REPUBLIC QF VANUATU

MEAT INDUSTRY ACT NOs 5 OF 1991‘

MEAT INDUSTRY (APPROVED ESTABLISHMENTS)
REGULATIONS KOs {2 OF 1994

Regulations t6 make provisions for the construction of establishments,
for the hyglene of establishments, for the slaughtering of animals and

poultry; for the health inspection of the animals and the meat of such

animals; for the liealth and hygiene of meat and poultry meat; for the

health uand hyglene of persons employed in establighments; for the export:

of meat' and poultry meat; for the transport of meat and poultry meat,
and for comnnected purposes. '

IN EXERCISE of the powers coufetred by section 28 of the Meat Industry
Act; No: 3 of 1991, I, THOMAS BROTRY FARATIA, Minister of Agriculture,

"Forestry, Livestock and Fisheries, hereby make the following

regulationsi~
, PART 1
PRELIMINARY
DEFINITIONS L
1. In these regulations, unless the context otherwise requires

-

"ActM méans the Meat Industry Act: No. 5 of 1991;

"authorized officer'" has the meaning assigned te it by
section 1 of the Act;

"fresh meat" means meat, including meat: vacuum packed or
wrapped in a controlled atmosphere, which has not undergone
any treatment other' than «cold treatment to ensure
preservation ‘

"means of transport™ means the freight-carrying parts of

motor vehiclea, rall vehicles and aircraft and the holds of

ships or containers for transport by land, sea or air;

"offal" means fresh meat other than that of the carcass,
even Lf it remains naturally comnected to the carcass;

Mofficinl veterinarian means the veterinary officer for the
time being reaponsible For health inspection and contrel av
- an establishment;

.”packaging" means the placing of wrapped fresh meat in a
second contiainer as well as the latter container itself;

Y.
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veterinary authority' has the meaning assigned to it by
saectilon 1 of the Act}

"yigcera" means offal from the thoracic, abdominal and
pelvic cavities, including the trachea and vesophagus;

"wrapping" means the protection of fresh meat by the use of
an initial wrapping or initial container in direct contact

with the fresh meat concerned as well as the initial wrapper
or initial contalner itself.

_ APPLICATION

2. (1) Parts 2, 3, 4, 5, 6 and 8 and regulation 40 of Part ¢ shall
' apply to all approved sstablishments and to all meat and
poultry meat intended Eor export.

_ (2) Parts 7 and 9, excluding regulation 40, shall apply to
i butcheries operating within controlled areas, or supplying

meat! or poultry meat: for resale within controlled areas, and
to all canneries.

PART 2

GENERAL CONDITIONS

DUTY OF OPERATCR

3. The operator of an dpprnved establighment: shall at all times
ensure thati establishment complies with the requirements
referred to in regulation 4.

GENERAL CONDITIONS FOR THE AFPPROVAL OF ESTABLISHMENTS
4, (1) Every egtablishment shall have in rooms where fresh meat or
fresh poultry meat 1s produced, worked on or stored in,
waterproof flooring which 1s easy to clean and disinfect,
*f? , rotproef and lald in such a way as to facilitate the
draining of waters; ithe water shall be channeled towards
drains fitted with gratings and traps to prevent odours.

(2) Every establishment shall have -

(a) 1in the case of rooms referred to in paragraphs (c¢) and
fal nf

{e)}-of subregulation(1)of regulation 6, regulation 9
(a) and regulation 11(a} (i), waterproof flooring
which is easy Lo clean and disinfect, rotproof and -

lald in such a way as to facllitate the draining of
watler;

(b) in the case of pfemises referred to in . regulatiion
11(a){1), fitted with a device with which water may
easily be removed;

(¢) in the case of rtooms referred to in regulation 11l
. {(b)(1), waterproof and rotproof flooringj
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(4)

(d)

{e)

Every
{a)
(b)
()

(d)
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smooth, durable, iwpermeable walls, with a light
coloured, washable coating up to a helght of at least
two mettres, and of at least three metres In
slaughter~roomsy in chilling or refrigeration rooms
and in stores Lhe walls shall he coated at least Lo
storage height. Wall to floor junctlons shall be
rounded or similarly finished except in the rooms
referred Lo in regulation 11(b)(1i);

doors in hard-wearing, non-corrodible material and, if
of wood, with a smooth wand impermeable covering on
both sides;

ingulation materials which are rotproof and odourless;

‘adequate  veulllatdion and, 1f npecessary, good

extraction of steam;

adegunte natural or artificlal -lighting which does pob
distiort colours;

a cleau and easily cleaned celling or a rool covering
with an interlor surface which fulfills these
conditions. ' ’

establishment: shall have -~

as nenr as possible ﬁo the work statlons, a sufficients
number of facilities for cleaning with hot water;

taps which are not hand operable;

for washing hands, hot and cold running water or water
premixed to a suitable temperature, cleaning and
disinfecting products and hand towels which can be
used once only;

facilities for disinfecting teools, with hot water

Every

supplied ot not less than B) degree celsius.

estiablishmment shall have -

»

P

(n)

(bl

(c)

appropriate arraungement's for protection against pests
such as insects and rodents;

insvruments and working equipment such as cutting
tebles, tablegp with detachable cutting surfaces,
containers, conveyor belts and saws, made of
corrosion-resistiant' material, notr iiable to taint meat
and aagy tio clean and disinfect. The use of wood is
Eorbidden excepti in rooms where the ouly fresh meat
stored is hygienlenlly packaged fresh meat;

corrosion-resistiant: fittdngs and equipment meet'lng
hygiene requirements for:



(1) meat or poultry meat handling;

: _ (11)  storing meat or poultry meat containers in such
a way that the  containers do not come into
. direct contact with the floor or walls;

(d)  facilities for the the hyglenic handling and

protection of meat! or poultry meat during loading and
unloading;

(e) special watert:lght non~corrodible containers, with
lids and fasteners to prevent unauthorized persons
from removing things from them, for keeping meat or
poultry meat not intended for human consumption or a
lockable room for such meat or poultry meal and offal
if the quantities are large enough to necessitate this
or 1f the meat or poultry meat and offal 1is not

i + . removed or destroyed at the end of each working day;
: where such meat or poultry meat 1s removed through
conduits, these ahould be so constructed and installed

a5 to avoild any risk of contamination of the fresh
meat: or poultry meat.

(5) Every establishment shall have -

(1) refrigeration equipment to keep the internal
temperature of the meat or poulbry meat at the levels
required by these Regulationss This equipment shall
include a system for draining off water of

condensation without any possibility of contamination
of the meat or poultry meat} :

- (b) a pressurized supply of potable water;

{c) a non-potable water supply for the purposes of sgteam
production, fire fighting and the cooling of
refrigeration equipment; provided that the pipes
installed for such purpose shall naot be used for the
carriage of water for other purposes and present any
risk of contamlnation of fresh meat or poultry meat:

Q;ﬁ

(6) Non-potiable water plpes shall be clearly distlnguished from
those used for potable water;

(7) Every establishment shall have -
(a) an adequate supply of hot! potiable water;

(h) a waste water disposal system which meets hyglene
requirements; ‘

(o) an adequately equipped lockable room for the exclusive
use of the veterinary authority;

(d) sufficiently large raoms which are easy to clean and

in which fresh meat can be stored ati 12 degree celsius
or lower;
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facilities enabling the veterinary inspections
“provided for 1in these Repulations to bLe carried out:
-tefficiontly ats_any, bime;

Ean adequnLa nUmber of changing ‘rooms with smooth,
_waterproof, washable walls and floors; wash bLasins,
~_ showers and flush lavatoties;

8 place " aud adequate facillties for cleaning and
disinfecting means of transports

x .'jj(81?=3Tﬁe,lnvatories‘referred to in sﬁbregulaticn (7}(E) shall not
-+ .open directly onto the work roomss

- {9)  "The wash basins referred to in subregulation (7)(E) shall
-~ % have hot . and cold running water or water premixad to e
- " sultahle temperatutre, materials for cleaning and

.. disinfecting the hands and hand towels which can be used
" once onlys

“The * wash bLasin  taps shall not be hand-operable or
;m-operubles E

Q}Thern shall be a suffictent uumber of such wash basius near
che lavatorias;

;{anragrnphs (e), (£) and (g) of suhlegulaLion (7), shall nov
; Vﬂﬂpply to poultry plants..
PART 3

GONDITIONS FOR APPROVED SLAUGHTERHOUSES

times ensure: that that- estahlishment complies ,with the
requiremean refetted to in tegulaLion 6.

R o

trhe operator .of un . npptoved BIHUghterhouse shall at’ all’

(Y

have adeqUate ldlrnge or shaded wniLing pens for bhe
ianimals; .

o .be FqUipped with the necesaary facilities for watering

and . feeding the ‘animals, ' 1f necessary, and have a

suitable druinage system' For drailning off liquids
“tovards druins fiLted wiLh pratings;

N;f;have a separate place for packaging offal 1f this is
s-_donu in the slaughterhouse; '

: ¢
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{d} have lockable premises or shaded pens for sick or
sugpect: aniwals and which 1is reserved for the
slaughter of such animals, the storage of detained
meat and the storape of seized meat;

(e) have sufficiently Jlarge chilling or refrigerating
' rooms equipped with corrosion-xésistant - fittings
designed to prevent the fresh meat coming into contact

with vhe floor or the walls when it ia being moved or
held;

(£) have means of coutrolling access Co and exit from the
slauvghtierhouse; S

{g) have a clear separation between the soiled and clean

parts of the bui]dinp so as to protect the latter from
vontramlnation;

(h}  have the necessary equipment such that, after
stunning, dressing can be carried out as far as
possible on the auspended animal with such equipment.
Under no circumstances shall the suspended animal come
Into conttact witlh the floor during dressing;

(1) have an overhead system of raile for the further
handling of meat; :

{J) {if dung is stored 1in the glaughterhouse precincts,
have a special sect:ion for such dung.

(k) have manure bays and pits with impervious walls and
floors and be drained to sultable outlets;

(1) be provided with satisfactory drainage, with traps for
solldss No fresh air intake or “opening of any
ventdlation pipe included in the soill dratnage shall
be located inside any slaughter house building;

(m) ensure thab dreinage from refrigsratjon equipment
shall present no risk of contamination Lo the meat.

The slaughtier premises of a slaughterhouse shall be large
enough for work to be carried out satisfactorily.

~
b
S

(4)

In slaughfter premises where both pilgs and other animal
species are slaughtered, a speciel plage shall be provided
for slaughtering pigss Such special place is not essential
1f the slaughter of pigs and that of other animal specles
take place ab different times; provided that in such cases
scalding, depilation, soraping and singeing shall be carried
outt in speclal places which are clearly separated from the

slaughter line either by an open space of at least 5 metres
or by a partition at least J metres high.

Every slaughterhouse. shall have separate rooms sufficlently
large and exclusively reserved -
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(a)
(b)

()

(d)

.

for the emptying and cleankng ~of stomachs and
intestinen;

for the dressing of puts and tlipe if this is aarried
outs in the slaughterliouse;

for the prepsaration and cleaning of offal, other than
those referred tio in paragraphs (a) and (b), including
a separatie place for storing heads ab a sufficient
distance [rom other offal 1if such operatilons are
varried outt in the glauphterhouse and do wnol take
place on the slaughter line;

for the satorape "of hides, horns, hooves and pigs
brlgtileg in the event of these noti being removed from
the slaughterhouse on the day of slaughter:

A separate room ig not required under subregulation 4(a)
where the emptying and cleaning of stomachs and intestines

are

carried out by means of closed circuit mechanical

equipment: having an appropriate system of ventilation and
satisfying the following requirements:~

(a)

(b)

(o)

(d)

the equipment shall be installed and arrangedrin such .

a manner that operations for separating 1intestines
from the stomach and for the emptying and cleaning of
stomachs are carried out hygienicallys Such equipment
shall be located in a place which is clearly separated
from any exposed fresh meat by a partition stretching
from the floor tu a helght of ati least 3 metres and
surrounding the area where these operations are
carried outly. '

the design and operation of the machine shall
effectiively prevent any contamination of fresh meats

an alr extractor shall be installed and shall function
ia such a way as to eliminate odours and any risk of
aerosol countaminat'ion;

the equipment shall Dbe equipped with a device

permititing closed-circuit evacuation of the residual

(e)

(£)

{g)

,(}r

water and the content of stomachs to the drainage
system;

the circuitr followed by stomachs to and from the
equipment: shall be both clearly separated and at a

diptance from the circults followed by other fresh
meatis

imnediately after the stomachs have been emptied and

c¢leaned, the stomachs shall be removed In a hyglenic
mannar}

stomachs shall not be handled by staff handling other
fresh meat. Staff handling stomachs shall not have
access to other Eresh meat.
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(6) The walls and floors of a slaughterhouse shall be made of

such material which is durable, dimpermeable and easy to
clean and disinfect:

| SLAUGHTER OF SICK ANIMALS 3 _
. 7s (i) Subjecti to .subregulation  (2), sick animals or animals

suspacted of being sick shall be slaughtered in premises
reserved for the purposaoa

K}

(2) Animals referred tioc in subregulation (i) -

(a) may be slaughtiered on the same premises referred to in
regulation 6 as other animals provided that the

slaughter of such animals take place on a separate
day; or

(b) may be slaughtered on the same day in the same
5 _ C premises as other animals provided that -
(1) the slaughter of such sick animals or animals
: guspected of being sick take place after the
completion of slaughter of other animals; and

(1i) steps are taken to prevent the contamination of
meat! derived from other animals.

(3) Where animals are slaughtered under subregulation (2)(b) the
premises shall be cleaned and disinfected wunder the
supecvigsion of the official veterinarian before it cam be
uged agaln for the slavghtering of other animals.

PART 4

EXPORT GUTTING PLANTS

DUTY OF OPERATOR

8: . The operator of an approved export cubting plant- shall at

all times ensure that the export cutting plant complies with
regulation 9.

CONDITIONS FOR EXPORT CUTITIRG PLANTS
9 . Every approved export cutting planti shall ~

(a) have chilling or refrigeratiion rooms large enough for
meat! preservation, and, where packaged meat is stored

in the establishwenti, a separate room for such
packaged meats;

(b) bave a room for cutting, boning and wrapping equipped

with a recordiug thermometer or recording
telethermometer; '

(<) have a room for packaging, wunless the conditions
provided for 1in regulation 21(9) are fulfilled; and
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(d) a room for the storape of packaging and wrapping
matierialas

PART 5

APPROVED EXPORT COLD STORES

DUTY OF OPERATOR

104 The operatior of an approved export! cold stere shall at all

. tiimes ensure that that’ export cold store complies with
regulation 11z

' CONDITIONS FOR AFPROVED EXPORT COLD STORES
11 In addivion to the requirement's referred to in regulation 4,
"approved export cold stiores in which fresh meat 1s stored ~

(a) in accordence with tegulatdon 30(2) shall -~

(1)} have sufficiently large- chilling and
refriperatilon rooms which are easy to cleon and

in which fresh meat! can be stiored at the

temperatures specifled in regulatiion 30(2);

{(11) have a recordlng - thermometer or recording
: telethermometer iln each storage areaj

{b) 1in accordance with regulation 30(8) shall ~

(1) have suffliciently large rooms, which are easy to
clean and in which fresh meat: can be stered at

the tewperatures referred o 1In regulation
30(8); :

(i1) lhave a recording tvhermometer or recording

telethermomeler in each stiorage nreas

VART 6

FOULTRY I'LANTS

DUTY OF OPERATOR

124 ‘The operatior of an approved poultry plant shall at' all times
ensure that/ that poultry plant/ complies with regulation 13.

CONDITIONS FOR APPROVEDR PQULTRY PLANTS

135 {1} The bleeding of every poultry shall be completed and carried

outt in such a way Uthat the Dblood does not cause
contaminatiion of poultry meati

4

(2)  Every poultry shall be plucked immediately and completely
after slaughters
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(3)  Immediately after plucking of each poultry, evisceration
shall be «carried out in such a way as to avoid
contaminatiions Each carcass shall be opened in such a way
that the cavities and all the viscera can be inspected.

(4).  After inspection, if any, the viscera shall be separated
immediatlely Erom the carcass, and the parts unfilt ‘for human
consumpt'ion shall be lmmediately removed: Viscera or parts
of viscera remaining in the carcass shall, with the
exception of the kidneys, bhe removed under satisfactory
hygienic conditions.

(5) Poultry meat shall not! be inflated or cleansed with a cloth
' nor shall the carcass be filled with any o¢ffal other than

edible offal from poultry slaughtered in the same poultry
plantis

B (6) Poultry meat: dettained Ffor inspectlon, poultry meat declared

' unfit for human consumption or excluded Erom use for human
consumption, and [eathers and waste shall be handled
hygienically and removed as soon as pessible to appropriate
rooms, spaces, facilitiies or containers.

(7) Carcasses of fresh poultry meat which are to be subjected to
an immersion chilling process shall, immediately after
evisceratiion and inspection, if any, be thoroughly washed by
spraying with water and shall subsequently be immersed
without delays Washing by spraying for the purpeses of this
subregulation shall be carried out! by means of an equipment
which effectively washes both the internal and external
surfaces of the carcasses:

(8) Immersion chilling equlpwments in an approved poultry plant
shall comply with the following requirement's —

o (a) the carcasges to be Iimmersed chilled shall be

ﬂa ' propelled in a direction opposite to the flow of water
through one or more tanks in which water or water and
ice is continually renewed;

(b} while the immersion chilling equipmenti is in operation
the water withhin the equipment ati the point' where the
carcagses enter it shall be maintained at a
temperature not' exceeding..16 degree-celsius—and-at-the —
poilnt: where carcasses finally leave it at. a
temperature not: exceeding +4 degree celsius;

(e) the immersion chilling equipment: shall be operated in

a manner desligned to secure that! carcasses do not
remain -~

(1) longer than half an hour in the first part of
the equipment: or, where the equipment comprises
more than one tank, in the first tank; and

(i1i) longer &han-necessary in the remainder of the
equipment:; :
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(d) each plece of immersion chllling equipment shall be
emptiied, cleaned amd disinfected whenever necessary at
the end of a working period, and ab least once in each

period of 24 hours durlng which the equipment is 1in
operatilony :

(e¢) each immersioun chllling equipment: shall be provided
with properly . callbrated devices to enable the
temperature of the water abi the points abt which

carcdnsses eoter and leave the equlpment to be
recorded;

(£)  the operation of each immersion chilling equipment: and
the subsequent gperations in the establishment: shall
be so conducted os to ensure that poultry carcasses
shall be reduced to a tewperatiure not exceedlng &
degree celsius within the shortest practicable times

PART 7

BUTCHERLIES

CONDITIONS FOR THE OPERATLON OF IWTCHERIES

143 ’

No person shall operat:e s butchery in a controlled area or
sel) or supply meal or poultry wmeal for re-sale in a
controlled area, unless he -

(a) holds the appropriate business llicence;

(b}  maintaius hisg Dbutchery 1n  accordance with the
provisions of regulatdon 133

(c)  ensures that any person employed to work with or
*~  handle fresh weat or poultry meat can show, by a

medical certificate, that there is no 1lmpediment to

such employment. The medical certificate shall be
renewed every year:

CONSTRUGTION OF BUTCHERIFES

15s (1)

Every butchery shall be pubject to the provisions of all

(2)

-~
~
AY

D

ITegialation im  force poverning  the  wonstruction—of
buildingss

Without prejudice to the generality of the forepgoing, every
butchery shall comply with the followlng conditdions ~

(a) the intermal walls shall Dbe smooth, durable and
impermeable with a lighti coloured, washable coatidng up

to a height' of at least! Lwo meties, or storape height
in chillers and freezers;
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(b) the floor shall be waterproof, easy to clean and
disinfect:, rotproof and laid in such a way as Lo
“facilitate the draining of water; the watier shall be
channelled towards drains which shall be so
constiructed as to carry such watler into a soakage pit
out'side the premises. Every such druin and soakage

pit' shall be closed bto the open air and protected

agalnstl access by any animal or human and so arranged
as not’ to cause nulsance;

(c) the premises shall have adequate ventilation, and if
necessary, good extraction of steam;

(d)  there shall bhe no space between walls and roof; the
roof shall be of permanent impermeable material, and
the inside celling clean and easily cleaned;

Gfﬁ (e) any spaces piving access from outslde whether, for
-, lipght! or ventilation, shall be protected by insect
proof screens and, where appropriate, ghall also be

protected by grills to prevent the entry of vermin;

(£) all meat and poultry meat shall be kept on hooks, or
in containers, made of corrosion resistant materials
and shall be protectied from insects;

(g) there ghall be as near as possible to work statlons a
~sufficient! number - of facilitiies for cleaning and

diainfecting hands and for cleaning tools with hot
watier; )

(h) the premises shall not' be within 5 metres of any
refuse dump, livestiock holding or any other premises
of a nature likely to cause contaminat:ion of meath

STORAGE OF MEAT IN BUTCHERIES

= i) 164 (1) Fresh meat and poultry meatt shall be chilled before
being sold and kept att a constlanti internal temperature -

(a) of not: more than +7 degree celsius for meat carcasses
and cubis;

(b) of not! more than +4 degree celsius for po

e : s

(¢) of not more than +3 degree celsius for offal.

(2) Carcasses shall be kept slung up with adequate circulatidon
of air round each piece. .

(3) Frozen wmeat and poultry meat shall be kepti at a conskant
internal temperature of -12 degree celsius or lower and may
noti be stored aty higher tewperatures thereafter.

(4) No meati or poultry meat! shall be frozen before being placed
on sale if it is to be offered for sale as chilled meat or
poultry meati
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(6)

(7)
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IE a butchery has wo cold storage chamber which complies
with the provisiotns of subregulations (1), (2) and (3) all
carcasses shall be stored ali a cold stare:

Every  Dbutchery shall be  equipped with  efficient
refrigeratilon apparatus where the pileces of meal which have
been cuti for sale shall be kept at an internal temperature
noti exceeding +7 degree celsius before belng placed on sale,

and not exceeding +15 degree celsius when displayed for
sale.

ALl carcasses awalbidug processing In a cannery shall be
stiored 1n a cold store and kept atr a constant internal

“temperature of not wmore than +7 degree celslus.

UYGLENE OF BTAFF, PREMISES AND EQUIPHENT INIDUTGHERIES

175 (l)

(2)

(3)

(4)

(7)

(8)

Absolute cleanliness Ls required of the members of staff,
premises and equipwenl: in a butchery:

Members of staff in a butchery shall in particular wear

clean working clothes and headgear and, where necessary, a
neck shields '

No animal shall enter or be brought into the premises of Lhe
butcherya Rodents, 1nsects and other vermln shall be
systematiically destroyed.

Equipment: and instiument's used for working on meal and
poultiry meati in the butchery shall he kept clean and in a
poud state of repalr.

No person shall smoke in any work room and any storerooms
The premises of a bhutchery, the instruments and working

equipment In the butchery shall not! be used for purposes
other than working on fresh meati vr poultxy meat.

Meati or poultry weats cutting instruments shall be used
solely for cutiting meats or poultry weat,

Meat:, poultry meaty, meat conbalners and poultcry meat

(9)

(10)

contiainers—shall—netr—come—into —direct—contact—with—tie
floor.:

4

)
Persons likely to countiaminate meall or poultty meatl are
prohibived from workiug on iU and handling it

All waste matter shall be placed in a container provided

with a lid and every such container shall be emptied and
washed dailys

INSPECTION OF BUTCHERIES AND MEAT THERETN

184

The Principal Veteriunaty Officer shall arrange for regular

lnspectiions of butcheries by the authorised officers of the
veter lnary . authoviLy.

AN
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TRANSPORT OF MEAT AND POQULTRY MEAT TC DBUTCHERIES

19. (1)

(2)

(3)

&

No person -shall transport, or cause or permit ©o be
transported, meat or poultry meat to a butchery, cold store,
cannery or other place used Eor the preparation or sale of

meat: or poultry mest otherwise than in accordance with the
provisions of regulation 31. '

Where journey times ars expected to exceed 15 minutes, fresh
meat! and poultry meat shall be transported by a means of
transport' desigred and equipped in such a way that the
temperatiures specified in regulation 31 are maintained
throughout transportations

Packaged cuti meatr and packaged offal belng transported into
or guti of a controlled area shall bear a health mark affixed
by an authorized officer at the place of packaging in such a
way thati it is destroyed when the packaging is opened.

FART O

HYGIENE

DUTY OF OPERATOR, ETCp RELATING TO HYGIENE OF STAFF, PREMISES
AND EQUIPMENT

20s (1)

(2)

)
M

The operator of and any person working in an approved
establiahments ahall at: all times ensure that the hygiene of
staff, premises and equipwent: complies with this Parti

Every operatior shall ensure -

{(a) that the persons employed in the establishment wear
clean working clothes and headgear, and where
necessary, a neck ghield;

(b} that every perscn engaged in slaughtering arimals or
working on or handling meat or poultry meat shall wash
and disinfect: their hands several times during the
working day and each tiime work is resumed;

(o) that every person who has been in contact with sick
animals or infected meath or poultry meat: shall
‘immediately afterwards carefully wash their hands and

arms with hot: water and then disinfect them;

(d) tthati no person shall smoke in work rooms and stiore
rooms;

(e) that no animal shall enter the estiablishment, except
in the cases of slaughter houses and poultry planus,
animals for slaughter,  and with reference to the

precinctis of slaughterhouses, animals necessary [or
their operation;

(£) that rodents, insects and other vermin ghall be
systematiically destroyed;



(3)

(4)

(g) that' equipmenti and instruments used for working on
meat: or poultry meal shall be kept clean and in a good
stiate or repalrs Such equipment' and repairs shall be
carefully cleaned and disinfected several tidmes during
the working day, at the end of the day's work and
before being re~used when they have been soiled;

(h)  that' meat: cuttidng fLnstruments shall be used solely for
cutiting meat'y :

(1)  that meat, poultry meat, meat containers and poultry
meat contailners shall not come into direct contiact
with the Eloor;

(J) thaw no sawdust - or any other simllar substance is
lafti, or remains on the Eloor of any workroom oxr any
fresh meat storape room;

(k) that persons likely to contamlnate meat: or poultcy
meat' are prohibited from working on or haudling the
meat: or poultiry meati;

(1)  that detergents, disinfectant's and almilar substlances
shall be used in such a way that instruments, working
equipmentt and Fresh mentt or poultry meal are not
adversely aEfecteds The use of such subatances shall
be followed by thoroughly rinsing of instruments and
working equipuents with potable water,

Sub Jecdt: tio subregulation (4), potable water shall be used

lor all purposes in an establishments

Every establishmenti shall hLave a non~potable water supply
for the purpose of steam production, fire fightding and the
cooling of refrigeration equipmenti provided that the plpes

installed for such purpose shall nott be wused For the-

carriage of water [or other purposes and present no danger
of contiamination of Eresh meab or fresh poultry meat.

Non~potuble watier plpes shall be clearly distingulshed from
pipes used for potable water.

(7)

¥

N
I

Any—person—employed—to—work—with—or—handte—fresh—meat—or
poultiry weat shall be required to show, by a medical
certificate that there 1is no such diwpediment to such
employment's  The medical certificate shall be renewed every
years

Subregulation (2)(h} shall not' apply to transport Equipﬁenu
used in the rooms referred tio in regulatlon 11(b)(1).

 REGULAR CHECK

21s (1)

The operatior or his representative shall conduct a regular
check on the general hypiene conditions of production in his
establishment! including by microbiological controls:
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(2)

(3)

(4)

(3)

(7)
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Such contirols shall cover utensils, fitting and machinery at
all stages of production, and 1f necessary, products.

The operator shall, wupon request from the veterinary
autihorivy, inform the Principal Veterinary Officer of the
wature,. frequency and results of controls conducted,

together with the name of the Investigating laboratory, if
necessarys - ‘

The Principal Veterinary Officer may from time Co time,
notiify the operator of the nature of controls required,

thelr frequency as well as the saopling methods and the
methods for bacteriological examination.

The Principal Veteriunary Officer shall regularly analyze or
wause to be analyzed the rvesults of the controls referred to
in subregulations (1), (2), (3) and (4). The Principal
Veterinary Officer may on the basis of such analysis,
conducti or cause to be conducted further microbiologiecal
examinatilons ati all stages of production or on the productiss

A report shall be made of the results of any analysis
conducted and the conclusions and recommendations contained
in the report shall be notilfled to the operator: The

operatior shall comply with the recommendations made for the
purpose of lmproving hyglenes

This regulation shall not! apply tio poulury plantss

IUTY OF OPERATOR, ETCy RELATING TO SLAUGHTER AND CUTTING HYGIERE

22,

The operatior of, and any person working in, an approved
slaughtierhouse shall at all tidmes ensure vthat the slaughter
of animals and the cuttiing up of such animals complies with
hygiene requlrements in regulat:ion 23

SLAUGHTER AND GUTTING HYGLIENE

234

J

(1)

(2)

Any animals Dbrought: into the slaughter premises of an
approved slaughterhouse for the purpose of slaughtiering
shall be slaughtered immedlately and the bleeding, flaying
or the removing of bristles, dressing and evisceration shall
be carried out lwmediately in a way which avolds any
contamination of the meat':

Any animals referred to in subregulatdion (1) shall be

(3)

effectively and humanely stunned before bleeding unless
permlission has been granted otherwise by the official
veterlnarian for the purposes of complying with the

requirementis of approved religious slaughter practices, 1f
any .

The bleeding of an animal shall be carried out! in such a way
te ensure that it is complete and blood intended for human
consumpbion shall Dbe collected in  absolutely clean
containerss Such Dblood shall Dbe stirred only with
instirumentis which meet hygiene requirementsa:



(4)

()

(6)

(7)

(8)

(9)

(10)

(11)

(12)
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Immediate and complete flaying is compulsory for all animals
slaughtered, éxcept for pigss

When not flayed pigs shall have their bristles removed
immediately in debristling agents provided that the pigs are
thoroughly rinsed afterwards with potable water.

"Evisceration of an animal slaughbéred shall be carried oul

immediat'ely and completed not! later than 45 minutes after
stunning or in the case of ritual slauvghter, half an hour
after bleedings

The lungs, heart, liver, kidney, spleen, mediastinum, head,
tongue, digestive tract and any other part required for
inspection may be detached or left attached to the carcass
by their natural connectdons:

Where tihe parts referred to in subregulation 6 are detached,
guch partls ghall be numbered or identified in some way to
enable them to be recognized as belonging to a given
cercasss Such parts shall remain near the cercass unt'il the
inspédctiion i8 complete. ‘

The penis may be discarded immedlately 1if 4t shows no
pathological sympton or lesion.

 For. all species of animal slaughtered the kidneys shall be

removed from thelr fatty covering for the purpose of
inspection referred to in subregulation (7);

For bovine animals, swine and solipeds, the perimrenal
capsule shall also be removed for the purpose of inspectilon
referred tio in subregulatdon (7).

Implement's used in the slaughter or evisceration of an
animal or poultiry shall not be leftl in the meats

Glesning of meati -
(a) by wiping with a cloth;

(b} by wiping with other materials; or

i

(13}

T (14)

(¢) - by inflation,
is prohibitieds

Carcasses of solipeds and bovine animals over 6 months old

'shall be submitted to the wveterinary authority for

inspectilons Such carcasses shall be split- lengthwise into

~half cdarcasses down the spinal columns

The official veterinarian may require any head or any

_carcass to be saplit lengthwise, 1f he thinks £it, for

inspecition purposes;
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(15) No carcass shall be cut up, and no part of a slaughtered
animal shall be removed vr treated before the inspection has
been completed.

(16) Detiained or seized meat, stomachs, intestines and inedible
by-product's shall be placed as soon as possible in special
facilities: S o

(17) 1If the blood or the offal of several animals is collected in
~ the same container before the completion of the post-mortiem
inspection, the entdre contents shall be condemned if the

carcass of one of the animals concerned has been dacglared
unfit for human consumption.. :

DUTY OF OPERATOR, ETCz RELATING 10 MEAT INTENDED FOR CUTTING AND

FOR EXPORT

24. The operator of, mml any person workiong in, an approved
establishment shall at all times ensure that meat intended

for cutting meetis with the requirements specified 1in
regulation 25: ' '

MEAT INTENDED FOR EXPORT

25 (1)  Where the export of any meat: is intended, the cutting up of
such meat' into pleces smaller than half carcasses cut into
three wholesome cut:s, de~bening or the slicing of the livers
of animals of the boviue species for the purpose of such

exportation, shall be carried out in approved export cutting
plantis onlys

(2) The operator of an approved export cutting plant or his
agenti -

(a) =~ shall facilitate ©the official veterinarian in
supervising the plant and where any handling is
considered necessary by the official veterinarian, the
operatior or hls agent shall place the necessary
facilities ati  Lhe  disposal of such offigial
vetierinarian;

(L) shall, on request, inform the official veterinarian
where the meat: brought: to the export cutting plant: has
come froma

(3) Meat. which is not derived From animals slaughtered at an

approved slaughterhouse or meat which has not. been passed as
fit  for human consumption following ante-mortem and
postmortem inspectiions under these regulatiions shall not: be
placed in an approved export cutting plants

(4) Any fresh meat: intended for cutting shall be brought into
the appropriate rooms referred to iIn regulation 9(b)
progresslvely as required. As sgon as it 1s cut, and where
appropriate packaged, the meat: ghall be transferred to the
room referred to in vegulation 9(a):
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(5)  (a) Dburing cutbing, boning, wrapping and packaging of meat
the internal tewperature of the meat shall be kept at
+7 degree celsius or less.

(b) During cutting, the temperature of the cutting room
shall notl exceed 112 degree celslus:

(¢) During slicing, wrapping and packaglng the internal
temperature of livers of animale of the bovine species
shall be kept: atl +J degree celslus or less:

(6) Nobwibhsbandlng subregulution (5) meat' may be cut while warm
provided that ~

(1) such meati shall be transferred directly from the
slaughtet premises to the cutting room;

(i1) the slauphter premises and the cutting room shall be
located Lu he same pgroup of buildings and
sufficiently uvear to esch other for the meat to be
transferred in a single operation;

(i1i) cutting of such meat is carried out immediately after
transfer,

(7N As soon as meab referred to in subregulduion (6) is qut, and
©  where appropriate packagrd, such meal shall be trunsferred
to an nppropriate chilling room.

(8) 'The dutbing up of meat shall be carried out 1in such a way to
avoid soilling of the meat's Splinters of bone and clots of
blood shall be removed from such meatis

(9) Any meat! obtained ftom cutting and not intended for human
consumption shall be collected and kept in the facilities
referred to in regulation 4(4)(e) as it is being cuts

DUTY OF OPERATOR, ETCx RELATING 70 THE WRAPPING AND PACKING OF MEAT

26, The operator of, and any person working in, an approved
estiablighment! shsll at all times ensure that the wrapplng
and packing of fresh meat and fresh poulbry meat complies
with requirement's relerred to in regulation 27.

-ﬁ#@

WRAPPING AND PACKING OF FRESH MEAT
27: (1) 'The operator shall ensure thatt packing cases, paperboard
' boxes or any other suitable material used for packaging of
fresh meat and fresh poultry meat -

(a) comply with all rules and standards of hygiene;

(b) do not! alter the organoleptic characteristics o[ the
meat or poultry meal;

(c) are not capuble of transmitting to the meat or poultry
' meat! substtances harmful to human health;
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(d) are strong enough to ensure effective protection of

the wmeat or poultry meat during transportation and
handling.

(2) Packing cases, paperboard boxes or. any other sultiable
material used for packaging fresh meat and fresh poultry
meat: shall not! be used agaln for packaging of meats or
poultiry meat unless such cases, boxes or other suitable
materials are made of corrosivn - resistant matertals, which

are easy o clean and have been previously cleaned and
disinfecied,

) (3) Fresh cut mest, poultry meat or offal shall be wrapped

immediately after cutting and in accordance with hyglene
requlrementsg :

(4) Cut meat: or poultry wmeat and offal (excluding cuts of =olid

P - outer plg fat: and belly) while beilng transpeorted shall be

(¥ covered with a protective wrapping unless such meat, poultry
meat: or offal 1s suspended throughout' its transport.

(5} Auy such wrapping referred to in subregulation (4} shall be
transparent’ and colourless and comply with paragraphs (h)
and (c¢) of subregulation (1) and shall not be used again for
wrapping meat or poullbry meat.

{6) Sliced livers of the animals of the bovine species shall be
' individually wrappeds

(7) A package shall tountain only a complete sliced organ in ius
original form.

- _ (8) Wrapped meat or poultry meat sball be packaged.

{9) Cutlidng, boning, wrapping and packaging operatlons may take
place in the game room subject' to the following conditions -

N4

{a) the room shall be sufficlently large and so arranged
that! the Lygliene of the operation is asgured;

(b) the packapiug and wrapping shall be enclosed in a
sealed protective cover immediately after manufacturay
such clover sghall be protected from damage during
transport! to the establishment: and stored under

conditions 1in a separate room in the
estiablishment

b hygieniu

(c¢) the rooms for storing packagling material shall be dust
free and vermin-free and have no ailr connectilon with

recoms contalning substiances which might contaminate
fresh meats or poultry meat;

(d? packaging shall not- be stored on the floor;

{a) packaging shall be assembled under hygienic conditions
before being brought: into the room;
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(£) packaging shall be hyglenically brought into the room
and used without delays. Such packaging shall not be
handled by staff handling Eresh meat or poultry meat;

(g) 1mmediately after packaging the meab or poultry meat
shall bLe placed in the storage rooms provided for thati
purpose:

The packaging referred to ln this regulation shall contain
only cut' meat! or poultwy meat from the same animal species:

NOTICE TQ VETERIMARY AUTHORITY

284 (1)

(2)

The operator of an approved establishment: shall give the
veterinary authority nol less than 24 hours' notice of the
day and tidme on aund at which fresh meat intended for export!
is vo be cub up at, or dispatiched from, any export cutbtilng
plant: or admitted to, or dispetched from any cold store:

Following a wotiice referred te in subregulation (1) the
vetierinary auvhovlty shall arrange for any fresh meat
Intended Eor export: tlo be supervised -

(a) during cutting up at and dispatch from any export
cutiting premlses ln accordance with the provisions of
regulation 29;

(k) during admisslon Lo and dispatch from any export cold

stiore in accordance with the provisions of regulation
3o ‘

HEALTH CONTROL OF CUT MEAT AND STORED MEAT

294 (1)

(2)

Approved exportt culling plants and approved export cold
stores shall be supervised by an officlial vererinarian.
Such official veterinarian shall be notified in good CGime
before tihe cutring of meatr lntended for export'

The official veterlnarlan may be asslsted by meat Inspeclors
in  supervising an establishwent: referred to in
subregulation (1): Such supervision shall include -

(a) 7 supervision of the entry and exit of fresh meat
intlended for exports;

(b) health inspection of fresh meat  held in the
estiablishments referred to in subregulation (1) and
intended for exports;

(¢) health inspection of fresh meat intended for export,
prior to cutting and when it leaves the establishmentis
referred Lo in pubregulation (1);

{d) drawing vp and issulng health certificates;

(e) supervislion of the cleanliness of the premises,
facilities and instruments provided for in regulations

20 and 2!, and of staff hyglene, including their
clothing ;

o
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(£) all sampling necessary for laboratory tests, for
example those t'o detecti the presence of harmful germs,
additives or. other unauthorized chemical substances.

The results of such rests shall.- be recorded In a
register;

(g) any other supervision which the official veterinarian
conslders necessary for ensurlng compliance with these
Regulatiionsa : :

STORAGE

304 (1)  The operator of an approved establishment shall at all times

ensure rbhati the provislons of this regulatidon Is complied
withs

(2) Fresh meat or fresh poulbry meat shall be chilled
immediately after the post mortem inspection and kept at a

s " constlant intlernal temperature -
i

(a) of noti more than +7 degree celsius for meat: carcasses
and cut's; '

(b} of not more than +3 degree celsius for offal; and
(o) of nott more thawn +4 depgree celsius For poultry meath

(3)  Any fresh meat or Eresh poultry meat intended for freezing
shall be tlaken or come, directly from an approved slaughter

house, approved poultry plant' or am approved cutting plant,
a8 the case may be.

(4) The freezing of fresh meat or fresh poultry meat may be
performed only in rooms of the same establishlment: where the
meat! or poultry meat: has been obtalned or cut or in an
approved cold store, with appropriate equipment:

/

A (5) When intended for freezing, cut's smaller than carcasses,

s half-carcasses or quartiers and offals shall be Ffrozen
withoutt delay after cutting unless maturation is required
For health reasons in which case, such carcasses,
half~carcasses or quarters and offals shall be frozen
immediacely after maturations

freezing shall be frozen without' undue delay after a period
of stabilization.

(7)  Any cutl meat or poultry meat intended for freezing shall be
frozen withouti undue delay after cutting.

(8) Frozen meat! or poultry meatt shall reach an internal
tlemperature of ~12 degree celsius or lower and shall not be
stored at higher temperatures thereafter.

f_—Jg) Any ca I‘—Cl'as-s 9’3)—11 alf~-carcasses —aud— quarters —{ntended _fér_'
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(10)

(11)

Any fresh meat or poultry meau which has underpgone a
freezing process shall bLear an Indication of the moonth and
year in which 1t was frozen.

No other product which may affect the hygiene of the meat or
poultry meat or contiaminate iti shall be stored in the rooms
referred to in regulation 11 unless the weat or poultry meat
is packaged and stored separately, '

The storage temperature of the Btorage rooms referred to in
regulation 11 shall be recorded:

TRANSPORT OF MEAT

. (1)

(2)

(3)

No persen shall tCransport:, or cause or permiti Lo be
Uransported, any meat: intended For export unless the
Lransports of such mealy complies .wikh the provislons of this
regulatilona

Fresh meali ov fresh poultry meat shall be trausported by a

means of transport: deslgued and equipped in such a way that
Lhe vemperatiures referred to in regulation 30 are maintained
throughout transportabilons

Such means of trangport intended for cransportidng meat or
poultiry meat! shall comply with vhe followlng i~

(a) the inside surfaces or any parts which may come into
contacty with the meat! or poultry meat shall bLe of
corrosion-resistant’ materidl which cannot affecL the
organoleptiic’ characteristics of the meat or poultry
meat! or render it! harmful tio human health;

(b)  such surfaces referred to in paragraph (a) shall be
smooth, easy to clean and disinfect;

(d)  be provided with efficlents devices Ffor protecting tthe

weatr or poultvy mesat agailnst insects aud dJust and
" shall be waLertipht

(d)  for tramsporting carcasses, half-carcasses or quarters
and unpackaged cut: meat, such means of transport shall

(4)

suspending the weat at such a height so that: the meab
cannot! touch the Eloor.

Subregulatiion (3)(d) shall not apply -

(a) to frozen meal’ in hygieule packaging; and

(b) o meati transported by air provided that suitable
corrosion-resistont:  facllitdes ave provided Ffor

hyglenically leading, holding and unloading the meat.

Any means of Uransportr intended for transporting mealb or
poultry meatl shall not be uged -

.-

W)

be eyuipped with corroslon~resistant  [ittings for . .
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(a} for transporting live animals;

(b)  for transporting any product likely to affect the
hygiene of or contaminate, meal or poultry meat;

(¢) for vransporting stomachs unless such stomachs are
scalded or clean; '

(d) for tranportiing heads and feet unless such heads and
feeti are skimned or scaled and depilaved.

Fresh meat! or fresh poultry meat shall not: be transported in
any means 0f transport or container which is not clean and
has noti been disinfecteds '

Carcasses, half-carcasses and quarters (excluding frozen
meatr or [rozen pouvltry meat packaped 1n accordance with
hygiene requirements} shall be sguspended during their
transportlation, unless such carcasses, half-carcasses and
quarters are being trausported by alr:

Other cuts and offal shall during transportation -
(a) UbLe suspended; or

(b} be placed on supports if they are not packaged or
’ contalned in corrosion~resistant contailners;

Such supportis, packaging or containers referred to in
subregulatiion 8(b) shall comply with hygiene requirements.

The viscera shall, at all times during transportation, be.
transportied in stroup water proof and grease proof packaging
which may only be re-used after gleaning and disinfection.

The official veterinarian, who may be assisted by meat
inspectors designated Lo assistt him by the veterinary
authority, shall ensure before despatch of any meat or
poultry meat! that traunsport vehicles ot contailners and

loading conditions meet the hygiene requirements in this
regulatiiong

SPECTION AND MARKING

No—person  shall slaughter, or ¢cause o pafmitt ©F be
slaughtered any animal until an ante-mortem Inspection has
been clarried outr by and to the satisfactlion of, the
vetierinary authority and no reason has been found not tlo
slaughtier the animal.

The Principal Veterinary OEficer shall artange Ffor every
animal which 1is to be slaughtered in an approved
slaught'erhouse to have an ante-mortem health inspectdon in
accordance with regulation 33,



- ANTE-MORTEM HEALTH INSPLEGTION

33

(1)

(2)

(3)

(4)

(3)

Any animals intended to be slaughtlered in an approved
slavghterhouse shall have aute-mortem Inspection -

(a) on the day of their arrlval at the slavghterhouse; or
(b) before the beginning of dally slavghtering; or

(d) fmmedlately before slaughter. if the animals have been
in the lairage overnight:

The operator of the shaughterhouse or his agent shall help

‘the officlal veterivarian with any operations required or

incidential to the performance of ante-mortem health
inspectiionss

Each animal intended to be slavghtered shall bear an

didentifying mark enabling the approved slaughterhouse, the

veterinary authority or the official veterinarian to
determine tilie animal's origin.

The cfflclal veterinprian shakl perform the ante-mortem
health iuspection in accordance with accepted practice and

under sultiable lightings

The. ante~mortem heaith Inspect:lon shall determine whether
the auimala -

(a) are suffering from a dlsease which is communicable to
humans and animals;

(b)  show symptons of a disease which is communicable to
humans and animals}

(¢) are in such a condition to indicate that a disease
which is communicable bte humans.and animals may cccur;

(d)  show pymptions of any other disease or disorder whlch
is  likely to make thelr meati unfitt for human

consumptilon;

(e) have had substances wlth pharmacological effects

(6)

substances which may cause their meat to become
harmful tlo huwan health;

(£) are tilred, agitated or lnjured.
No animal shall be slaughtered if -

(a) it shows any of the sigus or symptons referred to in
paragraphs (a), (b), (&), (d) and (e) of subregulation
(5); -

adninistered to__them_or have consuwmed any other
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(b) it has not' been tested for an adequate period of time,
which for tired or agitatied animals, shall not/ be less

than 24 hours, unless the official veterinarian
declldes otherwlse;

(¢) any form of tuberculosis has been detected in it

PRINGIPAL VETERINARY OFFICER TO ARRANGE FOR INSPEGTIONS

34. The Princlpal Veterinary Officer shall arrange for each
animal slaughtered in au approved slaughterhouse to be

inspected in accordance with the provisions of regulation

36s
OPERATOR TO ASSIST QFFIGILAL VETERINARIAN WITH POST-MORTEM HEALTH
INSPEGTION '
35 _ The operator of the slaughterhouse or his agent: shall lhelp
the official veterinarian te perform the post-mortem health
%’} ‘ inspectiion on  every anlmal slaughtered at the
' slaughterhouse;

PO5ST-MORTEM HEALTH 1NSPEGTION
362 (1) aAll parvs of an anlmal slaughtered in an approved
slaughterhouse, dincluding Dblood, shall bLe dinspected

immediat’ely after slaughter to ensure that the meat is fiuw
- for human consumptiion:

(2) The post-mortem health inspection shall include -

(a) wvisual inspection of the slaughtered animal and the
' organs belonging to it;

(b} palpation of the orgaus referred to in subrepgulations

: (3), (4), (3), (6), (7}, (8) and (9) and, if the

official veterinarian considers it necessary, the
uterus;

~ (c} incislon of certaln organs and lymph nodes and, the

utlerus 1f the official -veterinarian considers iU
necessary '

(d} investigation of anomalies in consisLency, colour,
smell and, where appropriate, taqte,

(e) laboratory tests, where the official veterinarian
conslders necessary tio determine the presence of
residuess;

(3) The post-mortem health inspection shall, in respect of
bovine animals over 0 wecks old, inciude -

(a) visual inspection of the head and throat;

(b) visual inspection of the submaxillary, retropharyngeal
and parotid lymph uonodes {(lnnsg vretropharynglales,
mandiblares and parovildei) which shall be incised and
examlned;




(c)
(d)

(e)

(£)

(g)

()

(1)

(j)
(k)

(1)
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visuel inspection of the extlernal masseters, which
shall be incised twice parallel to the mandible for
the purpose of such inspection;

visual inspectiion of bhé.inuernal masseters (internal
pterygoid muscles) which shall be incised along one
plane, for the purpose of such inspection;

viaual inspectdion of the tongue;

visual inspectlon and palpation of the mouth and

fauces after the tongue has been freed; The tonsils
shall be removed;

visual inspectiion of the tirachea;

visual examination and palpation of the lungs and the
oesophagus; the bronchial and mediastiinal lymph nodes
(inns bifurcationes, eparterisles and mediastinales)
shall be incised and examineds The trachea and the
main branches of the bronchi shall be incised in their
posterior third perpendicular to their main axes if
the lungs are included for human consumptdion,

visual inspection of the pericardium and the hearts
The heart shall be incised length wise so as to open

' the ventiricles and to cuti through the interventricular

septium;
visual inspection of the diaphragm;

vigual inspectiion and palpation of the liver and the
hepatiic and pancreatic lymph nodes (lnn: portales);
The liver shall be incdised at the gastiric surface and
at' the base of the caudate lobe to examine the bile
ducitis §

visual inspect/ion of the gastro-intestinal tract, the
mesentery, the gastric and mesenteric lymph nodes
{(Ilnn: gastrici, mesenterici, craniales and caudales);
palpatiion of the gastric and mesenteric lympb nodes,
and incision of such lymph nodes 4if consldered

(m)

(n)

(o)

(p)

%9

necesgary by the official veterimariang

visual inspection end, if considered necessary hy the

- official veterinarian, the palpation of the spleen;

visual inspectiion of the kidneys and incision of the
same and the renal lymph nodes (lnns renales), iE
cdongidered necessary by the official veterinarian;
visual 1nspch1dn of the pleura and the peritoneum;

visual inspection of the genital organs;
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(4)

(q)
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visual inspection and, if considered necessary by the
official veterinarian, palpation and incision of the
udder and its lymph nodes (lans: supramammarii}. In’
cows, each half of the udder shall be opened by a
long, deep incision as far as the lactiferous sinuses
(sinus galactophores) and the lymph nodes of the udder
shall be also incised, excepti when the udder is
excluded from human consumption;

The post-mortiem health inspection shall, -in regpect! of
bovine animals under six weeks old, include -

(a)

{(b)

()

(d) |

{e)

(£)

(g)

(h)

visual 1inspectiion of  the head and throats = The

retropharyngeal lymph nodes (lnn: retropharyngiales)
shall be ingised and examined; '

visual inspectdion of the moutth and the fauces and the

tongue shall " be palpated. The tonslils shall be .
removed; :

visual inspectilon of the lungs, the trachea and the
coegophagus and palpation of the lungs;

visual inspection of the bronchial and mediastiinal

lymph nodes (lnn. bifurcatiiones, eparteriales and
mediastinales which shall be incised for the sgald
inspection; the trachea and the main branches of the

.bronchi shall be opened lengthwise in the third

perpendicular to their maln axes if the lungs are
intlended for human consumption;

visual inspection of the pericardium and the hearti
The heart: shall be incised lengthwise through the

intierventricular septum to open up the ventridles for
such insPecbion,

. visual inspectdon of the diaphragm;

vigual inspection of the liver and. the hepatic and’
pancreatii¢ lymph nodes (lnn: portales);

palpatiion and, 1f donsidered necessary by the official
vetlerinarian, incislon of the liver and its Llymph

(1)

()

nodes—for—the purpose—of -such-palpation;

visual inspection of the gastro-intestiinal tract, the

‘mesentery, the gastric and mesenteric lymph nodes
~ (lnns gastrici, mesentierici, craniales and caudales);

palpation of the gastric and mesenteric lymph nodes
and, 1f <considered necessary by the official"

vetierinarian, incision of such lymph nodes for the
purpose of such palpatilon. -



(k)

(1)

{m)
(n)
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visual inspectlon and, if considered necessary by the

. offidial vetevlnarian palpation of the spleen;

visval fuspection of the kidueys and, 1f cousidercd
necnssary by the official veverinarian, incision of
the kldueys sud the renal Lymph nodes (iun. renales)
For the purposc of such inspecitdon;

visual fuspect:ion of the pleura and the peritoneum;

visual danspection oud palpatidion of the uwbllical
reglon and the Jolntis. Iu case of doubls, the
umbilical veglon shall be Incised and the Jolnts shall
be opened aud the synovial fluid shall be examined.

The posti movtem health {nspection shall, in respect ol pigs
(swine), include -

(a}

(b)
(o)

_ (d)

(e)

(£)

visunl dnspection of the head and Chroat. The

submaxillary lymph uwodes (lnns mandibulares) shall be
ingdsed and examined;

visual inspection of the mouth, fauces and the tongue.
The tonsils shall removed;

"~ wvlsual inspecbiion of the lungg, the trachea and the
vegophagus;

palpation of -tbe lungs, bronchlal and mediastinal
Lymph nodas (lun. bifurcationes, eparterlales and
nmcdiastiinales)s The trachea and the maln braches of

“the bronchl shall be opened lengthwise and the luugs

ghall be incised in thelr posterior third,
perpendicular to their main axes if the lungs are
included for human consumption;

visual duspectioun of the pericardium and the hearts.
The hearl shall be inclsed lenpthwlse so as to open
the ventricles and Lo cul through the inLerventricular
septium for the purpose of such inspection;

visual iunspectiion of the diaphragm;

(g)

(h)
(1)

(1)

~visual {iuspection of the liver and the hepatic and

pancreatic lymph nodes (lnns portales);
palpation of the Liver and it's lywph nodes;

visual iuspection of the pastro-intesbinal Lracts, Che
mesentery, Lhe gpastric and mesenteric lymph nodes
(Inns gastricl, mesentericl, cranlales and caudales)

palpation of Lhe gastric and mesenteric lywph nodes

and 1incision of such lymph nodes, 1f consgidered
necessary by the officlal veterinarian;

o
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(k) visual inspection and palpation of the spleen;

(L) visual inspection of the kidneys and incision of the
C same and the renal lymph nodes (lnn: renales) {if
cdonsidered necessary by the official veterinarian;

(m) visual inspection of the pleura and the peritoneum;
- {n} visual inspection of Uhe'genibal_organa;

“ (o)  visual inspection of the udder and its lymph nodas
(lnn. supramammarii), and incision of the supramammary
lymph nodes in sows for the purpose of such

_inspectiion; ‘

(p) visual dinspection and palpation of the umbiligal
© region and jJoints of young animalss

{(6) The post-mortiem health inspection shall, in respect' of sheep
.and goat's, include -

(a) visual inspection of the head after flaying and, in
case of doubti, examination of the throat/, the mouth,

the tiongue and the retropharyngeal and parotid lymph
nodes;

(b} visual inspection of the lungs, the trachea and the
ocesophagus; :

(c) palpation of the lungs and the bronchial and
mediastiinal lymph nodes (lnn: bifurcationes,
eparteriales and mediastinales); in case of doubts

these organs and lymph nodes must be incised and
examined;

(d) visual inspectiion of the pericardium and the heart; in
case of doubt' the heartl musti be incised and examined;

{(e) visual inspection of the diaphragm;

(£} visual inspection of the liver and the hepatic and
pancreatic lymph nodes {(lnn: portales};

() balpaﬂiun OF "the liver and 1its Iymph nodes and
incision of the gastric surface of the liver to
examine the bile dugtis;

{h) - visual inspection of the gastro~intestinal tracti, the
- mesentiery and the gastric and mesenteric lymph nodes

(lnng gastrici, mesenterici, craniales and caudales);

(i) visual inspection and palpation of the spleen;
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{(a} ' the operator of the premises has failed within the
: tidme specified under regulatilen 43(2) to comply with a
notilce issued under regulatidon 43(1); or ‘

(b) atl the time that pro&eedings are 1nstituted wunder
regulatiion 43(3) the Principal Veterinary Officer so
requestis; '

the Gourt! may order the immediate closure of the premises;

Provided that! itl shall be open to the operator tlo show cauge
why such order should not be mades

“(2) Any premises in respect of which an order under
- subregulation (1) has been made shall only be re~opened for
use as a butchery {whether operated by the same person or

otherwise) with bthe writtlen consent of the Prindipal %9
Vetlerinary Officer.

COMMENCEMENT

455 ' These Regulations shall come into force on the dute of their
publicatiion in the Gazette;

lD)\GR ICUI-’J. URE,
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