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ABSTRACT

The objectives of this study are to examine slaughterhouse standard
control currently used in Thailand and also foreign measurements, and to analyze the
correspondence and possibility of developing slaughterhouse standard control in
Thailand to meet the standard set, thus, benefiting consumers, animal protection and
welfare, and the trade and investment of slaughterhouse entrepreneurs and meat
distributors.

Nowadays there are obligations and sections about slaughterhouse
standard in several forms including compulsory sections and promotion sections i.e.
The Control of Slaughter and Distribution of Meat Act B.E. 2535, Cruelty Prevention
and Welfare of Animal Act B.E. 2557, Animal Outbreak Act B.E. 2558, Ministerial
Regulations of the Department of Agricultural Extension on Criteria, Method and
Conditions in Establishing the Slaughterhouse, Lairage and Slaughtering B.E. 2555, and
Thai Agricultural Commodity and Food Standard.

Foreign laws about slaughterhouse standard control, slaughtering for
human consumption, and meat transportation studied in this research are international
standards reinforced by international organizations, European Union, and USA, and
also, security standard and sanitation of consumers, and protection for animals

slaughtered for human consumption.
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From the study, comparing Thai and foreign laws, there’re still some
problems about slaughterhouse standard control, slaughtering for human
consumption, and meat transportation as listed below:

1.The regulations and standards of the slaughterhouse standard control
currently used are not suitable.

Ministerial Regulations of the Department of Agricultural Extension on
Criteria, Method and Conditions in Establishing the Slaughterhouse, Lairage and
Slaughtering B.E. 2555 says that whoever wants to establish a slaughterhouse shall
apply for a license which should be standardized as required. That some
slaughterhouses are still open, slaughtering and distributing meat to the market
without a license, points out and casts a question whether the current slaughterhouse
standard control is suitable for today’s world. When comparing foreign slaughterhouse
standard with Thai slaughterhouse standard, researcher suggests that the regulations
of slaughterhouse standard control be improved by dividing the slaughterhouse into
2 types which are national standard slaughterhouse and regional standard
slaughterhouse. They are different in terms of slaughterhouse standard, and the scope
of distributing. The national standard slaughterhouse is more correspondent to the
international standard and is able to distribute meat throughout the country and even
abroad. For the regional standard slaughterhouse, there will be less production cost
as they’re allowed to use the current standard measurement and only distribute meat
in the area it is located. Therefore, the price of the meat will not be too high for the
consumers. By regional, researcher suggests that the country be divided into provinces.
2.The provision of laws regarding protection and welfare of animals in the
slaughterhouse is not clear in terms of slaughtering that violates animal welfare.
Nowadays, the society has changed its position towards treating animals,
people claim that animals should be treated properly when being slaughtered, too.
Cruelty Prevention and Welfare of Animal Act B.E. 2557 forbids that no one does any
harm to animals without rational reasons. Anyways, according to the act, there is an
exception to kill animals legally in a controlled slaughtering procedure and meat
distribution. Now, there is only a requirement that animals need to be anesthetized

before being slaughtered and the slaughtering procedure itself needs to be done
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appropriately according to the type of the animals. Therefore, there is no written
procedure in slaughtering each kind of animal in the slaughterhouse. Researcher
supposes that there should be ministerial regulations concerning slaughtering
instruction for human consumption, suggesting that that slaughtering can only be done
in accordance with the written law.

3. There are no particular regulations to control features of vehicles used
in transporting meat for consumption.

To make sure that the consumers would get meat that are suitable for
human consumption and guarantee the safety, every process needs to be taken care
of critically. Nowadays, though, there are no provisions to control features of vehicles
used in transporting meat. Transportation below standard can commonly be found.
Researcher suggests that the transportation standard is an important issue that needs
to be fixed for the sake of sanitation of meat as a kind of food consumed by all kinds
of people. The transportation standard should be improved and written in ministerial
regulations for consumers’ benefits and sanitation.

The slaughterhouse standard control has been continuously developed
until now but economy and society are also changing. To develop or revise legal
sections is highly critical as it makes the law useful, practical and effective for current
problems. Anyways, the economic situation, society and the social value of consuming
meat are to be analyzed and evaluated with specialized profession, knowledge and
understanding to bring Thai slaughterhouses towards the standard that is suitable and

sustainable.

Keywords: slaughterhouse, slaughtering for human consumption, meat, meat

transportation
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o1vamhlidedn idugnuutouandanisuen iy msdudatugu atu Asandsndne 4 vie
nsdudaursosm e ildvuddildazenn
2.3.2 Msvudaiiodns

DIANTTBINITUALLAWATUNIENUTEB19R %38 Food and Agriculture
Organization of the United Nations (FAO) 533 UseAn15LsATEUIAENITENINUSEINA
(Office International des Epizooties; OIE) #UszaangvanginmenisufiRauguaude
v0iodn (Code of Hygiene Practice for Meat) ifleftwunsnsgiusuguoutoitiodn
ﬂ'ﬁamqmnﬂ%umaumswémLﬁaﬁmﬂﬂausﬁy’umaumﬁﬁmmmﬁaé’miﬁamﬁﬁim ol
naadstuneunisvudniodnlii LﬁaamﬂLﬁaé’m’iﬁummsawi@miw%zylﬁuimm
QaunidiineliAnlsauaziuindeldevnbifinismunugamgifiangay fafunisuuds
ilodnimsnszyhneldgaumpiifivnzan snmmusilduudensiigunsalmuauuagduiin

gaumnilegeraiiles” nvsanyagvae unIvUgAITatunsaundasn1suulouainateuen

Y

4

1 iedasiunisvudeu uazannisiasqivlavesqunidnvinbiiledadiindalvidasign

20 fasiuiey wstaduned, 9581 Shunuuuyi, “Spoilage of Meat/nsidoude
vouiledni”, FududleTudl 6 Squieu 2559, 9nhttp://www.foodnetworksolution.com/
wiki/word/2804/spoilage-of-meat —ﬂWiLﬁauLﬁamaﬂLﬁaﬁmi.

2! Due to the potential for growth of pathogenic and spoilage micro-
organisms under conditions of inadequate temperature control, meat should be transported
at temperatures that achieve safety and suitability objectives. Equipment for continuous
monitoring and recording of temperatures should accompany transport vehicles and bulk
containers wherever appropriate. Additionally, the conditions of transport should provide
adequate protection from exogenous contamination and damage, and should minimise

growth of pathogenic and spoilage micro-organisms
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2 If meat is inadvertently exposed to adverse temperature

conditions or sources of contamination that may affect safety and suitability, an
inspection should be carried out by a competent person before further transport or

distribution is allowed



31

unii 3
N13AUANNINTFIULIeENERd n1seidndiivanisuilag

tazn1svudLldadndluussmalne

= - e ¥ o Y o a o e A a < =
Luaﬂf\ﬂﬂiix‘mqﬁﬁnLUUﬁOWUVﬂ%ﬂWWﬁUGﬂLuuﬂ’]i%ﬁﬁﬁ]’&LW@ﬂﬂiUﬁIﬂﬂ Lﬂwuﬂ,u

Jupoufiddyvesnisnanilodnidaduomsnidundenvesaumly Falinsiaiuinig

'
=

Wadan1sikazAuAufanITNIsEndndunnsusadiennwasimusosuudadagdu dns

v LY

TryelAngrunevangronagatuiinmuaiasg e 9 liealuauguannnssuiunssaly

A dy o ¢ A a = A 14 o A dy v Y |
Nuvesdedniiienisuslan MNISPANNHNNIENNYIVDINUNNIVBILUDEARIUU ISNUIN

(%
1Y a (Y%

fngruneinumuANRIuasERUNsAedEn JauinsInd miheilednilviunguilan ¥

Y

She

o

& A ¢ aa [

IelnusTellTngUszasdiiiaAnwIean1sAIuANLINTgIulseendnd 35n158dn

q
1%

iWionsulaauaznsvudailodnd Wedsslevilunisduasesiuilng TnelanudAy
TusnunisAuasesaveuntievewuilnn msmdsdadafinndnd nsdesiunisunsnszaneves
delsafionaneliiAnlsnszuin Welildinasguiinsautuanmasvgiawazdinuvng
Uszinalne Sswenamilaemnzngrnefifeadestunsgmdseindnd msundesatainmdnd
Tulseeidn wagmsvudaiodeivindu

NOUUERAENNUANEAY waztiertesiuuinsgulsedndnd nsendnd

o

v 6 Ao

Wensuslne waznisvudaiedns S

i3 Wizﬁwﬁ’ﬁgcﬁammumsaiwé’miuazﬁmﬂwLﬁaé’m’i W.A. 2535

2. wsgswUnaAdaiunismgunssuwasn1sInadannmdnd w.e. 2557

3. Wizs Uy QRlsnszuIndnd w.e. 2558

4. nQnIENTNINYATLAYAVNTA] 1309 Amuandninaeiisns wazieuldlunis
filssgindn Tsaindmd uavnisendng w.e. 2555

5. WINTFILAUANNYAT

TnefidsuazFostadedodlumussiuivhnsing Wud msdaiilssidn

wazansgulsendnd Bnsendndlulseidnd wasnisvudailednd



32

3.1 Msdanslsginanduazannsgiulsgngnd

3.1.1 pMsaliunsiivevaluaygyin
LY va o & oA o ! dy v ¢ o 4
nszswlnginuaunisendaiiiiodvinedlodn w.e. 2535 Avuali
vl I3 o o ¢ v o ¢ v e q W a o v &
AndaMuUTEasReailsagdnd lsaindnd wagnisendnd ivesuginainedudnsudadng
WIRRTBTUANTUUATR TN UMY AUnanNIIENISIUNNTENTN Fangnsensraduning
Gadulded s Jagtu Ae ngnsznsasmmuandninue 35015 wazeuly n1sdalsesindnd
1aindnd uaznisandnd w.e. 2555 Asiiu 1598dniT99saodlaunsgIutuienungnIens i
aduil
3.1.1.1 YUABUNITVDDYYINIANILIZERT
NOUUIEMALINUNITINAILTIRERT Ao NONTENTINNYATHAE
¢ 9 caal B & TN v o ¢ | o ¢
avnsal WWewmdninuaisnis uazeulvlunisadlsdidnd lseindnd wazniseindnd
W.A. 2555 90nlAgIAEEIUIINILNIATY 10 UMM 11 LaZNIRNTT 35 WANTES1u0gQa
AIUANNISENdRduar T mineilednd w.e. 2535 FalnateAuldfaudiun 4 nsngiau 2555
< A ° ¢ Y N U v 6§ vaw A v =
Jusesmsimuangunaeiieiulsendnd lseindad lndidnwaeilaunsgiuaina dany

aven Yaeady gnavanvae lngdaiuiianuvasndenieiiuemsuiniu alauiuuss

'
= =)

wanNaIIsNTs wazReulalunisvesulueyne wazniseanlueygnadseinded Tsainded

Lagn13endnd n1sAfugualseeindnd lsaindanduaznisendnd saunvguanisinu

v
a v

ANuazensuuseglvignaeInuguanyuzkazgueudy annidadesiunisssuinves
Lsadnsiolulsseingnd

[
v v v 6

nnnsznsratuildmnunligifaudssasdas fndalsasindn
uazsuiuianisende ity wdpsduiweduluaynamuiingniznsaem Amua densdu
vosuluoyandalssindn Tsanindo] wawnisenderidu 1y o Viosiflseinde iuaslswindes
frog uiadunsaymamunsuasfanindy feil?

1. nsdlluumngawmavuas Widudweuluoun e o nsuuadnd
NFUNNUIUAT

2. nsdflumdanindulidudvesulueuninm a ddnamuuade’

Jainuvisviosinlsendniuaslseindnitusieg

2 o NYNTENTINNYATULALANNTAL L3D9 NINUANSNLNAIN I5NIS

wazaululun1sialssgindnd Tsawndn?) wazniseindnd w.a. 2555 99 4



33

weulenaninaminisiasulueygindalseendad lssindniuaznis
gidnd 1 2 Usenis

1. nanskazranguasuaunuissylilunuudvelusueugin
& TN o o ¢ o & S vy
Aal59and@nd Lseindnd wagnisendnd (wuu 29a.1) alaun

[

1) dnuivzidsutiu hazdnurtnsuszuisu wisludifgy
Usgdiinusneing (nsdlfveiduyanasssunn)

2) duniladesusesnisaanzideuiiiynna (nsdfveiluds
yAAa)

3) duumilsdeuansdnsluinuiinclsaidnd waglsaindms

4) dnumiiadenaunisidifuneasrelssindniainmuieu
A3uRaveumungneensiaiies

[

5) tufinundgerusnisiun iy glngithu wieidmiidin
Suliarou warsugsfiondvegluinnlndifesivaniuiislsseindn

6) unuiauanafigslssendnivaslsaindnd wazdsgnadis
Tuusalndifes

7) wuuwdauunufsonasuarasugnasnaneluuinalseinde’

FgnAeIn1NnI1d1u 1nelliA15uTe eI UsEnaulvIINIAINTIUATUANYS BYAARDY

AUNYNBAINUA
| A o ¢ o a
8) 518n15kAT84Ee 1AT0IINT uwazaunsalnldlunisuan
9) UHUHULAAITUADUNTEUIUNITHER
10) dunluaygy1nneasnee1AsIINNgnUIgd1nIEn13AIUAY
91A13

11) dunlueygyindszneuianislssuaiungvunginngg
590 (i)
12) duumezifouaviindssindns
13) dnumainseiauniniilduag/vietudas vaad
MINENNKAENREINeT LA 6 Whau
2. Tssdhdninazlsaindninddnwus ldunsgrudulua

waninausnirualilunng 2 veengnizngie dsazlananluidednaly



34

3.1.1.2 unsgulseaingnd

Roulalunislasuluaygindadalssgndgnd lsaindniuazns

1%
v 6 = ¥ =

AU Ao ARINNTITTUBNAITASUDIUANUNLINAIIUILAD WAZISABITILSINdRInaslse

o ea

(Y a o v N o d‘ (Y & aa
Windnindianvaelauinsgiununngniensie dvualilunun 2 Sewdninae 35013

N _ oy = v

wazaulalun1sAalseindnivaslsanndmnitu 9 7 99 F9RUseaInazsalsaeindnibazlsawn

Y

U v

[ 59 Y Y @ (% sl o v S &
dniveedalidulumumaninausiinivualinnde 1A
1. fanunaeiivingay Insauunauiiagann dszuvansisydlon
] a a = [ Y a % o <~ = ! b=}
Weane wazduTianiisae Linelilindunse masiagy vsennudenedeynnanse

nindauveaipuLazunsedeluusufesing aude 6 (1) —(4)

2. USHaNN8UBNB1A1SLsseNdndInealdnyazaunnivualily
98 7 (1) —(6)
3. TaseasnaniglueanslsaendsinosdanyaueauauNAua bt

%8 8 (1) —(4)

[

4. USnanelusiaislseindnifaslanwusaiunnivualilu

98 9 (1) —(8)

£

5. 15040 1n3899nT wargUnsalnldlulsehdnidedianuuganui
Avualilude 10 (1) @)

6. lssindnifasdianwazaunivualilude 11 (1) —(13)

v &Y a a

7. Tssgndndnazlsaindnineadszuuinvnudeniuszansaon

AU 12

lnangnsensiea 9o 5(1) YayaRlveanlueygauiguesuluayan

A7)

o Al o

fasuaudeulviaestadniinay aelu 30 Jutuusiunlasudarvelusuounin Tunsdli
Ldduluaundninaudiileuleisaesdedinals 4o 52) lafindsdeudedrdalioygyin

niaumewmanaliiiguesuluengiansuniely 30 Jutiuwsiunlasudwelususygyin

Tunsaindiidaldounn wseswlyda wnsy 11 Tydabiguesu

Tuaygnaunsagnssaldunilidedenus nssun1sniugunsandnitazsmielledn e

(% L3

A tadugnssalvaspnznssunsioluign

)

Suluaugnazsewantluoyyaly s Nilameuaziiuladingly

a el

v a vua

lssghdniuazlsaindndvesau nindusenauianisilasulueygiawalldufdaniy

Tainualungnsznsie wses Uiy 11ns1 16 wazuiasa 17 eSuavseriesud
a QJQSL ¥ U ﬁ

A oA A > v o '
wauvineivisdeeulvnsulueunnuunlignassnieluniainiivun ninlidd

Y

UMY



35

Tndigunadainidlusugnlaliiuasias 1 weu wasinyiialumndeaiudnaielu 1 Y
Tyiinaauluoyan

o & A ° | v sy a ] R
NIU Li@ﬂﬂqiﬂqwuﬂiﬁiiﬁﬂnamﬁW@QNI‘U@HQJ]'W]UU WILINYULYEY

(%
Y

N ° ' & o o« v wal vaa ¢ 9
ﬂ'ﬂU@ﬂJﬂ’]i"ﬂqamjLLagﬁnMu’]SLuaam'ﬂ W.A. 2535 wmgn 11 Um@quawuﬂqqmﬂigﬂﬂﬂﬁwf\]mmﬂ

v 6

159ghdnd Lseindnduaznisendmilvivesulueune wilusransesvdydfniuaunisendn

£
va =

Wenssminedlodnd wes 15 Wi ulmiin “iuilvglausznoufanisendnd
Guwsvglasuluaygnaindeunn”
3.1.2 viheuiisuiinvaugua

mmmmluwsziwﬂ’maﬁmmmm'iezhé’mil,l,azai’mmﬂLﬁaﬁmi W.A. 2535
snnalumsmuauguanissiuianisiisafulssendnd lsaindniuaznisendniifuves
nsunsUnases sendlefinsrsunguinudluundydFlfaenadesiunislousrunandii
yosdussnsaduluamunsesetygRnsensas o nu we. 25452 Jdldleusunalu
nsnfiuanisifeasulsandad lseindaiuasnisendniluiduvesnsensinnunsuay
annsainntuudua dufu Tulagtudesnisveulueyyin Aarsunlueunyn wasd
S1unavinld ifinaeulueygn Jadusnnemihfivesnsensanunsuazannsal

afls iwwwiwﬁzgﬁﬁamuqmwaszhﬁmﬁﬁaf&mmaLﬁaé’mfi wa. . Bsegly

TunouUNIINIINYUUIY toasldUeduununsesvdyginuaunisaidnivazdnniie

¥
v 6 v 6

Wednd wa. 2535 1y ladmualnduguantveansudedn’
3.1.3 @ MNUSAUNING YUY

Y] L%

Feamsdndalseahdn s FatiyRlilunsznedygRnuaunisandaivay
Smieiilodnd we. 2535 LATNNNTENTIE MUUANGNLALI ITNT wazdoulalunisds
Tsvdndnd TseWndn waznisairdnd we. 2555 duiluniuualnsesdiiliufifanu
U%ﬁ@iﬁ’ﬁiﬁuwwiwﬂ’zyfg’amu@umiezhﬁwmazﬁmmaLﬁ@é’m’i W.A. 2535 11091 16, 17,
18, 26 uaz 27 aguld &ai

1. fuszneumsitlesuluaygmudaliufifnudefmualungnsznsag
Tiindsdeiou mnldujiamundedeifiou Avunlidainldlueygyn wazmnnseii

AuRalumsdeiudnliiinaeulueugyin (1ms1 16 17 uag 18)

¢ ax B 13

# Agnsensae Avuavaninue 35015 wazeulalunisaslsseindnd
Lswindnd waznisednd wa. 2555 Usenialuswiaanuny @y 129 neud 58 n uil 4

A3INNIAN 2555



36

2. flavsznevianislsweingnd seindnduaznisshdnilaglaladue
Tufuoygindesserdinusianlaiiin 19 wioudulaiiu 5000 vinudetnasifalsu
(LR35 26)

3. fuszneunsfildsuluoyginudilivandueyanly a Mdame
wuldiefianuiusznaunis wie Tueyanagase yuaane wiegniany wdliduvedu
Tuunuseniinaudmihiianglu 15 Yuuudiuinsunsgasme yuaais vegnyinane
fgsenanwusuluiy 1,000 um

=1 | v wa o ¢ A o | & o ¢ Y
YNU SLUtiWigi']sU‘UiyliU@?]'J‘Uﬂlmqi?ir]a@'gLW@"\]']V‘U']EJLUEJ@W? Nn.A. .. 1@1]

v q
¥ 4

nsuflufisdiunimualnelvisuussdedu fail

1. flauszneuianislssaindnd lseindniuaznnsandnilaglildduve
Tufveynndesszanslnusianlaiidu 3 U wieusulaliAu 60,000 umuderiesaaufy
W03 53)

2. fuszneumsiilasulueygrnudilinanslueygnly o Alame
wuldiefiaanuiiuszneunis vie Tueygngayyne yuaans wegnviians uiliduvesu
Tuwnu dosszanalwdsulaiiiu 5,000 v @ns 54)

3. fUsznounislaiideens laishdnimunaiiuds lifinsmsaalsadnd
fineriou videshdn iiAuduauiiuds feasznaln Fewnusesdad Wme 56)

1) I nsela synalnwususiagzlaiu 50,000 U

2) ung Une ans viseunnszaenne seaevwuTudiagliiiin 20,000 um
3) 1A 100 v videdniUndu senddnwuiumazlsiiAu 1,000 v

1) &059u szelnwususazlaiiiu 20,000 Um

4. fusznaunmsinftuddmemdnanunsialindng Tnsnsineniednd
ponanlssandnilaglildsueynn elildsunisiuses wiedmiedodnilnglaiuds

s¥lnwdiAnliiu 1 U wieusumasliiiu 20,000 vm ensdviausy



37

v g

3.2 n1sgindndlulseaingnd

3.2.1 nmsghdndnigldnguanedndlenisaruauniseingndivenisuilan
wszsvlndnivaunisendndiiedivuneiliednd w.e. 2535
Usznausig 35 11m51 Ingldlddadumnany Seaunsodalassadsvaanszssdaaf la

1Y

Ky

£%

25

(1) Amualiiilsedainlaunsgiu®

!lﬂ-/‘d‘

o = I3 5 ] v} 3 v} [} 6 1 [} 3
ARUALAENTANUTEAIPEALS92dR) 15IWNdR) Lazni1sandnn

Y

=l a A

IvueauynNesuAnsuladnIvsednesuAnsuladn Juaumang muvaninamnIsnisly
NNIENTN Fangnsensratuninadeduldey s Jagdu fie ngnsensisimuananinus
aa a . v ¢ v o ¢ v ¢ v o T2
35015 wazdauly N15Aalseindn) 159Nndnd wasn15UERd W.A. 2555 A9UULSIUNER
F99eAdlANINTTINTUARNNNYNTENTIRTUY Beazlananisely
(2) Myualrin1sendnlulsesindm)

A | v fav v ° ) ¢ an

Wodl5921d@n N lANINTEIUAIUNANTENTNARUANS NN ITN3
wazdauly n15falseandgsd 1sawndsd wazn1sandsd w.e. 2555 wazidulssgndninleasuy
sy nlvnalseendnd Lsaindad uazn1sendniudd azdesvinisendniniuisnisilaniviue

v %

TIn1uu1ms1 15 97957 20 41957 21 WIS 23 WagUIRsT 24 LLﬁQWi%i’WjUﬂJﬂJaﬂ’J‘UﬂN

[ e

£ [

nsendnuars e iedns w.e. 2535 Fansaidadnnunses g i azfosinisen
Tulssshdmivingu sniuasdrdesniiu auims 22 AvydReniuldehdniuonlsuaindns
16 3 n3dd lonkn

1. Mssndnidedosin a Alafinddasany auRsnssumemau

At v [ [ |

2. msghdniluviegeginssnisdminuieissnduusznimiunis
& ] b3 Ao o & ¥ [ 4 &
Fps1rinduriesiiuns wasdndunesidailunesdidy

3. myghdnilunsainilivsauaisiieg

el msghderiiuleevanudinesitlulseinds Yeuntiumuanmg 22 4

AIRAINULALLATIATA

25 a o a

qu1d 3130y, “allemeSuiensevdydiniuaunisendniuagdmiey

[

\e w.a. 2535 wazlymnisteduld,” Msansynlgdad, (2555).

o

% wygswlnaiiniununisedaiiiiodnnineiliednd w.ea. 2535 11951

11 355ANL9



38

(3) MAUAMLINITNTIDLTAERD
nszsvlngRniuaunsandnivasImheilodnd w.e. 2535 Uy
Tin15918m I 1UA099 I UlSI9ER ) LI ULAILINTDYNIY NIUNINISUIENT I ULTIERN TN Y
YBNI592NENI9EARIlASUNITHIIILIAINNLNIIUATISAFA I LALILABINTININOUN 52N
Larnaan1Tel auvaninaenAnuelilungnsensieimenisiualsaszuin 1sAnse
Snwazvasdnivsolodn Nz aunasldiednidudusivig w.a. 2546
(@) PMvualrinssusanladnliiadnnne
-dl =1 1 Y 5 1 1 u 1 o
Wadinsailnglaiin159579l5ANenaUn18IbarnaIN1 52 lngnInau
A52915AER LAY MINNTNURTILSAERTTUN I TUILAI LNz aunaz i LUl g D uenng
@ Ly Y o 1 d' dy (v 55 Y = o dy (v ;5 1 v 6 d' ) 1
AagUseRunslranuieNiledn ity kaddsazindiadnitdusanainlsandn e lusmune

o/ '3

Tiunguslaald a1uu1nst 24 wisnsessdygRnivaunisandninasdmiteiilodnd

v q

w.A. 2535 deranuindulsavielimunean Tindnaussalsevhaneiledniula
Y va 1 v 6 o 1 & o e &
wszsvlngfnuauniseidnivasdmuieiliednd we. 2535 10y
= £ A o wa d Y | w & A a ANy o N 9
ngvueNasTwieUyaRinerdunisendaiiionisuiinalaenss laedderivuaiedny
e oA = o &
nsedndienisusinalagagusall
1. guszasAvznlseddnd lsaindniuaznisdrdninesvesu
Tuaygnaslsseindnd lseindnd waznisednd®
2. fuszasRvzandnineaundesduiudninage Junaziaiiazendnd
= N o % v o = v s a o t%
waztavadlssndnddoninanudmving wasidsensddinuimnualungnssnsnwaglv
g 1% v [ [y Y & o b4 Vv & 28
winnumthiesnrangunsSukdadunidsdelviungiu
3. Inendnuad n1sandndsvdeanseyinlulssendm vty uazazdes
sivdndnnuiuuaznanininnudvihnivualurdngiunsSundwunguseasiazednd

Towaglu?

27 U ua 1 U s o 1 dﬁl U [
nsesUnaRnUANMssdmiwayI W eteded wa. 2535 1A
11
28 LY wa I v 6 o 1 dglj v 6
NIEINVUYYAAIUANNIIAFAIUASIMUNBLUBER Y WA, 2535 UH90
15
Pysysrdnyaiinuaunised@riuasimunedieded we. 2535 1as

20



39

4. Tngvanualaznesendnilulseingn) wnlvesniulrendniuonlss
ahdmsla lunsdissielui®
4.1 MyandaSmufiSnssumemaun Adeanssvilugenuilaaninis
lagang

4.2 mssndniluiesiififhsemsimiassniaduadiasindy
Vositumsuarsndudessindnsluosiit
4.3 mygndndlunsafivmauaisinu
5. E)’]ﬁ]ﬁﬂ’]igﬂﬂﬂﬂﬁ?hﬁm’juazLLSﬂﬁ@ﬂiLﬁ@ﬂ@ﬁ]uﬂlﬁ Tunsdifininau
pralsndaimadumsasdeindaifasaiudulsassuianiofulsanieddnvuslsl
wnzaufiaz 14 duaims®
6. n&191nednTuda desldntnaunsialsadninsaodnadiuas

YY o

Usziiunsduseslisnuuiadednituls 3sazindednisonainlsandnilaodnidudulsa

1Y
[J N v ¢

ysaladriuuluwmunzanazlinduainig ninanunsalsadniionunavinatui adadusiaan
=l 1 =l [ ) Y 3 dy [ e‘d' @ 1 9./32
$39UNEU ednvin i duladn iuunzauiduaivisnaule
naguiloninaniuidneau defnualunsesvlyganisindaiuag
o 1 dgf v 6 I~ o gj ) a % a a" Yo
Idgiiednd w.a. 2535 Wunsimuatuseulunsaiiiunisvesusenauianisnlasy
Tuaun ienaganiunisehdniotgnassniunguune lagiieatesiunisuesyyn
AW WAEAINUALAIRBINTEYINNNTANTUlSIINER) SIUNINTITATITLSANDUVUAWLARDUENY
‘g U I3 1 v} [ dll o 1 1 1 Y v vat aa -'-NI 1 v} & 1 a ¥
Wednivenanlssehdaniieludnming ualdladyaRnasnisilglunisendaiunazeiall
Tagtaniy ludiudsnisandaduulininuaelilungnssnsiunvaswasannsal 1389
PANLN 350115 wazkaulvlunsaalseaindgsd lswindad wagn1saindn? w.a. 2555 Tunnm 3
d‘ % 6 aal d‘ 1 U & vV
\SRInaNLNAE 39015 wazaululuni1sendsd 49 14

[ (3 (%

49 14 n1sghdndlulssghdnd gulveugindesjUiRnundninue

Sasoluil
(1) Snlsinsndainielusseznanfimanyay
Oygermdaygeuaunsenderiuassneidoded wa. 2535 e
22
“wszswﬂ’iyjﬁﬁmuauﬂ'ﬁ@hé’wﬁLLaza‘i”mﬂwm‘faa”mi W.A. 2535 1195
23

“nsesrdngslArmuaunisedniuaedvieiledn wa. 2535 aes 24



40

(2) wlvonmsdninaurinnisadnd

(3) fitunourilidnfaaulngUsimainaaumndnsuunioning
Futananieneuiinisendsd wazidenisnsiimuneaufueiinvesdnd sndiunisandad
AIUNDNTINNIDTDURYEANISAEUT

(4) In15tuiinteyan1snsialsadninouiin1sedniuaznsas

Wodpninazendminasinnisengn?

o 1% '
v a

(5) finmsnistesiuldlniledniwazendnivuleudvasanysn
aziulainisnsnldlunisehdaddudygalilu 4o 14(3) Ao fwuals
soshlidniaauneuielilidnilasumnunndnsuuiuiinaindunaunisan @wisnis
o o o [N TR aa PN o  a v & 1 & vy Mmyo | ax
grdnidunmualiiiesinlmaenisnisiumuizandvriavesdadvintulalaninuninis
Tatneamduis Mg au
3.2.1.1 %i89UNSURNaYaU

AUANUTUNTEIVTUARAIVANNITUIAR LA I UL LBEARD

[ e >] q

a

W.e. 2535 g1unslunismivauguansaiiufansineiulsehdm lseindniuaznisandnd
< 1 A o = Y vagn ¥ v [
Hureansunisunases denniledinsesisnguiniwilauntydliaennaasiunisiou
grunantinvesdiusiwnstidulumunsesiadyaRnsensie nuas nsu we. 25453 Jala
Tousunalunisanduianisiieaiulssdnd Tsaindnivaznisandndluiduvesnszns
neasuazannsalanuudusiuun feiy Tullagiugaanisvesulueygy s insanlueyye

wazfigrwannld iinasulusyy s Sududwamhivesnsznsinnunsiwazannsal

A o 1

il s1ansesvlainiuaunisendniiedmineiiednd w.e. .

Feaglutunaunimninguine iieazlddsduununsesivdyainuaunisindninas

v 9

L2 L3

Smheidledns wa. 2535 du Ik mualilusunanihfivesnsuuadnd
3.2.1.2 @anNUIAUNING VY
Tuduredisnisenda ity ﬁngwﬁmﬂ’ag@ﬁmmmmsszhé’miuaz
Svhenilednd we. 2535 uagngnsznTinunsuazavnsal 1309 wdnNMe 35015 uag
Hoululunsdalseaindn Tseindns uaznissindns wa. 2555 Lifinmsfununasinedmsy

A liUURnaasMsingnsensasimualiluSesdenan

¢ aa

B AnnTEnse Mruananinae 35015 wazoululunisnslseai

U s

d0d Lsaindnd wazniseindnd w.e. 2555 Usen1alus1viaanyiune ey 129 aaudl 58 n

Fuil 4 nsngIAL 2555



a1

'3

3.2.2 mighdnineldnguuigddtenisdesiunimisunssudng

N33Ryl AURIIUNINITUNSTTULALNTINEIARN NN T ./, 2557

o

<

Junguuneieanuiiieduasesdailagianis woneanuIfNeMINIINNgMIedy Fedaladn

&) a =

Y ao o I3 A = ANa Y} !
LUu@ﬂ‘WUQﬂqaﬂﬂqﬁ@mﬂﬂﬂawuq'&ﬂwa LWi’]gLUUﬂ{]‘VﬁJ’]EJV]LLaWQQQﬂﬂQﬂquN‘r\]G\IQQULNWGnm@

v ¢ d' v a

A & ] & a Ada Aa g <, ¢ ° %
ﬁﬁl'&VIL‘UULW@U'ﬁTl@JIaﬂ LUUﬂ\TZJGU'JGIWQJﬂ'JWQJEaﬂLLaSLUu@ﬂﬂU‘ﬁ%ﬂ@Uﬂ"]ﬂ&l‘Uaﬁ?NLL'J(ﬂﬁE]lI

o

Jaslasunsduasedlilignmyunssy tnensesvlydAtussasaniazsAuasesdnilagli
vouabireutianing neluesmisidesg nMsvuds nstdiluldonu viseldlunisuansing
e lidn IuulasunsAuATRINNUsTINYIATEIER IR NN AL

n13AUATEIATARNINERT (Animal welfare) Haudnftysagnaniodnd

a Yo oa

wsgludagtuiguilaadruiulidesidenuilnaiedninasein daanin wazlaain

Y

¥ '
= o 6a o

nsvvIunsHaaiiedninadisnisAuasesadadnmdnd Tunsanliedniseninaseme

[

suravesUszimaginidiusUszmaladnenUszsinuiunsiuasesatannmdniieuleld

fueulunisinme JuanlednidwosufuRnuunsgiu vannae uasngruneiissme

o Y o

TYTINTAUR

eX2p

[y

= v v o w U A o ¢
Wesantagdulvanudiryiunisundesadannineesdnd 1399n1g

q o

(% '
1 v 6 = = =

sindn ity dnguunednadunilaiinedtes Ae wsesvdydRvesiunisnisunssuwasnis
dnadannimdnd we. 2557 FallTnguszasdmetiosiunismgunssudad Wldailasuaiy
nndnsunulaglidndu leedeuddn “dad” 1luaies 3

“@n3” vneaudn dainunddealiiieidudnitou daddsadioldan
o ¢ & A 9y a o ¢ & A gy A o ¢ & 4 g o ¢ & A 9w
dotdsanolfilunivue daldeanoldiluiew dalideanelfilueims dniideuield

Tunmsuans vsedaliasadaldlun1saule visd litnedidwewmselifny wazlwmunaainy

&3

udsdninodueglusssuninunsguuniuseniafiimun

NTLWATI “E0d” muuns 3 uwisenvdygiadesiunsmisunssy

o

o v a v & v v v sa o v o & A I
LALNITANFAAANINARNY W.A. 2557 U1961U ﬂ@?ﬂﬂggﬂqumqiﬁﬂﬁqﬁmjLW@LL‘Uaaﬂ']WLUu

¥
= v 6

\Wednden1suslaanunsAinuil Jsegnelansesvdyaiivesiunimmsunssuwaznis

o

InATARNINARY W.A. 2557 e

va Y

1A 20 winsr sy A gerAmuliliglanszyinnisduduns
msaunssudnilaglsifivnduns wagluinns 21 Faduinesimusnsnsevindlsfoindu
N1IMIUNTIUERNT ﬁwﬁ’aujzﬁﬁL'%'aqms@hé’milﬁaﬂﬁﬁimagﬁm

11A31 21(2) MsgdniniungvangdinlenIsaIuAunIsEndnduas

Juheiledniliteindunismgunssudainiuuins 20



a2

o
[V Y] 1

AU N9ENFRINENISUTIAAMUNY MUNETIINIBNITAIUANNITENTRTLaE

nsdnieitednd Feldidunsmsunssudmiaunssssdygivesiunismyunssuues

o

N133InATARNINENT w6 2557 NYUUIBINILNITAIVANNITENFR Iwa N5 tledn

1 v 6 o

d‘d v o U A LY wa 1 dy o [ 3
nnadsduldlulagdu fe wszsrvlnaRnuaunisendnivagininedlodnd w.e. 2535
LAY NHNITENTINNBATLATANNTAL L5039 ndnnuat 35015 wazaululunisdalseendn
lsaindnd wazniseindnd w.a. 2555 Ainanundadutues el Galdusingindiundeyas
[J aa d‘ ! v 6 1 a 1 | a a ¥
Amuadonsnlglunisendaiunazaiausognsla Tiilesde 14(3) U9INONITENTINEATHAY
¢ A Y ¢ ax = ] o v o ¢ o &
aunsal 1509 waninudl 35013 wezReululunisaslssandnd Tseindnd wazn1sandnd w.e.
2555 Uy livinlidniaauneu wazldisnisanimanzansusinuesde ity
3.2.2.1 RUWNUNTURAYDU

auanulunszsstygadosnunismisunsindaiuazdnaian

v L]

v 6

adnS wa. 2557 dumhsnuiisuiaveufensuuadet lasfinsdadsenenssunstosiu
nsmgInssaznIsdaataRnmdnitumn Weufiwihlunsaueulovis wau mnsns
Aty desguuns Tauviadisrunaniiiduuavdninaeilunisnsisdeuiasinmiunis
Ul Il uwsz sy ad
3.2.2.2 @0 NUIAUNINGUINY
wszswtydivdoinunismsunssudnivasinaiannndnd w.e.
2557 Funimualnydwmsugnseyinnismsaunssudnd lnglidivgduauans Wiseesginadng
Fantaiiu 2 U vieusulsiiu 40,000 um viorassraUsu™
3.2.3 msghdndnglaninsgududinuns
AMENITUNITUIATTIUAUANYAT © UNY. (LANTENIIAUENTIUATS
UINTFIUAUANNYATUALDIITHIIYIA: UN0Y.) TUALMTUANIATFILEUALNEAT (LAY
ISUNIUINTFINAUALNYATLAL DM TUINYIR) ﬁmum%umsﬂéfwsziﬂsuﬁ’iyajammgmauﬁw
Nens w.A. 2551 laguiasgududnnuns wisesndu 2 Yszan laun 11n5g1udsdy
Fadunesguiingnsensasmuelraudinwnsdeaduluaunnsgiu uasdnuseinnmils

a o = & aa ° A A a v Y o &
Ao wnsgruily Fudunesgrunfivssniaivuaiioduasuduninuaslulaunnsgiu Ml

=

werdudselenilun1suTul AN N1381UIBANLAZAINTNIENUNITAT KAZNITANATEY

%

AUStAadndd1dnuLInsgINALANEAT NTENTINNYATHAZANNTAITIRRNUTEN A

54

* wsgswlnaidesnunsmsunssudniuazdnadannindgn

W.A. 2557 41w 31



a3

AmuamasgIvdudnensidunesgiunild wedudermuedmsulinissusedlsandn
winzyialvinsoumguluyniuneu ﬁmumwawﬁaﬂLﬁmﬁumﬂudaé’miﬂmm%mLi’fﬂiﬂ@h
nsguuulangine nsdanisendnd U URLuLssndniNgnguanuae (Good Hygienic

d [ a

Practice) LWEJIViﬁ’TJ,J’]iONﬁGILUEJﬂGDLLﬁ YHANARTIUADAAY LAMATNALIZEANRBN1TUSIAA

q
(%

fanelutssmanaziionisdsonn Tnnnsgrumarinmuetulaserdedoyaain Draft
Code of hygienic practice for meat ¥8484ANITDIMITUALLAYATUAIANUTZU 196 (Food
and Agriculture Organization of the United Nations : FAO) uagasan1seuisialan (World
Health Organization :WHO) W& Guidelines for the slaughter of animals for human
consumption U0489ANISIIATEUIAERITENIN9UTEWNA (World Organization for Animal
Health %3® Office International des Epizooties :OIE) tluuuIms InaunsgIududnens
fReatestunsinuil Ysznouse

1. 41955 UFUANEAT 158 N1sUHURNAd mTulseendniTUn (unw.

9008-2549)

2. 1MATFIUAUANNYAT 1309 MIUFUTRTIAGMTUSssgnT (Unw. 9009-
2549)

3. wasgAuRinees 3es MsUfURRRdmIuTsenlaLagnszde (unw.
9019-2550)

1A INAUALNYAT een1TUFTRTAdwiulseehdniudazyintuy

ddd

lamrunsieay L@U@Lﬂﬂ?ﬂUﬂ’]i“UUﬁ\‘iﬁm AFInNNTULL599 n1sErdnILuulansuy

& ada

NNSIANIVINER) aﬁﬂﬁﬁ’muimhﬁmimaqm dnwalg (good hysienic practice) AaOAIUNNT
Yudndns 1Wednd uazranananlswdniasanuiisivine

d' < 6 U J £4
Watdulselovilunisusulgeannin N15819I8AINAEAINNINAY

§ o w

N13A1 kagn1sANAseeRUslaallednd dUnuLIATEILEUALNYAT NTENTIUNYATLAY
e ° a v v @ A @ v o
annsaidseendsznianiuaninsguduannuasiiiluuinsgiunild iedudeiivun
dwsulinissusedseindniusiazatinlvinseunqulunniuneu uaslalinsimunsosnsandnd

wuuldnsuuld wielviaunsandnilodniuasnandnfivasnde daun1mmuzaudons

[

Uslaa lneiiteivuafiseyisnisandninmunzanienlilunnsgiuduainyes 3 atu laun

a

1509N15UJUANAGmTUlseendnIUn (unw. 9008-2549) t5aen1sUfURNAdmsulsEans

'
a

(Unw. 9009-2549) uagn13UFURRAdmIuTseslAuaznseTe (unw. 9019-2550) Fau

UINIPINNIUNENNUIIATFILEUANNYAT NIENTINYATHATaNNTal sanUseniAfiivue



aq

dedaaiuduinunsliliinasgiu iudoimuadmiulrnnsiusedsainda Tagldtivun
Bnsahdniusarade uenauvdavosdnsly fell
1. 33n13ddndUn wmszrududinens esnsUFUANRd Y

T598dn 300 (unw. 9008-2549)> @i mundunauniseindnidnl3 dil

1. 185 dilamsunu

2. finiliBonmasioninauareannasanenld

3, dniUndedaidudaiuvaze

4. Yaeelviidenaanandnitnegwauysallidesndn 2 wii

5. ednUndignainud

6. vinAuazeIngunsal warusanidenoen

el Tudesisnsildlunisandaidn Avunliinezdoadudinise
Fitnfilinsuny wardinisendaifilamsunudl 2 33 leun

1. M3y ndndgaunaua

2. myshensieaneuuusinsilaglifesilidataaunau

nsvibidndaauneusdniUndesaauesauysal Inensianannnig
m'auﬂm&mamé’mmﬁaaei’mamgiai nszanmlainouauswsiodenszdu liuansenist

nsilwdniUnaaud 3 33

1. mshaladin (electrical stunning)

2. MR Wy Aeansueulaeenlen ansneu Wuduy

3. 350U 9 Andnudutiiviuinvuzaunaziduneesusuiy

Taevly
1 v 6 v aa A 1 < [ o Yo 1
Ased@niUneeisnseanmeagasinistealudesinlrdnitnaaunau
q27%

1. MsWenarudnredniUnlavadinusnamdmuagldyuuinssingais

A9 (angle of jaw) AnduanLadlng (carotid artery) waziduidanailng (jugular vein)

a

30

P11m551uFUANNYAT 1589 N15UJURNAG MSULEdn TN (unw.
9008-2549) Usgnmelusviaauune atuussnmetazaunaly 1y 123 aeui 106 1 Juil 12

nanAL 2549



a5

2.MsWenmuntineednitn lnsadianuntinewarldvingsingais

Fadudenundvajuazidudenslnafinetansdne sautmasnauuaznaanoms
2. 33n138i1gns WAsgILAUAIINYAT BsnsUfRnAdmIulseinans

(1. 9009-2549)* ¥ wmadunounsshansly il

1. T435nssiitlainguny
. fRvilvignsaaunaus
 gnsdedlaiduianunen
 gunsalldunsmedoshmiuareanarsidenneiavddliay
. Uaeglideneanaindgnsegvauysal wulivesndt 4 wnd

. A9gNsNgNeen

~N O U A W N

Shewazengunsal wavusdidionsen

ol Tudesisnsildlunisenans muueliesdeaduitnisenans
limsanu lnedesilignsaauneu mevivlviansaaud 4 35 o

1. mslnseualniin (electrical stunning)

2. sl el 2 uvu Ae Yuilildnsyquuaidunviandn (penetrating
captive bolt pistol) LLazﬁuﬁiﬁﬁﬂiz?jul,wﬂ‘ffm’mﬁu (percussive captive bolt pistol)

3. mMslaie Wy Aearsveulaeenlas e1sneu Wuhu

4. 338y g Andnaudmhfidiuimunsausas Sufivensuiuiily

3. 35nsainTanaznszde wnsguAuA AR FosnsUFURRRd MY

Tssslauagnsede (unw. 9019-2550)°" Idfmundunsunssingnsly il

1. Tgsnsauuulainsunu

2. ssvinlilanaznszUoaaunaudinisldisn1sniunsnssunse
YoUY QAN AU

3. ASAMSEUUITNIWYIL MSULIIUTIadlALaz NS UaviufiNdau

$ynsgIuAUANYAT 1309 NsURURTRdmTUlsaeinans (inw. 9009-
2549) Usen1Alus19ianyguns atfuUsznAkaza ity 1@y 123 neuil 106 ¢ Yudl 12
Aa1Ay 2549

Tnpsgrududinens Fee mIUFiRfiAdmiulsenlauaznszde (unw.
9019-2550) Usen1Alusgfiaaiygune, atudsgnAlazauily 1du 125 aoufiay 3 9

Uil 4 uns1eu 2551



a6

4. UdeglidensenanmlanaznszUeagwanysal Useana 5 - 6 wi

5. favdogunsaifldtidensen Fewharuazernuazadennass
Mirouwazudaly

6. anuarenusnutdonsanidussey 9 wazviianuazen
AMendsiunisiasa

weil Tudesianmsitléluniseilauaznszde fmunliiasdesiiliila

A J

waznsrloaaunaulaenisunlawaznseUamnwasvinuiavintvdaau neddsealalnnie

Y
[

6 o - v i I v v v Yaa o L4
gunsainu tedesiuldlilauaznszUenesndieanaingesledu wagldisnisvinlvaay
Tnsgunsainlduseiu dunrisudnnszunnmiinnasagadavesduauyinainssninenuas
lawn lngldlvitaileauss v3aldisni5du q munndnaudmtineyyie sudnise

aal A4 Y o wa R VI ax 1 Y 1%
AUNSNIsUNS T U ANIeAawT vl Ll vuaisnisalanaznszdanlauiasgiul’

pE19I5N15edR Wnuazansudegle

¢ a o

4. I3N5UIFNIVUADU 9

a v d'

Lifunsgiududinens Afvuauinsgiunisandaiviadu
usnmileandmitn ans uazlanszUold Bnsilflunsshdniviingu
3.2.3.1 niheauiifuiinveu
MUNTURAYeUlUNT3UTeIEUAMANNINTEILALA N AT
FoemsUfuATAd T UlseendniTn (unw. 9008-2549) 1FasnsufuATiAdmiulsaeinans
(un. 9009-2549) uagmsUfUANAdmTUlsselAuaznszde (Unw. 9019-2550) Ao NTENTN
NYATHATANNTAL
3.2.3.2 @A NUIAUNING VY
1nsgIuAuANYas SeansufianAdmiulseindnUn wnw,
9008-2549) 130snsUfURNAGmIUTseaNS (Unw. 9009-2549) warnsUfURNRG M
Tssilanaznsede (unw. 9019-2550) iuifissnnsgruialuiinssnnanynsuagannsal
ponuilofuseunassdudinuns lagendusiunanamsyssiydRunsgududinems
w.a. 2551 Wieldudermuadmiulinissusedlssidniusazeda Wumnsnsiguszsnou
Aanslssandnianunsadeninsujifnuvielufliauanuaiaslevesiusznavianis

Jelifinateduldivgusznaunsmalunlilavesusesnsgiudum



ar

3.3 NsvuaLlaEn?

3.3.1 nmsvuduiednfiianisuilnanielfnguunsdtdlenisdesiulan
FTUINAR
Wiz gAlsaszuIndnd w.e. 2558 aﬁ’uiﬂuﬂgumaaﬁ’uim
fRgatuFosnsaruaunisvuéie ndeudiednitazeinded iedestunisiAnvie
wninszateveslsaszuIaiinaindainiesindad dnadunisenidnnsysivayga
Tsaszuindnd w.e. 2499 uazatuiiudludindin @iufl 2) wa. 2542 Faduatuildundeu
dosnnsgsuiygRlsaszuindad we. 2499 laldsdunndunaiuiy anmunisaling g
Fuasunvadliann annt we. 2499 Famsuivussdimnsanfuanianisallutlagdu
iielnstiostunagmuaulsassuniiiniudnd uagnsinuvesdmihiiussansam
uNBady HunsiuasesaudasefeluTinuaznind duvesuszanwu waziieusslov
Tunarswgie Hueuiugundmuslnuassamssudodlfneaubeiy
wszsvdygRlsaszundnd we. 2558 ey dRAeaiussuunisuas
wdoudheniledasiilavanusaudsliidu 2 nsdl Ioun nedimsaudundoudednitudmin
waznsainisthien deeen trurvenandnstaiedn’ dmuniswudandoudreiledniiuld
syuumsruiuinfudnd daunisind Yk deeeniflednituldszuunisiiriy

71991980

v
I o/ I3 o/ o

1. NM5SVUFLAFIUSBUFNIUINIINIA

(%
[ v W

Sosnsvudslodnitiudavinuu 0y galilunns 34 uag 35 Wi

i3

WIrTUREIALIATZUINERT W.A. 2558 Adil

v

11051 34 “nelFdadunnns 18 wazannen 21 ievsslonilunis
Joaffunararuaulsnszuin Gladniviesndnifuieludludsfios Smindusesii
iseanneUszadniaglviihnlumng 9 1ssaaes uazassaam udsdulageylas
wazdadlasulusugnandmunmeaussvisiidunemnady

(1) 473 91 Ta nsede ung ung n1e ans vt viedenauiusuie
Wuuslevesdnifnagn

(2) un 1A 1 viu viethidenauiugnielddmiuldviiug

(3) e ndnivasdaianu (1) v3e (2)

(4) dnivsorndnivlindununsguunsUssNIAiIvuA



a8

N15Y8aUYINLaEN15aNluaLYIN N15ATIALTALALTINANELYBLIA
ndaivzerndninussavia ilulumundninast 35n1s Reulvesudvsznmanivue
N1599ntUBLYINAINITIAGDY draknndazivuaouluiedu
Y v A& A 44' Ao v v,
gnumvuzuaznsIiduwseReulvdumunddulilulueugeile

11951 35 “gsuluauinnuiing 34 deaidnivisoyndniniusiu

v

Anfudad il IU{uRaumdninest 35015 wasteulueduiuszniaiivun”

va a a 4

Tnefeytydafifeadostunisuudnndeuiedodniludiesd

%’W’?@ﬁuag 2 atiu lauA

1. Usgmansuuadnd Fosnsivuamdninasiisnis Reuly msthdnd
WD INFRINTUAUANAUEST W.A. 2558 panlnge 1A 1u1anIuANUlLLIngT 6 LaguInsT 35
wisnsysdaiRlsaszuindnd dmunasyadalunmsidiuarenndaludwofidmindu
Igleislueygnudandoudednitndmin aumnam 30 wimseswlygflsassundad
WA 2558 FENINNADINIUIANTINVDIAIUAN Sudn S anuidmunmedunisiivun wazdes
LanuenasiodnIunndusssauiniudn ity Tnelidnunmdusssauiisrunanti
AsI9EeULATaNeLTeTsA

2. Usemiansuuadnd Fesnstmuaeusniudng INUNTLIVUY YA

15ASZUINERT W.A. 2558 8aNlAERIAEEILIAAINAITENY “ATUNNAUART” ATUUIAS) 4

c

UTENOULINTT 6 LTz T19UgelAlInssuIndnd W.e. 2558 a1svd1Aty ADNISAIUUALA

o‘dd

fnfudninisedouay mmmmmwawﬁiuﬂigmﬂﬁ Juaruiniudainunsysetayea

<

15AS2UNERT W.A. 2558 3J‘I/Ni/illﬂ 58 GI"I‘LJ‘VI’JU?%LVWT

[

2. n1svudanasudrgiiednd Ineni1sundn Uiy vsedsesniiiodn

[
[ LY a v LY

d' y A o ew ~ |
LIDINTIVUAUUDARNIVINAININUU NUmm@l’ﬂumqﬁﬁ'] 31 ey 32 LA

T o

(%
a

Wz 1wUaRlInszuIndgnd w.e. 2558 fail

11951 31 “iieuslevdlunisaunulsaszuin gladndt deen vise

=

UINIUs190 1UNINsTIdnInserIndnd dedlasuaygyInaneSuinIedNeSuftauruiy

eX2p

NATINYLT de0en MToUWIUTIVEIUIINT
N13908YYIN N150NLUBLYIR kagIaNITUNYT d308n wsoUHIuY

Y] v & Y] ¢ ax A A a o ° ’
oINS dulumunaninas 35nswaztaulaNasufusENA U



49

[
va v A

11951 32 “Wigsulusuginniuung 31 Y§URma

(1) BadeanuneUsesifidnsnoutdi deeen nediniu
10 nsiedn insesndns warliiaunuung 9 155Rded wazassaauanlE Ry
Ingaylay”

(2) ThihdnSusernda silasuiunsniy (1) 141 senrserIurig
viovinoeanaufissuuniusEniafivun uagliufdAnundninast 35015 uazdeuly

nimualungnsznse”

13

lneilaydydaninertesiunisdndy i wazdieandullodnio

2 aUu towA

o/ & A

1. Usznensudadnd 1Sean1sveayqy e n1seentuayyin 35U
1 A -] ! [ q! .7 & A U 13 o/ o
49990 UIDUINIUTITIUNTNTTERInTowIndnd W.A. 2558 sanlagedueiuraninulu
11091 31 Us2nounng 6 Wtanszs1vdyaliaszuindsnd w.a. 2558 Anuaa1tzdAey
lun1siidn deoen wseuHuddnivserindniin giussashavthdnivsewndaiidnly
d999n ¥IDURIUTIYDIUINNT AOIBUAITONTONLONAITUTZNOUANYDRDERN NN UL
vindntu shuneszuuBiannsedndvesnsuuadnd tneduarminlidosndn 7 fwinis wag
dounvguszavinazaiunisnsageutiedniluiu 1al wazaaunnnmuaenly

2. UTeNIANTENIINUATLAEANNTAl 1T0IA1RUANILY1D0NAY
Wies iy Alsnszundnd w.a. 2558 panlagandesunanuluuins) 5 Ussnouinang 32 (2)
wiswsz Ul gAlsnTzuIndnd w.a. 2558 a1szd1Any Aentsniuualuaudniudnd
A a a ~ lej ) 1 o [ o v o A o 1
niseveunazorunuanuiseyliludsenial Wuindmsuiidi dieen n3euiNuY

L% t:! v & A v 6 v Ua v 6 t:l:; 1

101NN INT e INdR InuNIE Uy AlIATEUINERT WA, 2558 HViaun 46 AU
MUszne
[

3.3.1.1 ANWUSITUNIAUSAINSUVUELUBERD

WisdselevdlunisAuasesaueundevesuslnaiiodnivaziive

a a6 al 1

Josiunsunsnszatevedelsngaunidiionanaliinlsnseuin dnwasvese unIiugnly
° [ y X o e a ) o a v ~ [ & o s 1
dmsvvudallednidudnuisladenlimisuesiny Weosnndnvagvesiednivangsdonis
a A a a & a 6 = = a a N6
NanseLsyRulavestelsngaunidne q wnludinmsauauiviizaneaingdunidvse
aavuleulaluseninevuds

wsgsUnaRlsnsEuIndnd w.e. 2558 lataAinennuenunivug

o

o o ¢

Ao Yoo o | X o e [ A o a LY = v &
mi%aﬂmwuaqLuaaml’ﬁummw 34 LWUUNIRTINNTUUALNEINUNITUIENINIDYINEN

LY QA

lUfaweandaningu eUsslovdlunistesiuuazaivaulsnseuin lnedayegalanisundns

AR



50

ey ndnilduiasidawmindudedlaiulus ugnandmiwnmdiuniamnass uagdniwnme

AoantuaygnazmruatouluferiueruninusiasnsliidunimieRauladunud

[

Fndulilulueygnila®

fat 159lUTNSMUUASNWULYBIEUN UL NTTVUALARDUEY

Y]

Wadailunsesydydalsassuindnd w.e. 2558 AMvuausiiievinluniseenlusugynli

o

Y INdnIUuTnindudniunndgeanluaug 19l 1uI M MUARN YL TUN IV UY
J o =) 1 ! <V v
wsRgivuavsell eg9lsila
3.3.1.2 Mdgunsuiinvay

auaulunse sty ANyl aR ATz uIndnd w.A. 2558

wa

o ] = £ & o e a vag ¥ < LY &
@WUW"UIUﬂW?ﬂ’JUF’]@J@LLﬁﬂ']ﬁJ‘Llﬁ\‘iLﬂa’e]ufJWEJL‘Ll’e]ﬁﬁ]’](?]a’e]ﬂ‘UUﬂ’]i‘UQUG]I‘VILUUIUGNZLI‘WigiWGU UEUAU

Y

I~ v 6 4" [~ 1 s
WuveInTUUAaRN T BUTUNUINIUYDINTENTIUNYATILAZENN T

3.3.1.3 @NTNUSAUNIINY NN

L599NITANVUAB N YULVDIEIUNIV UL A NS UL TV Ud L Uadn?

IS 24

lIﬂQ‘MlHEJLL@%%@ﬁWMu@ﬁﬂ’JU@&JL?]IEJ’JﬁUL‘%ENﬁ Wiz aRlIATEUINERT WA 2558
fimununasinwdmsugildufoanumnuiteulefidawwndimualuluoyyinn
11037 34 35PENY FApesedvw ANk 1 kiau viseusuliifiu 10,000 um viaR WU
3.3.2 nsvudaifednfiansuslnanielfurasgrududinuns

wananwszs s AlsasruIndad w.e. 2558 W ieiduuselow
Tunsufudsesqanin n1ssuasauazmnMIsuNsé wazn1sfuasesiuilnauiofns
AUNNULATTIUAUAINEAT NIENTILNYATLALANNTAIR@BNUTEN AN TUANINTFIUEUAT
nuaslidunesgiuialy iedudedmuadmiulinisfuseslssirdniudazvila

Tnseuagulunntuneou wazlddnisiivunsesdnyagveserunvusNlvdmsuauds

[
N o [

ledndld ielilanandniodninvasnde Iamninmagausanisuslan lneldeniun

' (%
] =l %

nszyeruninuslunisvudaledninmunzaionliluuinsgiuduanens 3 adu laun

Seensuuanadmsulsendailn (uny. 9008-2549) SesnsufUanadmiulsingns

'
a vaaa o o

(unw. 9009-2549) wagnsUfUATAdmIuTseslaLaznszde (unw. 9019-2550) Faidu

11935 NI MUNIASTIVEUAINEAT NTENTIUNYATHAZANNTITIRNUTENA

B39 UnaALIATEUINERNT W.A. 2558 U1RTT 34

NI UYALIATZUINERT W.A. 2558 UIRTT 71



51

Avuailoduasududnnuashilauinsgiu Wudedmuadmsulinissusedsandaivag

AUPILNERT 1A8lPNNUASN YU ITUNINUTEI NS UTLALATDUduadnIian1sUsInAlY

I3

3.3.2.1 aNWUSHIUNINUSAINTUIUEWUDER?

WnIFILEUAN RTINS AMUAdnYMgaseun U dmIuld

1 a k4 v 6

Tunisvudanfaudrednitu I 3 atunlandnuidieiu laun eensujianadiusy

T59snd@nUn (unw. 9008-2549)° BosmsufuRTiAdmiulsseingns wnw. 9009-2549)" uaz

'
[y

n1suUAnadmsulsinlanasnszle (unw. 9019-2550)* Mmuaigdfun1svudssIndnd
Wodniuaznandnindesldnwinuzvudaanizainlssandnifsaniuidnning wazAvua i

WInUgIUdINdR ] Wodnluasnandn el erunmugaunsonIuaNaumgille wagld

¥
s A

dusulglunisvugdendn?) LedmniwarNananlnganie

(% ]

M9 anwazvotu UNIUsAnMUalIluuInsgIuaUA1INYAS

[ [

wiazadudwildinasgundediu nednitn ans uaglansyde sl

[ a

1. wanugnldlunisvudailednifesainisonivunugungl

Y

& & I a o~
Quﬂﬂamudﬁlmmu 7 IALYALYYANNDALIAN

2. nMswednuinelednifesinaeanuszinse e llvdrulaves

1% [ [ (%
[y Y

Wednidudaiuvientvaanivug mndnsvievuduiesesdesiulilv@nuinideme

3. UseR3aussnnviseginu (container) dosUnatin d1dndudodld

U =

A o oy a Ao A ! | a |
QQJJLL"G VIDUALUUAIYNIN ‘Vﬁ@'ﬂa@@u%ﬂL?"Iﬁ@\ﬁ/m']ﬂLLaﬂﬂ'J']‘lllllﬂfﬁLU@&LUGUEUSSU'U?N

q

4. PUVUAIAENINUL AULREINTUN LT VIUAITR TR

D psgIuduRinYas 1309 MIUfURMRdmTUlsEndR Tn (uny.
9008-2549) UseNAluII¥AIBUN atuusznaLazauvialy Law 123 nouil 106 4 Yuil
12 ga1Au 2549

Uy psgIuduAnues 1301 MsUfiaTAdmiulsaeinans unw.
9009-2549) Usznalus1vianuune atfuszmakaz Ul Lan 123 aeudl 106 9 Tuil
12 ganAy 2549

Y npsgududinens Bes mIuftRnadmiulsenlawaznszde
(unw. 9019-2550) Uszmelusieinanyuny atuuszniauazaumly Leu 125 neufivy

3 9 Juft 4 unsnAN 2551



52

a

3.3.2.2 wiheauiifuiinveu
iU Suiareulun1s3usesduiauunIsWAUA LN YA
FoemsUfuATAdmTulseendnitn (unw. 9008-2549) 1FosnsufuATiAdmiulsaeinans
(1N, 9009-2549) wagnsUTRTRAmUTsslAuaznseTo W, 9019-2550) i NTenTs
INYATHATANNTAl
3.3.2.3 d0MNUIAUNNYVNNY
Foanstimuadnvazressruninusdivivldvudaiodnd
1PTgUAUAINYAT 9N 15URTRTAd MU e diTn (unw. 9008-2549) 3aan Ui
frdmiulsesingns (nw. 9009-2549) waznsufuanadmiulsenlanaznszde (unw,
9019-2550) Luisannsgrunilufinssnianwasiazavnsaloonuiile3useannigu
Audinuns lngordediunaniunse ety dAunsgIududinuas we. 2551 Liioldu
Forimundmivlsinsiuseslsendniudazeia (Juinasnsiifusznevianislseindnd
aunsadenitagujuiaunselufldnuniuaiaslavesiuszneuionis Jaldinadedu

liuguseneumsmilunlilavesusesnnsgudu



53

unil 4
n13AUANNINIgIULIeEindnd nassihdadiinanisuiinauaznisuudailodnd

Tusnsussine

19 ' '
(% aaa v 6

P o e S & A a ¢ & o e @
LUBNYN Ii\m’lﬂﬁnuuLﬂuwuﬂﬂ@ﬂmamﬂm%Luaﬁ(ﬂ?%‘iL‘LJUEJ’]M’]iVI@JVI&J’]ﬁ]WﬂaG\’J

' ¥
A aaa

71730 Tanluyn o Julvszvnsinnuuinuilaadledailueims nsuszneuianisise
dnInalanIegnaruAuaIgNInTNIseang o euselevdlunatgaumieiu 1wy Uselevd

lunisAuasesduilan UselevdlunisAuasesdnd Uselovdlunismununiedesiulsa

a [

Uszleginiauasygnanisan Wudu InuaeausenineussmanInuauInsgIusIum g

<9

I
a vaa a L2 13

wwIaNsUURNAgITetunsUsEnauianisisendainaenaudunaunseuunsendnd

o

[

Wen1suslan dnvuzvedsididnisiudadunauisnising q lussvunisndniileodn
(% 1% 1 o Sou 1 & o cav v = a A T < 1% %

auumuaduidindniledninlatusinunninseld welun1sAuasesaveunsisves
Auslaa Jsarsiinisanfiunismivauoualilauinsgiu Nanvazvedlsehdniuaztunou
19 9 Tuszuunisndednd alundnuseiulifuilaaiulaladiledninadvietu

fpuaveinUasadenasiunzausonisuslian lutagduuenainsiuainuuaeniuuss

4 o w v A vaada v L3

Austaawdd deauddlvanudfyiunuiveniiedniluwivesnisuinnanednd lned

o

a dAaaa v

AuAnddniludnidiauaranudn uazaastasunisujuang liaaslasuainuynd
nsulaglddndu dnsendedififewmsednsaunsesdniujifinuvanaiafnindnd

5 Usznis dnseenuinsnisiiionuasesdad Wlilasuanuduiaamndnsuiulagludndu

=2 4 o sa

! < 41' a < a ] = o 44' a
fandaztdudniniaeaionisusinanaiy annslunatguseinalnisn1runiseeiuIves
dy v 6

HedninadedsatafamvesdnidliduReulaluniseugindiduilednidnde wsnan

AUN1SANATRIAYa IR UTIAA Lagiialaiuni1sinnsounsnszanevelsnseuInlad

'
a a o W 1

a vy X o ez g = v = I Y Y
ﬁqiﬂ'ﬂﬂqﬁﬂqtu@ﬁmflﬂL‘Uuqiﬂ"\]wa’]ﬂﬂqj@ﬂqﬂ‘VTLNGUENIaﬂWJEJ ‘iN?JN@U?%I‘EJGUUIUW]Uﬂ’]ﬁFﬂ

Y

nsasuianglulsemakazseninUssman e tae

4.1 n1snnuaNInsgIulsgindnd n1sgrdadinanisuilae waznisvudaiadad

Tuszauanna

Aaatuefnfelagiuinissiniiveinguussine lusuuuurem g nuaIng

[y

19 9 W1nN1e FuediuinguszasdvesesAnsiu q lalinssiudadusannginueinie

q



54

wmsgusuiuiieliiluninsgiuaina fieureendiedaunnsgiuainaiiiendesiu
15997857 Msendndkaznsvuanladniun fad
4.1.1 mmgwumaéhummi (Codex Alimentarius)
1ATINITUIATFIURINITTENINaUTEINA ' (Codex Alimentarius
Commission) 3AR9TULIaU W.A.2505 LA8DIANISEINITHALLNEATLAIEANUSEV1UR (FAO)
LazaAn1seudelan(WHO) yintinidmuau1n5§11e 15 (Codex Standard) lngsjawtiy
auAUUaonfLarauaudy ﬁuaaﬁuﬁﬂﬂiﬁﬂizmﬂam%ﬂﬁﬂﬂiﬁﬂumm%ﬂg’jﬁﬁ RIRIN
& a o = a A a P ! 1 ¢ Y]
HunsgIuieIiu GanniiansannInm1InIsAI5eninelssmnaty 09An1SNI1SATLan
(WTO) azthunasgiuvasteinduildidunasilunisssiudeiinig
NNVIAUENTTUITNITIATINITUINTFIUDINIT ADNITAUATBIFUAN
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& aa ° P A a o | A vy Y
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Qll =3 [ Yal LY} Y
muviauasUSuUTsnsguliamsnsaulagiuade
@ 4 1 < 1 % 1
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1. 1nsgrunediuzeamaly Ysznausme 8 a1
- @1UlgUNY AT TANLNET
3 X
- @N28NB1MNS @vasdeUL waransUuuaulueng
- @ansiennAglueInng
- ENVIFVANWULRIVNS
 ANUNITIATIEY Laztneed
- @NANSANANG ANYIEAIIUDIINT Ay
- @19719¥UUNSASIVEDY WALNIT00NLUSUTDIAUAT BIMISUNILAY

d999n

P eudineunidayavinarsainuaendenisdinmuesuseinelng,
“Imaﬂﬁmmgﬂummiswdwﬂﬁzwm,” duAudlaTug 8 NOBNIAN 2559, 910 http://bch-

thai.onep.go.th/Codex.html.
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nieluuinsgiunianiue I siineldesduiilednifie uinsgiu

FwhensuiRnugueunsieiiledni’ (Code of Hygiene Practice of Meat) ain15U5uUss

2 Stuart A. Slorach, “ Codex Code of Hygiene Practice of Meat,”
Accessed May 5,2016, http://www. oie. int/ RR- Europe/ eng/ events/ FS- SS- Codex-
CHPM.pdf.
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1. ednidewasndeuasimunzausanisuslan Feuddimsiuynau lawn
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2. AITENNTORNNYMUNELNBAIUANLAE VLA TIANSURAYRUAEINTS
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4.1.2 aasguiinensuntlasgunndnd (Terrestrial Animal Health Code)
1105571u31918n15UnJosgunIndnd n3e Terestrial Animal Health
Code Huduinasgruiloanlngesdnislsassuindaisewinsuszme (Office International
des Epizooties; OIF) tla¥nguszasdlunmswannauamvosdninaznsinatadnmdnivn
Tan uazmuaunsvudaadoudenionisirdniviondndusiandnissnitsUssimaieli
AnanavaendouardestuliliiAnnisunsnsznevesdelsafienaiinandnividonan ot
INANIANE
Tuwasgruaduiiinisdmuaisnisildadafudazeiaenly lae

o =2 Y 6 ¥

Atlsteaiannmdmililu Chapter 7.5 Slaughter of Animals tWeundnideslilwdnideslasu
@ 4 1o < a o g.j/ 1 1 (v 53 |gj
AUty ndnsuuleglidndu Inelinnsivuadunausig 9 Tulsuedaifuntunou
Aoun15aind@nd 1wy nsvudanieudrednd n1sindad nsauadndluninds was 38n1s
P1AR LA ILANTANULANA19NUDDN LUMUANYULVDIARIUY UDNINNILAINUAITNNS
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4.2 prsnmuanInsgIulsedndad nnsedadinanisuilan waznisvudailednd

luavanglsy

annnalsulsaaiuiseuddguesnisundesduasesguowideveuszyns
naenu liinseonngnaeiiieriuiiesnutasadovese s queunsiovesguilan
sulufamsuniesdunsesatainimvesdniluguuuusiig 4 iilefvuanseuvesnisufln
Tisemmaun@ninluteduld Tnefiiiusniinnseennguilumatssuuuy dilusuuuures
seidouanninglsy (Directive) way ngann1nglsy (Regulation) 1gAINULANFIIYDY
suifvannmglsvuazngannimglsy duie seidevanninglsy (Directive) 1981114
Usenaandnliannsasidumseanngmnenigluliaenadosiussidsuannglsubuls
wigneanuluguvesnganamglsy (Regulation) Wad AsiinanniuUssneaBnlagnss
TuadsruldlngliidasinussuungruneneluvesUssmeauBnusiasussmesn

Tudureanisunilosguoundovesfuslnaiedaity anamylaulaeigan
glsUnazanzuunIuLisannInglsy (The European Parliament and the Council) taaan
ngvanefieafiugueuiisresamis (Food Hygiene) Fansaunquasudnisuaniiiodn
nsrUILNTtURBUNTIS I uaznisaneidiedn lunaaieduemsdniumsuilae
Sodouou U .. 2008 FefinadsduldRoudTud 1 unsiau a.a.2006 WWuduan Tned
navunY 3 atunan® laun

1. nganamelsy 71 852/2004 Fufl 29 wwngu 2004 MegveuTeMIasy
91113 (Regulation (EC) 852/2004 on the hygiene of foodstuffs, 29 April 2004)

2. nannwglsy 71 853/2004 Fuil 29 e 2004 Msnendninasigueusy
VOIUNAINLTAV09871115807 (Regulation (EC) 853/2004 laying down specific hygiene
rules for food of animal origin, 29 April 2004)

3. ngava1nglsy A 854/2004 ufl 29 Wwiwy 2004 1d8n5AIMUA
vaninasiAgaiumsialitinsnismunuvesnaiglunde fusinduvdeiuiaanda iild

d1u5un13u5lam (Regulation (EC) 854/2004 laying down specific rules for the

*European Commission, “Food Hysiene — Basic Legislation,” Retrieved on
December 1, 2015, from http://ec. europa. eu/ food/ food/ biosafety/ hysienelegislation/

comm_rules_en.htm.
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organization of official controls on products of animal origin intended for human
consumption, 29 April 2004)

nnanamelsus 3 atudsueaninednismdnnisdadeluil

1. mnusuRnveululiesemisuasads (food safety) wosgsznauianis
NUBINNT

2. laifiuanuiulanisduanutasafevesormsnasnyndunouiiinues
913 MAUATUADLLINYDINTFUILNITHAR

3. lsmndumeunisndndulusmaman HACCP

4. dmsfmunlidungilounasresyinanulsenaunisiunisuanaims

=

5. fiwuAslonsufiRfiAiogueuiovieiiielidulunaumdn HACCP Tuyn
funeuliaonadastungmng
Wi nswanemsdmsuuslaaluafadou (private consumption) ldagnnelel
Tafurosngmnewanil
ofls ngmnefannmelsulsoonunilefuasesguannsionafiuemsiing1oun
dreutiu ngannmglsudl 852/2004 iumsrmundeufoidmiuiuseneuAanimisdiny
9113lags (hygiene of foodstuffs) waw i ngavamylsui WunguaneUseneudiimue
ﬁﬁaﬂﬁﬁ’ﬁé’m%ﬂﬂszﬂauﬁfﬂmiwﬁmmmiﬁﬁLméﬂﬁmmﬂﬁmﬂmmaww (hygiene of
foodstuffs of animal origin) Bnatunils feifu nguuisatuiiAsatestuiFoslssindas
Taonss A npaviamglsy 7 853/2004 Yufl 29 e 2004 IdhevidninasigueuTeves
wraInlnue1M1dnd (Regulation (EC) 853/2004 laying down specific hygiene rules

for food of animal origin, 29 April 2004)

4.2.1 madanalsesndnuazunasgiulassindad
annmglsuiuldlinnuddmesguountiovesiuilnandnfnsiviunan
&3 Taeil ngamanglsy 91 853/2004 Yufl 29 Wi 2004 InFevdninasiguensioves
wasnlnuee1n1sdnd (Regulation (EC) 853/2004 laying down specific hygiene rules

for food of animal origin, 29 April 2004) \ungssifeudedsruiineiiugudnuasiany

o w a

Yoaunanuvesdn’ Wudeninuandfuuwazineitaaiulsaandnlaonss Tddssusening

<

Uszwmaundnvesannmelsy lnensndyaiieonuniiu Regulation tuasiinagniulssive

Y] LY

audnluanainglslagnse unnssainn1sdygiieanuluguves Directive NUszine
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dundnusarUssimAtuanunsadeneunva ftuludiuldlussmavosauld Tnonisly
sannguunenelulidenngaeaiy

nganamglsy 7 853/2004 Fudl 29 luw1eU 2004 I1FENANLA U]
guoudevesunasnuiinvese1misdnd (Regulation (EC) 853/2004 laying down specific
hygiene rules for food of animal origin, 29 April 2004) ﬁ?uﬁﬁmgmmmﬁmwmmms
ANUURADANEUD391M13 (food safety) uarguaundisveuslaa (public health)*

dednifloganegldvsdurasnguueitu laildseylidnindudaivia
Tatha uildszyreuiumasnisaaunumssndnimungrneatiul Tlsisuds nsshdeidie
nsuslaalun¥sou (private domestic consumption) en1sendaiifieuslnasuiutios

L2 I3

3an1sandndiiousinaduiutey A1ARUINTILAEIT0IAUNITAIMUANIN ISR

1 v 6

aa = | cs' 1% & o & I ~ |
Fnsadnd udansvudandoudreilodniiu aglunianuing 3 (Annex IIl) wanlseein
o fw & 1 I . Y o a & XN e Y aa )
dndidniusazussianesnilunuas Section Inadofiuaieliuilodaiuszinnyndiau §u
loun Ta nsede gns une wazung zaglu Section I: Meat of domestic ungulates® @71
PanmuanelfuiilednivseiandniUnuazdnidnninnsesneg aveglu Section Il Meat
from poultry® and lagomorphs’

Tpssasnawes nganamelsuil 853/2004 wiseenilu 4 Chapters

Chapter I: General Provision iMyuauauLusLkazilen

Chapter II: Food business operators’ obligations AuAtNIve@n1Y
Usznouns Nazresaamzidoutazlasun1siuses waziin1simualsosnandaaiunain
dgl' o ea o v ¥
Wedninundianuenanninglsume

Chapter Ill: Trade AMnuALILAEIAUTIAINITAMNEATUAINTRT

dy v & 1 ¥ a A U
bUBEN m%mamLaﬂmﬁauauuasmmqmm

*“Ensuring hygiene for food of animal origin,” Retrieved on December
2, 2015, from http://eur-lex.europa.eu/legal-content/EN/TXT/?uri=uriserv%3Af84002.

°Domestic ungulates means domestic bovine (including Bubalus and
Bison species), porcine, ovine and caprine animals, and domestic solipeds.

SPoultrymeans farmed birds, including birds that are not considered
as domestic but which are farmed as domestic animals, with the exception of ratites.

" Lagomorphs means rabbits, hares and rodents.
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Chapter IV : Final Provisions fvuaieafunisuily nielUdsuwlas
Y990 1ANLINT 2 uag 3 (Annex Il and Annex ll) Baenguuied 11919gnufuLdsuls
auanun1sal iewwu3nsUfUanAvesan ulsenounis iiduluaumdn HACCP
aun1siasuudasveanalulad muduugiimiaingimaniuszneufuainuds sl
ety pumdninasiferfugumnniuaggatiine LagauNSUBBULUULILYDINNS
uilna Tneni1s1UAsuuUatYed Annex Il wag Annex Il liidanansznudoninuanysol
Yoenguueatuil

Tuidesvesdotimualunisdadelssdndnidu nganainglsy
71 853/2004 Juil 29 WwrgU 2004 IvhendninasigueuoveunastlinyeseMEn
(Regulation (EC) 853/2004 laying down specific hygiene rules for food of animal origin,
29 April 2004) larmuatenlilu Chapter Il waz Chapter Il Iny Chapter Il Food business
operators’ obligations fvuaninivesanuUsyneuns ansvddwie HUTENOUNTAZABN
amalounagliiunissuses waziinistmuadesdadasifunandedaifivudianuen
avnnmglsude wayChapter lil Trade Avual3oaAgdfugsiansAnandasiaindn
o hazdesiienansBusuuasiluoygn

Tofmununsgruveslssirdainanamglsuldde npannmglsud
853/2004 Falgimuanmsguvedsehdnifaduiiimedednidionsuslnadmiudng
UsgLAnLyinAvu (meat of domestic ungulates) t8113Tw Annex Il Section | Chapter Il
Requirements for slaughterhouses ﬁmumiﬁﬁﬂi:ﬁﬂaumﬂiwhﬁmiﬂizLﬂmﬁmiﬁ’lﬁuﬁjﬂ
dosufiRlndulumutorsinuely chapter § Sanszdrdny deil

1.n3dnlrlssendnd lsaindnd ilassaireenasuaziaiosdle gunsal

A9 9 pgraieanenazinzan sulaun

- flszuuansisyulnafidfivane
- InsszuigeInAlio N A EEAIN

- AnunsavinANazenlade

a A

- fipdesilelunisliigns vselromslunsdasniu
_ fsyuunsszuneivideviainde

- finTeaflogunsniuasfiuiiiannsousndnitievieasdointiseen
ndaiauld etestunsunsdelusdniay

- fyuedilugitsswenanisaniiunisineaidsfesanaiannings
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2. Wietaaiunmsvuidouluilodn] lnesesdalitivesUjURnsludunousing

¥ = ¥

5 LINOBNINAU LU ADILNDIAUATOIULENANUINAINTURDUDY 9 I

[
v A v

nmsieanslulidledn dudaaniu nilviseddu Wusu

Y

4.2.2 35n1sgindandlulseaingnd

o
& o 13 =

Tunnsusegnauianislseaindnitu Tudiuvesisniseandnd 4819919

a

Aisdslandn 9 2 Usenis Ae Ysglewdluduguowndelunisusznoufanislauyaiului

a o saa

nsAuAsesavewlievesuilaa fulsslevdlumsunlesdniviemsdnaiafinmdning
4.2.2.1 M3grdadivan1suilan duguaundielunissingnd

muflananuaIanamglsuiinguuneiinsUyafnediu
guoundieiilodnilu Regulation nganamelsy 91 853/2004 Juil 29 Luwigy 2004 316
nannNaINgUeuItuYonatinveseIm13dn I (Regulation (EC) 853/2004 laying down
specific hygiene rules for food of animal origin, 29 April 2004) NHYALINUIBLNBIN
WINTN13ANYABANEYB8IMNT (food safety) waraveurdevesyuslaa (public health)

A Y o o o & oA a [ ::4'

ManwInigvesiuavewlelunmsedaiienisuslan aglunianuini 3 (Annex Iil) Tng
Y o a o & o & Y a Y [ d I
tafmuaieituilednivssinniniu duldun la nszde ans une wazung azegly
Section I: Meat of domestic ungulates &alilaszydaidnmsendnd walaszyiniogueund
15 senIetunounIsendnd waztunause o lulssehdniszdssdinisaudunisiietesiu
TalmAensuudeuluilednd Miduwlouiiinandnitazaindsuioudu

aszdfgvasterinnualuiosauowndulunisendnd taun

- IvsznaunislsehdnidesdnlvliviesujiRnislutunausiig q

WENDANAINAU

Y Ay Y d' ! & A
- ADINYDIA1ATDIULYNANUININTUADUDY
= LY ¥ dg" v fu W dy tY G QI d‘
- imsdanslilidednidudagnivu nilivsededu
- Anmsvihauazeingunsalmeinfeuniiaamgilitesndn 82
a

DNANYALYYE

4.2.2.2 n1sdniNen1suslng AUNISANEIAANINERD

Ao

nguanendinguszasdiieuntesdninldegluanaimglsuiud

q

I a

vatgadu Wunurgusuitanninglsvdulvainudidgiunisundesdniogiuiase
winsgiadnineglunszuiunisdrdadiionisuilanffinguuiseenuisesiuludiud
Tngianiy tuife nganatnglsy A 1099/2009 Tuil 26 aatau 2009 Imenisunlesdnd

Tusungﬂszi’l (Council Regulation (EC) No 1099/2009 of the 26 October 2009 on
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v

protection of animals at time of killing) M1dungitannmglslfesnulvaifienugy
Tssindnd uagnissndailindulumundnnsdunsesatafamdaifng denganaiwglsud
1099/2009 fhdungiteenuunussievannmylsuatuiiu Ae ngavininglsy 7 93/119
(Council Directive 93/119/EQ) Tnanganainglsatulus Iaduadsdulddoue Tud
1 un1Au 2556 1 Jusuun®

ngannmelsatuivssulfifenuaunissndaiife Tngusvasd
vaneUsenis Wi WWuems dieldvu ieldwils Wudu srudehmuaiiosnisendalunsd
aniduifiedoatulinszuindae Vel Lifinadeduldfunisirdafiientsvanes
MdInemans nsandad nsendninuvuusssueuysand nsandaiilunisin uay
NM13N13UEAA (euthanasia) Anszvinlasdniunnd uionsidniUniionisuilanlu
AsIIY’

As9asewes Regulation (EC) 1099/2009 wuseonidiu 7 Chapters el

Chapter | : Subject matter, scope and definitions M UATDULIA
waZAIIINAAIY

Chapter Il : General requirements Forvunrily

Chapter Il : Additional requirements applicable to slaughterhouses
Formuadinduildafuiulsendns

Chapter IV : Depopulation and emergency killing N13ananuIU
Uszmnswaznisedarilunsdlaniuy

Chapter V : Competent authority §1unautiivesdiuiig

Chapter VI : Non-compliance, penalties and implementing powers

UNAAUALINY

Chapter VIl : Final provisions untanizna

8dTnaufiUInINTINEATANUSEINA Usgdrannnglsy, “EU
aaﬂ%ﬁmumLﬁmLaﬂuL%'emmiﬁmimai’aamw i Tsaden,” duswisiouil 20 Ausieu
2557, 9710 http://news.thaieurope.net/content/view/4092/214/.

?“ Protection of animals at the time of killing,” Retrieved on
April 25, 2014, from http://eur-lex. europa. eu/ legal- content/ EN/ TXT/ ?uri= uriserv%
3Asa0002.
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= o =

lawil Chapter NilaudAyNeItunIsivuanInsgIulsendnd

o

'
a A A 2 U a

wazidesiitvuatulmilunguuneadull Ao Festndnatafnmdns (Animal Welfare
Officer) Tu Chapter Il wag Chapter I el

Chapter Il : General requirements SAIMUATITUR DU 9 Tu
nsguIuNsIndariduazdedlivinlidn SlEsummduan in3en vieldSumnunndnauy

'
L% v A

Tnglaisu wardugiietudomanatanawdnine 5 Uszms fuuelildianisiila
dnfurazslaaaumuiismunlilunawuininengvaned lunuia 1 (Annex I: Lists of
methods and related specifications) wazsosiimsiinindnituaauiudviels ietleatu
Lilsdniiuavatuaglasummuiutinsenietuneunisa

Chapter Il : Additional requirements applicable to slaughterhouses
fustumeululssindnflaglesds npanamelsuil 853/2000 Avuaiddosialunissndas

Wi iugindndlurneidadldaau wavdesljiiaudennualuninnuini 2 wag 3

(%
a

WUUv renguueadull (Annex Il Layout, construction and equipment of slaughterhouses,
Annex Ill: Operational rules for slaughterhouses) 53183 fnuades Tndnatarnindns
(Animal Welfare Officen) 13l Article 17 ninihiiagndlstha aaitagldnadely

anseddaguasnnanawglsul 1099/2009 anunsaasUld deil

1. msmﬁ'ﬂugmwummmﬁaua‘wm‘wsﬂsﬂ (Directive) 11Ty
ngannmglsy (Regulation) AnmiUAsuntasiidfnyan seidovanainglsuil 93/119
(Council Directive 93/119/EC) 1Junganaiw qiiﬂﬁ 1099/2009 (Regulation (EQ)
1099/2009) Al nsiaBugULUUINIETsuanAmMylsy (Directive) sndunganninglsy
(Regulation) fuavilvinstsduldvasngfioanulmilusuvesngavninglsy (Regulation) &

= v v

fnatsduldldias Ussinmaindndne q griusungaviniwglsy (Regulation) dnufuiiing
aduld duifetud 1 unsiau 2556 Tagliidesselvisgaundnoonnguunengluliaonndes
funnanamelsy (Regulation)  insiganuumnssessudsuanamelsy (Directive) was
ngannmglsy (Regulation) idAey Aeszilouanninglsy (Directive) tuaglisung
Uszimaaundniulueennguunenisluliaenadesiussilouanninglsy (Directive)
FeroutnaBaveu widhoonunluguveanganamylsy (Regulation) wd aziinagnitulszing

audnlagnse dnadeduldlalagladosiiussuunguuienigluvesudazUseinadn

PdrdnaunusnyinisinenssisUseina Usednanainglsy,

91Ha 19995597 12.
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nseonnglmiunlugaes ngavamglsy (Regulation) Fafungidsdulsisemaandn
nnuszmAluannmeglsudosynitunung il Inglafesselieanngmnemelususesdn

2. finardunsiiuausuRaveuldiugusznounislsseindnd
fsznaunslsshdaiduasdesduiuanislidulyamunasgu Sslallndedlmierlsn
LWinLﬂﬂUWNMMiW Hazard Analysis Critical Control Point (HACCP) LLGiﬁLﬁJJ%ﬂAM

v a o

s Mafiseguasesaiannmdnilutunaunng q de dWisesaiafnndailulsendnii
Aaud1sazlimudfy NAedeweinsinlidnigaunouniseln Feazheaimnadsndmuald
wazdosliuuladndnituaauuds wazaglifufuaiuineunisan weilunisduaseslals

[
v 6 v

doitulasunnuyndnsuuaintuseaulunisai

ya v @ LY

3. NSANNRUAMLUNIRaTERANINERNY (Animal Welfare Officer)

v
a

Uszdogilssendniudazusia Snasiifisdunluilungadull Afetiesnisivunlei
tindnatarnimdnd (Animal Welfare Officer) @eaziduginonmuau qua Widusnw i
nQinaiFng o vesamamelsy (EU Rules) wnnuiiAeademnauivimihilulsseinds? wid
wdn  vesindnataRn i (Animal Welfare Officer) i Fonnslimuugthmnauiiindi
s 9 Tulseeindn daudidwesianisluaufmdneniulsendn ] dudinnudadunous
9 lulssedailidulumunguasannmuglsy wazidaliuudlainnisanduniseg o i
Hulunonansuuzinisufiiausie Standard Operating Procedures (SOPs) 51mali
muuziluSeauTanssulm o

onanskugINsUfURMUMIe Standard Operating Procedures
(s0Ps) PiatoatulssindnitanduFemasiunounisvilidniasy mansradaliulei
dnfaauuazarliifiuAuaiundeunissh uaznisquaiienaiasile gunsaiing g Aldlmduly
pamdnatannmuesda’ linguvdensinudad anduldiniesnsilidnfaavdudy
BesidfgunEemilsdunsiunsesatainmvosdnilulseindnd wseidnildaaufioy
#suamduianndnsnu Ssfesmualidnimmadaliulaihdfduaay uazarlii

AuARTUNINBUNITEN

(% (%
(- Y- [

A5WAIAITNIRATERNINARNT (Animal Welfare Officer) 1

[ o v

Judwavesuszneunisliseendninasusasidliios wignasundutindeatafnndn o
szrobaiuluaygianielususesieanlnesgaun®n (Certificates of competence)
lnegazglasuluayginiasdeviiunisaey wWeinaruiaiiuaiuisaludiuanie wag

Tuaygntiazeantinuviinvesdnd wazauviinvesgunsainlarunisineusuailaeaniy
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JInINETFRNINERNT %150 Animal Welfare Officer ﬁLﬁuqmaﬁﬁ

'
¥

PN

o

Agganaunddulssehdnimsziluaiouaunnadaiiluynduneululssindniuas

'
[

nnaunvimtiilulssgdnidunsziiinisiiiduluaiunguesanaimglsy Wuluaiu

Standard Operating Procedures LLazl;iﬁmwnmw%ammuﬁm’j

o v a 2 '3

Tssgrdminanninunlidesdundnaia@ann indgsd (Animal

Y

v v '
v faaA 1 v 6 (3

Welfare Officer) dutaniglssgndadvuialngivinduy diulssghdnindnisendaivednd
Wouni1 1000 fwel vsesndniUnvsednidininnseeetesnd 150,000 diel lueglu
1 d‘ v @ Y Y a v o U A U 13 o 1 U o‘gj 11
PefignUsdulirediindnaiafnndnivsednlseindn ity

v ¢

4. finsunbausudgstunauig 9 aeluszuunisendad dnis
° a d' a Y o = | °o o aa 0o 9 Yo &
muunUasuklaslugaanaiiniig q leviuadouintu 1wy n1391n35n1svinlidndaau
FIUATLIALNNTULAZANTAMUAITNITAN o) ULINTU FINTAUUALTEINATAR 9

Tiuaduniull Inaselsehdniluiwredasaiwasniasogunsainldlulseindaisie

<

g1avhliseadinisusulsaldsuwdasieliduluaumaiialng

v
raa !

= = = o vy & o so
ngseilgulmiliinaseusymanaiunazyinisauileda iy
Uszimnalunguanninglsusieg msgladinsmvualilssimanauiidsosniodniludning

geannnglsvazaedlilanissusesnisuuanwiniieniu (equivalent) lutsasdangna

v
v 6 v

fulszimaguBnanamelsy (Wesuseainisandaituasidulusgisldnsuudnd) anun

seylu Chapter Il wag Nl vaengsvslaudinany lngussinanaiuazdoslinissuses

13

ANuTaLsLfun1snsguadannindadlunieuduniseanlususesguaudednd
lunisdsean’?

4.2.3 nsvudwiladnd

14 ! a v

P ¥ ! = A a v va
Gﬂlﬁ/ll@ﬂﬁ']’)lﬂLLﬁ'J'Nﬁ‘W.ﬂ']‘WQI?UNﬂ{]WNWSV]&Iﬂ']i'UfUEUG]LﬂEJ'Jﬂ'U

g ]

=

grondeilodnilunganninglsy 91 853/2004 Tufl 29 Luwigu 2004 I19EnaNLNMI

guaundisvasunainiiinuase1misdnd (Regulation (EC) 853/2004 laying down specific

"'European Union, “The animal welfare officer in the European
Union” Retrieved on August 21, 2014, from http:// ec. europa. eu/ dgs/ health consumer
/index_en.htm.

28 auilusnenIsnenIR1sUsEine Usgdranninglsy,

D9UA7 19995507 12.
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hygiene rules for food of animal origin, 29 April 2004) ﬁﬁ@mgwmaLﬁamammmﬁmm
Uaoniuue1a1m1s (food safety) wazavouldovasuslaa (public health) In15Anun
wnsgIuveseunrusilduudaenlilunianuani 3 eI USNYILaNITUUES
(Annex Il Chapter VIl : Storage and transport) @4finualiiEUsenaufian1snieiiueInig
2 1 v} < d,‘, [y Y < 2 o d" o VR dy
roswudardnnuiledn ilidulunuteiivun FeasUanszdrdglanadl

1. 1d8991n3n15951915Adn I daainsuaduiodnluriui wislmiulai
A I3 ~ A 1A ' ~
\edniazilgaumgilogisyning 3 -7 asrwaidea

2. Luaam%mmmammﬁmuﬁﬁmummaam%’umumﬁmLﬁu

3. Luaamiwﬁaaﬁqquﬁ 3 -7 99ANTALTUAAILANDUVUAILAY
AR ITUARANTTYUES LILUA Winthnfiswaazeyysiiiiuegng
a v & I | , ) v a
duladunmsianie wnnldunisvudaseninsaniudsenaunisuialugedn
anuUsenaun1suile lneazasaliszaziiailunisvudaluiu 2 9219

4. \Wadnuyuds azdaavinnsuaiudalusiuiiagngliddngq

5. wedninlulivinnisussyiniazfesgninusasuudwend1aninain

r.glj o ea o Y & v P U &’
WUBERINNINTITUTIYNUNLEA wWeteasiunisiulou

4.3 n1simuaninsgiulseeindnd nassindadiienisuiing wazn1svuduiiodnd
luussinAansgatsn
ngmingvesUsEmAavszelInfiAsatestumsimuauinsgulsesindnd
nsendnd waznisvudailednidu fatundn q Ao nguuneiishenisasaaeuiiodns
(Federal Meat Inspection Act (FMIA)) uag nmaneindaenisnsindeuiiiodnidn (Poultry
Product Inspection Act) #aflunguunefiitufioduasosnuaonssveuslnaiilodn

Twiladutiednituianudasadie gnaveundiliuinsgiu wag nguuiedndienisandn’

1 A

9¢195luY w535 (The Humane Slaughter Act) Nillgasanuneiionuasesdnd lagnisan

9 q

o
& o v

Autanndnsnuanduneusng q lunszuaunisandnd dadu mmsauaumnsgu
1598idn] ﬂ'1'iszhﬁ’wil,t,azﬂ'rieuudmfaé’mimmﬂizLwﬂau%’gaLu%mﬁ?u%a@ﬂuﬂgwmwma
atuusznouiu Tnefinguanendn Wun nguaneidienisamadeuidedn] (Federal Meat
Inspection Act), ﬂg%ma’jw’hamimmaauLﬂf@é’mﬁﬂﬂ (Poultry Product Inspection Act) k@

nVINeIRIENIEEeIeg 1Ny YesTIU (The Humane Slaughter Act)
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4.3.1 M3dnndlseeindnduazuinsgiulseeingnd

&

NOMUIEI1AI8N1301 3980 ULLRERT (Federal Meat Inspection Act) 30
FMIA Wunguuievesussinaanigaiusng Sganinanansinguuisaduiiy faued

A.A. 1906 afeusesrunsuaslenas saan wavwnludindulul A 1957 TTnguszasd

~ o o

WefiMuALINIFIuANAT o AkargUouITeveslsndnduasdun ousing q Tun1swan

Wadniieuselevuniainuemsvasasie Inen1sivualvgingidesiunssuiuninga

a va '

LarusTYlednideslfuRnuuinsgiuitnienisendnd n1sussyilodniuasdunaudu 9

lunisnszinssuiedndifiodrluiduemisdudewduluauiingnunadiimualiodis
wsanse tedesiuguilaailednilvivasndvainarsvuieu waziialiaiiudula

1Y a A & X o < ! X o s 2 1 ' LY 1%
wngustnadengeiedniluiluemnsintedaitulaiiunisnsiaaeuagiuasansauu

| = A ¥

Aeuvzialleguilan nguuneiimvualyiinisnsialsadainewinnisendnd 1lin1sesqe

e

v
=] (% v 6

Wednindetiunas waznmuatunauljUssine 9 lunseuiunisendaivazudniilodn

valulsseindniuaslssnuussyilednilugngueundie
o & O 1 [ ¥ 1Y & o <
Wil Aaudd a.a. 1906 1uduNT NUaNgINRIEN1InTIvEeULledn
(Federal Meat Inspection Act) Hulsdinsauaguilsdnitn sieunlud 1957 Jadinguunednadu

AINOVNIEIIMEN15HTIIaRUlednIUn (Poultry Product Inspection Act (PPIA)™ dmisu

va ¥ o

mvaulTlavlsnuuTsINandugiandn iUn AlyaRvetvualuyiuesfediu ngvung

£%
v a

eaesatuiivualviiiiiminviinisasiagevilovesdninnyiinninedmiielusgene «

i o Y v ¥ ¥

FURMENAUAINUOFR INUNTIAY LIIMTUINILTIINITATIVFR VTN ULALVAIT MR
« [y 19 Yl o o ea & ~ & [ = (Y & o ea
wedssiuldlviinisihdaindulse Gwelsaunduoinis wazinisuseriunsillodnin
wnzausan1sluuslan Lage1alin1InsIaeIniieAuMAIuN NI oo dIrananmMnIN
LarAUUaenfuraLlodnd wardalin13nTI19aRUNNTUADY VIINITHER UTTY JUNTENI

yuds elmiulaindssusiduiianuvasnss wazldtnaainasamnuanuduass

PUnited States Department of Agriculture, “Overview Celebrating 100
years of FMIA,” Retrieved on November 28, 2014, from http://www.fsis. usda. gov/ wps/
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Inspection : ovenview,” Retrieved on December 11, 2015, from

http://www.meatsafety.org/ht/d/sp/i/26606/pid/26606.
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labeling TnediaszdAgy il

15 United States Department of Agriculture, 826473 159055977 15,

' The National Association of State Departments of Agriculture,
“Backeround ansd history on interstate shipment of atate-inspected meat and poultry
products and meat and poultry inspection programs,” Retrieved on August 21, 2014, from

http://www.nasda.org/File.aspx?id=1670.
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" The Humane Slaughter Act Section 1902 Humane methods

No method of slaughtering or handling in connection with
slaughtering shall be deemed to comply with the public policy of the United States
unless it is humane. Either of the following two methods of slaughtering and handling

are hereby found to be humane:

(a) in the case of cattle, calves, horses, mules, sheep, swine,

and other livestock, all animals are rendered insensible to pain by a single blow or
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WATT A WAL
(b) un1snszvhegnefiuywesssy 33 Section 1902 (a) ABN3
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Aon1sendn inufiznssuneadeuuuds Uewish faith) demaundy o Avilsdnlid
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dodninoustuarizlunisirdniionliluyszsunanguuieiionin Code of Federal
Relations (CFR) Title 9 Animal and Animal Products Chapter Il Food Safety and
Inspection service, Department of Agriculture Subchapter A Agency Organization and

terminology; mandatory meat and poultry products inspection and voluntary

gunshot or an electrical, chemical or other means that is rapid and effective, before

being shackled, hoisted, thrown, cast, or cut; or

(b) by slaughtering in accordance with the ritual requirements
of the Jewish faith or any other religious faith that prescribes a method of slaughter
whereby the animal suffers loss of consciousness by anemia of the brain caused by
the simultaneous and instantaneous severance of the carotid arteries with a sharp

instrument and handling in connection with such slaughtering.
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¥ Michigan State University, “ Title 9 Animal and Animal
Products Chapter Il Food Safety and Inspection service, Department of Agriculture
Subchapter A Agency Organization and terminology; mandatory meat and poultry
products inspection and voluntary inspection and certification Part 313 Humane
Slaughter of Livestock,” Retrieved on December 6, 2014, from https://www.animallaw.
info/administrative/us-slaughter-humane-slaughter-livestock-regulations.

 The National Association of State Departments of
Agriculture, “Background & History On Interstate Shipment of State-Inspected Meat

and Poultry Products And Meat and Poultry Inspection Programs,” Retrieved on August

21, 2014, from http://www.nasda.org/File.aspx?id=1670.
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1
Ua Al o g

iasiniruauazideavsediv msujuanadniulsngns idulumumsni 1 uazds 3
FaMuuaIUUG  thawinmvue  wadsesalssiiy 2e9NeIIUFUMINBAIUAZDINS
UG NNBY. 9004

M5NN 1. AU NMVUALITRTUsTHEY

as

389N3 NUANIIBUA anauszLiu

1. mazudegnsil | 1.1 wivussudgnsdasudausaasiiiuiinnzay | anaiida wasasia
0 1.2 mapusddeslasuayanannnsuleadnd lnaafieTog
1.3 Linudvgnsthavdanaiashwlfugnaund
1.4 gnsdeuniilsghnaunazagiios 2
il wazdaslilignsaaamnsiiu 12 #la
fnnany

2. MIFUGNTHAIN | 2.1 ATIRFUNINWGNINBURN ATIANU UaATIA
2.2 Aausngnsthevsaasdenihelilurangnsthe | duiin

wazzh luviagniduvasnnzngnsunduad

2.3 suheanuazaauasldmznifanmusily

UITNNFNINAAT

14 [

3. MANWNENT 3.1 sunsnsasiuiuhnugnsiidha Tasfiduil | aseida
waglaiesnd 0.8 m” da 1 6

3.2 Taqildfenuudauss ffdsulifidueuvia
uon LifalWideduanaiugns uasiudaslaisy
3.3 fhlWansiuashaiiaana

3.4 imududannaaniniasi lvday

3.5 Amhhemuszadgnandanaugnadiaen
3.6 SuhanudzaauazEhEaLnMABNTNGNS

nasaaugnsnznvneudy wasiinldaneanadn
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8NN3 NUTTAHUG oavUssLEY
=
LWENWD
4. M3NFNT 4.1 18%ahuuulainsinu AFIANIR

4.2 devihlWgnsaaunauzn

4.3 gnadeslifudaiuiasneza

4.4 gunsafitlfunsradashanuazaiauasahife
ynnasmasldny

4.5 Usarliidanaannagnsaganysoiuula
Waand) 4 Wi

4.6 dwansignaud

4.7 nenuazangunsel wazusnndasdanasn

5. MIIN YAUU

5.1 gamgiiihaaelidind) 58 °C szaznaniildann

MIANUR azNIIA

waEMIANAY ANANNUSA UMY NYDNNI ALY AYDIFNS tenansNNEITDI
5.2 gNSNYNANUAINDIYAUUBDNNNA
5.3 OMALNMNUALIVIANENITNY NI IDDNVING
5.4 aNgNINGNRIU

6. MIAAM 6.1 AONMUNINNAINENINUINAUMNNIZYNABYED | #5IANTIA

N1

2
7. ﬂﬂ‘iLLElﬂLﬂ‘Ji’Nl‘Ll

7.1 w3eludaaueanaanleovyng waztaIaaludas

MIANU LhazHNIIA

aan Tiwandudaumngns LanaNINNeTDY
7.2 iMIasamngnsuaztaIaslutivaany
Uananesaguslag
8. MIININGNT | 8.1 WIFNAINFNIIALENNINTNNTLYNFUNAY Uas | #5IANTA
aaduladunasaen
9. MMANY 9.1 ANWNFNIVNAWUNDUNMIUUGDADBN MIYALU | HTIANTA
d£2109INFNT MIuenAIadluaan wasnMseEn
a a =l d? Yy ad v a
10. M3angamil | 10.1 angauaimngnsvisaiiia lilgamgiin N5INAYUNNILDL
Mngnsvsatilagns | gudnanmngnsvsatiialitiu 7 °C neudmihe | enaisitiendas
WIasTHINMaNUSnLiNesad v
10.2 Uuiingaumdizngnsniaiile
v < < dgl v 1 g’
10.3 melwisunumngnsvsaiiiadalaifineai
nnmsmuwiuzaslaihduianusn
11. MIAAUGN 11.1 anuazanagUnInifaueaila eI

11.2 USNUNAALAIA DINULENNNUNHEN DU )
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378N

DUNNIBUR

Fan329Ussdiu

wazmuaxMIaanyaEUlianuluvissdauss

DENNLTNIIN

12. MIUIN

v > v

12.1 MusussaasnumuuazUasanelumsly
UTIADINT UALHUMUADMTUUEN
12.2 §9aNMNU wadaANNNTTYUURNINABIBIY
Togaau wazizamueuMaNLIn 0.12.3
12.3 UShaiiussIyamruzmzivhanagnla

v ° v v & £ A
MNTDANNANNFZDIALG FINULENNINNUN
NARDU )

M5ANUR

13. JUADUMS
Ufuamalulsezn

13.1 Wuldaudraunmvanzay waztlaanums
Vudlauthawesqdunsdle

AINVUNDUNT

a va

Ujua

14. MSAUSIEIN

14.1 wivugnlglumsaudidassnansamuan

MSIANND LALHTING

gns lagnsuas aauugiaudnanaile Tvfiguugilaiiu 7 °c gaungi
NANAN ABDALIN

14.2 WauslagenuniuzauGenuNauaEIgns

A

e

L) Y < £ v o v

14.3 0UsITNNVIBGNUATAITNINANNEzA Y

(3HUTDNDULDENAINNNTUUEN
15. vangdwa | 15.1 dalvidguanvaclumsude mumewnn 2.1 | a5aidauazasa
mly 15.2 0 lWlguaniadinynna mMuMANIN 2.2 | 1enasnnendas
16. msuniade | 16.1 dszvuihimihideiiamsusulaamwees | a5anwia

i Taglidulumunguanainendas

4. MuushmaGianadmsulseigns

1
Ua Al o g

MUJUANOEINS
wWalvlaanngns

q

Iseghgnsldlulumumuuailumaninn o elduusihgussnaums
Wagns  wazkandnngnsnlasadeuasmansandamsuilng  loadl

granvazlumsudauasguaniaaiuyanamumManuIn ¥ 2unaumsujuialulsehgnsany

oo & v = ]
MANUIN O LLazqﬂﬂsmwmLﬂummﬂukqmqﬂsmumﬂmnﬂ |
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MANUIN D

(%

Muuzhmagianadmsulsesingns

n.1. ﬂ’li"zmﬁ\ﬁ!ﬂ'iﬁﬁam (transportation for pig)

n.1.1 wmuzmu&hqni

N.1.1.1 S aauNLTILaIiINZ

1.1.1.2 fHgagszunaamaadanaiiey  wuludu  Liinmsssunereadauazihlussuinems
puds HldguIanasndmiutlesiuuaauasiiu

v v v W v o

1.1.1.3 HINUINMNUEEIUNFNEINUMIGNT  ApaNTaniltey  wazganwanasilaeiu
lailvgnsnszlaadusanlle

n.1.1.4  lumspudegns msiiunuumnue 0.4 m” 89 0.8 m” dagns 1 67 i
- gnIYu laidasniy 0.4 m”* dagns 1 61

- Wagns IBuNgns laipendt 0.8 m” dagns 1 61

1.1.2 55U

n.1.2.1 Mssuddesljidouszidsveeinsuladod

n.1.2.2 Yazpusiazassrandmanudaiaznslinemsnequiugns Wy duiedsy
saussnngnImsaNNNIa lisansalaadvsangaloansiuiu

n.1.2.3 Ligudegnsniautheviaasiasninlunuansund

n.1.2.4 mspudsgnslussunagriansud wazluiunoimasaudamsnatinmgnsinaan

ANNITAY

n.1.2.5 szaznanlumszudimsaunge walvgnafieanueisapanga
n.1.2.6 aagansvacuduiusses

n.1.2.7 eszudegnsinialsghnaunazatinias 2 :ilae uazdaslilignssaamaiv 12
Hlaedadany
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n.2.  MIIUININTIN (reception of pig)

n.2.1  Wagnstulsegn Wimmhinesnaenugndssaenasiiedasmnungnang
1.2.2  MITHNMNEBNILINMINUEAUABNNN
1.2.3  FNNWINUAEATIRUUIIUIUGNS

n.2.4  avRgumMwdnsnauzn lasasagumwuazanuialnd wu mamela maedeulm
waziufinWa lUENENINENUNMINTIFUNMNGNINBUR o ABNNNENS lasniinnuasIalsnde

n.2.5  lunsdifinugnsthewiasedehtheluendnlilunangnsthe wazehluamniiunas
< lg’ v a v a v Y o . . Gl 2
3adunszuumszngnsUnduay  wnwulsadadalimihluenluen  (incinerator) w3atluiva

MANY UWAUNENEITDINTIU
= 1 g’ v P v L= a
n.2.6  AaWunVgnstiverauAMIEANNLATEANNMSLAUNN

n.2.7  nsdiwugnsnlasunaRuuuse e ldldgnslasuanumsinuazdashgnsuuatala
nanunvsnidulosnuii

1.2.8  MENAINNINTNNNIINULANALE ahanuazanauasldenzngamnmnusnly
UTINNFNINNATINAIN TTUE

n.3. ﬂﬂﬂﬁﬂ&!ﬂi (lairage/resting pen)

[ = Y = a & v ' [ v Aa o Ty P
n.3.1  AaNNNENT Msiintleaunsavsanumerialanzvan aeasiiaGeuliidulmenay
wiauan loageaaniulszana 90 cm Wusasliay uazidaadnias

1.3.2  NANVNLAUADINADANDIILNYENZN  waznaanNtduAsuaunalszanaie lalvy

v Yy

gNINUNAINAY (TLTUNUWUSUAZDALIENS)

n1.3.3  1gnsNAaNNNIazNINMUNMULA

4

n.3.4  megluranindesiiinlvgnsiuaaaana  wazANNWINWILEBIENIlUABNWNINUN
waglaitipend 0.8 m”* g 1 0
n.3.5  Aehenuaza1nmgnsnnainaugnsiinviess

n.3.6 lagnadhgastvaugiesinlignsaay  lesiivssqleUaailasnulilignsnasnad

ANNNABIVIAU

n.3.7  awhenuazauazn@eouinueaniingns leun ausugns Aenwngns uazeN

FEUNEE MEVAIADUINTLNZIVNALD
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n.4. N13AIGN3 (slaughter)
n.4.1 3Bmemldgnssau (stunning)

acdg v v & a1 ' v o v ' o & o 7
’JﬁVﬂ‘Zﬁ?ﬂQﬂﬁm ENL‘!J‘LJ’JS?J’]LLUUlNWﬁN’m Iﬂﬂ(ﬂ E]Wl’ﬂ‘ﬁ?!ﬂ’iﬂﬂﬂﬂauﬂﬂ?lumauu'lmaﬂaaﬂauuvim

v v
4 4

mildasaasauinIasiansaraninlidaui snsarhouldsgnanysalnaulfudnunnass
mahgnslvisaudl 4 35 e

n.4.1.1 mMskEnszualnih (electrical stunning)

n.4.1.2 Mm3lgtu Zeil 2 wuu da Yunlildnscquuailuuviaman (penetrating captive bolt

pistol) LLa:?Juﬂlsiﬁns:quum”lﬁmmﬁu (percussive captive bolt pistol)

1.4.1.3 MslEma 1wy esuaulesanlyd asnau

{ P CY v v < v

acaA c: I c} [ &
1.4.1.4 359U 9 Mnilnnudwihiviunwansauwasduneansunun v

1.4.2  N13LUNIAA (sticking)

n.4.2.1 Msumealaseliildensan zdsumasleamNganasnngnssay  lasuiugns
wie IignIuauuuuAsEaEuNee ualdiadmiuumeslogmms

1.4.2.2 M5 auKauNeaazlaUszannl 5 cm N 8 cm MSUYNADADNUVNEN tNeaLNa liLduy
<~ o 14 lel' = = =1 = ] o YV A 0!’ ]
daamuazuaudulvaiiaame moundniiulvaulmeiionzgdiessn asilnaaanslutes
anuaztiladunfnnszgnauvaseuly

o A v v o v & Y P a1 e ' ° &
n.4.2.3 N@'ﬂlﬁwﬂqq’]a(ﬂ'P]Q‘Vﬂﬂ']'n\laga’]ﬂ LLa&s&nLﬁaﬂ’)ﬂu’]ﬁauﬂuamwﬂuulu(ﬂ’]ﬂj’] 82 C Tlﬂﬂiﬁ

9

7o ldanu

n.4.2.4 wasmsumeauar mstasslvtdanasnnngnsuulivasnd 4 wil wielvidasasn
) 4 d‘:l' < < [} o a\ 4 A4 [ I
agnanysel lunsaindudaadmsumsuilaadesldmsusazainsasiuidon

1.4.2.5 aNMANNFDINFNTNYNAILT

n.4.2.6 awmanuazaaie gunsal wazusnaldeaidansen laun meseuden Wiaves

UazNUWEY MEVAUTFINULEINNASY

n.5. 1138730 YAYU ULazNISANNU (scalding, dehairing and toenails removal)

H v 4 1
A o Y

n.5.1  mngnshgnahuan Tudaanniihseunseldindaudany gamgiithlidini 58

o

C
milszasnalglumsandasdunusiugamaiizanihuazynenesgns

9 u

n.5.2  &udmvgnsngnnudraananueain gnssuaumsyavy laslulddueany
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n.5.3  lunsdinldszuuwanulumssidegnsignanuas Tiumulasldinanaee (gambrel)

= a s v
HIDASULNYILBUIBEUVIIE

1.5.4  GENANANNEEIAUTRMAINUEETY TINNEUNTl WY 699N LATBNYAAY 010

FB9TUYUNNLATDIYAVY Mevaasanu

1 v
= ] Y @ Vv e

n.5.5 PNNUFNITNONAILAINNHINIULBZNVEIBDN

bl u

n.5.6 lunsainimswnausau Tidnasegnsngnauaingusnaenay Tugunsuiisugauy

£ Yy Ad' =~
WHANONNIVING °1°zmwgmmﬂmaa

n.5.7  angnsngnEuaIcisiaEzaIa nauuenaIadluaan

1.6.  1130M%2 (head removal)

n.6.1 lfiadamagnsuinunssgnaiuaadai 1 NU3HNIBEARALEIAD (Natural seam)
n.6.2 Linelumzusuazrimissningliassiudgnsngnziua

n.6.3 lunsdiivivissdaluiugnsignanuar  Tiueniesniasiuaaumsenanngnsuas

o P v Y A . .
3adluiannUaanneuaduilaa (post-mortem inspection)

1.7. NISWENLA389luaan (eviscerating)

n.7.1  ldfledanilawazahusaunnswin  (bung)  andugnsiwerliuanaionsineguasg
Y = 2 2 v o9 Y ! @ Y v o = ' v
MNEIADDN TUAUMEMIAUENEIUNNST (TINBISNAR G3) BBNNINFNINYNRILE)

n.7.2  nstilgialledaenay  easleasnteinen  wazdaedadluzmaanlegwesaaluwnn
dasliuanludaudigns uarnundasluldmaniariesasmngliasenuigns

1.7.3  laNaledesan wazdaAIaaluteaann LAIUYIDINLAIIANELAIDa LS I asany
MaN3

n.7.4  wilpnuasnalsadaiinmsasadisuaskandn wasiuiinualumnsnu dmsumngns
wasnandnAnaan aglusnazeawinnudninn

v o v H
n.7.5 aNLﬂiaﬂuﬂ’JEluwua‘zmﬂ

n.7.6 sheanudzanausnaiaiesadluaan
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1.8. 36 Tn (carcass splitting)

n.8.1 ldlensadeariaiemngnsminesatlusanudr  lagsnianaienssgnaunatasin
< k4 =
Wulduassensegnae

n.8.2 Guduladunateannnmngnsendn aaue uasdaangnsihdnliasainaiain
n.8.3  FuhmtnuazuissuaumMwHNgnshdnuaziiiagns waztiuiinihvinasluuuuduiin

n.8.4  ANWNANNTBIAUINMNTNDINGNT

n.9. ﬂ”nsv‘i"nmwaxamsmﬂqni (carcass washing)

aNZINgnIANFaaIImuUanuazmuly Mehauazen

1.10. 1138AAMBYNEINGNS (chilling)

a

n.10.1  wasaNmngnsgehuay  Iithengnsuhgvasduiieangamgiiznngnsiiiaamgl

u

audnanalaiiu 7 °C maluna 24 9lag

n.10.2  daEsngnslilismealwadeuldadnmis TasdaEsmussuuielimngnsiiaug

DU 1dNNBY

1.10.3  winNUABITRFIUMTIANUNNGNsIuidtinaaans  wianmaTRdaUMUNN

gNIUazaUVNNN DY UAIRATUNN LUNENUMINTIVINY UV

n.10.4 savmuanmseheanzaswinnuluiasiieaadineg  adliglidsdsadlfTuias
Euloahiane

v < v =] 1 ::%’ v 1y g’ 4
1.10.5 YNLEUIDNFLDIN quLﬂmm?ﬂnqnimnwaummwwammzlmmm

1.10.6  MEVaNNTINGNIDBNNNVDIVNAUTI ABWNANNELRINBNNUT

N.11. 73RO (cutting)

N1.11.1 Houazt3aaNaN lEluNsAALAIAaedzana

v
<~ a

N.11.2 MIGAUIINGNIRaInseimeanuNaG iallesnumsniyivlazeadsydunid

9

N.11.3 EWUSUANTINGNT eWuadesdudl uazmadaudesazena lafiuidenia

Y 3’ & Yy v ?,’ g’ v Y v o g’ v 4 ?,’ <
usy Nidee lvanaanasinazae wazihein lvwianuilegldluiheth ulgweaide
A0

1.11.4  TuszuINmMsaaues eaelifilanasuuaawiusnnauduly
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n.11.5 winnudasaniis iazanameaiuazinenzngaad Naianannay

v o v Y ' ' v v " ¥ v & A
n.11.6 WQUQNfnﬁl,?naaﬂ?laqwuﬂqﬂluﬂluﬁaqmﬂLL@Q@EJ'NL?]N\T)@ Wméyl,&ll,ﬂﬂ’s?lml,?l’lvlﬂiuwuﬂ

AALATLAELAANG

n.11.7 mswlgupamweaaiiagns iduldmus wnay. 6000

n.12. NI5U399 (packaging)

1.12.1 MYULUTTAANEEDIN INNNWNFANABINAMNIWINIATTIUTNRBNAINANNN VN

N3
1.12.2  MIULUTIRILANNNUMUGDN TTUEN

1.12.3  THUaNLAIDININERNUUNM UL U amnildmhnunnmihesaniaadpadl
v P v ' a ' &
daanuianlazanulisanvae uasudmineazidaacaliil

1. Usztanues H1ngns tHagnInIaNanan

CY q{] [ A A

2. imiingndilunsu wienlaniu

q

&

3. U wau U Nede (uN) waxdu wau U nensuslaanau

4. 99 LtuZﬁWIMﬂWSLﬁU%ﬂHW

{ o Y &

5. OKWAN HANMINUIY YIDLATDINNIMIA WaaDIUNGN

n.12.4 lunsalinldmauzussyinniagiaihenuazmensamaadulild  desnuuenyss
U59908nNINYB9dU 1 wazaanuuulvianinsollasiuru uwas wasvyla

< v 1 &
n.13. msunuluviasudediy (chill storage)

a 4

n.13.1 2ngns wlagniuazuandalinuluissudifiu Fauauaamgiiqudnaralaiiu
7 °C wazanses lvamealvadauas1emg

1.13.2 msﬂ,uﬁmLLﬁLﬁuﬁmmuqulﬂﬁLﬁﬂwaﬂﬁwmﬂmsmuuﬁuwmlaﬁw (water condensate)
FURFNUTIN

[ < & a v g v g = v
n.13.3 Gli'l‘ﬂﬁi‘)ﬂﬂ’]‘ﬁ@LﬂU"ZﬁﬂE}ﬂ‘é LuaqnmazwaNamluwaqulmﬂusswﬂuagmaamLaa"n

WIDNMNANTINDUNNTYBY aoumRuaemINgns Lilagnsuasnande waziudinld
n.13.4 SnwmanuazmameluisadiBivedainee

n.13.5 aasligunsalidlavszgnnmely waslidyanauiansannauly
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n.14. MaUdNTINGDT 1UagNIUBSKANAR (transportation for pig carcass, pork

and products)

n.14.1 wivuzildaudsdasamnsamuangavaigudnaraiialilainiu 7°C asaana

1.14.2 MILAFBUENIIINGNT LHBFNTUALNANAALNDNITYUS 6BINMEANNILIATEN dIU

29NEN3 LHagnsuaziandndeslidudaiuvsonituaamnu: mnimsviauiudiuvauile
£4 Y U al Yy =

ansdesllaanuiiliinnaidems

= Y < . 4 a a Y o & v = 04 ] [%
n.14.3 UseqIousimnu3agiu (container) aastaatin minlulvldnuua viadawiueis

&4 o A da A ' 1t a '
9730 Mia’m@]am’mLﬂimwmﬂLLHG\Q?WINNM‘JLU@%QA%HHQ

1.14.4 MNUsMIBUNINUEAUAEINUNAUEIGNTNTIN

n.14.5 wWnuzzusnIaginuIzdass e Nazaa i3ausasnauuaznaIn N IuUe

1.15. A5UNUANILEY (waste water treatment)

v = o w3 o o [ s Y A v
AANNITUUUIUOUILTE LWE]ﬂ']’i‘lJi‘IJ‘\JEQQmﬂ']W‘ZIENu'l‘VN ‘[mﬂmﬂulﬂmuﬂgwmwLﬂsmlm
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MANUIN Y

wé’ﬂqmﬁma

u.1.  guanuzlunsudn (hygienic operation)

v a v Y & A vada o [
2.1.1  dasmuqunszvaumsuaamelulag laglddulumuauasunmsujuianasmsu
T5921gn3mMNMANLIN A

¥.1.2 A1FDUANNTLDINNBUNINULALUUNN TUTIBNY

2.1.3  ga9amsiasnuuazmaaunaazdainiv:  namealuwazmauanamsuanasnai

UseaNsNIn

2.1.4  30MINPINHILazMINANNTIAFNUNNE (ATaeHD 1A3899n5 wazgUnsaily
msude Tiagluamwinazananauuaznainsude meisnmsngnaasmmnzanuasiussdnsmm
TagmwsiurdunduEanuaIms

2.1.5 ANEUNEMSUS NN aLNENND

vy v ¢ Nl Ao < @ v o ol o
2.1.6 Waqa’Nﬂ’]ﬁugLLag'ﬂ‘ﬂﬂimﬂjiuwuﬂLWENWi’] Lﬂua(ﬂa’JunUﬁnuguﬂjﬁuzLLazQﬂﬂim'ﬂ‘ﬂ’]

ANNEzeN0 D1RRaguInMMUlamunikgatlsnulagm:

2.1.7  snildlumsaremausuazgunsal  esivnaiisswenaziharuzuazgunsaleng g
avluanla

9.1.8  Hsowidanuisg mruz aunsal wiamsaiianeg wazdasdinalitiemsuilau
=y [ 1 o Y a P
wialuunaariliiemsvuiau

Ay o o ¢ 1 @ o 2 &g v o ¥
2.1.9 aﬂ’]uﬂﬂﬂLﬂU')aQLLag'fQﬂﬂsm LU ')ﬂ@lﬂi'ﬁﬁ!ﬂﬂ'ﬁa LﬂiENﬂ?Qa'ﬁ/nﬁ LHRNINUNNIU UIEN
ﬁjﬂ’)juagajﬂuagﬁjﬂj?jjl,%a ﬂ’)ﬁﬁm’iﬁmmﬂSS%’J'”IQ’SJﬂQLLaSQUﬂiiﬁ LLaﬂﬁiQﬂJuLLﬂlﬁl

4 < = a a o Y 4 ) 4
2.1.10 @NLNULINFITLANDBNAINUILIUNIN LLZ‘I%N'IJ’]EILLGGNVL’JEIEI'N%GILQH

-7 -7 v "\ YV o d' Vv QQI | -7 = \l 1 v
2.1.11  sasvazwsanchtaliUseadn  wazlvauzssia ludNnaaaannuLaazde  uay
aozlunnenan ez iniiemsdudaule
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2.1.12  IWaihennasaalsenusinniguniaindass lune naumswan ssuinmn uas
WAIMIKER  MIamanuazaanaInsnaaagamedasanliazann  Ilvliwwilianna

v P [~ A v v vy A o & 2]
mmu‘[mammm Luaawazamuaﬂwmmaaﬂmwm

.1.  guanumsdIUymAa (personal hygiene)

L4 $4 Yo ) 4 = 3
2.2.1 ‘Wuﬂ\‘ﬂ‘uﬁli‘]\ﬂﬂiUﬂﬂiﬂi'ﬂEﬁIﬂWW?JEH\‘I‘L!?JEI‘L]QS 1 N

2.2.2  aufiadasdalddu anilamsayuazinmn@annese daurnusnANEaLaLHAIIN

Tdviaagn

2.2.3  Tuszwinmsujudon naeuihluluiesljudoudesamdangy sanihiudau
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1 wauy

1.1 W0IPUFUMNEATUAZDINIIUVINTG miﬂﬁﬂ’aﬁﬁﬁm%’u‘[swiﬂﬂu,aznszﬁa Myua
eazdafiddaicniu mssuddanaznsziaiidiannhiudhlseh msghlawsznssiawuy
Tinsanu madamsnnlauaznseiie 35UfTRluTswwnlauaznssiaiituasgnaadnumez  (good
hygienic practice) @apaaUMITUEIINlAWaznzla alauaznszte uaznandnnnlsezhis
doufismhe wemsuslaa

1.2 nespududneasuazemswiendi  Wildusznauduinespududineasuazanms
W@ MIUFUGTASSUTsedaT nasguail 8na. 9004 INATTIUEUANNBATUAZDINS
Wiz lele aspueii uney. 6001 wazaNAIPUFUMINEATUAZBIN WG anszla
ANATTIUEYT WNBY.6002

2 YN

¥

mm‘wmsmammi%‘tummmuaumLﬂ‘lsrmu,a £AMTUVINTOY Heaea LU

2.1 lauaznszla (cattle and buffalo) Banede dadiRedesauInlual (large ruminants) T19F

Bovidae

2.2 lsezhlawaznselia (cattle and buffalo abattoir) WNIBDY FOIUNYIBDIMSNINAIVULABH
Jogussavameznlauasnsslie  wazaamwdenmsaaudsmnnlawasnszle  alilamnuas
NaKAALNEMSUSLNA

2.3 nlauaznselia (cattle and buffalo carcass) ¥aNEHd lawaznselaNimINEIUNTEUIUNTIN
wuulinsinu wisldilluamnsuyed Teshidan v wil waze3asluaanua?

2.4 iHalawaznselia (beef and buffalo meat) N8N druvesrnlanaznseianinnuiasnny
wazwnzanlumsusloe  lasfinguiilalasee  (skeletal muscle) Wudlvel  o1asu
ASEUIUMSUWALEY we LiehunssaAslumsauanams
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2.5 WaWd® (products) wanade drudurssdainluldilavazdalivdsgl ualdiduemsues

Nywd Y 1300 AU NENE

2.6 mlauaznselis (cattle and buffalo head) WaNEde Wlauaznseiafinnpananmlauay
nsrliaNdaaudIns usRMNTEANFUNAITINABY NI

]
= )

2.7 wilalauaznselin (cattle and buffalo hide) Manade ikNIzaanNNlaLaznszliananaua

u

[

2.8 1A383luAN (white offal) WINHHI NABANINT NTTWIZBINS Il wazalezdunug

2.9 1A309lUKee (red offal) N ¥l du Lo 3y vieanan wazlan

= v o

2.10 My ldaau (sunning)  vinede Bmsihlidaisau waziinawuweidniazlisan
Wutheaunsenidanlvasanadvaaysel

2.11 Msauuulinsuny (humane slaughtering) Baneda 38mslvdaidediolaslinsuy

2.12 msvudelauasnseliniziIn (transportation for cattle and buffalo) Wi Mstadauinela

waznsziia eawvusimvnzaNnhsuaalsean

2.13 Wiviuzzudilawaznseliaizdin  (vehicle for cattle and buffalo) WMEDIY ENUNINUL
W sousInn Sndedunnldusinnlauasnseiie

2.14 MIAAUAY (cutting) WaNads MIaauenmndaisanduiudiumuingasnms

2.15 myzudemnlauwaznseiio ialauwaznselia warkanda (transportation for cattle and buffalo
carcass, beef and buffalo meat, and products) Vg mswedauthaanlauaznsziio Wialauay

N5:1a WASHAKNA® MENIVUzIUEURNIZIN LN DIFaIUNIVIE

2.16 Wnuzrudnlawaznselia tialawaznszlia waznakdm (vehicle for cattle and buffalo
carcass, beef and buffalo meat, and products) WD muwmuzﬁmmiamuQuqmw{]ﬁlﬁ

dvsuldlumsaudannlawaznsziia talawaznsziia LazHanae

2.17 MYULUTTY (package) MHEAN UTTANMITampusildussgundad ladad uasuarde

s o

2.18 WHNNUNTIALIAFNT (official inspector) MMBTN FIUNNIVITOYAAIDY HENBSUANID

9

y v oA v &g vl o v o 2 v ¢ a4 & o ¢ A v
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muaNmManuasihmibaiiadnd
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o v v o = ved o A a o = ' ¥y
2.19 WUNNURIMINN (competent person) WINEDN WEISTNUNT BIUG wWIBTIBMIEIUNIBIAU
ueaae L Juamsaunguanannememsmuanmaznuasviheiiadnd

2.20 MINTIANTA (visual inspection) WINBHI MIaTAFBUSNYAUzUNN)MeUBNUBsElaFwmil
1 431 a v o v I [ 4 [ v A
1 il wande damwineaannunng laamseasaarsaidunan wazaalddszamaunaau
Usznau Wy MssuRd MIanndu s ldleaasiialsznau wu wivsenadiaglumsanaseau 2uny
U238AMWNADININTIATBY UdIUsziiuNaN ¥zl NI oM NNAFNNATINTBAAA BN Y
naein g lumsasiavie ladgnls nefismtemsdune msdumualmsujifou vianssuiums

MU

2.21 MI05Id0Inau (ante-mortem inspection) WML MIATIFENNTNINBULIGIY

38m3le 9 leawtinnuesalseded ieenulasadauazmansansaguilng

2.22 MINTIAFAING92N (post-mortem inspection) WINEHI MITATINVINTNT WOKAN LAIDI LY

wazi MeIsNsle q leeniinnuesalsaded eanulasadsuazmanzandaguilng
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WYNZNH NNDY. 9004
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NNMIAVLLUYe LI FNEEN N
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ANANUIN N

auuzinnsufuanasnsulsginlawaznseia

(79 3 way 29 4)

n.1  mypuaslauaznszliaidiIn (transportation for cattle and buffalo)

n.1.1 wvuzaudslauaznsela
n.1.1.1 WW%H%?IHE‘*\WTBQLL%QLLSQ waztanzannulawasnszlinnazauds

1.1.1.2  HdaessunsanmaasuiNeswe Nuladu sansotlasnululvimsssunsvaadauaziin
Tuszvnemsauaa

v v v ' Ay o o P v o v  a o Ay o
n.1.1.3 Nuﬁﬂﬂu?ﬂw\nﬂuzﬂ’m‘ﬂﬁuNﬂﬂ‘LIIﬂLLasﬂiz‘Ui’] GIEN‘VIT’\nﬂ’JHG]'N’JLiﬂU ngamqgﬂaQﬂu

lillauaznszlianszlaadweanlule wazasasnuuuldminsadlanisaruinedrvussnnle

¥
=~ |

N.1.1.4  WUIBIWIHUEEIUUIINUAsINMUIN  apebifidesinnidasdamstiueeiain:

dledumitiwaslawaznsslisaanuanmnnusdiuusnn

n.1.1.5  lumsaudslauaznsslia msinunzeswvuzaiuusmnlawasnsziio tieswadmsu
v J v <~ J 1 v <~ gj 4 v v a 1 v
donnarlumstivszninmavuds  Tesanwazmstiviudaslivadeaudull  waslininay
ansanauala leamuualvlavaznsziala@aiaasiiunivasni 1 m® ds 1 61

n.1.2 A5mMsauds
n.1.2.1 mapudliufuidmassiisveaansuladnd
1.1.2.2  esimN@andvsusasslanaznszUadumiviue laaimsmiNnaa aamwand

v Y = o o ] v Y a < [ = v g P2
n.1.2.3 ?lmz?luﬂﬁ(ﬂBQ%BﬂLﬁﬂ\?ﬂ’J’]NLE{EIQ‘VWSﬂBl‘ViLﬂ@ﬂ’]iU']ﬂLQUﬂUIﬂLLB%ﬂ’i%U'rJ WU JULPadY

soussnlauaznszlisdraanuyna lisansolaadiviavgalaanseriuiy
n.1.2.4  gashisudilanaznszlioniauihe viadiamwimealdasysalswlunulewsznsziiound

o d ' ' 4 da v v da = &
n.1.2.5 wandssmssuasslussninlavaznszianfvmnauandeny ddwuaslifion s1ums
nandeamszuaslauasnszlanueinniulawasnsziainagiay
n.1.2.6 mszudlauaznsziolunauzhagriansumuazlunsdinaimasoude  asiisanannsay

lunsdinfiuaavdanumsitagdmsuilesnuuaauasiy

n.1.2.7 szaznmalumszudemsduiige  szeznarlumsaudelicsiiu 8 h Gadenu  uas
szeznm lunsauasnInlainisiiv 36 h
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n.1.2.8 avaglavaznszliovazsuduiiuszaz g wnnwuduaneiaadedunudnd  Tiguuds
dufiumsudly

n.1.2.9 meavannlawasnsslossnnmnusvsaudy  anvhanussaauazldenzniamnvue
da o o g
nldusmnlawasnszliannasa

]
o AN

1.2 mssulawaznszlanizie (reception of cattle and buffalo)
n.2.1 TauaznsziianasandelseznnaunaznadNiag 4 h tivalilawaznssiia lannnauan
1.2.2 aaglvlauaznsziiaaaarvnsliyaanil 4 h weluthy 24 h

P P ' v v v A v A A v
n.2.3 LNBTﬂLLazﬂiSUE]mI‘N?ﬂ TWLmMuWIGl‘SDQWDNQﬂGlEN‘LIENLaﬂmS‘VILﬂEI’J“lIi*NGnNﬂ{]MN”IEI

@,

1.2.4 MIAMN@aNIENINMBUEAUABNWD Taadnsufu

U a v o

AN DNFIFANNE

Vv

n.2.5 TunsainwuleuaznsziiathavsaasdanihelvuannnDluesndaihe  wazudavihg

v o v
QLﬂEﬂ?ﬁ‘]\j

= = d‘ < dl' =Y Yo v ]
n.2.6 nsdinulauaznszionnaduiuuss  slilvlewaznszlialasuanumsmnuazdasnla
waznseiianuuadlansuulesnud lesuannnaransuanlnd

n.3  Aannnlawaznselio (lairage/resting pen)

1.3.1 eanwnlawaznsziia Amsivasanansatasnuusuaauaziule Jssuuszunaamana
a o C% d' < [ = g} ] = @ = = z v 1 d‘dq =

aoumgiimvanzan Julsiudausligadnh Wy fHulieaunsevsanuaiavsla: NRRIGHU

Liduadia wazlifidmaaienviouan Tagganniiudszana 150 cm Wulaidu wassanaides

< v
tenUag

n.3.2 aannndaithelvuanavnanneannnlawaznsziinlnd ssuussunaineasliiuaannn

UAESEUUMSHA lALaznI=lialnd

n.3.3 Mmaluprannnaasiinlvlawaznssiiafuasaana  wazenumnuiuratlawaznseiialy
anWniNuN@asliiaan 2 m” 6a 1 91

n.3.4 avndaineun meluszeznaliiiv 24 b dewdhan TesanagumuwuazenuiiaUnd
wu masmela Mswedsulvn FuihvitinlawsznssiiaNazdd waztuNnuaadluenNasNEIUMS
AsdaInauzN o eannnleswlnnuaalseded vinlusansathlawaznsziiahanmely

NANMVUA AINMSLDINSUazINUAlALezNTEa LazaTIFAINaURNT Naunn
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n.3.5 amhenuazaacmlawaznssiannainaue

1.3.6 NABINMNLAUADNNADNWNNILNYANZN wazzaamudumsuauwalssinaie lulvlauas

=~ % % (%) -y k4 1T a 3 dyd?, % % L4 =~
Aseiiaviunaenau Unfiesneluiy 76 cm (Milununuguazznavadlawasnsslia)
n.3.7 ihlauaznsziiatnznausaunivue

1.3.8 ANINANNFLAUALANTDUINUADNWNLALANSTD MErdalatasnszli a2 v¥NauLa?

n.4  mghlauaznselia (slaughter)

n.4.1 38msmlidau (stunning)

(%
[

n.4.1.1 ilaussnssliadnzestvauieivaasy TeslivszgileUavsegunsainu ivalaiu
lLillauaznsziinnsanasaannngativau

n.4.1.2  mahldgaumsenagaumdssiianiliaay  Nansarinuldstnanysainay
UHidnunnass ABmavhlvaaulildaunsailduseau iaduuianannszunamihnnnseqeee
oaduanyinanszuieuazlouen  Teglilvdaieaneas wialdisnsdug  enuiwinnuy

WIVINNBYNG NN IEINNINITNNIBYD UMM

n.4.2 M5Uaaa0an (bleeding)

1.4.2.1 Mmsihidensan asshlegdwailauasnseliosay  wnumnlauaznseliaNaauuad
MADULNIUUUT LY D889 ¥30anINUULAS

n.4.2.2 Hevisgunsainldihidesasn aavhenuazaeuazzn@ennesnauldnuaidsliuaz
wasUudnuesa Wy gdadeihsaunigungiilisiing 82 «C

n.4.2.3 Uasalildensannnaniuszaznanlszana: 5 min 89 6 min (Walvildanaanata
auysal lunsdindudsadmiumsuilnadesldmauzazaasassuidon

n.4.2.4 davasnamns wellasiulildiasennsieglunssimnzaanin

n.4.2.5 awihenuazmegUnial wasiuivsnanhideesaniuszez ) wararldazaiamis

MENAUFTIINUURINNAT
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.5 MSuenIaen (head removal)

1.5.1 UENNBINANUTNNNTEYNTUNINEIUABTDNYIN  LIBAAUENTIBBNIINAILGIRDINITNS
A lvnnulendlurrewnniu g waliwiinnuenalsedaisnsonsiann  wazinuadlauas
nszlialadzmn

N.5.2 WAIIINATNGHUIPEUE THuenanasaanuazihlUvhars Manhluuslnevsaudssy

1.6 MINAWNUAZANTDA (docking and carpal and tarsal cutting)
n.6.1 MIAANN WAAUINUNTLQNUNTBUINNUNTEQNTUVEITBFANE

L 1 o d' o L v 1 el 1 v o 4 ﬂqj
n.6.2 wanuildiuvnesn wazsthnithniesnudildmauzsassu Taaldldmedudanu

o v o v o a v [ o = v o I v
1.6.3 MIRAUIINNY LHAAUSHIMIBINAY (tarsal joint) WIBWININAY (tarsus) SIUAY
MMM IFaaUSHMIaMIN (carpal joint) ¥3BUANNNUN (carpus) EIUAU UAZULENFIUUI
panlamauzsassululiaueiany

n.6.4 mnimsunulauaznsziisNgnznuad Tiunulesldindna e (grambrel) winnzuaiien

Wusaanny tadedidslauaznsziioNgnanuaimiarzuuaiuuusn

n.7 M3vtNean (dehiding)

A.7.1 M5B HIlaLeznsElaMNUUINENMMIFIUDN LAV B PNUULDIEHUININV LD

WA wasaiunas visldgunsalfaniiveanaingd

n.7.2 ldazvaienzaunnsnin usldiadaniseNusaunnsmiin wandrunnseannnlauas
nsrlangnanuan  lesmsennavin vl ldgewaadnazaiaasauuaidannsmin  visld
gunsalidmsugannsniin e lildsandsnaeludldeanmntuion

n.7.3  aaslilviimsvuidaule 9 nnnilsgiile
= ol U4 d' ] G4 1 a va cl' d' v d‘y
n.7.4 fimzuzsasiunily mbhmiiean Wnndmdjudnuiideiuile

n.7.5 MavasaianuasssihenuszaegUnsaluaziuiudnanhviisesn wu Nuvse wild

was fie Tduazaunsaldanils Wudu
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n.8  MsuanAIadluean (evisceration)

n.8.1 ldiadadasias lvendasgiulugemas  audiaomsviueaninitadesiasanauly
! v a = 1 o 2 Y 2 ! 1:1'
Faiae Waasdernen diesasluzmesn usrnuasatluzmldmamiadly

n.8.2 l#idssvsaiallarasanuazfuniadluwagnan

1.8.3 s luuenduidavumnlawaznsziia vuldihan lvldmseedrunduilavasan via
thu:l' c{' YV % YVt ::19’ [ ::l'
Hsaunamsailesnulaliiinmsvuidougamduvesmnn

n.8.4 nuAIasluznuasaIasluuey dasinnelvagasinumnlawaznsslis wialindaamane
waasliassiuann weldwinnuasalsadainansaanalagzain

1.8.5 WUNNUATIASAFTATANULDUILHANEN WATUUNNHND LUTILNY S INSUTINUILNINIOA
sanlviaglusinazasntinnuadvim

1.9  msudnnnlawaznszdia (half cutting)

1.9.1 Wnaaamsadnmnlauaznsziia lTvlgaasvsaianemnlawaznsciia loaunana
nszgnaunasudunse

n.9.2 iduladunasasnnnmnlauaznsziie uasihluvhaa wahluilnevdaudsgl

n.9.3 MnAvIuElanIaAYnSEanIAemInlataznsslinaan

n.10  MsheanNazaemnlawaznseiie (carcass washing)

ANNLALAENSEU NAITUNDUMSINEDADDN NMSUENLAIDILUADN WATMSWITN MINIEINAE

hauazane tathaandsninaadiulaaaaaraan liauvue

N.11 MSINLAIBNNBINLSUIBIYIN (carcass certification)

nashanuazaennlawasnssiaiussnuasussiumn WBSUTAIMINIFarivasn  uas
w3nwmsnasusasauiiulumunsninasivazRauliweingmnsihsemsmuaumssiuazviheg

Winded
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n.12 Msangamvgimnlawaznszla (chilling)

L v I v 2’ Vv v dl. YV I cs' v v 1Y
n.12.1 wasnnanmnlawaznselindreiihua “lmwaaumamn%uazns:uamxmﬂummgwaq

< P2 o o G|
LU LWB‘}’nﬂﬂﬁa@qm‘Vi{]NIﬂﬂﬂu‘ﬂ

n.12.2 whdunnlavaznszielilagumgiingudnaruiia lidu 7°Cc amelu 24 h naamsan

Tagiannanilaadzlnn (round muscle)

1.12.3 GenlaLaznszia tilalauaznsesliauszuu lasaaseslvmnlawaznsziia tilala

waznseliannugnay 1aannau
% o = Yy 1 1 ::i' v < = v 1 <& =3
1.12.4 0GeNTNlALaznselia IadaeINsevinialvameadiulvadauleasganide

Vv < = =1 L ‘ﬂ' 1L Y a ] g’
n.12.5 meluvaadumnlawaznsziiamsiszuuaamsiive lulvtiemsamunivaaslatimelu
Yiag

v < Vv [P ::3’ =Y =1 1 ::%’ v 1 g’ v
1.12.6 viaufuaagazann INNlEwils wazidaalawaznsziiannvauuuiuyias  waszludiug
SINNO NN NFLDIAVI AL NFNILFND

n.12.7  winnuasseNagaumsIanumalanaznsziie  wianniasadsuammgiienlauss
nszlia uazganniivias uaraatuiinlunenumsnsIIngungil

n.12.8 @asmugumsineanyeswiinnuluvasduaidne  ailligladdmdaadnluly

v < <
WBQLEI‘NIG]EIL@@?I’W]

4 = o a o v Y w Y
n.12.9 aavdigunsaiilladssguasiidyanaudedennmuly

1.13  MINOWENEIN (cutting)

n.13.1  msfausnlawaznszlio uazmsiasnszanaan MsHNEIMIUAEUIN

a 3

n.13.2  msaausnnlauaznszle Tiihluiasdaudsienuanaamgil Lildaamgiigudnas

u

e

v
1 =

d‘y a [ d! ) g v 1 ! ) ] 4
Waiu 7 °C Fmnlauaznszlisaagnaausuazaaluludrnuaensussy viadeludedrunud
Talumsaauaanmzas L

13.3  msaaumnnlawaznszianaensehimeanunad wetlasnumsasuiulavesde

f
a S o
uUN3d
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a6 v o o & - o a2 o v
1.13.4 nsdldanawudideaiialauaznsziia SEMWUSILENTUEIY LazOALFIUIA DTN
1T 2’ <~ AQ' Y o 2’ <~ v Yy vV 2’ 2’ Vv v o = gl
Tafhidaa@euas  MmithE@eslvanaanmetnazaa  waziheibh lvuwianuilesldluthaiin
muldwanihdaidenna

n.13.5 Tuszwinmsaaues aaslifiiianasuusemnunnauiuly
n.13.6  winnudavanialvazaiameayuazinenzneagnaianannauy

v o v Y ' ' v v " A v v & A
n.13.7 ﬂ')uQNﬂ"lil,?naaﬂ"llaqwuﬂﬁﬁ]usluﬂa«ﬂﬂLLGNE]EI’NL“ZINQ’Jﬂ W']NDJINLﬂE]']?]ﬂQL?ﬂIﬂluWUVI

dauaatilaadae
= o’d‘ L 1 v 1] ] &,
n.13.8 fauazaunsaiilalumsdausdasazarn uazehunmsznie

n.13.9  msutsruaumwzaaiiale THduluma unez. 6001 wasmsuiagunmumwaauile
= Y
nsstaliidulumu unaw. 6002

N.14  M3U399 (packaging)

n.14.1 m'aussa;ﬁamazﬁwé’aammimL‘%q wazmuANgunaigudnannlauasznszla iala
warnselin WaTKANA® 1YLt 7 °C fasanaaudNudauauanlawaznszia alauay

N521D WATNANA®

1.14.2  MIULUTTNNELIN  NINNNWAIFANANAAMMWINATIIUTNDDNINANNAY UMY

NALDINS
N.14.3  MIULUIITARDINANNNUMUGDNTAU

n.14.4 HuaauasaanmneaaInuuMzusUssy aanilamnunnving adntssdaedidannud
' v ' a = ' &
uladaruliannvae Nuaasneasziden aalyil

(1) Usznnuaenn il isanananzaalatacnsele

a o

(2) ntingnsillunin w3e Alansu
(3) M wau U Nude (Aunzn) wexdu wau U nensuslnanau

(4) Fawuzh lumsiiusnmn

1 A
v o v

(5) BREHAN HINNIVINE NIDLATBINNIINITA ULazFaIUNGN

n.14.5 lunsdinldnauzussyiannisgiaienuazaaviamandulile  dasnuuania
UsIgeanINYeedu ) uazaanuuuldmansollasiudu uuae wazvyld
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n.15 mspudennlawaznseiia islauaznseiin uwaznandnvaslawaznselia (transportation for

cattle and buffalo carcass, beef and buffalo meat, and products)

a 4

n.15.1  wnuzilduusidassansomuangangil lesaamgiaudnaradialiiiu 7 °C aasanm

Y Y

waztlasnululvmnlawaznssiia tilalawaznssiia waznande thansUuiloussrinemsauas

1.15.2 mstadausamnlawaznsziia talauaznsziia uaznanadnuadlawaznsziia aagrinee
ANNsziinazly  lildudanuiuvsamieasvu:  wnimsvavinzuduvesiialauaznssiia
v YV v =\ Yy =

aaatlaanuilvianunedae

n.15.3  Ussasaussmnvsamausianansasnmaamnainnlawasnsziia \alauaznssie

1] [ ]
=~

wazkandasaslaain mdriulildnyua wiadawiumeain wialagauniiaIssninauan
Tifimslevazaud

1.15.4  MINBUSIOIEENUNRUEA U eNUNaUEIlataznseliaize

1.15.5  WINUSYUEIN 8 NTNANNFLOOULARNIED NDULBLVAINNMITUUEF

1.16 M3UUMNLEe (waste water treatment)

aosfiszuuihdaiide tslsulpaamuwrsaiin lidlulumunguineiiheds
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AANUIN U

nang an¥aeEn LU

(M5NN 1 579MS5 17 wae 28 4)

2.1 qm?nvmz‘lumsmam (hygienic operation)

2.1.1  assauannszuaumswaamealulsgn  Tegliilulumuauasumsufianaamsulse

gnlauaznszliamumeniin @
2.1.2 maa}aaummaxmﬂﬁauwamasﬂ’uﬁﬂiui’lmm

2.1.3  ea9aamsiasnuuazmaInuyadtazdninvziinlse namalunazMeausnaMsNEn
peaNUsEaNS MW

2.1.4  enmsh§snwuasianNasaInduiige  e3aeda 10309905 wazgunsalluns
uae  Ivegluamwinazaianauuazaimsnda  eeIsmangnasainzanuaziUssdnsmu

1
a 1 I

Tos@msNuURIEIUNFNNEN UIVNS
2.1.5  lWRN§vsuaNiansaieans

2.1.6  vivanmuuzuazaUnsalmsiiiuiiisae udadunuinnumsuzuazalnsalim
ANNEEa10 anvnguInMmulamuniiadlsnulagmns

2.1.7  awnldlumsanmousuazalnial  edsiiznaiieawanazsihmausuazaUnsalene
aaluanla

= ::4'01 < % ¢ A a0 £4 [ Y a d%’
2.1.8  ddounaemnudgg Mzuz  gunsalnsassiaiienne ) wazeaglina lviianmsuuilau
= < 1 ° Y a d;‘;/
vsaluuvasi lvinamsuuilau

oo [~ 4 v [ =) 1 o & v o/
2.1.9  @umanudquazaunsal 1wy UL 1AIBNUTDIMS  LEREIWIINNY
hehanuazaIn wazimznge msimanuuenssniiaguazalnsal wazlanuuale

2.1.10  @auAuLenasaNaanNNUSHMNE wazithauaas Doy

-7} -7 v =Y £ 4 o d' Vv QQI | -7 = 1 1 v
2.1.11  eoazwsanhdaliUsedn  wazliuuzasialudNnavsusnnuLaazd N Ny
gazluanznan wzaziitianmsdudaule
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2.1.12  ldnehenussaralssusnmgdnainfens  luos  feumsudn  sswdnin
WAZMAIMIHEN  MIaThenNazanaINsHanasgaradasanldazana  laildliawile

Glﬂﬂ'N?ﬂNﬂuIﬂElL@(ﬂ?ﬂﬂ Llla81\‘18331@LL8')1W?J1L°D’?JBﬂﬂ§QViu\1

¥ ¥ 8 dou o & v o va - ¢ |a va Ao o &
2.1.13 iuezihuiidunamnuasile fujuenuvsegunsailjuanundungannuaziile
aaatinhazaeniaauaniionuanaIgIueeenIznsNasITuge

2.2 qﬂé’ﬂumzquﬂﬂa (personal hygiene)
2.2.1 wihnudaslddumsamagumweshatiaeios 1 A5
a.2.2  Wayaesinnuwidaviessdaiiiiulss  mauduths  vialuwmzilsaiien
fadalagrhumeamsla vhluluiuiinswan wu lsauazanms aaaaluil
(1) Wulsadtu wiaiulse
(2) Hanmsnassna@ey viawulyd
(3) funadadafiivie
(4) fimmsfaidaiiy o aa u3aayn

Wd‘d = Yo I~ d' Yo Y 1a va 1 v a 3 v
2.2.3 ghfineunanislasunaiuilasusyanaliljidnudale  astlaunamerhwuuma,
waamasnnuin e

2.2.4 @uiladasdaliay anfiadieayuazihean@onnase neudhuinumdauazvasnnly

VRNGER

2.2.5 lussninmsujianu  poeuichlvluissljidoudesandenan  sawrhiudau
swmnniansangununwlaiode frhlaln wsaunsamussahiniiszanauazaniaus

2.2.6 WMNihantvadumuazovstiu D luvasedadlalawaznsziialaadane Tidulilu
FounNlsenudn 1w

2.2.7 (Fonan fnudlay vanneguuy hiathn s890ndn wazgUnsaliasaaiiarnnuee e
4 o [ 4 4 v o < v
aavhenuazaanainsldny wazdsuhluinuliluiadesmns

2.2.8  winnuluudazviasdataglszvios uduluvesdu g leadena snduldsuayane
ﬂl YV U dgl v J dy d' a 1 &’ d' a | )
wedasiumstudeuiussniiunudadivasarauaziuindadiulaiszenn

v a4 o o & & a Y 2
2.2.9 Waguyns Sulszmuenns wiswewudmle 9 anmwgdnssuilivianzay Zeea
nalwdamsdudauluviaslficnu
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AANUIN A

wiupdzueaumsURUANAs MUl lawasnssiio

ADANWN

¥ ]
=~ =

NUNHAONFIU
Talgzana

NUNNINFIU
200

QI o = o d‘ T <~ Y Y
HAGLHE) iaNmauIaanaan fﬂi‘lﬂLﬂiiﬂ\ﬂua?JﬂLLa%ﬂ']‘JN']"Zfﬂ‘Zf’lﬂ‘[ﬂLLasﬂi%‘Uﬂ 11&8’1\‘1 ‘ZﬂﬂIﬂLLat

nszliameinaugsaa

(M5NN 1 579MS5 18 was 29 4)

wudqiﬂuaﬁnﬁsﬁaﬁﬁﬁm

* »
[} = L4 [
Sulauaznseiiaznaannn

i > 052980 INBUIN

A9UINUN

Maau

1NLaanpan

LENIBDN
AAVNULAZT DN
LANRLNB AN

a 1 v d'
Wezaanas-uantesaaluaiasn

,

Wadasan-uanadaeluuasaan
I

T A + =]
NN lAaLaznsziia

v
> A99d 0189

UseNUNTISUTDN

A9UNUN
[~
WHLEIY
aauaNmnlaaznseiia

U339

AUFI

avsulauaznsziia
WAz TNNLIYDIMNNHWNE
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AANUIN N

Lﬂ%ﬂq:ﬁauaa:qﬂﬂ'mi'ﬁﬁwtﬂuﬁaamﬂsmﬂﬂ waznszila

(99 4)

i3asilawazgunsaiiiniiudasilulashlauasnseiia Ussnaudae
(1) 103psiiavhaau
(2) gunsaliniaansan
(3) aunsnlilagatanuasteeia
(4) i
(5) aunsalauiio
(6) aunsaltimilaaan
(7 Qﬂﬂiﬂiﬁ&hL%ﬁ)
(8) maldiainslu
(9) aunsalengn
(10) qﬂﬂifﬁumulf:aiﬂuaxﬂszﬁauazwawam
(11) wpsnsales
(12) qﬂﬂifﬁmﬁ'auﬁ'ﬁﬁmn’[ﬂu,asﬂ'szﬁa Y AT BENIUS DL
(13) gunsalhanuiy wu voadu gl Sauhudia
(14) wdasFilauaznsziiofidin waziedpsramnlauaznszilo islauaznseila wazkanda
(15) donqu iudiou vann ilathn seahin
(16) Lﬂ'%lmﬁauazgﬂnsaiﬁi%’ﬁwmmazam

(17) gunsailumsiuiin uasinia3aevany
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AANUIN A

Hig

wihauazduanwalnlylusnesgiuil  wszviieh  SI (International System of Units %38

[

Le Systeme International d’ Unités) gansulvilile Heail

318013 anioe Yoyanwuainiig SI
A54 (gram) g
el —
Alansu (kilogram) kg
(BUALNGOT (centimeter) cm
AINNYN
tNMS (meter) m
T MTIUNNAT ,
WUN m
(square meter)

Py NG GG '
GV C
(degree Celsius)

= o o
1IN (minute) min
na .
#3139 (hour) h
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ATANUIN
Regulation (EC) 853/2004 laying down specific hygiene rules for food of

animal origin



L 226/22

Official Journal of the European Union

25.6.2004

Corrigendum to Regulation (EC) No 853/2004 of the European Parliament and of the Council of 29 April 2004
laying down specific hygiene rules for food of animal origin

(Official Journal of the European Union L 139 of 30 April 2004)

Regulation (EC) No 853/2004 should read as follows:

REGULATION (EC) No 853/2004 OF THE EUROPEAN PARLIAMENT AND OF THE COUNCIL

of 29 April 2004

laying down specific hygiene rules for food of animal origin

THE EUROPEAN PARLIAMENT AND THE COUNCIL OF THE
EUROPEAN UNION,

Having regard to the Treaty establishing the European Commu-
nity, and in particular Article 152(4)(b) thereof,

Having regard to the proposal from the Commission (?),

Having regard to the opinion of the European Economic and
Social Committee (2),

Having consulted the Committee of the Regions,

Acting in accordance with the procedure laid down in Article 251
of the Treaty (3),

Whereas:

(1)  Pursuant to Regulation (EC) No 852/2004 (), the Euro-
pean Parliament and the Council laid down general rules
for food business operators on the hygiene of foodstuffs.

(2)  Certain foodstuffs may present specific hazards to human
health, requiring the setting of specific hygiene rules. This
is particularly the case for food of animal origin, in which
microbiological and chemical hazards have frequently
been reported.

(') OJ C365E, 19.12.2000, p. 58.

() OJ C155,29.5.2001, p. 39.

(}) Opinion of the European Parliament of 15 May 2002 (O] C 180 E,
31.7.2003, p. 288), Council Common Position of 27 October 2003
(O] C 48 E, 24.2.2004, p. 23), Position of the European Parliament of
30 March 2004 (not yet published in the Official Journal) and Council
Decision of 16 April 2004.

(%) See page 3 of this Official Journal.

In the context of the common agricultural policy, many
Directives have been adopted to establish specific health
rules for the production and placing on the market of the
products listed in Annex I to the Treaty. These health rules
have reduced trade barriers for the products concerned,
contributing to the creation of the internal market while
ensuring a high level of protection of public health.

With regard to public health, these rules contain common
principles, in particular in relation to the manufacturers
‘and competent authorities’ responsibilities, structural,
operational and hygiene requirements for establishments,
procedures for the approval of establishments, require-
ments for storage and transport and health marks.

These principles constitute a common basis for the
hygienic production of food of animal origin, permitting
the simplification of the existing directives.

It is desirable to achieve further simplification by applying
the same rules wherever appropriate to all products of ani-
mal origin.

The requirement in Regulation (EC) No 852/2004 whereby
food business operators carrying out any stage of produc-
tion, processing and distribution of food after primary pro-
duction and associated operations must put in place,
implement and maintain procedures based on hazard
analysis and critical control point (HACCP) principles also
permits simplification.

Taken together, these elements justify a recasting of the
specific hygiene rules contained in existing directives.
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©)

(11)

(12)

The principal objectives of the recasting are to secure a
high level of consumer protection with regard to food
safety, in particular by making food business operators
throughout the Community subject to the same rules, and
to ensure the proper functioning of the internal market in
products of animal origin, thus contributing to the achieve-
ment of the objectives of the common agricultural policy.

It is necessary to maintain and, where required to ensure
consumer protection, to tighten detailed hygiene rules for
products of animal origin.

Community rules should not apply either to primary pro-
duction for private domestic use or to the domestic prepa-
ration, handling or storage of food for private domestic
consumption. Moreover, where small quantities of primary
products or of certain types of meat are supplied directly
by the food business operator producing them to the final
consumer or to a local retail establishment, it is appropri-
ate to protect public health through national law, in par-
ticular because of the close relationship between the pro-
ducer and the consumer.

The requirements of Regulation (EC) No 852/2004 are
generally sufficient to ensure food safety in establishments
carrying out retail activities involving the direct sale or sup-
ply of food of animal origin to the final consumer.
This Regulation should generally apply to wholesale activi-
ties (that is, when a retail establishment carries out opera-
tions with a view to supplying food of animal origin to
another establishment). Nevertheless, with the exception of
the specific temperature requirements laid down in this
Regulation, the requirements of Regulation (EC)
No 852/2004 should suffice for wholesale activities con-
sisting only of storage or transport.

Member States should have some discretion to extend or
to limit the application of the requirements of this Regu-
lation to retail under national law. However, they may limit
their application only if they consider that the require-
ments of Regulation (EC) No 852/2004 are sufficient to
achieve food hygiene objectives and when the supply of
food of animal origin from a retail establishment to another
establishment is a marginal, localised and restricted activ-
ity. Such supply should therefore be only a small part of
the establishment’s business; the establishments supplied
should be situated in its immediate vicinity; and the sup-
ply should concern only certain types of products or
establishments.

(14)

(17)

In accordance with Article 10 of the Treaty, Member States
are to take all appropriate measures to ensure that food
business operators comply with the obligations laid down
in this Regulation.

The traceability of food is an essential element in ensuring
food safety. In addition to complying with the general rules
of Regulation (EC) No 178/2002 (1), food business opera-
tors responsible for establishments that are subject to
approval in accordance with this Regulation should ensure
that all products of animal origin that they place on the
market bear either a health mark or an identification mark.

Food imported into the Community is to comply with the
general requirements laid down in Regulation (EC)
No 178/2002 or to satisfy rules that are equivalent to
Community rules. This Regulation defines specific hygiene
requirements for food of animal origin imported into the
Community.

The adoption of this Regulation should not reduce the level
of protection provided by the additional guarantees agreed
for Finland and Sweden on their accession to the Commu-
nity and confirmed by Commission Decisions
94]968/EC (3), 95/50/EC (%), 95/160/EC (¥, 95/161]E (°)
and 95/168/EC (%), and Council Decisions 95/409/EC (7),
95/410/EC (%) and 95/411/EC (°). It should establish a pro-
cedure for the granting, for a transitional period, of guar-
antees to any Member State that has an approved national
control programme which, for the food of animal origin
concerned, is equivalent to those approved for Finland and
Sweden. Regulation (EC) No 2160/2003 of the European
Parliament and of the Council of 17 November 2003 on
the control of salmonella and other specified food-borne
zoonotic agents (19) provides for a similar procedure in
respect of live animals and hatching eggs.

(") Regulation (EC) No 178/2002 of the European Parliament and of the

Council of 28 January 2002 laying down the general principles and
requirements of food law, establishing the European Food Safety
Authority and laying down procedures in matters of food safety
(O] L 31, 1.2.2002, p. 1). Regulation as amended by Regulation
(EC) No 1642/2003 (O] L 245, 29.9.2003, p. 4).
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(18) It is appropriate for the structural and hygiene require- that, in the event of any overshooting, food business opera-

(20)

(21)

(22)

(23)

ments laid down in this Regulation to apply to all types of
establishments, including small businesses and mobile
slaughterhouses.

Flexibility is appropriate to enable the continued use of tra-
ditional methods at any of the stages of production, pro-
cessing or distribution of food and in relation to structural
requirements for establishments. Flexibility is particularly
important for regions that are subject to special geographi-
cal constraints, including the outermost regions referred to
in Article 299(2) of the Treaty. However, flexibility should
not compromise food hygiene objectives. Moreover, since
all food produced in accordance with the hygiene rules will
normally be in free circulation throughout the Commu-
nity, the procedure allowing Member States to exercise
flexibility should be fully transparent. It should provide,
where necessary to resolve disagreements, for discussion
within the Standing Committee on the Food Chain and
Animal Health established by Regulation (EC)
No 178/2002 and for the Commission to coordinate the
process and take appropriate measures.

The definition of mechanically separated meat (MSM)
should be a generic one covering all methods of mechani-
cal separation. Rapid technological developments in this
area mean that a flexible definition is appropriate. The
technical requirements for MSM should differ, however,
depending on a risk assessment of the product resulting
from different methods.

There are interactions between food business operators,
including the animal feed sector, and connections between
animal health, animal welfare and public health consider-
ations at all stages of production, processing and distribu-
tion. This requires adequate communication between the
different stakeholders along the food chain from primary
production to retail.

In order to ensure proper inspection of hunted wild game
placed on the Community market, bodies of hunted ani-
mals and their viscera should be presented for official post-
mortem inspection at a game-handling establishment.
However, to preserve certain hunting traditions without
prejudicing food safety, it is appropriate to provide for
training for hunters who place wild game on the market
for human consumption. This should enable hunters to
undertake an initial examination of wild game on the spot.
In these circumstances, it is not necessary to require trained
hunters to deliver all viscera to the game-handling estab-
lishment for post-mortem examination, if they carry out
this initial examination and identify no anomalies or haz-
ards. However, Member States should be allowed to estab-
lish stricter rules within their territories to take account of
specific risks.

This Regulation should establish criteria for raw milk pend-
ing the adoption of new requirements for its placing on the
market. These criteria should be trigger values, implying

(24)

(25)

tors are to take corrective action and to notify the compe-
tent authority. The criteria should not be maximum figures
beyond which raw milk cannot be placed on the market.
This implies that, in certain circumstances, raw milk not
fully meeting the criteria can safely be used for human con-
sumption, if appropriate measures are taken. As regards
raw milk and raw cream intended for direct human con-
sumption, it is appropriate to enable each Member State to
maintain or establish appropriate health measures to
ensure the achievement of the objectives of this Regulation
on its territory.

It is appropriate for the criterion for raw milk used to
manufacture dairy products to be three times as high as the
criterion for raw milk collected from the farm. The crite-
rion for milk used to manufacture processed dairy prod-
ucts is an absolute value, whereas for raw milk collected
from the farm it is an average. Compliance with the tem-
perature requirements laid down in this Regulation will not
halt all bacterial growth during transport and storage.

The present recasting means that the existing hygiene rules
can be repealed. Directive 2004/41/EC of the European
Parliament and of the Council of 21 April 2004 repealing
certain directives on food hygiene and health conditions
for the production and placing on the market of certain
products of animal origin intended for human consump-
tion (1) achieves this.

In addition, the rules of this Regulation on eggs replace
those of Council Decision 94/371/EC of 20 June 1994 lay-
ing down specific public health conditions for the putting
on the market of certain types of eggs (2), which the repeal
of Annex II to Council Directive 92/118/EEC (3) renders
void.

Scientific advice should underpin Community legislation
on food hygiene. To this end, the European Food Safety
Authority should be consulted whenever necessary.

(') OJL 157, 30.4.2004, p. 33.

(2) OJ L 168, 2.7.1994, p. 34.

(}) Council Directive 92/118/EEC of 17 December 1992 laying down ani-
mal health and public health requirements governing trade in and
imports into the Community of products not subject to the said
requirements laid down in specific Community rules referred to in
Annex A (I) to Directive 89/662/EEC and, as regards pathogens, to
Directive 90/425/EEC (O] L 62, 15.3.1993, p. 49). Directive as last
amended by Commission Regulation (EC) No 445/2004 (O] L 72,
11.3.2004, p. 60).
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(28) To take account of technical and scientific progress, close
and effective cooperation should be ensured between the
Commission and the Member States within the Standing
Committee on the Food Chain and Animal Health.

(29) The requirements of this Regulation should not apply until
all parts of the new legislation on food hygiene have
entered into force. It is also appropriate to provide for at
least 18 months to elapse between entry into force and the
application of the new rules, to allow the industries affected
time to adapt.

(30) The measures necessary for the implementation of this
Regulation should be adopted in accordance with Council
Decision 1999/468/EC of 28 June 1999 laying down the
procedures for the exercise of implementing powers con-
ferred on the Commission (1),

HAVE ADOPTED THIS REGULATION:

CHAPTER I

GENERAL PROVISIONS

Article 1

Scope

1. This Regulation lays down specific rules on the hygiene of
food of animal origin for food business operators. These rules
supplement those laid down by Regulation (EC) No 852/2004.
They shall apply to unprocessed and processed products of ani-
mal origin.

2. Unless expressly indicated to the contrary, this Regulation
shall not apply to food containing both products of plant origin
and processed products of animal origin. However, processed
products of animal origin used to prepare such food shall be
obtained and handled in accordance with the requirements of this
Regulation.

3. This Regulation shall not apply in relation to:
(@) primary production for private domestic use;

(b) the domestic preparation, handling or storage of food for pri-
vate domestic consumption;

(c) the direct supply, by the producer, of small quantities of pri-
mary products to the final consumer or to local retail estab-
lishments directly supplying the final consumer;

() OJL 184, 17.7.1999, p. 23.

(d) the direct supply, by the producer, of small quantities of meat
from poultry and lagomorphs slaughtered on the farm to the
final consumer or to local retail establishments directly sup-
plying such meat to the final consumer as fresh meat;

(¢) hunters who supply small quantities of wild game or wild
game meat directly to the final consumer or to local retail
establishments directly supplying the final consumer.

4. Member States shall establish, according to national law,
rules governing the activities and persons referred to in para-
graph 3(c), (d) and (e). Such national rules shall ensure the achieve-
ment of the objectives of this Regulation.

5. (a) Unless expressly indicated to the contrary, this Regula-
tion shall not apply to retail.

(b) However, this Regulation shall apply to retail when
operations are carried out with a view to the supply of
food of animal origin to another establishment, unless:

(i) the operations consist only of storage or transport,
in which case the specific temperature require-
ments laid down in Annex III shall nevertheless

apply;

or

(ii) the supply of food of animal origin from the retail
establishment is to other retail establishments only
and, in accordance with national law, is a marginal,
localised and restricted activity.

() Member States may adopt national measures to apply
the requirements of this Regulation to retail establish-
ments situated on their territory to which it would not
apply pursuant to subparagraphs (a) or (b).

6.  This Regulation shall apply without prejudice to:

(@) relevant animal and public health rules, including more strin-
gent rules laid down for the prevention, control and eradica-
tion of certain transmissible spongiform encephalopathies;

(b) animal welfare requirements;

and

(c) requirements concerning the identification of animals and
the traceability of products of animal origin.
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Article 2

Definitions

The following definitions shall apply for the purposes of this
Regulation:

1. the definitions laid down in Regulation (EC) No 178/2002;

2. the definitions laid down in Regulation (EC) No 852/2004;

3. the definitions laid down in Annex I;

and

4. any technical definitions contained in Annexes II and IIL

CHAPTER II

FOOD BUSINESS OPERATORS’ OBLIGATIONS

Article 3

General obligations

1. Food business operators shall comply with the relevant pro-
visions of Annexes II and III.

2. Food business operators shall not use any substance other
than potable water — or, when Regulation (EC) No 852/2004 or
this Regulation permits its use, clean water — to remove surface
contamination from products of animal origin, unless use of the
substance has been approved in accordance with the procedure
referred to in Article 12(2). Food business operators shall also
comply with any conditions for use that may be adopted under
the same procedure. The use of an approved substance shall not
affect the food business operator’s duty to comply with the
requirements of this Regulation.

Article 4

Registration and approval of establishments

1. Food business operators shall place products of animal ori-
gin manufactured in the Community on the market only if they
have been prepared and handled exclusively in establishments:

(a) that meet the relevant requirements of Regulation (EC)
No 852/2004, those of Annexes IT and III of this Regulation
and other relevant requirements of food law;

and

(b) that the competent authority has registered or, where
required in accordance with paragraph 2, approved.

2. Without prejudice to Article 6(3) of Regulation (EC)
No 852/2004, establishments handling those products of animal
origin for which Annex III to this Regulation lays down require-
ments shall not operate unless the competent authority has
approved them in accordance with paragraph 3 of this Article,
with the exception of establishments carrying out only:

(a) primary production;
(b) transport operations;

(c) the storage of products not requiring temperature-controlled
storage conditions;

or

(d) retail operations other than those to which this Regulation
applies pursuant to Article 1(5)(b).

3. An establishment subject to approval in accordance with
paragraph 2 shall not operate unless the competent authority has,
in accordance with Regulation (EC) No 854/2004 of the Euro-
pean Parliament and of the Council of 29 April 2004 laying down
specific rules for the organisation of official controls on products
of animal origin intended for human consumption (1):

(a) granted the establishment approval to operate following an
on-site visit;

or
(b) provided the establishment with conditional approval.

4. Food business operators shall cooperate with the competent
authorities in accordance with Regulation (EC) No 854/2004. In
particular, food business operators shall ensure that an establish-
ment ceases to operate if the competent authority withdraws its
approval or, in the case of conditional approval, fails to prolong
it or to grant full approval.

5. This Article shall not prevent an establishment from plac-
ing food on the market between the date of application of this
Regulation and the first subsequent inspection by the competent
authority, if the establishment:

(a) is subject to approval in accordance with paragraph 2 and
placed products of animal origin on the market in accor-
dance with Community legislation immediately prior to the
application of this Regulation;

or

(b) is of a type in respect of which there was no requirement for
approval before the application of this Regulation.

(') See page 83 of this Official Journal.
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Atrticle 5

Health and identification marking

1. Food business operators shall not place on the market a
product of animal origin handled in an establishment subject to
approval in accordance with Article 4(2) unless it has either:

(@ a health mark applied in accordance with Regulation
(EC) No 854/2004;

or

(b) when that Regulation does not provide for the application of
a health mark, an identification mark applied in accordance
with Annex II, Section I, of this Regulation.

2. Food business operators may apply an identification mark
to a product of animal origin only if the product has been manu-
factured in accordance with this Regulation in establishments
meeting the requirements of Article 4.

3. Food business operators may not remove a health mark
applied in accordance with Regulation (EC) No 854/2004 from
meat unless they cut or process it or work upon it in another
manner.

Atticle 6

Products of animal origin from outside the Community

1. Food business operators importing products of animal ori-
gin from third countries shall ensure that importation takes place
only if:

(a) the third country of dispatch appears on a list, drawn up in
accordance with Article 11 of Regulation (EC) No 854/2004,
of third countries from which imports of that product are
permitted;

(b) (i) the establishment from which that product was dis-
patched, and in which it was obtained or prepared,
appears on a list, drawn up in accordance with Article 12
of Regulation (EC) No 854/2004, of establishments from
which imports of that product are permitted, when
applicable,

(i) in the case of fresh meat, minced meat, meat prepara-
tions, meat products and MSM, the product was manu-
factured from meat obtained in slaughterhouses and cut-
ting plants appearing on lists drawn up and updated in
accordance with Article 12 of Regulation (EC)
No 854/2004 or in approved Community
establishments,

and

(iii) in the case of live bivalve molluscs, echinoderms, tuni-
cates and marine gastropods, the production area
appears on a list drawn up in accordance with Article 13
of that Regulation, when applicable;

(c) the product satisfies:

(i) the requirements of this Regulation, including the
requirements of Article 5 on health and identification
marking;

(ii) the requirements of Regulation (EC) No 852/2004;
and

(i) any import conditions laid down in accordance with
Community legislation governing import controls for
products of animal origin,

and

(d) the requirements of Article 14 of Regulation (EC)
No 854/2004 concerning certificates and documents are sat-
istied, when applicable.

2. By way of derogation from paragraph 1, the importation
of fishery products may also take place in accordance with the
special ~ provisions laid down in  Article 15 of
Regulation (EC) No 854/2004.

3. Food business operators importing products of animal ori-
gin shall ensure that:

(a) products are made available for control upon importation in
accordance with Directive 97/78[EC (1);

(b) importation complies with the requirements of Directive
2002/99/EC (3);

and

(c) operations under their control that take place after importa-
tion are carried out in accordance with the requirements of
Annex IIL.

4. Food business operators importing food containing both
products of plant origin and processed products of animal origin
shall ensure that the processed products of animal origin con-
tained in such food satisfy the requirements of paragraphs 1 to 3.
They must be able to demonstrate that they have done so
(for example, through appropriate documentation or certification,
which need not be in the format specified in paragraph 1(d)).

(") Council Directive 97/78[EC of 18 December 1997 laying down the
principles governing the organisation of veterinary checks on prod-
ucts entering the Community from third countries (O] L 24,
30.1.1998, p. 9). Directive amended by the 2003 Act of Accession.

(?) Council Directive 2002/99/EC of 16 December 2002 laying down the
animal health rules governing the production, processing, distribution
and introduction of products of animal origin for human consump-
tion (OJ L 18, 23.1.2003, p. 11).
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CHAPTER III
TRADE

Article 7

Documents

1. When required in accordance with Annex II or III, food
business operators shall ensure that certificates or other docu-
ments accompany consignments of products of animal origin.

2. In accordance with the procedure referred to in
Article 12(2):

(@) model documents may be established;
and

(b) provision may be made for the use of electronic documents.

Article 8

Special guarantees

1. Food business operators intending to place the following
food of animal origin on the market in Sweden or Finland shall
comply with the rules set out in paragraph 2 in respect of
salmonella:

(@) meat from bovine and porcine animals, including minced
meat but excluding meat preparations and MSM;

(b) meat from poultry of the following species: domestic fowl,
turkeys, guinea-fowl, ducks and geese, including minced
meat but excluding meat preparations and MSM;

and

(c) eggs.

2. (a) In the case of meat from bovine and porcine animals
and meat from poultry, samples of consignments shall
have been taken in the dispatching establishment and
been subjected to a microbiological test with negative
results in accordance with Community legislation.

(b) In the case of eggs, packing centres shall provide a guar-
antee that consignments originate from flocks that have
been subjected to a microbiological test with negative
results in accordance with Community legislation.

(c) In the case of meat from bovine and porcine animals,
the test provided for in subparagraph (a) need not be
carried out for consignments intended for an establish-
ment for the purposes of pasteurisation, sterilisation or
treatment having a similar effect. In the case of eggs, the
test provided for in subparagraph (b) need not be car-
ried out for consignments intended for the manufacture
of processed products by a process that guarantees the
elimination of salmonella.

(d) The tests provided for in subparagraphs (a) and (b) need
not be carried out for foodstuffs originating in an estab-
lishment that is subject to a control programme recog-
nised, in respect of the food of animal origin concerned
and in accordance with the procedure referred to in
Article 12(2), as equivalent to that approved for Swe-
den and Finland.

(¢) In the case of meat from bovine and porcine animals
and meat from poultry, a trade document or certificate
conforming to a model laid down by Community leg-
islation shall accompany the food and state that:

(i) the checks referred to in subparagraph (a) have
been carried out with negative results;

or

(i) the meat is intended for one of the purposes
referred to in subparagraph (c);

or

(ili) the meat comes from an establishment covered by
subparagraph (d).

(f) In the case of eggs, a certificate stating that the tests
referred to in subparagraph (b) have been carried out
with negative results, or that the eggs are destined to be
used in the manner referred to in subparagraph (c), must
accompany consignments.

3. In accordance with the procedure referred to in
Article 12(2):

(a) the requirements of paragraphs 1 and 2 may be updated to
take account in particular of changes to Member States’ con-
trol programmes or the adoption of microbiological criteria
in accordance with Regulation (EC) No 852/2004;

and

(b) the rules laid down in paragraph 2 in respect of any of the
foodstuffs referred to in paragraph 1 may be extended, in
whole or in part, to any Member State, or any region of a
Member State, that has a control programme recognised as
equivalent to that approved for Sweden and Finland in respect
of the food of animal origin concerned.

4. For the purposes of this Article, ‘control programme’ means
a control programme approved in accordance with Regulation
(EC) No 2160/2003.
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CHAPTER IV

FINAL PROVISIONS

Article 9

Implementing measures and transitional measures

Implementing measures and transitional arrangements may be
laid down in accordance with the procedure referred to in
Article 12(2).

Article 10

Amendment and adaptation of Annexes II and III

1. Annexes Il and IIl may be adapted or updated in accordance
with the procedure referred to in Article 12(2), taking into
account:

(a) the development of guides to good practice;

(b) the experience gained from the implementation of HACCP-
based systems pursuant to Article 5 of Regulation
(EC) No 852/2004;

(c) the technological developments and their practical conse-
quences and consumer expectations with regard to food
composition;

(d) scientific advice, particularly new risk assessments;

(¢) microbiological and temperature criteria for foodstuffs;

(f) changes in patterns of consumption.

2. Exemptions from Annex II and IIl may be granted in accor-
dance with the procedure referred to in Article 12(2), pro-
vided that they do not affect the achievement of the objectives of
this Regulation.

3. Member States may, without compromising achievement of
the objectives of this Regulation, adopt, in accordance with para-
graphs 4 to 8, national measures adapting the requirements laid
down in Annex IIL

4. (a) The national measures referred to in paragraph 3 shall
have the aim of:

(i) enabling the continued use of traditional methods
at any of the stages of production, processing or
distribution of food;

or

(i) accommodating the needs of food businesses situ-
ated in regions that are subject to special geo-
graphic constraints.

(b) In other cases, they shall apply only to the construction,
layout and equipment of establishments.

5. Any Member State wishing to adopt national measures as
referred to in paragraph 3 shall notify the Commission and other
Member States. Each notification shall:

(a) provide a detailed description of the requirements that that
Member State considers need to be adapted and the nature of
the adaptation sought;

(b) describe the foodstuffs and establishments concerned;

(c) explain the reasons for the adaptation, including, where rel-
evant, by providing a summary of the hazard analysis carried
out and any measures to be taken to ensure that the adapta-
tion will not compromise the objectives of this Regulation;

and

(d) give any other relevant information.

6.  The other Member States shall have three months from the
receipt of a notification referred to in paragraph 5 to send written
comments to the Commission. In the case of adaptations arising
from paragraph 4(b), this period shall, at the request of any Mem-
ber State, be extended to four months. The Commission may, and
when it receives written comments from one or more Member
States shall, consult Member States within the committee referred
to in Article 12(1). The Commission may decide, in accordance
with the procedure referred to in Article 12(2), whether the envis-
aged measures may be implemented, subject, if necessary, to
appropriate amendments. Where appropriate, the Commission
may propose general measures in accordance with paragraph 1
or 2 of this Article.

7. A Member State may adopt national measures adapting the
requirements of Annex III only:

(@) in compliance with a decision adopted in accordance with
paragraph 6;

(b) if, one month after the expiry of the period referred to in
paragraph 6, the Commission has not informed Member
States that it has received written comments or that it intends
to propose the adoption of a decision in accordance with

paragraph 6;

or

(c) in accordance with paragraph 8.
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8. A Member State may, of its own initiative and subject to the
general provisions of the Treaty, maintain or establish national
rules:

(a) prohibiting or restricting the placing on the market within its
territory of raw milk or raw cream intended for direct human
consumption;

or

(b) permitting the use, with the authorisation of the competent
authority, of raw milk not meeting the criteria laid down in
Annex I, Section IX, as regards plate count and somatic cell
count of the manufacture of cheeses with an ageing or rip-
ening period of at least 60 days, and dairy products obtained
in connection with the manufacture of such cheeses, pro-
vided that this does not prejudice the achievement of the
objectives of this Regulation.

Article 11

Specific decisions

Without prejudice to the generality of Article 9 and Article 10(1),
implementing measures may be laid down, or amendments to
Annex Il or [l adopted, in accordance with the procedure referred
to in Article 12(2):

1. to lay down rules for the transport of meat while it is warm;

2. to specify, in respect of MSM, which calcium content is not
significantly higher than that of minced meat;

3. to lay down other treatments that may be applied in a pro-
cessing establishment to live bivalve molluscs from class B
or C production areas that have not been submitted to puri-
fication or relaying;

4. to specify recognised testing methods for marine biotoxins;

5. to lay down additional health standards for live bivalve mol-
luscs in cooperation with the relevant Community Reference
Laboratory, including:

(a) limit values and analysis methods for other marine
biotoxins;

(b) wvirus testing procedures and virological standards;

and

(c) sampling plans and the methods and analytical toler-
ances to be applied to check compliance with the health
standards;

6. to lay down health standards or checks, where there is scien-
tific evidence indicating that they are necessary to protect
public health;

7. to extend Annex III, Section VII, Chapter IX, to live bivalve
molluscs other than pectinidae;

8. to specify criteria for determining when epidemiological data
indicate that a fishing ground does not present a health haz-
ard with regard to the presence of parasites and, conse-
quently, for determining when the competent authority may
authorise food business operators not to freeze fishery prod-
ucts in accordance with Annex III, Section VIII, Chapter III,
Part D;

9. to lay down freshness criteria and limits with regard to his-
tamine and total volatile nitrogen for fisheries products;

10. to permit the use for the manufacture of certain dairy prod-
ucts of raw milk not meeting the criteria laid down in
Annex III, Section IX, as regards its plate count and somatic
cell count;

11. without prejudice to Directive 96/23/EC (1), to fix a maxi-
mum permitted value for the combined total of residues of
antibiotic substances in raw milk;

and

12. to approve equivalent processes for the production of
gelatine or collagen.

Article 12

Committee procedure

1. The Commission shall be assisted by the Standing Commit-
tee on the Food Chain and Animal Health.

2. Where reference is made to this paragraph, Articles 5 and 7
of Decision 1999/468/EC shall apply, having regard to the pro-
visions of Article 8 thereof.

The period provided for in Article 5(6) of Decision 1999/468/EC shall
be set at three months.

3. The Committee shall adopt its Rules of Procedure.

() Council Directive 96/23/EC of 29 April 1996 on measures to moni-

tor certain substances and residues thereof in live animals and animal
products (O] L 125, 23.5.1996, p. 10). Directive as amended by Regu-
lation (EC) No 8062003 (OJ L 122, 16.5.2003, p. 1).
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Article 13

Consultation of the European Food Safety Authority

The Commission shall consult the European Food Safety Author-
ity on any matter falling within the scope of this Regulation that
could have a significant impact on public health and, in particu-
lar, before proposing to extend Annex I1I, Section III, to other ani-
mal species.

Article 14

Report to the European Parliament and to the Council

1. The Commission shall, not later than 20 May 2009, submit
a report to the European Parliament and the Council reviewing
the experience gained from the implementation of this
Regulation.

2. The Commission shall, if appropriate, accompany the report
with relevant proposals.

Atrticle 15

This Regulation shall enter into force on the 20th day after that
of its publication in the Official Journal of the European Union.

It shall apply 18 months after the date on which all of the follow-
ing acts have entered into force:

(a) Regulation (EC) No 852/2004;

(b) Regulation (EC) No 854/2004;
and

(c) Directive 2004/41/EC.

However, it shall apply no earlier than 1 January 2006.

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

Done at Strasbourg, 29 April 2004.

For the European Parliament

The President
P. COX

For the Council
The President
M. McDOWELL
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ANNEX 1

DEFINITIONS

For the purpose of this Regulation:

1.1.

1.2.

1.3.

1.4.

1.5.

1.6.

1.7.

1.8.

1.9.

MEAT
‘Meat’ means edible parts of the animals referred to in points 1.2 to 1.8, including blood.

‘Domestic ungulates’ means domestic bovine (including Bubalus and Bison species), porcine, ovine and caprine ani-
mals, and domestic solipeds.

‘Poultry’ means farmed birds, including birds that are not considered as domestic but which are farmed as domestic
animals, with the exception of ratites.

‘Lagomorphs’ means rabbits, hares and rodents.
‘Wild game’ means:

— wild ungulates and lagomorphs, as well as other land mammals that are hunted for human consumption and
are considered to be wild game under the applicable law in the Member State concerned, including mammals
living in enclosed territory under conditions of freedom similar to those of wild game;

and
— wild birds that are hunted for human consumption.
‘Farmed game’ means farmed ratites and farmed land mammals other than those referred to in point 1.2.
‘Small wild game’ means wild game birds and lagomorphs living freely in the wild.

‘Large wild game’ means wild land mammals living freely in the wild that do not fall within the definition of small
wild game.

‘Carcase’ means the body of an animal after slaughter and dressing.

. ‘Fresh meat’ means meat that has not undergone any preserving process other than chilling, freezing or quick-freezing,

including meat that is vacuum-wrapped or wrapped in a controlled atmosphere.

. ‘Offal’ means fresh meat other than that of the carcase, including viscera and blood.

. ‘Viscera’ means the organs of the thoracic, abdominal and pelvic cavities, as well as the trachea and oesophagus and,

in birds, the crop.

. ‘Minced meat’ means boned meat that has been minced into fragments and contains less than 1 % salt.

. ‘Mechanically separated meat’ or ‘MSM’ means the product obtained by removing meat from flesh-bearing bones after

boning or from poultry carcases, using mechanical means resulting in the loss or modification of the muscle fibre
structure.

. ‘Meat preparations’ means fresh meat, including meat that has been reduced to fragments, which has had foodstuffs,

seasonings or additives added to it or which has undergone processes insufficient to modify the internal muscle fibre
structure of the meat and thus to eliminate the characteristics of fresh meat.

. ‘Slaughterhouse’ means an establishment used for slaughtering and dressing animals, the meat of which is intended

for human consumption.

. ‘Cutting plant’ means an establishment used for boning and/or cutting up meat.

. ‘Game-handling establishment’ means any establishment in which game and game meat obtained after hunting are

prepared for placing on the market.
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2.1.

2.2,

2.3.

2.4.

2.5.

2.6.

2.7.

2.8.

2.9.

3.1.

3.2

3.3.

3.4.

3.5.

3.6.

LIVE BIVALVE MOLLUSCS

‘Bivalve molluscs’ means filter-feeding lamellibranch molluscs.

‘Marine biotoxins’ means poisonous substances accumulated by bivalve molluscs, in particular as a result of feeding
on plankton containing toxins.

‘Conditioning’ means the storage of live bivalve molluscs coming from class A production areas, purification centres
or dispatch centres in tanks or any other installation containing clean seawater, or in natural sites, to remove sand,
mud or slime, to preserve or to improve organoleptic qualities and to ensure that they are in a good state of vitality
before wrapping or packaging.

‘Gatherer’ means any natural or legal person who collects live bivalve molluscs by any means from a harvesting area
for the purpose of handling and placing on the market.

‘Production area’ means any sea, estuarine or lagoon area, containing either natural beds of bivalve molluscs or sites
used for the cultivation of bivalve molluscs, and from which live bivalve molluscs are taken.

‘Relaying area’ means any sea, estuarine or lagoon area with boundaries clearly marked and indicated by buoys, posts
or any other fixed means, and used exclusively for the natural purification of live bivalve molluscs.

‘Dispatch centre’ means any on-shore or off-shore establishment for the reception, conditioning, washing, cleaning,
grading, wrapping and packaging of live bivalve molluscs fit for human consumption.

‘Purification centre’ means an establishment with tanks fed by clean seawater in which live bivalve molluscs are placed
for the time necessary to reduce contamination to make them fit for human consumption.

‘Relaying’ means the transfer of live bivalve molluscs to sea, lagoon or estuarine areas for the time necessary to reduce
contamination to make them fit for human consumption. This does not include the specific operation of transferring
bivalve molluscs to areas more suitable for further growth or fattening.

FISHERY PRODUCTS

‘Fishery products’ means all seawater or freshwater animals (except for live bivalve molluscs, live echinoderms, live
tunicates and live marine gastropods, and all mammals, reptiles and frogs) whether wild or farmed and including all
edible forms, parts and products of such animals.

‘Factory vessel’ means any vessel on board which fishery products undergo one or more of the following operations
followed by wrapping or packaging and, if necessary, chilling or freezing: filleting, slicing, skinning, shelling, shuck-
ing, mincing or processing.

‘Freezer vessel’ means any vessel on board which freezing of fishery products is carried out, where appropriate after
preparatory work such as bleeding, heading, gutting and removal of fins and, where necessary, followed by wrapping
or packaging.

‘Mechanically separated fishery product’ means any product obtained by removing flesh from fishery products using
mechanical means resulting in the loss or modification of the flesh structure.

‘Fresh fishery products’ means unprocessed fishery products, whether whole or prepared, including products pack-
aged under vacuum or in a modified atmosphere, that have not undergone any treatment to ensure preservation other
than chilling.

‘Prepared fishery products’ means unprocessed fishery products that have undergone an operation affecting their ana-
tomical wholeness, such as gutting, heading, slicing, filleting, and chopping.
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4.1.

4.2.

5.1.

5.2.

5.3.

5.4.

6.1.

6.2.

7.1.

7.2.

7.3.

7.4.

7.5.

7.6.

7.7.

7.8.

7.9.

8.1.

MILK

‘Raw milk’ means milk produced by the secretion of the mammary gland of farmed animals that has not been heated
to more than 40 °C or undergone any treatment that has an equivalent effect.

‘Milk production holding’ means an establishment where one or more farmed animals are kept to produce milk with
a view to placing it on the market as food.

EGGS

‘Eggs’ means eggs in shell — other than broken, incubated or cooked eggs — that are produced by farmed birds and
are fit for direct human consumption or for the preparation of egg products.

‘Liquid egg’ means unprocessed egg contents after removal of the shell.

‘Cracked eggs’ means eggs with damaged shell and intact membranes.

‘Packing centre’ means an establishment where eggs are graded by quality and weight.
FROGS’ LEGS AND SNAILS

‘Frogs’ legs’ means the posterior part of the body divided by a transverse cut behind the front limbs, eviscerated and
skinned, of the species RNA (family Ranidae).

‘Snails’ means terrestrial gastropods of the species Helix pomatiaLinné, Helix aspersaMuller, Helix lucorum and species of
the family Achatinidae.

PROCESSED PRODUCTS

‘Meat products’ means processed products resulting from the processing of meat or from the further processing of
such processed products, so that the cut surface shows that the product no longer has the characteristics of fresh meat.

‘Dairy products’ means processed products resulting from the processing of raw milk or from the further processing
of such processed products.

‘Egg products’ means processed products resulting from the processing of eggs, or of various components or mix-
tures of eggs, or from the further processing of such processed products.

‘Processed fishery products’ means processed products resulting from the processing of fishery products or from the
further processing of such processed products.

‘Rendered animal fat’ means fat derived from rendering meat, including bones, and intended for human consumption.
‘Greaves’ means the protein-containing residue of rendering, after partial separation of fat and water.

‘Gelatine’ means natural, soluble protein, gelling or non-gelling, obtained by the partial hydrolysis of collagen pro-
duced from bones, hides and skins, tendons and sinews of animals.

‘Collagen’ means the protein-based product derived from animal bones, hides, skins and tendons manufactured in
accordance with the relevant requirements of this Regulation.

‘Treated stomachs, bladders and intestines’ means stomachs, bladders and intestines that have been submitted to a
treatment such as salting, heating or drying after they have been obtained and after cleaning.

OTHER DEFINITIONS
‘Products of animal origin’ means:

— food of animal origin, including honey and blood;
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— live bivalve molluscs, live echinoderms, live tunicates and live marine gastropods intended for human
consumption;

and
— other animals destined to be prepared with a view to being supplied live to the final consumer.

8.2.  ‘Wholesale market’ means a food business that includes several separate units which share common installations and
sections where foodstuffs are sold to food business operators.
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ANNEX II

REQUIREMENTS CONCERNING SEVERAL PRODUCTS OF ANIMAL ORIGIN

SECTION I: IDENTIFICATION MARKING

When required in accordance with Article 5 or 6, and subject to the provisions of Annex III, food business operators must
ensure that products of animal origin have an identification mark applied in compliance with the following provisions.

A. APPLICATION OF THE IDENTIFICATION MARK

The identification mark must be applied before the product leaves the establishment.

However, a new mark need not be applied to a product unless its packaging and/or wrapping is removed or it
is further processed in another establishment, in which case the new mark must indicate the approval number
of the establishment where these operations take place.

An identification mark is not necessary for eggs in respect of which Regulation (EC) No 1907/90 (*) lays down
requirements concerning labelling or marking.

Food business operators must, in accordance with Article 18 of Regulation (EC) No 178/2002, have in place
systems and procedures to identify food business operators from whom they have received and to whom they
have delivered products of animal origin.

B. FORM OF THE IDENTIFICATION MARK

5.

The mark must be legible and indelible, and the characters easily decipherable. It must be clearly displayed for
the competent authorities.

The mark must indicate the name of the country in which the establishment is located, which may be written
out in full or shown as a two-letter code in accordance with the relevant ISO standard.

In the case of Member States, however, these codes are AT, BE, DE, DK, ES, FI, FR, GR, IE, IT, LU, NL, PT, SE
and UK.

Food business operators may continue to use stocks and equipment that they ordered before the entry into force
of this Regulation until they are exhausted or require replacement.

The mark must indicate the approval number of the establishment. If an establishment manufactures both food
to which this Regulation applies and food to which it does not, the food business operator may apply the same
identification mark to both types of food.

When applied in an establishment located within the Community, the mark must be oval in shape and include
the abbreviation CE, EC, EF, EG, EK or EY.

C. METHOD OF MARKING

9.

The mark may, depending on the presentation of different products of animal origin, be applied directly to the
product, the wrapping or the packaging, or be printed on a label affixed to the product, the wrapping or the
packaging. The mark may also be an irremovable tag made of a resistant material.

(1) Council Regulation (EEC) No 1907/90 of 26 June 1990 on certain marketing standards for eggs (O] L 173, 6.7.1990, p. 5). Regulation as
last amended by Regulation (EC) No 2052/2003 (OJ L 305, 22.11.2003, p. 1).
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10. In the case of packaging containing cut meat or offal, the mark must be applied to a label fixed to the packag-
ing, or printed on the packaging, in such a way that it is destroyed when the packaging is opened. This is not
necessary, however, if the process of opening destroys the packaging. When wrapping provides the same pro-
tection as packaging, the label may be affixed to the wrapping.

11. For products of animal origin that are placed in transport containers or large packages and are intended for fur-
ther handling, processing, wrapping or packaging in another establishment, the mark may be applied to the
external surface of the container or packaging.

12. In the case of liquid, granulate and powdered products of animal origin carried in bulk, and fishery products
carried in bulk, an identification mark is not necessary if accompanying documentation contains the informa-
tion specified in points 6, 7 and, where appropriate, 8.

13. When products of animal origin are placed in a package destined for direct supply to the final consumer, it is
sufficient to apply the mark to the exterior of that package only.

14. When the mark is applied directly to products of animal origin, the colours used must be authorised in accor-
dance with Community rules on the use of colouring substances in foodstuffs.

SECTION II: OBJECTIVES OF HACCP-BASED PROCEDURES

1. Food business operators operating slaughterhouses must ensure that the procedures that they have put in place in
accordance with the general requirements of Article 5 of Regulation (EC) No 852/2004 meet the requirements that
the hazard analysis shows to be necessary and the specific requirements listed in point 2.

2. The procedures must guarantee that each animal or, where appropriate, each lot of animals accepted onto the slaugh-
terhouse premises:

(a) is properly identified;

(b) is accompanied by the relevant information from the holding of provenance referred to in Section III;

(c) does not come from a holding or an area subject to a movement prohibition or other restriction for reasons of
animal or public health, except when the competent authority so permits;

(d) s clean;

(e) is healthy, as far as the food business operator can judge;

and

(f) s in a satisfactory state as regards welfare on arrival at the slaughterhouse.

3. In the event of failure to comply with any of the requirements listed under point 2, the food business operator must
notify the official veterinarian and take appropriate measures.

SECTION III: FOOD CHAIN INFORMATION

Food business operators operating slaughterhouses must, as appropriate, request, receive, check and act upon food chain
information as set out in this Section in respect of all animals, other than wild game, sent or intended to be sent to the
slaughterhouse.

1. Slaughterhouse operators must not accept animals onto the slaughterhouse premises unless they have requested and
been provided with relevant food safety information contained in the records kept at the holding of provenance in
accordance with Regulation (EC) No 852/2004.

2. Slaughterhouse operators must be provided with the information no less than 24 hours before the arrival of animals
at the slaughterhouse, except in the circumstances mentioned in point 7.
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The relevant food safety information referred to in point 1 is to cover, in particular:

the status of the holding of provenance or the regional animal health status;

the animals’ health status;

veterinary medicinal products or other treatments administered to the animals within a relevant period and with
a withdrawal period greater than zero, together with their dates of administration and withdrawal periods;

the occurrence of diseases that may affect the safety of meat;

the results, if they are relevant to the protection of public health, of any analysis carried out on samples taken
from the animals or other samples taken to diagnose diseases that may affect the safety of meat, including
samples taken in the framework of the monitoring and control of zoonoses and residues;

relevant reports about previous ante- and post-mortem inspections of animals from the same holding of prov-
enance including, in particular, reports from the official veterinarian;

production data, when this might indicate the presence of disease;

and

the name and address of the private veterinarian normally attending the holding of provenance.

However, it is not necessary for the slaughterhouse operator to be provided with:

(i) the information referred to in point 3(a), (b), (f) and (h), if the operator is already aware of this information
(for example, through a standing arrangement or a quality assurance scheme);

or

(ii) the information referred to in point 3(a), (b), (f) and (g), if the producer declares that there is no relevant
information to report.

The information need not be provided as a verbatim extract from the records of the holding of provenance. It
may be provided through electronic data exchange or in the form of a standardised declaration signed by the
producer.

Food business operators deciding to accept animals onto the slaughterhouse premises after evaluating the relevant
food chain information must make it available to the official veterinarian without delay and, except in the circum-
stances mentioned in point 7, no less than 24 hours before the arrival of the animal or lot. The food business opera-
tor must notify the official veterinarian of any information that gives rise to health concerns before ante-mortem
inspection of the animal concerned.

If any animal arrives at the slaughterhouse without food chain information, the operator must immediately notify
the official veterinarian. Slaughter of the animal may not take place until the official veterinarian so permits.

If the competent authority so permits, food chain information may accompany the animals to which it relates to the
slaughterhouse, rather than arriving at least 24 hours in advance, in the case of:

(@)

porcine animals, poultry or farmed game that have undergone ante-mortem inspection at the holding of prov-
enance, if a certificate that the veterinarian has signed stating that he or she examined the animals at the holding
and found them to be healthy accompanies them;

domestic solipeds;
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(c) animals that have undergone emergency slaughter, if a declaration, that the veterinarian has signed recording
the favourable outcome of the ante-mortem inspection accompanies them;

and
(d) animals that are not delivered directly from the holding of provenance to the slaughterhouse.

Slaughterhouse operators must evaluate the relevant information. If they accept the animals for slaughter, they must
give the documents mentioned in subparagraphs (a) and (c) to the official veterinarian. Slaughter or dressing of the
animals may not take place until the official veterinarian so permits.

Food business operators must check passports accompanying domestic solipeds to ensure that the animal is intended
for slaughter for human consumption. If they accept the animal for slaughter, they must give the passport to the offi-
cial veterinarian.
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ANNEX III

SPECIFIC REQUIREMENTS
SECTION I: MEAT OF DOMESTIC UNGULATES
CHAPTER I: TRANSPORT OF LIVE ANIMALS TO THE SLAUGHTERHOUSE

Food business operators transporting live animals to slaughterhouses must ensure compliance with the following
requirements.

1. During collection and transport, animals must be handled carefully without causing unnecessary distress.

2. Animals showing symptoms of disease or originating in herds known to be contaminated with agents of public health
importance may only be transported to the slaughterhouse when the competent authority so permits.

CHAPTER II: REQUIREMENTS FOR SLAUGHTERHOUSES

Food business operators must ensure that the construction, layout and equipment of slaughterhouses in which domestic
ungulates are slaughtered meet the following requirements.

1. (a) Slaughterhouses must have adequate and hygienic lairage facilities or, climate permitting, waiting pens that are
easy to clean and disinfect. These facilities must be equipped for watering the animals and, if necessary, feeding
them. The drainage of the wastewater must not compromise food safety.

(b) They must also have separate lockable facilities or, climate permitting, pens for sick or suspect animals with
separate draining and sited in such a way as to avoid contamination of other animals, unless the competent
authority considers that such facilities are unnecessary.

(c)  The size of the lairage facilities must ensure that the welfare of the animals is respected. Their layout must facili-
tate ante-mortem inspections, including the identification of the animals or groups of animals.

2. To avoid contaminating meat, they must:

(a) have a sufficient number of rooms, appropriate to the operations being carried out;

(b) have a separate room for the emptying and cleaning of stomachs and intestines, unless the competent authority
authorises the separation in time of these operations within a specific slaughterhouse on a case-by-case basis;

(c) ensure separation in space or time of the following operations:

(i) stunning and bleeding;

(ii) in the case of porcine animals, scalding, depilation, scraping and singeing;

(i) evisceration and further dressing;

(iv) handling clean guts and tripe;

(v) preparation and cleaning of other offal, particularly the handling of skinned heads if it does not take place
at the slaughter line;

(vi) packaging offal;

and

(vii

=

dispatching meat;
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(d) have installations that prevent contact between the meat and the floors, walls and fixtures;

and

(e) have slaughter lines (where operated) that are designed to allow constant progress of the slaughter process and
to avoid cross-contamination between the different parts of the slaughter line. Where more than one slaughter
line is operated in the same premises, there must be adequate separation of the lines to prevent
cross-contamination.

They must have facilities for disinfecting tools with hot water supplied at not less than 82 °C, or an alternative sys-
tem having an equivalent effect.

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

There must be lockable facilities for the refrigerated storage of detained meat and separate lockable facilities for the
storage of meat declared unfit for human consumption.

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

They must have lockable facilities reserved for the slaughter of sick and suspect animals. This is not essential if this
slaughter takes place in other establishments authorised by the competent authority for this purpose, or at the end of
the normal slaughter period.

If manure or digestive tract content is stored in the slaughterhouse, there must be a special area or place for that
purpose.

They must have an adequately equipped lockable facility or, where needed, room for the exclusive use of the veteri-
nary service.

CHAPTER III: REQUIREMENTS FOR CUTTING PLANTS

Food business operators must ensure that cutting plants handling meat of domestic ungulates:

1.

are constructed so as to avoid contamination of meat, in particular by:

(a) allowing constant progress of the operations;

or

(b) ensuring separation between the different production batches;

have rooms for the separate storage of packaged and exposed meat, unless stored at different times or in such a way
that the packaging material and the manner of storage cannot be a source of contamination for the meat;

have cutting rooms equipped to ensure compliance with the requirements laid down in Chapter V;

have equipment for washing hands with taps designed to prevent the spread of contamination, for use by staff
engaged in handling exposed meat;

and

have facilities for disinfecting tools with hot water supplied at not less than 82 °C, or an alternative system having an
equivalent effect.
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CHAPTER IV: SLAUGHTER HYGIENE

Food business operators operating slaughterhouses in which domestic ungulates are slaughtered must ensure compliance
with the following requirements.

1. After arrival in the slaughterhouse, the slaughter of the animals must not be unduly delayed. However, where required
for welfare reasons, animals must be given a resting period before slaughter.

2. (a)

(b)

(©

Meat from animals other than those referred to in subparagraphs (b) and (c) must not be used for human con-
sumption if they die otherwise than by being slaughtered in the slaughterhouse.

Only live animals intended for slaughter may be brought into the slaughter premises, with the exception of:

(i) animals that have undergone emergency slaughter outside the slaughterhouse in accordance with
Chapter VI;

(i) animals slaughtered at the place of production in accordance with Section III;
and
(i) wild game, in compliance with Section IV, Chapter IL.

Meat from animals that undergo slaughter following an accident in a slaughterhouse may be used for human
consumption if, on inspection, no serious lesions other than those due to the accident are found.

3. The animals or, where appropriate, each batch of animals sent for slaughter must be identified so that their origin
can be traced.

4. Animals must be clean.

5. Slaughterhouse operators must follow the instructions of the veterinarian appointed by the competent authority in
accordance with Regulation (EC) No 854/2004 to ensure that ante-mortem inspection of every animal to be slaugh-
tered is carried out under suitable conditions.

6. Animals brought into the slaughter hall must be slaughtered without undue delay.

7. Stunning, bleeding, skinning, evisceration and other dressing must be carried out without undue delay and in a man-
ner that avoids contaminating the meat. In particular:

(a) the trachea and oesophagus must remain intact during bleeding, except in the case of slaughter according to a
religious custom;
(b) during the removal of hides and fleece:
(i) contact between the outside of the skin and the carcase must be prevented;
and
(i) operators and equipment coming into contact with the outer surface of hides and fleece must not touch
the meat;
() measures must be taken to prevent the spillage of digestive tract content during and after evisceration and to
ensure that evisceration is completed as soon as possible after stunning;
and
(d) removal of the udder must not result in contamination of the carcase with milk or colostrum.
8. Complete skinning of the carcase and other parts of the body intended for human consumption must be carried out,

except for porcine animals and the heads and feet of ovine and caprine animals and calves. Heads and feet must be
handled so as to avoid contamination of other meat.
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10.

11.

12.

13.

14.

15.

16.

17.

18.

19.

When not skinned, porcine animals must have their bristles removed immediately. The risk of contamination of the
meat with scalding water must be minimised. Only approved additives may be used for this operation. Porcine ani-
mals must be thoroughly rinsed afterwards with potable water.

The carcases must not contain visible faecal contamination. Any visible contamination must be removed without
delay by trimming or alternative means having an equivalent effect.

Carcases and offal must not come into contact with floors, walls or work stands.

Slaughterhouse operators must follow the instructions of the competent authority to ensure that post-mortem
inspection of all slaughtered animals is carried out under suitable conditions in accordance with Regulation
(EC) No 854/2004.

Until post-mortem inspection is completed, parts of a slaughtered animal subject to such inspection must:
(a) remain identifiable as belonging to a given carcase;
and

(b) come into contact with no other carcase, offal or viscera, including those that have already undergone post-
mortem inspection.

However, provided that it shows no pathological lesion, the penis may be discarded immediately.

Both kidneys must be removed from their fatty covering. In the case of bovine and porcine animals, and solipeds, the
peri-renal capsule must also be removed.

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

After post-mortem inspection:
() the tonsils of bovine animals and solipeds must be removed hygienically;

(b) parts unfit for human consumption must be removed as soon as possible from the clean sector of the
establishment;

(c) meat detained or declared unfit for human consumption and inedible by-products must not come into contact
with meat declared fit for human consumption;

and

(d) viscera or parts of viscera remaining in the carcase, except for the kidneys, must be removed entirely and as soon
as possible, unless the competent authority authorises otherwise.

After completion of slaughter and post-mortem inspection, the meat must be stored in accordance with the require-
ments laid down in Chapter VIL.

When destined for further handling:
(@) stomachs must be scalded or cleaned;
(b) intestines must be emptied and cleaned;
and
(c) heads and feet must be skinned or scalded and depilated.

Where establishments are approved for the slaughter of different animal species or for the handling of carcases of
farmed game and wild game, precautions must be taken to prevent cross-contamination by separation either in time
or in space of operations carried out on the different species. Separate facilities for the reception and storage of
unskinned carcases of farmed game slaughtered at the farm and for wild game must be available.
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20.  If the slaughterhouse does not have lockable facilities reserved for the slaughter of sick or suspect animals, the facili-
ties used to slaughter such animals must be cleaned, washed and disinfected under official supervision before the
slaughter of other animals is resumed.

CHAPTER V: HYGIENE DURING CUTTING AND BONING

Food business operators must ensure that cutting and boning of meat of domestic ungulates takes place in accordance with
the following requirements.

1. Carcases of domestic ungulates may be cut into half-carcases or quarters, and half carcases into no more than three
wholesale cuts, in slaughterhouses. Further cutting and boning must be carried out in a cutting plant.

2. The work on meat must be organised in such a way as to prevent or minimise contamination. To this end, food busi-
ness operators must ensure in particular that:

(a) meat intended for cutting is brought into the workrooms progressively as needed;

(b) during cutting, boning, trimming, slicing, dicing, wrapping and packaging, the meat is maintained at not more
than 3 °C for offal and 7 °C for other meat, by means of an ambient temperature of not more than 12 °C or an
alternative system having an equivalent effect;

and

(c) where the premises are approved for the cutting of meat of different animal species, precautions are taken to
avoid cross-contamination, where necessary by separation of the operations on the different species in either
space or time.

3. However, meat may be boned and cut before it reaches the temperature referred to in point 2(b) in accordance with
Chapter VII, point 3.

4. Meat may also be boned and cut prior to reaching the temperature referred to in point 2(b) when the cutting room
is on the same site as the slaughter premises. In this case, the meat must be transferred to the cutting room either
directly from the slaughter premises or after a waiting period in a chilling or refrigerating room. As soon as it is cut
and, where appropriate, packaged, the meat must be chilled to the temperature referred to in point 2(b).

CHAPTER VI: EMERGENCY SLAUGHTER OUTSIDE THE SLAUGHTERHOUSE

Food business operators must ensure that meat from domestic ungulates that have undergone emergency slaughter outside
the slaughterhouse may be used for human consumption only if it complies with all the following requirements.

1. An otherwise healthy animal must have suffered an accident that prevented its transport to the slaughterhouse for
welfare reasons.

2. A veterinarian must carry out an ante-mortem inspection of the animal.

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

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

5. A declaration by the food business operator who reared the animal, stating the identity of the animal and indicating
any veterinary products or other treatments administered to the animal, dates of administration and withdrawal peri-
ods, must accompany the slaughtered animal to the slaughterhouse.
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A declaration issued by the veterinarian recording the favourable outcome of the ante-mortem inspection, the date
and time of, and reason for, emergency slaughter, and the nature of any treatment administered by the veterinarian
to the animal, must accompany the slaughtered animal to the slaughterhouse.

The slaughtered animal must be fit for human consumption following post-mortem inspection carried out in the
slaughterhouse in accordance with Regulation (EC) No 854/2004, including any additional tests required in the case
of emergency slaughter.

Food business operators must follow any instructions that the official veterinarian may give after post-mortem inspec-
tion concerning the use of the meat.

Food business operators may not place meat from animals having undergone emergency slaughter on the market
unless it bears a special health mark which cannot be confused either with the health mark provided for in Regula-
tion (EC) No 854/2004 or with the identification mark provided for in Annex II, Section I to this Regulation. Such
meat may be placed on the market only in the Member State where slaughter takes place and in accordance with
national law.

CHAPTER VII: STORAGE AND TRANSPORT

Food business operators must ensure that the storage and transport of meat of domestic ungulates takes place in accordance
with the following requirements.

(a) Unless other specific provisions provide otherwise, post-mortem inspection must be followed immediately by
chilling in the slaughterhouse to ensure a temperature throughout the meat of not more than 3 °C for offal
and 7 °C for other meat along a chilling curve that ensures a continuous decrease of the temperature. However,
meat may be cut and boned during chilling in accordance with Chapter V, point 4.

(b) During the chilling operations, there must be adequate ventilation to prevent condensation on the surface of
the meat.

Meat must attain the temperature specified in point 1 and remain at that temperature during storage.

Meat must attain the temperature specified in point 1 before transport, and remain at that temperature during trans-
port. However, transport may also take place if the competent authority so authorises to enable the production of
specific products, provided that:

(a) such transport takes place in accordance with the requirements that the competent authority specifies in respect
of transport from one given establishment to another;

and

(b) the meat leaves the slaughterhouse, or a cutting room on the same site as the slaughter premises, immediately
and transport takes no more than two hours.

Meat intended for freezing must be frozen without undue delay, taking into account where necessary a stabilisation
period before freezing.

Exposed meat must be stored and transported separately from packaged meat, unless stored or transported at dif-
ferent times or in such a way that the packaging material and the manner of storage or transport cannot be a source
of contamination for the meat.

SECTION II: MEAT FROM POULTRY AND LAGOMORPHS

CHAPTER I: TRANSPORT OF LIVE ANIMALS TO THE SLAUGHTERHOUSE

Food business operators transporting live animals to slaughterhouses must ensure compliance with the following
requirements.

1.

During collection and transport, animals must be handled carefully without causing unnecessary distress.

Animals showing symptoms of disease or originating in flocks known to be contaminated with agents of public-
health importance may only be transported to the slaughterhouse when permitted by the competent authority.
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3. Crates for delivering animals to the slaughterhouse and modules, where used, must be made of non-corrodible mate-
rial and be easy to clean and disinfect. Immediately after emptying and, if necessary, before re-use, all equipment used
for collecting and delivering live animals must be cleaned, washed and disinfected.

CHAPTER II: REQUIREMENTS FOR SLAUGHTERHOUSES

Food business operators must ensure that the construction, layout and equipment of slaughterhouses in which poultry or
lagomorphs are slaughtered meet the following requirements.

1. They must have a room or covered space for the reception of the animals and for their inspection before slaughter.

2. To avoid contaminating meat, they must:

(a) have a sufficient number of rooms, appropriate to the operations being carried out;

(b) have a separate room for evisceration and further dressing, including the addition of seasonings to whole poul-
try carcases, unless the competent authority authorises separation in time of these operations within a specific
slaughterhouse on a case-by-case basis;

(c) ensure separation in space or time of the following operations:

(i) stunning and bleeding;

(i) plucking or skinning, and any scalding;

and

(i) dispatching meat;

(d) have installations that prevent contact between the meat and the floors, walls and fixtures;

and

() have slaughter lines (where operated) that are designed to allow a constant progress of the slaughter process and
to avoid cross-contamination between the different parts of the slaughter line. Where more than one slaughter
line is operated in the same premises, there must be adequate separation of the lines to prevent
cross-contamination.

3. They must have facilities for disinfecting tools with hot water supplied at not less than 82 °C, or an alternative sys-
tem having an equivalent effect.

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

5. There must be lockable facilities for the refrigerated storage of detained meat and separate lockable facilities for the
storage of meat declared unfit for human consumption.

6. There must be a separate place with appropriate facilities for the cleaning, washing and disinfection of:

(a) transport equipment such as crates;

and

(b) means of transport.

These places and facilities are not compulsory for (b) if officially authorised places and facilities exist nearby.
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7. They must have an adequately equipped lockable facility or, where needed, room for the exclusive use of the veteri-
nary service.

CHAPTER III: REQUIREMENTS FOR CUTTING PLANTS

1. Food business operators must ensure that cutting plants handling meat from poultry or lagomorphs:

(@)

are constructed so as to avoid contamination of meat, in particular by:
(i) allowing constant progress of the operations;

or
(ii) ensuring separation between the different production batches;

have rooms for the separate storage of packaged and exposed meat, unless stored at different times or in such
a way that the packaging material and the manner of storage cannot be a source of contamination for the meat;

(c) have cutting rooms equipped to ensure compliance with the requirements laid down in Chapter V;

(d) have equipment for washing hands used by staff handling exposed meat with taps designed to prevent the spread
of contamination;
and

(e) have facilities for disinfecting tools with hot water supplied at not less than 82 °C, or an alternative system hav-
ing an equivalent effect.

2. If the following operations are undertaken in a cutting plant:

(a) the evisceration of geese and ducks reared for the production of ‘foie gras’, which have been stunned, bled and
plucked on the fattening farm;
or

(b) the evisceration of delayed eviscerated poultry,

food business operators must ensure that separate rooms are available for that purpose.

CHAPTER IV: SLAUGHTER HYGIENE

Food business operators operating slaughterhouses in which poultry or lagomorphs are slaughtered must ensure compli-
ance with the following requirements.

1. (a)

Meat from animals other than those referred to in (b) must not be used for human consumption if they die oth-
erwise than by being slaughtered in the slaughterhouse.

Only live animals intended for slaughter may be brought into the slaughter premises, with the exception of:

(i) delayed eviscerated poultry, geese and ducks reared for the production of ‘foie gras’ and birds that are not
considered as domestic but which are farmed as domestic animals, if slaughtered at the farm in accordance
with Chapter VI;

(i) farmed game slaughtered at the place of production in accordance with Section IIf;
and

(iii) small wild game in accordance with Section IV, Chapter IIL.
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10.

Slaughterhouse operators must follow the instructions of the competent authority to ensure that ante-mortem inspec-
tion is carried out under suitable conditions.

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

Animals brought into the slaughter room must be slaughtered without undue delay.

Stunning, bleeding, skinning or plucking, evisceration and other dressing must be carried out without undue delay in
such a way that contamination of the meat is avoided. In particular, measures must be taken to prevent the spillage
of digestive tract contents during evisceration.

Slaughterhouse operators must follow the instructions of the competent authority to ensure that the post-mortem
inspection is carried out under suitable conditions, and in particular that slaughtered animals can be inspected

properly.

After post-mortem inspection:

(a) parts unfit for human consumption must be removed as soon as possible from the clean sector of the
establishment;

(b) meat detained or declared unfit for human consumption and inedible by-products must not come into contact
with meat declared fit for human consumption;

and

(c) viscera or parts of viscera remaining in the carcase, except for the kidneys, must be removed entirely, if pos-
sible, and as soon as possible, unless otherwise authorised by the competent authority.

After inspection and evisceration, slaughtered animals must be cleaned and chilled to not more than 4 °C as soon as
possible, unless the meat is cut while warm.

When carcases are subjected to an immersion chilling process, account must be taken of the following.

(a) Every precaution must be taken to avoid contamination of carcases, taking into account parameters such as car-
case weight, water temperature, volume and direction of water flow and chilling time.

(b) Equipment must be entirely emptied, cleaned and disinfected whenever this is necessary and at least once a day.

Sick or suspect animals, and animals slaughtered in application of disease eradication or control programmes, must
not be slaughtered in the establishment except when permitted by the competent authority. In that event, slaughter
must be performed under official supervision and steps taken to prevent contamination; the premises must be cleaned
and disinfected before being used again.

CHAPTER V: HYGIENE DURING AND AFTER CUTTING AND BONING

Food business operators must ensure that cutting and boning of meat of poultry and lagomorphs takes place in accordance
with the following requirements.

1.

The work on meat must be organised in such a way as to prevent or minimise contamination. To this end, food busi-
ness operators must ensure in particular that:

(a) meat intended for cutting is brought into the workrooms progressively as needed;



25.6.2004

Official Journal of the European Union

L 226/49

(b)  during cutting, boning, trimming, slicing, dicing, wrapping and packaging, the temperature of the meat is main-
tained at not more than 4 °C by means of an ambient temperature of 12 °C or an alternative system having an
equivalent effect;

and

(c) where the premises are approved for the cutting of meat of different animal species, precautions are taken to
avoid cross-contamination, where necessary by separation of the operations on the different species in either
space or time.

However, meat may be boned and cut prior to reaching the temperature referred to in point 1(b) when the cutting
room is on the same site as the slaughter premises, provided that it is transferred to the cutting room either:

(a) directly from the slaughter premises;

or

(b) after a waiting period in a chilling or refrigerating room.

As soon as it is cut and, where appropriate, packaged, the meat must be chilled to the temperature referred to in
point 1(b).

Exposed meat must be stored and transported separately from packaged meat, unless stored or transported at dif-
ferent times or in such a way that the packaging material and the manner of storage or transport cannot be a source
of contamination for the meat.

CHAPTER VI: SLAUGHTER ON THE FARM

Food business operators may slaughter poultry referred to in Chapter IV, point 1(b)(i), on the farm only with the authori-
sation of the competent authority and in compliance with the following requirements.

1.

The farm must undergo regular veterinary inspection.

The food business operator must inform the competent authority in advance of the date and time of slaughter.

The holding must have facilities for concentrating the birds to allow an ante-mortem inspection of the group to be
made.

The holding must have premises suitable for the hygienic slaughter and further handling of the birds.

Animal welfare requirements must be complied with.

The slaughtered birds must be accompanied to the slaughterhouse by a declaration by the food business operator
who reared the animal indicating any veterinary products or other treatments administered to the animal, dates of
administration and withdrawal periods, and the date and time of slaughter.

The slaughtered animal must be accompanied to the slaughterhouse by a certificate issued by the official veterinarian
or approved veterinarian in accordance with Regulation (EC) No 854/2004.

In the case of poultry reared for the production of foie gras’, the uneviscerated birds must be transported immedi-
ately and, if necessary, refrigerated to a slaughterhouse or cutting plant. They must be eviscerated within 24 hours of
slaughter under the supervision of the competent authority.

Delayed eviscerated poultry obtained at the farm of production may be kept for up to 15 days at a temperature of
not more than 4 °C. It must then be eviscerated in a slaughterhouse or in a cutting plant located in the same Member
State as the farm of production.
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SECTION III: MEAT OF FARMED GAME

1. The provisions of Section [ apply to the production and placing on the market of meat from even-toed farmed game
mammals (Cervidae and Suidae), unless the competent authority considers them inappropriate.

2. The provisions of Section II apply to the production and placing on the market of meat from ratites. However, those
of Section I apply where the competent authority considers them appropriate. Appropriate facilities must be pro-
vided, adapted to the size of the animals.

3. Notwithstanding points 1 and 2, food business operators may slaughter farmed ratites and farmed ungulates referred
to in point 1 at the place of origin with the authorisation of the competent authority if:

(a) the animals cannot be transported, to avoid any risk for the handler or to protect the welfare of the animals;

(b) the herd undergoes regular veterinary inspection;

(c) the owner of the animals submits a request;

(d) the competent authority is informed in advance of the date and time of slaughter of the animals;

() the holding has procedures for concentrating the animals to allow an ante-mortem inspection of the group to
be made;

(f)  the holding has facilities suitable for the slaughter, bleeding and, where ratites are to be plucked, plucking of the
animals;

(@) animal welfare requirements are complied with;

(h) slaughtered and bled animals are transported to the slaughterhouse hygienically and without undue delay. If
transport takes more than two hours, the animals are, if necessary, refrigerated. Evisceration may take place on
the spot, under the supervision of the veterinarian;

(i) adeclaration by the food business operator who reared the animals, stating their identity and indicating any vet-
erinary products or other treatments administered, dates of administration and withdrawal periods, accompa-
nies the slaughtered animals to the slaughterhouse;
and

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

4. Food business operators may also slaughter bison on the farm in accordance with point 3 in exceptional
circumstances.

SECTION IV: WILD GAME MEAT

CHAPTER [: TRAINING OF HUNTERS IN HEALTH AND HYGIENE

1. Persons who hunt wild game with a view to placing it on the market for human consumption must have sufficient
knowledge of the pathology of wild game, and of the production and handling of wild game and wild game meat
after hunting, to undertake an initial examination of wild game on the spot.

2. It is however enough if at least one person of a hunting team has the knowledge referred to in point 1. References in
this Section to a ‘trained person’ are references to that person.
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The trained person could also be the gamekeeper or the game manager if he or she is part of the hunting team or
located in the immediate vicinity of where hunting is taking place. In the latter case, the hunter must present the wild
game to the gamekeeper or game manager and inform them of any abnormal behaviour observed before killing.

Training must be provided to the satisfaction of the competent authority to enable hunters to become trained per-
sons. It should cover at least the following subjects:

(a) the normal anatomy, physiology and behaviour of wild game;

(b) abnormal behaviour and pathological changes in wild game due to diseases, environmental contamination or
other factors which may affect human health after consumption;

(c) the hygiene rules and proper techniques for the handling, transportation, evisceration, etc. of wild game ani-
mals after killing;

and

(d) legislation and administrative provisions on the animal and public health and hygiene conditions governing the
placing on the market of wild game.

The competent authority should encourage hunters’ organisations to provide such training.

CHAPTER II: HANDLING OF LARGE WILD GAME

After killing, large wild game must have their stomachs and intestines removed as soon as possible and, if necessary,

be bled.

The trained person must carry out an examination of the body, and of any viscera removed, to identify any charac-
teristics that may indicate that the meat presents a health risk. The examination must take place as soon as possible
after killing.

Meat of large wild game may be placed on the market only if the body is transported to a game-handling establish-
ment as soon as possible after the examination referred to in point 2. The viscera must accompany the body as speci-
fied in point 4. The viscera must be identifiable as belonging to a given animal.

(a) If no abnormal characteristics are found during the examination referred to in point 2, no abnormal behaviour
was observed before killing, and there is no suspicion of environmental contamination, the trained person must
attach to the animal body a numbered declaration stating this. This declaration must also indicate the date, time
and place of killing. In this case, the head and the viscera need not accompany the body, except in the case of
species susceptible to Trichinosis (porcine animals, solipeds and others), whose head (except for tusks) and dia-
phragm must accompany the body. However, hunters must comply with any additional requirements imposed
in the Member State where hunting takes place, in particular to permit the monitoring of certain residues and
substances in accordance with Directive 96/23/EC;

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

(¢) If no trained person is available to carry out the examination referred to in point 2 in a particular case, the head
(except for tusks, antlers and horns) and all the viscera except for the stomach and the intestines must accom-

pany the body.

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

During transport to the game-handling establishment, heaping must be avoided.
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9.

Large wild game delivered to a game-handling establishment must be presented to the competent authority for
inspection.

In addition, unskinned large wild game may be skinned and placed on the market only if:

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

and

(b) after skinning, it undergoes a final inspection in accordance with Regulation (EC) No 854/2004.

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

CHAPTER III: HANDLING OF SMALL WILD GAME

1.

The trained person must carry out an examination to identify any characteristics that may indicate that the meat pre-
sents a health risk. The examination must take place as soon as possible after killing.

If abnormal characteristics are found during the examination, abnormal behaviour was observed before killing, or
environmental contamination is suspected, the trained person must inform the competent authority.

Meat of small wild game may be placed on the market only if the body is transported to a game-handling establish-
ment as soon as possible after the examination referred to in point 1.

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

Evisceration must be carried out, or completed, without undue delay upon arrival at the game -handling establish-
ment, unless the competent authority permits otherwise.

Small wild game delivered to a game-handling establishment must be presented to the competent authority for
inspection.

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

SECTION V: MINCED MEAT, MEAT PREPARATIONS AND MECHANICALLY SEPARATED MEAT (MSM)

CHAPTER [: REQUIREMENTS FOR PRODUCTION ESTABLISHMENTS

Food business operators operating establishments producing minced meat, meat preparations or MSM must ensure that they:

are constructed so as to avoid contamination of meat and products, in particular by:

(a) allowing constant progress of the operations;

or

(b) ensuring separation between the different production batches;

have rooms for the separate storage of packaged and exposed meat and products, unless stored at different times or in
such a way that the packaging material and the manner of storage cannot be a source of contamination for the meat or
products;

have rooms equipped to ensure compliance with the temperature requirements laid down in Chapter III;
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have equipment for washing hands used by staff handling exposed meat and products with taps designed to prevent
the spread of contamination;

and

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

CHAPTER II: REQUIREMENTS FOR RAW MATERIAL

Food business operators producing minced meat, meat preparations or MSM must ensure that the raw materials used satisfy
the following requirements.

1.

2.

3.

The raw material used to prepare minced meat must meet the following requirements.
(@) It must comply with the requirements for fresh meat;
(b) It must derive from skeletal muscle, including adherent fatty tissues;
(c) It must not derive from:

(i) scrap cuttings and scrap trimmings (other than whole muscle cuttings);

(i) MSM;

(i) meat containing bone fragments or skin;

or

(iv) meat of the head with the exception of the masseters, the non-muscular part of the linea alba, the region of
the carpus and the tarsus, bone scrapings and the muscles of the diaphragm (unless the serosa has been
removed).

The following raw material may be used to prepare meat preparations:
(@) fresh meat;
(b) meat meeting the requirements of point 1;
and
() if the meat preparation is clearly not intended to be consumed without first undergoing heat treatment:

(i) meat derived from the mincing or fragmentation of meat meeting the requirements of point 1 other than
point 1(c)(i);

and
(i) MSM meeting the requirements of Chapter III, point 3(d).
The raw material used to produce MSM must meet the following requirements.
(@) It must comply with the requirements for fresh meat;
(b) The following material must not be used to produce MSM:
(i) for poultry, the feet, neckskin and head;
and

(i) for other animals, the bones of the head, feet, tails, femur, tibia, fibula, humerus, radius and ulna.
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CHAPTER III: HYGIENE DURING AND AFTER PRODUCTION

Food business operators producing minced meat, meat preparations or MSM must ensure compliance with the following
requirements.

1. The work on meat must be organised in such a way as to prevent or minimise contamination. To this end, food busi-
ness operators must ensure in particular that the meat used is:

(a) ata temperature of not more than 4 °C for poultry, 3 °C for offal and 7 °C for other meat;

and

(b) brought into the preparation room progressively as needed.

2. The following requirements apply to the production of minced meat and meat preparations.

(a) Unless the competent authority authorises boning immediately before mincing, frozen or deep-frozen meat used
for the preparation of minced meat or meat preparations must be boned before freezing. It may be stored only for
a limited period.

(b) When prepared from chilled meat, minced meat must be prepared:

(i) in the case of poultry, within no more than three days of their slaughter;

(ii) in the case of animal other than poultry, within no more than six days of their slaughter;

or

(iii) within no more than 15 days from the slaughter of the animals in the case of boned, vacuum-packed beef
and veal.

(c) Immediately after production, minced meat and meat preparations must be wrapped or packaged and be:

(i) chilled to an internal temperature of not more than 2 °C for minced meat and 4 °C for meat preparations;

or

(ii) frozen to an internal temperature of not more than -18 °C.

These temperature conditions must be maintained during storage and transport.

3. The following requirements apply to the production and use of MSM produced using techniques that do not alter the
structure of the bones used in the production of MSM and the calcium content of which is not significantly higher than
that of minced meat.

(a) Raw material for deboning from an on-site slaughterhouse must be no more than seven days old; otherwise, raw
material for deboning must be no more than five days old. However, poultry carcases must be no more than three
days old.

(b) Mechanical separation must take place immediately after deboning.

(¢) If not used immediately after being obtained, MSM must be wrapped or packaged and then chilled to a tempera-
ture of not more than 2 °C or frozen to an internal temperature of not more than —18 °C. These temperature
requirements must be maintained during storage and transport.
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(d) If the food business operator has carried out analyses demonstrating that MSM complies with the microbiological
criteria for minced meat adopted in accordance with Regulation (EC) No 852/2004 it may be used in meat prepa-
rations that are clearly not intended to be consumed without first undergoing heat treatment and in meat products.

(¢)  MSM not shown to comply with the criteria referred to in (d) may be used only to manufacture heat-treated meat
products in establishments approved in accordance with this Regulation.

The following requirements apply to the production and use of MSM produced using techniques other than those men-
tioned in point 3.

(@) Raw material for deboning from an on-site slaughterhouse must be no more than seven days old; otherwise, raw
material for deboning must be no more than five days old. However, poultry carcases must be no more than three

days old.

(b) If mechanical separation does not take place immediately after deboning the flesh-bearing bones must be stored
and transported at a temperature of not more than 2 °C or, if frozen, at a temperature of not more than -18 °C.

(c)  Flesh-bearing bones obtained from frozen carcases must not be refrozen.

(d) If not used within one hour of being obtained, MSM must be chilled immediately to a temperature of not more
than 2 °C.

(e) If, after chilling, MSM is not processed within 24 hours, it must be frozen within 12 hours of production and reach
an internal temperature of not more than —18 °C within six hours.

(f) Frozen MSM must be wrapped or packaged before storage or transport, must not be stored for more than three
months and must be maintained at a temperature of not more than —18 °C during storage and transport.

(@) MSM may be used only to manufacture heat-treated meat products in establishments approved in accordance with
this Regulation.

Minced meat, meat preparations and MSM must not be re-frozen after thawing.

CHAPTER IV: LABELLING

In addition to the requirements of Directive 2000/13/EC (*), food business operators must ensure compliance with the
requirement of point 2 if, and to the extent that, national rules in the Member State in the territory of which the prod-
uct is placed on the market so require.

Packages intended for supply to the final consumer containing minced meat from poultry or solipeds or meat prepa-
rations containing MSM must bear a notice indicating that such products should be cooked before consumption.

SECTION VI: MEAT PRODUCTS

Food business operators must ensure that the following items are not used in the preparation of meat products:

(a) genital organs of either female or male animals, except testicles;

(b) urinary organs, except the kidneys and the bladder;

(c) the cartilage of the larynx, the trachea and the extra-lobular bronchi;

(") Directive 2000/13/EC of the European Parliament and of the Council of 20 March 2000 on the approximation of the laws of the Member

States relating to the labelling, presentation and advertising of foodstuffs (O] L 109, 6.5.2000, p. 29). Directive as last amended by
Directive 2003/89/EC (O] L 308, 25.11.2003, p. 15).



L 226/56

Official Journal of the European Union 25.6.2004

(d) eyes and eyelids;
() the external auditory meatus;
(f) horn tissue;

and

(@) in poultry, the head — except the comb and the ears, the wattles and caruncles — the oesophagus, the crop, the
intestines and the genital organs.

2. All meat, including minced meat and meat preparations, used to produce meat product must meet the requirements
for fresh meat. However, minced meat and meat preparations used to produce meat products need not satisfy other
specific requirements of Section V.

SECTION VII: LIVE BIVALVE MOLLUSCS

1. This Section applies to live bivalve molluscs. With the exception of the provisions on purification, it also applies to live
echinoderms, tunicates and marine gastropods.

2. Chapters I to VIl apply to animals harvested from production areas that the competent authority has classified in accor-
dance with Regulation (EC) No 854/2004. Chapter IX applies to pectinidae harvested outside those areas.

3. Chapters V, VI, VIIl and IX, and point 3 of Chapter VII, apply to retail.
4. The requirements of this Section supplement those laid down in Regulation (EC) No 852/2004:

(a) In the case of operations that take place before live bivalve molluscs arrive at a dispatch or purification centre,
they supplement the requirements of Annex I to that Regulation.

(b) In the case of other operations, they supplement the requirements of Annex II to that Regulation.
CHAPTER [: GENERAL REQUIREMENTS FOR THE PLACING ON THE MARKET OF LIVE BIVALVE MOLLUSCS

1. Live bivalve molluscs may not be placed on the market for retail sale otherwise than via a dispatch centre, where an
identification mark must be applied in accordance with Chapter VII.

2. Food business operators may accept batches of live bivalve molluscs only if the documentary requirements set out in
points 3 to 7 have been complied with.

3. Whenever a food business operator moves a batch of live bivalve molluscs between establishments, up to and includ-
ing the arrival of the batch at a dispatch centre or processing establishment, a registration document must accompany
the batch.

4. The registration document must be in at least one official language of the Member State in which the receiving estab-
lishment is located and contain at least the information specified below.

(a) In the case of a batch of live bivalve molluscs sent from a production area, the registration document must con-
tain at least the following information:

(i) the gatherer’s identity and address;
(ii) the date of harvesting;
(iii) the location of the production area described in as precise detail as is practicable or by a code number;

(iv) the health status of the production area;
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(v) the shellfish species and quantity;

and

(vi) the destination of the batch.

(b) In the case of a batch of live bivalve molluscs sent from a relaying area, the registration document must contain
at least the information referred to in (a) and the following information:

(i) the location of the relaying area;

and

(ii) the duration of relaying.

(¢) In the case of a batch of live bivalve molluscs sent from a purification centre, the registration document must con-
tain at least the information referred to in (a) and the following information:

(i) the address of the purification centre;

(i) the duration of purification;

and

(iti) the dates on which the batch entered and left the purification centre.

5. Food business operators sending batches of live bivalve molluscs must complete the relevant sections of the registra-
tion document so that they are easy to read and cannot be altered. Food business operators receiving batches must date-
stamp the document on receipt of the batch or record the date of receipt in another manner.

6. Food business operators must keep a copy of the registration document relating to each batch sent and received for at
least twelve months after its dispatch or receipt (or such longer period as the competent authority may specify).

7. However, if:

(a) the staff gathering live bivalve molluscs also operate the dispatch centre, purification centre, relaying area or pro-
cessing establishment receiving the live bivalve molluscs;

and

(b) a single competent authority supervises all the establishments concerned,

registration documents are not necessary if that competent authority so permits.

CHAPTER II: HYGIENE REQUIREMENTS FOR THE PRODUCTION AND HARVESTING OF LIVE BIVALVE MOLLUSCS

A.  REQUIREMENTS FOR PRODUCTION AREAS

1. Gatherers may only harvest live bivalve molluscs from production areas with fixed locations and boundaries that
the competent authority has classified — where appropriate, in cooperation with food business operators — as
being of class A, B or C in accordance with Regulation (EC) No 854/2004.

2. Food business operators may place live bivalve molluscs collected from class A production areas on the market
for direct human consumption only if they meet the requirements of Chapter V.
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3. Food business operators may place live bivalve molluscs collected from class B production areas on the market
for human consumption only after treatment in a purification centre or after relaying.

4. Food business operators may place live bivalve molluscs collected from class C production areas on the market
for human consumption only after relaying over a long period in accordance with Part C of this Chapter.

5. After purification or relaying, live bivalve molluscs from class B or C production areas must meet all of the require-
ments of Chapter V. However, live bivalve molluscs from such areas that have not been submitted for purification
or relaying may be sent to a processing establishment, where they must undergo treatment to eliminate patho-
genic micro-organisms (where appropriate, after removal of sand, mud or slime in the same or another establish-
ment). The permitted treatment methods are:

(a) sterilisation in hermetically sealed containers;
and
(b) heat treatments involving:

(i) immersion in boiling water for the period required to raise the internal temperature of the mollusc flesh
to not less than 90 °C and maintenance of this minimum temperature for a period of not less
than 90 seconds;

(ii) cooking for three to five minutes in an enclosed space where the temperature is between 120 and 160 °C
and the pressure is between 2 and 5 kg/cm?, followed by shelling and freezing of the flesh to a core
temperature of — 20 °C;

and

(i) steaming under pressure in an enclosed space satisfying the requirements relating to cooking time and
the internal temperature of the mollusc flesh mentioned under (i). A validated methodology must be
used. Procedures based on the HACCP principles must be in place to verify the uniform distribution
of heat.

6. Food business operators must not produce live bivalve molluscs in, or harvest them from, areas that the compe-
tent authority has not classified, or which are unsuitable for health reasons. Food business operators must take
account of any relevant information concerning areas’ suitability for production and harvesting, including infor-
mation obtained from own-checks and the competent authority. They must use this information, particularly
information on environmental and weather conditions, to determine the appropriate treatment to apply to har-
vested batches.

REQUIREMENTS FOR HARVESTING AND HANDLING FOLLOWING HARVESTING

Food business operators harvesting live bivalve molluscs, or handling them immediately after harvesting, must ensure
compliance with the following requirements.

1. Harvesting techniques and further handling must not cause additional contamination or excessive damage to the
shells or tissues of the live bivalve molluscs or result in changes significantly affecting their suitability for treat-
ment by purification, processing or relaying. Food business operators must in particular:

(a) adequately protect live bivalve molluscs from crushing, abrasion or vibration;

(b) not expose live bivalve molluscs to extreme temperatures;

(¢) not re-immerse live bivalve molluscs in water that could cause additional contamination;
and

(d) if carrying out conditioning in natural sites, use only areas that the competent authority has classified as being
of class A.
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2. Means of transport must permit adequate drainage, be equipped to ensure the best survival conditions possible
and provide efficient protection against contamination.

C.  REQUIREMENTS FOR RELAYING LIVE BIVALVE MOLLUSCS
Food business operators relaying live bivalve molluscs must ensure compliance with the following requirements.

1. Food business operators may use only those areas that the competent authority has approved for relaying live
bivalve molluscs. Buoys, poles or other fixed means must clearly identify the boundaries of the sites. There must
be a minimum distance between relaying areas, and also between relaying areas and production areas, so as to
minimise any risk of the spread of contamination.

2. Conditions for relaying must ensure optimal conditions for purification. In particular, food business operators
must:

() use techniques for handling live bivalve molluscs intended for relaying that permit the resumption of filter-
feeding activity after immersion in natural waters;

(b) not relay live bivalve molluscs at a density that prevents purification;

(c) immerse live bivalve molluscs in seawater at the relaying area for an appropriate period, fixed depending on
the water temperature, which period must be of at least two months’ duration unless the competent author-
ity agrees to a shorter period on the basis of the food business operator’s risk analysis;

and

(d) ensure sufficient separation of sites within a relaying area to prevent mixing of batches; the ‘all in, all out’
system must be used, so that a new batch cannot be brought in before the whole of the previous batch has
been removed.

3. Food business operators managing relaying areas must keep permanent records of the source of live bivalve mol-
luscs, relaying periods, relaying areas used and the subsequent destination of the batch after relaying, for inspec-
tion by the competent authority.

CHAPTER III: STRUCTURAL REQUIREMENTS FOR DISPATCH AND PURIFICATION CENTRES

1. The location of premises on land must not be subject to flooding by ordinary high tides or run-off from surrounding
areas.

2. Tanks and water storage containers must meet the following requirements:
(a) Internal surfaces must be smooth, durable, impermeable and easy to clean.
(b) They must be constructed so as to allow complete draining of water.
(c) Any water intake must be situated in a position that avoids contamination of the water supply.

3. In addition, in purification centres, purification tanks must be suitable for the volume and type of products to be
purified.

CHAPTER IV: HYGIENE REQUIREMENTS FOR PURIFICATION AND DISPATCH CENTRES
A.  REQUIREMENTS FOR PURIFICATION CENTRES
Food business operators purifying live bivalve molluscs must ensure compliance with the following requirements.

1. Before purification commences, live bivalve molluscs must be washed free of mud and accumulated debris using
clean water.
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2. Operation of the purification system must allow live bivalve molluscs rapidly to resume and to maintain filter-
feeding activity, to eliminate sewage contamination, not to become re-contaminated and to be able to remain alive
in a suitable condition after purification for wrapping, storage and transport before being placed on the market.

3. The quantity of live bivalve molluscs to be purified must not exceed the capacity of the purification centre. The
live bivalve molluscs must be continuously purified for a period sufficient to achieve compliance with allow
the health standards of Chapter V and microbiological criteria adopted in accordance with
Regulation (EC) No 852/2004.

4. Should a purification tank contain several batches of live bivalve molluscs, they must be of the same species and
the length of the treatment must be based on the time required by the batch needing the longest period of
purification.

5. Containers used to hold live bivalve molluscs in purification systems must have a construction that allows clean
seawater to flow through. The depth of layers of live bivalve molluscs must not impede the opening of shells dur-
ing purification.

6. No crustaceans, fish or other marine species may be kept in a purification tank in which live bivalve molluscs are
undergoing purification.

7. Every package containing purified live bivalve molluscs sent to a dispatch centre must be provided with a label
certifying that all molluscs have been purified.

B. REQUIREMENTS FOR DISPATCH CENTRES

Food business operators operating dispatch centres must ensure compliance with the following requirements.

1. Handling of live bivalve molluscs, particularly conditioning, calibration, wrapping and packing, must not cause
contamination of the product or affect the viability of the molluscs.

2. Before dispatch, the shells of live bivalve molluscs must be washed thoroughly with clean water.

3. Live bivalve molluscs must come from:

(a) aclass A production area;

(b) a relaying area;

(¢) a purification centre;

or

(d) another dispatch centre.

4. The requirements laid down in points 1 and 2 also apply to dispatch centres situated on board vessels. Molluscs
handled in such centres must come from a class A production area or a relaying area.

CHAPTER V: HEALTH STANDARDS FOR LIVE BIVALVE MOLLUSCS

In addition to ensuring compliance with microbiological criteria adopted in accordance with Regulation (EC) No 852/2004,
food business operators must ensure that live bivalve molluscs placed on the market for human consumption meet the stan-
dards laid down in this Chapter.

1. They must have organoleptic characteristics associated with freshness and viability, including shells free of dirt, an
adequate response to percussion and normal amounts of intravalvular liquid.
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2. They must not contain marine biotoxins in total quantities (measured in the whole body or any part edible separately)
that exceed the following limits:

() for paralytic shellfish poison (PSP), 800 micrograms per kilogram;

(b) for amnesic shellfish poison (ASP), 20 milligrams of domoic acid per kilogram;

(c) for okadaic acid, dinophysistoxins and pectenotoxins together, 160 micrograms of okadaic acid equivalents per
kilogram;

(d) for yessotoxins, 1 milligram of yessotoxin equivalent per kilogram;

and

() for azaspiracids, 160 micrograms of azaspiracid equivalents per kilogram.

CHAPTER VI: WRAPPING AND PACKAGING OF LIVE BIVALVE MOLLUSCS

1. Oysters must be wrapped or packaged with the concave shell downwards.

2. Individual consumer-size packages of live bivalve molluscs must be closed and remain closed after leaving the dispatch
centre and until presented for sale to the final consumer.

CHAPTER VII: IDENTIFICATION MARKING AND LABELLING

1.  The label, including the identification mark, must be waterproof.

2. In addition to the general requirements for identification marks contained in Annex II, Section I, the following infor-
mation must be present on the label:

(@) the species of bivalve mollusc (common name and scientific name);

and

(b) the date of packaging, comprising at least the day and the month.

By way of derogation from Directive 2000/13/EC, the date of minimum durability may be replaced by the entry ‘these
animals must be alive when sold".

3. The retailer must keep the label attached to the packaging of live bivalve molluscs that are not in individual consumer-
size packages for at least 60 days after splitting up the contents.

CHAPTER VIII: OTHER REQUIREMENTS

1. Food business operators storing and transporting live bivalve molluscs must ensure that they are kept at a temperature
that does not adversely affect food safety or their viability.

2. Live bivalve molluscs must not be re-immersed in, or sprayed with, water after they have been packaged for retail sale
and left the dispatch centre.

CHAPTER IX: SPECIFIC REQUIREMENTS FOR PECTINIDAE HARVESTED OUTSIDE CLASSIFIED PRODUCTION AREAS

Food business operators harvesting pectinidae outside classified production areas or handling such pectinidae must comply
with the following requirements.

1. Pectinidae may not be placed on the market unless they are harvested and handled in accordance with Chapter II, Part B,
and meet the standards laid down in Chapter V, as proved by a system of own-checks.
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In addition, where data from official monitoring programmes enable the competent authority to classify fishing grounds
— where appropriate, in cooperation with food business operators — the provisions of Chapter 11, Part A, apply by
analogy to pectinidae.

Pectinidae may not be placed on the market for human consumption otherwise than via a fish auction, a dispatch cen-
tre or a processing establishment. When they handle pectinidae, food business operators operating such establishments
must inform the competent authority and, as regards dispatch centres, comply with the relevant requirements of Chap-
ters Il and IV.

Food business operators handling pectinidae must comply:

(a) with the documentary requirements of Chapter I, points 3 to 7, where applicable. In this case, the registration
document must clearly indicate the location of the area where the pectinidae were harvested;

or

(b) as regards packaged pectinidae, and wrapped pectinidae if the wrapping provides protection equivalent to that of
packaging, with the requirements of Chapter VII concerning identification marking and labelling.

SECTION VIII: FISHERY PRODUCTS

This Section does not apply to bivalve molluscs, echinoderms, tunicates and marine gastropods when placed on the
market live. With the exception of Chapters I and 11, it applies to such animals when not placed on the market live, in
which case they must have been obtained in accordance with Section VII.

Chapter 11, Parts A, C and D, Chapter IV and Chapter V apply to retail.
The requirements of this Section supplement those laid down in Regulation (EC) No 852/2004:

(a) In the case of establishments, including vessels, engaged in primary production and associated operations they
supplement the requirements of Annex I to that Regulation.

(b) In the case of other establishments, including vessels, they supplement the requirements of Annex II to that
Regulation.

In relation to fishery products:

(a) primary production covers the farming, fishing and collection of live fishery products with a view to their being
placed on the market;

and

(b) associated operations cover any of the following operations, if carried out on board fishing vessels: slaughter,
bleeding, heading, gutting, removing fins, refrigeration and wrapping; they also include:

1. the transport and storage of fishery products the nature of which has not been substantially altered, includ-
ing live fishery products, within fish farms on land;

and

2. the transport of fishery products the nature of which has not been substantially altered, including live fishery
products, from the place of production to the first establishment of destination.

CHAPTER I: REQUIREMENTS FOR VESSELS

Food business operators must ensure that:

1.

2.

vessels used to harvest fishery products from their natural environment, or to handle or process them after harvesting,
comply with the structural and equipment requirements laid down in Part I;

and

operations carried out on board vessels take place in accordance with the rules laid down in Part II.
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STRUCTURAL AND EQUIPMENT REQUIREMENTS

A. Requirements for all vessels

1.

Vessels must be designed and constructed so as not to cause contamination of the products with bilge-water,
sewage, smoke, fuel, oil, grease or other objectionable substances.

Surfaces with which fishery products come into contact must be of suitable corrosion-resistant material that
is smooth and easy to clean. Surface coatings must be durable and non-toxic.

Equipment and material used for working on fishery products must be made of corrosion-resistant material
that is easy to clean and disinfect.

When vessels have a water intake for water used with fishery products, it must be situated in a position that
avoids contamination of the water supply.

B. Requirements for vessels designed and equipped to preserve fresh fishery products for more
than 24 hours

1.

Vessels designed and equipped to preserve fishery products for more than 24 hours must be equipped with
holds, tanks or containers for the storage of fishery products at the temperatures laid down in Chapter VIL.

Holds must be separated from the engine compartments and from the crew quarters by partitions which are
sufficient to prevent any contamination of the stored fishery products. Holds and containers used for the stor-
age of fishery products must ensure their preservation under satisfactory conditions of hygiene and, where
necessary, ensure that melt water does not remain in contact with the products.

In vessels equipped for chilling fishery products in cooled clean seawater, tanks must incorporate devices for
achieving a uniform temperature throughout the tanks. Such devices must achieve a chilling rate that ensures
that the mix of fish and clean seawater reaches not more than 3 °C six hours after loading and not more
than 0 °C after 16 hours and allow the monitoring and, where necessary, recording of temperatures.

C. Requirements for freezer vessels

Freezer vessels must:

1.

have freezing equipment with sufficient capacity to lower the temperature rapidly so as to achieve a core tem-
perature of not more than -18 °C;

have refrigeration equipment with sufficient capacity to maintain fishery products in the storage holds at not
more than -18 °C. Storage holds must be equipped with a temperature-recording device in a place where it
can be easily read. The temperature sensor of the reader must be situated in the area where the temperature
in the hold is the highest;

and

meet the requirements for vessels designed and equipped to preserve fishery products for more than 24 hours
laid down in part B, point 2.

D. Requirements for factory vessels

1.

Factory vessels must have at least:

(a) areceiving area reserved for taking fishery products on board, designed to allow each successive catch
to be separated. This area must be easy to clean and designed so as to protect the products from the sun
or the elements and from any source of contamination;

(b) a hygienic system for conveying fishery products from the receiving area to the work area;
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(c) work areas that are large enough for the hygienic preparation and processing of fishery products, casy
to clean and disinfect and designed and arranged in such a way as to prevent any contamination of the
products;

(d) storage areas for the finished products that are large enough and designed so that they are easy to clean.
If a waste-processing unit operates on board, a separate hold must be designated for the storage of such
waste;

(e) a place for storing packaging materials that is separate from the product preparation and processing
areas;

(f)  special equipment for disposing waste or fishery products that are unfit for human consumption directly
into the sea or, where circumstances so require, into a watertight tank reserved for that purpose. If waste
is stored and processed on board with a view to its sanitation, separate areas must be allocated for that

purpose;

(g) a water intake situated in a position that avoids contamination of the water supply;

and

(h) hand-washing equipment for use by the staff engaged in handling exposed fishery products with taps
designed to prevent the spread of contamination.

2. However, factory vessels on board which crustaceans and molluscs are cooked, chilled and wrapped, need
not meet the requirements of point 1 if no other form of handling or processing takes place on board such
vessels.

3. Factory vessels that freeze fishery products must have equipment meeting the requirements for freezer ves-
sels laid down in part C, points 1 and 2.

HYGIENE REQUIREMENTS

1. When in use, the parts of vessels or containers set aside for the storage of fishery products must be kept clean and
maintained in good repair and condition. In particular, they must not be contaminated by fuel or bilge water.

2. As soon as possible after they are taken on board, fishery products must be protected from contamination and
from the effects of the sun or any other source of heat. When they are washed, the water used must be either
potable water or, where appropriate, clean water.

3. Fishery products must be handled and stored so as to prevent bruising. Handlers may use spiked instruments to
move large fish or fish which might injure them, provided that the flesh of the products suffers no damage.

4. Fishery products other than those kept alive must undergo chilling as soon as possible after loading. However,
when chilling is not possible, fishery products must be landed as soon as possible.

5. Ice used to chill fishery products must be made from potable water or clean water.

6. Where fish are headed and|or gutted on board, such operations must be carried out hygienically as soon as pos-
sible after capture, and the products must be washed immediately and thoroughly with potable water or clean
water. In that event, the viscera and parts that may constitute a danger to public health must be removed as soon
as possible and kept apart from products intended for human consumption. Livers and roes intended for human
consumption must be preserved under ice, at a temperature approaching that of melting ice, or be frozen.
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7. Where freezing in brine of whole fish intended for canning is practised, a temperature of not more than — 9 °C
must be achieved for the product. The brine must not be a source of contamination for the fish.
CHAPTER II: REQUIREMENTS DURING AND AFTER LANDING
1. Food business operators responsible for the unloading and landing of fishery products must:
(a) ensure that unloading and landing equipment that comes into contact with fishery products is constructed of
material that is easy to clean and disinfect and maintained in a good state of repair and cleanliness;
and
(b) avoid contamination of fishery products during unloading and landing, in particular by:
(i) carrying out unloading and landing operations rapidly;
(ii) placing fishery products without delay in a protected environment at the temperature specified in Chapter VII;
and
(ili) not using equipment and practices that cause unnecessary damage to the edible parts of the fishery products.
2. Food business operators responsible for auction and wholesale markets or parts thereof where fishery products are dis-
played for sale must ensure compliance with the following requirements.
(@ () There must be lockable facilities for the refrigerated storage of detained fishery products and separate lock-
able facilities for the storage of fishery products declared unfit for human consumption.
(i) 1If the competent authority so requires, there must be an adequately equipped lockable facility or, where
needed, room for the exclusive use of the competent authority.
(b) At the time of display or storage of fishery products:
(i) the premises must not be used for other purposes;
(ii) vehicles emitting exhaust fumes likely to impair the quality of fishery products must not have access to the
premises;
(i) persons having access to the premises must not introduce other animals;
and
(iv) the premises must be well lit to facilitate official controls.
3. When chilling was not possible on board the vessel, fresh fishery products, other than those kept alive, must undergo
chilling as soon as possible after landing and be stored at a temperature approaching that of melting ice.
4. Food business operators must cooperate with relevant competent authorities so as to permit them to carry out official

controls in accordance with Regulation (EC) No 8542004, in particular as regards any notification procedures for the
landing of fishery products that the competent authority of the Member State the flag of which the vessel is flying or
the competent authority of the Member State where the fishery products are landed might consider necessary.
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CHAPTER III: REQUIREMENTS FOR ESTABLISHMENTS, INCLUDING VESSELS, HANDLING FISHERY PRODUCTS

Food business operators must ensure compliance with the following requirements, where relevant, in establishments han-
dling fishery products.

A.  REQUIREMENTS FOR FRESH FISHERY PRODUCTS

Where chilled, unpackaged products are not distributed, dispatched, prepared or processed immediately after
reaching an establishment on land, they must be stored under ice in appropriate facilities. Re-icing must be car-
ried out as often as necessary. Packaged fresh fishery products must be chilled to a temperature approaching that
of melting ice.

Operations such as heading and gutting must be carried out hygienically. Where gutting is possible from a tech-
nical and commercial viewpoint, it must be carried out as quickly as possible after the products have been caught
or landed. The products must be washed thoroughly with potable water or, on board vessels, clean water imme-
diately after these operations.

Operations such as filleting and cutting must be carried out so as to avoid contamination or spoilage of fillets and
slices. Fillets and slices must not remain on the worktables beyond the time necessary for their preparation. Fillets
and slices must be wrapped and, where necessary, packaged and must be chilled as quickly as possible after their
preparation.

Containers used for the dispatch or storage of unpackaged prepared fresh fishery products stored under ice must
ensure that melt water does not remain in contact with the products.

Whole and gutted fresh fishery products may be transported and stored in cooled water on board vessels. They
may also continue to be transported in cooled water after landing, and be transported from aquaculture estab-
lishments, until they arrive at the first establishment on land carrying out any activity other than transport or
sorting.

B. REQUIREMENTS FOR FROZEN PRODUCTS

Establishments on land that freeze fishery products must have equipment that satisfies the requirements laid down for
freezer vessels in Section VIII, Chapter [, part I. C, points 1 and 2.

C.  REQUIREMENTS FOR MECHANICALLY SEPARATED FISHERY PRODUCTS

Food business operators manufacturing mechanically separated fishery products must ensure compliance with the fol-
lowing requirements.

1.

2.

The raw materials used must satisfy the following requirements.

(a)  Only whole fish and bones after filleting may be used to produce mechanically separated fishery products;

(b) All raw materials must be free from guts.

The manufacturing process must satisfy the following requirements:

(a) Mechanical separation must take place without undue delay after filleting.

(b) If whole fish are used, they must be gutted and washed beforehand.

(c)  After production, mechanically separated fishery products must be frozen as quickly as possible or incor-
porated in a product intended for freezing or a stabilising treatment.
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D. REQUIREMENTS CONCERNING PARASITES

1. The following fishery products must be frozen at a temperature of not more than — 20 °C in all parts of the prod-
uct for not less than 24 hours; this treatment must be applied to the raw product or the finished product:

(@)

(b)

(©)

fishery products to be consumed raw or almost raw;

fishery products from the following species, if they are to undergo a cold smoking process in which the inter-
nal temperature of the fishery product is not more than 60 °C:

(i) herring;

(ii) mackerel;

(i) sprat;

(iv) (wild) Atlantic and Pacific salmon;
and

marinated and|or salted fishery products, if the processing is insufficient to destroy nematode larvae.

2. Food business operators need not carry out the treatment required under point 1 if:

@

()

epidemiological data are available indicating that the fishing grounds of origin do not present a health haz-
ard with regard to the presence of parasites;

and

the competent authority so authorises.

3. A document from the manufacturer, stating the type of process they have undergone, must accompany fishery
products referred to in point 1 when placed on the market, except when supplied to the final consumer.

CHAPTER IV: REQUIREMENTS FOR PROCESSED FISHERY PRODUCTS

Food business operators cooking crustaceans and molluscs must ensure compliance with the following requirements.

1. Rapid cooling must follow cooking. Water used for this purpose must be potable water or, on board vessels, clean
water. If no other method of preservation is used, cooling must continue until a temperature approaching that of melt-
ing ice is reached.

2. Shelling or shucking must be carried out hygienically, avoiding contamination of the product. Where such operations
are done by hand, workers must pay particular attention to washing their hands.

3. After shelling or shucking, cooked products must be frozen immediately, or be chilled as soon as possible to the tem-
perature laid down in Chapter VIL

CHAPTER V: HEALTH STANDARDS FOR FISHERY PRODUCTS

In addition to ensuring compliance with microbiological criteria adopted in accordance with Regulation (EC) No 852/2004,
food business operators must ensure, depending on the nature of the product or the species, that fishery products placed on
the market for human consumption meet the standards laid down in this Chapter.

A.  ORGANOLEPTIC PROPERTIES OF FISHERY PRODUCTS

Food business operators must carry out an organoleptic examination of fishery products. In particular, this examina-
tion must ensure that fishery products comply with any freshness criteria.
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B. HISTAMINE

Food business operators must ensure that the limits with regard to histamine are not exceeded.

C.  TOTAL VOLATILE NITROGEN

Unprocessed fishery products must not be placed on the market if chemical tests reveal that the limits with regard to
TVB-N or TMA-N have been exceeded.

D. PARASITES

Food business operators must ensure that fishery products have been subjected to a visual examination for the purpose
of detecting visible parasites before being placed on the market. They must not place fishery products that are obvi-
ously contaminated with parasites on the market for human consumption.

E. TOXINS HARMFUL TO HUMAN HEALTH

1. Fishery products derived from poisonous fish of the following families must not be placed on the market: Tetra-
odontidae, Molidae, Diodontidae and Canthigasteridae.

2. Fishery products containing biotoxins such as ciguatoxin or muscle-paralysing toxins must not be placed on the
market. However, fishery products derived from bivalve molluscs, echinoderms, tunicates and marine gastropods
may be placed on the market if they have been produced in accordance with Section VII and comply with the
standards laid down in Chapter V, point 2, of that section.

CHAPTER VI: WRAPPING AND PACKAGING OF FISHERY PRODUCTS

1. Receptacles in which fresh fishery products are kept under ice must be water-resistant and ensure that melt-water does
not remain in contact with the products.

2. Frozen blocks prepared on board vessels must be adequately wrapped before landing.

3. When fishery products are wrapped on board fishing vessels, food business operators must ensure that wrapping
material:

(a) is not a source of contamination;

(b) s stored in such a manner that it is not exposed to a risk of contamination;

(c) intended for re-use is easy to clean and, where necessary, to disinfect.

CHAPTER VII: STORAGE OF FISHERY PRODUCTS

Food business operators storing fishery products must ensure compliance with the following requirements.

1. Fresh fishery products, thawed unprocessed fishery products, and cooked and chilled products from crustaceans and
molluscs, must be maintained at a temperature approaching that of melting ice.

2. Frozen fishery products must be kept at a temperature of not more than —18 °C in all parts of the product; however,
whole frozen fish in brine intended for the manufacture of canned food may be kept at a temperature of not more
than -9 °C.

3. Fishery products kept alive must be kept at a temperature and in a manner that does not adversely affect food safety or
their viability.
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CHAPTER VIII: TRANSPORT OF FISHERY PRODUCTS

Food business operators transporting fishery products must ensure compliance with the following requirements.

1. During transport, fishery products must be maintained at the required temperature. In particular:

() fresh fishery products, thawed unprocessed fishery products, and cooked and chilled products from crustaceans
and molluscs, must be maintained at a temperature approaching that of melting ice;

(b) frozen fishery products, with the exception of frozen fish in brine intended for the manufacture of canned food,
must be maintained during transport at an even temperature of not more than —18 °C in all parts of the product,
possibly with short upward fluctuations of not more than 3 °C.

2. Food business operators need not comply with point 1(b) when frozen fishery products are transported from a cold
store to an approved establishment to be thawed on arrival for the purposes of preparation and/or processing, if the
journey is short and the competent authority so permits.

3. If fishery products are kept under ice, melt water must not remain in contact with the products.

4. Fishery products to be placed on the market live must be transported in such a way as not adversely to affect food safety
or their viability.

SECTION IX: RAW MILK AND DAIRY PRODUCTS

CHAPTER I: RAW MILK — PRIMARY PRODUCTION

Food business operators producing or, as appropriate, collecting raw milk must ensure compliance with the requirements
laid down in this Chapter.

1. HEALTH REQUIREMENTS FOR RAW MILK PRODUCTION

1. Raw milk must come from animals:

that do not show any symptoms of infectious diseases communicable to humans through milk;

that are in a good general state of health, present no sign of disease that might result in the contamination of
milk and, in particular, are not suffering from any infection of the genital tract with discharge, enteritis with
diarrhoea and fever, or a recognisable inflammation of the udder;

that do not have any udder wound likely to affect the milk;

to which no unauthorised substances or products have been administered and that have not undergone ille-
gal treatment within the meaning of Directive 96/23/EC;

and

in respect of which, where authorised products or substances have been administered, the withdrawal peri-
ods prescribed for these products or substances have been observed.

In particular, as regards brucellosis, raw milk must come from:

(i) cows or buffaloes belonging to a herd which, within the meaning of Directive 64/432[EEC ('), is free or
officially free of brucellosis;

(") Council Directive 64/432[EEC of 26 June 1964 on animal health problems affecting intra-Community trade in bovine animals and swine
(O] 121, 29.7.1964, p. 1977/64). Directive as last amended by the 2003 Act of Accession.
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II.

(b)

(©

(i) sheep or goats belonging to a holding officially free or free of brucellosis within the meaning of
Directive 91/68/EEC (1);

or

(iii) females of other species belonging, for species susceptible to brucellosis, to herds regularly checked for
that disease under a control plan that the competent authority has approved.

As regards tuberculosis, raw milk must come from:

(i) cows or buffaloes belonging to a herd which, within the meaning of Directive 64/432/EEC, is officially
free of tuberculosis;

or

(ii) females of other species belonging, for species susceptible to tuberculosis, to herds regularly checked
for this disease under a control plan that the competent authority has approved.

If goats are kept together with cows, such goats must be inspected and tested for tuberculosis.

3. However, raw milk from animals that do not meet the requirements of point 2 may be used with the authorisa-
tion of the competent authority:

@)

in the case of cows or buffaloes that do not show a positive reaction to tests for tuberculosis or brucellosis,
nor any symptoms of these diseases, after having undergone a heat treatment such as to show a negative reac-
tion to the phosphatase test;

in the case of sheep or goats that do not show a positive reaction to tests for brucellosis, or which have been
vaccinated against brucellosis as part of an approved eradication programme, and which do not show any
symptom of that disease, either:

(i) for the manufacture of cheese with a maturation period of at least two months;

or
(ii) after having undergone heat treatment such as to show a negative reaction to the phosphatase test;
and

in the case of females of other species that do not show a positive reaction to tests for tuberculosis or bru-
cellosis, nor any symptoms of these diseases, but belong to a herd where brucellosis or tuberculosis has been
detected after the checks referred to in point 2(a)(iii) or 2(b)(ii), if treated to ensure its safety.

4. Raw milk from any animal not complying with the requirements of points 1 to 3 — in particular, any animal
showing individually a positive reaction to the prophylactic tests vis-a-vis tuberculosis or brucellosis as laid down
in Directive 64/432/EEC and Directive 91/68/EEC — must not be used for human consumption.

5. The isolation of animals that are infected, or suspected of being infected, with any of the diseases referred to in
point 1 or 2 must be effective to avoid any adverse effect on other animals’ milk.

HYGIENE ON MILK PRODUCTION HOLDINGS

A. Requirements for premises and equipment

1.

Milking equipment, and premises where milk is stored, handled or cooled must be located and constructed
so as to limit the risk of contamination of milk.

(1) Council Directive 91/68/EEC of 28 January 1991 on animal health conditions governing intra-Community trade in ovine and caprine

animals (O] L 46, 19.2.1991, p. 19). Directive as last amended by Regulation (EC) No 806/2003 (OJ L 122, 16.5.2003, p. 1).
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C.

Premises for the storage of milk must be protected against vermin, have adequate separation from premises
where animals are housed and, where necessary to meet the requirements laid down in Part B, have suitable
refrigeration equipment.

Surfaces of equipment that are intended to come into contact with milk (utensils, containers, tanks, etc.
intended for milking, collection or transport) must be easy to clean and, where necessary, disinfect and be
maintained in a sound condition. This requires the use of smooth, washable and non-toxic materials.

After use, such surfaces must be cleaned and, where necessary, disinfected. After each journey, or after each
series of journeys when the period of time between unloading and the following loading is very short, but in
all cases at least once a day, containers and tanks used for the transport of raw milk must be cleaned and
disinfected in an appropriate manner before re-use.

Hygiene during milking, collection and transport

1. Milking must be carried out hygienically, ensuring in particular:

(a) that, before milking starts, the teats, udder and adjacent parts are clean;

(b) that milk from each animal is checked for organoleptic or physico-chemical abnormalities by the milker
or a method achieving similar results and that milk presenting such abnormalities is not used for human
consumption;

(c) that milk from animals showing clinical signs of udder disease is not used for human consumption oth-
erwise than in accordance with the instructions of a veterinarian;

(d) the identification of animals undergoing medical treatment likely to transfer residues to the milk, and
that milk obtained from such animals before the end of the prescribed withdrawal period is not used
for human consumption;
and

() that teat dips or sprays are used only if the competent authority has approved them and in a manner
that does not produce unacceptable residue levels in the milk.

2. Immediately after milking, milk must be held in a clean place designed and equipped to avoid contamina-
tion. It must be cooled immediately to not more than 8 °C in the case of daily collection, or not more
than 6 °C if collection is not daily.

3. During transport the cold chain must be maintained and, on arrival at the establishment of destination, the
temperature of the milk must not be more than 10 °C.

4. Food business operators need not comply with the temperature requirements laid down in points 2 and 3 if
the milk meets the criteria provided for in Part I and either:

(@) the milk is processed within two hours of milking;
or

(b) a higher temperature is necessary for technological reasons related to the manufacture of certain dairy
products and the competent authority so authorises.

Staff hygiene

1. Persons performing milking and/or handling raw milk must wear suitable clean clothes.

2. Persons performing milking must maintain a high degree of personal cleanliness. Suitable facilities must be

available near the place of milking to enable persons performing milking and handling raw milk to wash their
hands and arms.
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III. CRITERIA FOR RAW MILK

1. The following criteria for raw milk apply pending the establishment of standards in the context of more specific
legislation on the quality of milk and dairy products.

2. Arepresentative number of samples of raw milk collected from milk production holdings taken by random sam-
pling must be checked for compliance with points 3 and 4.

The checks may be carried out by, or on behalf of:

—

a) the food business operator producing the milk;

(b) the food business operator collecting or processing the milk;

(¢) agroup of food business operators;

or

(d) in the context of a national or regional control scheme.

3. (a) Food business operators must initiate procedures to ensure that raw milk meets the following criteria:

(i) for raw cows’ milk:

Plate count at 30 °C (per ml) <100 000 ()
Somatic cell count (per ml) < 400 000 (7)

() Rolling geometric average over a two-month period, with at least two samples per month.
(") Rolling geometric average over a three-month period, with at least one sample per month, unless the com-
petent authority specifies another methodology to take account of seasonal variations in production levels.

(ii) for raw milk from other species:

Plate count at 30 °C (per ml) < 1500000 (9

() Rolling geometric average over a two-month period, with at least two samples per month.

(b) However, if raw milk from species other than cows is intended for the manufacture of products made with
raw milk by a process that does not involve any heat treatment, food business operators must take steps to
ensure that the raw milk used meets the following criterion:

Plate count at 30 °C (per ml) < 500 000 ()

() Rolling geometric average over a two-month period, with at least two samples per month.

4. Without prejudice to Directive 96/23/EC, food business operators must initiate procedures to ensure that raw milk
is not placed on the market if either:

(a) it contains antibiotic residues in a quantity that, in respect of any one of the substances referred to in
Annexes I and III to Regulation (EEC) No 2377/90 (1), exceeds the levels authorised under that Regulation;

or

(b) the combined total of residues of antibiotic substances exceeds any maximum permitted value.

(") Council Regulation (EEC) No 2377/90 of 26 June 1990 laying down a Community procedure for the establishment of maximum residue

limits of veterinary medicinal products in foodstuffs of animal origin (O] L 224, 18.8.1990, p. 1). Regulation as last amended by Com-
mission Regulation (EC) No 546/2004 (O] L 87, 25.3.2004, p. 13).
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5. When raw milk fails to comply with point 3 or 4, the food business operator must inform the competent author-
ity and take measures to correct the situation.

CHAPTER II: REQUIREMENTS CONCERNING DAIRY PRODUCTS

I.  TEMPERATURE REQUIREMENTS

1. Food business operators must ensure that, upon acceptance at a processing establishment, milk is quickly cooled
to not more than 6 °C and kept at that temperature until processed.

2. However, food business operators may keep milk at a higher temperature if:

(@) processing begins immediately after milking, or within four hours of acceptance at the processing
establishment;

or

(b) the competent authority authorises a higher temperature for technological reasons concerning the manu-
facture of certain dairy products.

II. REQUIREMENTS FOR HEAT TREATMENT

1. When raw milk or dairy products undergo heat treatment, food business operators must ensure that this satisfies
the requirements of Regulation (EC) No 852/2004, Annex II, Chapter XI.

2. When considering whether to subject raw milk to heat treatment, food business operators must:

(@) have regard to the procedures developed in accordance with the HACCP principles pursuant to Regulation
(EC) No 854/2004;

and

(b) comply with any requirements that the competent authority may impose in this regard when approving
establishments or carrying out checks in accordance with Regulation (EC) No 854/2004.

III. CRITERIA FOR RAW COWS’ MILK

1. Food business operators manufacturing dairy products must initiate procedures to ensure that, immediately before
processing:

(@) raw cows’ milk used to prepare dairy products has a plate count at 30 °C of less than 300 000 per ml;

and

(b) processed cows’ milk used to prepare dairy products has a plate count at 30 °C of less than 100 000 per ml.

2. When milk fails to meet the criteria laid down in point 1, the food business operator must inform the competent
authority and take measures to correct the situation.

CHAPTER III: WRAPPING AND PACKAGING

Sealing of consumer packages must be carried out immediately after filling in the establishment where the last heat treat-
ment of liquid dairy products takes place, by means of sealing devices that prevent contamination. The sealing system must
be designed in such a way that, after opening, the evidence of its opening remains clear and easy to check.
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CHAPTER IV: LABELLING

In addition to the requirements of Directive 2000/13/EC, except in the cases envisaged in Article 13(4) and (5) of that
Directive, labelling must clearly show:

(a) in the case of raw milk intended for direct human consumption, the words ‘raw milk’;

(b) in the case of products made with raw milk, the manufacturing process for which does not include any heat treat-
ment or any physical or chemical treatment, the words ‘made with raw milk’.

The requirements of point 1 apply to products destined for retail trade. The term Tabelling” includes any packaging,
document, notice, label, ring or collar accompanying or referring to such products.

CHAPTER V: IDENTIFICATION MARKING

By way of derogation from the requirements of Annex II, Section I:

rather than indicating the approval number of the establishment, the identification mark may include a reference to
where on the wrapping or packaging the approval number of the establishment is indicated;

in the case of the reusable bottles, the identification mark may indicate only the initials of the consigning country and
the approval number of the establishment.

SECTION X: EGGS AND EGG PRODUCTS

CHAPTER I: EGGS

1.

At the producer’s premises, and until sale to the consumer, eggs must be kept clean, dry, free of extraneous odour, effec-
tively protected from shocks and out of direct sunshine.

Eggs must be stored and transported at a temperature, preferably constant, that is best suited to assure optimal con-
servation of their hygiene properties.

Eggs must be delivered to the consumer within a maximum time limit of 21 days of laying.

CHAPTER II: EGG PRODUCTS

L

REQUIREMENTS FOR ESTABLISHMENTS

Food business operators must ensure that establishments for the manufacture of egg products are constructed, laid out
and equipped so as to ensure separation of the following operations:

1. washing, drying and disinfecting dirty eggs, where carried out;

2. breaking eggs, collecting their contents and removing parts of shells and membranes;

and

3. operations other than those referred to in points 1 and 2.

RAW MATERIALS FOR THE MANUFACTURE OF EGG PRODUCTS

Food business operators must ensure that raw materials used to manufacture egg products comply with the following
requirements.

1. The shells of eggs used in the manufacture of egg products must be fully developed and contain no breaks. How-
ever, cracked eggs may be used for the manufacture of egg products if the establishment of production or a pack-
ing centre delivers them directly to a processing establishment, where they must be broken as soon as possible.
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2.

Liquid egg obtained in an establishment approved for that purpose may be used as raw material. Liquid egg must
be obtained in accordance with the requirements of points 1, 2, 3, 4 and 7 of Part IIL.

SPECIAL HYGIENE REQUIREMENTS FOR THE MANUFACTURE OF EGG PRODUCTS

Food business operators must ensure that all operations are carried out in such a way as to avoid any contamination
during production, handling and storage of egg products, in particular by ensuring compliance with the following
requirements.

1.

Eggs must not be broken unless they are clean and dry.

Eggs must be broken in a manner that minimises contamination, in particular by ensuring adequate separation
from other operations. Cracked eggs must be processed as soon as possible.

Eggs other than those of hens, turkeys or guinea fowl must be handled and processed separately. All equipment
must be cleaned and disinfected before processing of hens’, turkeys’ and guinea fowls’ eggs is resumed.

Egg contents may not be obtained by the centrifuging or crushing of eggs, nor may centrifuging be used to obtain
the remains of egg whites from empty shells for human consumption.

After breaking, each particle of the egg product must undergo processing as quickly as possible to eliminate micro-
biological hazards or to reduce them to an acceptable level. A batch that has been insufficiently processed may
immediately undergo processing again in the same establishment, if this processing renders it fit for human con-
sumption. When a batch is found to be unfit for human consumption, it must be denatured so as to ensure that
it is not used for human consumption.

Processing is not required for egg white intended for the manufacture of dried or crystallised albumin destined
subsequently to undergo heat treatment.

If processing is not carried out immediately after breaking, liquid egg must be stored either frozen or at a tem-
perature of not more than 4 °C. The storage period before processing at 4 °C must not exceed 48 hours. However,
these requirements do not apply to products to be de-sugared, if de-sugaring process is performed as soon as
possible.

Products that have not been stabilised so as to be kept at room temperature must be cooled to not more than 4 °C.
Products for freezing must be frozen immediately after processing.

ANALYTICAL SPECIFICATIONS

The concentration of 3-OH-butyric acid must not exceed 10 mg/kg in the dry matter of the unmodified egg
product.

The lactic acid content of raw material used to manufacture egg products must not exceed 1 g/kg of dry matter.
However, for fermented products, this value must be the one recorded before the fermentation process.

The quantity of eggshell remains, egg membranes and any other particles in the processed egg product must not
exceed 100 mgfkg of egg product.

LABELLING AND IDENTIFICATION MARKING

In addition to the general requirements for identification marking laid down in Annex II, Section I, consignments
of egg products, destined not for retail but for use as an ingredient in the manufacture of another product, must
have a label giving the temperature at which the egg products must be maintained and the period during which
conservation may thus be assured.

In the case of liquid eggs, the label referred to in point 1 must also bear the words: ‘non-pasteurised egg products
- to be treated at place of destination’ and indicate the date and hour of breaking.
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SECTION XI: FROGS’ LEGS AND SNAILS

Food business operators preparing frogs’ legs or snails for human consumption must ensure compliance with the following
requirements.

1. Frogs and snails must be killed in an establishment constructed, laid out and equipped for that purpose.

2. Establishment in which frogs’ legs are prepared must have a room reserved for the storage and washing of live frogs,
and for their slaughter and bleeding. This room must be physically separate from the preparation room.

3. Frogs and snails that die otherwise than by being killed in the establishment must not be prepared for human
consumption.

4. Frogs and snails must be subjected to an organoleptic examination carried out by sampling. If that examination indi-
cates that they might present a hazard, they must not be used for human consumption.

5. Immediately following preparation, frogs’ legs must be washed fully with running potable water and immediately chilled
to a temperature approaching that of melting ice, frozen or processed.

6.  After killing, snails’ hepato-pancreas must, if it might present a hazard, be removed and not be used for human
consumption.

SECTION XII: RENDERED ANIMAL FATS AND GREAVES

CHAPTER I: REQUIREMENTS APPLICABLE TO ESTABLISHMENTS COLLECTING OR PROCESSING RAW MATERIALS

Food business operators must ensure that establishments collecting or processing raw materials for the production of ren-
dered animal fats and greaves comply with the following requirements.

1. Centres for the collection of raw materials and further transport to processing establishments must be equipped with
facilities for the storage of raw materials at a temperature of not more than 7 °C.

2. Each processing establishment must have:

(a) refrigeration facilities;

(b) a dispatch room, unless the establishment dispatches rendered animal fat only in tankers;

and

(¢) if appropriate, suitable equipment for the preparation of products consisting of rendered animal fats mixed with
other foodstuffs and/or seasonings.

3. However, the refrigeration facilities required under points 1 and 2(a) are not necessary if the arrangements for the sup-
ply of raw materials ensure that they are never stored or transported without active refrigeration otherwise than as pro-
vided for in Chapter II, point 1(d).

CHAPTER II: HYGIENE REQUIREMENTS FOR THE PREPARATION OF RENDERED ANIMAL FAT AND GREAVES

Food business operators preparing rendered animal fats and greaves must ensure compliance with the following
requirements.

1. Raw materials must:

(a) derive from animals which have been slaughtered in a slaughterhouse, and which have been found fit for human
consumption following ante-mortem and post-mortem inspection;
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(b) consist of adipose tissues or bones, which are reasonably free from blood and impurities;

(c) come from establishments registered or approved pursuant to Regulation (EC) No 852/2003 or in accordance with
this Regulation;

and

(d) be transported, and stored until rendering, in hygienic conditions and at an internal temperature of not more
than 7 °C. However, raw materials may be stored and transported without active refrigeration if rendered
within 12 hours after the day on which they were obtained.

2. During rendering the use of solvents is prohibited.

3. When the fat for refining meets the standards laid down in point 4, rendered animal fat prepared in accordance with
points 1 and 2 may be refined in the same establishment or in another establishment with a view to improving its
physico-chemical quality.

4. Rendered animal fat, depending on type, must meet the following standards:

Ruminants Porcine animals Other animal fat
Edible tallow Edible fat Lard
Tallow and For
w for — other fat Edible refinin
TEMIET | Other | refining ! Other for &
jus (1) ) refining
g
FFA, (@in oSy (1, - 5 1,25 3,0 0,75 1,25 2,0 1%5 3,0
acid) maximum
Peroxide
mac il 4 meq/kg | 4 meq/kg | 6 meq/kg | 4 meq/kg | 4 meq/kg | 6 meq/kg | 4 meq/kg | 10 meq/kg
Tota RSN B aximum 08T Maximum 0,5 %
impurities
Odour, taste, N

colour

() Rendered animal fat obtained by low-temperature rendering of fresh fat from the heart, caul, kidneys and mesentery of bovine
animals, and fat from cutting rooms.
(%) Rendered animal fat obtained from the adipose tissues of porcine animals.

5. Greaves intended for human consumption must be stored in accordance with the following temperature requirements.

(@) When greaves are rendered at a temperature of not more than 70 °C, they must be stored:

(i) atatemperature of not more than 7 °C for a period not exceeding 24 hours;

or

(i) at a temperature of not more than —18 °C.

(b) When greaves are rendered at a temperature of more than 70 °C and have a moisture content of 10 % (m/m) or
more, they must be stored:

(i) atatemperature of not more than 7 °C for a period not exceeding 48 hours or a time/temperature ratio giv-
ing an equivalent guarantee;

or

(i) at a temperature of not more than —18 °C.
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(c) When greaves are rendered at a temperature of more than 70 °C and have a moisture content of less than 10 %
(m/m), there are no specific requirements.

SECTION XIII: TREATED STOMACHS, BLADDERS AND INTESTINES

Food business operators treating stomachs, bladders and intestines must ensure compliance with the following requirements.

1. Animal intestines, bladders and stomachs may be placed on the market only if:

(a) they derive from animals which have been slaughtered in a slaughterhouse, and which have been found fit for
human consumption following ante-mortem and post-mortem inspection;

(b) they are salted, heated or dried;

and

(c) after the treatment referred to in (b), effective measures are taken to prevent re-contamination.

2. Treated stomachs, bladders and intestines that cannot be kept at ambient temperature must be stored chilled using facili-
ties intended for that purpose until their dispatch. In particular, products that are not salted or dried must be kept at a
temperature of not more than 3 °C.

SECTION XIV: GELATINE

1. Food business operators manufacturing gelatine must ensure compliance with the requirements of this section.

2. For the purpose of this section, ‘tanning’ means the hardening of hides, using vegetable tanning agents, chromium salts
or other substances such as aluminium salts, ferric salts, silicic salts, aldehydes and quinones, or other synthetic hard-
ening agents.

CHAPTER [: REQUIREMENTS FOR RAW MATERIALS

1. For the production of gelatine intended for use in food, the following raw materials may be used:

(@) bones;

(b) hides and skins of farmed ruminant animals;

(c) pig skins;

(d) poultry skin;

(e) tendons and sinews;

(f) wild game hides and skins;

and

() fish skin and bones.

2. The use of hides and skins is prohibited if they have undergone any tanning process, regardless of whether this process
was completed.

3. Raw materials listed in point 1(a) to (¢) must derive from animals which have been slaughtered in a slaughterhouse and
whose carcases have been found fit for human consumption following ante-mortem and post-mortem inspection or,
in the case of hides and skins from wild game, found fit for human consumption.
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Raw materials must come from establishments registered or approved pursuant to Regulation (EC) No 852/2004 or in
accordance with this Regulation.

Collection centres and tanneries may also supply raw material for the production of gelatine intended for human con-
sumption if the competent authority specifically authorises them for this purpose and they fulfil the following
requirements.

(@) They must have storage rooms with hard floors and smooth walls that are easy to clean and disinfect and, where
appropriate, provided with refrigeration facilities.

(b) The storage rooms must be kept in a satisfactory state of cleanliness and repair, so that they do not constitute a
source of contamination for the raw materials.

(0)  If raw material not in conformity with this chapter is stored and/or processed in these premises, it must be seg-
regated from raw material in conformity with this chapter throughout the period of receipt, storage, processing
and dispatch.

CHAPTER II: TRANSPORT AND STORAGE OF RAW MATERIALS

In place of the identification mark provided for in Annex II, Section I, a document indicating the establishment of ori-
gin and containing the information set out in the Appendix to this Annex must accompany raw materials during trans-
port, when delivered to a collection centre or tannery and when delivered to the gelatine-processing establishment.

Raw materials must be transported and stored chilled or frozen unless they are processed within 24 hours after their
departure. However, degreased and dried bones or ossein, salted, dried and limed hides, and hides and skins treated with
alkali or acid may be transported and stored at ambient temperature.

CHAPTER III: REQUIREMENTS FOR THE MANUFACTURE OF GELATINE

1.

The production process for gelatine must ensure that:

() all ruminant bone material derived from animals born, reared or slaughtered in countries or regions classified as
having a low incidence of BSE in accordance with Community legislation is subjected to a process which ensures
that all bone material is finely crushed and degreased with hot water and treated with dilute hydrochloric acid (at
minimum concentration of 4 % and pH < 1,5) over a period of at least two days, followed by an alkaline treat-
ment of saturated lime solution (pH > 12,5) for a period of at least 20 days with a sterilisation step of 138
to 140 °C during four seconds or by any approved equivalent process;

and

(b) other raw material is subjected to a treatment with acid or alkali, followed by one or more rinses. The pH must be
adjusted subsequently. Gelatine must be extracted by heating one or several times in succession, followed by puri-
fication by means of filtration and sterilisation.

If a food business operator manufacturing gelatine complies with the requirements applying to gelatine intended for
human consumption in respect of all the gelatine that it produces, it may produce and store gelatine not intended for
human consumption in the same establishment.

CHAPTER IV: REQUIREMENTS FOR FINISHED PRODUCTS

Food business operators must ensure that gelatine complies with the residue limits set out in the following table.

Residue Limit

As 1 ppm

Pb > ppm

o 0,5 ppm

Hg 0,15 ppm

Cr 10 ppm

Cu 30 ppm

Zn 50 ppm

SO, (Reith Williams) 50 ppm

H,0, (European Pharmacopoeia 1986 (V,0,)) 10 ppm
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SECTION XV: COLLAGEN
Food business operators manufacturing collagen must ensure compliance with the requirements of this section.

For the purpose of this section, ‘tanning’ means the hardening of hides, using vegetable tanning agents, chromium salts
or other substances such as aluminium salts, ferric salts, silicic salts, aldehydes and quinones, or other synthetic hard-
ening agents.

CHAPTER [: REQUIREMENTS FOR RAW MATERIALS

For the production of collagen intended for use in food, the following raw materials may be used:
(@) hides and skins of farmed ruminant animals;
(b) pig skins and bones;
(¢) poultry skin and bones;
(d) tendons;
(¢) wild game hides and skins;
and
(f) fish skin and bones.

The use of hides and skins is prohibited if they have undergone any tanning process, regardless of whether this process
was completed.

Raw materials listed in point 1(a) to (d) must derive from animals which have been slaughtered in a slaughterhouse and
whose carcases have been found fit for human consumption following ante-and post-mortem inspection or, in the case
of hides and skins from wild game, found fit for human consumption.

Raw materials must come from establishments registered or approved pursuant to Regulation (EC) No 852/2004 or in
accordance with this Regulation.

Collection centres and tanneries may also supply raw material for the production of collagen intended for human con-
sumption if the competent authority specifically authorises them for this purpose and they fulfil the following
requirements.

(@) They must have storage rooms with hard floors and smooth walls that are easy to clean and disinfect and, where
appropriate, provided with refrigeration facilities.

(b) The storage rooms must be kept in a satisfactory state of cleanliness and repair, so that they do not constitute a
source of contamination for the raw materials.

(¢) If raw material not in conformity with this chapter is stored and/or processed in these premises, it must be seg-
regated from raw material in conformity with this chapter throughout the period of receipt, storage, processing

and dispatch.

CHAPTER II: TRANSPORT AND STORAGE OF RAW MATERIALS

In place of the identification mark provided for in Annex II, Section I, a document indicating the establishment of ori-
gin and containing the information set out in the Appendix to this Annex must accompany raw materials during trans-
port, when delivered to a collection centre or tannery and when delivered to the collagen-processing establishment.

Raw materials must be transported and stored chilled or frozen unless they are processed within 24 hours after their
departure. However, degreased and dried bones or ossein, salted, dried and limed hides, and hides and skins treated with
alkali or acid may be transported and stored at ambient temperature.
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CHAPTER III: REQUIREMENTS FOR THE MANUFACTURE OF COLLAGEN

1. Collagen must be produced by a process that ensures that the raw material is subjected to a treatment involving wash-
ing, pH adjustment using acid or alkali followed by one or more rinses, filtration and extrusion or by an approved

equivalent process.

2. After having been subjected to the process referred to in point 1, collagen may undergo a drying process.

3. If a food business operator manufacturing collagen complies with the requirements applying to collagen intended for
human consumption in respect of all the collagen that it produces, it may produce and store collagen not intended for

human consumption in the same establishment.

CHAPTER IV: REQUIREMENTS FOR FINISHED PRODUCTS

Food business operators must ensure that collagen complies with the residue limits set out in the following table.

Residue Limit

As 1 ppm

Pb > ppm

ad 0,5 ppm

Hg 0,15 ppm

Cr 10 ppm

Cu 30 ppm

Zn 50 ppm

SO, (Reith Williams) 50 ppm

H,0, (European Pharmacopoeia 1986 (V,0,)) 10 ppm

CHAPTER V: LABELLING

Wrapping and packaging containing collagen must bear the words ‘collagen fit for human consumption’” and indicate the

date of preparation.
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Appendix to ANNEX Il
MODEL DOCUMENT TO ACCOMPANY RAW MATERIAL

DESTINED FOR THE PRODUCTION OF GELATINE OR
COLLAGEN

L Identification of raw material

Type of products:

Date of manufacture:

Type of packaging:

Number of packages:

Guaranteed storage period:

Net weight (kg):

IL Origin of raw material

Address(es) and registration number(s) of the approved production establishment(s):

1L Destination of raw material

The raw material will be sent:

from:

{place of loading)

to:

{country and place of destination)

by the following means of transport:

Name and address of consignor:

Name and address of consignee:
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(Acts adopted under the EC Treaty/Euratom Treaty whose publication is obligatory)

REGULATIONS

COUNCIL REGULATION (EC) No 1099/2009
of 24 September 2009

on the protection of animals at the time of killing

(Text with EEA relevance)

THE COUNCIL OF THE EUROPEAN UNION,

Having regard to the Treaty establishing the European
Community, and in particular Article 37 thereof,

Having regard to the proposal from the Commission,

Having regard to the Opinion of the European Parliament (1),

Having regard to the Opinion of the European Economic and
Social Committee (2),

After consultation of the Committee of the Regions,

Whereas:

Council Directive 93/119/EC of 22 December 1993 on
the protection of animals at the time of slaughter or
killing (%) establishes common minimum rules for the
protection of animals at the time of slaughter or killing
in the Community. That Directive has not been
substantially amended since its adoption.

Killing animals may induce pain, distress, fear or other
forms of suffering to the animals even under the best
available technical conditions. Certain operations related
to the killing may be stressful and any stunning
technique  presents  certain  drawbacks.  Business
operators or any person involved in the killing of
animals should take the necessary measures to avoid
pain and minimise the distress and suffering of animals

() Opinion of 6 May 2009 (not yet published in the Official Journal).
(%) Opinion of 25 February 2009 (not yet published in the Official

Journal).

() OJ L 340, 31.12.1993, p. 21.

during the slaughtering or killing process, taking into
account the best practices in the field and the methods
permitted under this Regulation. Therefore, pain, distress
or suffering should be considered as avoidable when
business operators or any person involved in the killing
of animals breach one of the requirements of this Regu-
lation or use permitted practices without reflecting the
state of the art, thereby inducing by negligence or
intention, pain, distress or suffering to the animals.

The protection of animals at the time of slaughter or
killing has been covered by Community law since
1974, and was substantively reinforced by Directive
93/119/EC. However, large discrepancies have been
observed between the Member States in implementing
that Directive and major welfare concerns and differences
susceptible to affect competitiveness between business
operators have been pointed out.

Animal welfare is a Community value that is enshrined
in the Protocol (No 33) on protection and welfare of
animals annexed to the Treaty establishing the
European Community (Protocol (No 33)). The protection
of animals at the time of slaughter or killing is a matter
of public concern that affects consumer attitudes towards
agricultural  products. In addition, improving the
protection of animals at the time of slaughter contributes
to higher meat quality and indirectly has a positive
impact on occupational safety in slaughterhouses.

National law concerning the protection of animals at the
time of slaughter or killing has an impact on competition
and, accordingly, on the operation of the internal market
in products of animal origin included in Annex I to the
Treaty establishing the European Community. It is
necessary to establish common rules in order to ensure
the rational development of the internal market in those
products.
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(6)  The European Food Safety Authority (EFSA), established Those Regulations emphasise the responsibility of food

by Regulation (EC) No 178/2002 of the European
Parliament and of the Council of 28 January 2002
laying down the general principles and requirements of
food law, establishing the European Food Safety
Authority and laying down procedures in matters of
food safety ('), has adopted two opinions on the
welfare aspects of the main systems of stunning and
killing of certain species of animals, namely on the
welfare aspects of the main systems of stunning and
killing the main commercial species of animals, in
2004, and on the welfare aspects of the main systems
of stunning and killing applied to commercially farmed
deer, goats, rabbits, ostriches, ducks, geese and quail, in
2006. Community law in this area should be updated to
take into account those scientific opinions. Recommen-
dations to phase out the use of carbon dioxide for pigs
and the use of waterbath stunners for poultry are not
included in this Regulation because the impact
assessment revealed that such recommendations were
not economically viable at present in the EU. However,
it is important to continue this discussion in the future.
To this end, the Commission should prepare and submit
to the European Parliament and to the Council a report
on the various stunning methods for poultry, and in
particular multiple-bird waterbath stunners. Furthermore,
other recommendations should be excluded from this
Regulation because they refer to technical parameters
that should be part of implementing measures or
Community guidelines. Recommendations on farm fish
are not included in this Regulation because there is a
need for further scientific opinion and economic
evaluation in this field.

In 2007, the World Organisation for Animal Health
(OIE) adopted the Terrestrial Animal Health Code
which includes guidelines for the slaughter of animals
and for the killing of animals for disease control
purposes. Those international guidelines contain recom-
mendations  concerning the handling, restraining,
stunning and bleeding of animals in slaughterhouses
and the killing of animals in cases of outbreak of
contagious diseases. Those international standards
should also be taken into account in this Regulation.

Since the adoption of Directive 93/119/EC, Community
food safety legislation applicable to slaughterhouses has
been profoundly amended by the adoption of Regulation
(EC) No 852/2004 of the European Parliament and of
the Council of 29 April 2004 on hygiene of foodstuffs (%)
and Regulation (EC) No 853/2004 of the European
Parliament and of the Council of 29 April 2004 laying
down specific hygiene rules for food of animal origin (?).

31, 1.2.2002, p. 1.

0] L
0] L 139, 30.4.2004, p. 1.
0] L

139, 30.4.2004, p. 55.

(11)

()
C)

0]
0]

business operators to ensure food safety. Slaughterhouses
are also subject to a pre-approval procedure whereby the
construction, layout and equipment are examined by the
competent authority to ensure that they comply with the
corresponding technical rules on food safety. Animal
welfare concerns should be better integrated into slaught-
erhouses, their construction and layout, as well as the
equipment used therein.

Official controls in the food chain have also been reor-
ganised by the adoption of Regulation (EC) No 882/2004
of the European Parliament and of the Council of
29 April 2004 on official controls performed to ensure
the verification of compliance with feed and food law,
animal health and animal welfare rules (*) and Regulation
(EC) No 854/2004 of the European Parliament and of
the Council of 29 April 2004 laying down specific rules
for the organisation of official controls on products of
animal origin intended for human consumption (°).

Conditions under which animals kept for farming
purposes are killed have a direct or indirect impact on
the market for food, feed or other products and on the
competitiveness of the business operators concerned.
Therefore, such killing operations should be covered by
Community law. However, traditionally farmed species
such as horses, donkeys, cattle, sheep, goats or pigs
can also be kept for other purposes, such as, for
example, pets, animals for shows, work purposes, or
sports. Where the killing of animals of such species
produces food or other products, those operations
should fall within the scope of this Regulation.
Consequently, the killing of wild or stray animals for
population control purposes should not fall within the
scope of this Regulation.

Fish present substantial physiological differences from
terrestrial animals and farmed fish are slaughtered and
killed in a very different context, in particular as
regards the inspection process. Furthermore, research
on the stunning of fish is far less developed than for
other farmed species. Separate standards should be estab-
lished on the protection of fish at killing. Therefore,
provisions applicable to fish should, at present, be
limited to the key principle. Further initiatives by the
Community should be based on a scientific risk
assessment for the slaughter and killing of fish
performed by EFSA and taking into account the social,
economic and administrative implications.

L 191, 28.5.2004, p. 1.

L 226, 25.6.2004, p. 83.
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(12) It is an ethical duty to kill productive animals which are likely to affect the competitiveness of commercial

(14)

(15)

(16)

in severe pain where there is no economically viable way
to alleviate such pain. In most cases, animals can be
killed respecting proper welfare conditions. However,
under exceptional circumstances, such as accidents in
remote locations, where competent personnel and
equipment cannot reach the animals, complying with
optimal welfare rules could prolong their suffering. In
the interest of the animals it is, therefore, appropriate
to exclude emergency killing from the application of
certain provisions of this Regulation.

Occasionally animals can be dangerous for human
beings, possibly putting human life at risk, inflicting
serious injuries or transmitting deadly diseases.
Preventing those risks is usually performed through the
proper restraining of animals but it may also be
necessary to kill dangerous animals to end such risks
in certain circumstances. Under those circumstances,
the killing cannot always be performed under the best
welfare conditions due to the emergency. Therefore, it is
necessary to derogate from the obligation to stun or
immediately kill the animals in those cases.

Hunting or recreational fishing activities take place in a
context where conditions of killing are very different
from the ones used for farmed animals and hunting is
subject to specific legislation. It is therefore appropriate
to exclude killings taking place during hunting or
recreational fishing from the scope of this Regulation.

Protocol No (33) underlines the need to respect the legis-
lative or administrative provisions and customs of the
Member States relating, in particular, to religious rites,
cultural traditions and regional heritage when formu-
lating and implementing the Community’s policies on,
inter alia, agriculture and the internal market. It is
therefore appropriate to exclude from the scope of this
Regulation cultural events, where compliance with
animal welfare requirements would adversely affect the
very nature of the event concerned.

In addition, cultural traditions refer to an inherited, estab-
lished, or customary pattern of thought, action or
behaviour which includes in fact the concept of
something transmitted by, or acquired from, a prede-
cessor. They contribute to fostering long-standing social
links between generations. Provided that those activities
do not affect the market of products of animal origin and
are not motivated by production purposes, it is appro-
priate to exclude the killing of animals taking place
during those events from the scope of this Regulation.

The slaughter of poultry, rabbits and hares for private
domestic consumption is not performed on a scale

(18)

(19)

(20)

21

slaughterhouses. Similarly, the necessary efforts required
from public authorities to detect and control such
operations would not be proportionate to the potential
problems to be solved. It is, therefore, appropriate to
exclude those operations from the scope of this Regu-
lation.

Derogation from stunning in case of religious slaughter
taking place in slaughterhouses was granted by Directive
93/119/EC. Since Community provisions applicable to
religious slaughter have been transposed differently
depending on national contexts and considering that
national rules take into account dimensions that go
beyond the purpose of this Regulation, it is important
that derogation from stunning animals prior to slaughter
should be maintained, leaving, however, a certain level of
subsidiarity to each Member State. As a consequence, this
Regulation respects the freedom of religion and the right
to manifest religion or belief in worship, teaching,
practice and observance, as enshrined in Article 10 of
the Charter of Fundamental Rights of the European
Union.

There is sufficient scientific evidence to demonstrate that
vertebrate animals are sentient beings which should
therefore fall within the scope of this Regulation.
Reptiles and amphibians, however, are not animals
commonly farmed in the Community and it would
not, therefore, be appropriate or proportionate to
include them within its scope.

Many killing methods are painful for animals. Stunning is
therefore necessary to induce a lack of consciousness and
sensibility before, or at the same time as, the animals are
killed. Measuring the lack of consciousness and sensibility
of an animal is complex and needs to be performed
under scientifically approved methodology. Monitoring
through indicators, however, should be carried out to
evaluate the efficiency of the procedure under practical
conditions.

Monitoring stunning efficiency is mainly based on the
evaluation of consciousness and sensibility of the
animals. The consciousness of an animal is essentially
its ability to feel emotions and control its voluntary
mobility. Despite some exceptions, such as electro-immo-
bilisations or other provoked paralysis, an animal can be
presumed to be unconscious when it loses its natural
standing position, is not awake and does not show
signs of positive or negative emotions such as fear or
excitement. Sensibility of an animal is essentially its
ability to feel pain. In general, an animal can be
presumed to be insensitive when it does not show any
reflexes or reactions to stimulus such as sound, odour,
light or physical contact.
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(22)

(23)
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(27)

New stunning methods are regularly developed and
proposed on the market in order to face the new chal-
lenges of the farming and meat industry. It is, therefore,
important to authorise the Commission to approve new
stunning methods while keeping a uniform and high
level of protection for animals.

Community guidelines are a useful tool to provide
business operators and competent authorities with
specific information on the parameters to be used in
order to ensure a high level of protection for animals
while keeping a level playing field for business operators.
It is, therefore, necessary to authorise the Commission to
draw up such guidelines.

Depending on how they are used during the slaughtering
or killing process, some stunning methods can lead to
death while avoiding pain and minimising distress or
suffering for the animals. Other stunning methods may
not lead to death and the animals may recover their
consciousness or sensibility during subsequent painful
procedures. Such methods should, therefore, be
completed by other techniques that lead to certain
death before the recovery of the animals. It is, therefore,
essential to specify which stunning methods need to be
completed by a killing method.

The conditions under which animals are stunned and the
results of such stunning vary in practice due to many
factors. Regular assessment of the outcome of stunning
should therefore be made. For that purpose, business
operators should establish a representative sample to
check the efficiency of their stunning practices, taking
into account the homogeneity of the group of animals,
and other critical factors, such as the equipment used and
the personnel involved.

Some stunning protocols may prove to be sufficiently
reliable to irreversibly kill the animals in all circum-
stances if specific key parameters are applied. In such
cases, the need for checks for stunning would appear
unnecessary and disproportionate. It is therefore appro-
priate to provide for the possibility to grant derogations
from the obligations regarding checks on stunning when
there is sufficient scientific evidence that a given stunning
protocol provides for irreversible death to all animals
under certain commercial conditions.

The welfare of animals is largely influenced by the daily
management of the operations, and reliable results can
only be obtained if business operators develop moni-
toring tools to evaluate their effects. Standard operating

(28)

(29)

(31)

(32)

procedures should therefore be developed at all stages of
the production cycle and should be risk-based. They
should include clear objectives, responsible persons,
modus operandi, measurable criteria, as well as moni-
toring and recording procedures. Key parameters set
out for each stunning method should be specified in a
way ensuring proper stunning of all animals submitted to
the process.

Well trained and skilled personnel improve the
conditions under which animals are treated. Competence
with regards to animal welfare implies knowledge of the
basic behavioural patterns and the needs of the species
concerned as well as signs of consciousness and sensi-
bility. It also includes technical expertise with regard to
the stunning equipment used. Personnel carrying out
certain slaughter operations and people supervising the
seasonal killing of fur animals should therefore be
required to have a certificate of competence relevant to
the operations they perform. Requiring a certificate of
competence for other personnel killing animals would,
however, be disproportionate to the aims pursued.

Personnel with several years of experience may be
presumed to have a certain level of expertise. A transi-
tional provision regarding the certificate of competence
requirements should therefore be provided for in this
Regulation with regards to such personnel.

Stunning equipment is developed and designed to be
efficient in a specific context. Manufacturers should
therefore  provide detailed instructions to users
concerning the conditions under which equipment
should be used and maintained to ensure optimal
welfare for the animals.

In order to ensure efficiency, stunning and restraining
equipment should be properly maintained. Equipment
that is used intensively may require the replacement of
certain parts and even equipment occasionally used may
decrease in efficiency due to corrosion or other environ-
mental factors. Similarly, some equipment also needs to
be accurately calibrated. Business operators or any person
involved in the killing of animals should therefore
implement maintenance procedures for that equipment.

Restraining animals is necessary for the safety of
operators and the proper application of some stunning
techniques. However, restraining is likely to create
distress to the animals and should therefore be applied
for as short a period as possible.
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(33)  Animals may suffer when stunning procedures fail. This animals. Information on these aspects should therefore

(34)

(36)

(37)

(38)

(39)

Regulation should therefore provide for appropriate
back-up stunning equipment to be available to
minimise pain, distress or suffering to the animals.

The scale of the slaughtering of poultry, rabbits and hares
for the direct supply of small quantities of meat to the
final consumer or to local retail establishments supplying
such meat directly to the final consumer as fresh meat,
varies from one Member State to the other due to the
national rules governing this activity in accordance with
Article 1(3)(d) and 4 of Regulation (EC) No 853/2004. It
is, however, important to ensure that certain minimum
animal welfare requirements apply also to those activities.

With regard to the slaughter of certain categories of
animals, other than poultry, rabbits and hares, for
private domestic consumption, certain minimum
Community requirements such as prior stunning as
well as national rules exist already. Therefore, it is appro-
priate to ensure that minimum animal welfare rules are
established also in this Regulation.

Regulation (EC) No 854/2004 provides for a list of estab-
lishments from which imports into the Community of
specified products of animal origin are permitted. The
general requirements and the additional requirements
applicable to slaughterhouses laid down in this Regu-
lation should be taken into account for the purposes of
that list.

The Community seeks to promote high welfare standards
in animal livestock populations worldwide, particularly in
relation to trade. It supports the specific standards and
recommendations on animal welfare of the OIE,
including on the slaughter of animals. Such standards
and recommendations should be taken into account
when equivalency with Community requirements under
this Regulation needs to be established for the purpose of
imports.

Guides to good practice drawn up by organisations of
business operators are valuable instruments to help
business operators comply with certain requirements
laid down in this Regulation, such as, for instance, the
development and implementation of standard operating
procedures.

Slaughterhouses and the equipment used therein are
designed for particular categories of animals and
capacities. Where those capacities are exceeded or the
equipment is used for purposes for which it was not
designed, it has a negative impact on the welfare of

(40)

(41)

(42)

(44)

be communicated to the competent authorities and
should be part of the approval procedure for slaughter-
houses.

Mobile slaughterhouses reduce the need for animals to be
transported over long distances and therefore may
contribute to safeguarding animal welfare. However,
technical constraints for mobile slaughterhouses differ
from fixed slaughterhouses and technical rules may
need to be consequently adapted. Therefore, this Regu-
lation should provide for the possibility to establish dero-
gations exempting mobile slaughterhouses from the
requirements on layout, construction and equipment of
slaughterhouses. Pending the adoption of such dero-
gations, it is appropriate to allow Member States to
establish or maintain national rules regarding mobile
slaughterhouses.

Scientific and technical progress is regularly made with
regard to the construction, layout and equipment of
slaughterhouses. It is therefore important to authorise
the Commission to amend the requirements applicable
to the construction, layout and equipment of slaughter-
houses while keeping a uniform and high level of
protection for animals.

Community guidelines are useful to provide business
operators and the competent authorities with specific
information on the construction, layout and equipment
of slaughterhouses in order to ensure a high level of
protection for animals, while maintaining a level
playing field for business operators. It is therefore
necessary to authorise the Commission to adopt such
guidelines.

Slaughter without stunning requires an accurate cut of
the throat with a sharp knife to minimise suffering. In
addition, animals that are not mechanically restrained
after the cut are likely to endure a slower bleeding
process and, thereby, prolonged unnecessary suffering.
Animals of bovine, ovine and caprine species are the
most common species slaughtered under this procedure.
Therefore, ruminants slaughtered without stunning
should be individually and mechanically restrained.

Science and technical progress are regularly made with
regard to the handling and restraining of animals at
slaughterhouses. It is therefore important to authorise
the Commission to amend the requirements applicable
to the handling and restraining of animals before
slaughter while keeping a uniform and high level of
protection for animals.
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(45)  Community guidelines are useful to provide business Notification System (ADNS). At present, ADNS does not

(47)

(48)

(49)

(50)

operators and competent authorities with specific
information on the handling and restraining of animals
before slaughter in order to ensure a high level of
protection for the animals, while maintaining a level
playing field for business operators. It is therefore
necessary to authorise the Commission to adopt such
guidelines.

The experience gained in some Member States has shown
that the appointment of a specifically qualified person as
an animal welfare officer to coordinate and follow up the
implementation of animal welfare operating procedures
in slaughterhouses has provided positive welfare benefits.
This measure should therefore be applied throughout the
Community. The animal welfare officer should have
sufficient authority and technical competence to
provide relevant guidance to slaughter line personnel.

Small slaughterhouses predominantly involved in the
direct sale of food to the final consumer do not
require a complex system of management to
implement the general principles of this Regulation.
The requirement to have an animal welfare officer in
place would therefore be disproportionate to the
objectives pursued in those cases and this Regulation
should provide for a derogation from that requirement
for such slaughterhouses.

Depopulation often involves crisis management with
parallel priorities, such as animal health, public health,
environment, or animal welfare. Whilst it is important
that animal welfare rules are complied with at all stages
in the process of depopulation, it may occur that under
exceptional circumstances compliance with those rules
may put human health at risk or may significantly
slow down the process of eradication of a disease,
thereby exposing more animals to sickness and death.

Accordingly, the competent authorities should be
permitted to derogate from certain provisions of this
Regulation on a case-by-case basis where the animal
health situation requires the emergency killing of
animals andfor when no suitable alternatives are
available to provide optimum welfare for them. Such
derogations should not, however, be a substitute for
proper planning. To this end, the level of planning
should be increased and animal welfare properly inte-
grated into contingency plans for contagious diseases.

For the purpose of animal disease notification
procedures, information on outbreaks of diseases in
accordance with Directive 82/894/EEC of 21 December
1982 on the notification of animal diseases within the
Community (') is notified through the Animal Disease

() OJ L 378, 31.12.1982, p. 58.

(51)

(53)

(54)

provide specific information on animal welfare but may
be developed in the future to do so. As a consequence, a
derogation from the reporting obligation on animal
welfare in case of depopulation should be foreseen in
order to envisage the further development of ADNS.

Modern stunning and restraining equipment is
increasingly complex and sophisticated, requiring
specific expertise and analysis. Member States should
therefore ensure that sufficient scientific support is
made available to the competent authority, to which
officials could refer when equipment or methods for
stunning animals need to be assessed.

The efficiency of each stunning method is based on the
control of key parameters and its regular evaluation.
Developing guides to good practice on operating and
monitoring procedures for use when killing animals is
important in providing proper guidance on animal
welfare for business operators. The evaluation of such
guides requires scientific knowledge, practical experience
and compromise among stakeholders. A reference centre
or network in each Member State should therefore
perform this task in cooperation with the relevant
interested parties.

The delivery of certificates of competence should be
provided in a uniform manner. Bodies or entities
issuing certificates of competence should therefore be
accredited according to consistent standards which
should be assessed scientifically. Accordingly, the entity
providing scientific support in conformity with
Article 20 should provide, where necessary, its opinion
on the capacity and suitability of bodies or entities
issuing certificates of competence.

Regulation (EC) No 882/2004 provides for certain action
to be taken by the competent authority in case of non-
compliance, in particular with regard to welfare rules.
Accordingly, it is only necessary to provide for the addi-
tional action to be taken that is specific to this Regu-
lation.

Regulation (EC) No 178/2002 provides that EFSA shall
promote the networking of organisations operating in
the field within the Authority’s missions so as to facilitate
scientific cooperation, the exchange of information, the
development and implementation of joint projects, as

well as the exchange of expertise and best practices in
the field of food law.
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(56)  The delivery of certificates of competence and training achieved by the Member States and can therefore, by

(57)

(58)

(60)

courses should be provided in a uniform manner. This
Regulation should therefore set out the obligations of the
Member States in this respect and the modalities under
which certificates of competence are to be granted,
suspended or withdrawn.

European citizens expect a minimum of welfare rules to
be respected during the slaughter of animals. In certain
areas, attitudes towards animals also depend on national
perceptions and there is a demand in some Member
States to maintain or adopt more extensive animal
welfare rules than those agreed upon at Community
level. In the interest of the animals and provided that it
does not affect the functioning of the internal market, it
is appropriate to allow Member States certain flexibility
to maintain or, in certain specific fields, adopt more
extensive national rules.

It is important to ensure that such national rules are not
used by Member States in a way to prejudice the correct
functioning of the internal market.

In some areas within the scope of this Regulation, the
Council needs further scientific, social and economic
information before establishing detailed rules, in
particular, in the case of farmed fish and concerning
the restraint by inversion of cattle. As a consequence, it
is necessary that the Commission provide this
information to the Council before proposing any
amendment in those areas of this Regulation.

The layout, construction and equipment of slaughter-
houses require long-term planning and investment.
Accordingly, this Regulation should provide for an
appropriate transitional period to take into account the
necessary time to allow the industry to adapt to the
corresponding requirements set out in this Regulation.
During that period, the requirements of Directive
93/119/EC that are applicable to the layout, construction
and equipment of slaughterhouses should continue to

apply.

Member States should lay down rules on penalties
applicable to infringements of the provisions of this
Regulation and ensure that they are implemented.
Those penalties should be effective, proportionate and
dissuasive.

Since the objective of this Regulation, namely to ensure a
harmonised approach with regard to animal welfare
standards at the time of killing, cannot be sufficiently

reason of the scale and effects of this Regulation, be
better achieved at Community level, the Community
may adopt measures, in accordance with the principle
of subsidiarity as set out in Article 5 of the Treaty. In
accordance with the principle of proportionality, as set
out in that Article, it is necessary and appropriate for the
achievement of that objective to lay down specific rules
for the killing of animals for the production of food,
wool, skin, fur or other products, and for related
operations. This Regulation does not go beyond what
is necessary in order to achieve that objective.

The measures necessary for the implementation of this
Regulation should be adopted in accordance with
Council Decision 1999/468/EC of 28 June 1999 laying
down the procedures for the exercise of implementing
powers conferred on the Commission (1),

HAS ADOPTED THIS REGULATION:

ilg

CHAPTER 1
SUBJECT MATTER, SCOPE AND DEFINITIONS
Atticle 1
Subject matter and scope

This Regulation lays down rules for the killing of animals

bred or kept for the production of food, wool, skin, fur or other
products as well as the killing of animals for the purpose of
depopulation and for related operations.

However as regards fish, only the requirements laid down in
Article 3(1) shall apply.

2

Chapter II, except for Article 3(1) and (2) thereof, Chapter

III and Chapter IV except for Article 19 thereof, shall not apply
in case of emergency killing outside of a slaughterhouse or
where compliance with those provisions would result in an
immediate and serious risk for human health or safety.

3.

This Regulation shall not apply:

(a) where animals are killed:

(i) during scientific experiments carried out under the
supervision of a competent authority;

() O] L 184, 17.7.1999, p. 23.
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(ii) during hunting or recreational fishing activities;

(iti) during cultural or sporting events;

(b) to poultry, rabbits and hares slaughtered outside of a

slaughterhouse by their owner for hisfher private domestic
consumption.

Article 2

Definitions

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

killing’ means any intentionally induced process which
causes the death of an animal;

‘related operations’ means operations such as handling,
lairaging, restraining, stunning and bleeding of animals
taking place in the context and at the location where

they are to be killed;

‘animal’ means any vertebrate animal, excluding reptiles
and amphibians;

‘emergency killing’ means the killing of animals which are
injured or have a disease associated with severe pain or
suffering and where there is no other practical possibility
to alleviate this pain or suffering;

lairaging’ means keeping animals in stalls, pens, covered
areas or fields associated with or part of slaughterhouse
operations;

‘stunning’ means any intentionally induced process which
causes loss of consciousness and sensibility without pain,
including any process resulting in instantaneous death;

‘religious rite’ means a series of acts related to the slaughter
of animals and prescribed by a religion;

‘cultural or sporting events’ means events which are
essentially and predominantly related to long established
cultural traditions or sporting activities, including racing
or other forms of competitions, where there is no

production of meat or other animal products or where
that production is marginal compared to the event as
such and not economically significant;

‘standard operating procedures means a set of written
instructions aimed at achieving uniformity of the
performance of a specific function or standard;

‘slaughtering’ means the killing of animals intended for
human consumption;

‘slaughterhouse’ means any establishment wused for
slaughtering terrestrial animals which falls within the
scope of Regulation (EC) No 853/2004;

‘business operator means any natural or legal person
having under its control an undertaking carrying out the
killing of animals or any related operations falling within
the scope of this Regulation;

‘fur animals’ means animals of the mammal species
primarily reared for the production of fur such as minks,
polecats, foxes, raccoons, coypu and chinchillas;

‘depopulation’ means the process of killing animals for
public health, animal health, animal welfare or environ-
mental reasons under the supervision of the competent
authority;

‘poultry’ means farmed birds, including birds that are not
considered to be domestic birds but which are farmed as
domestic animals, with the exception of ratites;

‘restraint’ means the application to an animal of any
procedure designed to restrict its movements sparing any
avoidable pain, fear or agitation in order to facilitate
effective stunning and killing;

‘competent authority’ means the central authority of a
Member State competent to ensure compliance with the
requirements of this Regulation or any other authority to
which that central authority has delegated that competence;

‘pithing’ means the laceration of the central nervous tissue
and spinal cord by means of an elongated rod-shaped
instrument introduced into the cranial cavity.
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CHAPTER II
GENERAL REQUIREMENTS
Atticle 3
General requirements for killing and related operations

1. Animals shall be spared any avoidable pain, distress or
suffering during their killing and related operations.

2. For the purposes of paragraph 1, business operators shall,
in particular, take the necessary measures to ensure that
animals:

(a) are provided with physical comfort and protection, in
particular by being kept clean in adequate thermal
conditions and prevented from falling or slipping;

(b) are protected from injury;

(c) are handled and housed taking into consideration their
normal behaviour;

(d) do not show signs of avoidable pain or fear or exhibit
abnormal behaviour;

(e) do not suffer from prolonged withdrawal of feed or water;

(f) are prevented from avoidable interaction with other animals
that could harm their welfare.

3. Facilities used for killing and related operations shall be
designed, constructed, maintained and operated so as to ensure
compliance with the obligations set out in paragraphs 1 and 2
under the expected conditions of activity of the facility
throughout the year.

Atticle 4
Stunning methods

1. Animals shall only be killed after stunning in accordance
with the methods and specific requirements related to the appli-
cation of those methods set out in Annex I The loss of
consciousness and sensibility shall be maintained until the
death of the animal.

The methods referred to in Annex I which do not result in
instantaneous death  (hereinafter referred to as simple
stunning) shall be followed as quickly as possible by a

procedure ensuring death such as bleeding, pithing, electro-
cution or prolonged exposure to anoxia.

2. Annex I may be amended to take account of scientific and
technical progress on the basis of an opinion of EFSA and in
accordance with the procedure referred to in Article 25(2).

Any such amendments shall ensure a level of animal welfare at
least equivalent to that ensured by the existing methods.

3. Community guidelines concerning the methods set out in
Annex I may be adopted in accordance with the procedure
referred to in Article 25(2).

4. In the case of animals subject to particular methods of
slaughter prescribed by religious rites, the requirements of
paragraph 1 shall not apply provided that the slaughter takes
place in a slaughterhouse.

Article 5
Checks on stunning

1. Business operators shall ensure that persons responsible
for stunning or other nominated staff carry out regular checks
to ensure that the animals do not present any signs of
consciousness or sensibility in the period between the end of
the stunning process and death.

Those checks shall be carried out on a sufficiently representative
sample of animals and their frequency shall be established
taking into account the outcome of previous checks and any
factors which may affect the efficiency of the stunning process.

When the outcome of the checks indicates that an animal is not
properly stunned, the person in charge of stunning shall
immediately take the appropriate measures as specified in the
standard operating procedures drawn up in accordance with
Article 6(2).

2. Where, for the purpose of Article 4(4), animals are killed
without prior stunning, persons responsible for slaughtering
shall carry out systematic checks to ensure that the animals
do not present any signs of consciousness or sensibility
before being released from restraint and do not present any
sign of life before undergoing dressing or scalding.

3. For the purpose of paragraphs 1 and 2, business operators
may use checking procedures as described in the guides to good
practice referred to in Article 13.
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4. Where appropriate, in order to take account of the high
level of reliability of certain stunning methods and on the basis
of an opinion of EFSA, derogations from the requirements laid
down in paragraph 1 may be adopted in accordance with the
procedure referred to in Article 25(2).

Article 6
Standard operating procedures

1. Business operators shall plan in advance the killing of
animals and related operations and shall carry them out in
accordance with standard operating procedures.

2. Business operators shall draw up and implement such
standard operating procedures to ensure that killing and
related operations are carried out in accordance with
Article 3(1).

As regards stunning, the standard operating procedures shall:

(a) take into account the manufacturers’ recommendations;

(b) define for each stunning method used, on the basis of
available scientific evidence, the key parameters set out in
Chapter I of Annex I ensuring their effectiveness to stun the
animals;

(c) specify the measures to be taken when the checks referred
to in Article 5 indicate that an animal is not properly
stunned or, in the case of animals slaughtered in accordance
with Article 4(4), that the animal still presents signs of life.

3. For the purpose of paragraph 2 of this Article, a business
operator may use standard operating procedures as described in
the guides to good practice referred to in Article 13.

4. Business operators shall make available to the competent
authority their standard operating procedures upon request.

Atticle 7
Level and certificate of competence

1. Killing and related operations shall only be carried out by
persons with the appropriate level of competence to do so
without causing the animals any avoidable pain, distress or
suffering.

2. Business operators shall ensure that the following
slaughter operations are only carried out by persons holding a
certificate of competence for such operations, as provided for in
Article 21, demonstrating their ability to carry them out in
accordance with the rules laid down in this Regulation:

(a) the handling and care of animals before they are restrained;

(b) the restraint of animals for the purpose of stunning or
killing;

(c) the stunning of animals;

(d) the assessment of effective stunning;

(e) the shackling or hoisting of live animals;

(f) the bleeding of live animals;

() the slaughtering in accordance with Article 4(4).

3. Without prejudice to the obligation set out in paragraph 1
of this Article, the killing of fur animals shall be carried out in
the presence and under the direct supervision of a person
holding a certificate of competence as referred to in
Article 21 issued for all the operations carried out under his
supervision. Business operators of fur farms shall notify the
competent authority in advance when animals are to be killed.

Article 8

Instructions for the use of restraining and stunning
equipment

Products marketed or advertised as restraining or stunning
equipment shall only be sold when accompanied by appropriate
instructions concerning their use in a manner which ensures
optimal conditions for the welfare of animals. Those
instructions shall also be made publicly available by the manu-
facturers via the Internet.

Those instructions shall in particular specify:

(a) the species, categories, quantities and/or weights of animals
for which the equipment is intended to be used;
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(b) the recommended parameters corresponding to the different
circumstances of use, including the key parameters set out
in Chapter I of Annex [;

(¢) for stunning equipment, a method for monitoring the effi-
ciency of the equipment as regards compliance with the
rules laid down in this Regulation;

(d) the recommendations for maintenance and, where
necessary, calibration of the stunning equipment.

Article 9
Use of restraining and stunning equipment

1.  Business operators shall ensure that all equipment used for
restraining or stunning animals is maintained and checked in
accordance with the manufacturers’ instructions by persons
specifically trained for that purpose.

Business operators shall draw up a record of maintenance. They
shall keep those records for at least one year and shall make
them available to the competent authority upon request.

2. Business operators shall ensure that during stunning
operations appropriate back-up equipment is immediately
available on the spot and is used in the case of failure of the
stunning equipment initially used. The back-up method may
differ from that first used.

3. Business operators shall ensure that animals are not placed
in restraining equipment, including head restraints, until the
person in charge of stunning or bleeding is ready to stun or
bleed them as quickly as possible.

Article 10
Private domestic consumption

Only the requirements of Articles 3(1), 4 (1) and 7(1) shall
apply to the slaughtering of animals, other than poultry,
rabbits and hares, and the related operations outside of a
slaughterhouse by their owner or by a person under the respon-
sibility and supervision of the owner, for private domestic
consumption.

However, also the requirements laid down in Article 15(3) and
in points 1.8 to 1.11, 3.1 and, in as far as it refers to simple
stunning, point 3.2 of Annex III shall apply to the slaughtering
of animals, other than poultry, rabbits, hares, pigs, sheep and
goats, outside of a slaughterhouse by their owner or by a
person under the responsibility and supervision of the owner
for private domestic consumption.

Article 11

Direct supply of small quantities of poultry, rabbits and
hares

1. Only the requirements of Articles 3(1), 4(1) and 7(1) shall
apply to the slaughtering of poultry, rabbits and hares on the
farm for the purpose of directly supplying small quantities of
meat by the producer to the final consumer or to local retail
establishments supplying such meat directly to the final
consumer as fresh meat, provided that the number of animals
slaughtered on the farm does not exceed the maximum number
of animals to be established in accordance with the procedure
referred to in Article 25(2).

2. The requirements laid down in Chapters II and III of this
Regulation shall apply to the slaughtering of such animals when
their number exceeds the maximum number referred to in
paragraph 1 of this Article.

Article 12
Imports from third countries

The requirements laid down in Chapters II and III of this Regu-
lation shall apply for the purposes of Article 12(2)(a) of Regu-
lation (EC) No 854/2004.

The health certificate accompanying meat imported from third
countries shall be supplemented by an attestation certifying that
requirements at least equivalent to those laid down in Chapters
II and III of this Regulation have been met.

Article 13
Development and dissemination of guides to good practice

1. Member States shall encourage the development and
dissemination of guides to good practice to facilitate the imple-
mentation of this Regulation.

2. When such guides to good practice are drawn up, they
shall be developed and disseminated by organisations of
business operators:

(@) in consultation with representatives of non governmental
organisations, competent authorities and other interested
parties;

(b) having regard to scientific opinions as referred to in
Article 20(1)(c).
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3. The competent authority shall assess guides to good
practice in order to ensure that they have been developed in
accordance with paragraph 2 and that they are consistent with
existing Community guidelines.

4. Where organisations of business operators fail to submit
guides to good practice, the competent authority may develop
and publish its own guides to good practice.

5. Member States shall forward to the Commission all guides
to good practice validated by the competent authority. The
Commission shall set up and run a registration system for
such guides and make it available to Member States.

CHAPTER 1II

ADDITIONAL REQUIREMENTS APPLICABLE TO SLAUGHTER-
HOUSES

Article 14
Layout, construction and equipment of slaughterhouses

1. Business operators shall ensure that the layout and
construction of slaughterhouses and the equipment used
therein comply with the rules set out in Annex II.

2. For the purposes of this Regulation, business operators
shall, when requested, submit to the competent authority
referred to in Article 4 of Regulation (EC) No 853/2004 for
each slaughterhouse at least the following:

(@) the maximum number of animals per hour for each
slaughter line;

(b) the categories of animals and weights for which the
restraining or stunning equipment available may be used;

(c) the maximum capacity for each lairage area.

The competent authority shall assess the information submitted
by the operator in accordance with the first subparagraph when
approving the slaughterhouse.

3. The following may be adopted in accordance with the
procedure referred to in Article 25(2):

(a) derogations from the rules set out in Annex II for mobile
slaughterhouses;

(b) amendments necessary to adapt Annex II to take account of
scientific and technical progress.

Pending the adoption of derogations referred to in point (a) of
the first subparagraph, the Member States may establish or
maintain national rules applying to mobile slaughterhouses.

4. Community guidelines for the implementation of
paragraph 2 of this Article and Annex II may be adopted in
accordance with the procedure referred to in Article 25(2).

Article 15
Handling and restraining operations at slaughterhouses

1. Business operators shall ensure that the operational rules
for slaughterhouses set out in Annex III are complied with.

2. Business operators shall ensure that all animals that are
killed in accordance with Article 4(4) without prior stunning are
individually ~restrained; ruminants shall be mechanically
restrained.

Systems restraining bovine animals by inversion or any
unnatural position shall not be used except in the case of
animals slaughtered in accordance with Article 4(4) and
provided that they are fitted with a device that restricts both
the lateral and vertical movement of the head of the animal and
are adjustable to be adapted to the size of the animal.

3. The following methods of restraint shall be prohibited:

(a) suspending or hoisting conscious animals;

(b) mechanical clamping or tying of the legs or feet of animals;

(c) severing the spinal cord, such as by the use of a puntilla or
dagger;

(d) the use of electric currents to immobilise the animal that do
not stun or kill it under controlled circumstances, in
particular, any electric current application that does not
span the brain.

However, points (a) and (b) shall not apply to the shackles used
for poultry.
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4. To take account of scientific and technical progress,
including an opinion of EFSA; Annex III may be amended in
accordance with the procedure referred to in Article 25(2).

5. Community guidelines for the implementation of the rules
set out in Annex Il may be adopted in accordance with the
procedure referred to in Article 25(2).

Atticle 16
Monitoring procedures at slaughterhouses

1. For the purposes of Article 5, business operators shall put
in place and implement appropriate monitoring procedures in
slaughterhouses.

2. The monitoring procedures referred to in paragraph 1 of
this Article shall describe the way the checks referred to in
Article 5 have to be carried out and shall include at least the
following:

(a) the name of the persons responsible for the monitoring
procedure;

(b) indicators designed to detect signs of unconsciousness and
consciousness or sensibility in the animals; indicators
designed to detect the absence of signs of life in the
animals slaughtered in accordance with Article 4(4);

(c) criteria for determining whether the results shown by the
indicators referred to in point (b) are satisfactory;

(d) the circumstances andfor the time when the monitoring
must take place;

(e) the number of animals in each sample to be checked during
the monitoring;

(f) appropriate procedures to ensure that in the event that the
criteria referred to in point (c) are not met, the stunning or
killing operations are reviewed in order to identify the
causes of any shortcomings and the necessary changes to
be made to those operations.

3. Business operators shall put in place a specific monitoring
procedure for each slaughter line.

4. The frequency of the checks shall take into account the
main risk factors, such as changes regarding the types or the
size of animals slaughtered or personnel working patterns and
shall be established so as to ensure results with a high level of
confidence.

5. For the purpose of paragraphs 1 to 4 of this Article,
business operators may use monitoring procedures as
described in the guides to good practice referred to in
Article 13.

6.  Community guidelines concerning monitoring procedures
in slaughterhouses may be adopted in accordance with the
procedure referred to in Article 25(2).

Article 17
Animal welfare officer

1. Business operators shall designate an animal welfare
officer for each slaughterhouse to assist them in ensuring
compliance with the rules laid down in this Regulation.

2. The animal welfare officer shall be under the direct
authority of the business operator and shall report directly to
him or her on matters relating to the welfare of the animals. He
or she shall be in a position to require that the slaughterhouse
personnel carry out any remedial actions necessary to ensure
compliance with the rules laid down in this Regulation.

3. The responsibilities of the animal welfare officer shall be
set out in the standard operating procedures of the slaught-
ethouse and effectively brought to the attention of the
personnel concerned.

4. The animal welfare officer shall hold a certificate of
competence as referred to in Article 21, issued for all the
operations taking place in the slaughterhouses for which he
or she is responsible.

5. The animal welfare officer shall keep a record of the
action taken to improve animal welfare in the slaughterhouse
in which he/she carries out his/her tasks. This record shall be
kept for at least one year and shall be made available to the
competent authority upon request.

6.  Paragraphs 1 to 5 shall not apply to slaughterhouses
slaughtering less than 1000 livestock units of mammals or
150 000 birds or rabbits per year.
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For the purpose of the first subparagraph, livestock unit’ means
a standard measurement unit that allows the aggregation of the
various categories of livestock in order to enable them to be
compared.

When applying the first subparagraph, Member States shall use
the following conversion rates:

(a) adult bovine animals within the meaning of Council Regu-
lation (EC) No 1234/2007 of 22 October 2007 establishing
a common organisation of agricultural markets and on
specific provisions for certain agricultural products (Single
CMO Regulation) (') and equidae: 1 livestock unit;

(b) other bovine animals: 0,50 livestock unit;

(c) pigs with a live weight of over 100 kg: 0,20 livestock unit;

(d) other pigs: 0,15 livestock unit;

(e) sheep and goats: 0,10 livestock unit;

(f) lambs, kids and piglets of less than 15 kg live weight: 0,05
livestock unit.

CHAPTER IV
DEPOPULATION AND EMERGENCY KILLING
Article 18
Depopulation

1. The competent authority responsible for a depopulation
operation shall establish an action plan to ensure compliance
with the rules laid down in this Regulation, before the
commencement of the operation.

In particular, the stunning and killing methods planned and the
corresponding standard operating procedures for ensuring
compliance with the rules laid down in this Regulation shall
be included in the contingency plans required under
Community law on animal health, on the basis of the
hypothesis established in the contingency plan concerning the
size and the location of suspected outbreaks.

2. The competent authority shall:

() OJ L 299, 16.11.2007, p. 1.

(a) ensure that such operations are carried out in accordance
with the action plan referred to in paragraph 1;

(b) take any appropriate action to safeguard the welfare of the
animals in the best available conditions.

3. For the purposes of this Article and in exceptional circum-
stances, the competent authority may grant derogations from
one or more of the provisions of this Regulation where it
considers that compliance is likely to affect human health or
significantly slow down the process of eradication of a disease.

4. By 30 June each year, the competent authority referred to
in paragraph 1 shall transmit to the Commission a report on
the depopulation operations carried out during the previous
year and make it publicly available via the Internet.

With regards to each depopulation operation, that report shall
include, in particular:

(a) the reasons for the depopulation;

(b) the number and the species of animals killed;

(c) the stunning and killing methods used;

(d) a description of the difficulties encountered and, where
appropriate, solutions found to alleviate or minimise the
suffering of the animals concerned;

(e) any derogation granted in accordance with paragraph 3.

5. Community guidelines for the drawing up and implemen-
tation of depopulation action plans may be adopted in
accordance with the procedure referred to in Article 25(2).

6. Where appropriate, in order to take account of the
information collected by the ADNS, a derogation from the
reporting obligation laid down in paragraph 4 of this Article
may be adopted in accordance with the procedure referred to in
Article 25(2).
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Atrticle 19
Emergency killing

In the case of emergency killing, the keeper of the animals
concerned shall take all the necessary measures to kill the
animal as soon as possible.

CHAPTER V
COMPETENT AUTHORITY
Atrticle 20
Scientific support

1.  Each Member State shall ensure that sufficient inde-
pendent scientific support is available to assist the competent
authorities, upon their request, by providing:

(a) scientific and technical expertise relating to the approval of
slaughterhouses as referred to in Article 14(2) and the devel-
opment of new stunning methods;

(b) scientific opinions on the instructions provided by manu-
facturers on the use and maintenance of restraining and
stunning equipment;

(c) scientific opinions on guides to good practice developed
within its territory for the purposes of this Regulation;

d) recommendations for the purposes of this Regulation, in
purp g
particular in relation to inspections and audits;

(e) opinions on the capacity and suitability of separate bodies
and entities to fulfil the requirements laid down in
Article 21(2).

2. Scientific support may be provided via a network, subject
to all the tasks listed in paragraph 1 being performed with
respect to all the relevant activities taking place in the
Member States concerned.

For this purpose, each Member State shall identify a single
contact point and make it publicly available via the Internet.
Such contact point shall be responsible for sharing technical
and scientific information and best practices regarding the
implementation of this Regulation with its counterparts and
the Commission.

Article 21
Certificate of competence

1. For the purposes of Article 7, Member States shall
designate the competent authority responsible for:

(a) ensuring that training courses are available for personnel
involved in killing and related operations;

(b) delivering certificates of competence attesting the passing of
an independent final examination; the subjects of this exam-
ination shall be relevant for the categories of animals
concerned and correspond to the operations referred to in
Article 7(2) and (3), and to the subjects set out in Annex IV;

(c) approving training programmes of the courses referred to in
point (a) and the content and modalities of the examination
referred in point (b).

2. The competent authority may delegate the final exam-
ination and the issuance of the certificate of competence to a
separate body or entity which:

(a) has the expertise, staff and equipment necessary to do so;

(b) is independent and free from any conflict of interest as
regards the final examination and the issuance of the
certificates of competence.

The competent authority may also delegate the organisation of
the training courses to a separate body or entity which has the
expertise, staff and equipment necessary to do so.

The details of bodies and entities to which such tasks have been
delegated shall be made publicly available by the competent
authority via the Internet.

3. Certificates of competence shall indicate for which
categories of animals, type of equipment and for which of the
operations listed in Article 7(2) or (3) the certificate is valid.

4. Member States shall recognise certificates of competence
issued in another Member State.

5. The competent authority may issue temporary certificates
of competence provided that:

(a) the applicant is registered in one of the training courses
referred to in paragraph 1(a);
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(b) the applicant is to work in the presence and under the
direct supervision of another person who holds a certificate
of competence issued for the specific activity to be
undertaken;

(¢) the validity of the temporary certificate does not exceed
three months; and

(d) the applicant provides a written declaration stating that
he/she has not previously been issued another temporary
certificate of competence of the same scope or demonstrates
to the satisfaction of the competent authority that he/she
was unable to take the final examination.

6.  Without prejudice to a decision by a judicial authority or
by a competent authority prohibiting the handling of animals,
certificates of competence, including a temporary certificate of
competence, shall only be issued if the applicant provides a
written declaration stating that hefshe has committed no
serious infringement of Community law andfor national law
on the protection of animals in the three years preceding the
date of application for such a certificate.

7. Member States may recognise qualifications obtained for
other purposes as equivalent to certificates of competence for
the purposes of this Regulation provided that they have been
obtained under conditions equivalent to those laid down in this
Article. The competent authority shall make publicly available
and keep up to date, via the Internet, a list of qualifications
recognised as equivalent to the certificate of competence.

8. Community guidelines for the application of paragraph 1
of this Article may be adopted in accordance with the
procedure referred to in Article 25(2).

CHAPTER VI
NON-COMPLIANCE, PENALTIES AND IMPLEMENTING POWERS
Article 22
Non-compliance

1. For the purpose of Article 54 of Regulation (EC) No
882/2004, the competent authority may in particular:

(a) require business operators to amend their standard
operating procedures and, in particular, slow down or
stop production;

b) require business operators to increase the frequency of the
q p quency
checks referred to in Article 5 and amend the monitoring
procedures referred to in Article 16;

(c) suspend or withdraw certificates of competence issued
under this Regulation from a person who no longer
shows sufficient competence, knowledge or awareness of
his/her tasks to carry out the operations for which the
certificate was issued;

(d) suspend or withdraw the delegation of power referred to in
Article 21(2);

(e) require the amendment of the instructions referred to in
Article 8 with due regard to the scientific opinions
provided pursuant to Article 20(1)(b).

2. When a competent authority suspends or withdraws a
certificate of competence, it shall inform the granting
competent authority of its decision.

Article 23
Penalties

The Member States shall lay down the rules on penalties
applicable to infringements of this Regulation and shall take
all measures necessary to ensure that they are implemented.
The penalties provided for must be effective, proportionate
and dissuasive. The Member States shall notify those provisions
to the Commission by 1 January 2013 and shall notify it
without delay of any subsequent amendment affecting them.

Atticle 24
Implementing rules

Any detailed rules necessary for the implementation of this
Regulation may be adopted in accordance with the procedure
referred to in Article 25(2).

Atrticle 25
Committee procedure

1. The Commission shall be assisted by the Standing
Committee on the Food Chain and Animal Health, established
by Atticle 58 of Regulation (EC) No 178/2002.

2. Where reference is made to this paragraph, Articles 5 and
7 of Decision 1999/468EC shall apply.

The period referred to in Article 5(6) of Decision 1999/468/EC
shall be set at three months.
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CHAPTER VII
FINAL PROVISIONS
Article 26
Stricter national rules

1. This Regulation shall not prevent Member States from
maintaining any national rules aimed at ensuring more
extensive protection of animals at the time of killing in force
at the time of entry into force of this Regulation.

Before 1 January 2013, Member States shall inform the
Commission about such national rules. The Commission shall
bring them to the attention of the other Member States.

2. Member States may adopt national rules aimed at
ensuring more extensive protection of animals at the time of
killing than those contained in this Regulation in relation to the
following fields:

(a) the killing and related operations of animals outside of a
slaughterhouse;

(b) the slaughtering and related operations of farmed game as
defined in point 1.6 of Annex I to Regulation (EC) No
853/2004, including reindeer;

(c) the slaughtering and related operations of animals in
accordance with Article 4(4).

Member States shall notify the Commission of any such
national rules. The Commission shall bring them to the
attention of the other Member States.

3. Where, on the basis of new scientific evidence, a Member
State deems it necessary to take measures aimed at ensuring
more extensive protection of animals at the time of killing in
relation to the methods of stunning referred to in Annex I, it
shall notify the Commission of the envisaged measures. The
Commission shall bring them to the attention of the other
Member States.

The Commission shall put the matter before the Committee
referred to in Article 25(1) within 1 month of the notification
and shall, on the basis of an opinion of EFSA and in accordance
with the procedure referred to in Article 25(2), approve or
reject the national measures involved.

Where the Commission deems it appropriate, it may, on the
basis of the approved national measures, propose amendments
to Annex I in accordance with Article 4(2).

4. A Member State shall not prohibit or impede the putting
into circulation within its territory of products of animal origin
derived from animals that have been killed in another Member
State on the grounds that the animals concerned have not been
killed in accordance with its national rules aimed at a more
extensive protection of animals at the time of killing.

Article 27
Reporting

1. No later than 8 December 2014, the Commission shall
submit to the European Parliament and to the Council a report
on the possibility of introducing certain requirements regarding
the protection of fish at the time of killing taking into account
animal welfare aspects as well as the socioeconomic and envi-
ronmental impacts. This report shall, if appropriate, be accom-
panied by legislative proposals with a view to amending this
Regulation, by including specific rules regarding the protection
of fish at the time of killing.

Pending the adoption of these measures, Member States may
maintain or adopt national rules regarding the protection of fish
at the time of slaughter or killing and shall inform the
Commission thereof.

2. No later than 8 December 2012, the Commission shall
submit to the European Parliament and to the Council a report
on systems restraining bovine animals by inversion or any
unnatural position. This report shall be based on the results
of a scientific study comparing these systems to the ones main-
taining bovines in the upright position and shall take into
account animal welfare aspects as well as the socioeconomic
implications, including their acceptability by the religious
communities and the safety of operators. This report shall, if
appropriate, be accompanied by legislative proposals with a
view to amending this Regulation concerning the systems
restraining bovine animals by inversion or any unnatural
position.

3. No later than 8 December 2013, the Commission shall
submit to the European Parliament and to the Council a report
on the various stunning methods for poultry, and in particular
multiple-bird waterbath stunners, taking into account animal
welfare aspects, as well as the socioeconomic and environmental
impacts.
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Article 28
Repeal
1. Directive 93/119/EEC is repealed.

However, for the purpose of Article 29(1) of this Regulation,
the following provisions of Directive 93/119/EEC shall continue

to apply:

(@) Annex A:

(i) paragraph 1 of Section I;

(ii) paragraph 1 and the second sentence of paragraph 3
and paragraphs 6, 7, 8 and the first sentence of
paragraph 9 of Section II;

(b) Annex C, paragraphs 3.A.2, the first subparagraph of 3.B.1,
3.B.2, 3.B.4 and paragraphs 4.2 and 4.3 of Section IL

2. References to the repealed Directive shall be construed as
references to this Regulation.

Article 29
Transitional provisions

1. Until 8 December 2019, Article 14(1) shall only apply to
new slaughterhouses or to any new layout, construction or
equipment covered by the rules set out in Annex II which
have not entered into operation before 1 January 2013.

2. Until 8 December 2015, Member States may provide for
certificates of competence, as referred to in Article 21, to be
issued by way of a simplified procedure to persons demon-
strating relevant professional experience of at least three years.

Article 30
Entry into force

This Regulation shall enter into force on the 20th day following
its publication in the Official Journal of the European Union.

It shall apply from 1 January 2013.

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

Done at Brussels, 24 September 2009.

For the Council
The President
M. OLOFSSON
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ANNEX 1
LIST OF STUNNING METHODS AND RELATED SPECIFICATIONS
(as referred to in Article 4)
CHAPTER 1
Methods
Table 1 — Mechanical methods
Specific
requirements for
No Name Description Conditions of use Key parameters certain methods —
Chapter 11 of this
Annex
1 | Penetrative captive bolt | Severe and irreversible All species. Position and direction of the [ Not applicable.

device

damage of the brain
provoked by the shock and
the penetration of a captive
bolt.

Simple stunning.

Slaughter, depopulation and
other situations.

shot.

Appropriate velocity, exit
length and diameter of bolt
according to animal size and
species.

Maximum stun to stick/kill
interval(s).

2 | Non-penetrative captive | Severe damage of the brain | Ruminants, poultry, rabbits Position and direction of the | Point 1.
bolt device by the shock of a captive bolt | and hares. shot.
without penetration.
Slaughter only for ruminants. | Appropriate velocity,
Simple stunning. diameter and shape of bolt
Slaughter, depopulation and | according to animal size and
other situations for poultry, | species.
rabbits and hares.
Strength of the cartridge used.
Maximum stun to stick/kill
interval(s).
3 | Firearm with free Severe and irreversible All species. Position of the shot. Not applicable.
projectile damage of the brain
provoked by the shock and | Slaughter, depopulation and | Power and calibre of the
the penetration of one or other situations. cartridge.
more projectiles.
Type of projectile.
4 | Maceration Immediate crushing of the Chicks up to 72 hours and | Maximum size of the batch | Point 2.
entire animal. egg embryos. to be introduced.
All situations other than Distance between the blades
slaughter. and speed of rotation.
Measure to prevent
overloading.
5 | Cervical dislocation Manual or mechanical Poultry up to 5 kg live Not applicable. Point 3.

stretching and twist of the
neck provoking cerebral
ischemia.

weight.

Slaughter, depopulation and
other situations.
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Specific
requirements for
No Name Description Conditions of use Key parameters certain methods —
Chapter II of this
Annex
6 Percussive blow to the Firm and accurate blow to Piglets, lambs, kids, rabbits, Force and location of the Point 3.
head the head provoking severe hares, fur animals and poultry | blow.
damage to the brain. up to 5 kg live weight.
Slaughter, depopulation and
other situations.
Table 2 — Electrical methods
Specific

requirements of

No Name Description Conditions of use Key parameters Chapter 11 of this
Annex
1 | Head-only electrical Exposure of the brain to a All species. Minimum current (A or mA). | Point 4.
stunning current generating a gener-
alised epileptic form on the | Slaughter, depopulation and | Minimum voltage (V).
electro-encephalogram (EEG). | other situations.
Maximum frequency (Hz).
Simple stunning.
Minimum time of exposure.
Maximum stun-to-stick/kill
interval(s).
Frequency of calibration of
the equipment.
Optimisation of the current
flow.
Prevention of electrical
shocks before stunning.
Position and contact surface
area of electrodes.
2 | Head-to-Body electrical Exposure of the body to a All species. Minimum current (A or mA). | Point 5.

stunning

current generating at the
same time a generalised
epileptic form on the EEG
and the fibrillation or the
stopping of the heart.

Simple stunning in case of
slaughter.

Slaughter, depopulation and
other situations.

Minimum voltage (V).
Maximum frequency (Hz).
Minimum time of exposure.

Frequency of calibration of
the equipment.

Optimisation of the current
flow.

Prevention of electrical
shocks before stunning.

Position and contact surface
area of electrodes.

Maximum stun-to-stick
interval(s), in case of simple
stunning(s).
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Specific
- . requirements of
No Name Description Conditions of use Key parameters Chapter I of this
Annex
3 | Electrical waterbath Exposure of the entire body | Poultry. Minimum current (A or mA). | Point 6.
to a current generating a
generalised Bpllept.IC form on Slaughter, depopulation and | Minimum voltage (V).
the EEG and possibly the other situations.
fibrillation or the stopping of )
the heart through a Maximum frequency (Hz).
waterbath.
Frequency of calibration of
Simple stunning except where the equipment.
frequency is equal to or less
than 50 Hz. Prevention of electrical
shocks before stunning.
Minimising pain at shackling.
Optimisation of current flow.
Maximum shackle duration
before the waterbath.
Minimum time of exposure
for each animal.
Immersion of the birds up to
the base of the wings.
Maximum stun-to-stick/kill
interval(s) for frequency over
50 Hz(s).
Table 3 — Gas methods
Specific

requirements of

No Name Description Conditions of use Key parameters Chapter 11 of this
Annex
1 | Carbon dioxide at high Direct or progressive Pigs, mustelids, chinchillas, Carbon dioxide concen- Point 7.
concentration exposure of conscious poultry except ducks and tration.
animals to a gas mixture geese. Point 8
.. 0, .
COfgalmg,g r%orc tﬁmn 4%/’(1 Duration of exposure.
carbon dioxide. The method | gjayohter only for pigs.
may be used in pits, tunnels, ) ok
containers or building L Maxlmum stun-to-stick
previously sealed. Other situations than mterv.al(s) in case of simple
slaughter for poultry stunning.
) o mustelids, chinchillas, pigs.
Simple stunning in case of v of th
slaughter of pigs. Quality of the gas.
Temperature of the gas.
2 | Carbon dioxide in two Successive exposure of Poultry Carbon dioxide Not applicable.

phases

conscious animals to a gas
mixture containing up to
40 % of carbon dioxide,
followed when animals have
lost consciousness, by a
higher concentration of
carbon dioxide.

Slaughter, depopulation and
other situations

concentration.
Duration of exposure.
Quality of the gas.

Temperature of the gas.
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Specific
L - requirements of
No Name Description Conditions of use Key parameters Chapter 11 of this
Annex
3 | Carbon dioxide associated | Direct or progressive Pigs and poultry. Carbon dioxide Point 8.
with inert gases exposure of conscious concentration.
animals to a gas mixture
containing up to 40 % of Slaughter, depopulation and
carbon dioxide associated other situations. Duration of exposure.
with inert gases leading to
anoxia. The method may be
used in pits, bags, tunnels, Maximum stun-to-stick/kill
containers or in buildings intervgl(s) in case of simple
previously sealed. stunning.
Simple stunning for pigs if Quality of the gas.
the duration of exposure to at
least 30 % of carbon dioxide
is of less than 7 minutes. Temperature of the gas.
Simple stunning for poultry if Oxygen concentration.
the overall duration of
exposure to at least 30 % of
carbon dioxide is of less than
3 minutes.
4 | Inert gases Direct or progressive Pigs and poultry. Oxygen concentration. Point 8.
exposure of conscious
animals to a inert gas mixture
such as Argon or Nitrogen Slaughter, depopulation and | Duration of exposure.
leading to anoxia. The other situations.
method may be used in pits, .
bags, tunnels, containers or in Quality of the gas.
buildings previously sealed.
Maximum stun-to-stick/kill
Simple stunning in case of interval(s) in case of simple
the slaughter of pigs. stunning.
Simple stunning for poultry if Temperature of the gas.
the duration of exposure to
anoxia is of less than 3
minutes.
5 | Carbon monoxide (pure | Exposure of conscious Fur animals, poultry and Quality of the gas. Points 9.1, 9.2
source) animals to a gas mixture piglets. and 9.3.
containing more than 4 % of
carbon monoxide. Carbon monoxide
Other situations than concentration.
slaughter.
Duration of exposure.
Temperature of the gas.
6 | Carbon monoxide Exposure of conscious Fur animals, poultry and Carbon monoxide Point 9.

associated with other
gases

animals to a gas mixture
containing more than 1% of
carbon monoxide associated
with other toxic gases.

piglets.

Other situations than
slaughter.

concentration.

Duration of exposure.

Temperature of the gas.

Filtration of the gas produced
from engine.
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Table 4 — Other methods
Specific
No Name Description Conditions of use Key parameters Cr}fg;gin;[ergfs t(})és
Annex
1 | Lethal injection Loss of consciousness and All species. Type of injection. Not applicable.

sensibility followed by irre-
versible death induced by the | Other situations than
injection of veterinary slaughter.

medicines.

Using approved medicines.

CHAPTER II

Specific requirements for certain methods

1. Non-penetrative captive bolt device

When using this method business operators shall pay attention to avoid the fracture of the skull.

This method shall only be used for ruminants of less than 10 kg of live weight.

2. Maceration

This method shall provide instantaneous maceration and immediate death of the animals. The apparatus shall contain
rapidly rotating mechanically operated killing blades or expanded polystyrene projections. The capacity of the apparatus
shall be sufficient to ensure that all animals are killed instantaneously, even if they are handled in a large number.

3. Cervical dislocation and percussive blow to the head

These methods shall not be used as routine methods but only where there are no other methods available for stunning.

These methods shall not be used in slaughterhouses except as a back-up method for stunning.

No person shall kill by manual cervical dislocation or percussive blow to the head more than seventy animals per day.

Manual cervical dislocation shall not be used on animals of more than three kg live weight.

4. Head-only electrical stunning

4.1. When using head-only electrical stunning, electrodes shall span the brain of the animal and be adapted to its size.

4.2. Head-only electrical stunning shall be carried out in accordance with the minimum currents set out in Table 1.

Table 1 — Minimum currents for head-only electrical stunning

Bovine animals

Bovine animals

Animals of ovine

Animals of

Category of animals | of 6 months or less than 6 and caprine . . Chicken Turkeys
older months species porcine species
Minimum current 1,28 A 1,25 A 1,00 A 1,30 A 240 mA 400 mA
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5. Head-to-body electrical stunning

5.1. Animals of the ovine, caprine and porcine species.

The minimum currents for head-to-body electrical stunning shall be 1 ampere for sheep and goats and 1,30 amperes for
pigs.

5.2. Foxes

Electrodes shall be applied to the mouth and rectum with a current of a minimum value of 0,3 amperes and a minimum
voltage of 110 volts for at least three seconds.

5.3. Chinchillas

Electrodes shall be applied ear to tail with a current of a minimum value of 0,57 amperes for at least 60 seconds.

6.  Electrical waterbath stunning of poultry

6.1.  Animals shall not be shackled if they are too small for the waterbath stunner or if shackling is likely to induce or
increase the pain suffered (such as visibly injured animals). In these cases, they shall be killed by an alternative method.

6.2.  Shackles shall be wet before live birds are shackled and exposed to the current. Birds shall be hung by both legs.

6.3.  For animals referred to in Table 2, waterbath stunning shall be carried out in accordance with the minimum
currents laid down therein, and animals shall be exposed to that current for a minimum duration of at least four seconds.

Table 2 — Electrical requirements for waterbath stunning equipment

(average values per animal)

Frequency (Hz) Chickens Turkeys Ducks and geese Quails
< 200 Hz 100 mA 250 mA 130 mA 45 mA
From 200 to 400 Hz 150 mA 400 mA Not permitted Not permitted
From 400 to 1 500 Hz 200 mA 400 mA Not permitted Not permitted

7. Carbon dioxide at high concentration

In the case of pigs, mustelids and chinchillas, the minimum concentration of 80 % of carbon dioxide shall be used.

8. Carbon dioxide, use of inert gases or a combination of those gas mixtures

Under no circumstances shall gases enter into the chamber or the location where animals are to be stunned and killed in
a way that it could create burns or excitement by freezing or lack of humidity.

9. Carbon monoxide (pure source or associated with other gases)

9.1.  Animals shall be kept under visual supervision at all times.

9.2.  They shall be introduced one by one, and it shall be ensured that before the next animal is introduced the
previous one is unconscious or dead.

9.3.  Animals shall remain in the chamber until they are dead.
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9.4.  Gas produced by an engine specially adapted for the purpose of killing of animals may be used provided that the
person responsible for killing has previously verified that the gas used:

(a) has been suitably cooled;

(b) has been sufficiently filtered;

(c) is free from any irritant component or gas.

The engine shall be tested every year before the killing of animals takes place.

9.5.  Animals shall not be placed in the chamber until the minimum concentration of carbon monoxide has been
reached.
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ANNEX 11

LAYOUT, CONSTRUCTION AND EQUIPMENT OF SLAUGHTERHOUSES
(as referred to in Article 14)
1. All lairage facilities

1.1.  Ventilation systems shall be designed, constructed and maintained so that the welfare of the animals is constantly
ensured, taking into account the expected range of weather conditions.

1.2.  Where mechanical means of ventilation are required, provision shall be made for an alarm and emergency back-
up facilities in the event of breakdown.

1.3.  Lairage facilities shall be designed and constructed so as to minimise the risk of injuries to the animals and the
occurrence of sudden noises.

1.4.  Lairage facilities shall be designed and constructed so as to facilitate the inspection of the animals. Adequate fixed
or portable lighting shall be provided to enable the inspection of animals at any time.

2. Lairage facilities for animals not delivered in containers

2.1.  Pens, passageways and races shall be designed and constructed to allow:

(a) the animals to move freely in the required direction using their behavioural characteristics and without distraction;
(b) pigs or sheep to walk side by side, except in the case of races leading to the restraining equipment.

2.2.  Ramps and bridges shall be equipped with lateral protection to ensure that animals cannot fall off.

2.3.  The water supply system in pens shall be designed, constructed and maintained so as to allow all animals at all
times access to clean water without being injured or limited in their movements.

2.4, When a waiting pen is used, it shall be constructed with a level floor and solid sides, between the holding pens
and the race leading to the point of stunning and designed so that animals cannot be trapped or trampled.

2.5.  Floors shall be built and maintained in such a way as to minimise the risk of animals slipping, falling or injuring
their feet.

2.6.  Where slaughterhouses have field lairages without natural shelter or shade, appropriate protection from adverse
weather conditions shall be provided. In the absence of such protection, these lairages shall not be used under adverse
weather conditions. In the absence of a natural source of water, drinking facilities shall be provided.

3. Restraining equipment and facilities

3.1.  Restraining equipment and facilities shall be designed, built and maintained to:
(a) optimise the application of the stunning or killing method;

(b) prevent injury or contusions to the animals;

(c) minimise struggle and vocalisation when animals are restrained;

(d) minimise the time of restraint.

3.2.  For animals of bovine species, restraining boxes used in conjunction with a pneumatic captive bolt shall be fitted
with a device that restricts both the lateral and vertical movement of the head of the animal.

4. Electrical stunning equipment (except waterbath stunning equipment)

4.1.  Electrical stunning equipment shall be fitted with a device which displays and records the details of the electrical
key parameters for each animal stunned. The device shall be placed so as to be clearly visible to the personnel and shall
give a clearly visible and audible warning if the duration of exposure falls below the required level. These records shall be
kept for at least one year.
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4.2.  Automatic electrical stunning equipment associated to a restrainer shall deliver a constant current.

5. Waterbath stunning equipment

5.1.  Shackle lines shall be designed and positioned in such a way that birds suspended on them are clear of any
obstruction and that disturbance to the animals is reduced to a minimum.

5.2.  Shackle lines shall be designed in such a way that birds suspended on them will not remain hung conscious
longer than one minute. However ducks, geese and turkeys shall not remain hung conscious longer than two minutes.

5.3.  The whole length of the shackle line up to the point of entry into the scald tank shall be easily accessible in case
animals have to be removed from the slaughter line.

5.4.  The size and shape of the metal shackles shall be appropriate to the size of the legs of poultry to be slaughtered
so that electrical contact can be secured without causing pain.

5.5.  Waterbath stunning equipment shall be equipped with an electrically insulated entry ramp and designed and
maintained so as to prevent overflow of water at the entrance.

5.6.  The waterbath shall be designed in such a way that the level of immersion of the birds can be easily adapted.
5.7.  The electrodes in waterbath stunning equipment shall extend the full length of the waterbath. The waterbath shall
be designed and maintained in such a way that when the shackles pass over the water they are in continuous contact with

the earthed rubbing bar.

5.8. A system in contact with the breast of the birds shall be built from the point of shackling until the birds enter the
waterbath stunner in order to calm them down.

5.9.  Access to the waterbath stunning equipment shall be available to allow the bleeding of birds that have been
stunned and remain in the waterbath as a result of a breakdown or delay in the line.

5.10.  Waterbath stunning equipment shall be fitted with a device which displays and records the details of the
electrical key parameters used. These records shall be kept for at least one year.

6. Gas stunning equipment for pigs and poultry

6.1.  Gas stunners, including conveyor belts, shall be designed and built to:

(a) optimise the application of stunning by gas;

(b) prevent injury or contusions to the animals;

(c) minimise struggle and vocalisation when animals are restrained.

6.2.  The gas stunner shall be equipped to measure continuously, display and record the gas concentration and the time
of exposure, and to give a clearly visible and audible warning if the concentration of gas falls below the required level.

The device shall be placed so as to be clearly visible to the personnel. These records shall be kept for at least one year.

6.3.  The gas stunner shall be designed in a manner that, even at the maximum permitted throughput, the animals are
able to lie down without being stacked on each other.
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ANNEX III

OPERATIONAL RULES FOR SLAUGHTERHOUSES

(as referred to in Article 15)

1. The arrival, moving and handling of animals

1.1.  The welfare conditions of each consignment of animals shall be systematically assessed by the animal welfare
officer or a person reporting directly to the animal welfare officer upon arrival in order to identify the priorities, in
particular by determining which animals have specific welfare needs and the corresponding measures to be taken.

1.2.  Animals shall be unloaded as quickly as possible after arrival and subsequently slaughtered without undue delay.
Mammals, except rabbits and hares, which are not taken directly upon arrival to the place of slaughter, shall be lairaged.

Animals which have not been slaughtered within 12 hours of their arrival shall be fed, and subsequently given moderate
amounts of food at appropriate intervals. In such cases, the animals shall be provided an appropriate amount of bedding
or equivalent material which guarantees a level of comfort appropriate to the species and the number of animals
concerned. This material shall guarantee an efficient drainage or ensure adequate absorption of urine and faeces.

1.3.  Containers in which animals are transported shall be kept in good order, handled with care, in particular if they
have a perforated or flexible bottom, and:

(a) shall not be thrown, dropped, or knocked over;

(b) where possible, shall be loaded and unloaded horizontally and mechanically;

Whenever possible animals shall be unloaded individually.

1.4.  When containers are put one on top of the other, the necessary precautions shall be taken:
(a) to limit urine and faeces falling on the animals placed underneath;

(b) to ensure stability of the containers;

(¢) to ensure that ventilation is not impeded.

1.5.  For the purpose of slaughter, unweaned animals, lactating dairy animals, females having given birth during the
journey or animals delivered in containers shall be given priority over other types of animal. If this is not possible,
arrangements shall be made so as to relieve them from their suffering, in particular by:

(a) milking dairy animals at intervals of not more than 12 hours;

(b) providing appropriate conditions for suckling and the welfare of the newborn animal in the case of a female having
given birth;

(c) providing water in the case of animals delivered in containers.

1.6.  Mammals, except rabbits and hares, which are not taken directly to the place of slaughter after being unloaded,
shall have drinking water available to them from appropriate facilities at all times.

1.7. A steady supply of animals for stunning and killing shall be ensured in order to prevent animal handlers rushing
animals from the holding pens.

1.8. It shall be prohibited to:

(a) strike or kick the animals;
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(b) apply pressure to any particularly sensitive part of the body in such a way as to cause animals avoidable pain or
suffering;

(c) lift or drag the animals by the head, ears, horns, legs, tail or fleece, or handle them in such a way as to cause them
pain or suffering;

however, the prohibition on lifting animals by their legs shall not apply to poultry, rabbits and hares;
(d) use prods or other implements with pointed ends;
(e) twist, crush or break the tails of animals or grasp the eyes of any animal.

1.9.  The use of instruments which administer electric shocks shall be avoided as far as possible. In any case, such
instruments shall only be used for adult bovine animals and adult pigs which refuse to move, and only when they have
room ahead of them in which to move. The shocks shall last no longer than one second, be adequately spaced and shall
only be applied to the muscles of the hindquarters. Shocks shall not be used repeatedly if the animal fails to respond.

1.10.  Animals shall not be tied by the horns, antlers or nose rings and their legs shall not be tied together. When
animals need to be tied, ropes, tethers or other means used shall be:

(a) strong enough not to break;
(b) such as to allow the animals, if necessary, to lie down and to eat and drink;

(c) designed in such a way as to eliminate any danger of strangulation or injury, and so as to allow animals to be quickly
released.

1.11.  Animals which are unable to walk shall not be dragged to the place of slaughter, but shall be killed where they
lie.

2. Additional rules for mammals in lairage (except for rabbits and hares)

2.1.  Each animal shall have enough space to stand up, lie down and, except for cattle kept individually, turn around.

2.2.  Animals shall be kept securely in the lairage and care shall be taken to prevent them from escaping and to protect
them from predators.

2.3.  For each pen it shall be indicated with a visible sign the date and time of arrival and, except for cattle kept
individually, the maximum number of animals to be kept.

2.4, Every day that the slaughterhouse operates, before any animal arrives, isolation pens for animals that require
specific care shall be prepared and kept ready for immediate use.

2.5.  The condition and state of health of the animals in a lairage shall be regularly inspected by the animal welfare
officer or a person having appropriate competence.

3. Bleeding of animals

3.1.  Where one person is responsible for the stunning, shackling, hoisting and bleeding of animals, that person shall
carry out all those operations consecutively on one animal before carrying out any of them on another animal.

3.2.  In case of simple stunning or slaughter in accordance with Article 4(4), the two carotid arteries or the vessels from
which they arise shall be systematically severed. Electrical stimulation shall only be performed once the unconsciousness
of the animal has been verified. Further dressing or scalding shall only be performed once the absence of signs of life of
the animal has been verified.

3.3, Birds shall not be slaughtered by means of automatic neck cutters unless it can be ascertained whether or not the
neck cutters have effectively severed both blood vessels. When neck cutters have not been effective the bird shall be
slaughtered immediately.
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ANNEX IV

CORRESPONDENCE BETWEEN ACTIVITIES AND REQUIREMENTS FOR EXAMINATION OF COMPETENCE

(as referred to in Article 21)

Slaughter operations listed in Article 7(2)

Subjects for examination of competence

All operations listed in Article 7(2)(a) to (g).

Animal behaviour, animal suffering, consciousness and
sensibility, stress in animals.

(@) the handling and care of animals before they are
restrained;

(b) the restraint of animals for the purpose of stunning or

killing;

Practical aspects of handling and restraining animals.

Knowledge of manufacturers’ instructions on the type of
restraint equipments used in case of mechanical restraint

(c) the stunning of animals;

Practical aspects of stunning techniques and knowledge of
manufacturers’ instructions on the type of stunning
equipments used.

Back-up stunning and/or killing methods.

Basic maintenance and cleaning of stunning and/or killing
equipment.

(d) the assessment of effective stunning;

Monitoring the effectiveness of stunning.

Back-up stunning and/or killing methods.

(e) the shackling or hoisting of live animals;

Practical aspects of handling and restraining animals.

Monitoring the effectiveness of stunning.

(f) the bleeding of live animals;

Monitoring the effectiveness of stunning and the absence of
signs of life.

Back-up stunning and/or killing methods.

Appropriate use and maintenance of bleeding knives.

(g) the slaughtering in accordance with Article 4(4);

Appropriate use and maintenance of bleeding knives.

Monitoring the absence of signs of life.

Killing operations listed in Article 7(3)

Subjects for examination of competence

the killing of fur animals.

Practical aspects of handling and restraining animals.

Practical aspects of stunning techniques and knowledge of
manufacturers’ instructions on stunning equipments.

Back-up stunning and/or killing methods.

Monitoring the effectiveness of stunning and confirmation

of death.

Basic maintenance and cleaning of stunning and/or killing
equipment.
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