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REPORT FROM THE COMIISSION TO THE COUNCIL CONCERNING
CHILLING PROCESSES FOR SLAUGHTE-™D POULTRY

After prohibiting the use of the so-called "Spinchiller” poultry chilling
process currently in use, Article 14 of the Council Directive No 71/118/EEC(1)
of 15 February 1971 on health problems affecting trade in fresh poultrymer*

zs l=st omended by Directive No T75/431/EEC(2) charged the Com—ission uith
prepering end submitting to the Council, before 1 July 1976 and =fter
consulting the Yember States within the Stending Veterinary Committee, ¢
report concerning the chilling processes vhich zre not covered by the =hbova-
mentioned prohibition; the prohibition will not become biniing until

18 montns after the submission of the report, end with effect from % Janusry
1973 at the latest,

The prohibition contained in Article 14 wes bzsed on the fzct thest the
immersion chilling process, in the form which it took in 1971, did wmot offer
setisfzctory results «s regerds hygiene (considersble increzse in bacterial
load, cross-contamination, development of bacteria which considerably reduce
the preservation period, resulting in particular from the absorption of
extraneous water), By way of example, in & study carried out on the problem
of chilling by experts from the Federzl Office for Meat Resezrch at Kulmbaca
in the Feder:zl Republic of Germany, on the system then in existence (see

Doc No R/1242/69(tgri 392)), a 490% increase was recorded in the totel
bacterizl count of the carc:ses after being placed in the Spinchiller

(14 500 belore being placed in the Spinchiller. (100¢) amd 71 170 zfter) and
e 1209 increzse in the entecrobacteriaceae count (6 430 before (100%) cud
7560 after), In 2 second test the increcses were 487% and 3375 respectivelv
In other studies, experts recorded that the bacterial contemination of the
carcases after being vpleced in the Spinchiller was three times higher than
before immersion,

With regzrd to water zbsorption, certain experts recorded an absorption rete
of 3-10-117 and even more,

It mzy be noted that this system was practised without provisians being 1. °7
down zs regards the comditions of functioning, in order 1o zssure s:iisfrot -
results in respect of hygiene,

Certzin experts, however, had zlready observed, during discussions preceding
the Cowncil's decision, that, By modifying the abovementioned process and
sdopting certain criteria with regard to instnllation and op@ratiqn, it is
possible to obtain a process of chilling by immersion in water which gives
setisfactory results from the hygienic point of view, Thege criteria yelate
in perticular to the washing of the carcases before immersion in the chill
water t:nks, the use of the counter-current water system, and the use of . ..
quantity of water at a specified tempercture,

%13 0J No L 55, 8.3.1971, p.23,
2) 0F Wo L 192, 24,7.1975, p.6.
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In thege cfrcuwstances end owing to the diversity of the results obtained
by the experts toncerning the bezcteriologiczl condition of carcesses
chilled 53 the different processes snd in order to permit the prepzrztion
of the report requested by the Council, the Commission considered it
edvisable to Organise a2t Community level & study to mske it possible:

1. to kmow the comparative velue from the hygienic point of view of the
immersicn chilling processes used in certein slaughterhouses in 1975,
anc. thoce obtained from the old process;

2. to compare the results obtained by the immersion chilling process
with those of the air-chilling process already in use in industry,

Thus the study should offer the elements necesszry to apprecizte the
possibility of using en immersion chilling process giving satisfactory
results in respect of hygiene,

The study was carried out after = test progrzamme had been drarm up so zs
to obtain comparable results,

The stuldy did not relate to the spray-chilling processes on which
experiments and studies have been conducted in the Federsl Republic of
Germery; +these have not reached the stage of industriel cpplication,

Experts from the following lember States took part in this study: Frince,
Itzly, the Hetherlends, Denmark and the United Kinglom, Coordinetion wes
undertzken by a Belgisn expert, The Commission hed invited =11 the Hember
Stetes to collaborate in the study., The experts in the Federszl Republic
of Germeny did not carry out any of the experimental workj; +they did,
however, collzborate in the drafting of the test programme eznd in the
discussions on the results obtzined,

The immersion chilling process wzs atudied in five slzughterhouses =nd
the air chilling process wazs gstudied in six,

Since chilling is only one stage in the slsughter chain for poultry, it
appecred zdvisable to conduct bacteriologicsl research on other importont
stages in the slaughter chain (plucking, eviscerztion, sprzy-clesning,
oockaging ),

This 2znebles a brozder picture to be obtzined of the hygienic vzlue of the
different chilling processes, This study wzs conducted between 28 October
end 13 December 1975,

The Standing Veterinary Committee was consulted concerning the present
report on 17 June 1976,

The mein conclusions of the study cre =3 follows:

z.) It is generally found thzt the bacterizl loed of the carcases, «fter the
evizcerstion operations, is greeter then &t the preceding skzge (plucking).
The prssing of the carceses urnder = shower before being placed in the
chilling unit has a favourcble effect on the standz=rd of hygiene,
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b) On the basis of the results obtained, it does not zppear that the process
of chilling by immersion in wzter, provided that it is correctly used,
has, in relation to the zir-chilling process, an unfavoureble influence
on the standard of hygiene of the poultry carcases,

On the contrary, this process, in addition to the chil]ing effect, hes 2
washing effect which results in a reduction in the contamination of the
surface of the carcases and consequently an improvement in their standard
of hygiene, This washing effect does not exist in the air-chilling process,
Hevertheless, w«n acceptable standard of hygiene can he Obtained in the
finished product by zir-chilling as well as by immergipn provided that the
hygienic conditions applied during the operztions preceding chilling are
edequate, To that end, the system of sprey-cleaning carcases before
chilling should be generalised,

c) The bacteriological quality of the final product in both processes depends
to a lorge extent on the bacteriological quality of the poultry and on the
stendard of hygiene during the different stzges preceding chilling, and
in particular during plucking and eviscerction,

d) In both processes, the reduction of the temperature of the carcases in
such a2 wey as to avoid the rapid multiplication of bacteria may be
obtzined within an acceptable time,

e) Certain pzrtizl results from air- or water-chilling plants sre less
favourable than others, or even unsctisfactory; this shows that
improvements or alterations must be mede to the plant or to the operzting
procedures,

f) Wzter sbsorption: umlike the air-chilling process, which causes g sliqﬁt
weight loss in the carcases, the immersion chilling process causes a
weight increzse owing to the zbsorption of exiraneous wwter., In the
study effected, the weight increase during sprzy-washing and immersion
veried from a minimum of 4.19 (1 sleughterhouse) to 2 maximum of §.9%

(1 slcughterhouse); in three slaughterhouses, the rate varied from

5.3% to 6, 6%,

The ahsorption of water depends on severzl fectors; the rate is too

high in certain slaughterhouses; this shows that the Cﬁllling system
must be improved, It can, however, be steted rith regerd to this problen
thet the wrater absorption rate in zn improved aznd correetly gpplied
immersion chilling process cen be maintained &t a low l=vel,

z) The study does not provide zny conclusive results concerning the probler
of cross contamination, I% should, however, be borne im mind in this

respect thet:

- the problem of cross contaminstion is not restricted to chi\ling; it can
happen throughout the slaughter cheaing

- this problem must be judged in the light of the effeckt of cross contamingl o
on the finzl product from the point of view of hygiene and cansequentiy of
the increazse in the bacterizl load and the risk to the copsumerfyom the
increzse in the number of snimnls conteminsted by pa{hoqtnfc bacteria;
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- zscescment of the degree of cross conteminetion should be based on the
use of tedwnicelly pre~ise methods end procedures;

- 1t is abo¥® 411 by introducing preventive measures against szlmonellsz
in poult farms that the danger of contamination of cercases by
salnonelia in glaughterhouses can be reduced or zvoided,

On the basis of the results obtained by this study it may be concluded

that it is possible, by meking certzin zlterations to the previous system,
by ndoyting certain criteris with respect to the construction of
installations end their operation, to obtzin & chilling process by immersion
in water which will give sptisfoctory resultz as far as hygiene is concerned,

However, the guarantee of obtzining such results must be brsed on the
introiuction of systematic control, which must be carried out by meens of
eppzretus allowing & permanent verificetion of the correct functioning of
a chilling plant end by mezns of microbiological exsminations., It mey be
noted that the control of correct functioning of 7 chilling plsnt is under
the responzibility of the official veterinarisn, zccording to the Directive
mentioned under point 1,

The criteriz concerming the chilling plant end its functioning, zs well cs
the provisions for control which assure that satisfectory cnd reliesble
results &5 regardz hygiere zre obtained, =re the following:

a) The immersion chilling process consists in passing the czrczses through
one or more tanks of wzter or of ice and uauer which is continuously
renevied,

L systen whereby the carcases gre pushed zlong by mechenicsl mecns
through & counter flow of wester is acceptecble,

b) The temperature of the uater in the tunk—measured_ag the plgce of entry
tnd exit of the carcases must not be more than + 14C and 4°C respectively,
& tolerznce of 2°C is c1llowed,

c) The immersion chilling process must be carried out in such p wzy tnat
the zverzge temperature of the carceses on exit is not more then + 8°.
The temperature should be measured in the following wey: 10 cdrcases
are placed in a box of suiteble dimensions end made of insulsted
naterizl, The temperature is measured in the centre between the
carcases after 30 minutes,

4) The wgter must be of drinking quelity, The ice must be obteined from
drinking water,

e) Immediztely prior to immersion the carcases must be weshed by sprzying.
The minimun quantity of uzter to be used per kilo of carcose is one
litre,

f) The minimum flow of weter must be 2,5 litres per kilo of carcase and
must be regulated in such =z wzy as to ensure g continuous flow Iron
ecch tenk, The ninimum flow of water from the lest tenk must be
0.5 litres per kilo of carczse, The Water used for the first filling
of the tanks must not be included in the celculetion of quantity.
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g) The equipment used for chilling by immersion must be made of stzinless
steeél, 'The carceases must on no account remain in the first pert of
the z2pperatus or the first tank for more than one helf hour, During
each pause of more than one half hour by the elevstors or conveyors
used to remove the poultry from the chilling units agitation must -
cease, whether it is produced mechanically or by displacement of zir,

h) At the end of the day ezch piece of equipment must be entirely emptied,
clezned and thoroughly disinfected in accordance with the rules of
hygiene,

i) The chilling process must be provided with control equipment to:

- meesure end record the temperzture of the water in the tank at the
following places: entrznce and exit of the carczses;

- mecsure and record water consumption during sprey washing before
immersion;

- mezsure ¢nd record weter consumption during immersiong
- record the number of carcases that psss through the tznk or tenks,

j) The correct functioning of the chilling plent must be checked by =
standzrdised microbiological control of the carcases, This control
must be carried out when it is first brought into use end zfter that
periodicslly and in any cese each time sny zlterztions sre m-de,

The functioning of the various parts of the plent must be regulcted
so =8 to ensure = satisfactory stendzrd of hygiene.

-~ The effect of the chilling equipment on the hygiene level is evzlu~ted

by compering the contemination of the ccrceses by totcl and
enterobacteriaceae bacteria before and after immersion,

Lccount shoull be teken of the fact that at present the processes of
chilling by air and by immersion in water are the only processes which
cen be employed by industry, Chilling by immersion is the more common
in most Member States, Abolition of this process would therefore create
serious economic problems for the poultrymeat industry without improving
hygiene, For, although es far as cross contaminztion is concerned
chilling by 2ir has an advantage, as regards the total bacterizl surfece
load the immersion system gives the best results,

On the other hand, the old Spinchiller process nust continue to be benned,

In conclusion, the Commission considers that the immersion chilling
process verformed in complisnce with the conditions set out zbove (point T)
does not fzll under the ban in Article 14(1) of the Directive referred
to in point 1 of this Report,

The introduction of the principle of control, as mentioned in point 7,
will enzble an evaluation to be mede, uhether @ chilling plant is
ccceptable in respect of hygiene,

The Commnission therefore proposes that the Council sdopt the propos-l for
: directive contzined in Annex I,
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Proposzl for a Council Directive

of

supplementing, as regards the chilling process, ,
Directive T1/118/EEC on hezlth problems affecting *—:de in
fresh poultrymeczt

The Council of the Buropean Communities,

Having regard to the Treaty establishing the Buropesn Economic Community,
and in particular Articles 43 and 100 thereof,

Having regard to the proposzl from the Commission,
Having regard to the Opinion of the Buropesn Parliement,

Wherezs Lrticle 14 of Council Directive No 71/118/EEC of

15 February 1971 on health problems affecting trade in fresh poultrymezt

as last emended by Directive No 75/431/EEC(2),

the use of a certain process for chilling poultry which is not satisfzctor:y
from the point of view of hygiene;

VWherezs such prohibition will not be binding until 18 months =fter the
Commission hzs submitted a report on chilling processes which are not
covere’l by the prohibition or until 1 Jeznuary 1978 =t the latest;

Whereas the Commission, after consulting the lember States within the
Standing Veterinary Commitiee, submitted to the Council on ...ceceesecscenes
2 report laying dowm the conditions governing plant, operztion end control
which the process of chilling by immersion in wzter must meet in order

not to be considered to fall within the said prohibitien; whereas this
Directive is based on the conclusions of that report;

Wherezs it would be useful to provide for z ropid :nd efficient procedure
to amend the said conditions in the Light of technological developments
and of experience acquired;

HAS ADOPTED THIS DIRECTIVE:

Article 1

The Council Directive of 15 February 1971 is hereby amended in accordance
with the following Articles.

] 80301971, p023.
2’ 240701975, p.6'
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Lhrticle 2

Article 14 is amended to read as follows:

"The Member States shall prohibit the use of the process of poultry

chilling by immersion in water, with the exception of the process carried

out in gecordance with the conditions laid down in point 28a of Chapter V

of Anmex 1," s
) Article 3 .y

The following sentence is added to Article 3(1)(4)(c): e

"The provisions contained in point 28z of that chapter may be amended or
supplemented in accordance with the proéedure laid down in Article 12a."

Article 4
The following point 28a is added to Chapter V of Annex I, after point 28:

2) The immersion chilling process consists in passing the carcases through
one or more tanks of water or of ice and water which is contlnuously
renewed, A system whereby the carcases are pushed along by mechanical
mezns through a counter flow of water is acceptable,

b) The temperature of the water in the tank measured at the place of entry
and exit of the carcases must not be more than + 14 C and 4 C respectively,
o
A tolerence of 2°C is allowed,

c) The immersion chilling process must be carried out in such a way that
the averzge temperature of the carcases on exit is not more than + 8° C.
The temperature should be measured in the following way: 10 carceses

are placed in a box of suitable dimensions made of insulated m=ztericl,
The tempersture is measured in the centre between the carcases after 30
minutes,

d) The water used must be of drinking quzlity, The ice used must be obtzined
from drinking water,

e) Immediately prior to immersion the czrcases must be wzshed by spreying.
The minimum cquaniity of water to be used per kilo of carcese is one litre,

£) The minimum flow of water must be 2,5 litres per kilo of carcase #nd
must be regulated in such a way as to ensure az continuous flow from each
tank, The minimum flow of water from the last tank must be 0,5 litres
per kilo of carcase, The water used for the fTirst filling of the tenks
must not be included in the calculation of these quantities.

g) The equipment used for chilling by immersion must be made of stainless
steel, The carcases must on no account remein the first part of the
spparatus or the first tank for more than half an hour. During each
pause of over half an hour by the elevetors or conveyors used to
remove the poultry from the chilling units the agitation must cezse,
whether it is produced mechanically or by displacement of air,
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h) At the end of the day each piece of equipment must be entirely emptied,
cleaned and thoroughly disinfected in accordsnce with the rules of hygiene,

i) The chilling process must be provided with control equipment to:
-~ measure and record water consumption during spreay-washing before immersion,

- measure and record the temperature of the water in the tank et the
- following places: entrance and exit of the carcases;

‘p -~ measure znd record water consumption during immersion,

~ record the number of carcases that pass through the tank or tanks,

j)-The correct functioning of the chilling plant must be checked by a
standardised microbiological control of the carczses, This control must
be carried out when it is first brought into use and after that
periodically znd in any case each time any zlterations are made,

The functioning of the various parts of the plent must be regulsted so
as to ensure a satisfactory standard of hygiene,

‘\uThe effect of the chilling equipment on the hygiene level is evaluated _
by comparing the contamination of the carcases by total and enterobzcteriszceze
bacteria before and after immersion,

Article 2

The Member States shall bring into force the laws, regulations and administrative
provisions required in order to comply with this Directive by 1 Jznusry 1978,

Article 6

This Directive is addressed to the Member 3tztes,

Done at Brussels,

For the Councit
The President
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