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Proposal for a Council directive on health requirements 
for trade in fresh poultry meat 

(submitted by the Commission to the Council on 19 December 1963) 

The Council of the European Community, 

Having regard to the Treaty establishing the 
European Economic Community and in partic
ular Article 43 thereof; 

Having regard to the proposal of the Com
mission; 

Having regard to the opinion of the European 
Parliament; 

Having regard to the opinion of the Econo
mic and Social Committee; 

Whereas Council Regulation No. 22 on the 
progressive establishment of a common organ
ization of the market in poultry meat (1 ) has 
already come into force; 

Whereas Council Regulation No. 22 substi
tutes for the numerous traditional protective 
measures at the frontier a uniform system 
intended in particular to facilitate intra
Community trade; 

Whereas the implementation of the regula
tion referred to above will not produce the 
desired effects so long as trade is impeded by 
disparities between the Member States in the 
matter of health requirements for poultry 
meat; 

Whereas it is necessary, in order to eliminate 
these disparities, to approximate Member 
States' health provisions at the same time as 
the regulations already adopted or in prepa
ration concerning the progressive establish
ment of common market organizations are 
applied; 

W heteas several Member States are at present 
drafting detailed regulations on the health 
inspection of live and slaughtered poultry and 
it is therefore advisable to work out common 
arrangements in this field which, after a 
transition period when they will apply only 
to trade between member countries, will apply 
to poultry meat offered for sale on home 
markets but not to poultry meat supplied 
direct from producer to consumer; 

Whereas the proposed alignment of regula
tions must aim in particular at standardizing 
health conditions for poultry meat in slaugh
tering sheds and warehouses and during 
transport; and whereas it is advisable for the 
responsible authorities of the Member States 
to approve slaughtering sheds which fulfil the 

(1) Official gazette of the European Communities, 
No. 30, 20 April 1962, P- 959/62. 
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requirements of hygiene laid down by this 
directive and to watch over the observance of 
the conditions attached to such approval, and 
whereas cold stores should also be approved 
by the Member States; 

Where as for the health inspection of slaugh
tered poultry it is advisable, in view of the 
special circumstances of such inspection, to 
entrust qualified assistants with important 
tasks under the responsibility and control of 
the veterinary officer; whereas it is not 
possible, however, to specify the nature of 
these tasks until uniform rules have been 
drawn up for the training of such personnel; 

Whereas in intra-Community trade the issue 
of a certificate of fitness for human consump
tion drawn up by a veterinary officer of the 
exporting country is considered the most 
appropriate means of assuring the responsible 
authorities of the importing country that a 
consignment of poultry meat is in conformity 
with the provisions of this directive; and 
whereas this certificate must accompany the 
consignment of poultry meat to its destina
tion; 

Whereas the Member States must be able to 
refuse to allow poultry meat from another 
Member State deemed to be unfit for human 
consumption or not conforming to Commu
nity health requirements to be placed on the 
market in their territory; 

Where as in such case the consignor or his 
agent should be allowed on request to have 
the meat returned, if this is compatible with 
health requirements; 

Whereas, in order to enable those concerned 
to appraise the reasons for a prohibition or a 
restriction, it is important that· the consignor 
or his representative and in certain cases the 
responsible authorities of the exporting 
country should be informed of the said 
reasons; 

Whereas in the event of a dispute between the 
consignor and the authorities of the import
ing Member State concerning the grounds for 
a prohibition or restriction the consignor 
should be able to request the opinion of 
a veterinary expert chosen from a list drawn 
up by the Commission; 

Whereas it is furthermore advisable to estab
lish a Community procedure for the prompt 
settlement of any dispute between the Mem
ber States concerning the approval of a 
slaughtering establishment; 
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Whereas in certain fields where special prob
lems arise the approximation of the Mem
ber States' regulations will not be possible 
until a closer study has been made; 

Whereas arrangements for health control in 
trade in live poultry and fresh poultry meat 
will be dealt with in further Community 
directives; and whereas it has been deemed 
necessary to make forthwith an initial approx
imation of the national regulations in these 
fields, to specify certain conditions under 
which the Member States may for health 
reasons refuse or restrict the entry into their 
territory of poultry meat, and to provide for a 
consultation procedure, 

Has adopted the present directive: 

PART I 

General provisions 

Article 1 

1. This directive concerns trade in fresh 
meat of farmyard poultry of the following 
species: hens and chickens, turkeys, guinea
fowl, ducks and geese. 

2. The term meat shall include all edible 
parts of these birds. 

3. All meat which has not undergone any 
preservative treatment shall be considered as 
fresh. However, for the purposes of this 
directive meat treated by refrigeration shall 
be considered as fresh. 

Article 2 

For the purposes .of this directive the follow
ing definitions shall apply: 

a) Carcass: the whole body of the bird after 
bleeding, plucking, drawing, and, if desired, 
cutting off the head and the feet at the 
tarsus; 

b) Offal: fresh meat other than that of the 
carcass as defined in a) above. 

c) Viscera: the organs situated in the body 
cavities, as well as the windpipe and gullet 
and, where appropriate, the crop; 

d) Veterinary officer: the veterinary officer 
designated by the responsible central author
ity of the Member State; 

e) Exporting country: a Member State from 
which the fresh poultry meat is sent to 
another Member State; 

f) Importing country: a Member State to 
which fresh poultry meat from another Mem
ber State is sent. 

PART II 

Provisions concerning both intra
Community trade in poultry meat 
and trade within a Member State 

Article 3 

1. Each Member State shall ensure that in 
conformity with Article 9 only fresh poultry 
meat which satisfies the following conditions 
shall be offered for sale: 

a) The meat must have been obtained from 
a slaughtering establishment approved and 
supervised in conformity with Article 4(1); 

b) It must come from a bird which has been 
examined while alive, in conformity with the 
provisions of Chapter III of Annex I, by a 
veterinary officer, assisted if necessary by 
specially trained staff working under his 
supervision and responsibility, and has been 
found healthy; 

c) It must have been handled under satis
factory hygienic conditions in conformity 
with the provisions of Chapter IV of Annex I; 

d) It must have undergone after slaughter
ing a health inspection by a veterinary officer 
in conformity with the provisions of Chap
ters V and VI of Annex I and been pro
nounced fit for human consumption; 

e) It must be stamped, in conformity with 
the provisions of Chapter VII of Annex I, as 
having been pronounced fit for human con
sumption; 

f) It must have been stored after inspection 
under hygienic conditions in conformity with 
the provisions of Chapter IX of Annex I, in 
slaughtering establishments approved and 
supervised in conformity with Article 4 (1) 
or cold stores approved and supervised in 
accordance with Article 4 (4); 

g) It must be transported under hygienic 
conditions in conformity with Chapter X of 
Annex I. 

2. When inspecting slaughtered poultry as 
provided for in para 1 d) the veterinary offi· 
cer may have specially trained assistants work
ing under his supervision and responsibility. 
After consulting the Member States the Com
mission shall submit to the Council a proposal 
for a directive on the training of such assist
ants and the work to be done by them. 
This directive shall come into force at the 
latest at the same time as the present directive. 
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3. Trade in the following shall be prohi
bited: 

a) Fresh poultry meat treated with hydrogen 
peroxide or chemical substances which are 
bleaching agents or natural or artificial 
colouring agents, with the exception of the 
colouring agent prescribed in Chapter VII 
of Annex I for stamping; 

b) Fresh poultry meat treated with antibio
tics or preserving agents. 

Article 4 

1. The responsible central authority of the 
Member State in whose territory the slaughter
ing establishment is situated shall ensure that 
the approval provided for in Article 3 (1 a) 
is only granted if the provisions of Chapters I 
and II of Annex I are observed. The com
petent central authority shall see that a 
veterinary officer at all times supervises the 
observance of these provisions; it shall also 
cause approval to be withdrawn if these 
provisions cease to be observed. 

2. All the approved slaughtering establish
ments shall be entered on a list and given a 
veterinary approval number. Each Mem
ber State shall supply the other Member 
State and the Commission with a list of its 
approved slaughtering establishments and 
their veterinary approval numbers and shall 
inform them of any withdrawal of approval. 

3. Should a Member State consider that in 
a slaughtering establishment in another Mem
ber State the conditions attached to the 
approval are not observed or have ceased to 
be observed, it shall inform the responsible 
central authority of that State. The latter 
shall take all necessary measures and inform 
the responsible central authority in the first 
Member State of the decisions taken and the 
gro)lnds therefor. 

If the first Member State feels that these 
measures may not be taken or may be inade
quate, it shall be entitled to refer the matter 
to the Commission which shall request the 
opinion of one or more veterinary experts. 
Should the Commission find in the light of 
this opinion that the provisions governing the 
approval are not observed or have ceased to 
be observed it shall authorize the Member 
States provisionally to refuse entry of fresh 
poultry meat from the slaughtering establish
ment in question. 

Following an application from the Member 
State responsible for the approval the Com
mission shall withdraw such authorization 
after instructing one or more veterinary 
experts to draw up a new opinion and finding 
that approval is again justified. 
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The veterinary experts must be nationals of 
a Member State other than those which are 
parties to the dispute. 

After consulting the Member States, the 
Commission shall lay down general procedure 
for giving effect to this paragraph, particularly 
as regards the appointment of the veterinary 
experts and the formulation of their opinions. 

4. Cold stores, even if independent of a 
slaughtering establishment, shall be under 
the supervision of a veterinary officer as 
regards the storage of fresh poultry meat. 

The responsible central authority of the Mem
ber State in whose territory the cold store is 
situated shall be responsible for the approval 
thereof and also for the withdrawal for such 
approval as regards the storage of fresh 
poultry meat. 

PART III 

Provisions relating solely to intra
Community trade in poultry meat 

Article 5 

Without prejudice to the provisions of Arti
cle 3 (2) and until such time as other provi
sions introduced by the European Economic 
Community come into force, this directive 
shall not affect Member States' regulations 
on: 

a) Conditions for the approval of the cold 
stores mentioned in Article 4 ( 4) and the 
withdrawal of such approval; 

b) The treatment of poultry with substances 
likely to render the consumption of poultry 
meat dangerous or harmful to human health, 
such as antibiotics, oestrogens, thyreostatics, 
tenderizers or compounds of arsenic or anti
mony; 

c) The addition of foreign substances to 
fresh poultry meat or treatment thereof by 
ionizing or ultraviolet radiation. 

Article 6 

This directive shall not affect the legal reme
dies available in the Member States against 
decisions of the responsible authorities taken 
pursuant to this directive. 

Article 7 

1. Without prejudice to the· powers stem
ming from the provisions of Article 4 (3) 
second sub-paragraph, second sentence, a 
Member State may prohibit the marketing in 



its territory of fresh poultry meat from 
another Member State; 

a) If on inspection it is found unfit for 
human consumption, or 

b) If the provisions of Article 3 or Arti
cle 8 have not been observed. 

2. If a decision is taken by virtue of para
graph 1 to reject a consignment, the return 
thereof shall be authorized at the request of 
the consignor or his agent if such a course is 
not precluded by hygienic considerations. 

3. Any such decision shall be communicated 
to the consignor or his agent and the grounds 
stated. 

If requested the decision and the grounds 
thereof shall be communicated promptly and 
in writing to the consignor or his agent with 
an indication of the legal remedies available 
and the procedures and time-limits pertaining 
to such remedies. 

4. If such decisions are based on evidence of 
a contagious disease, a deterioration injurious 
to human health or a grave breach of the 
provisions of this directive, they shall also 
be transmitted without delay to the respon
sible central authority of the exporting 
country with a statement of grounds. 

Article 8 

Each Member State shall ensure that fresh 
poultry meat consigned to another Member 
State is accompanied by a certificate of fitness 
for human consumption in conformity with 
Chapter VIII of Annex I. 

Article 9 

In every Member State exporters whose 
consignments of fresh poultry meat are re
jected on the grounds of Article 7 ( 1) shall be 
entitled to seek the opinion of a veterinary 
expert. Each Member State shall ensure 
that the veterinary experts have the necessary 
facilities to ascertain whether the requirements 
of Article 7 ( 1) have been complied with 
before the responsible authorities take other 
measures, such as the destruction of the meat. 

The veterinary expert must be a national of a 
Member State other than the exporting or 
importing country. 

On the basis of nominations submitted by the 
Member States the Commission shall draw up 
a list of veterinary experts who can be called 
on to render such opinions. After consult
ing the Member States it shall determine the 
necessary arrangements, particularly as regards 
the procedure to be followed in rendering 
such opinions. 

Article 10 

1. Without prejudice to paragraphs 2 to 4 
hereof, Member States' provisions on health 
control in intra-Community trade in live 
poultry and fresh poultry meat shall remain 
valid until the entry into force of any provi
sions adopted in this matter by the European 
Economic Community. 

2. A Member State may take the following 
measures if there is a danger of animal 
diseases being spread through fresh poultry 
meat imported into its territory from another 
Member State: 

a) In the event of an animal disease break
ing out in the other Member State it may 
temporarily forbid or restrict the entry of 
fresh poulty meat from those parts of the 
territory of the said State where the disease 
has broken out; 

b) Should the animal disease become wide
spread or should a new animal disease of a 
serious and contagious nature break out, it 
may temporarily prohibit or restrict imports 
of fresh poultry meat from any part of the 
territory of that State. 

3. Any measures taken by a Member State 
in pursuance of paragraph 2 above must be 
communicated within ten working days to 
the other Member States and to the Commis
sion with a precise statement of grounds. 

4. If the Member State affected by the pro
hibition or restriction mentioned in para
graph 2 above considers such measures 
unjustified it may approach the Commission 
with a view to immediate consultations. 

PART IV 

Final provisions 

Article 11 

The Member States shall introduce the neces
sary laws and regulations to ·comply with the 
provisions of this directive and of its annexes: 

a) As regards intra-Community trade: 
on the same date as they are to put into 
force the Council directive of . . . concerning 
health requirements in intra-Community trade 
in fresh meat; 

b) As regards fresh poultry meat produced 
and marketed in their territory, with the 
exception of that supplied by producers direct 
to consumers through local weekly markets 
or otherwise: within six years of the date of 
notification of this directive. 
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The Member States shall immediately inform 
the Commission of any laws and regulations 
adopted in pursuance of this directive. 

Article 12 

If the Community system for imports of fresh 
poultry meat from non-member countries is 
not already applicable at the time when this 

directive is put into effect, national regula
tions concerning imported products should 
not be less stringent than those governing 
intra-Community trade. 

Article 13 

This directive is addressed to the Member 
States. 

ANNEX I 

to the Council directive concerning health 
requirements for trade in fresh poultry meat 

CHAPTER I 

Hygienic conditions in slaughtering 
establishments 

1. Slaughtering establisments must include: 

a) A shed or covered space sufficiently large 
and easy to clean and disinfect for the 
inspection of live poultry; 

b) Special premises easy to clean and disin
fect for diseased and suspect poultry; 

c) A slaughtering shed of such dimensions 
that the stunning and bleeding operations on 
the one hand and the plucking, if necessary 
with scalding, on the other, may be carried 
out in separate places. The slaughtering 
shed must not communicate directly with the 
pens except, where necessary, by a small hatch 
used solely for the passage of the poultry and 
which can be closed; 

d) Premises for drawing and dressing of 
such dimensions that the drawing is done at a 
place sufficiently distant or separated by a 
partition in such a way as to prevent contami
nation of the other places used for first chill
ing, sorting, trussing and packaging. All 
communication between the packaging pre
mises and the slaughtering shed other than 
the small hatch for the passage of the poultry 
must have an automatically closing door; 

e) A dispatching shed; 

f) Adequate cold stores; 

g) Premises for storing feathers, unless these 
are treated as waste and immediately placed 
in containers with tight-fitting covers; 

h) Special premises, which can be locked, 
for storing consignments of meat, waste and 
meat declared unfit for human consumption 
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in accordance with point 27 below or parts 
unsuitable for human consumption (point 28); 

i) Special premises for the treatment of meat 
declared unfit for human consumption 
(point 27), parts unsuitable for human con
sumption (point 28), waste and by-products 
for industrial uses when such treatment is 
carried out in the establishment; 

j) Changing rooms, wash-basins, showers 
and flushed toilets. The latter must not 
open directly on to the working premises, the 
wash-basins must have running hot and cold 
water, facilities for washing and disinfecting 
the hands and towels which may not be used 
more than once. Wash-basins must be placed 
near the toilets; 

k) A place especially fitted to receive poul
try manure unless this is removed hygienically 
in some other manner; 

l) A special place properly fitted for the 
cleaning and disinfection of crates and vehi
cles; 

m) Adequately furnished premises, which 
can be locked, reserved for the use of the 
inspection staff; 

n) Adequate arrangements in the working 
areas for cleaning and disinfecting hands and 
appliances; 

o) The necessary arrangements to enable the 
inspection stipulated in this directive to be 
made effectively and at all times; 

p) The necessary arrangements to check all 
entries into and exits from the slaughtering 
establishment; 

q) Without prejudice to the provisions of 
sub-paras a) and b) above, adequate sepa
ration between the clean sector and the soiled 
sector; 



r) In the premises mentioned from a) to l): 

i) A floor of impermeable rot-proof mate
rial easy to clean and disinfect, sloping 
slightly and with appropriate channels for 
carrying off liquids; 

ii) Smooth walls coated up to a height of at 
least 2 metres with a washable light-coloured 
covering or paint and with all angles and 
corners rounded; 

s) Adequate ventilation and good evacuation 
of vapour; 

t) Adequate natural lighting, or artificial 
lighting which has no effect on colours, in 
premises where birds are handled, whether 
live or slaughtered; 

u) Piped supply of drinking water m ade
quate quantity; 

v) Adequate hot water supply; 

w) Waste water disposal conforming to 
hygienic requirements and including in partic
ular trapped drains with gratings; 

x) Arrangements for protection against 
inseas and rodents; 

y) Tools, utensils and minor equipment in 
stainless material easy to clean and disinfect; 

z) Special watertight containers with tight
fitting covers and stout closures to collect 
meat unfit for human consumption. 

CHAPTER II 

Hygiene of personnel, premises and 
equipment in slaughtering establishments 

2. The highest standard of cleanliness is 
required of personnel, premises and equip· 
ment: 

a) In particular, personnel must wear clean 
working clothes and head-dress. Persons 
who have been in contact with diseased ani
mals or tainted meat must immediately wash 
their hands and arms thoroughly with warm 
water and then disinfect them. Smoking 
shall be forbidden in the working and storage 
premises; 

b) With the exception of draught animals 
working there, no dog, cat or animal other 
than poultry for slaughter shall be allowed 
in slaughtering sheds. 

There must be ~ystematic pest control and 
destruction of insects and any other vermin; 

c) The premises listed in Chapter I, para 1, 
a), b), c) and d) must be cleaned and 
disinfected at the end of each days' work; 

d) The equipment and instruments used in 
handling and storing the meat must be kept 
in a good state of repair and cleanliness. 
They must be thoroughly cleaned and disin
fected several times in the course of each 
working day and at the end of the day's work 
and before being used again when they have 
been soiled, particularly by contact with 
tainted meat. 

3. The premises, tools and equiment used in 
handling and storing the meat may not be put 
to any other use. 

4. Outside working hours the hatch used 
exclusively for the passage of the poultry 
between the pens and the slaughtering shed 
must be kept closed. 

5. The carcasses and offal must not come 
into contact with the floor. 

6. The use of detergents, disinfectants and 
means of pest control must not affect the 
wholesomeness of the meat. 

7. No person must be employed in slaugh
tering or in handling meat who may be a 
source of contamination, in particular persons: 

~) Suffering from or suspected to be suffer
mg from abdominal typhus, paratyphus A 
and B, infectious enteritis (salmonellosis) 
dysentery infeaious hepatitis or scarlet fever, 
or who are carriers of these diseases; 

b) Suffering from or suspected to be suffer
ing from contagious tuberculosis; 

c) Suffering from or suspected to be suffer
ing from a contagious skin disease; 

d) Having another occupation through 
which microbes may be transmitted to the 
meat; 

e) Wearing any dressing on the hands, with 
the exception of a plastic dressing to protect 
a fresh and uninfected finger injury. 

8. All persons handling meaf must possess 
a medical certificate to the effect that there 
is no objection to their being so employed. 
This certificate must be renewed annually and 
whenever requested by the veterinary officer. 
It must be held at the disposal of that officer. 
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CHAPTER III 

Health inspection of live birds 

9. The birds must be inspected on the day 
they arrive at the slaughtering establishment. 
This inspection must be repeated immediately 
before slaughter if the birds have been on 
the premises more than 24 hours. 

10. For birds from farms with 500 head or 
more the inspection may be confined to 
checking for injury caused in transport pro
vided that the birds were examined on the 
farm within the previous 24 hours and found 
healthy. Their identity must be established 
on arrival. 

Where the examination of the live birds at 
the farm and at the slaughtering establishment 
is not carried out by the same veterinary 
officer, a health certificate containing the 
information mentioned in Annex II must 
accompany them. 

11. The live inspection must be carried out 
in suitable lighting conditions. 

12. I. The inspection must show: 

a) Whether the birds are suffering from 
a disease transmissible to human beings or 
animals and whether they show signs of such 
disease or are in a general condition suggest
ing that it may appear; 

b) Whether they show symptoms of a 
disease or a generally disturbed condition 
likely to render the meat unfit for human 
consumption; 

c) Whether, at the time of inspection at the 
slaughtering establishment, they are in a 
state of fatigue caused by transport or in a 
state of excitement. 

2. To this end the veterinary officer will 
look particularly for the following signs: 

a) Disturbance of general condition 

b) Faulty growth (rickets, etc.) 

c) Rot 

d) Oedema of the head 

e) Abnormal colouring or discolouration of 
the comb and wattles (anaemia, icterus, faul
ty circulation) 

f) Respiratory troubles (yawning, sneezing, 
dyspnoea, etc.) 

g) Digestive troubles (diarrhoea and disco
louration of the droppings), prolapsus of the 
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cloaca, inflammation of the cloaca or of the 
intestine 

h) Nervous derangement (depression, exci
tement, trembling, torticollis, paralysis, ataxia, 
limping, etc.) 

i) Tumours 

j) Ascites 

k) Other inflammations of the skin, mucous 
membranes or joints (rashes, subcutaneous 
oedema, synovitis). 

13. The following birds may not be slaugh
tered for purposes of intra-Community trade: 

a) Those which present one or other of the 
signs or symptoms mentioned under 12 (1, 
a) and b) above; 

b) Those of which it is established: 

aa) by the presence of diseased birds in the 
slaughtering establishment, 

bb) from information concerning their 
origin, that they have been in contact, in 
such a way that the disease may be transmit
ted, with birds suffering from or suspected of 
suffering from fowl pest, Newcastle disease, 
rabies, salmonellosis, cholera or ornithosis; 

c) Birds which have not been rested for a 
sufficient time. Tired or excited birds must 
be left to rest for as long as the veterinary 
officer considers necessary. 

14. Poultry whose health condition is not 
satisfactory must be slaughtered separately 
and after the others. 

CHAPTER IV 

Hygiene in the slaughtering 
establish~ent 

15. Birds brought into the slaughtering 
premises must be killed immediately after 
s~unning. 

16. Bleeding must be complete. It must 
be done with the bird suspended by the feet 
and immobilized. 

17. Plucking must be immediate and com
plete. 

18. Drawing must be done without delay. 
The carcass must be opened in such a way 
that the cavities and all the viscera can be 
inspected. To this end the liver, spleen and 
digestive tract must be taken out in such a 
way that the carcass is not soiled and that 
the natural connections of these viscera are 
maintained until th~ time of inspection. 



19. After inspection the viscera extracted 
must be immediately severed from the carcass 
and the inedible parts removed. 

Any viscera or pares thereof remaining in the 
carcass must be immediately removed under 
satisfactory hygienic conditions. 

2.0. The following shall be prohibited: 
blowing, cleaning with a cloth, stuffing of 
carcasses except with edible offal from one of 
the birds slaughtered in the establishment. 
Offal may be packaged as set out under 
point 35 below. 

21. It shall be forbidden to cut up the 
carcass or to remove or treat the meat before 
the end of the inspection. The veterinary 
officer may demand any other manipulation 
required by the inspection. 

22. Meat consigned and meat declared unfit 
for human consumption according to point 27 
or unsuitable for human consumption accord
ing to point 28, feathers and waste, must be 
transported as soon as possible to the pre
mises provided for in Chapter I (1) g) and 
handled in such a way as to reduce to a mini
mum the risk of contamination or contagion. 

23. After the inspection and the removal of 
the viscera, the meat must, before packaging, 
be immediately refrigerated under proper 
hygienic conditions in such a way that its 
internal temperature shall not be more than 
+ 40C. 

CHAPTER V 

Health inspection after 
slaughtering 

24. All parts of the bird must be inspected 
immediately after slaughtering. 

25. The inspection must be carried out In 

suitable lighting conditions. 

26. The inspection must include: 

a) Visual examination; 

b) Palpation of the carcass, neck, wings, 
legs, liver and spleen; 

c) Incision of organs where necessary; 

d) Examination for anomalies in consistency, 
colour, smell and, where appropriate, fla
vour; 

e) Laboratory tests where necessary. 

CHAPTER VI 

Decision of the veterinary officer 
at the inspection after slaughter 

27. Poultry in which inspection after slaugh
ter reveals any of the following conditions 
shall be declared totally unfit for human 
consumption: 

Death from any cause other than slaughter 

General soiled condition 

Generalized traumatic lesion 

Abnormal smell, colour or flavour 

Putrefaction 

Muscular sclerosis 

Rot 

Hydrohaemia 

Ascites 

Icterus 

Serious or extensive enteritis 

Non-localized common inflammations 

Pichaemia 

Septicaemia 

Fowl pest 

Newcastle disease 

Tuberculosis 

Salmonellosis 

Cholera 

Malignant anthrax 

Ornithosis 

Rabies 

Tularaemia 

Pseudo-tuberculosis 

Generalized smallpox 

Erysipelas 

Listerellosis 

Botulism 

Infectious synovitis 

Generalized pulmonary aspergillosis 

Toxoplasmosis 

Extensive subcutaneous or muscular para
sitism 
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Malignant or multiple tumours 

Leukosis 

Poisoning 

2. Parts of the carcass or organs presenting 
any lesions or deteriorations not mentioned 
in the preceding paragraph shall also be 
declared unfit for human consumption. 

28. The following viscera shall be held 
unsuitable for human consumption: the wind
pipe, gullet, crop, intestine and spleen. 

CHAPTER VII 

Labelling 

29. Labelling must be carried out under the 
responsibility of the veterinary officer. 

30. It must consist: 

a) For carcasses: in attaching to each car
cass a disc 1 em in diameter of stable material 
conforming to all hygienic requirements. It 
must display legibly: a) in the upper part, 
the two first letters, in capitals, of the name 
of the exporting country; b) in the middle, 
the veterinary approval number of the slaugh
tering establishment;· c) in the lower part one 
of the letter combinations CEE, EEG or 
EWG. 

The letters and figures must be 0.2 em high. 

b) For offal: in applying to a label promi
nently displayed on the package a stamp in 
ink, of oval shape, 6.5 em wide and 4.5 em 
high. This must give the following partic
ulars in legible characters; 

a) In the upper part, the name of the 
exporting country in capitals; 

b) In the middle, the veterinary approval 
number of the slaughtering establishment; 

c) In the lower part one of the letter com
binations CEE, EEG or EWG. 

The letters must be 0.8 em high and the 
figures 1.1 em. 

The label shall also give the following partic
ulars: 

i) Batch number; 

ii) Type of offal; 

iii) Species of bird from which obtained; 

iv) Net weight. 

A duplicate of this label must be placed inside 
each package in such a way that it cannot 
contaminate the contents. 

31. Only methyl violet ink may be used 
for stamping. 
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CHAPTER VIII 

Certificate of fitness for human 
consumption 

32. The certificate of fitness for human 
consumption which accompanies fresh poul
try meat in transport to the importing coun
try must be issued by a veterinary officer at 
the time of consignment. It must be drawn 
up in the language of the importing country 
and must contain the information set out in 
the specimen at Annex III. 

CHAPTER IX 

Storage 

33. Fresh poultry meat must be kept at an 
internal temperature at no time higher than 
+ 40C. 

CHAPTER X 

Transport 

34. Fresh poultry meat must be transported 
in packages of material conforming with all 
the requirements of hygiene, robust and non
injurious to the organoleptic qualities or 
wholesomeness of the meat. The packages 
must ensure adequate protection against 
insects and contamination and be proof against 
liquids and fats. 

35. Offal must be wrapped in a protective 
sheet of corrosion-resistant material. The 
protective' sheets may be used only once. 
Protective sheets for offal separated from the 
carcass must be sealed. 

36. Fresh poultry meat may be transported 
only in vehicles designed and equipped in 
such a way that the temperature stipulated in 
Chapter IX is ensured for the whole duration 
of the journey. 

3 7. Vehicles used to transport fresh poul
try meat may not be used to transport living 
animals or any product likely to spoil or 
contaminate the meat. 

38. Fresh poultry meat may not be trans
ported in the same vehicle as material likely 
to spoil it or impart any smell to it. 

39. The veterinary officer must verify before 
dispatch that the vehicles and conditions of 
loading comply with the conditions of 
hygiene laid down in this chapter. 



ANNEX II 

to Council directive concerning health requirements for trade in fresh poultry meat 

Certificate of fitness' for hu1'1Utn consumption concerning poultry transported 

from the farm to the slaughtering establishment 

Service No .................... . 

Department 

I. Particulars of birds: 

Species 

Number 

Age 

Identification mark . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . ... 

II. Origin 

Address of the farm where raised 

············································ ·············· 

III. Destination 

These animals are m transit to the following slaughtering 

establishment: 

by (means of transport): 

IV. Certificate 

I, the undersigned, veterinary officer, hereby certify that the 
birds mentioned above were inspected at the above-mentioned 
farm on . . . at . . . hours and found healthy. 

Given at . . . . . . . . . . . . . . . . . . . . . . . . on ..•••..............•. 

Signature of the veterinary officer 
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ANNEX III 

to Council directive concerning health requirements for trade in fresh poultry meat 

~I 
Certificate of fitness for human consumption concerning fresh poulf}ry meat (') 

to be dispatched to an EEC Member State 

Exporting country ................................ , . . . . . . . . . . . . No ................... . 

Ministry 

Service 

Department 

Reference 

(optional) 

I. Description of meat 

Meat of 

(species) 

Nature of cuts .......................... , ..........•.......................... , ...... . 

Nature of packaging ............•..................................................... 

Number of cuts or packages ................• , .••.•............•..................... 

Net weight 

II. Origin of meat 

Address(es) and veterinary approval number(s) of approved slaughtering establishment(s) ... 

(1) Fresh meat of farmyard hens and chickens, turkeys, guinea-fowl, ducks and geese. 
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III. Destination of meat 

The meat is consigned from 

(place of consignment) 

to ....................................................... .. 

(place and country of destination) 

by (means of transport) (1) 
/ 

Name and address of consignor .........................................•...........• 

Name and address of consignee ..........•........................................... 
' 

IV. Certificate of fitness for human consumption 

I, the undersigned veterinary officer, certify that the poultry meat mentioned above .(and __ 
the packages of meat mentioned above) (2) 

a) Bear(s) a disc and a label with a stamp showing that the meat comes from birds slaugh
tered in approved slaughtering establishments; 

b) That the meat has been pronounced fit for human consumption after veterinary inspection 
in conformity with the Council directive of . . . on health requirements for trade in fresh 
poultry mei1t; 

c) That the vehicles and means of transport and the conditions of loading of this consignment 
conform with the health requirements set out in the above-mentioned directive. 

Given at . . . . . . . . . . . • . . . . . . . . • . . . on ..•....•....•........ 

Signature of the veterinary officer 

(1) For railway wagons and motor lorries give the registered number; for aircraft the flight number. 
(2) Delete where inappropriate. 
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Proposal for a Council directive concerning health requirements 
for trade in meat products 

(submitted by the Commission to the Council on 19 December 1963) 

The Council of the European Economic 
Community, 

Having regard to the Treaty establishing the 
European Economic Community and in partic
ular Article 43 thereof; 

Having regard to the proposal of the Com
mission; 

Having regard to the opinion of the European 
Parliament; 

Having regard to the opinion of the Econo
mic and Social Committee; 

Whereas Regulations Nos. 84, 85, 86, 87, 
88 and 89 (1), which, in respect of pigmeat 
cuts, preparations and preserves, supplement 
Regulation No. 20 on the progressive estab
lishment of a common organization of the 
market in pigmeat (2), have already come 
into force, and whereas a similar regulation 
is planned for beef and veal; 

Whereas these regulations substitute for the 
numerous traditional protective measures at 
the frontier a uniform system intended in 
particular to facilitate intra-Community trade; 
and whereas the regulation planned for beef 
and veal also eliminates obstacles to such 
trade; 

Whereas the implementation of the regula
tions referred to above will not produce the 
desired effects as long as trade is impeded by 
disparities between the Member States in 
health protection standards and in the preven
tion of · fraudulent practices in connection 
with meat products; 

Whereas it is necessary, in order to eliminate 
these disparities, to approximate the Member 
States' health and fraud prevention provisions 
at the same time as the regulations already 
adopted or in preparation concerning the 
gradual establishment of common organiza· 
tions of markets are applied; 

Whereas the proposed alignment of regula
tions must aim in particular at standardizing 
hygienic conditions for meat products in 
manufacturing establishments, during storage 
and during transport; whereas it is advisable 
for the responsible authorities of the Member 
States to approve establishments which fulfil 
the requirements of hygiene laid down by 
this directive and to watch over the observ
ance of the conditions attached to such 

(1) Official gazette of the European Communities, 
No. 123, 9 August 1963, p. 2173. 
(2) Ibid., No. 30, 20 April 1962, p. 945. 

14 

approval, and whereas cold-storage establish
ments should also be approved by the Mem
ber States; 

Whereas in intra-Community trade the issue 
of a certificate of fitness for human consump
tion drawn up by a veterinary officer of the 
exporting country has been considered the 
most appropriate means of assuring the re
sponsible authorities of the importing coun
try that a consignment of meat products is 
in conformity with the provisions of this 
directive; whereas this certificate must 
accompany the consignment of meat products 
to its destination; 

Whereas it is appropriate to provide that in 
the sanitary inspection of meat products the 
veterinary officer should be assisted in prac
tical duties by specially trained staff; 

Whereas the Member States must be able to 
refuse to allow meat products from another 
Member State deemed to be unfit for human 
consumption or not conforming to Commu
nity requirements to be placed on the market 
in their territory; 

Whereas in such case, the consignor or his 
agent should be allowed on request to have 
the meat products returned, if this is compat
ible with hygienic requirements; 

Whereas, in order to enable those concerned 
to appraise the reasons for a prohibition or a 
restriction, it is important that the consignor 
or his representative and also, in certain cases, 
the responsible authorities of the exporting 
country should be informed of the said 
reasons; 

. Whereas it is furthermore advisable to provide 
for a Community procedure for the prompt 
settlement of any dispute between the Mem
ber States concerning the approval of a manu
facturing establishment; 

Whereas health inspection arrangeme.nts for 
trade in fresh meat and meat products will be 
the subject of further Community directives; 
whereas it has been deemed necessary to 
make forthwith an initial approximation of 
the national regulations in these fields, to 
specify certain conditions under which the 
Member States may for health reasons refuse 
or restrict the entry into their territory of 
meat products, and to provide for a consul
tation procedure; 

Whereas the approximation of the Member 
States' legislation on health safeguards must 
be accompanied by an approximation of the 



provisions on the composlt!on of meat pro
ducts and authorizing _ the use of certain 
substances in treating them; 

Whereas for certain of these substances com
plete alignment of the Member States' legis
lation is not possible at the present time; 

Whereas the determination of meat products 
to which authorized starchy and protein 
substances may be added and the determi
nation of the conditions under which this may 
be done are technical measures the adoption 
of which should be entrusted to the Commis
sion; 

Whereas for certain substances which can be 
added to meat products it is necessary to 
establish . purity standards and methods of 
analysis for the enforcement of such standards; 
whereas these are also technical measures the 
adoption of which should be entrusted to the 
Commission; 

Where as the determination of the methods of 
analysis necessary to verify the composition 
of meat product is an implementing measure 
of a technical nature the adoption of which 
should be entrusted to the Commission; 

Whereas it is deemed necessary to allow all 
approved manufacturing establishments to 
manufacture, during a transitional period of 
three years, meat products intended to be sold 
on the home market of the Member State 
though not fulfilling, in respect of the fresh 
meat used, the health conditions laid down 
for intra-Community trade; 

Whereas it seems advisable to establish the 
general principle of non-discrimination in this 
directive, and whereas, consequently, pending 
precise Community rules on imports from 
non-member countries, and inasmuch as cer
tain provisions of this directive relate only 
to intra-Community trade, it is appropriate to 
stipulate that the system applied vis-a-vis non
member countries by each Member State 
should not be more lenient than the system 
applied pursuant to this directive to trade 
between the Member States, 

Has adopted the present directive: 

GENERAL PROVISIONS 

Article 1 

a) Articles 4 to 9 hereof shall concern only 
intra-Community trade in meat products; 

b) Articles 10 to 12 shall concern intra
Community trade in meat products, trade in 
meat products within each Member State, and 
meat products imported into Community 
territory. 

Article 2 

1. For the purposes of this directive meat 
products are defined as products intended for 
and fit for human consumption obtained 
through the treatment of meat by salting, 
drying, smoking or heating. Such products 
must be obtained from fresh meat as defined 
in Article 1 of the Council directive of ... 
concerning health requirements in intra
Community trade in fresh meat and/or from 
meat products obtained from such fresh meat. 

2. Except as otherwise provided in Arti
cle 10 (1), d) to i), no product in the com
position of which foodstuffs other than meat 
are used shall be considered as a meat pro
duct. 

3. After consulting the Member States, the 
Commissiop may decide whether a given 
meat product comes within the definition 
given in paragraphs 1 and 2. 

SPECIAL PROVISIONS 

Part I 

Article 3 

For the purpose of Part I of this directive the 
following definitions shall apply: 

a) A veterinary officer: the veterinary officer 
appointed by the responsible central authority 
of the Member State; 

b) Exporting country: a Member State from 
which the meat products are sent to another 
Member State; 

c) Importing country: a Member State to 
which meat products are sent from another 
Member State. 

Article 4 

1. Each Member State shall satisfy itself that 
only meat products which without prejudice 
to the provisions of Article 9, fulfil the 
following conditions are exported from its 
territory to the territory of another Member 
State: 

a) They must have been prepared in an 
approved and supervised establishment in 
conformity with Article 5 (1); 

b) They must have been prepared from 
fresh meat fulfilling the conditions laid down 
in Annex I, Chapter III; 

c) They must have been inspected by a 
veterinary officer in conformity with the pro
visions of Annex I, Chapter IV; 
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d) They must be packaged in conformity 
with the provisions of Annex I, Chapter V; 

e) They must be marked in conformity with 
the provisions of Annex I, Chapter VI; 

f) In conformity with the provisions of 
Annex I, Chapter VII, they must be accom
panied by a health certificate in the course of 
their journey to the importing country; 

g) They must be stored in conformity with 
the provisions of Annex I, Chapter VIII; 

J;;J They must be transported to the import
Ing country under satisfactory hygienic con
ditions in conformity with the provisions of 
Annex I, Chapter VIII; 

2. In the course of the inspection mentioned 
in paragraph 1, c), the veterinary officer may 
be assisted in pure! y practical duties by 
specially trained personnel. After consulting 
the Member States, the Commission may 
decide as to the details of such assistance. 

Article 5 

1. The responsible central authority of the 
Member State on whose territory the manu
facturing establishment is situated shall ensure 
that the approval provided for in Article 4 
(1), a) is only granted if the provisions of 
Annex I, Chapters I and II are observed; it 
shall also ensure supervision and enforce
ment of these provisions by a veterinary 
officer and shall withdraw its approval where 
they are no longer observed. 

2. All approved manufacturing establish
ments shall be entered on a list and given a 
veterinary approval number. Each Member 
State shall transmit to the other Member 
States and to the Commission its list of 
approved establishments and their veterinary 
approval numbers, and it shall inform them 
of any withdrawal of approval. 

3. Should a Member State consider that in 
an establishment of another Member State the 
conditions attached to approval are not 
fulfilled or have ceased to be fulfilled, it 
shall inform the responsible central authority 
of that State. The latter shall take all 
necessary measures and inform the responsible 
central authority in the first Member State of 
the decisions taken and the grounds therefor. 
If the first Member State feels that these 
measures may not be taken or may be ina
dequate, it shall be entitled to refer the matter 
to the Commission, which shall request the 
opinion of one or more veterinary experts. 
Should the Commission find in the light of 
this opinion that the provisions governing 
approval are not observed or have ceased to 
be observed, it shall authorize the Member 
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States provisionally to refuse entry to their 
territories of meat products from the establish
ment in question. Following an application 
from the Member State responsible for the 
approval, the Commission shall withdraw 
such authorization after instructing one or 
more veterinary experts to draw up a new 
opinion and finding that approval is again 
justified. 

The veterinary experts must be nationals of 
a Member State other than those which are 
parties to the dispute. 

The Commission shall, after consulting the 
Member States, lay down general procedure 
for implementing this paragraph, particularly 
as regards the appointment of veterinary 
experts and the formulation of their opinions. 

Article 6 

1. Without prejudice to the powers stem
ming from the provisions of Article 5 (3), 
second sub-paragraph, second sentence, a 
Member State may prohibit the marketing in 
its territory of meat products: 

a) If on inspection in the importing country 
they are found unfit for human consumption, 
or 

b) If the provisions of Article 4 have not 
been complied with. 

2. Any decisions taken by virtue of para
graph 1 to reject a consignment shall authorize 
return thereof at the request of the consignor 
or his agent if such a course is not precluded 
by hygienic requirements. 

3. Any such decision shall be communicated 
to the consignor or his agent and the grounds 
stated. If requested the decision and the 
grounds thereof shall be communicated 
promptly and in writing to the consignor or 
his agent with an indication of the legal 
remedies available and the procedures and 
time-limits pertaining to such remedies. 

4. If such decisions are based on evidence 
of a contagious disease, a deterioration inju
rious to human health or a grave breach of 
the provisions of Part I of this . directive, 
they shall also be transmitted without delay 
to the responsible central authority of the 
exporting country with a statement of 
grounds. 

5. Member States's provJs1ons on supervi
sion to ensure compliance with the provisions 
contained in Articles 10 to 12 shall not be 
affected by the provisions of paragraphs 1 
to 4. 
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Article 7 

Until the entry into force of further provi
sions of the European Economic Community, 
this directive shall not affect Member States' 
regulations on: 

a) The treatment of livestock for slaughter 
with substances likely to render the consump
tion of meat products dangerous or harmful to 
human health, such as antibiotics, oestrogens, 
thyreostatics or tenderizers; 

b) The treatment of meat products by ioniz
ing or ultraviolet radiation. 

c) The prevention of trichinosis, provided 
that such provisions are not applied in a 
discriminating manner, having regard in par
ticular to the systematic research being carried 
out in the Member States into the sources of 
trichina (thread-worm). 

Article 8 

1. Legal remedies available under the legis
lation in force in the Member States against 
the competent authorities' decisions provided 
for in Part 1 of this directive shall not be 
affected by this directive. 

2. Each Member State shall allow the consi
gnors of meat products condemned under 
Article 6 (1) to obtain the opinion of an 
expert. Each Member State shall ensure 
that before the competent authorities have 
taken other measures such as the destruction 
of the meat the experts shall have an oppor
tunity to establish whether the conditions of 
Article 6 (1) were fulfilled. 

The expert must be a national of a Member 
State other than. the exporting country or the 
importing country. 

On a proposal from the Member States, the 
Commission shall draw up a list of experts 
who can be called on to render such opinions. 
The Commission shall, after consulting the 
Member States, lay down general implement
ing procedure, particularly as regards the for
mulation of these opinions. 

Article 9 

1. Without prejudice to paragraphs 2 to 4, 
the provisions of the Member States for health 
protection in trade in meat products shall 
remain applicable until the entry into force 
of any provisions adopted in these matters 
by the European Economic Community. 

2. A Member State may take the following 
measures if there is a danger of animal disea
ses being spread by the importing of meat 
products into its territory from another Mem
ber State: 

a) In the event of an animal disease break
mg out in the other Member State it may 
temporarily forbid or restrict the entry of 
such products from those parts· of the terri
tory of the said State where the disease has 
broken out, with the exception of meat pro
ducts obtained by heat treatment, of products 
which, after salting, have been stored under 
the supervision of a veterinary officer for at 
least six months in order to give them special 
properties, and of boneless meat products; 

b) Should the animal disease become wide
spread or should a new animal disease of a 
serious and contagious nature break out, the 
Member State may temporarily prohibit or 
restrict imports of meat products from any 
part of the territory of that State, except meat 
products obtained by heat treatment. 

3. Any measures taken by a Member State 
in pursuance of paragraph 2 above must be 
communicated within ten working days to the 
other Member States and to the Commission 
with a precise statement of grounds. 

4. If the Member State affected by the pro
hibition or restriction mentioned in para
graph 2 above considers such measures unjusti
fied, it may approach the Commission with a 
view to immediate consultations. 

Part II 

Article 10 

1. For the manufacture and treatment of 
'meat products only the following substances 
or processes may be authorized by Member 
States: 

a) Smoke-curing, in accordance with the 
provisions of Article 3 of the directive of ... 
on the approximation of Member States' 
legislation concerning permitted preservatives 
in foodstuffs for human consumption; 

b) The substances listed in Annex III, to 
be used in accordance with the restrictions 
and conditions specified in that Annex; . 

c) Sodium and calcium salts of acetic acid, 
lactic acid, tartaric acid and citric acid; gluta
minic acid and sodium glutamate; 

d) The following starchy substances: potato 
starch, tapioca starch, flour, groats and meal 
of rye, oats, barley, wheat, maize, buck-wheat 
and rice; soya flour and meal; breadrolls, 
rusks, bread, bread-crumbs; 

e) The following protein substances: fresh 
or powdered milk, skimmed or unskimrried; 
gelatin, hen eggs, yolks and white of eggs, 
fresh, frozen or dried; 
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f) The following vartetles of sugar: saccha
rose, invert sugar, glucose and glucose syrup; 

g) Condiments, including mustard, spices 
and aromatics of vegetable origin and their 
extracts; 

h) Cooking salt and pickling brine; 

i) The following foodstuffs: edible oils, 
milk cream, fresh cream, butter, margarine, 
wine, beer, spirits, vinegar, edible mushrooms, 
fruits, vegetables, sardines; also water. 

2. The use of the substances and products 
listed in paragraph 1, sub-paragraphs c) and 
f) to i) must be of secondary importance and 
must be used only in such quantities as to 
give the meat products a particular organo
leptic character. 

3. The Member State shall take all appro
priate measures to ensure that the substances 
listed in Annex III ( 4) and intended to be 
used in meat products shall comply with the 
purity criteria established in accordance with 
Article 12 b). 

Article 11 

1. Until such time as the Council has, on a 
proposal of the Commission, adopted Com
munity rules, provisions in national legisla
tion of the following nature shall continue to 
apply: 

a) Those which determine which of the 
substances listed in Annex A of the 'directive 
of . . . on the approximation of Member Sta
tes' legislation concerning antioxidants per
mitted in foodstuffs for human consumption 
may be added to animal fats and the condi
tions under which this may be done; 

b) Those which authorize the addition of 
the substances listed in Annex III ( 4) to 
meat products other than those defined therein 
and which determine the conditions under 
which this may be done. 

2. Until such time as the Commission has 
adopted Community rules in accordance with 
Article 12 a), those provisions of national 
legislation shall apply which determine the 
meat products to which the substances listed 
in Article 10 (1), d) and e) may be added, 
and the conditions under which this may be 
done. Provided always that the total quan
tity of such substances shall not exceed 3 % 
of the finished product. 

Article 12 

After consulting the Member States, the. 
Commission: 
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a) Shall determine the meat products to 
which the substances listecl in Article 10 
(1), d) and e) may be added, and the condi
tions under which this may be done; 

b) Shall establish purity standards for the 
substances listed in Annex III ( 4), and the 
methods of analysis necessary for the enforce
ment of such criteria; 

c) May extend the list of foodstuffs given 
in Article 10 (1), i); 

d) May authorize the use of certain sub
stances or products for the treatment of guts 
and other edible casings and lay down condi
tions for their use; 

e) May establish the methods of analysis 
necessary for control over the composition 
of meat products. 

COMMON PROVISIONS 

Article 13 

In so far as the present directive does not 
cover the composition, designation, packaging, 
presentation and labelling of meat products, 
the relevant provisions of national legislation 
shall apply. 

FINAL PROVISIONS 

Article 14 

1. The Member States shall introduce any 
laws or regulations necessary to conform to 
the provisions of this directive and its annexes, 
at the same time as the provisions made on 
the basis of the Council directive of ... 
concerning health requirements in intra
Community trade in fresh meat enter into 
force, and shall immediately inform the 
Commission to this effect. 

2. Notwithstanding the provisions of 
Annex I (9) of this directive the Member 
States may for a period of three years from 
its entry into force allow, during the prepara
tion of meat products intended for intra
Community trade, the presence in the manu
facturing establishments of meats not comply
ing with the conditions of this directive. 
Such meats, and the products manufactured 

' from them, must be stored in premises sepa
rate from those in which the meat and meat 
products fulfilling the provisions of this 
directive are stored. 
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Article 15 

If Community arrangements for imports of 
meat products from· non-member countries 
do not yet apply when this directive enters 
into force, and pending their application, 
national provisions applying to the products 

imported should not be less stringent than 
those governing intra-Community trade. 

Article 16 

This directive is addressed to the Member 
States. 

ANNEX I 

to Council directive on health requirements for trade in meat products 
and on the composition of such products 

CHAPTER I 

Conditions for the ~pproval of 
establishments manufacturing meat 

products 

.1. All manufacturing establishments must 
include: 

a) Suitable premises large enough for the 
preservation of fresh meat and meat products, 
cold storage being provided for meat products 
for which such protection is necessary and for 
fresh meat; 

b) Installations and fittings enabling the 
veterinary inspections laid down in the presen: 
directive to be carried out effectively at any 
time; 

c) Properly fitted out premises under lock 
and key for the exclusive use of the veterinary 
service; premises provided with apparatus 
enabling a trichinoscopic examination to be 
carried out where it has been provided that 
such an examination must be made in the 
establishment; 

d) Arrangements to control all ·entries and 
exits; 

e) In the premises where manufacturing is 
carried out: 

i) A floor of ·waterproof material easily 
cleaned and disinfected and rot-proof, with 
a slight slope and drainage for disposing of 
liquids; 

ii) Smooth walls, coated to a height of at 
least 2 metres with a light washable surfac
ing or paint, the angles and corners being 
rounded; · 

f) Adequate ventilation and good evacuation 
of vapour in the premises where manufactur· 
ing is carried out; 

g) In these premises, adequate lighting, by 
.daylight or artificial light having no effect on 
colours; 

h) Piped supply of drinking water in ade
quate quantity; 

i) Adequate hot water supply; 

j) Waste water disposal installations con
forming to hygienic requirements; 

k) Changing rooms, wash-basins, showers 
and flushed toilets. The latter must not 
open directly on to the working premises; the 
wash-basins must have running hot and cold 
water, facilities for washing and disinfecting 
the hands and towels which may not be used 
more than once; wash-basins must be placed 
near the toilets; 

l) Adequate arrangements in the working 
areas for cleaning and disinfecting hands and 
appliances; 

m) Proper hygienic equipment for the 
handling of fresh meat so that it does not 
come into contact with the ground; 

n) Arrangements for protection against 
insects and rodents; 

o) Appliances and equipment, in particular 
removable cutting boards, receptacles, con
veyor belts and saws made of corrosion
resistant materials easy to clean and disinfect; 

p) A siding and proper facilities for the 
cleaning and disinfection of vehicles transport
ing fresh meat; 

q) Special premises for the cutting of the 
meat, separated by walls from the other pre
mises, in particular from slaughterhouses and 
places where the meat preparation is done, in 
cases where manufacturing premises and the 
slaughterhouse are in the same building; 
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r) Refrigerating plant in tbe rooms where 
meat is cut up, ensuring that the meat is 
kept constantly at an internal temperature not 
exceeding 7°C for carcasses and joints and 
3°C for offal; 

s) Special premises for autoclaves used to 
sterilize meat preparations: the autoclaves must 
be fitted with recording thermometers; 

t) Special premises for the preparation of 
smoke-cured products and cooked products; 

u) Special premises for the packaging of 
meat products intended for sale pre-packed; 

v) Special premises for the 'preparation of 
salt meats. These premises must be kept at 
a temperature not exceeding 7°C; 

w) Special premises for rendering fats; 

x) Special premises for packaging and 
despatch; 

y) Premises that can be heated to 37°C or 
a drying room of adequate capacity, both 
fitted with recording thermometers. 

CHAPTER II 

Hygienic requirements in respect 
of personnel, premises and, equipment 

m establishments where meat products 
are prepared 

2. The highest standard of cleanliness is 
required of personnel, premises and equip
ment: 

a) In particular, personnel must wear clean 
working clothes and head-dress. Personnel 
engaged in manufacturing work must wash 
and disinfect their hands on each resumption 
of work. Smoking and spitting in the work
ing and storage premises are prohibited; 

b) No dog, cat or farmyard animal may be 
allowed on the premises, there must be system
atic pest control and destruction of insects 
and any other vermin; 

c) The equipment and instruments used in 
manufacture must be kept in a good state of 
repair and cleanliness. They must be 
thorough! y cleaned and disinfected several 
times in the course of each working day and 
at the end of the day's work and before re-use 
if they have been soiled. 

3. The premises, tools and equipment must 
be used only for manufacturing processes. 
Tools for work with meat and meat products 
must not be put to any other use. 
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4. Meat, offals and meat products must not 
come into contact with the ground. 

5. The use of detergents, disinfectants and 
means of pest control must not affect the 
wholesomeness of meat products. 

6. No person must be employed in handl
ing meat or meat products who may be a 
source of contamination, in particular, persons: 

a) Suffering or suspected to be suffering 
from abdominal typhus, paratyphus A and B, 
infectious enteritis (salmonellosis), dysentery, 
infectious hepatitis, scarlet fever, or who are 
carriers of these diseases; 

b) Suffering, or suspected to be suffering, 
from contagious tuberculosis; 

c) Suffering, or ·suspected to be suffering, 
from any contagious skin disease; 

d) Having another occupation through 
which microbes may be transmitted to the 
meat or meat products; 

e) Wearing any dressing on the hands, 
with the exception of a plastic dressing to 
protect a fresh and uninfected finger injury. 

7. All persons handling meat must possess 
a medical certificate to the effect that there is 
no objection to their being so employed. 
This certificate must be renewed annually and 
whenever requested by the veterinary officer; 
it must be held at the disposal of that officer. 

CHAPTER III 

8. A. Meat to be used in the manufacture 
of meat products must, without prejudice to 
the provisions of Article 3 (3, a, b, c, and d) 
of the Council directive of . . . on health 
requirements for intra-Community trade in 
fresh meat, comply with the conditions laid 
down in Article 3 (1, a, b, c, d, e, f, and h) 
of that directive. In addition, it must, in 
accordance with the provisions of Annex I, 
Chapter IV, of the above-mentioned Council 
directive, have undergone a health inspection 
by a veterinary officer, assisted if necessary 
by auxiliaries in accordance with Article 3 
(2) of that directive. 

B. The meat must be transported to the 
manufacturing establishment under satisfac
tory hygienic conditions in accordance with 
the provisions of Annex I, Chapter IX, of the 
above-mentioned Council directive. 



9. When meat products intended for intra
Community trade are being prepared, only 
meat fulfilling the conditions of the present 
directive may be admitted into the manufac
turing premises. 

10. Meat intended for manufacture must be 
placed, as soon as it arrives in the manufac
turing establishment and until it is used, in 
rooms where it will be maintained at an 
internal temperature not exceeding 7°C for 
carcasses and pieces, and not exceeding 3°C 
for offals. 

CHAPTER IV 

Health inspection 

11. Establishments manufacturing meat pro
ducts shall be subject at all times to inspec
tion by a veterinary officer. 

12. The veterinary officer shall check that 
all meat intended for manufacture complies 
with the provisions of Chapter III. He 
shall see that the hygienic conditions laid 
down for preparation and manufacture are 
complied with. 

13. If he has cause for suspiciOn, the vete
rinary officer must make a more thorough 
examination of the products manufactured, 
including, if he considers it necessary, labo
ratory tests. 

CHAPTER V 

Packaging and presentation of products 

14. All meat products intended for intra
Community trade must be packaged in a 
manner complying with health protection 
requirements. 

15. a) Where the products are packed in 
a container handled as a unit for trading 
purposes, the closure must ensure protection 
against damage; 

b) In addition, containers of sterilized pro
ducts must be hermetically sealed; 
c) In all cases the materials used for packag
ing must comply with all health protection 
r\lles, in particular: 

i) They must be resistant to corrosion; 

ii) They must be waterproof and proof 
against fats; 

iii) They must be of a kind not liable to 
affect the organoleptic qualities of the pro
ducts. 

CHAPTER VI 

Markings guaranteeing fitness for human 
consumption 

16. a) For products in a package forming 
a unit for trading purposes, the marking must 
consist: 

i) Of a mark scamped on the container, or 

ii) Of an indelible mark on the outside of 
the casing; 

b) The marking must have the following 
characteristics: 

i) It must be oval in shape, 1.5 em. high 
and 2.5 em. wide; 

ii) It must have perfectly legible lettering 
.as folows: · 

In the upper part: 

The initials of the exporting country in 
capital letters, i.e. B, D, F, I, L or NL, 
followed by the veterinary identification num
ber of the approved establishment; 

In the lower part: 

One of the following letter combinations: 
CEE, EEG, EWG; 

iii) The letters must be 0.4 em. high. 

17. For products other chan those mentioned 
under 16, the guarantee of purity shall con
sist of a fixed irremovable disc of stable mate· 
rial complying with all hygienic requirements, 
1 em. in diameter, or of a branded mark in 
accordance with 16 b). 

The following information must be given on 
the disc in legible characters: 

On the upper part: 

The initials of the exporting country in 
capital letters, i.e. B, D, F, I, L or NL, follo
wed by the veterinary identification number of 
the approved establishment; 

On the lower Plil!t: 

One of the following letter combinations: 
CEE, EEG, EWG. 

The letters must be 0.2 em. high. 

18. The marking must be done in such a 
way as to make it impossible to replace the 
products with products not intended for intra
Community trade. 
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CHAPTER VII 

Certificate of fitness for human 
consumption 

19. The certificate of fitness for human 
consumption accompanying meat products on 
transportation to the importing country must 
be issued by a veterinary officer at the time 
of loading. It must be drawn up in the 
language of the importing country and must 
contain the particulars provided for in the 
specimen at Annex II. 

CHAPTER VIII 

Warehousing and transport 

20. Meat products must be stored in pre
mises conforming to the description given in 
1, a) above. 

21. During transport the· products must be 
protected from contact with any substances 
liable to contaminate them or to impart 
any smell to them. 

22. Meat products may only be transported 
in vehicles equipped for refrigeration where 
necessary. 

ANNEX II 

to Council directive concerning health requirements for trade 
in meat products and the composition of such products 

Certificate of fitness for human consumption 

in respect of meat products C) intended for consignment to an EEC Member State 

Exporting country 

Ministry 

Service 

Department 

Ref. 

I. Description and origin of the products 

Type of 
product 

\ 

Manufactured \ 
with ... meat 
(animal species) 

Address and 
veterinary 
approval 
number 

Type of 
packaging 

No ................... . 

Type of 
packaging 

units 

Number of 
packaging 

units 

Net 
weight 

(1) For the purposes of this directive. "meat products, are the products defined in Article 2 (1) thereof. 
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II. Destination of the meat products 

The meat products are consigned 

from • 0 • • ·~ • • • 0 0 • • • • 0 • • • • 0 • • • • • 0 • 0 0 • • 0 • • • • • 0 • • 0 0 • • • • • • 0 • • 0 • • 

(dispatching centre) 

to 

(country and place to which meat is consigned) 

by the following means of transport (1) ••.•••.•••••••••••.••••••••.••••••••.••••••••••• 

Name and address of consignor 

Name and address of consignee ................•...•..............•.................. 

III. Certificate of fitness for human consumption 

I, the undersigned veterinary officer, certify that: 

a) The meat products, or their packages, bear stamps, health markings or branded marks 
showing that they .have originated in their entirety from approved establishments and that 
in their manufacture only fresh meat has been used fulfilling the conditions laid down for 
meat for the manufacture of meat products in the Council directive of . . • concerning health 
requirements and the detection and punishment of fraud in trade in meat products; 

b) The meat products have been prepared and manufactured under hygienic conditions, in 
accordance with the requirements of the above-mentioned Council directive; 

c) The meat used for the manufacture of the meat products has undergone - has not 
undergone (2 ) - a test for trichinosis; 

d) The vehicles and transport equipment, and the loading conditions for this consignment, 
have complied with the requirements of hygiene set out in the above-mentioned directive. 

Given at ..... on ............... : . ... . 

Signature of the veterinary officer 

(1) If the consignment is made by rail or road, the corresponding markings and numbers should be given; if the consignment 
is by air, the flight number should be given. 
(2) Delete where inappropriate. 
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ANNEX III 

Council directive on health requirements for trade in meat products 
and on the composition of such products 

1. Sodium nitrite (E 250) 

Sodium nitrite may be sold and used exclu
sively in combination with common salt at a 
maximum percentage of 0.6%, expressed as 
nitrite salts. 

2. Sodium nitrate (E 251) and potassium 
nitrate (E 252) 

These substances may be used, separately or 
together, alone or mixed with common salt, 
only in such total quantity that the content of 
these substances per kg. of finished product 
at the time of sale doe.s not exceed 0.5 gr., 
expressed as potassium nitrate. 

Observations on 1 and 2 

a) In any combination of the substances 
described under 1 and 2 above, the percent
age of nitrate, expressed as potassium nitrate, 
must not exceed 1% of the quantity of nitrite 
salts used in the mixture. 

b) Where the substances referred to in 1 
and 2 above are used separately or together, 
the nitrite content per kg. of finished product 
at the time of sale must not exceed 0.2 gr., 
expressed as sodium nitrite. 

c) The use of combinations of the substances 
mentioned under 1 and 2 above is authorized 
solely for the treatment of whole fibrous 
joints or of pieces of such joints, salted and 
dried, whether smoke-cured or not. 
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d) The use of the substances mentioned 
under 1 and 2 above is not authorized for 
the treatment of fresh sausages for grilling. 

3. L-ascorbic acid (E 310) and sodium deri
vate of ]-ascorbic acid (E 301) 

These substances must be used, separately or 
together, alone or in combination with citric 
acid, only in such total quantity that their 
content per kg. of fat in the finished product 
at the time of sale does not exceed 1 gr. 
expressed as ascorbic acid. 

4. Sodium diphosphate, sodium acid diphos
phate, sodium triphosphate 

The use of these substances is authorized for 
the treatment of raw minced meat for the 
manufacture of cooked meat products. 

They may be used up to a maximum quantity 
of 2.5 gr. per kg. of the meat being treated. 

Their pH, measured in a liquid solution of 
0.5%, must not exceed 7.5. 

The phosphate content per kg. of finished 
product at the time of sale must not exceed 
8 gr. expressed as P20 5• 

The porportion of water to protein in the 
finished product at the time of sale must not 
exceed 4.5. 
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.- Proposal for a Council regulation amending Article 3 paragraph 1 
of Regulation No. 23 

(submitted by the Commission to the Council on 17 January 1964) 

Explanatory memorandum 

1. At the time of drafting the regulation on 
the application of quality standards to fruit 
and vegetables sold on the home market of 
the producing Member State it was found 
that, before the standards could be extended 
to products disposed of in this way, it would 
be necessary during a transition period to 
base standardization on different rules from 
those applied to the same products entering 
into intra-Community trade. The quality 
standards to be applied on the home market 
must allow, at least during an adjustment 
period, the sale of products of less high qua
lity than the standard at present in force for 
fruit and vegetables entering into interna
tional trade, so that the necessary adjustments 
may be made in production, presentation and 
marketing. 

2. It was, however, noted that the basic 
provisions in Regulation No. 23 (1 ) on 
which the proposed regulation was to rest do 
not allow quality standards different from 
those laid down in Annexes II 1 to II 8 of 

(1) Official gazette of the European Communities, 
No. 30, 20 April 1962, p. 965/62. 

that regulation to be applied to the products 
listed in Annex I A beyond 30 June 1965. 
But in view of the considerable changes to be 
made in the whole marketing system for 
fruit and vegetables, it is now felt that this 
period is too short and should be made the 
same as for the products listed in Annex I B 
of Regulation No. 23. Experience gained 
during the first few years of applying the 
quality standards to products listed in 
Annex I A of Regulation No. 23 and sold on 
the home market of the producing Member 
State w;ill have already enabled those concer
ned to prepare themselves to a certain extent 
for the extension of these requirements to 
products in Annex I B, and the transition 
period laid down for the latter products may 
be considered sufficient. 

3. For these reasons the present regulation 
extends the transition period for the first 
group of products to 31 December 1967 by 
rescinding the third sub-paragraph of Arti
cle 3 (1) of Regulation No. 23. In this way 
the time-limits set for the transition periods 
in respect of the two groups of products will 
be the same; one advantage of this will be 
to facilitate the development of the system 
to be applied to fruit and vegetables in the 
final stage. 

Proposal for a Council regulation amending Article 3 (1) of Regulation No. 23 

(submitted by the Commission to the Council on 17 January 1964) 

The Council of the European Economic Com
munity, 

Having regard to the Treaty establishing the 
European Economic Community and in partic
ular Article 43 thereof; 

Having regard to the proposal of the Com
mission; 

Having regard to the opinion of the European 
Parliament; 

(1) Official gazette of the European Communities, 
No. 30, 20 April 1962, p. 965/62. 

Whereas the progressive application of stand
ardization, laid down in Regulation No. 23, 
to products listed in Annex I A of this 
regulation and sold on the home market of 
the producing Member State makes it neces
sary to apply for several years. less exacting 
quality standards to such products than those 
applicable to the same products entering 
trade bet;ween member countries; 

Whereas Article 3 (1, third sub-paragraph) 
of this regulation does not allow quality 
standards other than those applicable to pro
ducts entering trade between Member States 
to be applied to products sold on the home 
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market of the producing Member State 
beyond 30 June 1965; 

Whereas the time-limit laid down by Regu
lation No. 23 does not leave a long enough 
period to allow the necessary adjudgments to 
be made in production and marketing in each 
Member State; 

Whereas it is expedient that this regulation 
should be amended and the time-limit 
extended to 31 December 1967, 
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Has adopted the Present regulation 

Sole Article 

Article 3 (1, third sub-paragraph) of Regu
lation No. 23 on the progressive establishment 
of a common organization of the market in 
fruit and vegetables is hereby rescinded . 

The present reguhition shall be binding in 
all its parts and directly applicable in all 
Member States. 



Proposal for a Council regulation on the application of quality standards 
to fruit and vegetables marketed in the producing Member State 

(submitted by the Commission to the Council on 17 January 1964) 

Explanatory memorandum 

In order to facilitate commercial relations, 
keep lower-grade produce off the market and 
direct production towards meeting consumers' 
requirements, it was decided in Regulation 
No. 23 (1) (common organization of the 
markets in fruit and vegetables) to apply qua
lity standards successively in intra-Community 
trade, in trade with non-member countries and 
in the home trade of the individual Member 
States. 

Arrangements for applying common quality 
standards to fruit and 'vegetables in trade 
between the Member States and to produce 
imported from non-member countries have 
already been laid down in Regulations 
Nos. 60 (2) and 80/EEC/63 (3 ) respectively. 

Under Article 3 (1) of Regulation No. 23 the 
Council is to stipulate the conditions, methods 
and time-table for applying common quality 
standards to produce grown and marketed in 
the individual member countries, and this is 
the purpose of the draft regulation attached. 

In preparing it the aim has been to obtain the 
maximum benefit possible from the applica
tion of standards whilst taking into account 
any difficulties that the application of these 
rules to the home trade of the Member 
States may cause. 

I. Products to which the standards apply 
[Article 1 (1)] 

Standardization, which may be defined as a 
means of technical and economic action affect
ing distribution channels at all levels, can 
only have its full effect if applied throughout 
the whole marketing process and not only 
at certain stages. 

Consequently, if maximum benefit is aimed 
at, it is vital to ensure that the goods conform 
to the standards at all stages of marketing, 
i.e. from the time they are delivered by the 
grower to the wholesale market to the time 
when they are sold by retail. 

Standards must be enforced as near as possi
ble to the source of the produce so as to 
prevent goods of inferior quality to which no 
standards can be applied from depressing the 
market and affecting price formation. 

(1) Official ~azette of the European Communities, 
No. 30. 20 April 1962, p. 965/62. 
(2) Ibid., No. 59, 13 July 1962, p. 1665/62. 
(3) Ibid., No. 121, 3 August 1963, p. 2137/63. 

They must also be maintained as far as the 
retail stage so that the consumer may benefit 
and the housewife may make her selection, 
according to her requirements and her purse, 
from produce that is properly sorted and 
described. 

Exceptions to this general rule may, however, 
be allowed for produce which is delivered to 
sorting and packaging centres or which is not 
to be offered for sale on the markets. Arti
cle 2 of the present draft states that, in any 
case, the obligation to comply with the stan
dards does not apply: 

i) To produce delivered directly by the 
producer to sorting and packaging centres; 

ii) To produce not intended for marketing, 
and in particular to produce bought by the 
COJ?-Sumer at the farm or market garden; 

iii) To produce intended for processing. 

Lastly, it would also seem reasonable to leave 
open to the retailer the right not to offer his 
goods for sale in their original packaging, 
provided however, that he furnishes all partic
ulars likely to affect the consumer's choice 
(Art. 4). 

II. Standards applicable on home markets 

The quality standards now in force in intra
Community trade can hardly be applied to 
produce marketed within the individual pro
ducer States in the immediate future, or for 
some time to come, without certain adjust
ments, notably the introduction of additional 
quality grades easy for the producer selling 
on the markets to comply with and in normal 
circumstances enabling most fruit and vege
tables to be sold. 

Article 1 (2), which makes provisiOn for the 
adoption of such measures· in the immediate 
future, has also been drafted with the aim 
of allowing for the subsequent adjustment of 
standards according to the development of 
production and marketing techniques and of 
consumers' requirements. 

It should, however, be noted that, under Regu
lation No. 23 (3, 1), the possibility of 
adjusting standards to the needs of home 
markets is left open only until 31 Decem
ber 1967. 
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III. Abnormal market situations 

It is by imposing standards that, when there 
is a glut, supplies can be cut down by keep
ing off the market inferior quality grades or 
sizes. But this can only have the right 
impact on price formation if it is applied 
before consignment of the goods, i.e. at the 
farm or market garden· itself. 

Until 31 December 1967, Article 10 allows 
each Member State to reduce supply, at the 
production stage, by prohibiting, in cases of 
surplus crops, the despatch and marketing of 
a part of the produce to which the standards 
apply. 

Where the quantity or quality of the crop 
falls below requirements the same article also 
makes provision for appropriate measures to 
cope with the abnormal market situation, 
either suspending for a time the quality stand
ards or provisionally adding other quality 
and size criteria. 

Since such measures can have a substantial 
impact not only on the home trade of the 
Member States applying them but also on the 
common market in fruit and vegetables, it 
has been deemed desirable that a Community 
procedure should be laid down for their 
adoption. 

IV. Identification of produce (Art. 3) 

The provisions on this subject in the regula
tion concerning standards have been supple
mented: 

i) By an obligation to group all the marks 
identifying the consignor and the produce on 
one side of the packaging; 

ii) By an obligation to send with all bulk 
consignments loaded directly on to a con
veyance a way-bill containing a full descrip
tion of the produce. 

These rules have been adopted with the 
object of improving the identification of 
produce, which is one of the important points 
for applying standards. In addition they 
tend to compensate for the lack of an 
"inspection certificate", which has proved 
impossible to institute because the inspection 
services of the various Member States at pre
sent lack the necessary facilities . 

V. Supervision and enforcement 

In order to ensure that the standards are com
plied with, Article 5 makes provision for 
sample checks at all stages, laying emphasis, 
however, on · the need to do most of the 
checking before the goods leave the produc
tion areas, so as to prevent, among other 
things, sub-standard goods from being consi-
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gned to the markets. Inspection at the point 
of deparrure is particularly important where 
supplies are being cut down on official 
instructions (Art. 10). 

Lastly, to ensure a certain uniformity in the 
supervision and enforcement of these rules by 
the different Member States it has been 
deemed appropriate to lay down the technical 
procedures to be followed (Art. 6). This 
has been done by taking over the rules already 
contained in Regulation No. 60 (initial pro
visions on the quality control of fruit and 
vegetables in intra-Community trade). 

VI. Non-compliance with standards; penal
ties 

Where the batches inspected do not comply 
with the rules in force, the inspection service 
must demand that the faults be made good 
either by the repackaging of the goods or, if 
this is sufficient, the rectification of the 
marking (Art. 7). 

In addition, where the fault is particularly 
serious or is repeated systematically the 
inspection service must be allowed, apart from 
the measure mentioned above, to impose more 
substantial penalties. Article 8 therefore 
provides that an offender may be fined, and 
it has been considered desirable to fix the 
minimum fine - 20 units of account - at 
Community level, so that Member States will 
adopt the same policy in this field, without 
prejudice of course to any other sanctions 
provided for in their own legislation. 

VII. Extension of these provisions to Pro
duce of foreign origin 

It is obvious that these provisions must apply 
to all produce whatever its origin, and cannot 
be limited to home-grown products, which 
would then be subject to much more strin
gent regulations than those applying to 
imports. 

Article 9 therefore makes the provisions nor
mally applicable to produce of foreign origin 
from the time it is offered for sale in a 
Member State. Procedures, however, for 
this can only be finally agreed on when an 
equivalence has been worked out between 
the standards applied by certain non-member 
countries and the common quzlity standards. 

Conclusion 

The regulation represents an important step 
forward in the organization of the market in 
fruit and vegetables. However, the contribu
tion it will make to the improvement of this 
market will be all the greater if the Member 
States . also take co-ordinated steps to create 



the necessary conditions for the proper 
application of the regulation by the parties 
concerned. 

For this purpose, it is essential that each 
Member State should publicize the quality 
standards, the scope and content of the regu
lation, and the structure and functioning of 
the national inspection services. They must 
inform not only trade circles concerned with 
the growing, packaging and marketing of 
fruit and vegetables, but also the consumers, 
who are finally the principal persons to 
benefit by the standards imposed. 

With the same object in view, it seems advi
sable that the Member States should from now 
on give their support to any new scheme to 
adapt and improve the marketing of fruit and 
vegetables and more especially any attempts 
to develop technical facilities for packaging, 
handling, preserving and storing such pro
duce: the scale and the efficiency of these 
technical facilities must grow in step with the 
quantity of produce becoming subject to the 
quality standards. 

Proposal for a Council regulation on the application of quality standards 
to fruit and vegetables marketed in the producing Member State 

(submitted by the Commission to the Council) 

The Council of the European Economic Com
munity, 

Having regard to the Treaty establishing the 
European Economic Community; 

Having regard to Council Regulation No. 23 
(progressive establishment of a common organ
ization of the market in fruit and vegeta
bles) (1 ) as amended by Regulation No .... , 
and in particular Article 3 ( 1) thereof; 

Having regard to the Commission's proposal; 

Whereas in order to eliminate from the 
market produce of unsatisfactory quality and 
in order to facilitate commercial relations on 
the basis of fair competition and common 
rules, Article 3 (1) of Regulation No. 23 
makes provision for the progressive applica
tion of quality standards to fruit and vegeta
bles marketed within the producing Member 
State, with full application not later than 
1 January 1968; 

Whereas it is appropriate to make standards 
applicable at all stages of marketing, with the 
exception of certain special cases, notably that 
of produce consigned direct to sorting and 
packaging centres; 

Whereas at the present stage of the common 
organization of the market in fruit and 
vegetables, the standards can be applied to the 
products listed in Annexes I A and I B of 
Regulation No. 23; whereas it is appropriate 
to apply, at national level, the quality stand
ards already in force for intra-Community 

(1) Official gazette: of the European Communities, 
No. 30, 20 April 1962, p. 965/62. 
(ll) lbid., No. 56, 7 July 1962, p. 1606/62. 
(3) ibid., No. 63, 20 July 1962, p. 1741/62. 

trade and set out in Annexes II 1 to II 8 of 
Regulation No. 23, I 1 to I 9 of Regulation 
No. 58 (2), and in the annex to Regulation 
No. 64 (3 ); 

Whereas for this purpose the standards must 
first be adapted to the needs of the home 
market and subsequently adjusted in relation 
with the development of these needs, espe
cially in relation with the development of 
production and of marketing techniques and 
with that of consumers' requirements; 

Whereas it is desirable to establish special 
procedures for the identification of produce 
intended for the home market; 

Whereas in order to ensure compliance with 
the quality standards and their uniform appli
cation, it is necessary to provide for inspec
tion, to establish procedures for such inspec
tion and to stipulate penalties for infringe
ments; 

Where as in exceptional production and market 
conditions, it is advisable to provide that the 
Member States may be authorized to amend 
the quality standards in force, by a Commu
nity procedure and for a limited period, in 
order to cope with difficulties arising on 
their markets, 

Has made the. following regulation 

Article 1 

1. From 1 April 1965 the products listed I A 
of Regulation No. 23, and from 1 April 1966 
the products listed in Annex I B of the 
same regulation shall only be transported or 
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marketed on the home market of the Member 
State in which they have been produced if 
they comply with the common quality, size 
and packaging standards - hereinafter refer
red to as "quality standards" - set out in 
Annexes II 1 to II 8 of Regulation No. 23, 
Annexes I 1 to I 9 of Regulation No. 58 
and in the annex to Regulation No. 64. 

2. The changes to be made by 31 Decem
ber 1967 in the quality standards in order 
to adapt them to the home trade of the pro
ducing Member State shall be decided by the 
procedure set out in Regulation No. 23 (13), 
applicable by analogy. 

Article 2 

The obligation to comply with the quality 
standards referred to in Article 1 shall not 
apply to the following: 

i) Produce delivered direct to sorting and 
packaging centres; 

ii) Produce not intended for marketing and, 
in particular, produce purchased by the con
sumer at the farm or market garden; 

iii) Produce despatched direct to industrial 
users for processing. 

Article 3 

The marks and signs provided for in the qua
lity standards in respect of marking must be 
grouped on one side of the packaging. 

For produce loaded unpacked directly into a 
conveyance (bulk consignments) this informa
tion must be supplied on a way-bill. 

Article 4 

In sale by retail, it shall be permissible for 
produce not to be presented in its original 
packaging provided that the retailer places 
above the goods offered for sale a card 
indicating in bold characters: 

i) The quality category; 

ii) The variety, where the proviSion of this 
information is required by the quality stan
dards. 

Article 5 

To ascertain whether the produce referred to 
in Article 1 complies with the provisions of 
this regulation, produce shall be inspected by 
the services or departments designated by each 
Member State and listed in the annex. This 
list may be amended, as appropriate, according 
to the procedure laid down in Regulation 
No. 23 (13), applicable by analogy. 
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Inspection shall be by sample at all stages of 
marketing and also in the course of transport. 
It must however be done preferably before the 
goods leave the production areas, at the time 
of packaging or loading. 

Article 6 

1. Inspection operations shall be performed 
in accordance with the provisions of Regula
tion No. 60 (3, 1 and 2) (initial provisions 
for the quality control of fruit and vegetables 
in intra-Community trade) ( 1 ). 

2. The inspector shall see that all the partic
ulars required by the rules concerning mark
ing are given and that they conform to the 
facts as ascertained. 

Article 7 

Where batches inspected are found not to 
meet the requirements in force, the inspection 
service shall demand that they shall be 
brought into conformity with these require
ments without prejudice to the penalties 
provided for in Article 8. 

However, when inspection is carried out at the 
retail stage, the inspector shall bear in mind 
that transport and storage may have slightly 
affected the freshness and firmness possessed 
by the produce at the time of consignment. 

Article 8 

The Member States shall take the necessary 
measures whereby any person who holds, 
transports or orders the transport with a view 
to sale, offers for sale or markets in any other 
manner, produce not complying with the 
stipulations of this regulation shall be liable 
to a fine of not less than 20 units of account, 
without prejudice to any other penalties pro
vided for in their legislation. 

Article 9 

The provisions of this regulation shall apply, 
under arrangements to be established by the 
procedure of Regulation No. 23 (13), applica
ble by analogy, to fruit and vegetables 
imported into a Member State. 

Article 10 

Where, after a particularly good crop or crop 
deficient in quality or quantity, a producing 
Member State considers that an adjustment to 
quality standards would serve to palliate diffi
culties likely to arise on its own market, it 

(!) Official gazette of the European Communities, No. 59, 
13 july 1962, p. 1665/62. 



may be authorized by the procedure of Regu
lation No. 23 (13), applicable by analogy, 
and until at the latest 31 December 1967, to 
modify quality standards for limited periods. 

Article 11 

The Member States shall adapt their laws, 
regulations and administrative instructions so 
that the provisions of this regulation can be 
applied from the dates specified in Arti
cle 1 ( 1) onwards. 

They shall notify the Commission of these 
measures not later than one month after their 
adoption. 

Article 12 

The measures designed to ensure uniform 
application of this regulation shall be adopted 
by the procedure laid down in Regulation 
No. 23 (13), applicable by analogy. 

This regulation shall be binding in all its 
parts and directly enforceable in all Member 
States. 

ANNEX 

BELGIUM 

FEDERAL REPUBLIC OF GERMANY 

Aussenhandelsstelle fi.ir Erzeugnisse der Ernah
rung und Landwirtschaft - Abtlg. Garten
bauerzeugnisse und Saatgut - Frankfurt/M., 
Adickes Alle 40 

FRANCE 

1TALY 

LUXEMBOURG 

NETHERLANDS 
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