervision of the competent authority. 

D4. Delayed eviscerated poultry … may be kept for up to 15 days at a temperature of not 
more than 4ºC after slaughter.  It must then be eviscerated in a slaughterhouse or 
cutting plant located in the same Member State as the farm of production. 

853/2004 Annex III Section II Chapter VI points 6-9 

Bodies Accepted for Dressing 

� Make sure that: 
� accepted farm 

slaughtered poultry are 
accompanied by a 
owners declaration and 
veterinary certificate. 

D1, D2 

� uneviscerated poultry for 
‘foie gras’ production is 
transported, immediately 
and if necessary 
refrigerated, to an 

Foie gras – eviscerate poultry within 24 hours of slaughter. 

Delayed eviscerated poultry must arrive for evisceration no 

later than 15 days after slaughter.  

Documentation – confirm that when the poultry arrives the 

birds are at no more than 4ºC if a delayed evisceration bird, or 

under refrigeration if necessary if a ‘foie gras’ bird (in the UK 

except for the coldest time of year, and where storage and 

transport times are short, active chilling will be necessary).  

Check that poultry is accompanied by Owner Declarations

and Veterinary Certificate - see Chapter 9 Section E 

4
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approved slaughterhouse 
or cutting plant in the 
same Member State for 
evisceration within 24 
hours of slaughter. 

D3

� delayed eviscerated 
poultry arrives at a 
slaughterhouse or cutting 
plant in the same Member 
State as the farm of 
production no later than 
15 days after slaughter 
and at a temperature of 
not more than 4ºC. 

D4

including model document at Annex 6. 

If the correct documentation is not provided to the operator 

the carcase must be disposed of as animal by-product. 

 

D5a.  … skinning or plucking, … and other dressing must be carried out without undue 
delay in such a way that contamination of the meat is avoided.  

853/2004 Annex III Section II Slaughter Hygiene: Chapter IV point 5

Plucking & Skinning 

� Carry out skinning or 
plucking, and other 
dressing without delay and 
in such a way as to prevent 
contamination of the meat.

D5a

Scalding - using potable water, birds are scalded either by 

immersion in hot water or by dry hot air. 

Automated plucking - when used, make sure:  

� Equipment is well maintained and in good working order 

so that it meets operational standards.  

� Waste feathers are removed from plucking equipment and 

the plucking room regularly and hygienically.  

Manual plucking - when using the dry plucking method staff 

should observe good personal hygiene to avoid possible 

contamination (i.e. washing hands frequently and wearing 

clean protective clothing). 

5
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Wax baths – may be used to de-feather ducks.  Refill wax 

bath with clean wax as necessary.  Melt used wax in a 

separate room and remove feather remnants and dirt before 

the wax is used again. 

 

D5b. … evisceration … must be carried out without undue delay in such a way that 
contamination of the meat is avoided.  In particular, measures must be taken to 
prevent the spillage of digestive tract contents during evisceration. 

853/2004 Annex III Section II Slaughter Hygiene: Chapter IV point 5

Evisceration

� Evisceration may be 
delayed for up to  
� 15 days after on farm 

slaughter of poultry  
� 24 hours after on farm 

slaughter of ‘foie gras’ 
poultry. 

D3, D4 

� Carry out evisceration 
without delay and in such a 
way as to prevent 
contamination of the meat.
In particular, take steps to 
prevent the spillage of 
digestive tract contents 
during evisceration. 

D5b

Automated Evisceration – in the case of mechanised lines, 

poor alignment of evisceration equipment may result in 

damage to the digestive tract and subsequent spillage of gut 

contents with contamination of the carcase.  Adequate 

maintenance and adjustment of the equipment to the size of 

birds is important to avoid this. 

Manual Evisceration – frequent changing, rinsing and 

disinfection of knives and washing of the operative’s arms and 

hands should be carried out to prevent cross-contamination.  

Keep aprons clean or change them regularly.  

Partial Evisceration - the removal of intestines only (see 

‘effilé’ below) may be permitted by the Competent Authority.  

Requests will be considered by FSA Meat Hygiene & 

Veterinary Division on receipt of a proposed method of 

operation (see also D7c). 

Evisceration (marketing terms) - under the EU Poultrymeat 

Marketing Standards Regulations (see 10.2 above) relevant 

poultry carcases must be presented for sale in one of the 

following forms: 

� �‘partially eviscerated’ (‘effilé’, or ‘roped’) - in which the 

heart, liver, lungs, gizzard, crop and kidneys have not 

been removed from the carcase.  

� ‘(eviscerated), without giblets’ or �‘(eviscerated), with  
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giblets’.  (Giblets comprise only the heart, neck, gizzard (with 

contents and horned membrane removed) and liver (without 

gall bladder), and other parts considered as edible by the 

market on which the product is intended for final consumption.  

If the neck remains attached to the carcase, it is not 

considered as one of the giblets.)

 

D5c. … dressing must be carried out without undue delay in such a way that 
contamination of the meat is avoided.

853/2004 Annex III Section II Slaughter Hygiene: Chapter IV point 5

Dressing

� Carry out dressing without 
delay and in such a way as 
to prevent contamination of 
the meat.

D5c

Harvesting of heads, feet and offal - staff involved in these 

operations should not touch carcases without first washing 

their hands and wash (and disinfect) equipment frequently.  

Any containers used must have been cleaned and disinfected 

before use and be removed from the room when full. 

Feet – when harvested for human consumption feet must be 

inspected.  This means that feet must be reconciled with 

carcases passed fit for human consumption. A batching 

system is acceptable provided that in the case of post 

mortem rejection the entire batch of feet is rejected.  

Trimming – trimming of minor blemishes such as bruising is 

discretionary – preferably completed after evisceration to 

minimise the risk of contamination of exposed meat.  Removal 

of more significant quantities of meat is usually impracticable 

with high line speeds, and in these cases an adjacent 

trimming area should be provided. 

Dropped meat policy – have procedures to deal with 

carcases or offal that have fallen on the floor.  This could 

include the provision of a meat tray off the floor at ‘weak 

points’ in the line and trimming affected parts.  Trim in-skin 

poultry carcases immediately to remove of visible 

contamination before processing is resumed.  Pieces that are 

not suitable for trimming should be disposed of as animal by-

7
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products, in accordance with Regulation (EC) 1774/2002 and 

the Animal By-products Regulations 2005. 

 

A15. Food business operators shall not use any substance other than potable water - … - 
to remove surface contamination from products of animal origin, unless the 
substance’s use has been approved … .

853/2004 Article 3 point 2 

Washing of Poultry/Lagomorphs 

� Use only potable water or 
EU approved substances 
for the removal of surface 
contamination from meat or 
other products of animal 
origin.  Follow the 
conditions of use. 

A15

Washing of carcases can reduce the microbial load, provided 

the washers are strategically placed.  Use only potable water 

(or approved substances – see Section A of this Chapter). 

OV decisions – note that the OV will declare meat unfit for 

human consumption if it has been treated illegally with 

decontaminating substances 
854/2004 Annex I Section II Chapter V (l) 

Spray wash internally and externally between different stages 

of evisceration to minimise the opportunity for bacterial 

attachment.  Ensure that spray is minimised during washing 

and the waste water is ducted into drains to minimise cross 

contamination. 

Potable water flumes may convey offal; water used to 

transport offal should not enter the offal washer. 

Carcases to be subjected to immersion chilling should be 

effectively washed prior to immersion. 

 

D6. Slaughterhouse operators must follow the instructions of the competent authority to 
ensure that the post-mortem inspection is carried out under suitable conditions, and 
in particular that slaughtered animals can be inspected properly. 

853/2004 Annex III Section II Slaughter Hygiene: Chapter IV point  6

Post-mortem Inspection

� Follow the OVs instructions 
to ensure that post-mortem

Regulation 854/2004 lays down the requirements for post-

mortem inspection – see 10.2 (Post-mortem Inspection). 

8
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 inspection of all slaughtered After the inspection, the OV/OA can: 

animals is carried out under 
suitable conditions in 
accordance with Reg 
854/2004.

D6

� Carcases and 
accompanying offal are to 
be subjected to post-
mortem inspection without 
delay after slaughter.  The 
speed of the slaughter line 
and the number of 
inspection staff present are 
to allow for proper 
inspection.

� 854/2004 Annex I Section I 
Chapter II D point 1Post-
mortem inspection 
procedures described for 
poultry are to be applied to 
the corresponding species 
of farmed game. 

854/2004 Annex I Section IV 
Chapter VII B point 2 

� pass the meat as fit for human consumption 

� declare the meat unfit for human consumption 

� detain the meat for further examination following 

rectification. 

Carcases and/or offal affected with general contamination by 

faecal material, bile, grease or disinfectants should be 

considered unfit for human consumption. 

Rectification – rectification, including removal of unfit meat, 

resulting from post-mortem findings must be carried out by 

plant staff under official supervision (supervision of trimming 

may be carried out by a PIA). Identification of unfit meat for 

trimming must not be delegated to untrained individuals.  

Put in place a hygienic trimming system if contaminated 

carcases are to be trimmed.  Any part of the carcase or offal 

affected with bile staining should be trimmed.  Where plucking 

machines break the skin of poultry the underlying musculature 

should be considered to be contaminated and trimmed from 

the carcase.  Meat contaminated after post-mortem inspection 

must not be released for human consumption. 

Trimming after chilling - trimming of carcases may be 

delayed until after chilling, if there is no risk of contamination to 

other carcases (i.e. does not apply to e.g. faecal 

contamination).  In addition, arrangements are to be in place 

for the trimming to be done under official supervision at regular 

times and methods are agreed with the OV (i.e. marking and 

identification of parts to be trimmed) to ensure that trimming is 

effectively completed by plant staff. 

Involvement of Slaughterhouse Staff 

� The Competent Authority 
(CA) may authorise the staff 
of poultry or rabbit 
slaughterhouses to carry 
out tasks of the meat 

The FSA permits the use of trained slaughterhouse staff 

(known as Plant Inspection Assistants or “PIAs”) to carry out 

certain duties of Meat Hygiene Inspectors in UK poultry and 

rabbit slaughterhouses, if FSA/DARD are satisfied, on a case 

by case basis, that Operators can implement such 

9
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inspectors

� When trained to the CA’s 
satisfaction in the same 
way as the OAs for the 
tasks of OAs or for the 
specific tasks they are 
authorised to perform 

� They are under the 
supervision, direction and 
responsibility of the OV 

� The OV is present and 
supervises their activities 

854/2004 Annex I Section III Chapter 

III A as amended by Commission 
Regulation (EC) No 1021/2008 

[Pub OJ 18.10.08 L277/15] 

arrangements, based on:: 

� Their application of Good Hygiene Practices and HACCP-

based procedures for at least 12 months; 

And an analysis of: 

� production and inspection records 

� type of activities undertaken in the establishment; 

� history of compliance with the rules; 

� expertise, professional attitude and sense of responsibility 

of the PIAs with regard to food safety; and 

� other relevant information. 

Operators wishing to use PIAs should approach their OV so 

that eligibility can be assessed.  These factors will also be 

routinely assessed at audit. 

Wild game – From 1.1.06 PIAs are not permitted to inspect 

wild game carcases in game handling establishments.  

Training and Authorisation – PIAs who have been working 

since before 2006 will hold authorisations following training by 

plant OVs.  In 2006 an external qualification, now replaced, 

was introduced for new staff (see Qualification below).  

Anyone without an authorisation or a pre-2006 PIA who has 

not worked with the relevant species between 1/1/06 and 

31/12/09, must gain an appropriate qualification before they 

can be authorised to work as a PIA. 

Authorisation is subject to the OV being satisfied that an 

individual has the competence to carry out the required tasks 

in the slaughterhouse. 

Qualification – a new Level 2 Award for Proficiency in Poultry 

Meat Inspection became available in 2009 covering (i) broilers 

and hens; (ii) turkeys; (iii) ducks and geese; or (iv) non-hunted 

game birds. Contact the Royal Society for Public Health 

(http://www.rsph.org.uk/) on 0207 3177 1641 or by email to 

acorpes@rsph.org or the Food and Drink Qualifications 

(http://www.nccnet.net/fdq/) on 01908 231062 or by email to 

angelalong@fdq.org.uk for information. 

Supervision and Performance assessment – PIAs work 

0



OPERATOR’S OBLIGATIONS ADVICE 

 

MIG PART TWO  10. DRESSING OF CARCASES 
April 2010 

41

under the OV’s supervision, direction and responsibility as 

members of the OV’s team and are subject to regular 

assessment of their performance. 

 

D7. After post-mortem inspection: 
(a) parts unfit for human consumption must be removed as soon as possible from 

the clean sector of the establishment; 
(b) meat detained or declared unfit for human consumption and inedible by-

products must not come into contact with meat declared fit for human 
consumption; and 

(c) viscera or parts of viscera remaining in the carcase, except for the kidneys, must 
be removed entirely, if possible, and as soon as possible, unless otherwise 
authorised by the competent authority. 

853/2004 Annex III Section II Slaughter Hygiene: Chapter IV point 7(a)-(c) 

After Post- mortem

� After post-mortem 
inspection:

� remove parts unfit for 
human consumption as 
soon as possible from the 
clean sector of the 
establishment;

� do not allow meat 
detained or declared unfit 
for human consumption 
and inedible by-products 
to come into contact with 
meat declared fit for 
human consumption; and 

� remove viscera or parts 
of viscera (except for the 
kidneys) remaining in the 
carcase entirely if 
possible, and as soon as 
possible, unless 

OV decisions – note that among other reasons, the OV will 

declare meat unfit for human consumption if it indicates patho-

physiological changes, shows soiling, faecal or other 

contamination or, in the opinion of the official veterinarian, it 

may constitute a risk to public or animal health or is for any 

other reason not suitable for human consumption. 
854/2004 Annex I Section II Chapter V (p), (r), (s), (u) 

Authorisation of partial evisceration (see D5b) – once 

authorised each batch would be subject to the satisfactory 

outcome of a post-mortem inspection of a sample of fully 

eviscerated as well as of partially eviscerated birds. 

Detained meat – use a rail to divert carcases for further 

inspection - see A9 above. 

Animal By-Products – remove by-products from the clean 

area to reduce the risk of cross-contamination.  See separate 

guidance available at www.food.gov.uk/foodindustry/ 

guidancenotes/meatregsguid/coproductbyproductguide 

Gut content and any other animal waste should be removed 

or destroyed as often as may be necessary and, in any case, 

at least daily to avoid accumulation and thus reducing the risk 
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otherwise authorised by 
the competent authority. 

D7

of cross contamination. 

Storage and removal of unfit meat - place unfit meat in a 

designated, labelled container away from contact with fit meat 

and remove the container when full or at the end of the day. 

See Chapter 15 (Waste Management).  There should be 

separate lockable facilities for the storage of meat declared 

unfit for human consumption  – see A9 above.

 

 

D8. After inspection and evisceration, slaughtered animals must be cleaned and chilled 
to not more 4 °C as soon as possible, unless the meat is cut while warm. 

D9. When carcases are subject to an immersion chilling process, account must be taken 
of the following: 
(a) Every precaution must be taken to avoid contamination of carcases, taking into 

account parameters such as carcase weight, water temperature, volume and 
direction of water flow and chilling time. 

(b) Equipment must be entirely emptied, cleaned and disinfected whenever this is 
necessary and at least once a day. 

853/2004 Annex III Section II Slaughter Hygiene: Chapter IV points 8, 9(a) and 9(b) 

D10. … finished products likely to support the reproduction of pathogenic micro-
organisms or the formation of toxins are not to be kept at temperatures that might 
result in a risk to health.  The cold chain is not to be interrupted.  However, limited 
periods outside temperature control are permitted, to accommodate the practicalities 
of handling during preparation, transport, storage, display and service of food, 
provided that it does not result in a risk to health. 

852/2004 Annex II Foodstuffs: Chapter IX point 5

Cleaning & Chilling of White Meat Carcases  

� Clean and chill carcases to 
not more than 4 °C as soon 
as possible after post 
inspection, unless the meat 
is cut while warm.  

D8

� The cold chain is not to be 
interrupted.

D10

Cleaning – see A15 above

Trussing - may take place before chilling as long as it does 

not significantly delay the cooling of the meat. 

Chilling – after inspection carcases may be cut above 4°C, 

but meat must be chilled down to 4°C or below as soon as 

possible and before subsequent storage and transport from 

co-located cutting rooms.  The cold chain is not to be 

interrupted excepted in limited circumstances e.g. while 

transferring food short distances.  Include the procedures for 

maintaining the cold chain, checking and recording 

2
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temperatures of the meat and taking corrective actions if 

procedures fail, in the HACCP plan - see Chapter 8 

(Temperature Controls).   

The EU Poultrymeat Marketing Standards Regulations

(see 10.2 above) specify the methods of chilling and their 

corresponding terms which may appear on poultrymeat 

labelling: ‘Air chilling’, ‘Air spray chilling’ and ‘Immersion 

chilling’ (see below).  They also provide for poultry to be 

marketed in one of the following conditions’: 

‘Fresh’: not stiffened by the cooling process, and kept at a 

temperature not below -2°C and not higher than 4°C.    

‘Frozen’: frozen as soon as possible and kept at a 

temperature no higher than -12°C. 

‘Quick-frozen’: kept at a temperature no higher than -18° C 

at any time within the tolerances as provided for in Directive 

89/108/EEC relating to quick-frozen foodstuffs for human 

consumption. 

Immersion Chilling

� During immersion chilling, 
take every precaution to 
avoid contamination of 
carcases, taking into 
account parameters such as 
carcase weight, water 
temperature, volume and 
direction of water flow and 
chilling time. 

� Empty, clean and disinfect 
equipment is entirely 
emptied, whenever this is 
necessary and at least once 
a day. 

D9

Immersion chilling lowers the temperature of poultry carcases.  

But it is considered inappropriate for carcases that are subject 

to delayed/partial evisceration. 

It is recommended that carcases for immersion chilling should 

be effectively washed both inside and out by spraying prior to 

immersion.  The water or ice and water should be 

continuously renewed at an adequate rate with carcases 

moving in the opposite direction to the flow of water.  

Carcases should not remain in the equipment for longer than 

is strictly necessary. 

Potable water - see Chapter 3 (Water Quality). 

Cleaning - immersion chilling equipment must be entirely 

emptied, cleaned and disinfected whenever necessary and at 

least once a day to prevent the build up of microbiological 

contaminants. 

Note: Operators using immersion chilling to reduce carcase 

3
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temperature may determine their own parameters but must 

avoid contamination of carcases.  The following advice is 

taken from previous legislation. 

Process - after an initial carcase spray to wash both the 

internal and external surfaces, pass carcases through one or 

more tanks of potable water or of ice and water, the contents 

of which are continuously renewed, using a system that 

propels carcases through a counterflow of water.  

Where there are several tanks, regulate the inflow of fresh 

water and the outflow of used water so it decreases 

progressively in the direction of carcase movement, with the 

fresh water being divided between the tanks.  

Parameters:

For carcase spraying use the following quantities of water for 

carcases weighing:

� below 2.5 kg, at least 1.5 litres 

� between 2.5 kg and 5 kg: at least 2.5 litres; 

� above 5 kg: at least 3.5 litres. 

For immersion chilling use a minimum water flow for carcases 

weighing:

� below 2.5 kg:  2.5 litres per carcase,  

� between 2.5 kg and 5 kg: 4 litres per carcase,  

�above 5 kg: 6 litres per carcase. 

Water temperature at the points of entry and exit of the 

carcases: + 16 °C and + 4 °C respectively, the aim is for 

carcases to reach 4 °C as soon as possible. 

Chilling time: avoid keeping carcases in the first tank longer 

than 30 minutes (or 40 minutes for poultry slaughtered by the 

Jewish method) and in other tanks for longer than is strictly 

necessary. 

Monitoring - use calibrated control equipment to measure 

and record: 

(i) water consumption during spray-washing, 

(ii) water temperature in each tank at carcase entry and exit 

points,  

4
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(iii) water consumption during immersion,  

(iv) the number of carcases in each of the weight-ranges 

above;

Evaluate the correct functioning of the chillers by monitoring 

results of periodic microbiological tests on contamination of the 

carcases with total bacteria and enterobacteria before and 

after immersion.  

Records – keep the results of these checks. 



OPERATOR’S OBLIGATIONS ADVICE 

 

MIG PART TWO  10. DRESSING OF CARCASES 
December 2006 

4

 

D11. FBOs shall ensure that poultrymeat that has been treated specifically to promote 
water retention is not placed on the market as fresh meat but as meat preparations 
or used for the production of processed products. 

853/2004 Annex III Section II Chapter VII added by Implementing Measure 2074/2005 Annex VII 
2(b)

Water Retention Agents 

� Do not market poultry meat 
that has been treated 
specifically to promote 
water retention as ‘fresh’ 
meat.

D11

Such meat can be marketed as a meat preparation or used for 

the production of processed products. 

Water Content

� Water content of ‘frozen’ 
and ‘quick-frozen’ whole 
chickens must not exceed 
stated values for marketing 
in the EU. 

Poultrymeat Marketing Standards 
Regulations  

The EU Poultrymeat Marketing Standards Regulations (see 

10.2 above) requires that frozen and quick-frozen whole 

chickens may only be marketed within the EU if the water 

content does not exceed technically unavoidable values. 

(Art.14A(1)).  

Measures must be adopted to ensure that the product from 

each establishment does not contain excessive water, in 

particular that: ��

� samples for monitoring water absorption during chilling 

and water content of frozen and quick frozen chickens are 

taken at least once every four working hours (Art.14A(3)); 

� �results of the checks are recorded and kept for a period of 

one year; and  

� each batch is marked in a way that its date of production 

can be identified; this batch mark must appear on the 

production record (Art.14A(2)). 

 

See Chapter 11 (Cutting of Meat) for further information 

6
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10.3.2. WHAT ARE THE OFFICIAL CONTROL REQUIREMENTS?  

Audits by officials of good hygiene practices shall verify that meat plant operators apply 
pre-operational, operational and post-operational hygiene procedures, temperature 
controls and controls on food entering and leaving the establishment and any 
accompanying documentation, continuously and properly. 
854/2004 Article 4 points 4c & 4h 

Audits by officials of HACCP –based procedures shall verify that meat plant operators 
apply such procedures continuously and properly.   
854/2004 Article 4 point 5 

The official veterinarian shall carry out inspection tasks in slaughterhouses, game 
handling establishments and cutting plants placing fresh meat on the market in 
accordance with the general requirements of Section I, Chapter II, of Annex I, and with the 
specific requirements of Section IV, … 
854/2004 Article 5 point 1

 

 

10.3.3 APPLYING PROCEDURES CONTINUOUSLY AND PROPERLY 

The operator is responsible for food safety in the food business. 
852/2004 Article 1 point 1(a) 

Food business operators shall put in place, implement and maintain a permanent 
procedure or procedures based on the HACCP principles. 
852/2004 Article 5 point 1

Food … business operators at all stages of production, processing, and distribution within 
the businesses under their control shall ensure that foods … satisfy the requirements of 
food law which are relevant to their activities and shall verify that such requirements are 
met.
178/2002 Article 17 

Operator Responsibilities for Carcase Dressing  

� Operator responsibility 
includes applying and 
verifying the company’s 
hygienic meat production 
procedures and taking 
corrective action if those 
procedures fail. 

� Implement and maintain a 

Operator Responsibility includes maintaining and monitoring 

hygienic meat production procedures and taking corrective 

action if there is a failure.  These procedures should be 

based on HACCP principles – see Section A13 above and 

PART THREE Chapter 1 (Application of HACCP Principles).

Delegation – responsibility for maintaining and monitoring of 

hygienic dressing procedures may be delegated to a 

nominated person to whom problems are reported, and who 

7
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permanent procedure or 
procedures based on the 
HACCP principles. 

has sufficient authority to ensure that corrective action is taken 

when necessary.

Monitoring – check and record on a daily basis that staff are 

following the company’s procedures for slaughter, dressing, 

chilling, cutting and processing, for example: 

� Cleanliness of food handling areas, storage and transport, 

immersion chillers if used 

� Meat handling procedures, including adequate tool 

cleaning and disinfection 

� Meat temperatures in workrooms, storerooms, vehicles 

� Effectiveness of heat treatment, if used 

� Adequacy of personal hygiene practices 

� Microbiological testing, if carried out 

Records - keep an accurate, dated account (e.g. in a Food 

Safety Management diary/daybook) of each monitoring check 

observations, of issues requiring special attention, and of any 

corrective action taken. 

Corrective action - Take action when failures of the 

company’s production procedures are identified.  Such action 

may include:  

� Dealing with any product that has been contaminated; 

� Dealing with equipment failures; 

� Establishing the underlying cause and what needs to be 

done to prevent similar incidents in the future;  

� Improving staff instructions and training.  
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11.1 WHY IS HYGIENIC CUTTING OF MEAT IMPORTANT? 

Meat for cutting may have been contaminated with food poisoning bacteria, such as Salmonella, 

E.coli O157, or by SRM, grease, dirt, metal or other foreign bodies in the slaughterhouse or 

during storage and transport to the cutting plant.  Bacteria can multiply quickly if meat is kept at 

too high a temperature.  Depending on the organism, the number of bacteria needed to cause 

illness in a healthy adult may vary from 1,000,000 to as low as 10 (E.coli O157).  Poor hygiene 

will increase the potential for contamination of food, including transfer from meat to other foods 

including ready-to-eat products, and increase the possibility of food poisoning.  Procedures are 

needed to minimise the risk of these hazards causing illness in consumers. 

 

For example: 

� Insufficient training of staff responsible for the cutting, subsequent storage and transport 

of meat will increase the risk of contamination of meat due to poor working practices. 

� Badly cleaned equipment increases the risk of cross-contamination between carcases 

and batches of meat. 

� Inadequate separation between ‘clean’ and ‘dirty’ areas, or between exposed meat and 

poorly cleaned or uncleanable surfaces may result in cross contamination.   

� Food stored in or transported under unhygienic conditions may become physically 

contaminated from the environment (dust, dirt etc.), or through the ingress of pests. 

� Failure to maintain the cold chain will encourage the growth of bacteria on meat.  The 

higher the storage temperature, the faster the bacteria will multiply, increasing the 

potential for a food safety hazard. 



11.2 GENERAL INFORMATION 

� Definition
Cutting plant means an establishment used for boning and/or cutting up meat.  

� Approval of Establishments 
With certain exceptions, an establishment that places the meat it cut on the market as fresh 

meat requires approval as a ‘Cutting Plant’ and is therefore subject to veterinary control, see 

PART ONE Chapter 7 (Approvals), including exemptions for retail establishments selling 

directly to the final consumer.  However, Regulation 853/2004 sets hygiene requirements for all 

approved establishments where meat is cut.  

� Meat Products 
All meat used to produce meat products must meet the requirements for fresh meat 

(853/2004 Annex III Section VI Meat Products: Section VI point 2).  This means the meat is 

to be sourced from approved establishments and the requirements for hygiene during 

cutting and boning of red/white meat are to be met. 

� Farmed Game 
Mammals - the provisions of 853/2004 Annex III Section I [Meat of domestic ungulates] 

apply to the production and placing on the market of meat from even-toed farmed game 

mammals (deer & boar) unless the competent authority considers them inappropriate.  

Ratites (flightless birds) - the provisions of 853/2004 Annex III Section II [Meat from poultry 

and lagomorphs] apply to the production and placing on the market of meat from ratites.  

However, those of Section I [Meat of domestic ungulates] apply where the competent 

authority considers them appropriate.  Appropriate facilities must be provided and adapted 

to the size of the animals. 

(853/2004 Annex III Section III: Farmed Game: points 1 and 2). 

� Wild Game 
Large wild game - the rules laid down in Annex III Section I Chapter V [Cutting and boning 

of meat of domestic ungulates] apply (853/2004 Annex III Section IV Large Wild Game 

Chapter II point 9). 

Small Wild Game - the rules laid down in Annex III Section II Chapter V [Cutting and 

boning of meat from poultry and lagomorphs] apply (853/2004 Annex III Section IV Small 

Wild Game Chapter III point 7). 
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11.3.1 WHAT ARE THE LEGAL REQUIREMENTS FOR CUTTING OF MEAT? 

The following sections set out the requirements of the regulations that apply to the cutting of meat. 

 

A. STRUCTURAL & PREREQUISITE HYGIENE REQUIREMENTS 

Structural requirements for all establishments,

see: Chapter 1 (Design and Facilities)  

� A. General rules for food premises and foodstuffs 
� B. Rooms where food is handled 
� C. Equipment 

 

A1.  The layout, design, construction, siting and size of food premises are to:  
a) … provide adequate working space to allow for the hygienic performance of all 

operations;
b) be such as to protect against the accumulation of dirt, contact with toxic materials, 

the shedding of particles into food and the formation of condensation or 
undesirable mould on surfaces; 

c) permit good food hygiene practices, including protection against contamination …  
852/2004 Annex II Food Premises: Chapter I point 2

A2. FBOs must ensure that cutting plants/production establishments … are constructed 
so as to avoid contamination of meat, in particular by: 
a)  allowing constant progress of the operations; or 
b)  ensuring separation between the different production batches; 

A3. … cutting plants … have rooms for the separate storage of packaged and exposed 
meat [and products], unless stored at different times or in such a way that the 
packaging material and the manner of storage cannot be a source of contamination for 
the meat [or products]; 

853/2004 Annex III Section I Red meat cutting: Chapter III points 1 & 2, Section II White meat 
cutting: Chapter III points 1a & 1b and Chapter V point 4; Section V Production 
Establishments: Chapter I points 1 & 2 

A4. Food premises have adequate natural and/or artificial lighting. 
852/2004 Annex II Premises: Chapter I point 7 

Design & Layout for Cutting Meat  

� Make sure that premises and 
particularly rooms where food 
is prepared, treated or 
processed, have adequate 

Take account of the hygiene requirements for cutting meat 

set out in the rest of this Chapter. 

Consider particularly the need for adequate working space 

to minimise the risk of contamination, with regard to 
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space to allow for hygienic 
performance of all operations 
and permit good hygiene 
practices including protection 
against contamination between 
and during operations. 

A1, A2 

� Have sufficient room to allow 
the progressive flow of work or 
batch separation in the cutting 
room.

� Provide for separate storage of 
packaged and exposed meat 
and products, unless stored at 
different times so storage 
cannot be a source of 
contamination.

A3

throughput, and the separation of ‘clean’ and ‘dirty’ 

processes and areas. 

Have sufficient room to allow storage of meat before and 

after cutting so that the progressive flow of work can be 

properly organised and/or ensuring separation between the 

different production batches. 

Store exposed meat and processed products separately 

from packaging and from packaged meat.  This can be in 

separate rooms, or by other means – see Chapter 14. 

Wrapping, Packaging & Transport Hygiene. 

Protect meat from chemicals, condensation, dirt, etc. and 

consider also the need for suitable, cleanable fittings, 

equipment and surfaces that can easily be maintained. 

For more information on structural requirements see: 

Chapter 1 (Design and Facilities) Sections: 

� A. General rules for food premises and foodstuffs 

� B. Rooms where food is handled 

� C. Equipment 

Lighting

� Install adequate lighting. 
A4

Provide adequate lighting to assist the hygienic cutting of 

meat and processing operations as well as effective 

cleaning.  As a guide these minimum levels are considered 

adequate: 

� 540 lux at inspection points 

� 220 lux in workrooms 

� 110 lux in other areas 

 

A5. If the following operations are undertaken in a cutting plant: 
(a)  the evisceration of geese and ducks reared for the production of ‘foie gras’, 

which have been stunned, bled and plucked on the fattening farm; or 
(b)  the evisceration of delayed eviscerated poultry,  
FBOs must ensure that separate rooms are available for that purpose. 

853/2004 Annex III Section II White meat cutting: Chapter III point 2 

Evisceration of Poultry 
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� Provide separate rooms if the 
cutting plant is eviscerating 
geese and ducks reared for 
‘foie gras’ production, or of 
delayed eviscerated poultry. 

A5

White meat cutting plants may eviscerate poultry 

slaughtered on authorised farms for delayed evisceration 

or for the production of foie gras if there is a separate room 

for that operation and there are arrangements for official 

inspection (854/2004 Annex I Section IV Chapter V B2).

See also Chapter 9 (Acceptance & Slaughter of Animals). 

 

A6. … cutting plants/production establishments … have cutting rooms equipped to ensure 
compliance with the requirements laid down in Chapter V [of Section I (red meat)], in 
Chapter V [of Section II (white meat)], in Chapter III [of Section V (processing)]; 

853/2004 Annex III Section I Red meat cutting: Chapter III point 3; Section II White meat 
cutting: Chapter III point 1c; Section V Production Establishments: Chapter I point 3 

A7.  Where the premises are approved for the cutting of meat of different animal species, 
precautions are taken to avoid cross-contamination, where necessary by separation 
of the operations on the different species in either space or time. 

853/2004 Annex III Section I Red meat cutting: Chapter V point 2c, Section II White meat 
cutting: Chapter V point 1c 

A8. (d) where necessary, provide suitable temperature-controlled handling and storage 
conditions of sufficient capacity for maintaining foodstuffs at appropriate 
temperatures and designed to allow those temperatures to be monitored and, where 
necessary, recorded.   

852/2004 Annex II Food Premises: Chapter I points 2(d) 

Equipping of Cutting Plants 

� Make sure that cutting rooms 
can meet the requirements 
for : 

� progressive working 
/batch separation, 

A6, A2 

� separation of meat of 
different species, 

A6, A7 

� temperature control. 
A6, A8 

Premises where meat is cut need to be equipped to meet 

the operational requirements for the hygienic cutting and 

boning of meat.  

Progressive flow of work /batch separation – see A2 

above and B9/B10 below. 

Meat of different species – see B11 below. 

Temperature control – see Section C (Temperature 

Requirements) below. 
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A9.  … cutting plants/production establishments … have equipment for washing hands 
with taps designed to prevent the spread of contamination, for use by staff engaged in 
handling exposed meat; and 

A10.  … cutting plants/production establishments … have facilities for disinfecting tools 
with hot water supplied at not less than 82 °C, or an alternative system having an 
equivalent effect. 

853/2004 Annex III Section I Red meat cutting: Chapter III points 4 & 5; Section II White meat 
cutting: Chapter III points 1d & 1e; Section V Production Establishments: Chapter I points 4 & 
5

A11 Adequate facilities are to be provided, where necessary, for the cleaning, disinfecting 
and storage of working utensils and equipment.  

852/2004 Annex II Rooms: Chapter II point 2 

Facilities for Disinfecting Tools & Hand Washing

� Provide hand washing 
equipment with taps 
designed to prevent the 
spread of contamination for 
staff that handle exposed 
meat.

A9

� Provide facilities for cleaning 
disinfecting and storage of 
tools.

A10, A11 

Hand washing facilities - see Chapter 1 (Design and 

Facilities) Section D9

Disinfection of Tools - see B13 below and Chapter 1 

(Design and Facilities) Section D8
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B. OPERATONAL REQUIREMENTS  

Hygiene prerequisites for all cutting establishments, 
see:

� Chapter 2 (Water Supply) 
� Chapter 3 (Maintenance)  
� Chapter 4 (Cleaning) 
� Chapter 5 (Pest Control).  

 

 

Food business operators are to ensure: 
B1. That food handlers are supervised and instructed and/or trained in food hygiene 

matters commensurate with their work activity.  
B2. That those responsible for the development and maintenance of the required 

procedures based on HACCP principles, or for the operation of relevant guides, have 
received adequate training in the application of the HACCP principles. 

852/2004 Annex II Training: Chapter XII points 1 & 2 

Training, Instruction & Supervision 

� Make sure that 

� food handlers are instructed 
and/or trained in food 
hygiene matters 
commensurate with their 
work activity;

B1

� staff responsible for the 
development and 
maintenance of HACCP-
base procedures have 
received adequate training 
in the application of HACCP 
principles.

B2

Instruct all food handlers (including temporary staff) in 

hygienic cutting skills, awareness of food safety principles 

especially the need to minimise contamination, for 

temperature controls and personal hygiene, the need to 

follow instructions and to report failing controls promptly.  

Supervise as appropriate and issue reminders if lapses 

occur.

Keep accurate individual training records to show what 

instruction/training has been given.   

HACCP Training - make sure that at least one person in 

the business has sufficient training in the application of 

HACCP principles to develop and maintain HACCP-based 

procedures or to follow guides to control the food safety 

hazards in the business.  See PART THREE Chapter 1 

(Application of HACCP Principles) Section A. 

See also Chapter 6 (Training).
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B3. Every person working in a food-handling area is to maintain a high degree of personal 
cleanliness and is to wear suitable, clean and, where necessary, protective clothing. 

852/2004 Annex II Personal Hygiene: Chapter VIII point 1 

Personal Hygiene 

� Make sure that every person 
working in a food-handling 
area maintains a high degree 
of personal cleanliness. 

B3

All staff, as well as managers, officials and visitors, need to 

comply with the company’s personal hygiene procedures, 

particularly handwashing and wearing of protective 

clothing.

See Chapter 7 (Personal Hygiene) 

 

B4. Food business operators shall put in place, implement and maintain a permanent 
procedure or procedures based on the HACCP principles. 

852/2004 Article 5 point 1

B5. At all stages of production, processing and distribution, food is to be protected 
against any contamination likely to render food unfit for human consumption, 
injurious to health or contaminated in such a way that it would be unreasonable to be 
consumed in that state. 

852/2004 Annex II Foodstuffs: Chapter IX point 3

HACCP-based Procedures

� Implement and maintain a 
permanent procedure or 
procedures based on the 
HACCP principles. 

B4

� Protect food at all stages of 
production, processing and 
distribution, against any 
contamination likely to render 
food unfit for human 
consumption, injurious to 
health or contaminated in such 
a way that it would be 
unreasonable to be consumed 
in that state. 

HACCP-based procedures are necessary to ensure that 

food safety hazards, notably microbiological cross-

contamination during cutting and the growth of bacteria 

through inadequate temperature control, are minimised. 

This is done by setting and applying operational limits and 

procedures for cutting and maintenance of the cold chain 

(e.g. during storage and transport).   

Set out in the HACCP plan, the procedures for controlling 

hazards, the limits that are to be monitored, the checks to 

be carried out, the corrective actions to be taken to ensure 

the safety of the meat and the records to be kept of those 

checks and actions.   

See 11.3.3 below and PART THREE Chapter 1 

(Application of HACCP principles). 

Microbiological testing – can help confirm (validate/ 
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B5 verify) the effectiveness of HACCP-based procedures – 

see process hygiene criteria.  See PART THREE Chapter 

2 (Microbiological Criteria) 

Dropped meat policy – procedures depend on the size of 

the piece of meat and the extent and nature of any 

possible contamination.  Trim large pieces of red meat or 

in-skin poultry carcases of visible contamination before 

processing is resumed.  Pieces that are not suitable for 

trimming should be disposed of as unfit food. 

 

B6. A food business operator is not to accept raw materials or ingredients, other than live 
animals, or any other material used in processing products, if they are known to be, or 
might reasonably be expected to be, contaminated with parasites, pathogenic micro-
organisms or toxic, decomposed or foreign substances to such an extent that, even 
after the FBO had hygienically applied normal sorting and/or preparatory or 
processing procedures, the final product would be unfit for human consumption. 

B7. Raw materials and all ingredients stored in a food business are to be kept in 
appropriate conditions designed to prevent harmful deterioration and protect them 
from contamination.

B8. Raw materials, ingredients, intermediate products and finished products likely to 
support the reproduction of pathogenic micro-organisms or the formation of toxins 
are not to be kept at temperatures that might result in a risk to health.
Food businesses manufacturing, handling and wrapping processed foodstuffs are to 
have suitable rooms, large enough for the separate storage of raw materials from 
processed material and sufficient separate refrigerated storage. 

B9. Hazardous and/or inedible substances, including animal feed, are to be adequately 
labelled and stored in separate and secure containers. 

852/2004 Annex II Foodstuffs: Chapter IX points 1, 2, 5, 8 

Acceptance & Sorting of Meat 

� Arrange for the sorting of 
incoming meat. 

B6

� Do not accept raw materials if 
they are known, or reasonably 
expected, to be contaminated 
with parasites, pathogenic 
micro-organisms or toxic, 
decomposed or foreign 

Make adequate arrangements to accept deliveries of meat 

(see Handling & Storage of Accepted Meat) below. 

Inspection - check raw meat on arrival to make sure that it 

� is sourced from approved slaughterhouses, cutting 

establishments or cold stores and correctly identified 

(e.g. health/id marked meat – see Chapter 13 

(Traceability etc.); 

� meets temperature requirements; 

� is not contaminated by, for example, foreign bodies 
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substances to such an extent 
that, even after the hygienic 
application of normal sorting 
and/or processing, the final 
product would be unfit for 
human consumption. 

B6

 

parasites, pests, damaged packaging; and 

� meets company quality specifications and 

documentation requirements. 

Take action if the food safety and other specifications are 

not met.  Depending on the problem, action may include: 

� holding e.g. to await documentation; 

� treatment e.g. trimming otherwise fit meat of visible 

contamination; 

� divert to production of heat treated product; 

� disposal; 

� return to the originating premises, but  where the meat 

received is not fit for human consumption then it must 

be handled as an animal by-product.  It cannot be 

returned to the supplier unless they are authorised to 

receive animal by-product. 

Sampling - if incoming raw materials are sampled for 

laboratory testing, and a positive release system is in 

place, these raw materials will need to be held until the 

results become available.  In all cases, robust 

arrangements are needed so that test results can be 

matched to sampled products. 

Handling & Storage of Accepted Meat  

� Arrange for: 

� suitable rooms, large 
enough for the separate 
storage of raw materials 
from processed material 
and

� sufficient separate 
refrigerated storage 

� separate storage of 
exposed meat from 
packaged meat and 
packaging.

Make adequate arrangements to accept deliveries of meat 

for cutting, so that the meat is either cut shortly after arrival 

or placed in refrigerated storage. The conditions must 

prevent harmful deterioration and protection from 

contamination. 

Batch identification - preserve the identity of incoming 

batches for stock control and traceability purposes.

Refrigeration - the hygiene regulations set maximum 

temperature requirements for meat - see Section C below.  

Temperature control is important to minimise the growth of 

microbiological organisms that may spoil food or cause 

food poisoning - see Part One Chapter 6 (Hazards).
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� adequate storage for 
inedible and hazardous 
materials in labelled, 
separate and secure 
containers.

B6, B7, B8, B9, A3 

Storage - have enough space to store raw meat 

separately from processed and or packaged products.  

This may be done by keeping them in separate stores, or 

in the same store at a different time or at the same time 

with either a permanent barrier between them that can be 

cleaned and disinfected or by using an appropriately 

placed polythene covering to prevent air-borne cross-

contamination.  See also A3 above 

Hazardous or inedible materials - keep meat for human 

consumption apart from such material. Storage containers 

need to be clearly labelled and secured in a way that 

avoids the risk of contaminating foodstuffs.

 

B10. The work on meat must be organised in such a way as to prevent or minimise 
contamination.  … (a) meat intended for cutting is brought into the workrooms 
progressively as needed;  

853/2004 Annex III Section I Hygiene during Cutting and Boning: Chapter V point 2(a) and 
Section II Chapter V point 1(a), Section V Chapter III point 1 

B11. … (c) where the premises are approved for the cutting of meat of different animal 
species, precautions are taken to avoid cross-contamination, where necessary by 
separation of the operations on the different species in either space or time. 

853/2004 Annex III Section I Hygiene During Cutting and Boning: Chapter V point 2(c) and 
Section II Hygiene During & After Cutting and Boning: Chapter V point 1(c),

Cutting Operations 

� Bring meat into the workroom 
progressively as needed. 

B10, A2 

Minimise the opportunity for contamination and keep 

interruptions to the cold chain to a minimum by keeping 

meat packed and in chilled storage until it is to be worked 

on in the cutting room.   

Once it is cut, transfer meat promptly to refrigerated 

storage.  Particular care is needed where the rate of 

accumulation can compromise temperature control, e.g. 

where trim is gathered from the processing of larger cuts 

but it may take several hours for containers to be filled and 

moved to chilled storage. 

Temperature requirements - see Section C below 
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Meat of Different Species 

� Where cutting meat of different 
animal species, take 
precautions to avoid cross-
contamination, where 
necessary by separation of the 
operations on the different 
species in either space or time. 

B11, A7 

Equip the premises so that if meat from different animal 

species is cut, contamination of meat of different species is 

avoided by adequate separation of cutting operations in 

time or space.  Cut meat of different species at different 

times with adequate cleaning and disinfection between 

operations if separate facilities are not available.  This may 

require adequate space for storage of meat before and 

after cutting 

 

B12  All articles, fittings and equipment with which food comes into contact are to: (a) be 
effectively cleaned, and where necessary, disinfected.  Cleaning and disinfection are 
to take place at a frequency sufficient to avoid any risk of contamination. (b) be so 
constructed, … and be kept in such good order repair and condition … 

852/2004 Annex II Equipment: Chapter V point 1(a) 

B13. [Cutting plants/Production establishments] must have facilities for disinfecting tools 
in hot water supplied at a temperature of not less than 82°C or by an alternative 
method having an equivalent effect. 

853/2004 Annex III Section I Red meat cutting: Chapter III point 5, Section II White meat 
cutting: Chapter III point 1e; Section V Production Establishments: Chapter I point 5 

Disinfection of Tools 

� Disinfect tools in hot water 
supplied at a temperature of 
not less than 82°C or by an 
alternative method having the 
equivalent effect. 

B12, B13 

Start each work period with clean and disinfected tools.  

Rinse tools to remove visible dirt before they are 

disinfected e.g. in a knife ‘steriliser’.  Knives and other tools 

should be rinsed and disinfected often. 

Scabbards can be a source of contamination of 

disinfected knives, but may be used for health and safety 

reasons (e.g. to carry knives across workrooms).  In a 

cutting room for example, clean, disinfected scabbards 

may provide temporary storage for a set of clean, 

disinfected knives. If scabbards are used, use different 

scabbards for clean and dirty knives and only put clean 

knives in a clean scabbard. 

Steels – disinfect steels after cleaning and do not use in a 
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way that contaminates clean, disinfected knives.  Leaving a 

steel in a knife steriliser may damage it. 
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C. TEMPERATURE REQUIREMENTS 

C1. Raw materials, ingredients, intermediate products and finished products likely to 
support the reproduction of pathogenic micro-organisms or the formation of toxins 
are not to be kept at temperatures that might result in a risk to health.  The cold chain 
is not to be interrupted.   However, limited periods outside temperature control are 
permitted, to accommodate the practicalities of handling during preparation, transport, 
storage, display and service of food, provided that it does not result in a risk to health. 

852/2004 Annex II Foodstuffs: Chapter IX point 5 

C2. Where necessary, conveyances and/or containers used for transporting foodstuffs are 
to be capable of maintaining foodstuffs at appropriate temperatures and allow those 
temperatures to be monitored. 

852/2004 Annex II Transport: Chapter IV point 7

Maintaining the Cold Chain 

� Do not interrupt the cold chain 
except for limited periods, to 
accommodate the practicalities 
of handling during preparation, 
transport, storage, display and 
service of food, provided that it 
does not result in a risk to 
health.

C1

� Make sure that vehicles and 
containers are, where 
necessary, capable of 
maintaining foodstuffs at 
appropriate temperatures and 
allowing those temperatures to 
be monitored.

C2

Keep meat chilled to minimise the opportunity for the 

growth of spoilage and food poisoning organisms.  There 

are specific temperature requirements for meat that must 

be complied with – see following Sections: 

� CR below for red meat 

� CW below for white meat 

� CP below for production establishments, and 

� Chapter 8 (Temperature Controls)  

Transport - as there are specific temperature 

requirements for the transport of meat, vehicles and/or 

containers used for transporting meat need to be capable 

of maintaining the cold chain (and monitoring 

temperatures), unless specific exemptions apply - see CR4 

and other references below. 

 

CUTTING & BONING OF RED MEAT (CR)  
Warm cutting and chilling of red meat on the same site as the slaughterhouse
CR1. Meat may also be boned and cut prior to reaching the temperature referred to in 

point 2b [CR6b - i.e. not more than 3°C for offal and 7°C for other meat] when the 
cutting room is on the same site as the slaughter premises.
In this case, the meat must be transferred to the cutting room either directly from the 
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slaughter premises or after a waiting period in a chilling or refrigerating room.  
As soon as it is cut and, where appropriate, packaged, the meat must be chilled to 
the temperature referred to in point 2b [CR6b - i.e. not more than 3°C for offal and 
7°C for other meat]. 

853/2004 Annex III Section I Hygiene during Cutting and Boning: Chapter V point 4 

Chilled storage of red meat
CR2. Meat must attain the temperature specified in point 1 [i.e. not more than 3°C for offal 

and 7°C for other meat] and remain at that temperature during storage. 
853/2004 Annex III Section I Storage and Transport: Chapter VII point 2 

Chilled transport of red meat to other premises
CR3. Meat must attain the temperature specified in point 1 [i.e. not more than 3°C for offal 

and 7°C for other meat] before transport, and remain at that temperature during 
transport.  [but see CR4] 

853/2004 Annex III Section I Storage and Transport: Chapter VII point 3 

Warm transport of red meat from slaughterhouse for cutting at other premises
CR4. However, transport may also take place if the competent authority so authorises to 

enable the production of specific products, provided that: 
(a) such transport takes place in accordance with the requirements that the 

competent authority specifies in respect of transport from one given 
establishment to another and 

(b) the meat leaves the slaughterhouse, or a cutting room on the same site as the 
slaughter premises, immediately and transport takes no more than two hours. 

853/2004 Annex III Section I Storage and Transport: Chapter VII point 3(a) & 3(b) 

CR5. However, meat may be boned and cut before it reaches the temperature referred to 
in point 2b [CR6b - i.e. not more than 3°C for offal and 7°C for other meat] in 
accordance with Chapter VII point 3 [see CR4] 

853/2004 Annex III Section I Hygiene during Cutting and Boning: Chapter V point 3 

Cutting of chilled red meat
CR6. … food business operators must ensure in particular that: 

(a) meat intended for cutting is brought into the workrooms progressively as 
needed;

(b) during cutting, boning, trimming, slicing, dicing, wrapping and packaging, the 
meat is maintained at not more than 3°C for offal and 7°C for other [red] meat by 
means of an ambient temperature of not more than 12°C or an alternative 
system having an equivalent effect; … 

853/2004 Annex III Section I Hygiene during Cutting and Boning: Chapter V points 2(a) (b) 

Subsequent storage and transport of red meat 
CR7. Food business operators must ensure that the storage and transport of meat of 

domestic ungulates takes place in accordance with the following requirements. [see 
CR2 & CR3] 

853/2004 Annex III Section I Storage and Transport: Chapter VII points 2 & 3 
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Warm Cutting of Red Meat at Co-located Premises 

� Meat may be boned and cut 
warm in a cutting room on the 
same site as the 
slaughterhouse.

CR1 

If red meat is to be cut warm at a co-located cutting room, 

transfer carcases or wholesale cuts either directly from the 

co-located slaughterhouse or after a waiting period in a 

chilling or refrigerating room.  

Chilling, Storage & Transport of Red Meat 

� Chill the meat as soon as it is 
cut and where appropriate, 
packaged, to not more than
3°C for offal and 7°C for other 
meat.  Store the meat at those 
temperatures. 

CR2, CR7 

�  Unless transport of warm meat 
is allowed, make sure that 
meat attains 3°C for offal and 
7°C for other meat before 
transport and remains at that 
temperature during transport. 

CR3, CR7, C2 

Chill red meat as soon as possible after cutting and 

packaging.  

Chilling - allow adequate space for air to circulate between 

carcases, avoid drips from one piece of meat to another.  

Meat not hung should be placed on corrosion-resistant 

trays.  Keep chiller door opening and closing to a minimum. 

Storage & transport - once meat is chilled down to at 

least the legal temperatures throughout the meat, maintain 

the required temperatures during storage and transport. 

Dispatch / Transport / Temperature checks /

Temperature records - see Chapter 8 (Temperature 

Controls) Section B3 

Warm Transport of Red Meat 

� A slaughterhouse or co-
located cutting room may send 
red meat to a named 
establishment before chilling 
for the production of specific 
products subject to competent 
authority requirements, if 
transport takes place 
immediately after slaughter 
and takes no more than two 
hours.

Red meat may be transported before reaching 7 °C 

throughout the meat or 3°C for offal, if authorised by the 

OV as meeting the requirements that: 

� The meat is for the production of specified products.  

This means specifying the intended end products. 

EC Guidance on the Implementation of 853/2004: 
‘Specific products’ must be understood as any product for 

which the competent authority grants an authorisation and 

specifies the requirements to be respected.

� After slaughter meat temperatures should decrease 
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CR4 

� The cold chain is not to be 
interrupted except for limited 
periods, to accommodate the 
practicalities of handling 
during preparation, transport, 
storage, display and service of 
food, provided that it does not 
result in a risk to health. 

C1

continuously along a chilling curve and should normally 

reach 7ºC before transport takes place (it is not 

appropriate to use vehicles for cooling meat.)  Meat 

may be sent for further processing while still above 7ºC 

if certain provisions are met (see below) but vehicles 

must leave the slaughterhouse or co-located cutting 

room as soon as practicable after loading. 

� Transport is to specified establishments no more than 

two hours away.  It is the responsibility of the 

dispatching operator to ensure that all meat is 

delivered within two hours of departure, having 

regard to normal travelling times, even if consignments 

are being delivered to several premises by a single 

vehicle or if independent hauliers are used. 

� The cold chain is not interrupted except for limited 

periods.  This means that the dispatching operator 

needs to confirm that the operator at the receiving 

establishment is able to refrigerate or cut (see CR5 

below) the meat on arrival as a lengthy delay is not 

covered by the exemption for ‘limited periods, to 

accommodate the practicalities of handling’.   

Provide the OV with the necessary information about the 

establishment to be supplied and the specified end 

products.  See example form at Annex A.  The authorising 

OV must be satisfied with the procedures for handling meat 

transported warm at both the dispatching and receiving 

establishments.  Once agreed, similar consignments 

between the two premises do not need to be re-authorised. 

Halal meat – the Muslim Organisations Working Group 

has confirmed that it is not an Islamic requirement for Halal 

meat to leave the slaughterhouse unchilled.  Meat 

transported in unrefrigerated vehicles is at greater risk of 

arriving in an unfit state, which would mean it could no 
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longer be considered Halal even though it has been 

derived from a Halal slaughtered animal.

Warm Cutting of Red Meat 

� Meat may be boned and cut 
before it reaches 3°C for offal 
and 7°C for other meat if 
transported warm (as 
described at CR4). 

CR5, C1 

If red meat has been transported warm it may be cut warm 

if cutting is carried out soon after arrival at the premises.  

Otherwise make arrangements for chilling down the meat 

to the legal temperatures.  A lengthy delay before cutting is 

not covered by the exemption for ‘limited periods, to 

accommodate the practicalities of handling’ set out at C1 

above.

If red meat is cut before chilling, its temperature should 

begin to be lowered as soon as possible after cutting.  

Cutting of Chilled Red Meat 

� Bring meat into the cutting 
room progressively as needed; 

� Maintain the meat at not more 
than 3°C for offal and 7°C for 
other meat during cutting, 
boning, trimming, slicing, 
dicing, wrapping and 
packaging, by means of an 
ambient temperature of not 
more than 12°C or an 
alternative system having an 
equivalent effect. 

CR6 

Keep red meat in chilled storage until it is to be worked on 

in the cutting room and returning it there as quickly as 

possible after cutting. 

Maintain meat at or below the required temperatures 

during cutting, boning, trimming, slicing, dicing, wrapping 

and packaging.  This may be achieved by different 

methods e.g. by means of an ambient temperature of not 

more than 12°C or use of chilled conveyors/tunnels or an 

alternative system having an equivalent effect.

 

Freezing of red meat
CR8. Meat intended for freezing must be frozen without undue delay, taking into account 

where necessary a stabilisation period before freezing. 
853/2004 Annex III Section I Storage and Transport: Chapter VII point 4

Freezing of Red Meat 

� If it is to be frozen, freeze meat See Chapter 8 (Temperature Controls) Section B4 
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without undue delay. 
CR8 

 

See Chapter 8 (Temperature Controls) Section B for further information 

 

 

CUTTING & BONING OF WHITE MEAT (CW) 
CW1. … food business operators must ensure in particular that: 

(a) meat intended for cutting is brought into the workrooms progressively as 
needed;

(b) during cutting, boning, trimming, slicing, dicing, wrapping and packaging, the 
meat is maintained at not more than 4°C, by means of an ambient temperature of 
not more than 12°C or an alternative system having an equivalent effect; and 

CW2. However, meat may be boned and cut prior to reaching the temperature referred to in 
point 1(b) [CW1 - i.e. not more than 4°C] when the cutting room is on the same site 
as the slaughter premises, provided that it is transferred to the cutting room either: 
(a)  directly from the slaughter premises; or 
(b)  after a waiting period in a chilling or refrigerating room. 

CW3. As soon as it is cut and, where appropriate, packaged, the meat must be chilled to 
the temperature referred to in point 1(b) [CW1 - i.e. not more than 4°C]. 

853/2004 Annex III Section II Hygiene During & After Cutting & Boning: Chapter V points 
1(a)(b), 2 & 3 

Warm Cutting of White Meat at Co-located Premises 

� White meat may be boned and 
cut warm in a cutting room on 
the same site as the 
slaughterhouse.

CW2 

White meat may not be transported above 4°C other than 

to a cutting room co-located with the slaughterhouse, in 

which case carcases can be transferred directly after 

slaughter or after a waiting period in a chilling or 

refrigerating room.  

Chilling of White Meat 

� Chill the meat as soon as it is 
cut and where appropriate, 
packaged, to not more than
4°C.

CW3, C1, C2 

Chill white meat as soon as possible after cutting and 

packaging down to at least 4°C throughout the meat and 

then maintain the required temperatures.  Keep chiller door 

opening and closing to a minimum. 

Cutting of Chilled White Meat 
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� Bring meat into the cutting 
room progressively as needed. 

� Maintain the meat at not more 
than 4°C during cutting, 
boning, trimming, slicing, 
dicing, wrapping and 
packaging by means of an 
ambient temperature of not 
more than 12°C or an 
alternative system having an 
equivalent effect. 

CW1 

Keep white meat packed and in chilled storage until it is to 

be worked on in the cutting room and return it there as 

quickly as possible after cutting. 

Maintain white meat at or below the required temperatures 

during cutting, boning, trimming, slicing, dicing, wrapping 

and packaging.  This may be achieved by different 

methods e.g. by means of an ambient temperature of not 

more than 12°C or use of chilled conveyors/tunnels or an 

alternative system having an equivalent effect. 

See Chapter 8 (Temperature Controls) Section B for further information 

 

 

PRODUCTION ESTABLISHMENTS (CP) 
Food business operators producing minced meat, meat preparations or MSM must ensure 
compliance with the following requirements. 
CP1.  The work on meat must be organised in such a way as to prevent or minimise 

contamination. To this end, food business operators must ensure in particular that 
the meat used is: 
a) at a temperature of not more than 4°C for poultry, 3°C for offal and 7°C for other 

meat; and
b) brought into the preparation room progressively as needed. 

853/2004 Annex III Section V Production Establishments: Chapter III points 1a & 1b 

Cutting in Production Establishments 

� Bring meat into the preparation 
room progressively as needed 
and make sure that the meat 
used is at a temperature of not 
more than 4°C for poultry, 3°C 
for offal and 7°C for other meat.

CW1 

Keep interruptions to the cold chain to a minimum by 

keeping meat packed and in chilled storage until it is to be 

worked on. 

Maintain meat at or below the required temperatures 

during production.   

See Chapter 8 (Temperature Controls) Section B and Chapter 12 (Meat Processing) for 
further information 
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11.3.2 WHAT ARE THE OFFICIAL CONTROL REQUIREMENTS? 

Audits by officials of good hygiene practices shall verify that meat plant operators apply pre-
operational, operational and post-operational hygiene procedures, temperature controls and 
controls on food entering and leaving the establishment and any accompanying 
documentation, continuously and properly. 
854/2004 Article 4 points 4c & 4h 

Audits by officials of HACCP- based procedures shall verify that meat plant operators apply 
such procedures continuously and properly. 
854/2004 Article 4 point 5 

The official veterinarian shall carry out inspection tasks in … cutting plants placing fresh 
meat on the market in accordance with the general requirements of Section I, Chapter II, of 
Annex I, and with the specific requirements of Section IV, … 
854/2004 Article 5 point 1 

 

 

11.3.3 APPLYING PROCEDURES CONTINUOUSLY AND PROPERLY 

The operator is responsible for food safety in the food business. 
852/2004 Article 1 point 1a 

Food business operators shall put in place, implement and maintain a permanent 
procedure or procedures based on the HACCP principles. 
852/2004 Article 5 point 1

Food … business operators at all stages of production, processing, and distribution within 
the businesses under their control shall ensure that foods … satisfy the requirements of 
food law which are relevant to their activities and shall verify that such requirements are 
met.
178/2002 Article 17 

Operator Responsibilities for Cutting Meat  

� Operator responsibility 
includes applying and verifying 
the company’s temperature 
control procedures and taking 
corrective action if those 
procedures fail.

� Implement and maintain a 

Operator Responsibility includes maintaining and 

monitoring hygienic cutting procedures and taking 

corrective action if there is a failure.  These procedures 

should be based on HACCP principles – see Section 

B4 above and PART THREE Chapter 1 (Application of 

HACCP Principles). 

Delegation – responsibility for applying and verifying the 

company’s cutting and temperature control procedures 



OPERATOR’S OBLIGATIONS ADVICE 

 

MIG PART TWO  11. CUTTING OF MEAT 
December 2006 

23

permanent procedure or 
procedures based on the 
HACCP principles. 

may be delegated to a nominated person to whom 

problems are reported, and who has sufficient authority to 

ensure that corrective action is taken when necessary.

Verification – check at least daily that staff are following 

the company’s temperature control procedures (including 

heat treatment if appropriate).  Work of new or temporary 

people who are less familiar with the procedures and 

premises may need to be monitored more frequently.  

Records - keep an accurate, dated account (e.g. in a Food 

Safety Management diary/daybook) of each periodic check 

and of any corrective action taken. 

Corrective action - take action when failures of the 

company’s temperature control procedures are identified.  

Such action may include:  

� Dealing with any product that has been outside the 

cold chain;

� Dealing with equipment failures;  

� Establishing the underlying cause and what needs to 

be done to prevent similar incidents in the future; 

� Improving staff instructions and training. 
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12.1 WHY IS HYGIENIC MEAT PROCESSING IMPORTANT? 

Raw materials accepted for production should be free, as far as possible, from microbiological 

hazards, such as E. Coli O157 and Salmonella; from chemical hazards, such as grease and dirt, 

and from physical hazards such as metal and other foreign bodies.  Temperature controls are 

important as bacteria can multiply quickly if meat is kept at too high a temperature.  Poor hygiene 

will increase the potential for contamination of food, including transfer from meat to ready-to-eat 

products, and increase the possibility of food poisoning.  Procedures are needed to minimise the 

risk of these hazards causing illness in consumers. 

 

For example: 

▪ Inadequate screening of incoming products will result in failure to spot objects such as 

needles, metal or glass shards that can cause harm to food handlers and consumers.  

Small items can be swallowed, larger items can cause physical injury. 

▪ Insufficient training of staff responsible for further processing of meat will increase the risk 

of contamination of meat due to poor working premises. 

▪ Food stored or transported under poorly cleaned or inadequate conditions may become 

physically contaminated by pests, or from the environment (dust, dirt etc.). 

▪ Inadequately cleaned equipment may lead to cross-contamination between batches of 

meat-based products. 

▪ Failure to maintain the cold chain will encourage the growth of bacteria on meat.  The 

higher the storage temperature, the faster the bacteria will multiply, increasing the 

potential for a food safety hazard.  

 

 

Ready-to-eat products (e.g. cooked meats, dried or cured sausage) are made to be eaten without 

the need for further cooking, though they may need to be defrosted, and consumers may choose to 

cook them for a better taste or appearance.  

 

These products can present a higher risk to consumers if there is no further heat treatment to 

eliminate or reduce levels of food poisoning bacteria, which can be due to contact with, for example, 

contaminated equipment, packaging, preparation surfaces, food handlers or other foods.



MIG PART TWO  12. MEAT PROCESSING 
December 2006 

3 

12.2 GENERAL INFORMATION 

 Definitions 

 'Processing' means any action that substantially alters the initial product, including 

heating, smoking, curing, maturing, drying, marinating, extraction, extrusion or a 

combination of these processes;  

 'Processed products' means foodstuffs resulting from the processing of unprocessed 

products.   These products may contain ingredients that are necessary for their 

manufacture or to give them specific characteristics. 

 'Unprocessed products' means foodstuffs that have not undergone processing, and 

includes products that have been divided, parted, severed, sliced, boned, minced, 

skinned, ground, cut, cleaned, trimmed, husked, milled, chilled, frozen, deep-frozen or 

thawed; 

 

 ‘Composite’ Products 

The production or assembly of food containing both products of plant origin and processed 

products of animal origin is subject to Regulation 852/2004 but not to the additional 

requirements of Regulation 853/2004.   

This means that the manufacture of products such as, for example, a pizza with ham and 

cheese, only has to comply with Regulation 852/2004, but the manufacture of ingredients that 

are of animal origin (i.e. the ham and the cheese) must comply with Regulation 853/2004 as 

well.  Thus a pizza manufacturer who cooks meat before making a pizza requires approval 

under Regulation 853/2004.  See PART ONE Chapter 7 (Approvals). 

 

 Specific Characteristics 

Ingredients can be added to processed products, e.g. garlic added to sausage, peppercorns 

added to salami, breadcrumbs added to ham, etc. to give specific characteristics without 

altering the products.  Unless the addition of such ingredients, including products of plant 

origin, substantially alters the initial product, it is not considered to be a 'composite’ product. 

 

 Approval of Processing Establishments 

 See PART ONE Chapter 7 (Approvals) 
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12.3.1 WHAT ARE THE LEGAL REQUIREMENTS FOR HYGIENIC MEAT 

PROCESSING? 

The following sections set out the regulations that apply to the processing of meat into mince, meat 

preparations, mechanically separated meat and meat products. 

 

A. STRUCTURAL & PREREQUISITE HYGIENE REQUIREMENTS 

Structural requirements for all establishments,  

see: Chapter 1 (Design and Facilities)  

 A. General rules for food premises and foodstuffs 

 B. Rooms where food is handled 

 C. Equipment 

Food business operators operating establishments producing minced meat, meat 
preparations or MSM must ensure that they: 

A1. are constructed so as to avoid contamination of meat and products, in particular by: 

(a) allowing constant progress of the operations; or 

(b)  ensuring separation between the different production batches; 

A2.  have rooms for the separate storage of packaged and exposed meat and products, 
unless stored at different times or in such a way that the packaging material and the 
manner of storage cannot be a source of contamination for the meat or products; 

A3.  have rooms equipped to ensure compliance with the temperature requirements laid 
down in Chapter III; 

A4.  have equipment for washing hands used by staff handling exposed meat and 
products with taps designed to prevent the spread of contamination; and 

A5.  have facilities for disinfecting tools with hot water supplied at not less than 82 °C, or 
an alternative system having an equivalent effect. 

853/2004 Annex III Section V Production Establishments:  Chapter 1 points 1 - 5; Section VI 
Meat Products: point 2 

 Design & Layout 

 Comply with the requirements for 

production establishments. 

A1, A2, A3, A4, A5 

The requirements for establishments producing minced 

meat, meat preparations, and MSM are the same as for 

cutting plants.  The meat used to produce meat 

products must meet the requirements for fresh meat, 

which includes the requirements for cutting and boning 

of meat.  

See Chapter 11 (Cutting of Meat) Section A (Structural 

Requirements) particularly A2, A3, A6, A9, A10. 
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A6. The layout, design, construction, siting and size of food premises ... (d) where 
necessary, provide suitable temperature-controlled handling and storage conditions 
of sufficient capacity for maintaining foodstuffs at appropriate temperatures and 
designed to allow those temperatures to be monitored and, where necessary, 
recorded.   

852/2004 Annex II Food Premises: Chapter I point 2(d)  

 Temperature Control Facilities 

 Provide temperature controlled 

handling and storage conditions 

of sufficient capacity, and 

designed to allow temperatures to 

be monitored and if necessary 

recorded. 

A6 

Take account of the need to comply with the 

temperature requirements for meat and to provide 

sufficient refrigerated capacity at every stage of 

production, storage and transport as well as the means 

of monitoring temperatures to be sure that chilling is 

adequate and that the cold chain is being maintained. 

See Chapter 8 (Temperature Controls) 

 

Hygiene prerequisites for all establishments, 
see: 

 Chapter 2 (Water Supply) 

 Chapter 3 (Maintenance)  

 Chapter 4 (Cleaning) 

 Chapter 5 (Pest Control)  

 

Food business operators are to ensure: 

A7. That food handlers are supervised and instructed and/or trained in food hygiene 
matters commensurate with their work activity. 

A8. That those responsible for the development and maintenance of the required 
procedures based on HACCP principles, or for the operation of relevant guides, have 
received adequate training in the application of the HACCP principles. 

852/2004 Annex II Training:  Chapter XII points 1 & 2 

 Training, Instruction & Supervision 

 Make sure that  

 food handlers are instructed 

and/or trained in food 

hygiene matters 

commensurate with their 

work activity. 

Instruct all food handlers, including temporary staff and 

those who inspect raw materials, in hygienic processing 

skills, about the food safety hazards associated with raw 

meat, awareness of food safety principles especially the 

need for temperature controls and personal hygiene, 

the need to follow instructions and to report failing 

controls promptly.   
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A7 

 staff responsible for the 

development and 

maintenance of the required 

procedures based on 

HACCP principles, or for the 

operation of relevant guides, 

have received adequate 

training in the application of 

the HACCP principles. 

A8 

Supervise staff as appropriate.  Issue reminders if 

lapses occur.  Keep accurate, dated individual training 

records to show what instruction/training has been 

given.  

HACCP Training - make sure that at least one person 

in the business has sufficient training in the application 

of HACCP principles to develop and maintain HACCP-

based procedures or to follow guides to control the food 

safety hazards in the business.  See PART THREE 

Chapter 1 (Application of HACCP Principles) Section A. 

See also Chapter 6 (Training). 

 

A9. Every person working in a food-handling area is to maintain a high degree of personal 
cleanliness and is to wear suitable, clean and, where necessary, protective clothing. 

852/2004 Annex II Personal Hygiene: Chapter VIII point 1 

 Personal Hygiene 

 Make sure that every person 

working in a food-handling 

area maintains a high degree 

of personal cleanliness. 

A9 

All staff, as well as managers, officials and visitors, need to 

comply with the company‟s personal hygiene procedures, 

particularly handwashing and wearing of protective 

clothing. 

See Chapter 7 (Personal Hygiene) 
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B. RAW MATERIALS & GENERAL PROCESSING 

B1. Food business operators shall put in place, implement and maintain a permanent 
procedure or procedures based on the HACCP principles. 

852/2004 Article 5 point 1 

 HACCP-based Procedures 

 Implement and maintain a 

permanent procedure or 

procedures based on the HACCP 

principles. 

B1 

HACCP-based procedures are necessary to ensure 

that food safety hazards, including microbiological 

cross-contamination during processing and growth of 

bacteria through inadequate temperature control, is 

minimised.  This is done by setting and applying 

operational limits and procedures for processing and 

maintenance of the cold chain (e.g. during storage and 

transport) and, where appropriate, freezing, thawing, 

and thermal processing. 

Set out in the HACCP plan, the procedures for 

controlling hazards, the limits that are to be monitored, 

the checks to be carried out, the corrective actions to be 

taken to ensure the safety of the meat and the records 

to be kept of those checks and actions.   

See 12.3.3 and PART THREE Chapter 1 (Application of 

HACCP principles). 

Microbiological testing – can help confirm (validate/ 

verify) the effectiveness of HACCP-based procedures – 

see process hygiene criteria.  Food safety criteria have 

also been set for certain products.  See PART THREE 

Chapter 2 (Microbiological Criteria) 

 

B2. A FBO is not to accept raw materials or ingredients, other than live animals, or any 
other material used in processing products, if they are known to be, or might 
reasonably be expected to be, contaminated with parasites, pathogenic micro-
organisms or toxic, decomposed or foreign substances to such an extent that, even 
after the FBO had hygienically applied normal sorting and/or preparatory or 
processing procedures, the final product would be unfit for human consumption. 

B3. Raw materials and all ingredients stored in a food business are to be kept in 
appropriate conditions designed to prevent harmful deterioration and protect them 
from contamination.  
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B4. Raw materials, ingredients, intermediate products and finished products likely to 
support the reproduction of pathogenic micro-organisms or the formation of toxins 
are not to be kept at temperatures that might result in a risk to health. 

Food businesses manufacturing, handling and wrapping processed foodstuffs are to 
have suitable rooms, large enough for the separate storage of raw materials from 
processed material and sufficient separate refrigerated storage. 

B5. Hazardous and/or inedible substances, including animal feed, are to be adequately 
labelled and stored in separate and secure containers. 

852/2004 Annex II Foodstuffs: Chapter IX points 1, 2, 5, 8 

 Raw Materials for Processing 

 Do not accept raw materials if 

they are known, or reasonably 

expected, to be contaminated 

with parasites, pathogenic micro-

organisms or toxic, decomposed 

or foreign substances to such an 

extent that, even after the 

hygienic application of normal 

sorting and/or processing, the 

final product would be unfit for 

human consumption. 

B2 

 Arrange for: 

 the sorting of incoming raw 

materials including meat. 

 suitable rooms, large 

enough for the separate 

storage of raw materials 

from processed material. 

 sufficient separate 

refrigerated storage. 

 separate storage of exposed 

meat from packaged meat 

and packaging. 

 adequate storage for 

Deliveries - make adequate arrangements to accept 

deliveries of meat and other non-meat raw materials.  

Meat should be kept under temperature control (see 

Refrigerated Storage below). 

Sorting - inspect and sort raw materials on arrival to 

make sure that  

▪ meat and other products of animal origin are 

sourced from approved establishments – see B7 

below;  

▪ all products of animal origin are correctly identified 

(e.g. health/id marked meat – see B7-B9 below; 

▪ they meet temperature requirements; 

▪ they are not contaminated by, for example, foreign 

bodies parasites, pests; and 

▪ they meet company quality specifications and has 

any required documentation. 

Action – take action if your company‟s food safety and 

quality standards are not met.  Depending on the 

problem, action may include: 

▪ holding e.g. to await documentation;  

▪ treatment e.g. trimming otherwise fit meat of visible 

contamination; 

▪ divert to production of heat treated product; 

▪ disposal; 

▪ return to the originating premises - but note that 

where the meat received is not fit for human 

consumption then it must be handled as an animal 
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inedible and hazardous 

materials in labelled, 

separate and secure 

containers. 

B2, B3, B4, B5, A2 

 

 

 

 

 

 

 Keep food premises clean and 

maintained in good condition. 

852/2004 Annex 1 Chapter I point 1 

 Maintain suitable ventilation. 

852/2004 Annex 1 Chapter I point 5  

 Put adequate procedures in place 

to control pests.  

852/2004 Annex II Chapter IX point 4 

by-product.  It cannot be returned to the supplier 

unless they are authorised to receive animal by-

product. 

Sampling - if incoming raw materials are sampled for 

laboratory testing, and a positive release system is in 

place, these raw materials  will need to be held until the 

results become available.  In all cases, robust 

arrangements are needed so that test results can be 

matched to sampled products. 

Batch identification - preserve the identity of incoming 

batches for stock control and traceability purposes. 

Stock rotation – it is advisable to rotate stock to use 

the oldest first (FIFO – first in, first out). 

Storage - areas and containers for storing meat and 

non-meat food stuffs need to be cleanable and be kept 

clean, well maintained and adequately ventilated so as 

to keep the raw materials in good condition and to 

minimise the risk of contamination, for example from 

pests.  Include storage areas in company maintenance, 

cleaning and pest control arrangements.  

Refrigerated storage - the hygiene regulations set 

maximum temperature requirements for meat – see 

relevant sections below.  Temperature control is 

important to minimise the growth of microbiological 

organisms that may spoil food or cause food poisoning 

- see Part One Chapter 6 (Hazards). 

Separation - keep all raw materials separately, in 

space or time, from processed and or packaged 

products.   This may be done by keeping them in 

separate stores, or in the same store at a different time 

or at the same time with either a permanent barrier 

between them that can be cleaned and disinfected or 

by using an appropriately placed polythene covering to 

prevent air-borne cross-contamination.  See also A2 

above. 
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Hazardous or inedible materials - keep meat for 

human consumption apart from such material. Storage 

containers need to be clearly labelled and secured in a 

way that avoids the risk of contaminating foodstuffs. 

 

B6. Food business operators must, … have in place systems and procedures to identify 
FBOs from whom they have received … products of animal origin. 

853/2004 Annex II Section I Identification Mark: point 4 

B7. FBOs shall place products of animal origin manufactured in the Community on the 
market only if they have been prepared and handled exclusively in establishments: 

(a) that meet the relevant requirements of Regulation 852/2004, those of Annexes 
II and III of this Regulation and other relevant requirements of food law; and 

(b) that the competent authority has registered or, where required in accordance 
with paragraph 2, approved. 

853/2004 Article 4 point 1 

B8. FBOs shall not place on the market a product of animal origin handled in an 
establishment subject to approval … unless it has either a health mark applied in 
accordance with Regulation 854/2004 ... or an identification mark … . 

B9. FBOs may not remove a health mark … from meat unless they cut or process it or 
work upon it in another manner. 

853/2004 Article 5 points 1 & 3 

 Traceability 

 Keep adequate supplier records. 

B6 

 Use food products that come 

exclusively from registered or, for 

products of animal origin, come 

from approved premises with 

either identification and/or health 

markings as appropriate. 

B7, B8 

 Health marks are not removed 

from meat unless it is cut or 

processed or worked on in 

another manner. 

B9 

Supply chain records – keep details to enable product 

suppliers to be traced.  

Sourcing of POAO - make sure all products of animal 

origin used as raw materials come only from premises 

with the appropriate approval.  When inspecting 

incoming products of animal origin check that the health 

mark (for red meat carcases and wholesale cuts) or 

identification mark appears genuine and corresponds 

with the source of the products.  Confirm that these 

marks have not been tampered with or removed, 

except during the normal processing of meat (e.g. 

cutting).   

See Chapter 13 (Food Traceability etc.)  

▪ Section A (Traceability) 
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▪ Section B (Identification Marking) 

▪ Section C (Health Marking). 

  

B10. At all stages of production, processing and distribution, food is to be protected 
against any contamination likely to render food unfit for human consumption, 
injurious to health or contaminated in such a way that it would be unreasonable to 
expect it to be consumed in that state 

852/2004 Annex II Foodstuffs: Chapter IX point 5 

 Meat Processing 

 Make sure that at all stages of 

production and processing, meat 

is protected against any 

contamination likely to make it: 

 unfit for human 

consumption,  

 injurious to health; or  

 contaminated in such a way 

that it would be 

unreasonable to expect it to 

be consumed in that state. 

B10 

The following issues should be considered as part of the 

development of the HACCP plan for further processing 

of meat: 

Process flow – the process flow of raw meat awaiting 

processing and during processing should ensure 

uniform turnover of accumulated product and avoid 

possible cross-contamination, e.g. between raw 

materials and ready-to-eat products. 

Non-meat ingredients – the supply and addition of 

non-meat ingredients should be controlled to avoid 

possible microbiological, physical or chemical 

contamination. 

Dropped meat policy – procedures depend on the size 

of the piece of meat and the extent and nature of any 

possible contamination.  Large pieces of red meat or in-

skin poultry carcases should be trimmed immediately of 

visible contamination before processing is resumed.  

Pieces that are not suitable for trimming should be 

disposed of as unfit food. 

Process control – controls for non-commercially sterile 

products should prevent pathogen growth and toxin 

production during all processing activities e.g. during 

fermentation, partial heat treatment, drying, maturing 

and curing.  Process criteria may include for example,  

 correct pH after fermentation; 

▪ correct time/temperature schedules during 
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and after heating or smoking; 

▪ correct moisture / protein ratio after drying; 

▪ correct formulation and application of nitrite 

as a cure ingredient. 

If heat and/or other processing treatments are not 

sufficient to ensure the stability of the product, the 

product should be cooled to an appropriate storage 

temperature and in a manner that ensures product 

safety is not compromised as a result of germination 

and subsequent growth of pathogenic sporeformers; 

product formulations e.g. distribution of antibacterial 

ingredients throughout cooked sausage emulsions, 

addition of cultures, adjustment of pH, should achieve 

required levels of pathogen control. 

Validated criteria - cooked products should achieve 

time/internal temperatures that are validated as 

achieving appropriate pathogen reduction, including 

meeting specified performance objectives, performance 

criteria and microbiological criteria. 

Pasteurisation values or other heat processes should 

be validated for all heat treated chilled products in 

hermetically sealed containers so as to ensure that 

product safety is maintained to the end of shelf life, 

taking into account all preservation factors that may be 

present. 

Dried products – protect from environmental 

contamination and from re-absorption of moisture. 
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Metal detection - processes for products containing 

minced, comminuted or mechanically separated meat 

should have in-line magnets or other means of 

detecting contamination with metal fragments. 

Vacuum and modified atmosphere packed chilled 

foods - processes such as heat treatment, pH and salt 

levels should be used if setting a shelf-life of more than 

ten days to control C. botulinum – see guidance at 

http://www.food.gov.uk/foodindustry/guidancenotes/food

guid/vpguide.  For a copy of the FSA factsheet contact: 

foodstandards@ecgroup.co.uk or tel: 0845 606 0667. 

Technical advice - production of meat products should 

not be undertaken without expert advice.  Guidance is 

available from many sources including: 

Campden & Chorleywood Food Research Association 

(www.campden.co.uk) 

Chipping Campden, Gloucestershire, GL55 6LD 

Tel: 0 1386 842000 Fax: 0 1386 842100  

Leatherhead Food International (www.lfra.co.uk) 

Randalls Road, Leatherhead, Surrey KT22 7RY  

Tel: 01372 376761  Fax: 01372 386228  

Emails: help@leatherheadfood.com 

http://www.food.gov.uk/foodindustry/guidancenotes/foodguid/vpguide
http://www.food.gov.uk/foodindustry/guidancenotes/foodguid/vpguide
mailto:foodstandards@ecgroup.co.uk
http://www.campden.co.uk/
mailto:help@leatherheadfood.com
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C. MINCED MEAT  

 ‘Minced meat’ means boned meat that has been minced into fragments and contains less 
than 1% salt.  

 

Food business operators producing minced meat, … must ensure compliance with the 
following requirements. 

C1. The work on meat must be organised in such a way as to prevent or minimise 
contamination.  To this end, food business operators must ensure in particular that 
the meat used is:  

(a) at a temperature of not more than 4°C for poultry, 3°C for offal and 7°C for other 
meat; and  

(b) brought into the preparation room progressively as needed. 

C2. (c) Immediately after production, minced meat … must be wrapped or packaged and 
be: 

(i) chilled to an internal temperature of not more than 2°C … ; or 

(ii) frozen to an internal temperature of not more than -18°C. 

These temperature conditions must be maintained during storage and transport. 

853/2004 Annex III Section V Hygiene During & After Production: Chapter III points 1(a-b), 
2(ci-ii) 

 Minced Meat Operations 

 Bring meat progressively into the 

workroom as needed, keeping it 

at a temperature of not more than 

4°C for poultry, 3°C for offal and 

7°C for other meat. 

C1(b), C1(a)  

 Immediately after production, 

wrap or package and chill minced 

meat to an internal temperature of 

not more than 2°C, or freeze to an 

internal temperature of not more 

than -18°C, and maintain these 

temperatures during storage and 

transport. 

C2(c), C2 

Minimise the opportunity for contamination and keep 

interruptions to the cold chain to a minimum by keeping 

meat packed and in chilled storage until it is to be 

worked on in the cutting room. 

Where a combination of meat has been used the lowest 

temperature should be met. 

See Chapter 11 (Cutting of Meat) B9 and Chapter 8 

(Temperature Controls). 

Chill minced meat to no higher than 2oC and maintain it 

during subsequent storage and transport, or freeze it to 

no higher than -18oC. 
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C3. The raw material used to prepare minced meat must meet the following requirements. 

(a) It must comply with the requirements for fresh meat;  

(b) It must derive from skeletal muscle, including adherent fatty tissues;  

(c) It must not derive from: 

(i) Scrap cuttings and scrap trimmings (other than whole muscle cuttings);  

(ii) MSM; 

(iii) Meat containing bone fragments or skin; or 

(iv) Meat of the head with the exception of the masseters, the non-muscular part 
of the linea alba, the region of the carpus and the tarsus, bone scrapings and 
the muscles of the diaphragm (unless the serosa has been removed). 

853/2004 Annex III Section V Raw Materials:  Chapter II point 1 

C4. The following requirements apply to the production of minced meat … . 

(a) Unless the competent authority authorises boning immediately before mincing, 
frozen or deep-frozen meat used for the preparation of minced meat … must be 
boned before freezing.  It may be stored only for a limited period. 

(b) When prepared from chilled meat, minced meat must be prepared: 

(i) in the case of poultry, within no more than 3 days of their slaughter; 

(ii) in the case of animal other than poultry, within no more than 6 days of their 
slaughter; or 

(iii) within no more than 15 days from the slaughter of the animals in the case of 
boned, vacuum-packed beef and veal. 

853/2004 Annex III Section V Hygiene During & After Production: Chapter III points 2(a) & ( b) 

C5. … minced meat … must not be re-frozen after thawing. 

853/2004 Annex III Section V Hygiene During & After Production: Chapter III point 5 

 Permitted Raw Materials for Minced Meat  

 Use only permitted raw materials 

for the manufacture of minced 

meat. 

C3 

 

 

 

 

 

 

All meat used in the manufacture of minced meat 

should be, or come from, fresh meat that meets the 

legal requirements.  This means the meat must have 

come from approved premises and be either health 

marked or bear an identification mark - see Section B 

(Traceability) above. 

Use of scrap trimmings and scrap cuttings - EC 

guidance notes that, while use of offcuts (i.e. small 

pieces) from meat that is fit for human consumption is 

acceptable, scraps (i.e. waste) designated „inedible‟ or 

„unfit for human consumption' or whose use would not 

allow the microbiological criteria for mince to be 
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 (Unless the Competent Authority 

authorises boning immediately 

before mincing) bone frozen or 

deep-frozen meat used to make 

minced meat before freezing.  

Store it only for a limited period. 

C4a 

 

 When preparing minced meat 

from chilled meat, make sure that: 

 poultry is within no more 

than 3 days of slaughter; 

 other meat is no more than 6 

days of slaughter; or 

 boned, vacuum-packed beef 

and veal is no more than 15 

days of slaughter. 

C4b 

achieved are not to be used.   

Other raw materials - MSM, meat containing bone 

fragments or skin; meat of the head with the exception 

of the masseters, the non-muscular part of the linea 

alba, bone scrapings, the muscles of the diaphragm 

(unless the serosa has been removed) and meat from 

the region of the carpus and the tarsus (i.e. small 

scraps derived from the joint region) is unsuitable as a 

raw material for minced meat production.  Shins and 

shanks can be used. 

Microbiological Criteria - for minced meat see PART 

THREE Chapter 2 Section 2. 

Use of frozen or deep-frozen meat - boning can be 

carried out immediately before mincing if carried out 

hygienically.  The process should be included in the 

HACCP plan as should the determination of the storage 

period for frozen meat, which is largely a quality issue 

See Chapter 8 (Temperature Controls) Section B4.  

Keep appropriate records to demonstrate that those 

storage periods have not been exceeded and when 

stored meat was deboned.  

Use of Chilled Meat – keep appropriate records to 

demonstrate compliance.  The age of meat for the 

production of minced meat refers to date of slaughter 

plus a number of days.  It does not apply to meat 

minced for use in heat treated products. 

[Note: a review of this requirement is underway with a 

view to seeking a UK derogation] 

Labelling see Section F below. 

 
Re-freezing of Minced Meat 

 Do not refreeze minced meat 

after thawing. 

C5 

Keep records to ensure that minced meat that has 

been thawed  is not re-frozen.  See Chapter 8 

(Temperature Controls) Section B5. 
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D. MEAT PREPARATIONS 

 

 ‘Meat preparations’ means fresh meat, including meat that has been reduced to 
fragments, which has had foodstuffs, seasonings or additives added to it or which has 
undergone processes insufficient to modify the internal muscle fibre structure of the meat 
and thus to eliminate the characteristics of fresh meat. 

Definition of Meat Preparations 

Meat preparations (see definition above) include: 

- Minced meat to which ingredients other than 1% salt have been added e.g. flavourings, 
spices and so does not meet the definition of Minced Meat in Regulation 853/2004. 

- Meat e.g. Baader meat, desinewed meat, not intended to be consumed without undergoing heat 
treatment, which is either: 
 (i) not from residual meat (i.e. flesh bearing bones after boning or from poultry carcases) or  
 (ii) retains most of its muscle fibre structure after using mechanical means,  
and so does not meet the definition of MSM in Regulation 853/2004.  

Note: A letter to Heads of Environmental Health Services (England), and others, on the production 
of meat preparations obtained by desinewed meat was issued on 7 September 2010 entitled 
“Information for food business operators and enforcement authorities on the production of meat 
preparations obtained by desinewing meat”. The reference number of this letter is ENF/E/10/032 
and it is available at: 

http://www.food.gov.uk/archived/enforcementarchive/enf/e/10               

http://www.food.gov.uk/archived/enforcementarchive/enf/e/10
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Food business operators producing … meat preparations … must ensure compliance with 
the following requirements. 

D1. The work on meat must be organised in such a way as to prevent or minimise 
contamination. To this end, food business operators must ensure in particular that the 
meat used is:  

(a)  at a temperature of not more than 4°C for poultry, 3°C for offal and 7°C for other 
meat; and  

(b)  brought into the preparation room progressively as needed. 

D2. (c) Immediately after production,… meat preparations must be wrapped or 
packaged and be: 

(i) chilled to an internal temperature of not more than 4°C; or 

(ii) frozen to an internal temperature of not more than -18°C. 

These temperature conditions must be maintained during storage and transport. 

853/2004 Annex III Section V Hygiene During Cutting & After Production: Chapter III points 
1(a-b) & 2(c i)(c ii) 

 Meat Preparation Operations 

 Bring meat progressively into the 

workroom as needed, keeping it 

at a temperature of not more than 

4°C for poultry, 3°C for offal and 

7°C for other meat. 

D1(b), D1(a) 

 Immediately after production, 

wrap or package and chill meat 

preparations to internal 

temperatures of no more than  

4oC, or freeze to an internal 

temperature of not more than  

- 18oC, and maintain these 

temperatures during storage and 

transport. 

D2(c), D2 

Minimise the opportunity for contamination and keep 

interruptions to the cold chain to a minimum by keeping 

meat packed and in chilled storage until it is to be 

worked on in the cutting room. 

Where a combination of meat has been used the lowest 

temperature should be met. 

See Chapter 11 (Cutting of Meat) B9 and Chapter 8 

(Temperature Controls). 

Chill meat preparations to no higher than 4°C and 

maintain it during subsequent storage and transport, or 

freeze it to no higher than -18°C. 
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D3. The following raw material may be used to prepare meat preparations:   

(a) fresh meat; 

(b) meat meeting the requirements of point 1 [C3]; and  

(c) if the meat preparation is clearly not intended to be consumed without first 
undergoing heat treatment:  

(i) meat derived from the mincing or fragmentation of meat meeting the 
requirements of point 1 [C3] other than point 1(c)(i) [C3ci]; and  

(ii) MSM meeting the requirements of Chapter III, point 3(d) [D5]. 

853/2004 Annex III Section V Raw Materials: Chapter II points 2 

The following requirements apply to the ... use of MSM produced using techniques that do 
not alter the structure of the bones used in the production of MSM and the calcium content 
of which is not significantly higher than that of minced meat. 

D4. If the FBO has carried out analyses demonstrating that MSM complies with the 
microbiological criteria for minced meat … it may be used in meat preparations that 
are clearly not intended to be consumed without first undergoing heat treatment and 
in meat products. 

D5. The following requirements apply to the production of … meat preparations. 

(a) Unless the competent authority authorises boning immediately before mincing, 
frozen or deep-frozen meat used for the preparation of … meat preparations 
must be boned before freezing.  It may be stored only for a limited period. 

853/2004 Annex III Section V Hygiene During & After Production: Chapter III points 2(a) & 3d 

 Permitted Raw Materials for Meat Preparations 

 Use only permitted raw materials 

for the manufacture of meat 

preparations. 

D3 

 

 If MSM complies with the 

microbiological criteria for 

minced meat it may be used in 

meat preparations that are clearly 

not intended to be consumed 

without first undergoing heat 

treatment. 

D4 

All meat used in the manufacture of meat preparations, 

should be, or come from, fresh meat that meets the 

legal requirements.  This means the meat must come 

from approved premises and be either health marked 

or bear an identification mark.  See Section B 

(Traceability) above. 

Use of MSM - MSM with a low calcium content (see E5 

below) that complies with microbiological criteria for 

minced meat may be used in meat preparations that 

are clearly intended to undergo heat treatment before 

eating. 

Other raw materials – see C3. 

Microbiological Criteria see PART THREE Chapter 2.  

Labelling see Section F. 
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D5. The following requirements apply to the production of … meat preparations. 

(a) Unless the competent authority authorises boning immediately before mincing, 
frozen or deep-frozen meat used for the preparation of … meat preparations 
must be boned before freezing.  It may be stored only for a limited period. 

853/2004 Annex III Section V Hygiene During & After Production: Chapter III points 2(a) & 3d 

D6. … meat preparations … must not be re-frozen after thawing. 

853/2004 Annex III Section V Hygiene During & After Production: Chapter III point 5 

 
Use of Frozen Meat  for Meat Preparations 

 (Unless the competent authority 

authorises boning immediately 

before mincing), bone frozen or 

deep-frozen meat used to make 

meat preparations before 

freezing.  Store it only for a limited 

period. 

D5 

Use of frozen or deep-frozen meat  - boning can be 

carried out immediately before mincing if carried out 

hygienically.  The process should be included in the 

HACCP plan, as should the determination of the 

storage period for frozen meat, which is largely a quality 

issue.  See Chapter 8 (Temperature Controls) Section 

B4.  Keep appropriate records to demonstrate that 

those storage periods have not been exceeded and 

when stored meat was deboned. 

 

 
Re-freezing of Meat Preparations 

 Do not refreeze meat 

preparations after thawing. 

D6 

Keep records to ensure that meat preparations that 

have been thawed are not re-frozen.  See Chapter 8 

(Temperature Controls) Section B5. 
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E. MECHANICALLY SEPARATED MEAT (MSM) 

 ‘Mechanically separated meat’ means the product obtained by removing meat from flesh-
bearing bones after boning or from poultry carcases, using mechanical means resulting in the 
loss or modification of the muscle fibre structure.  (See also D. Meat Preparations) 

Note: The use of bones or bone-in cuts of bovine, ovine and caprine animals for the production 
of mechanically separated meat is prohibited in all Member States (see E3+ below) 

Definition of MSM 

The definition of MSM in this regulation is based on the physical structure of the end product.  It is 
therefore necessary, before considering all the other requirements, to decide whether the material is 
in fact MSM (see Definition above). 

Evaluation of whether the „muscle fibre structure has been modified or lost‟ can be done using light 
microscopic examination.  

Note: There is more information on this in the recently issued “Information for food business 
operators and enforcement authorities on the production of meat preparations obtained by 
desinewing meat”. This was issued on 7 September 2010 as a letter to Heads of Environmental 
health Services (England), and others, and includes information on how to get a copy of the 
Standard Operating Procedure detailing microscopic analysis. It includes images of reference 
materials, that would be helpful in determining whether a product is desinewed mat or, by a process 
of elimination, whether it is MSM. The reference number of this letter is ENF/E/10/032 and it is 
available at: 

http://food.gov.uk/archived/enforcementarchive/enf/e/10  

 

Types of MSM 

 MSM produced using techniques that do not alter the structure of the bones used in 
the production of MSM should be treated as different from MSM produced using 
techniques that alter the structure of the bones.  

 MSM of the former type produced under specified conditions and of a specified 
composition should be permitted in meat preparations that are clearly not intended to 
be consumed without first undergoing heat treatment.  These conditions are linked in 
particular to the calcium content of MSM. 

E1. The calcium content of MSM as referred to in Regulation 853/2004 shall: 

1. not exceed 0.1% (= 100 mg/100 g or 1 000 ppm) of fresh product; 

2. be determined by a standardised international method.  

2074/2005 Annex IV Implementing Measures 

 Calcium Content of MSM 

 The calcium content of MSM shall 

not exceed 0.1% of fresh product. 

E1 

The calcium content of MSM is used as an indicator of 

whether the structure of the bones has been changed 

during mechanical separation.  A level above 0.1% Ca 

on a fresh weight basis is also taken as an indication 

http://food.gov.uk/archived/enforcementarchive/enf/e/10
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that the level of calcium in the MSM is higher than that 

of minced meat. 

 International Method 

 Use a standardised international 

method to determine the calcium 

content of MSM. 

E1 

The calcium content can be determined by any 

internationally standardised method. The only method 

specifically standardised for calcium determination in 

MSM is AOAAC (Association of American Analytical 

Chemists) method 983.19.   

This is a simple titration method of the acid digested 

MSM with EDTA (ethylene diamine tetra-acetate).  It is 

more usual for calcium to be determined by atomic 

absorption spectroscopy (AAS), and provided this or 

any other method gives equivalent results, then it can 

be used. 

 

E2. The work on meat must be organised in such a way as to prevent or minimise 
contamination.  To this end, food business operators must ensure in particular that 
the meat used is:  

(a) at a temperature of not more than 4°C for poultry, 3°C for offal and 7°C for other 
meat; and  

(b) brought into the preparation room progressively as needed. 

853/2004 Annex III Section V Hygiene During & After Production: Chapter III point 1 

 MSM Operations 

 Bring meat progressively into the 

workroom as needed keeping it at 

a temperature of not more than  

4 °C for poultry, 3 °C for offal and 

7 °C for other meat. 

E2b,  E2a 

Minimise the opportunity for contamination and keep 

interruptions to the cold chain to a minimum by keeping 

meat packed and in chilled storage until it is to be 

worked on in the cutting room.  

See Chapter 8 (Temperature Controls) Section B3. 

 

E3. The raw material used to produce MSM must meet the following requirements.  

(a) It must comply with the requirements for fresh meat;  

(b) The following material must not be used to produce MSM:  

(i) for poultry, the feet, neckskin and head; and 

(ii) for other animals, the bones of the head, feet, tails, femur, tibia, fibula, 
humerus, radius and ulna. 
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853/2004 Annex III Section V Raw Material: Chapter II point 3 

E3+ It is prohibited in all Member States to use bones or bone-in cuts of bovine, ovine or 
caprine animals for the production of mechanically separated meat.   

Regulation EC No. 999/2001 (as amended) Annex V paragraph 5 

E4. Raw material for deboning from an on-site slaughterhouse must be no more than 7 
days old; otherwise, raw material for deboning must be no more than 5 days old. 
However, poultry carcases must be no more than 3 days old. 

853/2004 Annex III Section V Hygiene During & After Production: Chapter III points 3(a) & 4(a)  

 Permitted Raw Materials for MSM 

 Use only permitted raw materials 

for the manufacture of MSM.  

E3, E3+ 

 Make sure that red meat for 

deboning from an on-site 

slaughterhouse is no more than 7 

days old; otherwise, it is no more 

than 5 days old, and poultry 

carcases are no more than 3 days 

old – i.e. from the date of kill. 

E4 

The TSE Regulations limit the raw materials that can be 

used to produce MSM.  

All meat used in the manufacture of Mechanically 

Separated Meat must come from fresh meat that meets 

the legal requirements.  This means the meat must 

come from approved premises and be either health 

marked or bear an identification mark.  See Section B 

(Traceability) above. 

Have adequate stock control procedures to ensure that 

raw material requirements are always met and keep 

adequate records in place to show that is the case. 

 

E5. The following requirements apply to the production and use of MSM produced using 
techniques that do not alter the structure of the bones used in the production of MSM 
and the calcium content of which is not significantly higher than that of minced meat. 

(b) Mechanical separation must take place immediately after deboning. 

(c) If not used immediately after being obtained, MSM must be wrapped or packaged 
and then chilled to a temperature of not more than 2°C or frozen to an internal 
temperature of not more than –18°C. These temperature requirements must be 
maintained during storage and transport. 

(d) If the food business operator has carried out analyses demonstrating that MSM 
complies with the microbiological criteria for minced meat adopted in accordance 
with Regulation 852/2004 it may be used in meat preparations that are clearly not 
intended to be consumed without first undergoing heat treatment and in meat 
products. 

(e) MSM not shown to comply with the criteria referred to in (d) may be used only to 
manufacture heat-treated meat products in establishments approved in 
accordance with this Regulation. 

853/2004 Annex III Section V Hygiene During & After Production: Chapter III points 3b-3e 
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 MSM with Low Calcium Content 

 Make sure that: 

 mechanical separation takes 

place immediately after 

deboning. 

 if not used immediately after 

being obtained, MSM is 

wrapped or packaged and 

then chilled to a temperature 

of not more than 2°C or 

frozen to an internal 

temperature of not more 

than –18°C.  These 

temperatures are maintained 

during storage and 

transport. 

 if MSM complies with the 

microbiological criteria for 

minced meat it may be used 

in meat preparations that are 

clearly not intended to be 

consumed without first 

undergoing heat treatment 

and in meat products. 

 MSM not complying with the 

criteria is used only to 

manufacture heat-treated 

meat products in approved 

establishments. 

E5 

Debone the meat immediately before MSM is to be 

produced. 

Wrap/package the MSM immediately after it is 

produced or chill it to no higher than 2oC and maintain it 

during subsequent storage and transport, or freeze it to 

no higher than -18oC. 

See Chapter 8 (Temperature Controls) Section B3. 

 

See PART THREE (Microbiological Criteria) Chapter 2. 

MSM that meets the microbiological criteria for minced 

meat can be used in meat products and in meat 

preparations that are to be heat treated before being 

eaten. 

 

If the MSM does not comply with the microbiological 

criteria use it only to manufacture heat-treated meat 

products in approved establishments.  Label 

consignments of MSM to say that they need to be heat 

treated.  This information could also be included on the 

commercial documents. .    

Keep adequate records in place to show that the 

requirements are always met. 
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E6. The following requirements apply to the production and use of MSM produced using 
techniques other than those mentioned in point 3 [E5] 

(b) If mechanical separation does not take place immediately after deboning the 
flesh-bearing bones must be stored and transported at a temperature of not more 
than 2°C or, if frozen, at a temperature of not more than -18°C. 

(d) If not used within one hour of being obtained, MSM must be chilled immediately 
to a temperature of not more than 2°C. 

(e) If, after chilling, MSM is not processed within 24 hours, it must be frozen within 12 
hours of production and reach an internal temperature of not more than –18°C 
within six hours. 

(f) Frozen MSM must be wrapped or packaged before storage or transport, must not 
be stored for more than three months and must be maintained at a temperature of 
not more than –18°C during storage and transport. 

(g) MSM may be used only to manufacture heat-treated meat products in 
establishments approved in accordance with this Regulation. 

853/2004 Annex III Section V Hygiene During & After Production: Chapter III points 4b, 4d -4g 

 MSM with High Calcium Content 

 Make sure that: 

 if mechanical separation 

does not take place 

immediately after deboning, 

the flesh-bearing bones are 

stored and transported at a 

temperature of not more 

than 2°C or, if frozen, at a 

temperature of not more 

than -18°C. 

 if not used within 1 hour of 

being obtained, MSM is 

chilled immediately to a 

temperature of not more 

than 2°C. 

 if, after chilling, MSM is not 

processed within 24 hours, 

it is frozen within 12 hours 

of production so it reaches 

an internal temperature of 

not more than –18°C within 

Debone the meat immediately before MSM is to be 

produced or store and transport the bones at 

temperatures no higher than 2 oC or frozen to no higher 

than -18oC. 

If the MSM is not used within an hour of being 

produced, chill it to a temperature no higher than 2 oC.  

If the MSM is not used within 24 hours of being chilled, 

freeze it to a temperature no higher than -18oC within 6 

hours. 

Wrap/package frozen MSM before storage or transport 

at temperatures no higher than -18oC.  Store it for up to 

3 months  

See Chapter 8 (Temperature Controls) Section B3. 

 

Use the MSM only to manufacture heat-treated meat 

products in approved establishments. 

See PART THREE (Microbiological Criteria) Chapter 2. 

 

Keep adequate records in place to show that the 
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six hours. 

 frozen MSM is wrapped or 

packaged before storage or 

transport, is not stored for 

more than 3 months and is 

maintained at a temperature 

of not more than –18°C 

during storage and 

transport. 

 MSM is used only to 

manufacture heat-treated 

meat products in approved 

establishments. 

E6 

requirements are always met. 

 

E7. The following requirements apply to the production and use of MSM produced using 
techniques other than those mentioned in point 3 [E5]. 

(c) Flesh-bearing bones obtained from frozen carcases must not be refrozen. 

E8. MSM must not be re-frozen after thawing. 

853/2004 Annex III Section V Hygiene During & After Production: Chapter III points 4(c) and 5 

 Re-freezing (MSM Production) 

 Do not refreeze flesh-bearing 

bones obtained from frozen 

carcases. 

E7 

 Do not refreeze MSM after 

thawing. 

E8 

Keep records to ensure that MSM or flesh-bearing 

bones that have been thawed are not re-frozen.  See 

Chapter 8 (Temperature Controls) Section B5. 
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F. LABELLING OF MINCED MEAT, MEAT PREPARATIONS & MSM 

F1.  In addition to the requirements of Directive 2000/13/EC, food business operators must 
ensure compliance with the requirement of point 2 if, and to the extent that, national 
rules in the Member State in the territory of which the product is placed on the market 
so require. 

F2.  Packages intended for supply to the final consumer containing minced meat from 
poultry or solipeds or meat preparations containing MSM must bear a notice 
indicating that such products should be cooked before consumption. 

853/2004 Annex III Section V Labelling: Chapter IV points 1 & 2 

F3. When the requirements for Salmonella in minced meat, meat preparations and meat 
products intended to be eaten cooked of all species set down in Annex I are fulfilled, 
the batches of those products placed on the market must be clearly labelled by the 
manufacturer in order to inform the consumer of the need for thorough cooking prior 
to consumption. 

2073/2005 Article 6 

 Labelling of Minced Meat, Meat Preparations & 
MSM 

 Label packages intended for 

supply to the final consumer 

containing  

 minced meat from poultry or 

solipeds  

 meat preparations 

containing MSM 

with a notice that such products 

should be cooked before 

consumption. 

F1, F2 

 For minced meat, meat 

preparations and meat products 

intended to be eaten cooked for 

which there is a salmonella 

criteria, inform the consumer of 

the need for thorough cooking by 

labelling. 

F3 

Label packages intended for supply to the final 

consumer with a notice that such products should be 

cooked before consumption.   

 

In the context of Salmonella , the advice of the Advisory 

Committee on the Microbiological Safety of Food is that 

it is sufficient to state clearly that the food requires 

cooking with cooking times and temperatures where 

appropriate, e.g. for burgers and sausages.  The 

instructions should not include internal temperatures as 

they are not easily measured by the consumer.   

See PART TWO Chapter 2 (Microbiological Criteria) 

Section C. 
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 Directive 2000/13/EC 

 Comply with the requirements of 

Directive 2000/13/EC. 

F1 

Directive 2000/13/EC is implemented in the UK by The 

Food Labelling Regulations 1996 (SI 1499) (as 

amended) and the Food Labelling Regulations 

(Northern Ireland) 1996 (SR No. 383). 

The Regulations apply only to food ready for delivery 

to the ultimate consumer or catering establishment.  

They require that relevant pre-packed foods carry: 

▪ a name;  

▪ a list of ingredients,  

▪ the amount of certain ingredients used;  

▪ a date mark;  

▪ any special storage conditions or conditions of use;  

▪ the name and address of the manufacturer, packer 

or EC seller; instructions for use; and  

▪ the place of origin of the food, if failure to give it 

might mislead. 

See also „Compositional Labelling‟ below. 

See guidance notes at 

http://www.food.gov.uk/foodindustry/guidancenotes/labe

lregsguidance/foodlabelregsguid 

http://www.food.gov.uk/foodindustry/guidancenotes/labelregsguidance/foodlabelregsguid
http://www.food.gov.uk/foodindustry/guidancenotes/labelregsguidance/foodlabelregsguid
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F4. The FBO must check the raw materials entering the establishment to ensure 
compliance with the name of the product in the table below in respect of the final 
product. 

F5. The labelling must also display the following words: ‘percentage of fat under …’ 
‘connective tissue: meat protein ratio under …’ 

F6. Member States may allow the placing on their national market of minced meat which 
does not comply with these criteria under a national mark that cannot be confused 
with the marks provided for in Article 5(1) of 853/2004. 

2076/2005 Transitional Arrangements: Article 10 points 1, 2 and 3 as amended by Regulation 
(EC) No.1162/2009; Article 4, paras 1,2 and 3 

 Compositional Labelling of Minced Meat 

 Label with compositional 

information as set out or mark 

minced meat packages with a 

national identification mark. 

F4, F5, F6 

Check that, if labelled as in the table below, raw 

materials entering the establishment comply with the 

required name and composition in respect of the final 

product.  No national identification mark has been 

established. 

 

 

 

 

 

 

 

It should be noted however, that Public Analysts and 

Local Authorities apply a maximum limit of 25% fat for 

'standard' minced beef (i.e. with no 'lean' claims) which 

has been widely established through case law of the 

general provisions of the Food Safety Act 1990.   

In addition, EC / UK food labelling rules require: (i) 

nutrition labelling where a nutrition claim (e.g. fat claims) 

is being made for a product, and (ii) that the 'name of 

the food' is clear enough to let the consumer know its 

true nature and distinguish it from other products with 

which it might be confused - see Directive 2000/13/EC 

above. 

 Fat 

Content 

Connective tissue: 

meat protein ratio 

Lean minced meat  7%  12% 

Minced pure beef  20%  15% 

Minced meat 

containing pig meat 

30%  18% 

Minced meat of 

other species 

 25%  15% 
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G. MEAT PRODUCTS 

 ‘Meat products’ means processed products resulting from the processing of meat or from 
the further processing of such processed products, so that the cut surface shows that the 
product no longer has the characteristics of fresh meat. 

Definition of Meat Products 

The assembly of products that contain both processed products of animal origin and products of 
plant origin is no longer subject to approval.  This process need only comply with Regulation 
852/2004, but the processing of the ingredients that are of animal origin must comply with 
Regulation 853/2004.  See 12.2 (Composite Products). 

 

G1. Food business operators must ensure that the following items are not used in the 
preparation of meat products: 

(a) genital organs of either female or male animals, except testicles;  

(b)  urinary organs, except the kidneys and the bladder; 

(c)  the cartilage of the larynx, the trachea and the extra-lobular bronchi;  

(d)  eyes and eyelids;  

(e)  the external auditory meatus;  

(f)  horn tissue; and  

(g)  in poultry, the head – except the comb and the ears, the wattles and caruncles -
the oesophagus, the crop, the intestines and the genital organs.  

G2. All meat, including minced meat and meat preparations, used to produce meat 
product must meet the requirements for fresh meat.  However, minced meat and 
meat preparations used to produce meat products need not satisfy other specific 
requirements of Section V. 

853/2004 Annex III Section VI Meat Products: Section VI points 1 & 2 

G3. The following requirements apply to the production and use of MSM produced using 
techniques that do not alter the structure of the bones used in the production of 
MSM and the calcium content of which is not significantly higher than that of 
minced meat. 

(d) If the food business operator has carried out analyses demonstrating that MSM 
complies with the microbiological criteria for minced meat adopted in 
accordance with Regulation 852/2004 it may be used in … meat products. 

(e) MSM not shown to comply with the criteria referred to in (d) may be used only to 
manufacture heat-treated meat products in establishments approved in 
accordance with this Regulation. 

G4. The following requirements apply to the production and use of MSM produced using 
techniques other than those mentioned in point 3 [E5] 

MSM may be used only to manufacture heat-treated meat products in 
establishments approved in accordance with this Regulation. 
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853/2004 Annex III Section V Hygiene During & After Production: Chapter III points 3(d-e), 4(g) 

 Meat for Producing Meat Products 

 Observe restrictions on parts of 

animals that may not be used in 

meat products. 

G1 

 Produce meat products using 

only meat (including minced meat 

and meat preparations) that 

meets the requirements for fresh 

meat.   

 However, minced meat and meat 

preparations used to produce 

meat products need not satisfy 

other specific requirements of 

853/2004 Section V. 

G2 

All the meat for meat products must originate from 

approved slaughterhouses and, if appropriate, 

approved cutting plants, approved minced meat or 

approved meat preparation establishments, and bear a 

health mark (on red meat carcases and primal cuts) or 

identification mark.  See Section B (Traceability) above.  

Minced meat and meat preparations used to 

produce meat products – while meeting the above 

requirements, they do not have to meet the raw 

material requirements set out in Section V, Chapter II, 

points 1 and 2, i.e. they may derive from raw materials 

at C1(b) and (c), C2(b) and (c) and C3 above. 

Have adequate stock control procedures to ensure that 

raw material requirements are always met and keep 

adequate records in place to show that is the case. 

Labelling of meat products – See Directive 2000/13 

as amended and the Meat Products Regulations 2003 

(see Section F1) for an EU definition of meat for 

labelling purposes. These also cover the composition 

production and inspection records and labelling of meat 

products for delivery to the ultimate consumer and 

catering establishments.  See guidance notes at 

www.food.gov.uk/multimedia/pdfs/meatguidance.pdf 

 
MSM in Meat Products 

 MSM with a low calcium content 

that complies with the 

microbiological criteria for 

minced meat may be used in 

meat products. 

G3d 

 MSM with a low calcium content 

MSM - see E5 above 

MSM with a high calcium content or with a low calcium 

content that does not comply with microbiological 

criteria for minced meat, may only be used in approved 

establishments to manufacture heat-treated meat 

products. 

See PART TWO Chapter 2 (Microbiological Criteria). 
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not complying with the 

microbiological criteria or MSM 

with high calcium content may 

only be used to manufacture heat-

treated meat products in 

approved establishments.  

G3e, G4 

Have adequate stock control procedures to ensure that 

the requirements are always met and keep adequate 

records in place to show that is the case. 
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H. EDIBLE CO-PRODUCTS 

Rendered Animal Fats and Greaves 

H1. Raw materials [for preparing rendered animal fats and greaves] must: 

(a) Derive from animals which have been slaughtered in a slaughterhouse, and 
which have been found fit for human consumption following ante-mortem and 
post-mortem inspection; 

(b) Consist of adipose tissues or bones, which are reasonably free from blood and 
impurities; 

(c) Come from establishments registered or approved pursuant to Regulation 
852/2003 or in accordance with this Regulation; and 

(d) Be transported, and stored until rendering, in hygienic conditions and at an 
internal temperature of not more than 7ºC.  However, raw materials may be 
stored and transported without active refrigeration if rendered within 12 hours 
after the day on which they were obtained. 

853/2004 Annex III Section XII Chapter II: points 1(a)-(d) 

Treated Stomachs, Bladders and Intestines 

H2. Food business operators treating stomachs, bladders and intestines must ensure 
compliance with the following requirements.  Animal intestines, bladders and 
stomachs may be placed on the market only if: (a) they derive from animals which 
have been slaughtered in a slaughterhouse, and which have been found fit for human 
consumption following ante-mortem and post-mortem inspection; … . 

853/2004 Annex III Section XIII 

Gelatine & Collagen 

H3. For the production of gelatine intended for use in food, the following raw materials 
may be used: (a) bones, other than specified risk materials as defined in Article 3(1)(g) 
of Regulation (EC) No. 999/2001 of the European Parliament and of the Council; (b) 
hides and skins of farmed ruminant animals; (c) pig skins; (d) poultry skin; (e) tendons 
and sinews; (f) wild game hides and skins; and (g) fish skin and bones. 

H4. Raw materials listed in point 1 (a) to (e) [at H3] must derive from animals which have 
been slaughtered in a slaughterhouse and whose carcases have been found fit for 
human consumption following ante-mortem and post-mortem inspection or, in the 
case of hides and skins from wild game, found fit for human consumption. 

853/2004 Annex III Section XIV Chapter I points 1 & 3 

H5. For the production of collagen intended for use in food, the following raw materials 
may be used: (a) bones, other than specified risk materials as defined in Article 3(1)(g) 
of Regulation (EC) No. 999/2001; (b) hides and skins of farmed ruminant animals; (c) 
pig skins; (d) poultry skin; (e) tendons and sinews; (f) wild game hides and skins; and 
(g) fish skin and bones. 

H6. Raw materials listed in point 1 (a) to (e) [at H5] must derive from animals which have 
been slaughtered in a slaughterhouse and whose carcases have been found fit for 
human consumption following ante-mortem and post-mortem inspection or, in the 
case of hides and skins from wild game, found fit for human consumption.  

853/2004 Annex III Section XV Chapter I: points 1 & 3 

H7. The use of hides and skins is prohibited if they have undergone any tanning process, 
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regardless of whether this process was completed 

H8. Raw materials must come from establishments registered or approved pursuant to 
Regulation 852/2004 or in accordance with this Regulation. 

H9. Collection centres and tanneries may also supply raw material for the production of 
gelatine [or collagen] intended for human consumption if the competent authority 
specifically authorises them for this purpose … . 

853/2004 Annex III Section XIV Chapter I and Section XV Chapter I: points 2, 4, 5 

 Edible Co-Products 

 Permitted Raw Materials. 

H1-9 

See the separate Edible Co-Products Industry Guide 

available at www.food.gov.uk/foodindustry/ 

guidancenotes/meatregsguid/coproductbyproductguide 
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12.3.2 WHAT ARE THE OFFICIAL CONTROL REQUIREMENTS?  

Audits by officials of good hygiene practices shall verify that meat plant operators apply 
pre-operational, operational and post-operational hygiene procedures, temperature 
controls and controls on food entering and leaving the establishment and any 
accompanying documentation, continuously and properly. 

854/2004 Article 4 points 4c, 4h & 4(i) 

Audits by officials of HACCP –based procedures shall verify that meat plant operators 
apply such procedures continuously and properly.   

854/2004 Article 4 point 5 

 

 

12.3.3 APPLYING PROCEDURES CONTINUOUSLY AND PROPERLY 

The operator is responsible for food safety in the food business. 

852/2004 Article 1 point 1(a) 

Food business operators shall put in place, implement and maintain a permanent 
procedure or procedures based on the HACCP principles. 

852/2004 Article 5 point 1 

Food … business operators at all stages of production, processing, and distribution within 
the businesses under their control shall ensure that foods [ ] satisfy the requirements of 
food law which are relevant to their activities and shall verify that such requirements are 
met. 

178/2002 Article 17 

 Operator Responsibilities for Meat Processing  

 Operator responsibility includes 

applying and verifying the 

company’s hygienic meat 

production procedures and taking 

corrective action if those 

procedures fail. 

 Implement and maintain a 

permanent procedure or 

procedures based on the HACCP 

principles. 

Operator Responsibility includes maintaining and 

monitoring the intake of raw materials and hygienic 

meat processing and taking corrective action if there is 

a failure.  These procedures should be based on 

HACCP principles – see Section B1 above and PART 

THREE Chapter 1 (Application of HACCP Principles) 

Delegation - responsibility for maintaining and 

monitoring the company‟s procedures for the intake of 

raw materials and processing may be delegated to a 

nominated person to whom problems are reported, and 

who has sufficient authority to ensure that corrective 

action is taken when necessary. 

Verification - check periodically if company procedures 
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for accepting, handling and storing raw materials and 

processing and record keeping are being followed by 

staff and that problems are being reported. 

Frequency of verification - this will depend on the 

likelihood of a problem being found.  Once a month 

may be sufficient in premises where staff are 

experienced and procedures are unchanged. 

Monitoring - check on a daily basis that staff are 

following the company‟s procedures for processing, for 

example: 

▪ Cleanliness of food handling areas, storage and 

transport,  

▪ Meat handling procedures, including adequate tool 

cleaning and disinfection 

▪ Meat temperatures in workrooms, storerooms, 

vehicles 

▪ Effectiveness of heat treatment, if used 

▪ Adequacy of personal hygiene practices 

▪ Microbiological testing, if carried out 

Records - keep an accurate, dated account (e.g. in a 

diary/daybook) of observations, of issues requiring 

special attention, and of any corrective action taken. 

Corrective action - take action when evidence of 

failures of procedures are identified.  Such action may 

include: 

▪ Change suppliers;  

▪ Dealing with any incoming raw materials or product 

that may be contaminated; 

▪ Establishing the underlying cause and what needs 

to be done to prevent similar incidents in the future; 

▪ Informing and, if necessary, changing suppliers; 

and  

▪ Improving staff instructions and training. 
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13.1 WHY IS TRACEABILITY OF FOOD IMPORTANT? 

Information about suppliers and customers means that if a food safety emergency occurs, 

the food can be tracked backwards or forwards through the food chain.  This information can 

be used to withdraw or recall food more quickly from the market and to target these actions 

to specific products.  Emergencies may be due to concerns over microbiological 

contamination (e.g. E.coli O157), chemical contamination (e.g. veterinary medicines, 

dioxins) or physical contamination (e.g. glass) of the product, or if unfit meat has been 

released on to the market. 

The application of a health mark or identification mark to products of animal origin, including 

meat, is an important part of the traceability system. 

▪ The health mark indicates that red meat carcases (including farmed and wild game 

animals) and wholesale (primal) cuts have been subject to ante and post-mortem 

inspection and have not been found unfit for human consumption at the time of 

inspection. 

▪ The identification mark, applied by the food business operator, indicates that white 

meat, all cut meat and processed meat has been produced in accordance with the 

legal requirements. 
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13.2 GENERAL INFORMATION 

 Definitions 

 ‘Traceability’ means the ability to trace and follow a food, food producing animal 
etc. through all stages of production, processing and distribution. 

General Food Law Regulation 178/2002 Article 3 point 15 

 ‘Placing on the market’ means the holding of food for the purpose of sale, 
including offering for sale or any other form of transfer, whether free of charge or 
not, and the sale, distribution, and other forms of transfer themselves. 

General Food Law Regulation 178/2002 Article 3 point 8 

 ‘Health mark’ means a mark indicating that, when it was applied, official controls 
had been carried out in accordance with Regulation 854/2004. 

854/2004 Article 2 Definitions: point 1 

 

 General Food Law Guidance  

FSA and European Commission guidance on the EU General Food Law Regulation 178/2002 

may be found on the FSA website at:  

 www.food.gov.uk/foodindustry/guidancenotes/foodguid/generalfoodlaw 

 

 Health Mark & Identification Mark Charts 

See the next two pages. 

Products of animal origin produced in approved premises are to be marked by either a health 

mark or an identification mark. Health marks are applied by, or under the supervision of, official 

veterinarians, while it is food business operators that apply identification marks. 

 

Under previous legislation health marks were required on all meat produced under veterinary 

control, now only red meat carcases and wholesale cuts require a health mark.  Different shape 

health marks distinguished between premises approved to produce products for export and 

products for the national market.  Under the new regulations there is, in most cases, no 

distinction between export and national production.  There is a transition period during which the 

old marks can continue to be used.  More information is given in this Chapter. 

 

http://www.food.gov.uk/foodindustry/guidancenotes/foodguid/generalfoodlaw
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REQUIREMENTS FOR HEALTH / IDENTIFICATION MARKING

TO 31.12.2005 FROM 1.1.2006

RED MEAT SLAUGHTERHOUSES

Former Full Throughput Premises

Former Low Throughput Premises

Until approved, then

WHITE MEAT SLAUGHTERHOUSES
Former Full Throughput Premises

Former Low Throughput Premises

Until approved, then

WILD GAME ESTABLISHMENTS
Former EU approved

- Large game

- Small game

Former National market

- Large game

No Mark   No Mark Until approved, then

- Small game

No Mark   No Mark   Until approved, then

Health

Mark

Health
Mark

Health
Mark

Health
Mark

ID
Mark

ID
Mark

Health +
ID Mark

ID
Mark

Health +
ID Mark

Health
Mark

ID
Mark

# Local mark to be considered

ID
Mark

HM on carcases & primary cuts
ID Mark on other parts/offal
Square mark on emergency

slaughter animals

Health

Mark

Health
Mark

Health
Mark

 Health +
ID Mark #

Health
Mark

ID Mark#
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CUTTING PLANTS

Former Full Throughput Cutting Premises

- Red meat

- White meat

Former Low Throughput Cutting Premises

- Red meat

Until approved, then

- White meat

Until approved, then

MEAT PRODUCTS PLANTS

Former EU approved

Former National Market

Until approved, then

MEAT PREPARATION / MINCED MEAT PLANTS
Former Approved

Former Registered

No Mark   No Mark Until approved, then

ID
Mark

Health
Mark

ID
Mark

Health
Mark

Health
Mark

ID
Mark

ID
Mark

Health
Mark

ID
Mark

ID
Mark

ID
Mark

ID
Mark

ID
Mark

UK/EEC
H Mark

GB
 H Mark

GB
H Mark

ID
Mark

Health
Mark
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13.3.1 WHAT ARE THE LEGAL REQUIREMENTS FOR TRACEABILITY? 

The following sections set out the traceability record keeping and marking requirements of the 

regulations that apply to slaughter, dressing and further processing of meat. 

 

A. SUPPLIER AND CUSTOMER RECORDS 

A1. Food business operators (FBOs) must, in accordance with Article 18 of Regulation 
178/2002, have in place systems and procedures to identify FBOs from whom they 
have received and to whom they have delivered products of animal origin. 

853/2004 Annex II Identification Marking: Section I point A4 

A2. Food … business operators shall be able to identify any person from whom they have 
been supplied with a food, a feed, a food-producing animal, or any substance intended 
to be, or expected to be, incorporated into a food … .   To this end, such operators shall 
have in place systems and procedures which allow for this information to be made 
available to the competent authorities on demand.  

A3. Food … business operators shall have in place systems and procedures to identify the 
other businesses to which their products have been supplied.  This information shall 
be made available to the competent authorities on demand. 

A4. Food … which is placed on the market or is likely to be placed on the market in the 
Community shall be adequately labelled or identified to facilitate its traceability, 
through relevant documentation or information in accordance with … more specific 
provisions. 

General Food Law Regulation 178/2002 Article 18 

 Traceability of Suppliers & Customers 

 Have arrangements in place to 

identify suppliers and customers. 

A1, A2, A3, A4 

The requirement applies a ‘one step back, one step 

forward’ approach.  Keep information on paper or in 

electronic form about the products received from each 

supplier and the product supplied to each customer.  As a 

minimum, records should include supplier’s or customer’s 

name and address, product description and date of 

receipt/delivery.   

Note that food producing animals are subject to 

traceability requirements.  Traceability records must be 

made available quickly enough for them to be useful in 

any withdrawal or recall of unsafe food. 

While internal traceability is not a legal requirement, it is 

best practice to have production records that link 

incoming animals / meat to outgoing product to limit the 
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quantities that may be involved.  

Importers of food, food brokers etc. need to keep a record 

of products and suppliers from EU and 3rd countries. 

Final consumers - customers who are final consumers 

do not have to be identified.  A final consumer is the 

ultimate consumer of a foodstuff who will not use the food 

as part of any food business operation or activity.   

Office staff – make sure that staff responsible for 

keeping supplier and customer records are aware of their 

importance for traceability. 

Traceability of meat - the meat chain traceability system 

includes the requirements for animal identification 

information (e.g. movement documents, ear tags), supply 

of food chain information, supplier declarations, veterinary 

certificates and correlation of carcases and offal, health 

and identification marking of products.  See below and 

Chapter 9 (Acceptance & Slaughter of Animals). 

Beef labelling - beef offered for sale must be fully 

traceable and compulsory country of origin indications 

must be shown.  The rules apply to all fresh and frozen 

beef and veal offered for sale at all stages in the supply 

chain from slaughterhouse to final sale to end consumer.   

For further information see www.rpa.defra.gov.uk- 
Approved Beef Labelling Scheme or contact: 

 Meat Technical Schemes (MTS) 

The Rural Payments Agency 

Eden Bridge House ,Lowther Street 

Carlisle 

CA3 8DX 
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For Scotland:  

www.scotland.gov.uk/Topics/Agriculture/Agricultural-

Policy/LivestockAndLivestockProd/ beef/Labelling or 

contact: Livestock Policy Branch, Scottish 

Government,Rural and Environment Directorate, 

Saughton House, B1 Spur, Broomhouse Drive, 

Edinburgh EH11 3XD 

Tel: 0300-244-9290/9291 

 

For Northern Ireland: 

Food Policy Branch, DARD, Dundonald House, 

Upper Newtownards Road, Belfast BT4 3SB. 

Tel: 02890 560844 

Food packaging – traceability of certain food packaging 

is covered by EC Regulation 1935/2004. 

 

http://www.scotland.gov.uk/Topics/Agriculture/Agricultural-Policy/LivestockAndLivestockProd/beef/Labelling
http://www.scotland.gov.uk/Topics/Agriculture/Agricultural-Policy/LivestockAndLivestockProd/beef/Labelling
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B. IDENTIFICATION MARKING 

POAO = Products of Animal Origin   FBOs = Food Business Operators 

B1. FBOs shall not place on the market a POAO handled in an establishment subject to 
approval … unless it has either (a) a health mark applied in accordance with Regulation 
(EC) No 854/2004… or (b) when that regulation does not provide for the application of a 
health mark, an identification mark applied in accordance with Annex II Section I of 
853/2004. 

B2. FBOs may apply an identification mark to a POAO only if the product has been 
manufactured in accordance with 853/2004 in establishments meeting the 
requirements of Article 4 (Approval & Registration). 

853/2004 Article 5: points 1 and 2 

When required … FBOs must ensure that POAO have an identification mark applied in 
compliance with the following provisions: 

B3. The identification mark must be applied before the product leaves the establishment of 
production. 

853/2004 Annex II Section IA: point 1 amended by 1020/2008 Annex I 

B4. However, when a product’s packaging and/or wrapping is removed or it is further 
processed in another establishment, a new mark must be applied to the product.  In 
such cases the new mark must indicate the approval number of the establishment 
where these operations take place. 

853/2004 Annex II Section IA: point 2 amended by 1662/2006 Annex I 

B5. If an establishment manufactures both food to which this Regulation applies and food 
to which it does not, the … operator may apply the same identification mark to both 
types of food. 

853/2004 Annex II Section IA: point 4 

B6. Food business operators are to ensure that food handlers are supervised and 
instructed and/or trained in food hygiene matters commensurate with their work 
activity. 

852/2004 Annex II Chapter XII: point 1 

 Identification Marking of Relevant Products 

 Apply identification markings to 

POAO that are to be placed on 

the market (unless they are 

health marked) before the 

product leaves approved 

premises and the product has 

been manufactured in 

accordance with 853/2004. 

Products of animal origin require identification marks 

except carcases or wholesale cuts of red meat species, 

farmed game mammals (other than lagomorphs) and 

large wild game that are health marked.  See Section C 

‘Health Marking’ below. 

Uneviscerated poultry carcases moving between the farm 

and approved premises may be unmarked but have to be 

accompanied by a declaration and veterinary certificate. 
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B1, B2, B3, B4 

 Apply an identification mark to a 

product of animal origin only in 

establishments meeting the 

requirements of Article 4 

(Approval & Registration). 

B2 

 If an establishment manufactures 

both food to which Regulation 

853/2004 applies and food to 

which it does not, the same 

identification mark can be 

applied to both types of food.  

B5 

853/2004 Annex III Section II Chapter VI points 6 and 7.  

See Chapter 9 (Acceptance & Slaughter of Animals) 

Section B. 

The option exists for products that are not required to be 

identification marked (e.g. foods such as pizzas with 

salami made from products of plant origin combined with 

processed products of animal origin), to be marked if they 

are made in the same establishment as products of 

animal origin (e.g. salami) that have to be identification 

marked. 

 New Identification Marks 

 Apply a new identification mark if 

a product has its packaging 

and/or wrapping removed or it is 

further processed in another 

establishment. 

B4 

Apply the identification mark of the establishment where 

meat is unwrapped, re-wrapped, re-packaged or re-

processed in some way in place of the original mark.  A 

new mark need not be applied if its wrapping/packaging is 

not opened. 

Even if a package is opened for checking by the operator 

or by an official a new mark should be applied.  A note 

should be kept of which packages were opened and 

newly marked as well as the results of the checks.  

 Training, Instruction & Supervision 

 Make sure that food handlers are 

supervised and instructed and/or 

trained in food hygiene matters 

commensurate with their work 

activity. 

B6 

Instruct staff about the need to apply identification marks 

correctly and report problems promptly.  Supervise as 

appropriate and issue reminders if lapses occur.  

Keep accurate, dated records to show what 

instruction/training individuals have received.  

See also Chapter 6 (Training). 
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B7. The mark must be legible and indelible, and the characters easily decipherable.  It 
must be clearly displayed for the competent authorities. 

B8. The mark must indicate the name of the country in which the establishment is located, 
which may be written out in full or shown as a two-letter code in accordance with the 
relevant ISO standard.  In the case of Member States however these codes are BE, 
BG, CZ, DK, DE, EE, GR, ES, FR, IE, IT, CY, LV, LT, LU, HU, MT, NL, AT, PL, PT, SI, SK, 
FI, RO, SE and UK. 

B9. The mark must indicate the approval number of the establishment.  If an 
establishment manufactures both food to which this Regulation applies and food to 
which it does not, the … operator may apply the same identification mark to both 
types of food. 

B10. When applied in an establishment located within the Community, the mark must be 
oval in shape and include the abbreviation CE, EC, EF, EG, EK, EY, ES, EÜ, EK, EO, 
EB or WE. 

These abbreviations must not be included in marks applied on products imported into 
the Community from establishments located outside the Community.  

853/2004 Annex II Section IB: points 5 – 8 amended by 1020/2008 Annex I 

 Shape & Contents of Identification Marks 

Make sure that: 

 the mark is clearly displayed for 

the competent authorities 

B7 

 the identification mark is legible 

and indelible, and the characters 

are easily decipherable   

B7 

 the mark is oval and contains: 

 the name or code of the 

Member State in which the 

establishment of production 

is located,  

 the approval or registration 

number  

 the abbreviation ‘EC’. 

B8, B9, B10 

The identification mark is to be oval. 

There is no size requirement for identification marks but 

they must be readable.  The size of the health mark may 

be a guide (see 11.3.4). 

Failure of automatic labelling equipment may lead to 

damaged labels and unclear identification marks.  The 

identification mark may be illegible if the writing is too 

small or the surface it is used on is crumpled or wet. 

 

The country name may be written out in full in capitals or 

shown as a two-letter code.  For the United Kingdom, the 

code letters are ‘UK’ plus the Community mark is ‘EC’.   
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B11. The mark may, depending on the presentation of different POAO, be applied directly 
to the product, the wrapping or the packaging, or be printed on a label affixed to the 
product, the wrapping or the packaging.  The mark may also be an irremovable tag 
made of a resistant material.  

B12. When the mark is applied directly to POAO, the colours used must be authorised in 
accordance with Community rules on the use of colouring substances in foodstuffs. 

B13. When POAO are placed in a package destined for direct supply to the final consumer, 
it is sufficient to apply the mark to the exterior of that package only.  

B14. In the case of packaging containing cut meat or offal, the mark must be applied to a 
label fixed to the packaging, or printed on the packaging, in such a way that it is 
destroyed when the packaging is opened.  This is not necessary, however, if the 
process of opening destroys the packaging.  When wrapping provides the same 
protection as packaging, the label may be affixed to the wrapping. 

B15. For POAO that are placed in transport containers or large packages and are intended 
for further handling, processing, wrapping or packaging in another establishment, the 
mark may be applied to the external surface of the container or packaging. 

853/2004 Annex II Section IC: points 9, 14, 13, 10 and 11 

 Applying Identification Marks 

 Depending on the product, 

display the identification mark 

either:  

 stamped directly on the 

product (using authorised 

colours), the wrapping or the 

packaging; or  

 printed on a label fixed to the 

product, the wrapping or the 

packaging; or  

 on an irremovable tag made 

of resistant material.  

B11, B12 

 The mark need only be applied to 

the exterior of packages of 

POAO destined for direct supply 

to the final consumer. 

Meat bearing your identification mark will, initially at least, 

be assumed to have come from your premises, so keep 

identification marks and labels secure.  Control where 

they are used and by whom to minimise the risk of 

misuse.   

Application of Id Marks Directly to Meat - 

recommended food grade colours are (a) E155 Brown 

HT, (b) E133 Brilliant Blue FCF (c) E129 Allura Red AC or 

(d) an appropriate mixture of (b) and (c).  See The Food 

Additives (England) Regulations 2009 and The Food 

Additives Regulations (Northern Ireland) 2009 (SR 2009 

No.416). 

Tags - use of tags may create a physical hazard, 

particularly where meat is to be used in further 

processing. 

Direct supply to final consumers - a final consumer is 

the ultimate consumer of foodstuff who will not use the 

food as part of any business or activity. 
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B13 

 Wrapped/Packaged Cut Meat & Offal 

 In the case of packaging 

containing cut meat or offal, 

apply the id. mark to a label fixed 

to the packaging, or printed on 

the packaging, in such a way that 

it is destroyed when the 

packaging is opened, unless the 

process of opening destroys the 

packaging.   

 When wrapping provides the 

same protection as packaging, 

the label may be fixed to the 

wrapping. 

B14 

 The mark can be applied to the 

external surface of the container 

or packaging of POAO placed in 

transport containers or large 

packages and intended for 

further handling, processing, 

wrapping or packaging in 

another establishment,  

B15 

Maintain the traceability and integrity of the meat by 

making sure that the identification mark effectively seals 

the package so that any tampering will be evident.   

Place identification marks so they will be destroyed, for 

example, fix the label on the join of a box lid that is cut 

when the box is opened, or so that when wrapping (e.g. 

plastic bag) bearing the identification mark is opened, it 

cannot be re-used. 

 

If the meat is being sent to another establishment for 

cutting, processing, wrapping or packaging (or for 

intermediate storage before such work is carried out) the 

mark may be applied to the sealed containers or large 

packages.  An approved establishment carrying out these 

activities is to apply its own identification mark to the 

product. 
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C. HEALTH MARKING 

(NOTE: Health Marking is an official control (OC) - see OC references below) 

C1. Food business operators shall not place on the market a product of animal origin 
handled in an establishment subject to approval … unless it has either (a) a health 
mark applied in accordance with Regulation 854/2004… or (b) when that regulation 
does not provide for the application of a health mark, an identification mark … . 

853/2004 Article 5: point 1 

 

OC1. Health marks shall be applied by, or under the responsibility of, the official 
veterinarian when official controls have not identified any deficiencies that would 
make the meat unfit for human consumption. 

OC2. The health marking of carcases of domestic ungulates, farmed game mammals other 
than lagomorphs, and large wild game, as well as half-carcases, quarters and cuts 
produced by cutting half-carcases into three wholesale cuts, shall be carried out in 
slaughterhouses and game-handling establishments. In accordance with Section I, 
Chapter III of Annex I. 

854/2004 Article 5: point 2 

OC3. … the health mark is applied only to animals (domestic ungulates, farmed game 
mammals other than lagomorphs, and large wild game) having undergone ante-
mortem and post-mortem inspection in accordance with this Regulation and when 
there are no grounds for declaring the meat unfit for human consumption.   

OC4. Meat from unskinned wild game cannot bear a health mark unless, after skinning in a 
game handling establishment, it has undergone post-mortem inspection and been 
declared fit for human consumption. 

854/2004 Annex I Health Marking: Section I Chapter III point 2a, 8 

 Health Marking of Relevant Product 

 Carcases, half carcases, quarter 

and wholesale cuts of domestic 

ungulates (cattle, sheep, goats, 

pigs and horses), farmed game 

mammals (other than rabbits, 

hares and rodents), and large 

wild game, are only health 

marked by, or under OV 

supervision if, having undergone 

inspection they are not found 

unfit for human consumption at 

the time of post-mortem 

The health mark is applied to carcases and wholesale 

cuts of: 

▪ cattle, including buffalo and bison 

▪ sheep and goats  

▪ pigs 

▪ horses 

▪ farmed deer and wild boar 

▪ large wild game (deer and feral wild boar). 

Unfit meat - meat that has not been passed fit for human 

consumption must not be health marked and must be 

disposed of as animal by-product in accordance with 

Regulation (EC) 1069/2009, and the Animal By-Products 
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inspection in slaughterhouses 

and game handling 

establishments. 

C1, OC1, OC2, OC3 

 Meat from unskinned wild game 

cannot bear a health mark 

unless, after skinning in a game 

handling establishment, it has 

undergone post-mortem 

inspection and been declared fit 

for human consumption. 

OC4 

(Enforcement) (England) Regulations 2011. [Note:  there 

is similar legislation in other GB countries].  

See Chapter 5 (Animal By-products) of the Edible Co-

Products Guide. 

Note that the health mark will not be applied when: 

▪ the animal has not undergone ante and post mortem 

inspection in accordance with Regulation 854/2004 

Annex I Section I Chapter III point 2(a); 

▪ there are grounds for declaring the meat unfit for 

human consumption, e.g. it contains SRM, shows 

soiling, faecal or other contamination; indicates patho-

physiological changes, or in the OVs opinion, after 

examination of all relevant information the meat 

constitutes a risk to public or animal health, or is not 

suitable for human consumption; 

Reg.854/2004 Annex I Section II Chapter V 

▪ the meat fails to comply with Reg. 178/2002 Article 

14.5, in that the food is unacceptable for human 

consumption according to its intended use, for 

reasons of contamination, whether by extraneous 

matter or otherwise, or through putrefaction, 

deterioration or decay. 

 

C2. Food business operators may not remove a health mark applied in accordance with 
Regulation (EC) No 854/2004 from meat unless they cut or process it or work upon it in 
another manner. 

853/2004 Article 5: point 3 

 Removal of Health Marks 

 Health marks are not removed 

from meat unless operators cut 

or process it or work upon it in 

another manner. 

C2 

See ‘New Identification Marks’ at B4 above 
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C3. … operators may not place meat from animals having undergone emergency slaughter 
on the market unless it bears a special health mark, which cannot be confused either 
with the health mark … or with the identification mark ….  Such meat may be placed on 
the market only in the Member State where slaughter takes place ... . 

853/2004 Annex III Emergency Slaughter: Section I Chapter VI point 9 

 

OC5. Meat from animals having undergone emergency slaughter outside the 
slaughterhouse must bear a special health mark, which cannot be confused either 
with the health mark … or with the identification mark. 

854/2004 Annex I Health Marking: Section I Chapter III point 7 

 Meat from Emergency Slaughtered Animals 

 Meat from animals that have 

undergone emergency slaughter 

outside the slaughterhouse 

bears a special health mark that 

cannot be confused with other 

health or identification marks. 

C3, OC5 

A square health mark of 5.5 cm by 5.5 cm containing 

letters of 0.8 cm high and figures of 1 cm high is to be 

applied with, in the upper part, the letters ‘UK', in the 

centre, the approval number of the premises, and in the 

lower part, the letter ‘N’. 

 

OC6. However, the health mark may be applied before the results of any examination for 
trichinosis is available, if the official veterinarian is satisfied that meat from the 
animal concerned will be placed on the market only if the results are satisfactory; 

854/2004 Annex I Health Marking: Section I Chapter III 2a 

OC7. Where a procedure is in place in the slaughterhouse to ensure that no part of the 
carcase examined leaves the premises until the result of the Trichinella examination 
is found to be negative and the procedure is formally approved by the competent 
authority or where the derogation provided for in Art2.2(b) applies, the health mark 
… may be applied before the results of the Trichinella examination is available 

1665/2006 Official Controls for Trichinella: Article 1 (replaces Art4(3) of 2075/2005) 

 Health Marking of Trichinosis-tested Animals 

 The health mark may be applied 

before Trichinella test results are 

available, if the OV is satisfied 

that meat from the animal 

concerned will only be placed on 

Health marks may only be applied before Trichinella test 

results are available if the OV has approved a written 

procedure that ensures that tested carcases remain 

identifiable and under control until negative results have 

been obtained.   
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the market if the results are 

satisfactory. 

OC6,OC7 

It is essential that the OV verifies that full traceability of the 

released meat is in place at all times. 

Appropriate disposal arrangements need to be made for 

carcases with positive results. 

 

OC8. The official veterinarian is to supervise health marking and the marks used. 

OC9. Health-marking takes place on the external surface of the carcase, by stamping the 
mark in ink or hot branding, and in such a manner that, if carcases are cut into half 
carcases or quarters, or half carcases are cut into three pieces, each piece bears a 
health mark. 

OC10. The health mark must be an oval mark at least 6.5 cm wide by 4.5 cm high bearing 
the following information in perfectly legible characters: 

 The mark must indicate name of the country in which the establishment is located, 
which may be written out in full in capitals or shown as a two-letter code in 
accordance with the relevant ISO standard .  In the case of Member States however 
these codes are BE, BG, CZ, DK, DE, EE, GR, ES, FR, IE, IT, CY, LV, LT, LU, HU, MT, 
NL, AT, PL, PT, RO, SI, SK, FI, SE and UK. 

(a) The mark must indicate the approval number of the slaughterhouse; and 

(b) when applied in a slaughterhouse within the Community, the mark must 
include the abbreviation CE, EC, EF, EG, EK, EO, EY, ES, EÜ, EK, EB or WE. 

OC11. Letters must be at least 0,8 cm high and figures at least 1 cm high.  The dimensions 
and characters of the mark may be reduced for health marking of lamb, kids and 
piglets. 

OC12. The colours used for health marking must be authorised in accordance with 
Community rules on the use of colouring substances in foodstuffs. 

OC13. The health mark may also include an indication of the official veterinarian who 
carried out the health inspection of the meat. 

854/2004 Annex I Health Marking: Section I Chapter III points 1, 2b, 3, 4, 5 and 6 

 Shape, Size & Contents of Health Marks 

 The health mark is oval, at least 

6.5 cm wide by 4.5 cm high, with 

letters at least 0.8 cm high and 

figures at least 1 cm high.  A 

smaller mark may be used for 

lambs, kids and piglets. 

OC10, OC11 

 The health mark’s characters are 

perfectly legible and include: 

The shape and size of the health mark are laid out in the 

regulation. 

The size of health marks may be reduced for the small 

carcases of lambs, kids and piglets, but must not be so 

small they are illegible. 

Health marks may be illegible if the carcase surface is 

damp.  
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 the name or code of the 

Member State in which the 

establishment is located,  

 the approval number and  

 ‘EC’ to show the meat is of 

EU origin. 

OC10 

 The health mark is applied either 

by use of indelible EU authorised 

ink or by hot branding, under the 

OV’s control. 

OC8, OC9, OC12 

 The mark may also include an 

indication of the OV who carried 

out the inspection of the meat. 

OC13 

The country name may be written out in full in capitals or 

shown as a two-letter code.  For the United Kingdom, the 

code letters are ‘UK’ plus the Community mark is ‘EC’.   

‘ 

 

 

Food Grade Colours - recommended food grade 

colours are (a) E155 Brown HT, (b) E133 Brilliant Blue 

FCF, (c) E129 Allura Red AC or (d) an appropriate 

mixture of (b) and (c).  See The Food Additives(England) 

Regulations 2009 and The Food Additives Regulations 

(Northern Ireland) 2009 (SR 2009 No. 416). 

 Number of Health Marks 

 The external surface of carcases 

is health marked by stamping in 

such a way that, if they are cut 

into half carcases or quarters, or 

half carcases are cut into three 

pieces, each piece bears a health 

mark. 

OC9 

 Follow the OV’s instructions to 

ensure that post-mortem 

inspection is carried out under 

suitable conditions. 

853/2004 Annex III Section I Chapter IV 

point 12 

Up to six marks may be required on a carcase if each half 

carcase is cut into three primal cuts.  Only one health 

mark need be applied to each side of carcases that are to 

go direct from the slaughterhouse to a co-located cutting 

room, provided that the OV is satisfied with the controls 

over the unstamped meat. 

 

Make sure the line speed and inspection facilities allow 

the health mark to be applied to each carcase at the time 

of post-mortem inspection. 
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13.3.2 WHAT ARE THE OFFICIAL CONTROL REQUIREMENTS?  

 

Audits by officials of good hygiene practices shall verify that meat plant operators apply 
controls on food entering and leaving the establishment and any accompanying 
documentation, continuously and properly. 

854/2004 Article 4 point 4i 

Audits by officials of HACCP-based procedures shall verify that meat plant operators apply 
such procedures continuously and properly. 

854/2004 Article 4 point 5 

Verification of compliance with the requirements of Regulation 853/2004 concerning the 
application of identification marks shall take place in all establishments approved in 
accordance with that Regulation, in addition to verification of compliance with other 
traceability requirements. 

854/2004 Article 4 point 6  
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13.3.3 APPLYING PROCEDURES CONTINUOUSLY AND PROPERLY 

The operator is responsible for food safety in the food business. 

852/2004 Article 1 point 1a 

Food business operators shall put in place, implement and maintain a permanent 
procedure or procedures based on the HACCP principles. 

852/2004 Article 5 point 1 

Food … business operators at all stages of production, processing, and distribution within 
the businesses under their control shall ensure that foods … satisfy the requirements of 
food law which are relevant to their activities and shall verify that such requirements are 
met. 

178/2002 Article 17 

 Operator Responsibilities for Traceability 

 Operator responsibility includes 

applying and verifying the 

company’s traceability 

procedures and for taking 

corrective action if those 

procedures fail.  

 

 Implement and maintain a 

permanent procedure or 

procedures based on the HACCP 

principles. 

 

Operator Responsibility includes maintaining and 

monitoring traceability procedures and taking corrective 

action if there is a failure.  These procedures should be 

based on HACCP principles – see PART THREE 

Chapter 1 (Application of HACCP Principles). 

Delegation – responsibility for applying and verifying the 

company’s procedures for traceability (including 

identification marking where applicable) may be 

delegated to a nominated person to whom problems are 

reported, and who has sufficient authority to ensure that 

corrective action is taken when necessary. 

Verification - check periodically to see if company 

traceability procedures are being applied by staff 

regarding customer and supplier records, 

recall/withdrawal procedures, identification marking (if  

relevant) and problems are being reported. 

Frequency of verification - this will depend on the 

likelihood of a problem being found.  Once a month may 

be sufficient for checks on experienced staff and where 

procedures are unchanged.  

Records – keep an accurate, dated account (e.g. in a 

Food Safety Management diary) of the date and result of 
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each periodic verification check and of any corrective 

action taken.  

Corrective action – take action when there is evidence 

of failures.  Corrective action may include: 

▪ Dealing with poorly / incorrectly marked / unmarked 

product; 

▪ Improving customer/supplier records; 

▪ Establishing the underlying cause and what needs to 

be done to prevent similar incidents in the future; 

▪ Improving staff instructions and training. 
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14.1 WHY IS WRAPPING, PACKAGING & TRANSPORT HYGIENE IMPORTANT? 

Unprotected or poorly wrapped and/or packaged food will be vulnerable to physical damage 

as well as microbiological contamination and cross-contamination.  Use of the wrong 

wrapping materials may lead to chemical contamination.  Unhygienic storage and assembly 

of wrapping and packaging can contaminate the materials and therefore the food.  

Procedures are needed to prevent or minimise the risk of such hazards causing illness to 

consumers. 

During transport food may be exposed to microbiological and physical hazards from the 

environment or through cross-contamination from other food.  Poor cleaning or maintenance 

of transport vehicles may also give rise to chemical hazards.  Procedures are needed to 

prevent or minimise the risk of such hazards causing illness or injury to consumers. 

 

For example: 

▪  Poor quality wrapping materials can tear and expose food to contamination. 

▪  Inappropriate wrapping materials may contain chemicals that can taint food. 

▪  Poor storage conditions can lead to deterioration of wrapping and/or packaging and 

contamination by dirt and pests. 

▪  Cardboard cartons can absorb microbiological contamination and be a source of 

dust and paper fragments so need to be lined before use. 

▪  Inadequate cleaning of reusable containers will allow cross-contamination between 

product batches. 

▪  Wrapping and packaging can control microbial spoilage by, for example, 

packaging meat in protective atmospheres using varying the levels of oxygen 

(O2), carbon dioxide (CO2) and nitrogen (N2). 

▪  Inadequate separation between exposed and packaged meat during transport 

may result in cross contamination of food.  

▪  Transport in poorly cleaned, maintained or unsuitable vehicles or containers 

can result in microbiological, physical or chemical cross contamination of food. 
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14.2 GENERAL INFORMATION 

 Definitions 

 ‘Wrapping’ means the placing of a foodstuff in a wrapper or container in direct 
contact with the foodstuff concerned, and the wrapper or container itself. 

 ‘Packaging’ means the placing of one or more wrapped foodstuffs in a second 
container, and the second container itself. 

852/2004 Article 2 (j) & (k) 

 

 Vacuum and Modified Atmosphere Packed chilled foods guidance 

In July 2008 the Food Standards Agency issued guidance to help minimise the risk of 

Clostridium botulinum in vacuum and modified atmosphere packed chilled foods.  

Although vacuum packing techniques are used to increase the shelf-life of chilled foods by 

removing air, certain bacteria including C. botulinum are still able to grow.  The guidance 

sets out processes, such as heat treatment, pH and salt levels, that should be used if food 

businesses are setting a shelf-life of more than ten days.  

The technical guidance and the factsheet are available at  

http://www.food.gov.uk/foodindustry/guidancenotes/foodguid/vacpac 

A copy of the factsheet is available from: foodstandards@ecgroup.co.uk or telephone: 

0845 606 0667. 

 

http://www.food.gov.uk/foodindustry/guidancenotes/foodguid/vacpac
mailto:foodstandards@ecgroup.co.uk
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14.3.1 WHAT ARE THE LEGAL REQUIREMENTS FOR WRAPPING, PACKAGING & 

TRANSPORT HYGIENE? 

The following sections set out the wrapping, packaging and transport requirements of the 

regulations that apply to carcases, offal cut and processed meat. 

 

A. WRAPPING & PACKAGING 

 

A1. Wrapping materials are to be stored in such a manner that they are not exposed to a 
risk of contamination. 

852/2004 Annex II Wrapping & Packaging: Chapter X point 2 

A2. Adequate procedures are to be in place to control pests. 

A3. Food businesses manufacturing, handling and wrapping processed foodstuffs are to 
have suitable rooms; large enough for the separate storage of raw materials from 
processed material … . 

852/2004 Annex II Foodstuffs: Chapter IX points 4 & 5 

 Design & Layout for Wrapping, Packaging & Transport 

Hygiene 

 Store wrapping materials in 

such a way that they are not 

contaminated. 

A1 

 Make sure that if processed 

foodstuffs are being 

wrapped, there are large 

enough rooms for the 

separate storage of raw 

materials from processed 

material. 

A3  

 Put adequate pest control 

procedures in place. 

A1, A2 

Consider the adequacy of the space allowance in the design 

and construction of premises or when buildings are rebuilt, 

altered or refurbished, in relation to throughput 

▪ for storage of wrapping materials off the floor and 

free from dust and other contamination; 

▪ for storage of packaging materials off the floor; 

▪ for assembly of wrapping/packaging before use ; 

▪ for wrapping and packaging of meat (including 

offal) and for its products; and  

▪ for the separate storage of packaged and exposed 

meat and its products. 

See relevant topics below and also Chapter 1 (Design & 

Facilities). 

Pest control – wrapping and packaging materials can 

provide shelter and nesting material for pests, so make sure 

stores are kept pest free.  See Chapter 5 (Pest Control). 
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A4. Food handling operators are to ensure that staff are supervised and receive 
instruction or training in food hygiene matters commensurate with their work activity. 

852/2004 Annex II Training: Chapter XII point 1 

 Training, Instruction & Supervision 

 Make sure that food handling 

staff are supervised and 

receive instruction or training 

in food hygiene matters 

commensurate with their 

work activity.   

A4 

Instruct staff about the food safety hazards associated with 

inadequate and unhygienic storage and use of wrapping 

and packaging materials, the need to follow instructions and 

to report failing control measures promptly.  Supervise as 

necessary and issue reminders to staff if lapses occur.   

Records – keep accurate, dated individual training records 

to show what instruction/training has been given. See 

Chapter 6 (Training). 

 

A5. Material used for wrapping and packaging is not to be a source of contamination. 

A6. Wrapping and packaging operations are to be carried out so as to avoid 
contamination of the products.  Where appropriate, and in particular in the case of 
cans and glass jars, the integrity of the container’s construction and its cleanliness is 
to be assured. 

A7. Wrapping and packaging material re-used for foodstuffs is to be easy to clean and, 
where necessary, to disinfect. 

852/2004 Annex II Wrapping & Packaging: Chapter X points 1, 3, 4 

A8. At all stages of production, processing and distribution, food is to be protected 
against any contamination likely to render the food unfit for human consumption, 
injurious to health or contaminated in such a way that it would be unreasonable to 
expect it to be consumed in that state. 

852/2004 Annex II Foodstuffs: Chapter IX point 3 

 Wrapping & Packaging Materials 

Make sure that 

 material used for wrapping or 

packaging is not a source of 

contamination. 

A5 

 the integrity of the 

construction and cleanliness 

of containers is assured.  

A6 

Use only wrapping materials that are suitable for contact 

with food and that do not adversely effect the taste and 

smell of the product.  Wrapping material must protect the 

meat during storage and handling.  Polythene is the most 

common wrapping material although other materials may be 

suitable.   

If materials meeting the requirements of wrapping and are 

strong enough they may serve as both wrapping and 

packaging, for example: 
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▪ ‘Polyboxes’ – cardboard cartons with a plastic inner 

coating.  

▪ Vacuum packaging such as rigid or flexible containers 

from which the majority of air can be removed. 

▪ Modified atmosphere packages (MAP) in which a 

combination of gases such as oxygen, carbon dioxide 

and nitrogen are introduced into the package at the time 

of closure. 

Food can be placed directly into these containers without 

pre-wrapping and without the need for outer packaging.  

However, it is common for vacuum or MAP packaged 

products to be transported in plastic re-usable trays. 

Receipt of inadequately wrapped/packaged meat – if 

received, decide whether the meat is fit or unfit and take 

action , which may include: 

▪ Trimming of visible contamination; 

▪ Disposal as a by-product; 

▪ Return to the originating premises suitably protected to 

prevent further deterioration. 

 Reusable Containers 

Make sure that 

 the cleanliness of reusable 

containers is assured.  

A6 

 wrapping and packaging 

materials re-used for 

foodstuffs are easy to clean 

and, where necessary, to 

disinfect. 

A7 

Only wrapping and packaging containers that are capable of 

being cleaned (e.g. hard plastic) may be reused for 

foodstuffs and then only if they are cleaned and disinfected 

before reuse. 

Plastic trays and dolavs need to be well maintained and not 

abused (e.g. by forklift truck damage, cracking, deep 

scoring) to keep them in a suitable condition for effective 

cleaning and disinfection.  

Containers supplied by customers must also be in a suitable 

condition before being accepted for use. 
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 Packing Operations 

Make sure that 

 wrapping and packaging 

operations are carried out so 

as to avoid contamination of 

the products. 

A6, A8 

Assemble boxes under hygienic conditions as close to the 

time of use as possible, and organise the flow of packaging 

into areas where exposed meat is present to limit the 

opportunity for cross-contamination. 

If lined or coated boxes are assembled and stored for later 

use, stack them on their sides or opening-to-opening, so that 

the wrapping (e.g. polythene liners) inside the boxes is not at 

risk of contamination.  Shroud piles of assembled boxes if 

necessary. 

To avoid contamination of unwrapped meat during packing, 

the meat and staff handling the meat should touch only the 

inner, lined or coated surfaces where the meat is being 

placed, and not the outer surfaces of the packaging.  

Otherwise, staff handling unwrapped meat and then 

handling packaging materials (or vice versa) should wash 

their hands between the two operations. 

 

A9. Raw materials, ingredients, intermediate products and finished products likely to 
support the reproduction of pathogenic micro-organisms of the formation of toxins 
are not to be kept at temperatures that might result in a risk to health.  The cold chain 
is not to be interrupted.  However, limited periods outside temperature control are 
permitted, to accommodate the practicalities of handling during…transport, storage, 
... of food, provided that it does not result in a risk to health. 

852/2004 Annex II Foodstuffs: Chapter IX point 5 

 Temperature Controls 

 Make sure that the cold chain 

is not interrupted, except for 

limited periods to 

accommodate the 

practicalities of handling, 

provided that it does not 

result in a risk to health. 

A9 

Wrap and package meat quickly so that the cold chain can 

be maintained.  This will minimise the growth of 

microbiological organisms that may spoil food or cause food 

poisoning - see Part One Chapter 6 (Hazards).  The hygiene 

regulations set maximum temperature requirements for raw 

meat, including carcases and for processed meat.  See 

Chapter 8 (Temperature Controls). 

 



OPERATOR’S OBLIGATIONS ADVICE 

 

MIG PART TWO  14. WRAPPING, PACKAGING & TRANSPORT HYGIENE 

December 2006 8 

A10. To avoid contaminating meat, [red meat slaughterhouses] must: (c) ensure separation 
in space or time of the following operations: (vi) packaging offal. 

853/2004 Annex III Slaughterhouses: Section I Chapter II point 2 

A11. Exposed meat must be stored … separately from packaged meat, unless stored … at 
different times or in such a way that the packaging material and the manner of storage 
… cannot be a source of contamination for the meat. 

853/2004 Annex III Slaughterhouses: Section I Chapter VII point 5 & Section II Chapter V point 4 

A12. Have rooms for the separate storage of packaged meat and exposed meat and 
products, unless stored at different times or in such a way that the packaging material 
and the manner of storage cannot be a source of the contamination for the meat. 

853/2004 Annex III: Cutting: Section I Chapter III & Section II Chapter III; / Farmed Game: 
Section III points 1 & 2; / Production Establishments: Section V Chapter I & Section VI point 2 

 Separation 

 To avoid contaminating meat, 

red meat slaughterhouses 

must separate the packaging 

of offal in space or time. 

A10 

 Store packaged meat and 

exposed meat separately (in 

time or space) so that the 

packaging material and 

storage arrangements are not 

a source of contamination. 

A11, A12 

To minimise the risk of contamination e.g. of unwrapped 

meat from packaging or from packaged meat, store them in 

separate rooms, or in the same room at a different time or at 

the same time with either a permanent barrier between them 

that can be cleaned and disinfected or by using an 

appropriately placed polythene covering to prevent air-borne 

cross-contamination. 
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B. TRANSPORT OF FOOD INCLUDING MEAT 

 LIVESTOCK TRANSPORT see PART TWO Chapter 9 (Acceptance & Slaughter of 

Animals) Section A 

 TRANSPORT OF ANIMAL BY-PRODUCTS see Chapter 5 of the separate Edible Co-

Products Industry Guide on available at: 

www.food.gov.uk/foodindustry/guidancenotes/meatregsguid/coproductbyproductguide 

 

B1.  At all stages of production, processing and distribution, food is to be protected 
against any contamination likely to render the food unfit for human consumption, 
injurious to health or contaminated in such a way that it would be unreasonable to 
expect it to be consumed in that state. 

852/2004 Annex II Foodstuffs: Chapter IX point 3 

B2. Conveyances and/or containers used for transporting foodstuffs are to be kept clean 
and maintained in good repair and condition to protect foodstuffs from contamination 
and are, where necessary, to be designed and constructed to permit adequate 
cleaning and/or disinfection. 

852/2004 Annex II Transport: Chapter IV point 1 

 Design & Layout for Transport 

 Make sure that at all stages of 

distribution, food is protected 

against any contamination 

likely to render the food unfit 

for human consumption, 

injurious to health or 

contaminated in such a way 

that it would be unreasonable 

to expect it to be consumed 

in that state. 

B1 

Consider the requirements for transport hygiene in relation 

to throughput, including suitable access, delivery and 

dispatch arrangements, with loading/unloading areas 

designed to avoid contamination and facilities for cleaning 

vehicles and containers between clean and dirty loads to 

avoid cross contamination.   

Loading and Unloading Operations - prevent 

contamination of meat from fumes, dust, rain, pests, birds, 

leaves etc. during loading and unloading between premises 

and vehicles.  

See relevant topics below and Chapter 1 (Design & 

Facilities). 

 
Vehicle Design 

 Use food transport vehicles 

that are designed and 

constructed to allow easy 

cleaning and/or disinfection. 

Use vehicles that are enclosed and watertight with internal 

surfaces that are smooth and uniform for easy cleaning and 

have few crevices or sharp corners in which dirt can 

accumulate.  

http://www.food.gov.uk/foodindustry/guidancenotes/meatregsguid/coproductbyproductguide
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B2, B1 
It should be possible to clean inside and outside of the 

vehicles using a hose or pressure wash.  

 Maintenance and Cleaning of Vehicles 

 Make sure that vehicles 

and/or containers used for 

transporting foodstuffs are 

maintained in good repair 

and condition. 

B2, B1, B3 

Maintenance - include company vehicles and food 

containers in the company’s maintenance regime so they 

are inspected, maintained and repaired as necessary.  See 

Chapter 3 (Maintenance). 

Cleaning - include company vehicles and transport 

containers in the company’s cleaning regime so they are 

cleaned regularly and/or whenever they become soiled with, 

for example, wood from pallets, nails, dust, cardboard, 

plastic or metal from containers, leaves and any other 

waste.  See Chapter 4 (Cleaning). 

It may also be necessary to clean vehicles between loads – 

see ‘Separation of Products’ below.   

Keep doors of cleaned vehicles and containers closed until 

loading takes place to minimise the opportunities for 

contamination. 

 

B3. Food business operators are to ensure food handlers are supervised and instructed 
and/or trained in food hygiene matters commensurate with their work activity. 

852/2004 Annex II Training: Chapter XII point 1 

 Training, Instruction & Supervision 

 Make sure that food handlers 

are supervised and 

instructed and/or trained in 

food hygiene matters 

commensurate with their 

work activity. 

B3 

 

Instruct staff, especially company drivers and 

loading/unloading staff about the food safety hazards 

associated with transport, including the need for effective 

cleaning, separation of clean/dirty loads and 

exposed/packaged meat, the need to follow instructions and 

to report failing controls promptly.  Supervise as appropriate 

and issue reminders if lapses occur.   

Keep accurate individual training records to show what 

instruction/training has been given.  See also Chapter 6 

(Training). 
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B4. Where conveyances and/or containers are used for transporting anything in addition to 
foodstuffs or for transporting different foodstuffs at the same time, there is, where 
necessary, to be effective separation of products. 

B5. Where conveyances and/or containers have been used for transporting anything other 
than foodstuffs or for transporting different foodstuffs, there is to be effective cleaning 
between loads to avoid the risk of contamination. 

B6. Foodstuffs in conveyances and/or containers are to be so placed and protected as to 
minimise the risk of contamination. 

852/2004 Annex II Transport: Chapter IV points 3, 5 & 6 

B7. Exposed meat must be … transported separately from packaged meat, unless … 
transported at different times or in such a way that the packaging material and the 
manner of … transport cannot be a source of contamination for the meat. 

853/2004 Annex III Section I Chapter VII point 5 and Section II Chapter V point 4 

B8. Vehicles and reusable containers … must be maintained in a clean condition. In 
particular, they must be (a) clean and dry before use; (b) cleaned, washed and/or 
disinfected after each use to the extent necessary to avoid cross-contamination. 
Reusable containers must be dedicated to the carriage of a particular animal by-
product or derived product to the extent necessary to avoid cross-contamination. 

Commission Regulation (EU) No 142/2011, Annex VIII, Chapter 1, points 2 and 3 

 Separation of Products in Transport 

 Make sure that: 

 where vehicles and/or 

containers are used for 

transporting anything in 

addition to foodstuffs or 

for transporting different 

foodstuffs at the same 

time, products are 

effectively separated 

where necessary; 

B4 

 where vehicles and/or 

reusable containers have 

been used for transporting 

anything other than 

foodstuffs or for 

transporting different 

foodstuffs, there is 

To minimise the risk of contamination of exposed meat from 

packaged meat or other goods, transport them separately, or 

in the same vehicle at a different time or at the same time with 

either a permanent barrier between them that can be cleaned 

and disinfected or by using an appropriately placed polythene 

covering to prevent air-borne cross-contamination. 

 

Clean and disinfect vehicles and containers used to transport 

exposed meat between each load to minimise cross-

contamination.  

 

Hang carcases high enough and securely enough so that 

there is no contact with the floor.  
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effective cleaning between 

loads to avoid the risk of 

contamination; 

B5, B8 

 foodstuffs in vehicles 

and/or containers are 

placed and protected so 

as to minimise the risk of 

contamination; 

B6 

 exposed meat is 

transported separately 

from packaged meat, 

unless transported at 

different times or in such 

a way that the packaging 

material and the manner 

of transport cannot be a 

source of contamination 

for the meat. 

B7 

Use barriers inside the container or vehicle to separate 

exposed meat from other contents.  Wrapping pallets with 

shrink film is only a temporary solution as it is quickly 

damaged, exposing dirty, cracked wood again. 

 

Where viscera accompany the carcase, transport them in 

clean, watertight covered containers.  Use tags or labels to 

identify each set of viscera with its carcase.  See Chapter 9 

(Acceptance & Slaughter of Animals) Section B. 
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B9. Raw materials, ingredients, intermediate products and finished products likely to 
support the reproduction of pathogenic micro-organisms of the formation of toxins are 
not to be kept at temperatures that might result in a risk to health.  The cold chain is not 
to be interrupted.  However, limited periods outside temperature control are permitted, 
to accommodate the practicalities of handling during…transport … of food, provided 
that it does not result in a risk to health. 

852/2004 Annex II Foodstuffs: Chapter IX point 5 

 Temperature Controls in Transport 

 Make sure that the cold chain 

is not interrupted, except for 

limited periods to 

accommodate the 

practicalities of handling 

during transport, provided 

that it does not result in a risk 

to health. 

B9 

Load and unload carcases and exposed meat quickly so that 

the cold chain can be maintained.  This will minimise the 

growth of microbiological organisms that may spoil food or 

cause food poisoning – see Part One Chapter 6 (Hazards). 

The hygiene regulations set maximum temperature 

requirements for raw meat, including carcases and for 

processed meat.  See Chapter 8 (Temperature Controls). 
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14.3.2 WHAT ARE THE OFFICIAL CONTROL REQUIREMENTS? 

Audits by officials of good hygiene practices shall verify that meat plant operators apply … 
post-operational hygiene procedures and controls on food entering and leaving the 
establishment continuously and properly.  

854/2004  Article 4 points 4c and 4I 

Audits by officials of HACCP –based procedures shall verify that meat plant operators 
apply such procedures continuously and properly.   

854/2004 Article 4 point 5 

 

14.3.3 APPLYING PROCEDURES CONTINUOUSLY AND PROPERLY 

The operator is responsible for food safety in the food business. 

852/2004 Article 1 point 1a 

Food business operators shall put in place, implement and maintain a permanent 
procedure or procedures based on the HACCP principles. 

852/2004 Article 5 point 1 

Food … business operators at all stages of production, processing, and distribution within 
the businesses under their control shall ensure that … foods satisfy the requirements of 
food law which are relevant to their activities and shall verify that such requirements are 
met. 

178/2002 Article 17 

 Operator Responsibilities for Wrapping, Packaging & 

Transport 

 Operator responsibility 

includes applying and 

verifying the company’s 

wrapping, packaging and 

transport procedures and 

taking corrective action if 

those procedures fail. 

 

 Implement and maintain a 

permanent procedure or 

procedures based on the 

HACCP principles. 

Operator Responsibility includes maintaining and 

monitoring wrapping, packaging and transport control 

procedures and taking corrective action if there is a failure.  

These procedures should be based on HACCP 

principles - see PART THREE Chapter 1 (Application of 

HACCP Principles). 

Delegation - responsibility for applying and verifying the 

company’s wrapping, packaging and transport procedures 

may be delegated to a nominated person to whom problems 

are reported, and who has sufficient authority to ensure that 

corrective action is taken when necessary. 

Verification - put in place periodic management checks to 

see if company wrapping and packaging procedures are 



OPERATOR’S OBLIGATIONS ADVICE 

 

MIG PART TWO  14. WRAPPING, PACKAGING & TRANSPORT HYGIENE 
December 2006 15 

being followed regarding quality of materials, storage of 

materials, hygienic wrapping and packaging by staff and 

reporting of problems.  Check periodically if transport staff 

including contract hauliers, if used, are meeting the transport 

hygiene requirements.  Where vehicles are company 

owned, checks may be carried out as part of the company’s 

cleaning and maintenance programme.  Where contract 

hauliers are used, the service contract may cover vehicle 

inspections and associated record keeping. 

Frequency of verification - this will depend on the 

likelihood of a problem being found.  Once a month may be 

sufficient for checking if experienced staff are following 

longstanding company procedures.  More frequent checks 

may be needed if there are new staff or procedures. 

Records - keep an accurate, dated account (e.g. in a 

suitable notebook or the Food Safety Management diary) of 

the date and result of each periodic verification check, notes 

for cleaners, loaders/unloaders or drivers, of issues requiring 

special attention, and of any corrective action taken.  

Corrective action - take action when evidence of failure of 

wrapping and packaging procedures is identified.  Corrective 

action may include: 

▪ Dealing with any product that may be contaminated; 

▪ Establishing the underlying cause and what needs to be 

done to prevent similar incidents in the future; 

▪ Improving staff instructions and training; 

▪ Advise non-company hauliers of transport requirements. 
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15.1 WHY IS WASTE MANAGEMENT IMPORTANT? 

Food waste, animal by-products and other waste materials can be a significant source of 

microbiological and physical contamination of food.  Care must be taken to ensure that waste 

products do not re-enter the food chain.  Waste material is a potential source of food for pests, 

which may give rise to further microbiological contamination.  Such hazards could cause illness or 

injury to consumers and so must be prevented or minimised.  Environmental contamination is a 

hazard which other legislation seeks to control. 

For example: 

▪ The digestive tract of animals may contain bacteria that can cause food poisoning.  

Gut spillage during evisceration can lead to contamination of a carcase and then 

cross-contamination of other carcases. 

▪ Inappropriate storage and handling of waste may encourage pests that can carry 

contamination around a food establishment. 

▪ The disposal of animal by-products, including Specified Risk Material, must be carried 

out according to specific legislation and the category of product, to ensure protection of 

animal and human health.  
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15.2 GENERAL INFORMATION  

 ‘Duty of Care’ with regard to Waste 

Any substance or object that a business discards, intend to discard, or is required to discard is 

waste and is subject to legal requirements, including ‘a duty of care’.  Even if material is sent for 

recycling or undergoes treatment in house, it can still be waste.  Commercial, industrial, 

household wastes and Special Wastes are classified as ‘controlled waste’.  The Duty of Care 

applies to all ’Controlled Waste’. 

In meat plants much of the waste material will be categorised as animal by-products and must 

be disposed of appropriately (see Animal By-products below), although they are presently not 

treated as controlled waste for the purposes of the Duty of Care.  Other waste material includes 

discarded packaging, wrapping and general office refuse such as paper, glass, plastic. 

Duty of Care Code of Practice - a copy may be obtained from: 

http://archive.defra.gov.uk/environment/waste/controls/documents/waste-man-duty-code.pdf

 or for Northern Ireland: 

www.ehsni.gov.uk/pubs/publications/Duty_of_Care_Code_of_Practice.doc. 

For more information: 

 In England and Wales: 

Contact: Environment Agency 

(www.environment-agency.gov.uk) Tel: 08708 506506  

 In Scotland: 

Contact: Scottish Environment Protection Agency 

SEPA Corporate Office, Erskine Court,  

Castle Business Park, Stirling FK9 4TR 

(www.sepa.org.uk)   Tel: 01786-457700 

 In Northern Ireland: 

Contact: Waste Management and Contaminated Land Unit  

Commonwealth House, 35 Castle Street, Belfast BT1 1GU 

(www.ehsni.gov.uk)  Tel: 028 9054 6446 

 Animal By-products 

‘Animal By-Products Not Intended for Human Consumption’ are classified as Category 1, 2 

or 3.  They must be handled and processed in compliance with both the Animal By-Products 

(Enforcement) (England)/ (Scotland)/ (Wales) Regulations 2011 and the Animal By-Products 

(Identification) (ABPI) Regulations 1995 as amended (1999 in Northern Ireland). 

http://archive.defra.gov.uk/environment/waste/controls/documents/waste-man-duty-code.pdf
http://archive.defra.gov.uk/environment/waste/controls/documents/waste-man-duty-code.pdf
http://www.ehsni.gov.uk/pubs/publications/Duty_of_Care_Code_of_Practice.doc
http://www.environment-agency.gov.uk/
http://www.sepa.org.uk/
http://www.ehsni.gov.uk/
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The three categories of animal by-products must be kept separate from the point where they 

arise.  If materials from two categories are mixed, that mixture must be treated as the highest 

risk category (e.g. a mixture of Category 2 and 3 material must all become Category 2 material).  

 

 For more information: see Chapter 5 (Animal By-Products) of the separate Edible Co-

Products Industry Guide, available at: 

www.food.gov.uk/foodindustry/guidancenotes/meatregsguid/coproductbyproductguide 

http://www.food.gov.uk/foodindustry/guidancenotes/meatregsguid/coproductbyproductguide
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15.3.1 WHAT ARE THE LEGAL REQUIREMENTS FOR WASTE MANAGEMENT? 

The following sections set out the waste management requirements of the regulations that apply to 

slaughter, dressing and further processing of meat. 

 

A. WASTE MANAGEMENT 

A1. The layout, design, construction, siting and size of food premises are to (c) permit good 
food hygiene practices, including protection against contamination and, in particular, 
pest control. 

852/2004 Annex II Food Premises: Chapter I point 2(c) 

A2. At all stages of production, processing and distribution, food is to be protected against 
any contamination likely to render the food unfit for human consumption, injurious to 
health or contaminated in such a way that it would be unreasonable to expect it to be 
consumed in that state. 

A3. Hazardous and/or inedible substances, including animal feed, are to be stored in 
separate and secure containers. 

852/2004 Annex II Foodstuffs: Chapter IX points 3 & 8 

A4. Adequate provision is to be made for the storage and disposal of food waste, non-
edible by-products and other refuse.  Refuse stores are to be designed and managed in 
such a way as to enable them to be kept clean and, where necessary, free of animals 
and pests. 

852/2004 Annex II Food Waste:  Chapter VI point 3 

 Design & Layout for Waste Management 

 Organise the premises so as 

to permit good food hygiene 

practices, including protection 

against contamination, 

particularly pest control. 

A1, A2  

 Design refuse stores so they 

can be kept clean and, where 

necessary, free of animals and 

pests. 

A4 

 Make adequate provision for 

separate and secure storage 

Allow sufficient space for waste management equipment (e.g. 

chutes, feather flumes, containers) to be installed, and for 

procedures (e.g. removal from work areas, storage, disposal) 

to be carried out hygienically and without the risk of 

contamination of products for human consumption.  

Allocate suitable places for the storage of waste before 

disposal, that is away from food rooms and readily cleanable 

and which prevent pests having access to the waste.  Do not 

allow the build up of waste materials that can attract, harbour 

and sustain pests.  See Chapter 5 (Pest Control) 

Where skips or trailers are used for the holding of waste in the 

yard, these need to be kept covered to prevent birds having 

access except at times when contents are being added to 

them or they are being emptied. 
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of containers for hazardous 

and/or inedible substances 

and for storage and disposal 

of food waste, animal by 

products and other refuse. 

A3, A4 

 
Management of Waste 

 Make adequate provision for 

the storage and disposal of 

food waste, animal by-

products and other refuse.  

A4 

 Manage refuse stores so they 

can be kept clean and, where 

necessary, free of animals and 

pests. 

A4 

Put in place adequate procedures and staff instructions for 

the collection, storage and disposal of food waste, inedible by-

products, animal by-products and other refuse, including how 

effective cleaning, maintenance and pest control are to be 

achieved.   

Staff handling waste must wash their hands before handling 

food. 

See Chapter 3 (Maintenance), 4 (Cleaning), 5 (Pest Control) 

and 7 (Personal Hygiene). 

 

A5. Food business operators are to ensure that food handlers are supervised and 
instructed and/or trained in food hygiene matters commensurate with their work 
activity. 

852/2004 Annex II Training: Chapter XII point 1 

 Training, Instruction & Supervision 

 Supervise and instruct and/or 

train food handlers in food 

hygiene matters related to 

their work activity. 

A5 

Instruct staff about the food safety hazards associated with 

waste and the need to report problems promptly.  Supervise 

as necessary and issue reminders if lapses occur.  Keep 

accurate individual training records to show what 

instruction/training has been given.  See Chapter 6 (Training). 

Everyone with waste management responsibilities needs to 

be aware of the company’s procedures for ensuring that 

waste storage, handling and disposal arrangements do not 

contaminate food.  
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A6. Food waste, non-edible by-products and other refuse are to be removed from rooms 
where food is present as quickly as possible, so as to avoid their accumulation. 

852/2004 Annex II Food waste:  Chapter VI  point 1 

 Accumulation of Waste  

 Avoid accumulation of food 

waste, animal by-products 

and other refuse by removing 

it from rooms where food is 

present as quickly as 

possible. 

A6 

Make sure that food waste is removed regularly from areas 

where it is produced or is placed in containers provided for the 

purpose.  Provide sufficient containers to hold the quantity of 

food waste normally produced.  Empty or remove containers 

from the room once they become full and at the end of the 

working day to facilitate cleaning. 

 

A7. Food waste, non-edible by-products and other refuse are to be deposited in closable 
containers, unless food business operators can demonstrate to the competent 
authority that other types of containers or evacuation systems used are appropriate. 
These containers are to be of an appropriate construction, kept in sound condition, be 
easy to clean and, where necessary, to disinfect. 

852/2004 Annex II Food waste:  Chapter VI point 2 

A8. Hazardous and/or inedible substances, including animal feed, are to be stored in 
separate and secure containers. 

852/2004 Annex II Foodstuffs: Chapter IX point 8 

A9. …reusable containers, and all reusable items of equipment or appliances that come 
into contact with animal by-products or processed products, must be (a) cleaned, 
washed and disinfected after each use; (b) maintained in a clean condition; and (c) 
clean and dry before use. 

A10. Reusable containers must be dedicated to the carriage of a particular product to the 
extent necessary to avoid cross-contamination. 

Commission Regulation EU No. 142/2011 Annex VIII, Chapter I, Section 1, paras 2 & 3. 

 Containers for Waste 

 Deposit food waste, animal 

by-products and other refuse 

in closable containers, unless 

other types of containers or 

evacuation systems can be 

demonstrated as appropriate 

to the competent authority. 

Animal By-Product legislation – see 15.2 (General 

Information). 

Use separate secure containers for storing hazardous waste 

or animal substances.  Refuse such as paper cardboard, or 

packing materials need not be placed in closed containers 

provided they are kept separate from other waste.  

Containers in food handling areas need not be closed while in 
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A7 

 Use containers for waste that 

are of an appropriate 

construction, are easy to 

clean and, where necessary, 

to disinfect and keep them in 

sound condition. 

A7, A9 

 Store hazardous and/or 

inedible substances, including 

animal feed, in separate and 

secure containers. 

A8 

 If used, reusable containers 

must be dedicated to the 

carriage of a particular 

product to the extent 

necessary to avoid cross-

contamination. 

A10 

use to avoid contamination.  Containers for the storage of 

other refuse or waste should be closed with lids, ties or seals 

before removal from the premises. 

Unless they are disposable, refuse containers need to be 

made of durable material (e.g. plastic, metal) that is easy to 

clean and disinfect.  They should be kept in sound condition, 

secure from leaks and pests.  Where wet waste is produced 

containers can be lined with plastic bags. 

 

Cleaning – cleaning schedules should include refuse stores 

and containers, which need to be cleaned and disinfected 

frequently.  See Chapter 4 (Cleaning). 

 

Marking - containers/bins used for holding specific types of 

waste, including APBs need to be clearly marked.  Labels can 

get dirty, drop off, or be misread, so colour coding is 

recommended to assist correct use. 

 

A11. All waste is to be eliminated in a hygienic and environmentally friendly way in 
accordance with Community legislation applicable to that effect, and is not to 
constitute a direct or indirect source of contamination. 

852/2004 Annex II Food waste:  Chapter V point  

 Disposal of Waste 

 Eliminate all waste in a 

hygienic and environmentally 

friendly way in accordance 

with relevant Community 

legislation, and so it does not 

constitute a direct or indirect 

source of contamination. 

Waste disposal arrangements must comply with relevant 

legislation.  In particular, the handling and disposal of animal 

by products (see Section B below). 

The frequency with which waste is removed from the 

premises will depend on the nature and quantity of the 

material.  Do not allow containers and stores to overflow, to 

litter the surrounding area or, if liquid, to leak into drains or 
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A11 streams. 

Waste Management Duty of Care - this requires that 

businesses ensure all waste is handled, recovered or 

disposed of responsibly, that it is only handled, recovered or 

disposed of by individuals or businesses that are authorised 

to do so, and that a record is kept of all wastes received or 

transferred through a system of signed Waste Transfer 

Notes.  See 15.2 (General Information). 
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B. SLAUGHTERHOUSE REQUIREMENTS 

B1. This Regulation [853/2004] shall apply without prejudice to (a) relevant animal and 
public health rules, including more stringent rules laid down for the prevention, 
control and eradication of certain transmissible spongiform encepalopathies (TSEs). 

853/2004 Article 1 point 6(a)  

B2. After post-mortem examination: 

(i) parts unfit for human consumption must be removed as soon as possible from the 
clean sector of the establishment; 

(ii) meat detained or declared unfit for human consumption and animal by-products 
must not come into contact with meat declared fit for human consumption. 

853/2004 Annex II Section I Chapter IV point 16(b) & (c); Section II Chapter IV point 7(a) & (b) 

B3. There must be lockable facilities for the refrigerated storage of detained meat and 
separate lockable facilities for the storage of meat declared unfit for human 
consumption. 

853/2004 Annex II Section I Chapter II point 5; Section II Chapter II point 5 

 SRM and Animal By Products Legislation 

 Comply with other relevant 

animal and public health 

rules. 

B1 

Other regulations apply to the removal of Specified Risk 

Material (SRM) and the rules relating to Animal By-Products 

(ABP) which need to be categorised stained, kept separate 

and disposed of correctly. 

SRM - see PART THREE Chapter 3. 

APB - see 15.2 above and Chapter 5 of the separate 

Edible Co-Products Industry Guide on available at: 

www.food.gov.uk/foodindustry/guidancenotes/meatregsgui

d/coproductbyproductguide  

 Detained & Unfit Meat 

 After post-mortem 

examination remove those 

parts that are unfit for human 

consumption from the clean 

area of the slaughterhouse as 

soon as possible; 

B2(i) 

 After post-mortem 

Detained meat and offal, and products that are unfit or not 

intended for human consumption must not come into 

contact with meat that has passed or is still awaiting 

inspection. 

See Chapter 9 (Acceptance & Slaughter of Animals) 

Facilities – appropriate storage is needed for detained 

meat and for meat that is declared unfit for human 

consumption, before its disposal as an animal by-product.  

http://www.food.gov.uk/foodindustry/guidancenotes/meatregsguid/coproductbyproductguide
http://www.food.gov.uk/foodindustry/guidancenotes/meatregsguid/coproductbyproductguide
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examination meat detained or 

declared unfit for human 

consumption and animal by-

products must not come into 

contact with meat declared fit 

for human consumption. 

B2(ii) 

 Provide lockable facilities for 

the refrigerated storage of 

detained meat and separate 

lockable facilities for the 

storage of meat declared unfit 

for human consumption. 

B3 

See Chapter 1 (Design & Facilities) D10. 
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15.3.2 WHAT ARE THE OFFICIAL CONTROL REQUIREMENTS?  

Audits by officials of good hygiene practices shall verify that meat plant operators apply pre-
operational, operational and post-operational hygiene procedures continuously and 
properly. 

854/2004 Article 4 point 4c 

Audits by officials of HACCP – based procedures shall verify that meat plant operators apply 
such procedures continuously and properly.   

854/2004 Article 4 point 5 

The official veterinarian is to verify continuous compliance with food business operators’ 
own procedures concerning any collection, transport, storage, handling, processing and 
use or disposal of animal by-products, including specified risk material for which the food 
business operator is responsible. 

854/2004 Annex I Chapter I point 1 

 

15.3.3 APPLYING PROCEDURES CONTINUOUSLY AND PROPERLY 

The operator is responsible for food safety in the food business. 

852/2004 Article 1 point 1(a) 

Food business operators shall put in place, implement and maintain a permanent procedure 
or procedures based on the HACCP principles. 

852/2004 Article 5 point 1 

Food … business operators at all stages of production, processing, and distribution within 
the businesses under their control shall ensure that foods … satisfy the requirements of 
food law which are relevant to their activities and shall verify that such requirements are 
met. 

178/2002 Article 17 

 Operator Responsibilities for Waste Management  

 Operator responsibility 

includes applying and 

verifying waste management 

procedures and taking 

corrective action if those 

procedures fail. 

 

 Implement and maintain a 

permanent procedure or 

Operator Responsibility includes maintaining and 

monitoring waste management procedures and taking 

corrective action if there is a failure.  These procedures 

should be based on HACCP principles - see PART 

THREE Chapter 1 (Application of HACCP Principles). 

Delegation - responsibility for the application and verification 

of waste management procedures may be delegated to a 

nominated person, to whom problems are reported and who 

has sufficient authority to ensure that corrective action is 
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procedures based on the 

HACCP principles. 

taken when necessary.  

Verification - check periodically if staff / contractors who are 

responsible for dealing with waste are following company 

procedures/contract arrangements so that any problems can 

be identified quickly and corrective action taken before any 

product is affected.  E.g. check for evidence of waste build up 

on floors and work surfaces, bins not removed promptly, 

blocked chutes and conduits. 

Frequency of verification - this will depend on the 

circumstances and likelihood of a problem being found.  The 

work of experienced staff /contractors can be checked less 

frequently than that of others.  

Records - keep an accurate, dated account (e.g. in the Food 

Safety Management diary) of the date and result of each 

periodic verification check, of problems raised, and of any 

corrective action taken.  

Corrective action - take action when failures of the 

company’s waste management control procedures are 

identified.  Corrective action may include:  

▪ Dealing with any product that has been contaminated; 

▪ Establishing the underlying cause and what needs to be 

done to prevent similar incidents in the future;  

▪ Ending the service contract;  

▪ Improving staff instructions and training. 

 




