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Warm (above temperature) Meat Transportation Authorisation Application 
To review Food Business Operators authorisation to transport warm meat in compliance 

with Regulation (EC) No 853/2004 Annex III Chapter VII 
 

Part 1: To be completed by the Food Business Operator   

 
1.1 Establishment 
name:   

 1.2 Approval 
Number:  

 

 

1.3 Establishment 

address: 
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1.4 For warm meat delivered by the slaughterhouse FBO for each receiving establishment  

Name and address 

of receiving 

establishment 

Type of establishment - 

cutting plant/meat 

processing plant/butchers 

shop 

Is meat 

unchilled/partially 

chilled 

(UC or PC) 

Average number and 

type of carcases/cuts in 

each consignment 

Average journey 

time to 

establishment 

(including drop offs 

at other 

establishments) 
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1.5 For warm meat collected by butchers, cutting plants, meat processors, for each collecting FBO  

 

 

 

Name and 

address of 

collecting FBO 

Name and address 

of receiving 

establishments if 

known 

Type of 

establishments if 

known - cutting 

plant/meat processing 

plant/butchers shop 

Is meat 

unchilled/partially 

chilled 

(UC or PC) 

Average number 

and type of 

carcases/cuts in 

each 

consignment 

Average journey 

time to 

establishment 

(including drop offs 

at other 

establishments) 
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1.6 For warm meat collected by wholesalers and others - Commercially Sensitive -  

 

Name and 

address of 

collecting FBO 

Name and address 

of receiving 

establishments if 

known 

Type of 

establishments if 

known - cutting 

plant/meat processing 

plant/butchers shop 

Is meat 

unchilled/partially 

chilled 

(UC or PC) 

Average number 

and type of 

carcases/cuts in 

each 

consignment 

Average journey 

time to 

establishment 

(including drop offs 

at other 

establishments) 
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1.7 
 

Declaration:  
 
I confirm that the recipient food business operator has agreed to accept over temperature meat.  
 
Signed (Food Business Operator):                                                                                                       Date: 
 

Print name:  
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Part 2: To be completed by the Official Veterinarian  

2.1 Contact details of enforcement authority (if not 
FSA approved) responsible for the receiving 
establishment: 
 
LA can be found by inputting recipient postcode 
into below link on FoodWeb 
http://www.food.gov.uk/enforcement/yourarea/  
 

Name of LA contact:  
 
 

 
 

Email address:   
 

 

Date letter issued to authority: 
 

 

2.2 Confirmation that the enforcement authority 
responsible at the receiving establishment has 
been contacted by the OV (Attach copy of 
letter to enforcement authority) 

Yes/No 

2.3 Are the transport vehicles hygienic?  Yes/No 
 
 
 
 
 
 

2.4 If the meat has been partially chilled, is the 

transport refrigerated? If no, this should have 

been agreed with OV – please provide details 

Yes/No/NA 

2.5 I confirm arrangements are in place to conduct spot checks 
 
Signed (Official Veterinarian):                                                                                                                        Date: 
 
Print name:  
 
 

 

Completed form should be forwarded to Approvals@foodstandards.gsi.gov.uk or to: 

Approvals and Registrations Team, Foss House, Foss House, Kings Pool, Peasholme Green, York, YO1 7PR 

mailto:Approvals@foodstandards.gov.uk

