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COMMUNICATION FROM THE TOMMISSION TO THE COUNCIL

Subject : Draft of a Council Regulation on health problems affecting
intra=-Community trade in fresh-meat and fresh poultrymeat
which has been minced, ground or similarly divided, with or

without addition of other foodstuffs , additives and condiments.

On adoption of the Council directive of 271st December 1976
on health problems affecting intra-Community trade in meat
products (7?/99/EEC)(1) the Commission undertook in Article 9
thereof to submit a proposal to the Couricil on provisions

- applying to fresh-meat which-has been minced, ground or
similarly broken down into small pieces with the addition of
other foodstuffs and condiments. A similar commitment exists
in the Council directive of 15th February 1971 on health
problems affecting trade in fresh poultrymeat (71/118/EEC as ’
modified)(Z) in Article 15a thereof. In addition Council
Directive of 26th June 1964 on heatth problems affecting intra-
Community trade in fresh meat (64/433/EEC as modified)(S) by
Article 6 (2) point 1.A.a. enabled Member States to retain
certain provision; as regards fresh-meat in cufs weighing less
than 3 Kg, in particular'minced meat and meat cut up in a similar
manner, excepting whole fillets of beef and whole shoulders of

pork on the bone. ' .

In respect of other cuts of fresh meat weighing less than 3 kg,
brepacked cuts of fresh.-meat intended for direct sale to the
final consumer and offals separated from the carcase it is the
intention of the Commission to submit a semarate proposal

modifying the directive concerned as soon as possible.

Fresh meat and fresh poultry meat which has been minced, ground

or similarly divided! with or without addition of other foodstuffs
or. condiments present particutér technical and health problems
which are nevertheless common to the products concerned. .The
Commission’accordingly proposes that the minced products are

treated together in a horizontal fashion.

¥

D)
2
(3)

0 No L 26, 31.1.77, p. 85
0J No L 55, 8.3.1971, n. 23
0y No L 189, 20.8.1975, p. "1
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Proposal for a
COUNCIL REGULATION
of

on health problems affecting intra-Community
trade in fresh-meat and fresh poultry meat
which has been minced, ground or similarly
chopped with or without the addition of other
foodstuffs , additives and condiments.

THE COUNCIL OF THE EUROPEAN COMMUNITIES,

Having regard to the Treaty establishing the European Economic Community, and
in particular Article 43 thereof,

Having regard to the proposal from the Commission,

Having regard to the opinion of the European Parliament,

Whereas, since the establishment of the common organization of the markets,

fresh reat and fresh poultry-meat which has been minced, ground or similarly
chopped with or without the addition of other foodstuffs, additives and condiments ;
may move freely within the Community; whereas, however, intra—-Community trade in
these products is curbed by the existence of different health reqgquirements in-

this sector in the various Member States; whereas, in order to remove such
disnarities, it is necessary to substitute common provisions for these national

requirements;

Whereas, in order to guarantee the quality of the products in question from the
health point of view, it is necessary to use in their manufacture only that

fresh meat obtained in accordance with the Community standards laid down in

Council Directive 64/433/EEC of 26 June 1964 on health problems affecting
intra-Community trade in fresh meat(1), as Last amended by Directive ?S/3?9/EEC(2)in
Council Directive 71/118/EEC of 15 February 1971 on health problems affecting

trade in fresh pouLtrymeat(s), as last amended by Directive 78/50 /EECEagnd in
Council Directive 72/462/EEC of 12 December 1972 on health and veterinary
inspection problems upon importation of bovine animals and swine and(f;esh

6

&

. . 5 . .
meat from third countr1es( ), as last amended by Directive 77/98/EEC

Eé?od No 121, 29.7.1964, p. 2012/64
(7508 No L 172, 3.7.1975, p. 17
(Z)OJ No L 55, 8.3.1971, p. 23

CS)OJ No L 15, 19.1.1978, p. 28
()04 No L 302, 31.12.1972, p. 28
0J No L 26, 31.1.1977, p. 81


collsvs
Text Box

collsvs
Text Box


Whereas the products in question must be manufactured, stored and transported

in conditions 6ffering every guarantee as regards health; whereas the need for
manufacturing and processing establishments to obtain approval is likely to
facilitate supervision of compliance with these conditions; whereas provision
should be made for a procedure intended to settle any disputes which may arise
between Member States as to the justification of the approval of a manufacturing

establishment;

Whereas, moreover, Community control arrangements should be introduced to
ensure that the standards laid down in this Regulation are applied uniformly
in all Member States; whereas provision should be made for the procedure‘for
such controls to be determined according to a Community procedure within the

Standé?? Veterinary Committee set up by Council Decision 68/361/EEC of 15 October
1968 ;

Whereas in certain fields presenting special problems the provisions in Member

States cannot be approximated until a more thorough study has been made.

Whereas, as regards intra-Community trade, the issue of a health certificate
drafted by an official veterinarian is considered to be the best way of assuring
the competent authorities of the country of destination that a consignment of

comminuted meat complies with this Regulation; whereas this certificate must

accompany the consignment of these products to the place of destination;

Whereas Member States must have the right to prohibit the introduction into
their territory of comminuted meat from another Member State which proves unfit

for human consumption or does not comply with Community health provisions;

Whereas, in such cases, the consignor should, at his own requést or upon request
of his representative, be allowed to have the comminuted meat returned to him

unless there are health reasons to the contrary;

Whereas, in case of prohibition or restriction, the reasons therefor should be
made known to the consignor or his representative and also, in certain cases,

to the competent authorities of the exporting country;

Whereas, in the event of a dispute between himself and the authorities of the
Member State of destination as to the justification for prohibitiob or

réstriction, the consignor should be enabled to obtain the opinion of an expert;

Whereas, in order to facilitate the implementation of the proposed measures,
a_procedure should be provided for close cooperation between the Member States

and the Commission within the Standing Veterinary Committee,

HAS ADOPTED THIS REGULATION :

(1)OJ No L 255, 18.10.1968, p. 23
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Article 1

This Regulation lays down health requi}ements which shall apply to
intra=Community trade in fresh meat and fresh poultrymeat which has been
minced, ground or similarly divided, with or without the addition of other
foodstuffs , additives and condiments, whether or not placed in an edible

container.

Article 2

For the purpose of this Regulation, the following definitions shall apply :

a) Type A meat : skeletal muscle from fresh meat, which has been divided

into small fragments manually or mechanically, which may contain a
certain quantity of fat, and is intended for direct sale to the final

consumer;

b) Type B meat : all fresh meat which has, where necessary, been deboned

manually or mechanically and divided into small fragments and is not

Type A meat nor Type C meat;

c) Type C meat : fresh meat obtained by recovering mechanicatly muscular,

connective tissue, fat and bone marrow from meat-bearing bones;


collsvs
Text Box

collsvs
Text Box

collsvs
Text Box

collsvs
Text Box


d’

e)

)

g)

h)

i)

Type D meat: fresh poultrymeat which is divided mechanically into
small fragments and is not type E fresh poultrymeat;

Type E meat: fresh poultrymeat obtained by recovering mechanically mus-

cular, connective tissue, fat and bone marrow from meat-bearing bones;

comminuted meat: fresh meat or fresh poultrymeat as defined in a)

to e) with or without the addition of other food stuffs, additives and

condiments, whether or not placed in an edible container;

fresh meat: fresh meat as defined in

- Article 1 of Directive 64/433/EEC;

- Article 2 of Directive 72/462/EEC;

"fresh poultrymeat: freéh pouttrymeét as defined in

- Article 1 of Directive 71/118/EEC;

skeletal muscle: skeletal muscle which has by nature Llittle

connective tissue and from which sinews and tendons are cut away;
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k)

L

m)

n)

o)

p’

1.

2.

official veterinarian: the veterinarian designated by the competent

central authority oflthe Member State;

country of despatch: the Member State from which comminuted meat-

is sent to another Member State;

» country of destination: the Member State to which comminuted meat

is sent from another Member State;

consignment: a quantity of comminuted meat which is covered by the
same health certificate;

wrapping: the protection of comminuted meat by the use of an initial
wrapping or initial container in direct contact with the product

concerned, and the initial wrapper or initial container itself;

packaging: the placing of wrapped comminuted meat in a second
container, and such container itself;

establishment: a comminuting premises approved in accordance with
Article 4.

Article 3

L

Comminuted meat may be sent from the territory of one Member State

to the territory of anotheér only if it meets the foLLow{ng requirements:

It must have been produced, stored and transported in accordance with

the provisions of Annex A.

It must have been produced in an establishment approved in accordance

with Article 4 and inspected by an official veterinarian.


collsvs
Text Box

collsvs
Text Box

collsvs
Text Box


3. It must have been produced in accordance with the requirements of

Article 4 from:

a) fresh meat as defined in Article 2. This fresh meat may

originate

- in accordance with Directive 64/433/EEC, in the Member State
in which the production is carried out or in any other Member
State,

-

- in accordance with Directive 72/462/EEC, in a third country,

being imported either directly or by another Member State;

b) fresh poultrymeat as defined in Article 2. This fresh poultry-

meat may originate:

- in accordance with Directive 71/118/EEC, in the Member State
in which the production is carried out or in any other Member
' L]
State.

4. It must, in accordance Wwith the provisions of Annex A, Chapter 1V,

have undergone an inspection by an official veterinarian.

5. It must have been subject to the supervision and inspection provided for

in Annex A, Chapter V. -

6. It must have been wrapped and/or packaged in accordance with the

provisions of Annex A, Chapter VI.

7. The wrapping and/or packaging must bear a public health stamp and be

marked in accordance with the provisions of Annex A, Chapter VII.

8. It must be accompanied by a public health certificate, in accordance
with Annex A, Chapter VIII, during the transport to the country and

place of destination.
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It must be stored and transported to the country and place of destination
under satisfactory health conditions in accordance with the provisions of
Annex K, Chapter IX,

Article 4

Each Member State shall draw up a tist of the establishments approved by
it and having a veterinary approval number. It shall send this list to
the other Member States and to the Commission.

The Commission shatl draw up a list of these approved establishments .and

have it published in the Official Journal of the European Communities.

A Member State shall not approve an establishment unless compliance with

this Regulation is assured.

The Member State shatl withdraw approval if the conditions for approval

are no longer fulfilled. ®

If a check has been made in accordance with Article 5, the Member State

concerned shall take account of the conclusions resulting therefrom.

The other Member States and the Commission shall be informed of the

withdrawal of approval.

Inspection and supervision of approved establishments shall be carried
out under the responsibility of the official veterinarian,who may be
assisted in purely technical tasks by personnel specially trained for
the purpose.

The detailed rules governing this assistance shall be determined in

accordance with the procedure provided for in Article 11.

If a Member State considers that the conditions for approval are not or
are no longer bomplied with by anvestablishment in another Member State,
it shall so inform the Commission and the competent central authority of
the latter Member State.

In the case referred to in paragraph 3, the Commission shall forthwith
initiate the procedure laid down in Article 5.

If justified by the conclusions of the inspection report, the Member States
may be authorised, in accordance with the procedure ltaid down in Article
12, to refuse entry to their territory of comminuted meat from the
establishmgnt in question.
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This authorization may be withdrawn in accordance with the same
procedure if this is justified by the

findings of a further expert inspection carried out in accordance with
Article 5.

" Article §.

Veterinary experts of the Membér Statés and of~the Commission shall

carry out regular inspecfions of the approved estabLishmenis to ensure that
the catter in fact apply this Regulation. and in particular Annex A Chapters I
and II. R | |

)

They shall provide the Commission with a report on the resulfs of the
inspections carried out.

The Member State in whose territory an inspection is carried out shall

give the experts all the necessary help in performing their task..

-

The experts of the Member States who carry out the inspections shall be
designated by the Cémm%ssion acting upon a proposal from the Member States.
They must be nationals eof a Member State other than.that din.which the
inspection is carried out and, in the case prdvided‘for in Article 4(3),

-other than that of the Member States dinvolved in the dispute.

Inspections shall be carried out on behalf of the Community, which shall
bear the cost involved. ‘

The frequency and the detailed rules for these inspections shall be
" determined in accordance with the procedure laid down in Article 11..

Article 6 S . .

1. The Commission shall undertake studies and submit appropriate reports

to the Member States within the Stahdipg'Veterinary Committee on :

©

a) Microbiological checks = including the role of Limft.values ~ and
microbiclogical methods to be employed for the purposes df such
checks on; o ~
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- i)y'The degree of hyg1ene of the’ uhote process of product1on for all E
mjtypes of -comminuted meat from the twme the fresh meat enters the )
i'establ1shment unt}L the produat leaves the estabttshment - 1n .

_part1cular in relat1on to the hyg1en1c evaluat1on of. the '
commmnut1ng process,' the coollng of the product and 1ts storage.~p

7 ) The comm1nuted meat. ) s;f“

= . ' v !

o) uther analyses uh1ch are necessary “in respect of health and 1nspect1cn i

requ1rements for comm1nuted meat, 1nclud1ng the bone content.

,vcn the basws of the uork referred to in paragraph 1 the analyses~and .
: tese methods used to- check the commwnuted meat correspond1hg to the
: 'equ1rements of Chapter V of Annex A shall be latd .down in accordance

wWith the procedure prov1ded for 1n Arttcte 11 In respect of paragraph 1(a
h1s shall ‘be done before the entry.tnto force of th1s Regulat1on."'~

Art1cle 7

“*w1thoutepre3ud1ce to- the pouers.resutt1ng from Arttcles 4:and S, a

’Nember State on- uhose terr1tory it has been«establ1shed in the oaurse
of a health 1nspect1on that. “ : ‘ ' ‘

-

"(a) ‘the comm1nuted meat 1mported from another Member State is unf1t - o

for human consumpt1on, shall proh1b1t the market1ng of such )
meat u1th1n 1ts terr1tory, L ’

il

'Dec1s1ons taken pursuant to paragraph 1 must, at the request of the :

B consignor or his representat1ve, author1ze “the recons1gnment of the

commxnuted meat, 1n so far as there are no obJect1ons thereto on health
grounds. In any- event, precautfons shall be taken to prevent 1mproper '

- use of thts meat. o L ﬁ.g.jff~-;fﬁ ﬁ-f“ i( S

-

' lf recons1gnment 1s not possible the meat must be destroyed on the '

e terr1tory of the Member State 1n~uh1ch the inspectﬂon is. carrzedeout.

~ . ‘..' \' . o B 3
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By way of derogation from this provision and at the request of the
consignee or his representative, the Member State carrying out the
animal health and public health inspections may authorize its entry for

use other than for human consumption, to the extent that there is no

* danger for humans or for animals. This meat may not leave the tertitory

of that Member State, which must check its destination.

The aforesaid decisions must be communicated to the consignor or his
representative together with the reasons therefor. They
shall, on request, be communicated forthwith in writing,
with an indication of the channels of appeal provided for under the

current legislation and of the relevant forms and time Limits.

where such decisions are based on the establishment of the presence of a
contagious disease, deterioration dangerous to human health or 2 serious
infringement of this Regulation they shall also be communicated forthwith,
together with the reasons therefor, to the competent central

authority of the exporting country and to the Commission.

Article 8

The present regulation does not affect Community provisions or 1in their

absence national provisions regarding the composition of comminuted meat,

and, without prejudice te Chapter VII in the case provided for in Chapter
VI point 33, the labelling of comminuted meat destined for the final

_ consumer.

Article 9

The Council, acting by a qualified imajority on a proposal from the
Commission, shall lay down Community rules relating to the methods

of detecting trichinae and specifying the cases where such detection is
unnecessary. :

Pending the entry into force «f such rules, the Member States' legislation

on the detection of trichinae in comminuted meat containing pigmeat shall

remain applicable.
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Pigmeat recognised as trichinous may not be used in the manufacture

of comminuted meat intended for intra=-Community trade.

Article 10

This Regulation shall not affect the channels of appeal open under the
taws in force in Member States against the decisions of the competent

authorities provided for in this Regulation.

Each Member State shall grant consignors of comminuted meat, the
movement of which is prohibited pursuant to Article 7(1), the right

to obtain the opinion of a veterinary expert. FEach Member State shall
ensure that, before the competent authorities have taken any other
measures, such as destroying the meat, the veterinary experts have an
opportunity of determining whether the conditions of Article 7(1) have
been fulfilled.

The veterinary expert must be a national of a Member State other than

the exporting country or country of destination.

The Commission, acting on a proposal from the Member States, shall .
draw up a panel of veterinary experts who may be instructed to formulate
such opinions. After consulting the Member States, it shall lay down
general rules which are to be applied, in particular as regards the

procedure for formulating these opinions.

Article 11

Where the procedure laid down in this Article is to be used, the matter

shall be referred without delay by the Chairman, either on his own

initiative or at the request of a Member State, to the Standing Veterinary

Committee (hereinafter referred to as 'the Committee') set up by Decision
68/631/EEC. ‘

Within the Committee, the votes of the Member States shall be weighted

as provided in Article 148(2) of the Treaty. The Chairman shall not vote.
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The Commission representative shall submit a ﬁréft of the measures to

be adopted. The Committee shall deliver its opinion on the measures within
a period to be determined by the Chairman having regard to the urgency of
the questions submitted for examination. Opinions shall be delivered by

a majority of 41 votes.

The Commission shall adopt the measures and implement them immediately,
where they are in accordance with the opinion of the Committee. Where
they are not in accordance with the opinion of the Committee or if no
opinion is deLivered,‘the Commission shall without delay submit to the
Council a proposal on the measures to be adopted. The Council shall

adopt the measures by a qualified majority.

If the Council has not adopted any measures within three months from
the date onuwhich the proposal was submitted to it, the Commission

shall adopt the proposed measures and apply them immediately.

. Article 12

Where the procedure laid down in this Article is to be used, the matter
shall be referred without delay to the Committee by the Chairman, either

on his own initiative or at the'request of a Member State.

Within the Committee, the votes of the Member States shall be weighted
as provided-in Article 148(2) of the Treaty. The Chairman shall not vote.

The Commission representative shall submit a draft of the measures to be

adopted. The Committee shall deliver its opinion on such measures within

" two days. Opinions shall be delivered by a majority of 41 votes.

The Cohmission shall adopt the measures and shall apply them immediately
where they are in accordance with the opinion of the Committee. Where
they are not in accordancg with the opinion of-the Committee or if no
opinion is delivered, the Commission shall without delay submit to the

Council a proposal on the measures‘by?a qualified majority.

If the Council has not adopted any measures within 15 days from the date

on which the propeosal was submitted to it, the Commission shall adopt

‘the proposed measures and shall apply them imﬁ%diately.
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Articte 13

This Regulation shall enter into force on ...ceeevcocccss

This Regulation shall be binding in its entirety and directly applicable in
all Member States,

Done at Brussels, For the Council

The President
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ANNEX A

Chapter I

Conditions for the approval of

establishments for the production of comminuted meat

1. Establishments must, throughaout the period for which the approval is valid,
comprise at least:

a) suitable rooms lLarge enough for the separate storage:
i) under refrigeration,
-~ of fresh meat and fresh poultrymeat within the meaning of Article 2;
- of meat other than that referred to in Article 2;
ii) in accordance with the provisions of this directive,
- - of comminuted meat; A

- of meat-bearing bones;
b) a room for cutting and boning meat, if this takes place on the premises;
¢) a room for comminuting and wrapping the.meat; ‘
d) a room for the packaging and despatch of the comminuted meat;

e) facilities for rapid refrigeration of comminuted meat to the

temperatures prescribed by this Regulation;

f) facilities enabling the veterinary inspection and supervision operations

prescribed by this regulationto be tarried out efficiently at any time;

g) an installation enabling an adequate supply, under pressure, of potable
watér only; however, non-potable water méy be used in exceptional
cases for steam production, fire fighting and for cooling refrigeration
equipment, provided that the pipes installed fdr this purpose preclude
the use of water for other purposes. Non-potable water pipes must be
easily distinguishabie from those used for potable water and must not
pass through rooms where fresh meat or fresh pouttrymeét or comminuted

meats are worked or stored;

h) an installation providing an adequate supply of hot potable water under
pressure;

i) in the vicinity of the work rooms an adequately equipped Lockable room

for the exclusive use of the official veterinarian;
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k)

L

m)

nd

0>

a waste water disposal system which meets hygiene requirements;

an adequate number of changing rooms, wash basins, showers and flush
Lavetories. The Latter shall not open directly on to the work rooms.
The wash basins musti have hot and coldvrunning water or water premixed
to a suitable temperature (from a premixing tapl, materials for cleaning
and disinfecting the hands and disposable hand towels; the wash baéins

must be neatr the lavatories and must not have hand-operated taps;

equipment meeting hygiene requirements for:
- handling fresh meat, fresh poultrymeat and comminuted meat,
~ storing the containers used for these products in such a way that

the fresh meat does not come into direct contact with the ground;
proper equipment for protecticn against pests such as insects and rodents;

special air~ and Qater~tight non-cerrodible containers, with Lids and
fasteners to prevent access by unauthorized persons, for fresh meat,
fresh poultrynieat and comminuted meat or trimmings thereof not intended
for human consumption, or a lockable room for. such meat or trimmings if
they are in sufficiently large quantities to necessitate this or if

they are not removed or destroyed at the end of each working day;

a room for storing the instruments and products required for cleaning

and maintenance.

The rooms must be so situated that the various working processes can be

ca

rried out continuously.  They must be sufficiently large to enable the

work to be done under completely hygienic conditions.

The rooms referred to in 1(a) to (d) must have:

waterproof flooring which is easy to clean and disinfect, rotproof and
laid in such a way as to facilitate the draining of water,
smooth walls with Llight~coloured washable coating or paint up to a height

of at least 2m and with rounded angles and corners.

In addition to the above requirements, the storage. rooms referred to in 1(a)

must have thg following:

a)

a recording thermometer or a telethermometer and a direct reading control
thermometer. The temperature records must be available to the supervising
veterinarian for at least 3 months;

b) rooms must have facilities capable of ma1nta.n1ng fresh meat or

fresh poultrymeat at a temperature of not more than + 3 ¢;
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¢) rooms must have facilities capable of maintaining comminuted meat
[+]
at a temperature of =18 C.

In addition to the above requirements, work rooms, boning, cutting or
comminuting rooms and packaging rooms must have:

. a) a recording thermometer or a telethermometer and a directrreading

control thermometer;

b) air conditioning facilities capable of maintaining the internal

temperature of fresh meat; poultrymeat and comminuted meat at the internal
temperatures required by this Regulation,

Rooms where work on fresh meat or fresh poultrymeat or commiputed meat
is undertaken must have at least:

- adequate ventilation;

-~ adequate natural or artificial lighting which does not distort colours;
- equipment, which must be as near as possible to the work stations. for

cleaning and disinfecting hands and working materials.
hand-operable.

Taps may not be
For washing hands, these facilities must have hot and

cold running water or water premixed to a suitable temperature (from a
premixing tep), cleaning and disinfecting products and disposable hand
towels. For>cLeaning tools, the temperature of the water must be not
Less than +‘82°C;

instruments and working equipment such as cutting tables, tables with
detachable cutting surfaces, containers, conveyor belts, saws and
comminuting machines, separators, etc. of non-corrodible material, which
16 oL Liabte to taint meat and is easy to clean and disinfect. The

use of wood in particular is forbidden. ;
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7.

10.

Chapter II

Hygiene requirements for staff, premises, equipment

and instruments in establishments

The highest possible standard of cleanliness shall be required of staff,

rooms, equipment and instruments.

(a)

(b

(co

AlL persons entering rooms in which work on fresh meat, poultrymeat

and comminuted meat is undertaken must, in particular, wear clean light~-
coloured and easy-to-wash working clothes and headgear with, where
necessary, a neck shield. Staff engaged in manufacture shall wash and
disinfect their hands several times during each working day, each time
they resume work, and when their hands have been soiled. Smoking

shall be forbidden in work rooms and storerooms.

No animals shall be allowed inside the establishment. Rodents, insects

and any other vermin must be systematically destroyed.

Equipment and instruments used in manufacture must be carefully cleaned
and disinfected several times during each working day, at the end of
the day's work and before being used again, if they have been

contaminated.

After the use of cleaning and disinfecting materials, the equipment

must be rinsed with potable water before being re-used.

Rodms, instruments and working equipment. must be used only for the

preparation of comminuted meat.

Fresh meat, poultrymeat, comminuted meat and their ingredients and

containers shall not:

- come into direct contact with the ground;

- be deposited or handled under conditions which might contaminate them.

Care must be taken that there is no contact between raw materials and

finished products.

The use of detergents, disinfectants and pesticides must not affect the

wholesomeness of the fresh meat, fresh poultrymeat and comminuted meat.
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11,'Potebtelweter must . be‘used/for“att purposes; _however, non-potable water-
may be used in except13net cases 1or steam'product1on, f1re~f1 ghting or
for coot1ng refr1gerqt1on equwpment, prov1ded that the pipes 1nsraLLed for

¥ this purpo e precLude the use o. this water for other purposesa'

Co

12. Sawdust or s1m1Lar substances may not be spread on the floor.of the ‘rooms

where - ‘meat is’ handled or stored. R

TYCA T

13. PPOdUCLS for ma1ntenance and clean1ng must be kept 1n rooms prov1ded for -
“this purpose.

14. Persons uho'may’contaminéte fresh meat, fresh pouLtrymeat and oomminuted

meat shall be proh1b1ted from work1ng or handl1ng “them, 1n part1cular,

LRARLL S ZaErs 2l X O

o

. . persons. T o . _ 1.. i o -

(a) sufferwng from or suspected of suffer1ng from typho1d fever, -

TTREN RS,

"paratypho1d A and B, 1nfect1ous enteritis (saLmonelLos1s) dysentery,
3 ~ infective hepat1t1s, scarlet fever, or who are carr1ers of these'?
- d1seases, - : - L ' '

(b)), suffervng:from or suspected of‘suffering fromvinfectious tuberculosis:,

S A A ETO R

La%

SR _(c)’suffer1ng from or suspected of suffer1ng from an 1nfect1ous skin
: d1sease, . ‘ '

TR

T

(d) exerc1s1ng at the same t1me an act1v1ty wh1ch might cause m1crob1al

contam1nat1on of the fresh meat, fresh poultrymeat or comm1nuted meat;

1 (e wear1ng a bandage on the hands, other than a waterproof dress1ng
‘M.protect1ng a non-1nfected wound A o : R N

TG

\

15. A med1cal cert1f1cate shaLL be requ1red from every person work1ng on fresh,-
meat, fresh poultrymeat’ or comminuted meat. It shall attest that there
"is no impediment to such employment, it shall be renewed annuaLly -and-
each t1me the competent author1ty or official veter1nar1an~so requests(

it shall be kept at ‘the d1sposal ‘of the competent author1ty or off1c1al
- veter1nar1an. , S i R . -

LR g

o




16.

17.

18.

19.

Chapter III

Reguirements for fresh meat and fresh poultrymeat intended for

comminuting and production of comminuted meat

Where fresh meat or fresh poultrymeat comes from an approved slaughterhouse,
cutting establishment, cold store or another processing establishment in
the same country as the comminuting establishment, it must be transported
to the comminuting establishment under completely hygienic conditions in
accordance with the provisions of the Council Directives referred to in

Article 3, with the exception of that on sealing.

(a) As soon as it arrives at the processing establishment and until it is
used, fresh meat and fresh poultrymeat intended for comminuting must
be stored in a room where is is kept at a constant internal temperature
of not more than + 7°C for carcases and cuts and + 3°C for'offal;

[o]
however, for poultrymeat the temperature shall be not more than + &4 C.

(b) Raw bones with adhering fresh meat or fresh poultrymeat must, as soon
as they are brought in, be placed in storage rooms and until used

(]
maintained at a temperature of not more than -18 C.

Only fresh meat and fresh poultrymeat which complies with the conditions
of Article 2(g) and (h) may be held in approved processing establishments.
The official veterinarian must at all times have ffee access to cold
stores and to all work rooms in order to ensure strict observance of this

provision.

Production of comminuted meat

Production of Type A meat :

(a) Only skeletal muscle from fresh meat, which may contain a certain

quantity of fat, may be used in the production of type A meat.
(b) There may not be used in the production of type A meat .:

- head meat, leg meat distal to the carpal or tarsal joints, fragments
of muscular or fatty tissue and other tissue resulting from the
cutting and boning of the meat and similar meat with excessive sinews

or tendons;
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- type B, C, D or E meat;

- thawed fresh meat.

20. Production of Type B meat and Type D meat

For the production of type B and D meat:-
- Type C meat must not be used in the production of Type B meat.

- Type £ meat must not be used in the production of Type D meat.

21. Production of Type C meat

(a) Type C meat must be produced from meat béaring bones from the

carcases of animals slaughtered less than 4 days previously.

(b) Meat-bearing bones should be transported directly from the cutting
room to the comminuting room in the same establishment. In such
cases the rooms must be sufficiently near to each other and

situated in the same group of buiLdingé.

If Type C meat is not recovered from the meat bearing bones
immediately after their production they must, immediately after

boning, be hygienically stored;

[o]
- at not more than + 7 C and the meat recovered within 4 days from

the date of production;

o
- at not more than - 18 C and the meat recovered within 10 days

from the date of production.

(c) Head bones, limbs severed at the tarsus or carpus and pigs' tails

must not be used for the production of type C meat.

(d) The thawing or partial thawina of meat-bearing bones must be

. performed under hygienic canditions and under controlled temperatures.

(e) The bone content of type C meat must not exceed 0.5%.

22. Production of Type E meat

(a)

(b)

Type E meat shall only be produced from the meat-bearing bones of

poultry slaughtered less than 24 hours previously. o

Meat-bearing bones should be transported directly from the cutting
rocm to the comminuting room in the same establishment. In such
cases the rocms must be sufficiently near to each other and situated
in the same group of buildings. Meat~bearing bcnes must be stored

o
at not more than 4 C before recovery and the meat recovered without
delay. ’
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23.

24.

However, when recovery <does not take place within 24 hours after
slaughtering, the meat bearing bones must be hygienically stored

[o]
immediately after boning at - 18 C, and the meat recovered within

10 days from the d ate of production.

(c) Head bones and extremities of limbs severed at the tarsus and the

uropygial gland must not be used for the production of Type E meat.

s

(d) The bone content of Type E meat must not exceed 0.5%.

I1f types of comminuted meat are mixed after production the resulting
product must be typed and treated as the type of comminuted meat entering

in its composition for which the most severe conditions are required.

Chapter IV

Supervision of Production

Establishments for the production of comminuted fresh meat or poultrymeat
shall be supervised by an official veterinarian. The latter must be given
due notice before work on comminuted meat intended for intra=Community

trade is undertaken.

The regular supervision by the official veterinarian shall include the

following tasks:

inspection of the entry and exit registers for fresh meat and fresh

poultrymeat

- health inspection of fresh meat or fresh poultrymeat for the manufacture
of comminuted meat intended for intra-Community trade;

- health 1inspection of comminuted'meat on despatch from the establishment;

- jissuing of a certificate certifying that-there has been control of the
comminuted meat;

- supervision of the hygiene of the premises, facilities and instruments

and of staff hygiene as provided for in Chapter 1I;

- all sampling necessary for laboratory tests;

.~ any supervision measures which the veterinarian considers necessary for

ensuring observance of the provisions of the regulation.
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25.

26.

27.

28.

29.

30.

31.

32.

33.

34,

Chapter V

Check of hygienic production

The official veterinarian must take samples in order to check the hygiene

of the production process in accordance with paragraph 27.

Samples must be taken from each manufacturing batch for the purpose of

laboratory examination of the end-product, in accordance with paragraph 23.
Microbiological examination for control of the production process.

Microbiological and other examinations of the end=-product.

- Chapter VI

Wrapping and packaging of compinuted meat

Wrapping must take place without delay under hygienic conditions and

packaging in the rooms designed for this purpose.

Packaging must meet all hygiene requirements.

When packaging fulfils the protective conditions of wrapping, placing in

a second container 1is not necessary.

Wrapping must always be transparent and colourless. Where comminuted meat
is contained in packaging or wrapping material (e.g. plastic sheet), this

material may-not be used again for packaging or wrapping comminuted meat.

Type A meat which is intended for direct use by the final consumer must

be wrapped or packed immediately ready for direct sale to the final consumer.

Chapter VII

Health marking

¢

Comminuted meat must be marked. This marking must be carried out under the
responsibility ¢f the ocfficial veterinarian immediately a’ter manufacture.
The mark must be legible, indelible and its characters easily distinguishable.

© e vt e e an ¢ 5 e e — T m———— e & & enemsamin o eeomanm
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35.

36.

) 37-

38.

- 10 =~

The health mark and the indications required in paragraph 37 shall be in an
easily visible place.

(a) where the comminuted meat is individually wrapped and packaged, it
shall suffice for the health mark to be put on the packaging;

(b) where the wrapped or packaged comminuted meat is to be dispatched in

another container the mark must also be put on that container;

(a) The health mark must give the following particulars within an oval

surround :

- above :
the initial(s) of the exporting country in capitals, i.e. B~ D - DK -
F-IRL~I-1L~-N~ UK, followed by the approval number of the
estabmishment;

= below :
one of the following sets of initials : CEE ~ EEG - EWG - EEC ~ EDF.

(b) The health mark may be applied to the wrapping or packaging by inking
or branding, or it may be printed or applied to a label. The mark must
be destroyed when the package is openeq. Non-destruction of this mark
may be tolerated only when the package is destroyed on being opened.

(c) The health marking may also consist of an irremovable disc of resistant
material complying fully with hygiene requirements and bearing the
information specified in (a).

The wrapping or packaging must show the type of the comminuted meat and
the species from which the comminuted meat is produced and the date of
production as the day of the year number. Any additional foodstuffs,
additives or condiments must also be listed.

Chapter VIII

Health Certificate

The original of the health certificate, whichimust accompany the comminuted
meat during transportation to the country of destination, must be issued by
an official veterinarian at the time of loading.

It must correspond in form and content to the model in Annex B. It must be

written in the languages(s) of the country of destination at least and must
contain the particulars specified. It must be on a single sheet of paper.
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39.

40.

41,

42.

-

Chapter IX

Storage and transport

Comminuted meat intended for intra-Community trade must, without delay
after preparaticn, be stored in the rooms provided for in Chapter I 1.a)ii)

o
at a constant internal temperature riot exceeding - 18 C.
Comminuted meat must be dispatched in such a way that it is adequately
protected during transportation from anything which may be deterimental to

it or contaminate it.

It must in particular be transported in vehicles or containers which ensure

(]
that an internal temperature of - 18 C is maintained throughout

transportation.

Comminuted meat must be stored and transported not later than 3 months
from the date of production,after this period it shall be excluded from

intra=Community trade.

- .

- oa
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ANNEX 8

HEALTH CERTIFICATE

FOR_COMMINUTED HEAT(j)

INTENDED FOR CONSIGNMENT TO A MEMBER STATE OF THE EEC

t

No: seosscsvenven W ‘“i

t

Country of despatCh ...ceccccesccccnccsonnscnsccscsscnsnssnnsnnnes”

"inistry [T T I I T I I T I Y'Yy
Departﬂent COncerned -oo.--ao.--..--nt.--.no......-....--.o;.-...

Ref. c-......-..'Q.cv.c...c..c--.c--.o..no-..c-.;toop..-..--.-.o-

(& )]
1 - Identification of comminuted meat:

Comminuted meat produced With MEAt FrOM: .c.eceecescoccecssevonccsoncssssscsnasensncena
i {Animal species)
Additional foodstuffs, additives, and cONdiIMENtS ...vevcecvscsecccccenconnarscncsanse
(2)

Nature OfgpfOGUCtS: Y X XX R R R PR PR R R Ry R R R

NatUPE‘Of paCkaging: o.n-.-o.a.-..n.o..l'..-.-l.;c..o-'-.--c-.-..-.c-.oo'oo-tgco---.

.

Number of individual packagesS: .cccceessceccesccnccsnscscsccccscssssasacvsascssconns

Storage and transport temperatur®: ..c.ceccsccscsccesscscossssnsvsescssvoscasccannsnas
oate of prOdUCtion: .....'l.".....-'II‘I'I.‘....“.-‘..I.......-."..!ll.-"-..."'

Net Height: .....l.......'.l-.............."C..'.Q-..Q....'..'...I'..‘..‘..-.I;-...

11 - Origin of comminuted meat:

Address{es) and veterinary control number(s) of approved

establishment{S) .ueceecescsccsesnccsesccnsasssnnencssvencvnsssconnssnsscssnsnsncanne

N sy R N PR R N P R P R RN R R R SRR R E AR AR R R EE AR R R ER FRE TN RN RN I Py

II1 - Destination of comminuted meat:

The comminuted meat will be sent from: sseetuscvessanssenscssssnarreceasssevvensenan
: {place of despatch)

" 0% ceesessasccaccssscsassassavssssavessvansssasssensaslCOUNtry of destination)
by the follouing means of transport:<3) I'ﬂ-.'.'..l......t.....'l....-‘..l‘...-...’...\‘

Name and address Of CONSIGNOPr:. .ccesvesccvescssscsvesossssosncccsccsncnsnccsnannscsnss

Name and address of Consigﬂee: .-.'-.-o.-n-i;otonitc..'ocn---oo-----n......-.-a-.n.-
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-z - : _ ANNEX B

IV =~ Health attestation:

I, the undersigned, 0fficial Veterinarian, certify that:

(4)

~

a’ =~ the comminuted meat described above

. . . : .. . (4}
the packaging or containers of tha comminuted meat described above

bear a mark proving that they have all come from approved esteblishments,

were produced from meat under cenditions that comply wifh the standards laid

down in DIireCtive soecsvececsonsocnscsannoee

b) the fresh meat used ia the production of the comminuted meat has/has not(A)

been subjected to a trichinozcopic test.

* .¢) the transport vehicles and equipment and the loading conditions of this

consigrment comply with the hygiene requirements laid down in the abovementioned
Directive. ’

(Stamp)

:Signature of official veterinarian
(Name printed)

)

(1)Comminuted meat: means Type A-E meat { in accordance with Articles 1 and 2 of the
Directive mentioned in the certificate).

(Z)Indicate the Type of the meat.

(3)Indicate the registration number (railway, wagons and trucks); the flight number
Caircraft) or the name (ship).

(‘)Delete as appropriate.

DONE 8T coccovescncsscos ON seecovennvesescnccsnse
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