
REPUBLIC OF VANUATU 

MEAT INDUS,TRY ACT NO" 5 OF 1991 

MEAT INDUSTRY (APPROVED ESTABLISHMENTS) 
REGULATIONS NO.I~ OF 1994 

Regulations t'o make provisions for t,he c'onstruC'tion of establishments, 
for the hygiene of est.abl1shments, for the slaughtering of animals and 
poultry; for t'he health' inspection of the animals and the meat of Buch 
animals; for the health and hygiene of meat and poultry meat'; for the 
healt,hand hygiene of persons employed in establishment.s; for the export' 
of meat' and poultry meaq for t'he t'ransport of meat and poultry meat" 
and for c'olmec'ted purposes. 

IN EXERCISE of the powers conferred by sect ion 28 of the Meat Industry 
Act No.5 of 1991, I, THOMAS BRO'£HY FARATIA, Minist'er of Agriculture, 
Forestry, Livestock and Fisheries, hereby make the following 
regulat'ions :-

DEFINITIONS 
1. 

PART 1 

PRELUIINARY 

In these regulat'ions, unless the cont,ext otherwise requires 

"Act" means the Meat' Industry Act, No. 5 of 1991; 

"aut,horized of ficer" haa the meaning assigned to it by 
section 1 of the Act; 

"fresh meat" means meat', including 
wrapped in a controlled atmosphere, 
any treatment other' than c'old 
preservat'ion; 

meat· vacuum packed or 
which has not undergone 

treatment to enSure 

- -- -- ------ ------------ --

means the freight·-carrying parts of 
aircraft and the holds of 
by land, sea or air; 

"offal" means' fresh meat, other than that of the care,ass, 
even if it, remains naturally connected to the carcass; 

"official ve:t'c1."inar1an" means t:he ve.t.·erlnar)· officer for t,he 
time being responsible for healt'h inspect'ion and control at' 
an est;;lIblisbment.; 

"packaging" means the placing of wrapped fresh meat in a 
second c'ont'ainer oswell as the lat'cer container itself; 

, , 



APPLICATION 
2. (1) 

(2) 
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vet'erinary authorH.y" has the meauing assigned to it by 
sec't'ion 1 0 f t,he Ac,t; 

"viscera" means offal from the thorac'ic', a'bdominal and 
pelvic c'avit'ies, inc·luding the t'rachea and oesophagus; 

"wrapping" means t'he protection ~f fresh meat' by the use of 
an initial wrapping or initial container in direct conbact 
with t'he fresh meat conc'erned as I<ell as the initial wrapper 
or initial cont,ailler itself. 

Parts 2, 3, 4, 5, 6 and B and regulation 40 of Part 9 shall 
apply to all approved establishment's and to all meat and 
poultry meat, intended f',r export'. 

PartlS 7 and 9, excluding regulat'ion 40, shall app ly to 
butdleries operatIng within cont'rolled areas, or supplying 
meatl or poultry mea!;· for resale wit'hin cont'rolled areas, and 
t'o all canneries. 

PART 2 

GENERAL CONDITIONS 

DUTY OF OPERATOR 
3. The operator of 811 "pproved establishment, shall ae all times 

ensure that' establishment c'omplies with the requirement's 
referred to in regulation 4. 

GENERAL CONDITIONS FOR ,THE APPROVAl. OF ESTABLISHMENTS 
4. (1) Every est,ablishment shall have in rooms where fresh meat or 

fresh poultry meat is produced, worked on or stored in, 
waterproof flooring which is easy to clean and disinfect', 
rotproof and laid in such 8 way as t,o facilitat,e t,he 
draining of waters; ,t'he water shall be channeled towards 
drains fibbed with gratings and braps 1:0 prevent odours. 

(2) Every est,ablishment- shall have -

(a) in t.he c'ase of [,OOms referred to in paragraphs (c) anti 
i----______________ \_'e_) __ o:E_.9ubregu_illtiion -(-1-)-of"'regu-lat'ton:-o-;-r-n-g(rtat~fon--9'-----

(a) and regulation l1(a) (i), waterproof flOOring 
whIch is easy to clean and disinfect I rotproof and 
laid in such a way as to facilitate the draining of 
watler; 

(b) in the Case of premises referred to in, regulation 
11 (a)(1) I fitt·ed with a devic'e wit,h which water may 
easily be removed J 

(C) in tihe Case nf rooms referred to in regulation 11 
(b)( 1) I wat'erproof and rot'proof flooring J 
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(d) sll1oot,h, durahle, impermeable walls, with a light, 
doloured, wilsl",ble conting lip to fl heIght of At least 
two mebres, and of flt least three metres in 
slaughter-rooms I In chilling or refrigerat,ion roomS 
and in stores the walls shnll be coated at least to 
storage height. Wall to floor junctions sholl be 
rounded or r.illlilndy finished except in t,he room8 
referred bo in r8gulnbion 11(b)(i); 

(e) door8 in hard-,,'eRri.ng, non-corrodible material and, if 
of WOOlt, wIth a smooth and impermeable covering on 
boUI sidea I 

(f) insulation matarials which are rotproof and odour less; 

(g) adeqUAte ventlln~lull and. if I1eceRsury~ good 
exbract·lon of steam; 

(h) adequnte natlll:"!. or nrt'iflclullighting which does notl 
dIsUort' colour~; 

(i) a clean and easily cleane.1 ceiling or a roof covering 
wit,h an interior surface whIch fulfills t'hese 
c'ondit'ions, 

(3) Every establishment' 6hall have -

(a) DS nenr as possible lo the work stablons, a sufficient 
number of facUitics for c·leaning wit'h hot wat,er; 

(b) tops which are not hand operable; 

for wHshing hands, hot: nnd 
premixed to a suitable 
disinfecil:lng products nnd 
used unc'e only I 

cold running water or water 
t,empernture, cleaning and 
hand towels which can be 

( d) _f"-lI~c ... li ___ lc-j,",, t'"'·i .. e .. R"----~f~l1'"r---c"rJ=i R, hIt e c_tlllL to o~,_ wit h h ~t_ ."'a_t_c r_ 
supplied at nut less than OJ degree celsius. 

(II) Every est1ublishmcnlo shall have -. 

(0) appropriat'e arrangement's f.or prot,ectllon against, pestiS 
such as inseclt'B and l-odentis j 

(b) inst'ruments and working eqUipment such as cun,ing 
tables, table. with detachable cutling surfaces, 
c'ont'ainer's, conveyor belt·f) and saws, maue of 
cotrosion-resistlantl material, not liahle t,o t'aint' meab 
and ansy to clean und disinfect. The use of wood is 
forbidden eXCl!ptl ill roomS where the only fresh ment, 
stored is hygienloally packaged frcBh ment; 

(CI) corroaion-resist:ant' fittlings and equipment meetlinll 
hygiene requirements for. 

. •. 
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(i) meat' or poultry meat:. handling; 

(ii) st,oring meat 01: poult'ry meat' containers in such 
a way thnt, the containers do not come into 
direc't' contac't wi.th t'he floor 0 l' wa 11 s; , 

(d) facilities fOE the the hygi~nic handling and 
prot'ec'tion of mea't' or poultry meat during loading and 
unloading; 

(e) special wat·ert-ight non-corrodible containers, with 
lids and fa.st;~ners to prevent' unauthorized persons 
from removing t-hlngu from them, for keeping meati or 
poultlry meat not- int.ended for human c-onsumption or a 
lockable room for such meat, or poultry meat and offal 
if U,e quantities are large enough to necessitate this 
or if t'he m""t or poultTy meat' and offal is not' 
removed or tie.stroyed at· the end of each working day; 
where such ment or poultry meat is removed through 
conduit·s, thr.so. nllOuld he so constructed and installed 
as to avoid any d,!llt of contamination of the fresh 
mea~ or poultry [Ileat. 

(5) Every establishment shall I,ave -

(a) refrigeration equipment to keep the internal 
temperat'ure of the meat or poultry meat at the levels 
required by these Regulat,ions" This equIpment' shall 
inc'lude a syst'em for draining off wat·er of 
condensation without any possibility of contamination 
of t'he meat or pOUltTy meat·; 

(b) a presGurized supply of potable waber; 

(c) a non-potable water supply for the purposes of steam 
produC't!ion, fire fighting and the cooling of 
refrigeration equipment; provided that the pipes 
insealled for such purpose shall not be uGed for the 
Carriage of water for other purposes and present any 
risk of contaminnt-i.on of fresh meat: or poult'ry meat" 

(6) Non-pot'able water pipes shall be clenrly disUnguished from 
t,hose used for potable wat,er; 

Every establishment shall have 

(a) an adequat'c supply of hotl pot'able wat'er; 

(h) a waste water disposal system which meet_sO hygiene 
requirements; 

(a) an ~dequately equipped lockable room for the exclusive 
use of tlho vet'erirlllry aut·horit.y; 

(d) suffIC'iently large rooms which are ea"y to clean and 
in whic'h fresh meat call be stored at' 12 degree celsius 
or lower; 
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(e) fReilit'ies enabling t'he veterinary inspect,ions 
provided [or in these Regulabions to be carried oUb 

c ~f ficient,ly I1t,uny t-itne; 

, (f) ,: anadequnte number of' changing rooms with smooth • 
,wUti!t'ptoof, 'Mshable walls lind floors; wash basins • 

• howers ~ndflush lnvatori~s; 

(g), .1 place lind adequate ffmilities for cleaning and 
disinfect'ing meOllo of transporb. 

(8) "the ,lavatories referred to ill ~ubregulation (7)(f) shall not 
,open direct,ly onto the work room9. 

(9) 'The wash basins referred to in subregl.tlation (n(£) 
'hilVl! bot and cold running water or .Jater premixed 
'suibable tetnperatutc, materials for cleaning 
,disinfect-ing the hands and hand towels which can be 
, once only I 
, ' 

shall 
to 'a 

and 
used 

, (to):' 'fhe ' wash 'basin tups shull not be hund-operuble or 
t' 'ii, ": arm-oper ab Ie. 

Oi) "', rherc, shall he a sufficient' Ilumberof such wa9h basins ncar 
i" ~i: t'he lavatories! 
F 

" (12)" Paragruphs (e). (f) and (g) 
apply bo poultlry piflntn. 

of 9ubregulation (7), shall no~ 

PAIlT 3 

'CONDITIONS FOR APPROVED SLAUGHTERHOUSES 

',' :: "<Wi:YOF' OPI!RAtOR "" ',':, " "1'\ 
" !!i.:;';:!;!i,.".;i!J:":,rhe':; operator: of an npprovedslnltghterhouse shall at' ull ,,~ 

'i', 'L:;;';':::')"i~ \' ilttm!!s. ~nsure, bhat: that establishment c'omplies ,with the 
,:/ r',ij';F,'';'!, '""; 'requiremel,bs refet.t:ed to in regulation (" 

./ .. ,t:.'i;~,~:!·"'.'·'·~.~r·'~ .. '~" ., .. , .. :'. 

,,' CONV11rrONS FOR APPItOVI!IJ' SLAUGHtEllliOUSIlS 
I~~~~~\' '::'&':.,:L;~i~(} ), "I!'(ery s lfIllghter!touso shall .. '~' 

,,! ,,',!,:,::,,:;: ' ' (a)" have adequate l.drage or slulded wnit:ing pens for bhe 

(b) 

" ., .. 

ailitnaisl; 

be equipped wIth tbe necessary faC'ilities for watering 
'and: feeding the' animals, . if nec'essary, and have a 
sUibnble drainage system for draining off liquids 
towards drains fitted wit,h grot,ings; 

,have a separate plate'for packaging off~l if this is 
,don~ in Dha slaughterhousej 

" 
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have' lockable premises or shaded pens for 
suspect: ani,"al~ and which is reserved 
slaught'er of SU<:11 animals, the storage of 
mea~ and the storage o~ seized meab; 

sick or 
for t,he 
det'ained 

(e) have sufficiently large c'hill.ing or refrigeratiing 
rooms equipped ,<ttl> corrosion-resi st'ant 'fit't'ings 
designed t'o p,"eVI",t the fresh meat' coming into c'ontact, 
wit,h t'he floor'or t'he walls when it' is being mov'ed or 
held; 

(0 have means of controlling acc'eSB to and exit from the 
slallght'erhouse; 

(g) have a clear separ.ation between the soiled and c'lean 
part,s of the building'so as to protect' the latter from 
oont'arnlnation; 

(h) have the necessary equipment such that, after 
st,unning, dressing clnn be carried out as far as 
possible on the .uspended animal with such equipment~ 
Under no oirc'umst.ullce s shall the suspended anima 1 come 
into c'ont'act with t,he floor during dressing; 

(i) have an overhead syst,em of rails for the furloher 
handling of meat" 

(J) if dung is stored in the slaughterhouse pr..,cinct's, 
have a special sect'ion for suc,h dung, 

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

be provided with sut'isfac:tory, drainage, with t,raps for 
soUds. No frenh air int,ake or opening of any 
venUlation pipe included ~n the soil dt"ainage shall 
be located inside any sluught,er house building; 

(m) ensure that' drainage from refrigeration equipment 
slwll present' no risk of cont'aminat ion to the meat,. 

(2) The slaught1et premises of 8 slaughterhouse shall be large 
enough for. work t,o be clarried out sat'isfact'orily. 

~--------'(-.3)--Inlnlillj~lilfe'rfPIrE!iiillsi!'s,-wflel:e bot'h pigs and ot,her animal 
species are slaughtered, a special place shall be provided 
for slaughtering pigs. Such special place is not essenloial 
if t'he slaughtler of pigs and that' of other animal species 
tlake plae'e 'at' different, t,imes; provided that' in such c'nses 
sc'alding, depilat'ion, sClrnl'ing and singeing shall be carried 
out, in special pillces wh,ich are clearly separated from t,be 
slaughte," line either by an open space of at, least 5 met'res 
or by n parbibion at leust J metres higb. 

(4) Every s lnught"rhouse sball have separate rOOms suffic'ient,ly 
large fllld exrilusively ,'"served -

• 
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(a) for tIle' emptying and c,leaning of stomachs and 
int1est1lnea; 

(b) for t,he dressIng of guts and t,dpe if this in oarried 
out, in U,e slaughterhouse; 

(c') for Llhe preparlltl.o\l lind c'ieallillg of offal, ot,her t'han 
UlOse referred t'o ill paragraphs (a) and (h), inoluding 
a seporllt!e place fo(' Rtoril1g heads at' a suffic'ientl 
dist'unce from other offal if such opernt'ions are 
l!'arried out' ill the slaughterhouse und do 1I0t' tuke 
place on the slaught'nr line; 

(d) for the atotogo 'of hIdes, horns, hooves and pigs 
brls\:lles ill the event' of t'hese notl being removed from 
t,he slnughtel'llOuse 011 t'he day of slaught,er. 

A separate room is 1I0t' required under 9ubregulatioll 4(a) 
where the e,.plying and cleanIng of stomachs and intest'ines 
are c'anied out< by menns of dosed circuit, mechanioal 
equipment' having 1111 approprillte system of ventilation and 
sat'isfying the followinB requirementsl-

(a) t<he equipment shall be installed and arranged in such 
n manner t'hotl operut,ions for separating int'est'ines 
from t,he st'omnch ond for the emptying and cleaning of 
st'omac'hs are c'nrried out, hygienically. Such equipmentl 
shall be locat'ed in 0 plac'e wltie'll is c'lnarly separat'ed 
from any exposed fresh mentl hy u part,ition st'ret'ching 
from tlhe floor to a height' of atl least' 3 metres llnd 
surrounding t,lte urea where t1,ese operat!ions are 
t>arried outl;, 

(b) 

(0) 

(d) 

t<he design 
effec,tlively 

alld operat'ion of t,he 
prevent; any c'ontaminatlion 

mnchine shall 
of 'fresh meat'; 

an air extractor shall be ins~alled and shall function 
in sud, a way as to eliminat!e odours and any risk of 
aeroBol cont'nminat'ion; 

t'he equipment' shall be equIpped with a devic'e 
r-_______________ ,p_er~mLtLbiHg-cJ'-o-s-e-d=c'ir-c,u-it~--e.Y_a_c~..aJ:_ijt~o~he re s idua 1 

wat'er and t,lIe cont'ent of stomachs to the drainage 
syst1em; 

(e) t,lte c'irc'uit' follOl<ed by st'omachs t'o and from tlhe 
equipment' shall be both c,lenrly separated and at a 
dist'ance from l,he circuit, followed by other fresh 
meatl; 

(0 immedint'ely afLer tlte st'omad,s hnve been emptied and 
c1leaned, t,lte stomachs shnll be removed in u hygienici 

mannerJ 

(g) stomachs sball not' be handled by staff handling other 
fresh meatl:. Stlaff handli.ng st'o111achs shall not have 
ne'cless t·o ot-her [l'cah meat'. 

" 
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(6) The walls and floors of a slaughterhouse shall be made of 
suc'h mat,erial which is durable, impermeable and easy to 
Cllean and disinfect', 

SLAUGHTER OF SICK ANIMALS 
7.. (1) Subjec,tl t'o subregulut'ion (2), sick animals or animals 

BUBpect'ed of being slck shall be slaught,ered in premises 
reserved for the pm"pos",. 

(2) Animals referred tlo ill subregulat'ion (1) -

(3) 

(a) 

(b) 

may be s laughtlererJ 
regulaCion 6 as 
Blaugh~er of such 
day; or 

on 'the same premises referred to in 
other animals provided that' t,he 
animals take place on a separate 

may be slaughllcred on t,he same day in the same 
premises as other nl1imals provided tlhat -

(i) the slaughter of such sick animals or animals 
suspected of being sick take place after the 
c'omp let'ion of slaught,er of otoiler animals; and 

(ii) steps are taken to preventi t'he contamination of 
meat derived from ot!her animals. 

Where animals are nlaughtlflred under subregulatiion (2)( h) t,he 
premises shall be c'leaned Ilnd disinfected under the 
supervision of t'he offic'ial veterinarian before it can be 
used again for the slaughtering of other animals. 

PART I. 

EXPORT CUTTING PLANTS 

DUTY OF OPERATOR 
The operat'or of an approved export,' cut,t'ing plant shall a~ 

all tlimes enaure that' the export c1uU;ing plant, comp lies with 
regu lat,ion 9" 

CONDITIONS FOR EXPORT CUTTING PI.ANTS 
9,. Every approved export, Clut,tiing p lantl shall -

r-----------------~~~-

(a) have chilling or refrigera~ion rOOmS large enough for 
meatl preservat.ion, and, where packaged meat:! is stlored 
in tlhe est'ablislunentl, a separat,e room for such 
packaged meat,; 

(b) have a room for clltt,1I1g, 
wit'h a l~eco['dil1g 

teletlhermometer; 

boning and wrapping equipped 
thermomet.er or recording 

(CI) have a room for packaging, unless t,he condit1ions 
provided for in regulation 21(9) are fulfilled; and 
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(d) a room for the storage of packaging and wrapping 
muticrlals11i 

.PAIlT 5 

APPROVED EXPORT COLD S'IORES 

DUTY OF OPERATOR 
10, The operat1oJ: of an approved exportl cold store oha11 at' all 

. tlimes ensure t'lIat' thatl export cold st'ore complies wit'h 
regulatliotl 11,. 

CONDITIONS FOR APPROVED EXPORT (;OI.,D STORES 
11" In addit!ion too the requirement's referred to in regulation 4, 

spproved export' C'O Id stores in which he sh mcat' is stored 

(a) in accl'jrdonc:e wHh legulat,ion 30(2) shall 

(i) have sufficiently large chilling Rnd 
refr.1gerlll;lloll rooms which are easy to clean and 
in whid. fresh mcatl can be stlored at, tlhe 
t'eml'eratlll-es spec'ified in regulutlion 30(2); 

(11) have n recur.ding t'herlllometer or recording 
t'elet'ilennomet.el- in each Bt'orage area; 

(b) in ncJ~!ordllne'e w[t,h regulation 30(8) shall -

(i) have suffIciently large rooms, which are easy to 
elleRn alld in wltic'h fresh meat' can be stored atl 
t.lbe t1cmpe.rat'uJ:'es referred to in regulaliion 
30( 8) ; 

(11) have a recording t,hermomet'er or reC'ording 
t1eiet'herIJIo!lll!l.:,er .in ellcih st'orllge urea. 

l'ART 6 

POULTIlY l'I,ANTS 

DUTY OF OPERATOR 
12. The operatlor of an approved poultry plant' shall at' all t'imes 

enSUl-e t,hatl tlhat poult;ry piantl complies with regulat,ion 13. 

CONDITIONS 
.13, (1) 

FOil APPROVED POULtRY PLANTS 
The bleeding of every pou1l:,ry shall be complet'ed and carried 
out, in such a way that' t,he blood does not' c'ause 
c'onbaminat1ion of poultry meatl, 

(2) Every pou1tlry shall he plucked illlmediat!ely and c'olllplet'ely 
aft'er slaughtler. 

~ .. 

'. 
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(J) Immediately after plucking of each poultry, eviscerat'ion 
shall be c'arried out, in suc'h a way as to avoid 
cont!aminat'ion. Each c!\rcass shall be opened in such a way 
t!bat' t'he c!avit'ies and all the visc'era can be inspec'ted. 

(4). Aft'er inspec·t!ion, if any, the visc'era shall be separated 
ilnmediat!ely fCom t,h" c:nrcass, and t,he part·s unfit, 'for human 
cllnsumpt'ion shuLl be J.mrnetlillt'ely removed. Viscera or part's 
of visc'ern remaining in the carc'ass shall, wit,h the 
except'ion of t'he kidneys, be removed under satlisfaotory 
hygienic! c'ondit,ions. 

(5) Poult,ry meatl shall not' be inflat'ed or c'leansed with a c,lotih 
nor shall the c'arc"ss he filled wit'h any offal other t'han 
edible offal from poultry slaughtered in t,he same poultlry 
plantl. 

(6 ) Poult'ry meD.t! det!lIinnd for inspec't!ion, poult'ry meat' dec'lared 
unfit, for human c'onsumpt'ion or exc'luded from use for human 
consumptlion, and [eaUlers and wast,e shall be handled 
hygienically and removed as soon as possible to appropriat'e 
rooms, spac'es, faoilitlies or containers, .• 

(7) Carc!asses of fresh l'ouit'ry meat, which Bre t'o be subJect'ed t'o 
an immersion chilling process shall, immediat'ely aEtler 
evisc'eratlion and in'"l'ect'ion, if any, be t,horoughly washed by 
spraying with wat,er and shall subsequent'ly be immersed 
wit,hout delay" Washing by spraying for t,he purposes of tihis 
subregulatdon shall be carried outl by means of an equipmenb 
which effec·ti vely washes both the internal and external 
surfaces of the carc.asseSi> 

(8) Immersion chilling equipments in an approved poultry planb 
shall c'omply with the following requirement's -

(a) the aarcasses to he immersed chilled shall be 
propelled in a direc,tion opposite t'o t,he flow of wat,er 
t,hrough one or more tnnks in whic'h wat,er or wat'er and 
ic!e is c!ont,in'lRlly renewed; 

(b) while t'he tmm',rnion ohilling equipment' is in operation 
the wat'er wit'i.rin tlhe equipmentl atl t,he pointl WheL"e t'he 
carCasses enter it! shall be maint'ained at' a 

L _____________ ~t'~e~~~¥.;";:;;'!QI~~~~:~-:::~:::g: 16- deg~ee--G'e-h-i-us-and---at'-t'he 
p carcasses finally leave it, at! a 
temperat1ure not' exceeding +4 degree c'elsius; 

(c') the immersion chilling equipmenl:! shall be operat'ed in 
a manner designed t'o sec'ure that' carcasses 'do not, 
remain -

(0 longer t:<han half an hour ill t,he first' part, of 
t,he equIpment' or, where t'he equipm"nt c'omprises 
more t-hlln one t.ank, in the first! t1ank; and 

(ii) longer t:llan· necessary in t'he remainder of the 
equipmentl; 
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(d) euch pie!;!" of imlllersJ.on chilling equipment' shall be 
e1llpt1ied, c'ieaneu and disinfect!ed whenever necessar.y at! 
t'he end of a working period, and uti leastl once in end1 
period of 21, hourn dudng which tl1e equipment 10 ill 
oper ntll.on I 

(e) e!lc1h immersion "hllllng equipment'. shall he provided 
wit~ properly cnllbrated devices to enable bhe 
t-emperabure of ,tile wat'er ati bhe pointis atl which 
c'nt:ciosse3 euter and leave t'he equipment. tlo be 
r:e~oI:lJed ; 

(0 t'he opernti.oll of cHeh l.mlllersion c'hllling equIpment' and 
t·he suhseCluBnt' o)JerHtd.on~ in t'he establishment, shall 
be so con<.iucte.d 06 to ensure Chat, poultry c'arcllsses 
shall be re!lur;ed to " temperat1ure not exceeding I, 
degree ~e19ius within the shortest' prRct,Ic'ahle t'ime. 

PART 7 

BU'ICHERIES 

CONIJI'flONS FOR TIlE OPEIlA'IlON 01' llUTCIiERIES 
14, No person shall oper ate a but'c'hery in a controlled area or 

sell or oupply meot or poult~y meab for re-snle ln a 
cuut'rolled aLea, ullli!ss he .,. 

(a) holds t:he approl'riut'e, buuillBSS licenc:e; 

(b) lIIuinba.l.llB his hutGhety in ac,;onJanc'e ,"tit t,he 
provisions of regulation 15; 

ensures t'hRt any person employed to work wit'h or 
handle hesh lIleat or pou It'ry meat' can show, by a 
medical eeL'tHic'ate, thut' t'here is no impediment· t'o 
s\wh employment,. 'Ih" medic'nl certificate shall be 
renewed every y~~Hr,;, 

CONSTRUCTION 01' IJU'ICIlEIllF.S 
15. (1) Evel'y but'chery uhall. be GuhJec·t to t·he provisions of all 

~I",I) 
\, ,< 

~ ... 

r------------.egi9latTl~i-n--fo tc c- go \7l!TTfi~t'lr.,-----c:-OlmtruC't[tm\--o·f-----
buildings,' 

(2) Withoub prejudice to the gellarnllby of the foregoing, evety 
bUbchery shall c'onlply wJ.t'h t·he following c'ondit'ions -

(0) t'he inliernal walls "hall be smooth, durable and 
ilHpermea.bJ." with a lightl coloured, washable coating up 
to a height of at' leasti two met'reB, or storRge heightl 

in chillers and freezers; 

" 
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(b) the floor shall he wat'erproof, easy to c'lean and 
disinfec't', lotp,oof and laid in such a way as t'o 
fac'ilitate the draining of wat'er; t,he watler shall be 
channelled towards drains which shall be so 
c'onstlruc't'ed ,,& to c'arry such wut'er into a soakage pit' 
out'side t·h~ premises.. Every such drain and soakage 
pit' shall he c'losell to the open air and protected 
againstl l:tcce!]s by any anima.! or human and so arranged 
as notl t'.o c'atlse. nuisance; 

(0) tlhe premises shall have adequate vent,ilat'ion, and if 
necessary, guoll extrnct'ion of steam; 

(d) t:here shall he no spac'e between walls snd roof; t,he 
roof shall he. of permanent impermeable material, and 
the inside c"il.ing clean and easily c'lenned; 

(e) any spaces r,ivl.ng acc'ess from out'side whether, for 
light' or vellt'U.]tJlon, shall be prot.ect,ed by insect· 
proof screens and, where appropriate, shall also be 
prot:ected by grills to prevent' bhe ent,ry of vermin; 

(£) all meat' and pOllltry meat. shall be kept on hooks, or 
in containers, made of corrosion resist'ant' mat'eriais 
and shall be protected from insects; 

(g) t,here shall be as' near as possible to work stations a 
suffic'ient' number of fac'ilit:ies for cleaning and 
diainfec·t·ing hands and forc:leaning t'ools with hot, 
wat:,er; 

(h) the premises shall not· be witllin 5 metres of any 
refuse dump, livestock holding or any other premises 
of a nat'ure likely tlO c'ause c'ontlsminatdon of meatl .. 

STORAGE OF MEAT IN BUTCHERIES 
16. (1) Fresh meat' and poultry meat, shall be chilled before 

being sold and kept· uti a ~onst'ant' int:ernal t.emperat·ure -

(a) of not: more Ulan +7 degree celsius for meat· carcasses 
and cUIjS; 

(b) of notl more t'han +4 degree ce laius for po u l_trl'-'Ile atl; 

(c') of not: more than +3 degree celsius for offal. 

(2) Caroasses shall be kept slung up wiDh adequaDe circulaDion 
of air round each piece. 

(3) Frozen meat: and poult-ry meat· shall be kept' atl a const'ant, 
int:ernal t1emperat,ure of -12 degree c·elsius or lower and may 
notl be .t·ored atl higher. t:eUlperat'ures t,hereafter. 

(4) No meat or. poulbry meaD shall be frozen before being plaaed 
On sale if ilj is to be offered for sale as chilled meat or 
pOUltry meat',. 

• 
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(5) 1£ a butchery has no cold storage chamber which complies 
wit'h t.he provisions of slibregulat'ions (1), (2) anll (3) all 
c'arc'asses shall be stored at' a cold store., 

(6) Every butchery Ghull be equipped with effiaient 
refrigeration al'parAtus where the pieces of meat which have 
been ~ut for sale ohnll be kept at an internAl temperature 
notl exc!eeding +7 de!~re(!: celsiUS uefore being placed on sale, 
and not' exc'eedinp, +15 degree celslus when displayed for 
sale .• 

(7) 1\11 cnrC'8IlS~S AWIIII:'J.lIg proceosillg ill a eanllelY shall be 
f1t1ored In R oold store nnll kept. ntl a constant- inbernal 
tempf.!rabure of not 1II()l:e bllllil +1 degree c.::clnius. 

HYGIENE OF STAFF, mEIJISEr, MIL> EQUJ.PWIl'IT IN IlU'fGHEIUES 
.17,. (1) 1\bDolllI;;e (;'}eoI111n"",; In r("ljuired of t,he members of staff, ~)\ 

I'remiSeR ano c'Iul.l'mCnL ill 11 bllt'chery .• 

(2) Hemberg of staff 1.1l !l butchery shall in particular wear 
c'lean working clothes and haadgear and, where necessary, a 
neck shield. 

(3) No anilllal shall ent'l\t or I", brought· int.'o t'he premises of the 
butchery., Rodent.s, insects and ot'her verlllin .hull be 
systemaUically desUroyed. 

(4) Equipment· anu iustl UI1Ient1S useu for working on mefltt and 
poultfcy meatl in tlhe but'chery ahall be kept, eilean and in II 
good Sbabe of repair. 

(5) No person shall smoke in uny work roolll and Ilny sboreroom. 

(6) The premises of a butchery, t'he instruments and working 
equipment' 1n the butchery shall notl be used for purposes 
other tohllll working on fresh meatl or poult'ry meat. 

(7) Neatl or poultlry IIIeat< cutting instrulllents shall be uBell 
solely for c!lltlt'ing lI"lU\:' or poul.try meut. 

(8) Meut!, poult'ry IIIeat,. IIIeat' cont'al.ners and poultry meat' 
1-____________ COll~lll-ine-r-B-slla-1_l-11o-t:'-C-ollie-lcnbo-lii-rect-· -cont7ac-t-wtth-tTire'----­

floor. 

(9) Persons likely t·o c'ontlomin"t:e meatl or poult-ry IIIentl are 
prohibiliecl frolll workIng on it, and hundling it-. 

(10) 1\11 wast,e lIlotter shall he plne'cd in a cont'ainer provided 
witlh a lid und every such conbainer shall be empt,ied and 
wushed daily" 

INSPECTION OF IlUTCHIlRIES AND HII/IT THEREIN 
10. ' The I'rim;'ipal Veterinary Officer shall arrange for regular 

inopeatlions of but'CI",des by the aut·horised officers of the 
velier inary aut·horILy. 
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TRANSPORT OF MEAT AND POULTRY MEAT TO nUTCIIERIES 
19. (1) No person 'shall tnlllsport', or c'ause or permit, Do be 

(2) 

t,ransport'ed, meat' or pou1t'ry meat to a hut'chery, cold store, 
aannery or other placa used for the preparaDion or sale of 
meatl or poult'ry meut' otIlarwise than in accordance with t,he 
proviSions of reguloDion 31. 

Wltere JoUrtley ~imeB are eKpec~ed ~o exceed 15 Ininutes, ~resh 
meatl and poult,ry meat, shall be transportled by a means of 
t'ransportl designed and equipped in suc,h a way thaD t,he 
temperatlures spec'ified in regulatlion 31 are maint'ained 
throughoutl t'ransport,at'loll:. 

(3) Packaged aut' meatl and packaged offal being transported int,o 
or out, of a controll.ed area shall beHr a health mark affixed 
by an authorized oUic~r Ill;, the place of packaging in such a 
way t'hali itl is dest,royed when the packaging is opened" 

rllRT II 

HYGIENE 

DUTY OF OPERATOR, ETCp RELATING TO HYGIENE OF STM'F, PREMISES 
AND EQUIPMENT 
20. (1) The operatior of, and any person working in an approved 

est'ablialunent' shall at, all times ensure that the hygiene of 
at'aff, premises and equipmentl c,ompliea with this Purt". 

(2) Every operat'or shall ensun' -

(a) t,ha!:! t'he perOOll1l employed in t,he establishment wear 

(b) 

( c) 

cllean working clothes and headgear, and where 
necessary, a neck shield; 

thatl every persotl engaged in slaughtering animals or 
working 011 or handling meatl or poult,ry meat, shall wash 
and disinfect, their hands several t,imes during t:he 
working day and each tlime work is resumed; 

tlha!:! every person who has been in cont'act' wit,h sick 
animals or infeot'ed meatl or poultry meat' shall 
immediately aften<arda carefully wash their hands and 

t---------------~ac;;rO::mc;;s;--c~,.c~-,,~=-oo;"'c;;-,,--,,-.:;-~--.. ,'"-,, ,,--,,-, i'-infeot:;'Eliem;' -----

(d) tlhatl no person shall smoke in work rooms and at'ore 
rooms; 

(e) t,hatl no animal shall ent'er t'he e at'ab liahment', eXCleptl 
in tlhe cases of slallght,er houses and poultry plantls, 
animals for slaught'er, and wit,h reference Do t'he 
prec1inc'ti8 of sll.lughtierhouses, animals necessary for 
their operat,ion; 

(f) bhab rodenbs, insec~s and other verlnin shall be 
sysliemabiClally destroyed; 
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(g) t'heli equipment' and instrument's used for working on 
meat: or poult-ry meat; shall he kept! c'lenn And· in a good 
st!atlc or repnir ~ Such equipmentl amI repairs shall be 
c'arefully c'lellned and disinfect'cd several t'ilnes during 
the working dny, at' !:'I,e. end of U,e day' s work and 
before being re-used when they have been .oiled; 

(h) t,hat' meat' C'uttling Inst'rument,g sholl be used solely for 
cut1t·ing meat·; 

(1) that! mcnU, poultry mCllt', meat. containcrs allli poult'ry 
meat' container 9 shull not, comC into direct' cont'act: 
wibh t,he floor; 

(j) tlhatl no sawdur,t" or Hny other similar Bubst'anc·e is 
left', or remaillS Oil the floor of any workroom or any 
fresh mentl st'orage room; 

(It) f:<l,ab persons likely to cont'aminat'e meat· or poult'ry 
meat' ure prohIbIted from working on or handling the 
meat' or poultlry meatl; 

(1) t'i18t' det1ergent,s, dioinfectant's and aimilnr ""bstlance. 
sholl be used in such" way til18t instruments, working 
equIpment' and fresh meat' or poult,ry meat ore notl 
adversely affecued. The use of such subotunccs shall 
be follOl<ed by th<..roughly rinsiug of instrument'o and 
working equipmentl wit,h 1'01:'lIble wat'er,. 

(3) SubJec't' ti~ subregllllltd.on (II), potable w!lt'cr shall be used 
[or all purposes 111 an estahlishment'. 

(4) Every cst'ablishmenli shall have a non-pot'able water supply 
for the purpoae of nteam produc't,ion, fire fighbing and t'he 
cooling of refrlger.[ltion equipment; provided U,at' U,e pipes 
installed for such pur.puse shall noli be used for the 
c'arriage of water for other purpones untl present' 110 danger 
of ~on~aminabion of fresh lnea~ or fresh poulvry meab.~ 

(5) Non-potlable waller pipes sh"l1 be dearly <Iistinguishe<l from 
pipes used for potable water. 

," ,~'" 

", ',,''''',', ','> ',~. ,< '.tl
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t----------(6-)--Any-pe·t:'SOII-CII1111oye(l-bo-WOlok-w·Holl-or-I'1l11d1e-[cloes·ll-'l1e·al~o·f----­

poulury .nent· sllOll he required t'o show, by " medicnl 
certlific1atle t'l1at' there is no sUeih impediment' to such 
employment',. Ti,e medical ccrt:1ficllt'e shall be renewed every 
year~ 

(7) Subregulatlion (2)(h) shall not' apply to transport' equipmentl 
used in t·he roums referred tlo in regulat·ion 11(b)(i). 

REGULAR CHECK 
21,. (1) The operatlor or his t:llpresent'at'ive shall conduct' a regular 

c'hec'k on t:he gener.al hygiene c'ondit'ions of produC't'ion in his 
establishmenti incilu<ling by ntic'robiologiC!al c'ontrols. 

., 
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Such c'ontlrols shall cover utlensUs, fit'tling and mac'binery at' 
all st'ages of product·ioll, and if tleoessary, product's. 

(3) The operabor slwlJ., upon request, from the veterinary 
aIJtlhodt,y, inform the Principal Vet'erinary OffiC'er of tihe 
natlure, frequency and resuJ.t:s of controls conduc'tied, 
together with the Dame of bhe investigating laboratory, if 
necessary;. 

(4) The Prin"ipal VeLerinary Officer may from time to time, 
noti!fy the operaLor. of t·he nat'ure of controls required, 
their frequency as well as the sampling methods and ehe 
met'hous for bac'tlel io logJctHl examinut'ion,1o 

(5) The Pr.inc'ipul Vet'cdnary Officer shall regularly analyze or 
Clause tlO be analyzod t·he result's of t,he C'ont'rols referreu tlO 
in subregulaUons (1), (2), (3) mid (4).. The Principal 
Vetierinary OffiCe< may on t·he basis of such analysis, 
conduciti or calise t:Q be conuuc,teu further micTobiologic'al 
examinatllons atl all stages of productiion or Otl tlhe produC'tis. 

(6) A report shall be made. of the result's of any analysis 
conduc,t,ed and t'he conclusions and reclommendations cont'ained 
in t'be reportl shall be notiified to the operator. The 
operatlor shall conlply with t'he recommendat'ions made for tlhe 
purpose r;f improving hygiene. 

(7) This regulatlion shall noC apply to poultiry plants> 

DUTY OF 
22. 

OPERATOR, ETC~ RELATING TO SLAUGHTER AND CUTTING HYGIENE 
The operatlor of, Hnd any person working in, an approved 
slaughtierhouse shall at, all t'imes enSure t'toat- the sluught,er 
of animals and t-he clIttilng up of such animals complies wit'h 
hygiene requirementls in regulat'ion 23. 

SLAUGHTER AND CUTTING HYGIENE 
23,. (1) Any animala hrought- into tlhe slaught·er premises of an 

approved slaughtedlOu5e for the purpose of 51aught!erlng 
shall be sluughtere,\ immedIately and the bleeding, fillying 
or ehe removing of brisules, dressing and evisceration shall 
be carried out immediat·ely in a way which avoids any 
c'ont'aminatlion of U,e meat', 

(2) Any animals referred to in subregulati()n ___ <JL_'1hiiJIc _1J_e_ 
1--------------'-----------;;eC<f"f,-:ec:c:;';'t~, ic:v'c:e~lc:y:c- and h urna ne 1 y -at: 1m ned \;e f ore b 1 e e ding un 1 e s s 

(3 ) 

permission has bJ>en grant'ed ot'herwise by the offic'ial 
vet,erinarian for t·he purposes of C'omplying with t·he 
requirementla of approved religious slaught'er prac·t·ic·es, if 
any:. 

The bleeding of an animal shall ue c'urried out! in sudl 
t'o ensure tlhat. it' in C'omplet;e and ulood inte.nded for 
consumptlion shall be collected in . Husolut'ely 
c'ontlainera... Suetl blood oha11 be stlirreu only 
instlrumentis which meet! hygiene requirement·a .• 

a way 
human 
c'lean 

witlh 
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(4) Immediate and c'omplet'e flaying is c'ompulsory for all animals 
slaugh~ered, .xcep~ for pigs. 

(5) When noti flayed pigs shall· have their bristles removed 
immediat'ely in debrist,ling agent's provided t,hat, the pigs are 
t'horoughly rinsed afterwards .wit,h ,pot'able water. 

(6) 'Evisc'erat'ion of an animal slaught·ered shall be c'arried out, 
immediat'ely and comp leted not' 1at'er t,han 45 minutes aft'er 
st'unning or in the c'ase of rit'ual slaughter, half an hour 
aft'er bleeding:' 

(7) 

The lungs, heart, liver, kidney, spieen, medias"inum, heud,' 
t'ongue, digestive tlrac't, and any ot,her part' required for 
inspec'tlion may be detloched or left' ot'oacihed to t'he CJarCJass 
by tlheir notlural connec't,ions. 

Where tlhe part,s referred t,o in subregulatlion 6 are detloc'hed, 
sucb partls shall be numbered or ident,ified in some way bo 
enable ohem Ilo be recognized as belonging to a given 
clarc'ass, BuCJh port's shall remain near t,he c'arc'ass unt'il t,he 
inspec,t,ion is c'omp lete" 

(8) The penis may be discarded immediat'ely if it shows no 
pat,hologiclal sympt:on or lesiono 

(9) For all spec'ies of animal slaughtlered the kidneys shall be 
removed from t,heir fat,by covering for t,he purpose of 
inapec't'ion referred t'o in subregulatiion (7),0 

(10) For bovine animals, swine and solipeds, t,he peri-renal 
c'apsule shall also be removed for t,he purpose of inspectlion 
referred tlo in subregulat,ion (7). 

(11) Implementls used in t'he sluught'er or evisc'erat'ion of an 
animal or poult:ry shull notl be leftl in t,he meat,. 

(12) Cleaning of meat! -

(a) by wiping w1t:h a c'lotlh; 

(b) by Wiping Wit'll ot,her mat'erials.1 or _____ _ 

(CJ) by inf1aoion, 

is prohib1tled~ 

(13) Curcasses of soUpeds and bovine animals over 6 mont'hs old 
shall be submiU'ed to t'he vellerinory aut,horiby for 
inspec,oion,. Such c'arC'asses shall be splitl, leng"hwise int,o 

, holf ciarCJasses dOwn t,he spinal column. 

(14) The offic'ial veterinarian may require ony head or any 
CarCJass t'o be split, lengt,hwise, if he thinks fi", for 
inspec!t'ion purposes,' 
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(15) No carcass shall be cut up, and no partl of a slaught'ered 
animal shall be relllov"d lIr Dreated before t,he inspeot'ion hns 
been comp leted. 

(16) Det:ained or sei7.ed meat. stomachs, int'est,illes and inedible 
by-produc~s shall lIe' plncedas soon as possible in special 
facli lit,ie"" 

(17) If t'he blood or: tlhe offal oI several animals is collec't:ed in 
tihe same c'ontlainer uclore tlhe camp let·ion of the post-mortlem 
inspect!ion, the ent'h'e c'ontents shall be condemned if tl,e 
darcass of one of the anilnals concerned has been declared 
unf it, for human consumpt:loILo. 

DUTY OF OPERATOll, 
FOR EXPORT 

ETC .. llELATING TO MEAT INTENDED FOIl CUTTING AND 

24. The operator of, alld allY 
esDablis~nenD shall at all 
for cut,Ung meet's "it,ll 
regulat'lon 25. 

person working in, an approved 
t·.lrnc s ensure that meat· int·ended 
t,he requirement's spec'ified in 

HEAT INTENDED FOR EXPORT 
25,;. (1) Where the export' of any ment· is intended, the cut,ting up of 

such meaD into pleces smaller than half carCasses cut into 
t'hree wholesome cuts, dc-boning or the slicing of the livers 
of animals of the bovine species for the purpose of such 
exporDabion, shall bc carried oub in approved export cutbing 
plantls only, 

(2) The operat·or of an approved export' cut,t,ing plant or his 
llgenti 

(a) shall fncilitate t'he official vetlerinarian in 
supervising the plant and where any handling is 
considered necessary by tlhe offie'ial vet'erinarian, the 
opera~or or his agent shall place the necessary 
facili~ies Db the disposal of such official 
vetierinarian; 

(b) shull, on requcst, inform the official veterinarian 
where t·he meat' brought' to the exporD cut,tinB plant has 
CIfJllle f rom,iO 

(3) Meat, which is notl __ llcl.riv,,-d .. J.rorn, animalsll.l"uglltcr_e.Q.J,-t au 
approved slaughterhouse or meat' which has not, been passed as 
fit, for human c'onsumpt'ion following ant'e-mortem and 
postl-mort'em inspect1ions uuder these regulatlions shall notl be 
placed in an approved exportl out.t'ing plantl' 

(4) Auy fresh meat, intended for cutt'ing shall be broughtl intlo 
t'he appropriat,e roon'" r"ferred to in regulation 9(b) 
progressively as. required.. As soon as it, 1s cut', und where 
apprOl)riate packnged, ~lle mcae 011a11 be t'runsferred to bhe 
room referred Do in regulation 9(a)~ 
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During c'uttlin"" honing, wrapping and packaging of meat' 
tlhe internal tClllpcrature of the mcat, shall be kept' at' 
+7 degree celsius or less. 

(b) Duriilg cutting, the temperature of t'he cutt'ing room 
shall no~ exceed .12 degree celsius. 

(c') During slicing, wrapping and packaging the int,ernal 
t'emperat'ure of 'livers of animals of t'he bovine spec'ies 
shall be kep~ a~ +3 degree celsius or less. 

(6) Not,wit<ilst'anding subtcglllut,ion (5) meat'may be c'ut while warm 
provided t'l18tl -

(i) such meatl s/",ll be t,ransferred direct'ly from t,he 
slaughter prcmlaes t'o the c'utt!ing room; 

(U) t,he slnughter premises and the cut-ting room shuH be 
locntled ill hc SlIme groUp of buildings and 
sufficiient'ly ncur to each other for the meat' to be 
tlransferred in a single operation I 

(iii) c'ut'tling of such mcat is carried out immediately Hft'er 
t'rallsfer., 

(7) As soon as meHt: referred to in subregulation (6) is cut, and 
whero appropriate packaged, such meat shall be transferred 
tlO an appropriat'e chUling room. 

(8) The dutting up of meut shall be carried ou~ in such a way ~o 
avoid soiling of the meatl. Splinters of bone and clots of 
blood shall be removed [rom such meat'. 

(9) Any meatl obtained from c,utt'ing and not' int,ended for human 
c'onsumptlion sball be collected and kepb in the facilit,ies 
referred bo in regulntlion 4(4)(e) as i~ is being cut. 

DUTY 01' OPERATOR, ETC~ RIlLATING TO TilE WRAPPING AND PACKING OF MEAT 
26,. The operat'or of,' and IIny person working in, an approved 

est:ablishmentl shsll at all times ensure that the wrapping 
and packing of fresh meut, and fresh poult'ry meat complies 
wlt,h requirement:s reLarred bo in regulatiion 21. 

~---------------------

WRAPPING AND PACKING OF FRESII MEAT 
27,. (1) The operator· shall ensure t,hlltl packing c'ases, paperboard 

boxes or any other suitable material used for packaging of 
fresh meatl and fresh poultlry meat -

(a) c'omply with all rules lind standards of hygienc; 

(b) do not' alt'er the organoleptic' characterisUcs of the 
meab or poulbry I"eub; 

(c') are not' ciupuble of: tnmsmitting to Ule meat, or poult'ry 
meatl 9ubst'anceB harmful to human heolt·h; 
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(d) are strong enough to eIlsure effective protection of 
tthe meat· ot" poultTy meat during t1ransport'otion and 
band ling" 

(2) Packing cases, p"pethoH,:d boxes or IIny other suitiuble 
mat'erial used for packaging fresh meat' and fresh poultry 
meat, shall not! he used again for packaging of meat! or 
pOllltiry meat unless such c'ases, hoxes or other suit'uble 
mat'erials are l1l~de of con'osion - resistant, materials, which 
are easy 1:-0 c'lean and hllve been previously cleaned and 
disinfect'ed. 

(3) Fresh cui: meat', poultl'Y meat or offal shall he wrapped 
immediat·ely aft'~r c'utting and in accordance with hygiene 
requ!rementISIt. 

(4) Cut, meat! OJ: poult.ry meat and offal (exc'luding cuts of solid 
out'er pig far: and beUy) while being transported shall he 
c'overed with a pr.ot·eclive wrapping unless such meat, poult'ry 
meat or offal is SI1r.pendlJd tJ,roughout' it's transport. 

(5) Any such wrapping referr.ed t·o in subregulation (4) shall be 
t'ransparent' and c'olottrlens ami comply wit," paragraphs (h) 
and (e) of subregulR~ion (1) and shall not be used again for 
wrapping meat' or poultry meat'. 

(6) Sliced livers of the animals of the bovine species shall be 
individually wrapped, 

(7) A package shall (;ontein ollly a complete sliced organ in it'S 
o1'igino 1. forrn. 

(8) Wrapped mea~ or poultry maat shall be packaged. 

(9) Cut·bing, honing, wrapplng and packaging operations may t!ake 
p lace in t'be sallie rOOlll subject' t,o the following condiUons -

(9) the room "hllll be sufficiently large and so arranged 
t'ha~ t'he hygiene of t·lle operat'ion is assured; 

(b) t,he paGkal~i"g and wrapping shall be enclosed in a 
sealed prote(:'t.ive coval' immediately after manufec·ture; 
suc,h c'over shall be prot-ec·ted from damage during 
t'ransporti to the establishment· a~d __ storecl ___ ~l1cd..,e".r~ __ _ 

1 __________________ l:'Y~:-1-emj~c,--1~olirrlit::f(jn8 ---lii- a separate room in the 

est!ab11ahment; 

(e') t'he rooms (at st.oring pac.kaging mat'erial shall be dust, 
free and veollin-,frec and have no air connection with 
rooms containing suhst!anc'es which might cont·aminat'e 
fresh meatl or poult'ry meat'; 

(d) packaging .h"l1 not' be st'ored on t'he floor; 

(e) packaging shall he assembled under hygienic' condit1ions 
before being hrought' into t,he room; 
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(f) packaging shall be hygienically brought into the rOOm 
and uBed without' delay. Such packuging shall not he 
handled by "taH handling fresh meat' or poult'ry meat'; 

(g) immediAt,ely oCt'er packaging t,he meatl or poultry meatl 
shall be p laced In the st'orage rooms provided for t'hatl 
purpose. 

(10) The packaging referred to In this regulation shall contain 
only Clutl meatl or poull..n-y meat! from t!he same animal spec:ies i 

NOTICE TO VETERINARY AUTHORITY 
28·, (1) The operot'or of an Approved est'ahlishment sholl give the 

vet'erinary aut'horit,}, not' less than 24 hours' not'ice of t'he 
day and tlime on and at' which fresh meat, int'ended for exportl 
in Uo he ciut, up ilt, (lr dispHt;clted from, uny export· outrbing 
plant' or admit't'ed loo, or dispatched from any c'old store, 

(2) Following n notlic'" referred to in subregulation (1) t'he 
vetierlnory m.liho1:1ty shall IIrrallge for any fresh meutl 
inlletlded for expoU', tlu be uupel'vise.d -

(a) during clltt'ing up III and diapot'C'll from any e"pol'll 
cutlliIng pre",iaen ln nce'ordance with the provisions of 
regulut'ion 29; 

(b) during udmission to and dispotdl from any export c'old 
sbore in accordance with the provisions of regulation 
30., 

IIEAl.TlI CONTROL OF CUT MEAT AND STORF.D MEAT 
29" (1) Approved exportl C'ul:.'t'lng plants and approved export' cold 

st'ores shall be supervised by an offic'ial vet'erinarian. 
Such officiial vet'erinarian sholl be not'Hied in good t,ime 
before tlhe c'ulot'ing of meatl !.tlt'ended for exportl, 

(2) The oUicliul vet'erllll.lrJ.IIIl mfly he assistled by IImat' inspeet'ors 
in supervising 1111 efJt,uu1ishment' referred t,o in 

sllbrep,uJ.ntlion (1), Such nupervisi!Jll shall include -

(a) supervision of the entlry ami exit' of fresh meatl 
intlended for exportl; 

(b) healtlh inspedJ.on of fresh me,lt, held in t,he 
estiuulishmenLs referred t,o in subregulat'ion (1) and 
intlended for export,; 

(eI) he,alth inspec't'ion of fresh meutl int'cnded for exportl, 
prior t'o c!ut't'ing nnd when it! lenves t!he establishrnentlB 
referred to in subregulation (1); 

(d) drm<ing up and issuing healtlh C'ert'ific'utes; 

(e) supervision of the cleanliness of the premises, 
faelililies and instruments provided for in regulollions 
20 and 2i, Hnd of nt'af f hygiene, inc'luding tlheir 
cllot,hing; 
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(f) all sampling 
example those 
addit:!i ves or 
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nec'essary for laboratlory t·est·s, for 
t'o det,ecltl the presence of harmful germs, 
ot'her unaut,horized chemical subst'ances. 

The result·s of BUGh t'estls shall be recorded ill a 
regist!er; 

(g) any ot'her supervision which t·he official vetedn'arian 
considers necessary for ensuring compliallc'e wit,h t'hese 
Regulatliolls,. 

30., (1) The operator of all approved establishment, shall at' all tlimes 
ensure t'hatl the provJ.s:lons of this regulat,ion is complied 
witth:1o 

(2 ) 

(3 ) 

Fresh meat' or 
immediat'ely aft,er 
c'onst1antl int!ernal 

fresh poulbry meaD shall be dlilled 
the post mortem inspection and kept' at a 
t'emperature -

( a) of not· more than +7 degree 
and cut's; 

(b) of not' more t'han +3 degree 

(c) of not! more t'hilll 1.I.j. deg,:ee 

Any fresh meat or fresh poultry 
shall be t!aken or come, dIrectly 
house, approved poultry plant or 
as tlle case may be, 

celsius for meat' carcasses 

celsius for offal; and 

celsius for poult'ry meat'. 

meat' int'enued f or freezing 
fr'om an approved slaught,er 
an approved c·utt·ing plant', 

(4) The freezing of fresh meat or fresh poultry meat· may be 
performed only in rooms of t·he same establishment, where t,he 
meatl or poultlry meat, has been obt'ained or cut or in an 
approved cold s!:Jore, with appropriat'e equipment<. 

(5) When int'ended for free"ing, cut's smaller t·han carcasses, 
half-c'arc'asses or quar!:'.rs and offals shall be frozen 
wit,houtJ delay after cut'tlng unless mat'uration is required 
for health reasons :In which case, such carcasses, 
half-carcasses or quarters and offals shall be frozen 
immediat'ely after maturat'ioll. 

iribended for 
freezing shall be frozen without undue delay after a period 
of st·abilizat'ion .• 

(7) Any cub meat or poult'ry meat intended for freezing sh,ll be 
frozen withoutl undue delay aftler c'ut'tdng. 

(8) Frozen meat! or poult'ry meat' shall reach an internal 
t'emperat'ure of -12 degree c'elsius or lower and shall not be 
st'ored at' higher t·emperat·ures thereaft.er, 



(9) Any fresh mellt;' 
freezillg process 
year in which it 

or poultry meaU which has undergone a 
shall bellr an indicat'ion of the month alld 

was frozen .• 

(10) No ot'her product, wh:!."".1 lIIay affect' the hygiene of the meat or 
poultry fHeab at: conIAIIll.lnat;,e lli shall be at'oreu in the rooms 
refer.red t·o in r8~ulHt-ion 11 unless the meat or pouitl-Y meat' 
is pac:li:.aged and SlOI"CU sepnrat'ely .• 

(11) The storage Llemperat'Ul~e of bile st·orage rooms referred to in 
n~gul.fltlion 11 shnl.l he recorded .. 

TRANSPORT OF MEAT 
31..(1) No person 

t.ir ansportled, 
t'["anspo[U of 
regulal,lon.;. 

.ha 11 
nny 

such 

t_'~ltllGI)or~t or cause O~ pernlib ~o be 
1lIP.~1t.:· 1 nt'nndcd Eor export unless tille 

merlt· cOlJ1plJes HilAl t-he provisions of t,his 

(2) Fresh lIIenU or [reah poultry meaD shall be transported by a 
meUII8 of tiransporb dcr;1gned llllll equIpped in such a way lIhntl 
t:he t,elllperaUures rd'lrred to in regulat'ion 30 are maint'ained 
t'hroughoutl tlrunsporl'nbiolH 

(3) Such meallS of tlrHlwport' intended for t'nHlsporL'ing meat or 
poultiry meatl nhall c'ornply with tlhe following :_ 

(0) l'he inuide BurfHc·es or any part, whic;h may come iuliO 
c'out:act' \oJit'h l'he lIleatl or poult'ry meat. sball he of 
r;orrosion-reniBtlantl material which c',annat affect· t'he 
organoleptlic' charDct-erlst'ic~9 of tlH~ meat; Qr poulliry 
meatl or rende.r itl harmful tlo human henlt:h; 

(u) nue'll surfaces referred tlO in paragraph (a) sholl he 
smoot!h J easy Lo c·leutl nud dlsinrec.tl; 

(d) be provided wIt'h effldentl devic·er. for protect'ing tlhe 
meab or poultry lIIeat against insecbs and dust and 
shall be wal'~rti"llt:l; 

(ll) for t'ranspol'ting c:arcasse.s~ half .... C'al'casses or quarters 
and unpuckaged c'ub meat:, 5uc'h means of transport shall 

1-________________ -'I"')e~e_'lul,llp-e-d-"'Lth-· -CJJtTJ,lsio-n=r-es-i-st.antl-_-U-t-t'i-ng-s-f-o~'-----­
suspending tlhe meatl at! Bueh a height· so thaL tIte meat, 
c'annoti t'uuch the floor. 

(4) Subregulallion (3)(<1) slloll no~ apply _ 

(a) t'o frozen meat' in hygienic' packaging; and 

(b) t!O meat! t'ransport'ed 
~orro9ion-reBlstlunb 

hygienically 10ndJng, 

by air provided t'hat, suif;lable 
facilibics are provided for 
holding and unloading the meat. 

(5) Any means of tlranspo.rb lnt-ended for t'ranoport'ing meat, or 
poultry meaLI ahall noti he "9cd _ 

., 

• 
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(a) for t'ransport-i.ng live animals; 

(b) for transporting any product' likely to affect: the 
hygiene of or conl'aminal:,e, meat. or poult'ry meat'; 

(c) for transporting st'omuchs unless such stomachs. are 
scalded or c'l(~aHj 

(tI) for t'runporUing- heads and feet· unless such heads and 
feet' are skilllied or sc'aled and depilat'ed. 

(6) Fresh meat! or fresh poultry meat' shall not' be t'ransporl'ed in 
any means of t'ransport· or cont1ainer which is not, clean and 
has nob been disinfccll·ed. 

Carcusses t half-carc'iJ!lses nIHI quarters (exe,luding frozen 
meat! or frozen pot,ltry me.at- packaged in Bcco['uanc'e with 
hygiene requirements) "hall be suspended during t'heir 
tiransport!at!ion, unl e.s S slie h carcasses, half-carcasses and 
quarters are being tranopurtetl by air. 

(8) Other cut,s and offal "hall during t,ransporlat'ion -

(a) be suspended; or 

(b) be plae'ed on supports if they are not packaged or 
contained in corrosion-resist'ant" containers; 

(9) Such supportls, packaging or containers referred to in 
subregulat'ion 8(b) shall comply "'ieh hygiene requirement's. 

(10) The viscera shall, at' all t,imes tluring t'ransport'ation, be 
bransportled in st'rong water proof and grease proof packaging 
which lIIay only be re-used aft,er c'leaning and disinfec'Cion:, 

(11) The of ficial vet'cri"ari,,", who may be assist,ed by meat, 
inspect'ors designaled t'o assistl hinl by t,he veterinary 
aut,hor itly, shall eusure before despot,ch of any meat, or 
poult,ry meatl t'hat t'rall9porti vehiC'les or containers and 
loading condit'ions mnet' the hygiene requirements in t'his 
regulatlion" 

HEALTH INSPECTION AND MARKING 
r------32-;--{1-)--~Iu-I=le~:-s1,rr_,IIn"lcl--s~t_alug!It'eT; --or --c;a:use---or- -permio---tio---oe­

slaught,ered any animal unt·il an ant,e-mortem inspect'ion has 
been "Iarried out, by "nd tio tlhe satiisfac't'ion of, the 
vetierinary aut1horit,y and no reason has been found not· tio 
slaughtier tlhe animaL 

(2) The Princ'ipal Vet:erinary Offic'er shall arrange for every 
animal which is t'o be slaught,ered in an approved 
sluught:erhouse t,o have an ant'e-mort'em health inspect,ion in 
ac1c:ordanc1e wit..h regulflt~iot1 33. 

:-: 
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ANTE-MORTEM HEALTH INSPIlCTION 
J3~ (1) Any animals in~endBd to he slaugb~ered in an 

sl£lught1cl'house shall have utlte'-llIort'em Inspcc'Uion -
approved 

(a) on t,be day of tbeir arrival at' tihe slaughterhouse; or 

(b) before tlhe beginnIng of dally slaugbtering; or 

(d) illllneMat'ely hefore slaught,er. if the animals have been 
in t,be laIr age overnight,. 

(2) Ihe operat'or of t,he slaughterhouse or his agent shall help 
the offic,ial veterinarian wit'h any operatlions required or 
inclidential to the perfonnanc:e of ant'e-mort,em health 
inspect'ions;;; 

(3) Each animal intlendfHl t'o be slaught1ered shall bear an 
identifying mark .,whUng the approved slaughterhouse, tlhe 
veterinary aut'horit:y or Lhe offic'ial veterinarian tlO 
uet·ermine tihe animal's uri.gJ.n • 

. (II) The off lel/ll veteclnarlull tlball perform the Bnte-mortlem 
healt'h iuspcC't:ion ill llccordance witlh acc1ept'eu prnct'ice amI 
under sui~ahle ligllting> 

(5) The ante-mortem health inspect'ion shall determine whet,her 
tlhe anima 1 s -

(a) are suffering frolll a disease whicb is cotnmunic'able t,o 
humans and ollilnnls; 

(b) show symptons of n dIsease which is communicable t,o 
humans and animals; 

(el) are in such " condit,:lon to indic'ate that' a disease 
whiclh is ciolmnunlc1able t·o humans nnd anil11a1s JIIny ocC'ur; 

(tI) ahow oymptlons of any 
is likely to make 
Clons ulllptii un; 

ot,her disease or dinortler whIch 
their meut' unfitl fOl- human 

(e) hnva hnd s(lhni:rlllcen with pharmacological effec'lis 
f-_______________ adrnlnlstter_ed -Uo-L'/rClll-or-huv-e-consumed-llnj'-ot,herc----­

subst'anc'es which llIay c'ause their meat, t'o become 
harmful tlo hUlllllU hcnlLh; 

(f) are t1lred, agl.tat,ed or inJured., 

(6) No animal shall be slaughtered if -

(a) it' shown any of the sigus or .y"'ptons referred to in 
paragraphs (a), (b), (el), (d) ond (e) of sUbregulatiion 
(5) ; 

" 
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(b) itl has not' been (cst:ed for an adequat:e period of t'ime, 
which for t,il:ed or agitat'ed animals, shall notl be less 
than 24 hours, unless t'he offic'ial veterinarian 
declides ot'hen<ise; 

(C') any form of tuherculosis has been detec'ted in it',.' 

PRINCIPAL 
34.' 

VETERINARY OFFICER TO ARRANGE FOR INSPECTIONS 
The Principal Vet·eritlary Officer shall arrange for each 
animal slaughtered in an approved slaughterhouse t'o be 
inspect'cd in accordanef! with the provisions of l-egulat'ioll 
36. 

OPERATOR TO ASSIST OFFICIAl. VEl'EfUNARIAN WITH POST-MORTEM HEALTH 
INSPECTION 
35., The opet·at·or of t'he slaughterhouse or his agent: shall help 

t'he offic'tal veberinarian tlo perform the post-mortem healt'h 
inspectlIon on evercy animal slaughtered at' the 
slaught,erhouse,' 

POST-HORTEM ilEALI'll INSPECTION 
36,; (1) All partls of an animal. 

slaughterhouse, including 
immediat'ely aft'er slaughter 
for human C'onsulIlptiion;. 

s laught,ered ill an approved 
blood, shall be inspectled 

to ensure t,hat' t'he meat is fitl 

(2) The post-mortem heali:h inspection shall Indude -

(a) visual inspection of t'he slaught,ered animal and the 
organs belonging to it; 

(b) l'"lpatlion of t,he org"tls reF.erred to in subregulat'ions 
(3), (4), (5), (6), (7), (8) and (9) /lnd, if the 
offic!ial veterinarian considers itl necessary, tlhe 
uterus; 

incisi.on· of c'ertain organs and lymph nodes and, the 
utlerus if th" ofUd.al . vet'erinarian c'onsider.s ill 
nec1ess'ary; 

(d) investigation of anomalies in consistency, colour, 
smell and, where appropr.iate, taste; 

ratory 
c'o ns i der B 

residues. 

test's, where 
neciessary tiO 

the official 
det!ermine t'he 

-------- -----

veterinarian 
presence of 

(.1) The post-mo.rtem heolth inspect'ion shaU, in respect' of 
bovine animals over () ~"fel..1k5 old, include -

(a) viDual inspection of tih" head and t,hroat'; 

(b) ViSIJal inspec·t'l.on 0 f t,he submaxillary, ret'ropharyngeal 
and parotlid lymph nodes (inn!, retropharyngiales, 
mandiblares and parotlidei) which shall be incised and 
examln~d; 
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(cl) visual inspec't'ion of the ext'ernal massetlers, which 
shall be inclised bwic'e parallel t'o the mandible for 
tlhe purpose of suc'h inspec,tlion; 

(d) visual inspec'tlion of t'he intlernal massetlers (int'ernal 
pt'erygoid musc'les)' which shall be inc'ised along one 
plane, for tlhe purpose of such inspec'tlion; 

(e) viaual inspect'ion of the t,ongue; 

(f>' visual inspec,tion and palpat'ion of the moutlh and 
fauces after t·he tongue has been freed,; The tlonsils 
shall be removed; 

(g) visual' inspectlion of t,he brachea; 

(h) visual examinntiion and palpatlion of U,e lungs and t'he 
oesophagus; t'he bronchial and mediastlinal lymph nodes 
(Inn" bifurc'atliones, epart,eriales and mediasbinales) 
shall be inc'ised and examined. The tlrac,hea and tlhe 
main branches of t'he bronc,hi shall be inclised in t'heir 
postlerior t,hird perpendic'ular t'o their main axes if 
tlhe lungs are inc'luded for human c'onsumpt,ion .• 

(1) visual inspect'ion of tllte pericardium and the heartl,. 
The heartl shall be inc'ised lengt,h wise so as t,o open 
tlhe ventlriCiles and to Clutl tlhrough t,he intervent,ric,ular 
septlumj 

(j) visual inspec'tlion of the diaphragm; 

(k) visual illspec!tlion and palpatlion of tlhe liver and tlhe 
hepatiid and pancreatlici lymph nodes (lnn, portlales)" 
The liver shall be inclised at, t'he gastlric' sur facie and 
atl tlhe base of t,he c'audat1e lobe to examine the bile 
duotls; 

(l) visual inspectlion of the gast!ro-intest,inal tlr act, , tlhe 
mesent'ery, the gastric' and mesent'eric' lymph nodes 
(Inn,. gasbricii, mesenteric'i, c-raniales and caudales), 
palpatlion of the gastric' and mesent/eric lymph nodes, 
and l.nciision of such lymph nodes if c'onsidered 

I---------------ne.cless'ary-by-t'ire-o,f,froi'n-l-vet'erimIrian-, 

(m) visual inspec·t,ion and, if c'onsidered necessary hy the 
offioial vet'erinarian, tlhe palpatdon of tlhe spleen; 

(n) visual inopec,tlion of t'he kidneys and indsion of tlhe 
same and the renal lymph nodes (lnn. renales), if 
donsidered nec'essary by t'he officiial vet,erinarian; 

(0) visual inspec'tlion of tille pleura and tlhe perit/oneum; 

(p) visual. inspect,ion of tihe genit'al organs; 

., 
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(q) visual inspec'tion and, if considered necessary by t'he 
offiCiial veterinarian, palpat'ion Bnd incision of t'he 
udder and it's. lymph nodes Onn,. supramamrnarit). ln 
Clows, each half of t,he udder shall be opened by a 
long, deep inciision as far as t,he lact'iferous sinuses 
(sinus galactlophores) and tlhe lymph nodes' of t,he udder 
shall be alao inoised, exoeptl when t'he udder is 
exc!luded from human c1onsumptiion\" . 

(4) The postl-mortiem health inspect'ion shall, in respeCitl of 
bovine animals under six weeks old, incllude -

(a) 

(b) 

(d) 

(e) 

(f) 

visual inspec·tlion 0 f . tlhe head 
retlropharyngeal lymph nodes Onn, 
shall be indsed and examined; 

and throat" The 
retropharyngiales) 

visual inspec't'ion of t'he moutlh and the fauces and tlhe 
tlongue shall' be palpated. The tlonsils shall be. 
removed; 

visual inspectlion of tlhe lungs, t·he tlrachea and tlhe 
oesopha'gus and palpatlion of the lungs I 

visual inspect'ion of the bronchial and mediast!inal 
lymph nodes (lnn.. bifuroatliones, epart'crialcs and 
mediastlinales which shall be inc'ised for the said 
inspec't'ion; the t'rachea and the main branches of tlhe 
bronchi shall be opened lengthwise in t,he t·hird 
perpendicular tlO t,heir main axes if t'he lungs are 
intlended for human consumpt'ion; 

visual inspectlion of t'he peric·ardium and the heart'• 
The heart shall be inc'lsed lengthwise t'hrough t'he 
intiervenl:.ricular sept,urn t't) open up t,he vent'riclles for 
such inspac·tlion; 

visual inspec·t,ion of the diaphragm; 

(g) vinual inspeot.ion of t'he liver and t,he hepatJic' and' 
pancireatiCi lymph nodes (inn. portales); 

(h) palpatlion and, if clonsidered nec'essary by t·he offidal 
veterinarian, inoision of bhe liver and it's lymph 

I-----------'~---nn'~"'.-f'nr·-hh,,·-nllrrln.'p·-nf ·.'''~Ih· palpatltonr--'-' -.------

(i) visual inspeotlion of the gastlro-intestllnal t·racl:., tlhe 
mesentlery, t'he gastlrio and mesent'erio lymph nodes 
Onn~ gast'rioi, mesentlericli, oraniales and caudales); 

(j) palpatlion of t11e gastlrio and mesenteric' lymph nodes 
and, if considered necessary by the officlial· 
veterinarian, inoision of such lymph nodes for tlha 
purpose of such palpatlion. 
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(k) vl.sunl Inspect'ioll alld, if Gons1dered necessary by the 
offlciiai vcbet'iIlHri.an palpation of Ule spleen; 

(1) vislial illspectJoll o[ tl", kl.tllleys anti, if considered 
nccie.sr.ary by the ufficfal vet'erinarian, inc:ision of 
Lhe kidneys nud the rcnuJ. lymph nodes (inn. renales) 
for t'he purpose of DUC-It :f.nspec1loiol1; 

(111) v:l.sual illspec,cioll o[ t:he pleuru and the perit'oneum; 

(II) viollaJ. J.nspa.~t'ioll Hlld pulpntlioll of the ulIlbilic'al 
region and tha Jollll:s. In case of doubtl, t~e 
umbilJ.cnJ. region shuil be indsed and t'he Joint's shall 
be opened and the sYllovial fluid shull be exumined., 

Tlie P(\31) mort'elll "enIth ill!ll)(,c;t'loll shall, 1n respect of pigs 
(swille), inc'lude .-

(a) vlsuuJ. 1n5[1".;td.01l of Uw head und throat. The 
sIJbllla><illary l)'lIIph lIodes (11m. mand1bulares) shall he 
inc'J,seu and cXHlnined; 

(b) visual inspection 0 [ the mouth, fauces and the tongue. 
The tlollsiis shull removeu; 

(0) visllal inspect,loll of' til!! lung~, the trachea and t,he 
oesophagus; 

(d) plllpatiion of tbe lungs, bronchial and mediast'inal 
lymph nodes (iun;,. blfu['(!at.iones J epactcl'iaies and 
mediastlinal"s). The t'rachea /lnd the main bracbes of 
t,lIe bronC'lIi Blwll he opened lengt'hwise and the lungs 
shall be inc!ised in tlheir post'erior t'hird, 
perpendidular t·o t,heil: Inuin uxes if the lungs are 
included for I'liman c'onsumpt·ion; 

(e) visual inspect tOll of tAlll peric'ardlum and t,he heart'._ 
The he ai' t, sIli'll he Inolned lengthwlse so as to open 
tlhe vcnbric,les ami bo c,ut t!hrQugh the intervenLriC!ular 
septlum for t)y.! purpose of such inspecVion; 

t-_____________ ---''-'f~)'____v''''''i"s"u .. a_''l___''i.''llc'''spect:lt 0 n 0 f t'he d taphl: agm ; 

(g) visual inspcct'J.olI of tlh" liver and the bepat'ic' and 
p'"ndreaUic' lymph nodes (lnn. port-alea); 

(h) palpat!ion of t'h" 11 ver alld it'a lymph nodes; 

(1) vl.sulll inspect,ioll of t,lIe gaGtro-int'est'innl t,rnct', t,he 
rnesenf.:lel"Y, thn gastric' and mesenteric' lymph noues 
(lnn,. gastlr 101, meH,,"Uerlc':l, c'raniales and caudules); 

(J) IHllpat'ion of the galltd<:' and mesent1eric lymph nodes 
and inc'.isioll 0 f: Bue'h lymph noues, if c'onsiuereu 
ncc'easary by Lhe o[fi.e'ial veterinarian; 

. \' 
\~). , 

.! 
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(k) visual inspectiion and palpat1ion of t'he spleen; 

(1) visual inspect'ion of the kidneys and incision of tlhe 
same and t'he renal lymph nodes (1nn., renales) if 
considered necessary by t'he official vet'erinarian; 

(m) visual inspect!ion of the pleura and t,he perit·oneum; 

(n) visual inspec1tiion of t'he genit'al organs; 

. (0) visual inspectlion of the udder and it's lymph nodes 
(lnn. supramammarii), and incision of the supramammary 
lymph nodes in sows for t'he purpose of suc,h 
inspect1ion; 

(p) visual inspect1ion and palpation of t'he umbiliC'al 
region and Joint,s of young animals·. 

The posti-Inort1em health inspection shall, in respeCt' of sheep 
and goatJs, include -

(a) visual inspectiion of t'he head aft'er flaying and, in 
c1ase of doubtl, examinat'ion of tlhe t'hroatl, the moutJh, 
t'he tiongue and the ret'ropharyngeal and parot1id lymph 
nodes; 

(b) visual inspeot'ion of t,he lungs, the t,rachea and bhe 
oesophagus; 

(ci) 

(d) 

palpatlion of 
mediastlinal 
epart'eriales 
tlhese organs 
examined; 

t,he 1 ung sand tlhe 
lymph nodes (1nn. 

and mediastinales); in 
and lymph nodes musb 

bronchial and 
bifurcat'ione s, 

case of doubtl 
be inc'ised and 

visual inspect1ion of t,he pericardium and the heartl; in 
c'ase of doubtl t:he heartl musb be inc'ised and examined; 

(e) visual inspectiion of tihe diaphragm; 

(f) visual inspect'ion of tihe liver and t'he hepat'ic' and 
pancreatiic lymph nodes (lnn .. port'ales); 

r--------------Oft- ~'iTt.-at.lioin of -Ell....-nVer---anu-ffs-rympn 
inclision of the gast·ric' surface of the 
examine tihe bile ductis; 

noues 
liver 

anu 
t'o 

(h) visual inspectiion of the gasbro-int1estinal ,t-ractl, tlhe 
mesentiery and tihe gastlric: and mesent,eric lymph nodes 
(lnn,. gast'ric1i, mesent1eric1i, ciraniales and caudales); 

(1) visual inspec1tlion and palpat'ion of bhe sp leen; 
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(a) tlhe operat1or of tlhe premises has failed within tlhe 
tlime speelified under regulatlion 43(2) to elomply wit'h a 
nobi~e issued under regulabion 43(1); or 

(b) atl t'he t'ime t,hatl proc'eedings are inst'it·uted under 
regulabion 43(3) the Prine,ipa! Vetlerinary Officer so 
requestls; 

the Courtl. may order l'he immediate ellosure of the premises; 

Provided thatJ itl shall be open to the operatio[' tlo show dause 
why such order should not' be lIIade" 

Any premises in respee't' of which an order under 
subregulnbi~n (1) has been made shall only be r~-opened for 
use as a butchery (whet'her operat,ed by t,he same person 01-

otlherwise) wibh t,he wril'tlen eonsentJ of t'he Principal 
Vetlerinary Offie'er., 

COMMENCEMENT 
45

" 
These Regulatlions shall come inl'o for~e on t'he dute of t,heir 
publi~atlion in tlhe Guzet'te .• 

HADE atl Porti Vila tlhis day of 1994~ 


