wuunTlsziulsudeauazdnudsiladnitnaadenvuaanainglsuuasansnveruning

(Audit Checklist for Poultry Slaughterhouses and Cutting Plants in Accordance with EC&GB Regulations)

Name of establishment.

Name of Vet in Charge

Audit date.......ccccoeveuence.

TH numboer....

Name of Supervisor.

Checklist with reference to European Union Regulation (EC) No 178/2002, (EC) 852/2004, (EC) No 853/2004, (EC) 2073/2005, (EC) 543/2008, (EC) 1069/2009, (EU) 1086/2011, (EU) 142/2011, (EU) 2017/1495, Directive 2020/2184, (EC) 1935/2004, (EC) 1099/2009, (EC) 1/1005
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1. °1'J'aﬁ'l‘vmﬂé’ﬂui’muﬁiiummﬂaaﬂffﬂ‘ummmi REQUIREMENT FOR FOOD SAFETY CULTURE
1.1 fusgneunisgsiaemsasdedinisivun uasuwanmdngy  |Food business operators shall establish, maintain and provide evidence of ~ |EC 852/2004 ANNEX II, Chapter Xla D
Yaamsitimussuaulasafovesensiivanyeuy an appropriate food safety culture
2. dunsudnugugi PRIMARY PRODUCTION
2.1 msvudedadfigdnunilsssingnd TRANSPORT OF LIVE ANIMALS TO THE SLAUGHTERHOUSE
211 & UniTAedisuddennanidudnitndefildsunmsduses  [AL incoming live poultry must be sourced from broiler farms certified by *EC 853/2004, Annex I, Section I, 2. D
mwmigﬁuaﬂﬂﬂiuﬂqﬁmf the Department of Livestock Development (DLD)
2.1.2 Fuszneunislsudendeshifudnidnlulsadoniuusiarldiu  |Slaughterhouse operators must not accept animals onto the slaughterhouse [EC 853/2004, Annex Il, Section lll, 1 D
fﬂagafviaﬂ%immi (Food Chain Information - FCI) fiifiatas premises unless they have requested, and been provided with, relevant
NAAIFTUAUN food chain information contained in the records kept at the holding of
provenance
*yanewe Regulation dnamisdiisudnusasdenfasannsnaoufioundy svyfau fionanssusesmnvhiy linanudsitinisssuavedsn dnidesavenn quami wasdatannindns
3. dlassaieuasiediuieanuazadn ESTABLISHMENT - DESIGN OF FACILITIES AND EQUIPMENT
3.1 N1599NKUU HAZNNTINRIEAILUTZNUNITHIY DESIGN AND LAYOUT OF FOOD ESTABLISHMENT
9INNT
wuUwUau nsenuwuulseany 1asaasng mﬁm&zﬁmwmax Layout, design, construction, siting and size of food premises are to:
yunvesanuiviedsugnaing azdes
3.1.1 a) au13aUn3esnw T et e a) permit adequate maintenance, cleaning and/or disinfection, avoid or [EC 852/2004, ANNEX II, Chapter |, 2. D

v 1o qva & ad da
agmaslvilminnsuuilounieennia uasiiiuiiiesme

dmfumsufifnuetsgnadnemylunniuneunsudn

minimise air-borne contamination, and provide adequate working space to

allow for the hysgienic performance of all operations;
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3.12

b) anunsadesiunisazauvesdsanusn, nsduaiuingi

Wuily, meswllsnsseimesduadluens uasnsned

T ooa & PN
VNNYAUTNNIBLTDITUUNUND

b) be such as to protect against the accumulation of dirt, contact with
toxic materials, the shedding of particles into food and the formation of

condensation or undesirable mould on surfaces;

EC 852/2004, ANNEX II, Chapter I, 2.b

3.1.3 o L'Sam’amiﬁﬁﬂﬁmuwﬁﬂqmﬁﬂwmzﬁ'ﬁém%mms i ©) permit good food hygiene practices, including protection against EC 852/2004, ANNEX I, Chapter |, 2.c D
nstestumsuuidou contamination.
3.1.4 (@) ﬁiﬁ’?muﬁmﬁLﬁmwaﬁumiﬂﬁﬂawu (@) have a sufficient number of rooms, appropriate to the operations  |EC 853/2004 Annex Ill Section I, D
being carried out; Chapter I, 2.a (for SH)
3.1.5 (b) ﬁadﬁﬁadLLUﬂ’iwiNmﬁNLﬂ%aﬂuuazﬂﬁﬁ@um (b) have a separate room for evisceration and further dressing, EC 853/2004 Annex Il Section I, D
swﬁaﬁaw@asamn including the addition of seasonings to whole poultry carcasses Chapter Il, 2.b (for SH)
3.1.6 (© Feuhuleiinsuenfiufivienaissrinenisudn (c) ensure separation in space or time of the following operations: EC 853/2004 Annex Il Section I, D
framalufl - stunning and bleeding; Chapter II, 2.c (for SH)
- m3denuaznisiedensen - plucking or skinning, and any scalding;
— MNOUVUNIDADNNI UAaYAITAIN - dispatching meat;
- m3daile
3.1.7 (d) Mfinaasngg azssslesiuntsduiasswinadlonui (d) have installations that prevent contact between the meat and the  |EC 853/2004 Annex Ill Section I, D

Nl wazAIRnAIEUY

floors, walls and fixtures;

Chapter II, 2.d (for SH)

3.18

(&) lavimsFenvazaiunudesdunuusiiiuldrami
waznanideslilifnnsuuileusyrinanssviunsdeniinneiu

) o ¢ a a v Y oA
mnmmnmmuﬂaumawa?ﬂumm'ﬁmmnu MBIUNTTYN

(e) have slaughter lines (where operated) that are designed to allow a
constant progress of the slaughter process and to avoid cross-contamination

between the different parts of the slaughter line. Where more than one

EC 853/2004 Annex lIl Section I,
Chapter II, 2.e (for SH)

gunIalLasAsesdnsfafnnsludnvasiansadifuiierin

AnuazangUnsaluazusnnlaeseuldetaisse

(d) be installed in such a manner as to allow adequate cleaning of the

equipment and the surrounding area.

EC 852/2004 ANNEX II, Chapter V, 1.d

3.1.10 Q’Nﬁmmm’i@fadﬁuﬁi?mﬂﬂﬁa%ﬂwmmmiﬁﬁﬂﬁﬁmm Food business operators must ensure that cutting plants handling meat EC 853/2004 Annex Il Section I, D
Lﬁaﬁmiﬂﬂlﬁﬁ"umsaammmmzriaa%mﬁawﬁﬂL?%anmiﬂuﬁ]au from poultry are constructed so as to avoid contamination of meat, in Chapter Ill, 1.a (for fresh meat),
Tuilodns Ty particular by: EC 853/2004 Annex Il Section V
(M) Bolnsruaunisuandiiiulegwdaileslufimnaien (i) allowing constant progress of the operations; Chapter I, 1 (for meat preparation)
(if) mm’iml,“u'dLLUﬂmamﬁmmﬂluLWiazmﬂﬁmam (batch) aan (i) ensuring separation between the different production batches;
Nniuegtaa
3.1.11 Foseniiufiuazdssrunemnuasmnlunisvauayenadns There must be a separate place with appropriate facilities for the cleaning, |EC 853/2004 Annex Il Section I,

wareieves gunsalnvuds WU nsv/luna, savud

washing and disinfection of transport equipment such as crates

Chapter II, 6
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3.2 Tassadunmeluaians INTERNAL STRUCTURES
321 U an e axe1n ﬁuﬁaﬁé’ﬂvmﬂﬂ@ﬂ%’uﬁ?/mm%u i Floor surfaces are to be easy to clean and disinfect. This will require the EC 852/2004 ANNEX II, Chapter II, 1.a D D
Snwnigiiannsadevhanuarenuavanidielaine liavauds use of impervious, non-absorbent, washable and non-toxic materials. Where
anUsn lidufie wardimsseueih iy appropriate, floors are to allow adequate surface drainage;
322 wifs anwd axenn TuRnTdn vy EeU lﬂ@m%uﬁﬂ/mm%u Walls surfaces are to be easy to clean and disinfect. This will require the EC 852/2004 ANNEX II, Chapter II, 1.b D D
umfignuneiannsodeiauareauazanaeldine Tl use of impervious, non-absorbent, washable and non-toxic materials and
avaudsanusn Sehenuaverakazvendeldine lddufiv require a smooth surface

3.2.3 meuuaﬂﬂida%’wﬁaﬁ‘jmﬁaﬂ%m ﬁadgﬂaammum&,ﬁaﬂadﬁu Ceilings and overhead fixtures are to be prevent the accumulation of dirt  [EC 852/2004 ANNEX Il, Chapter I, 1.c D D
lm‘lﬁﬁwﬁaxammmwaﬂﬂsﬂ/s‘gu et Wos1 and to reduce condensation, the growth of undesirable mould and the

shedding of particles

3.2.4 femiining dosdidnvasiiasatosiunsazaudeanysn 983 |Windows and other openings are to be constructed to prevent the EC 852/2004 ANNEX I, Chapter II, 1.d D D
Waislusestaluuenemsiissuuileafuuuadi accumulation of dirt. Those which can be opened to the outside
Uisﬁm%mwﬁmuﬁav‘l’wmmazamlﬁdwa ﬁmﬁ‘daﬂlﬂﬂﬁmﬁ) environment are, where necessary, to be fitted with insect-proof screens
dwasemsiiamsuuitieulufiuingn which can be easily removed for cleaning. Where open windows would

result in contamination, windows are to remain closed and fixed during

production;
3.2.5 sy fiuRhilanwaeSeu lﬂ@ﬂéﬁuﬁﬁ/mm%u faviAny Doors are to be easy to clean and to disinfect. This will require the use of ~ |EC 852/2004 ANNEX II, Chapter Il, 1.e D D
aronnuarateolide smooth and non-absorbent surfaces
3.3 gunsal EQUIPMENT
3.3.1 ﬁuﬁ’mmqﬂﬂiﬁﬁsiwﬁﬁmﬁamms wazlddudaevns st Surfaces (including surfaces of equipment) in areas where foods are handled |EC 852/2004 ANNEX II, Chapter II, 1.f D D
Iﬂidﬁ%’ﬁﬁgu‘ﬂuﬁuﬁmammmi ﬁaﬂﬁ?mﬂiﬁﬂﬁmmxam a and in particular those in contact with food are to be easy to clean and, and

ANwaLSIU 1UABNITAYNANLEALDINLALELTD NUNISHA where necessary, to disinfect. This will require the use of smooth, washable |EC 852/2004 ANNEX II, Chapter V, 1.b
nseu liluity Weanmudedlunsuuideuliivielesiign  |corrosion-resistant and non-toxic materials,
(b) be so constructed, be of such materials and be kept in such good order,

repair and condition as to minimise any risk of contamination;

3.3.2 &nneauazanlunsiianuazenn duie uazdauiu Facilities for cleaning, disinfecting and storage of equipment will be EC 852/2004 ANNEX I, Chapter II, 2 D D
gunsalfedidnuaesiiveronsishmivazonuwasusens  [corrosion-resistant, easy to clean and with hot and cold water.

fnsou
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333

MYULUTIIVEON MUY/ aevnudmiutudiemsdesdaiunis

penuuuLiieliaansavanuavoauazsiLteldedaiiasne

Conveyances and/or containers used for transporting foodstuffs are to be

designed and constructed to permit adequate cleaning and/or disinfection.

EC 852/2004 ANNEX II, Chapter IV, 1

3.3.4

nssvielunaiilidmivruddnidewihnnTagilignianseu

ferenIvANazenLavaiLie

Crates for delivering animals to the slaughterhouse and modules,
where used, must be made of non-corrodible material and be easy to

clean and disinfect.

EC 853/2004 Annex lll, Section II,
Chapter 1,3

3.4 H997U2ANNGELAIN FACILITIES
gudnuazdIuyAnauazasgY PERSONAL HYGIENE AND TOILETS
341 ffunuiesinfidisme dsvuussneiniiussanEam uay An adequate number of flush lavatories are to be available and connected [EC 852/2004, ANNEX Il, Chapter |, 3 D
ﬁad‘ﬁﬁiﬁiLﬂ@zjﬁuﬁmﬁmmmﬂﬂamﬂ to an effective drainage system. Lavatories are not to open directly into
rooms in which food is handled.
342 §nnusredreiiefiiioane Iﬂaﬂlﬁﬁﬁﬁéju FesnsANNaAzAIN Adequate number of washbasins, with hot and cold running water, materials |EC 852/2004, ANNEX I, Chapter I, 4 D
dusuianuazoinionayyinlrdiowis Lagliuenseningens  |for cleaning hands and for hysienic drying. Where necessary, the facilities for
aeflouazarsdmsudneingfivenms washing food are to be separate from the hand-washing facility.
343 fnshaneseniilideddfeduiadmsunineniviauiu  [The equipment for washing hands used by the staff engaged in handling EC 853/2004 ANNEX Ill, Section I, D
ednd welfudleierliinmsvudeudnludaiiodns exposed meat must have taps designed to prevent the spread of Chapter II, 4 (for SH),
contamination. (SH) EC 853/2004 ANNEX IlI, Section I,
Have equipment for washing hands used by staff handling exposed meat Chapter Ill, 1.d (for cutting plant),
and products with taps designed to prevent the spread of contamination EC 853/2004 Annex Il Section V
(Cutting plant, Meat prep) Chapter |, 4. (for Meat preparation)
3.4.4 ﬁ?aa“wmammazmaﬂé’wﬁuLﬂﬁauL??aﬁw/ﬁmﬁJamﬁwm Adequate changing facilities for personnel are to be provided EC 852/2004 ANNEX I, Chapter I, 9 D
ninuegITiEINe
FTUUNYULIBURINA VENTILATION
3.4.5 fSTUUNTITUIEDINFWNTEL, mmﬂlﬂwaéaumnﬁjqamiﬂ Suitable and sufficient natural or artificial ventilation. Avoid mechanical EC 852/2004, ANNEX II, Chapter I, 5 D

TUllsazonn urazdIuTRITEUUSYUNERINARBIANINTLNTS

wevinlazenvisadeulade (W ldnsesenie)

airflow from a contaminated area to a clean area. Ventilation systems are to
be so constructed as to enable filters and other parts requiring cleaning or

replacement to be readily accessible.
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3.4.6 ?aéwmammaxmaﬂﬁwmmmﬁma%ﬁaqﬁiwm:mammm Sanitary conveniences are to have adequate natural or mechanical EC 852/2004, ANNEX II, Chapter |, 6 D
oo ventilation
syuulvidesaing LIGHTING

3.4.7

Tluasarinauuuss I AVELAUUUTIaE T g1 o ae
ANULTLLLES

- yanTadnineusuazndssi = 800 lux

- Udhasdiinmsnseasuvideldgunsnififanuides > 540 lux
“luifufings > 220 lux

- USmdu = 110 lux

Adequate natural or artificial lighting

Light density

- > 800 lux at ante-mortem and post-mortem inspection area
- > 540 lux at inspection area

- > 220 lux at processing area

- > 110 lux at others area

EC 852/2004, ANNEX II, Chapter I, 7
DLD (Light density)

seuuinly

WATER

3.4.8

T
5

szuuyiodiduii Non-potable water dasuansyuuviefiuiii

1ail9 portable water sgnsdmiau

Non-potable water is not to connect with, or allow reflux into, potable

water systems

EC 852/2004 ANNEX II, Chapter VII

sTuUsTUIEULde

DRAINAGE

3.4.9

% o a % oo o A ]
suszneihiiissne dndeldlvadeuannesyiunianusnnin

¥
& A

Uspe/Nufinazernnii wavtostumsuuileuannisiva

> S vy oA s a
fouvosvaadelneteiusyansnwm

Adequate drainage system; no risk of cross contamination from water flow

EC 852/2004 ANNEX II, Chapter |, 8

°o_ v o o Ay ' a
Asndnvesvadeuazdibimunsaudenisuslaa

WASTE AND INEDIBLE MATERIAL DISPOSAL

3.4.10 s”laqﬁamuﬁimﬁmmuufziLéu?ﬁammiaﬁaﬂiﬁﬁm{mﬂaﬁmiﬁgn There must be lockable facilities for the refrigerated storage of detained EC 853/2004 ANNEX IIl, Section I, D
An/ondn meat Chapter Il, 5

3.4.11 dealfuendvdunadedn iflimnzdmdunisuilan There must be separate lockable facilities for the storage of meat declared |EC 853/2004 ANNEX Ill, Section I, D
(condemned) LLazﬁa&ﬁquLﬁlﬁaﬂ unfit for human consumption. Chapter II, 5

3.4.12 mvusiitalddmduimeadoainemsiildawnsausinald Food waste, non-edible by-products and other refuse are to be deposited  [FC 852/2004 ANNEX I, Chapter VI, 2 D
faamnzal waziteren ANz aLaaiYe in closable containers. These containers are to be of an appropriate

construction, be easy to clean and, where necessary, to disinfect.
3.4.13 fedifuiidafivuaridnveadonnems nanassldillle Adequate provision is to be made for the storage and disposal of food EC 852/2004 ANNEX I, Chapter VI, 3 D

2115 wazawzduefisewe dn1sesnuuutazianisiudnuaei

aunsasnwANEz e IRLarUanINLNALLAT AR TNE

waste, non-edible by-products and other refuse. Refuse stores are to be
designed and managed in such a way as to enable them to be kept clean

and, where necessary, free of animals and pests.
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A159AN15E15LAN/E150UASTY

HAZARDOUS/INEDIBLE SUBSTANCES

a v & A v oo w w & o - a
UNMVULIANUNUABANYEIMTUIRNUANTOUR T WAL/ MDA

3.4.14 Hazardous and/or inedible substances, including animal feed, are to be EC 852/2004 ANNEX II, Chapter IX, 8 D
AuldlAnendramnuazfealdsunsinaainegafivane adequately labelled and stored in separate and secure containers.
3.4.15 asnivhanuazeinuasidessdosiiuiiuusnaniiui Cleaning and disinfectant agents stored separated from food processing EC 852/2004, ANNEX II, Chapter I, 10 D
NARBIMIS areas.
& oo
NUNIALNY STORAGE
3.4.16 fvesdafiufineauuasivualvgfiomed wiunisdaiu  [Food businesses manufacturing, handling and wrapping processed EC 852/2004 ANNEX I, Chapter IX,5 D
“mqa‘uLLEJﬂmﬂfmqauﬁchuﬂizmumnﬁa wazfosifufidaiiu [foodstuffs are to have suitable rooms, large enough for the separate storage
wuuutuiuenanniuegafisaese of raw materials from processed material and sufficient separate refrigerated
storage.
3.4.17 ﬁﬁaﬁmLﬁumii}ﬁm%ﬁhjﬁalﬁLﬁﬂﬂﬁiJuﬁJau Wrapping materials are to be stored in such a manner that they are not EC 852/2004 ANNEX I, Chapter X D
exposed to a risk of contamination
N1SAIUANGUNYI TEMPERATURE
3.4.18 ﬁ?iaé’msmmawafﬂ,umimuamqmmqﬁiﬁmmzaﬂuﬁuﬁ d) provide suitable temperature-controlled handling and storage EC 852/2004, ANNEX II, Chapter I, 2.d D
YR ﬁuﬁﬁ@Lﬁumamﬁmﬁﬂﬁaiﬂuqquﬁﬁ‘muwau wazdl  [conditions of sufficient capacity for maintaining foodstuffs at appropriate
mseenuuLLieliEInsaRna LAy “uﬁﬂ@mmqﬁlﬁ temperatures and designed to allow those temperatures to be monitored
and, where necessary, recorded.
3.4.19 m‘z)uzLLaz/‘vﬁamuwwuzm‘ﬂumwuﬁdmﬂmﬁadmmm Conveyances and/or containers used for transporting food EC 852/2004, Annex Il, Chapter IV, 7 D
%ﬂmmmﬂﬁﬁqmm“ﬁmmxau HAYENNITONTIIAAAY stuffs are to be capable of maintaining foodstuffs at appropriate
qmwﬂuﬁmaﬁﬁﬂﬁ temperatures and allow those temperatures to be monitored.
° &
N1INIAIUELDIALASALYD CLEANING AND DISINFECTANT
3.4.20 §iAseusuazmndmiunsawheLaren de wasdl Adequate facilities, where necessary, for cleaning, disinfecting and storage of |EC 852/2004 ANNEX I, Chapter II, 2 D

o

A Ao o oo & s =
Wuwﬁ’]MiUﬂﬂLﬂUQUﬂim@EINL‘WENWE]

equipment.
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AL
X
U ETC.
3.4.21 feslfendeiuiidmsumsiudniuavasiadniieusi They must have a room or covered space for the reception of the animals |EC 853/2004 Annex Ill Section I,
and for their inspection before slaughter. Chapter II, 1
4. dunsEnausy TRAINING
4.1 EVIUiﬂﬁmuﬁwummiﬁmgﬂmuquLLaz?]ﬂanuﬁaaegfuamﬁa 1. Food handlers are supervised and instructed and/or trained in food EC 852/2004 Annex |, Chapter XII, 1
mmiﬁlﬂENWEJﬁwﬁ"‘uﬂﬁﬂf]ﬁ'a&miuwﬁﬁﬁ'mawu hygiene matters commensurate with their work activity;
4.2 iw:’ﬁﬁﬂﬁawuﬁwummiﬁwﬁwﬁhmiﬁwmLLaziYﬂmswu HACCP |2. Food handlers responsible for the development and maintenance of EC 852/2004 Annex Il, Chapter XII, 2
Tunuiiiendesiidedlifuniseusuegafisanesundn HACCP |HACCP or for the operation of relevant guides have received adequate
training in the application of the HACCP principles;
4.3 ﬂﬁﬁﬁmm%’aﬁmuﬂauﬂ Yaanguunglulszina fAeateatu 3. Compliance with any requirements of national law conceming training EC 852/2004 Section Il, Chapter XII, 3
T,UiLmsmmiamua"m%wﬂﬂaﬁﬂx‘hmu‘luéauﬁwﬁmmmi programmes for persons working in certain food sectors
5. ﬁﬂun'\iﬁ’l?ﬂ%ﬂlﬁ’]LLaSﬂqiﬁ’]ﬂﬂquﬁS‘a'}ﬂ ESTABLISHMENT MAINTENANCE, CLEANING AND DISINFECTION
5.1 amwuﬁNﬁma7vni@?aq93u,a”l,ﬁa:mmLazagﬂuﬁmWﬁﬁag‘l,ama Food premises are to be kept clean and maintained in good repair and EC 852/2004, ANNEX II, Chapter I, 1
condition
52 9 ﬁaniéﬁmwsﬂwzﬁnwﬂﬁagﬂuamwﬁ Lavasan Floor surfaces are to be maintained in a sound condition EC 852/2004 ANNEX I, Chapter Il, 1.a
53 wWilg ﬁaﬂﬁ”%'umiﬂﬁﬁﬂwﬂﬁagﬂluamwa LaTEIn Walls surfaces are to be maintained in a sound condition EC 852/2004 ANNEX II, Chapter II, 1.b
5.4 meuLLaﬂﬂidﬁ%ﬁﬂﬁagLMﬁaﬂ%wz ﬁaﬂé’%'umiﬁwgﬁnwﬂﬁagi Ceilings and overhead fixtures are to be prevent the accumulation of dirt ~ [EC 852/2004 ANNEX Il, Chapter I, 1.c
luannd uazazenn lulduanysn Walonavay and to reduce condensation, the growth of undesirable mould and the
shedding of particles
5.5  feainng desldsunmathssshwilviegluanind wavavetn T |Windows and other openings are to be constructed to prevent the EC 852/2004 ANNEX I, Chapter II, 1.d
avauAsanysn accumulation of dirt.
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56  Uszg sedlasunisingesnunliedluaning uazazenn Doors are to be easy to clean and to disinfect. This will require the use of ~ [EC 852/2004 ANNEX II, Chapter Il, 1.e D
smooth and non-absorbent surfaces

5.7 qﬂﬂ'ﬁiﬁmﬂﬂﬁﬁuﬁamm’i wazlidudaemns saddlassadneuay |Surfaces (including surfaces of equipment) in areas where foods are handled [EC 852/2004 ANNEX I, Chapter II, 1.f D
wieadnstugluiuiindneims Iifumsingesnwiliegluanm [and in particular those in contact with food are to be maintained in a sound EC 852/2004 ANNEX Il, Chapter V, 1.b
7 Lavazan condition and be easy to clean and, where necessary, to disinfect.

58 AwwiuAnuaEEmnlumsYAYaTen dude wardafiu Facilities for cleaning, disinfecting and storage of equipment. These facilities [EC 852/2004 ANNEX I, Chapter Il, 2 D
qﬂﬂiaﬁé’aﬁl@”’%’umiﬁﬁﬁﬂwﬂﬁag‘luamwa LaTEeIn will be corrosion-resistant, easy to clean and with hot and cold water.

59  AYuzUTIIToN MU/ /aemudmiutudemssetlaiunis  |Conveyances and/or containers used for transporting foodstuffs are to be  [EC 852/2004 ANNEX I, Chapter IV, 1 D
ﬁﬁﬂ%’ﬂwﬂﬁag‘luﬂmwa LazeazoIn designed and constructed to permit adequate cleaning and/or disinfection.

510 fuidnfutasidaveandoaine s nanaesldildliems  |the storage and disposal of food waste, non-edible by-products and other  [EC 852/2004 ANNEX II, Chapter VI, 3 D
LLa:‘UUzSuﬂ@faﬂﬁ%‘um5ﬂ1§d§ﬂwﬁiﬁag1uaﬂﬁwa LazazeIn refuse are to be kept clean and, where necessary, free of animals and pests.
LLazUaa@ﬁ]']ﬂLLNaﬂLLa¥5ﬁ5W7W3

511 nusiialddmduimeaduanemsiildawnsausinald Food waste, non-edible by-products and other refuse are to be deposited ~ [FC 852/2004 ANNEX I, Chapter VI, 2 D
ﬁmaiﬂuamwﬁ in closable containers. These containers are to kept in sound condition,

5.12 Iunizﬁﬁ‘mﬂﬁm’ﬁﬂﬂﬂuﬂismumiamqmmgﬁuw immersion When carcases are subjected to an immersion chilling process, account EC 853/2004 Annex Il Section I, D
chill Lﬂ%aqﬁaLLaquﬂinﬁmﬁﬂ“ﬁwugLﬁa%ﬁaﬁlﬁ%ﬂmimaLwﬁqﬁ must be taken of the following. Chapter IV, 9.b
agnnglusanyianun ANUAzeN uaveiigennaTe wagsewi1 [(b) Equipment must be entirely emptied, cleaned and disinfected
atatosTuasninds whenever this is necessary and at least once a day.

5.13 ajdﬂ’izﬁl,l,azLﬂ%adﬁ“fﬂ’iﬁﬁmﬁammiﬁadiﬁ%ﬂmiﬁﬁmmaxmw (a) be effectively cleaned and, where necessary, disinfected. Cleaning and  |EC 852/2004 ANNEX II, Chapter V, 1.a D
wazeiteegiisyansam luanudiuengzay disinfection are to take place at a frequency sufficient to avoid any risk of

contamination;
5.14 ﬂsw%aimqaﬁaQUnscﬁﬁiﬁﬁwﬁumudaﬁmimﬁﬂﬁamm%a/n’au Crates for delivering animals to the slaughterhouse and modules, EC 853/2004 Annex lll, Section I, D

¥
& o a

ihnaulUldlmidesgnindliazannuasainveriui

Immediately after emptying and, if necessary, before re-use, all
equipment used for collecting and delivering live animals must be

cleaned, washed and disinfected.

Chapter 1,3
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5.15 nledilefildfeshiieeiteustitios 82°C wieTasuillina Equipment must be disinfected with hot water with temperature at least EC 853/2004 ANNEX I, Section I, Chapter D
Wiguwin 82°C, or an alternative system having an equivalent effect ll, 3 (for SH)
EC 853/2004 ANNEX Ill, Section Il, Chapter
I, 1.e (for Cutting plant)
EC 853/2004 Annex Il Section V Chapter |,
5. (for Meat preparation)
6. AUNITAIVANUNAIATAR TN PEST CONTROL
6.1 TﬁmuwSmmmsoﬁ”aqﬁmsmu@uﬂmﬁmmamasﬁwiwmﬁ Adequate procedures are to be in place to control pests. Adequate EC 852/2004 ANNEX II, Chapter IX,4 D
Lﬁmwaiﬂﬁvﬁﬁéﬁuﬁﬁﬁmiwﬁ'w uan visodaLiuDns procedures are also to be in place to prevent domestic animals from having [EC 852/2004, ANNEX II, Chapter |, 2.c
access to places where food is prepared, handled or stored
1. é’ﬂuqmamifﬂdquqﬂﬂa PERSONAL HYGIENE
7.1 winnusdnemnsiesinwgueuntivdiuyana fin1susu Every person working in a food-handling area is to maintain a high degree of [EC 852/2004 ANNEX II, Chapter VI D
qmamﬁaﬂ‘awﬁwﬁuﬁwﬁmﬁmLﬂ?amsiamaﬁﬂ:m@ IRZEU 83 personal cleanliness and is to wear suitable, clean and protective clothing.
ﬁﬂm%ﬁaﬂﬂé’ﬁ"ﬁaummiﬁﬁﬁéﬁuﬁmSmmﬂm’i No person suffering from, or being a carrier of a disease likely to be
transmitted through food or afflictedis to be permitted to handle food or
enter any food-handling area
8. ﬁ’mmimugunssmummam CONTROL OF OPERATION
8.1 Iu‘vlﬂﬁyumaummmwam msudssu LATNITVUAT DIMTHB At all stages of production, processing and distribution, food is to be EC 852/2004 ANNEX I, Chapter IX,3 D
Iggunstesiuannisuuidevla q Afuwsltiuaeriiliensld |protected against any contamination likely to render the food unfit for
mmxamﬁwmi"umw%lnmmqué human consumption, injurious to health or contaminated in such a way that
it would be unreasonable to expect it to be consumed in that state.
8.2 m3den msendensen Msaenyiawieonsaeuvy N5aN Stunning, bleeding, skinning or plucking, evisceration and other dressing EC 853/2004 Annex lll Section I, D
Lﬂ%‘laﬂmmzﬂizmumﬁuﬂ Fosmiulufeanuliladuite must be carried out without undue delay in such a way that contamination [Chapter IV, 5
windesnsuudousiowe Tnsiamzegids Fesiiiemsdostiu [of the meat is avoided. In particular, measures must be taken to prevent
ﬂﬁﬂutﬁau%ﬁdﬁaqﬁluﬁﬂlﬁiwiwm’ié’adLﬂéaﬂu the spoillage of digestive tract contents during evisceration.
8.3 %IQGULLazd'guwauﬁmgﬂLﬁuluann:ﬁmmzamazhiLﬁmmi Raw materials and all ingredients stored in a food business are to be kept in |EC 852/2004 ANNEX II, Chapter IX,2 D
Yuideu appropriate conditions designed to prevent harmful deterioration and
protect them from contamination
8.4 Mvusway/vIanvuglugnunvugdviurudsamsaalaly Receptacles in vehicles and/or containers are not to be used for EC 852/2004, Annex Il, Chapter IV, 2 D

tivuaadsduildlyonmns wmnenadsalimiansuuieu

transporting anything other than foodstuffs where this may result in

contamination.
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8.5 mmiﬁagﬂumﬂluzLLa:/Vi%‘amuwwumzﬁmgmﬁmwﬂrﬂUﬁmi Foodstuffs in conveyances and/or containers are to be so placed and EC 852/2004, Annex Il, Chapter IV, 6 D
1’]aqﬁumiﬂuﬂaﬂﬁmﬁai@aﬁqm protected as to minimise the risk of contamination.

8.6 N1373293 Ante Mortem uag Post Mortem ANTE MORTEM AND POST MORTEM INSPECTION

8.6.1 BEVTNTuiuiidaiﬁﬁmfﬁadﬂﬁﬂamﬂuLﬁ?mﬁﬁﬁé’mmmFjﬂi:ﬁﬁ Slaughterhouse operators must follow the instructions of the competent EC 853/2004 Annex lll Section I, D
Tsaudielfiiulaiinismsadaineusi (Ante-mortem) g authority to ensure that ante-mortem inspection is carried out under Chapter IV, 2
meldanneivnzay suitable conditions.

8.6.2 w:v‘mwuluimhﬁmié"lawﬁﬁamuLﬁmﬁwﬁﬁmuwwéﬂszﬁw Slaughterhouse operators must follow the instructions of the competent  |EC 853/2004 Annex Ill Section Il, D
Tssuitelihilainnisnsaedaindesh (Post-mortem) EJE‘JJ' authority to ensure that the post-mortem inspection is carried out under Chapter IV, 6
meldtadeiimnzay suitable conditions.
nATNNIRTINER Trdseinazdes [udsil After post-mortem inspection:

8.6.3 @ anlovenideiilimngsumsuilnnsdeveseniy (a) parts unfit for human consumption must be removed as soon as EC 853/2004 Annex lll Section I, D
mﬂﬁuﬁﬁﬁmmazawmaahmu‘[mm%aﬁqm possible from the clean sector of the establishment; Chapter IV, 7.a

864 (b Lﬁaﬁgﬂﬁ"ﬂlﬁﬁalﬂaﬁhjmmsamﬁumiu%lﬂmm:d'maﬁ (b) meat detained or declared unfit for human consumption and EC 853/2004 Annex Il Section I, D
by product fiuslaalullfasdoslinduindudatuitfofinunzan |inedible by-products must not come into contact with meat declared fit ~ [Chapter Iv, 7.b
funsuslaa for human consumption;

8.7 weuduanens nandasinaeslaiiuslanldle LLazﬁdUﬁQa Food waste, non-edible by-products and other refuse are to be removed  |EC 852/2004 ANNEX I, Chapter VI, 1 D
3y 9 axﬁaagnﬂ“ﬁwaaﬂmﬂﬁmﬁiamwﬂmaL%’;fl’iqm e from rooms where food is present as quickly as possible, so as to avoid
Wandeensavau their accumulation.

8.8 Iuﬂizﬁﬁmﬂﬁm’?ﬂﬂﬁﬂuﬂixmumiamqmmgmw immersion When carcases are subjected to an immersion chilling process, account EC 853/2004 Annex Il Section I, D
chill Fosflnmsnislumsndnidesmsuudeusionn uazdosil  |must be taken of the following. Chapter IV, 9.a
MIAUANIT AT WU dmingn gamgil Usums |(a) Every precaution must be taken to avoid contamination of carcases,
LLa:ﬁﬂmﬂmﬂwammﬁﬂLLa:naﬂumwﬂqquﬁ taking into account parameters such as carcase weight, water temperature,

volume and direction of water flow and chilling time.
89 TaphuidednWniildlunsueasazaedonduileansiudis The following raw material may be used to prepare meat preparations: EC 853/2004 Annex Il Section V D

(]

¥

wWenndaluTunldlsreduduimvaaainnisdauas, ety
NIz, IABTIYANNTEYN UALADIADAARDIAM

v o & o em
PaMNUAveLUERIUNER

- fresh meat; It must comply with the requirements for fresh meat;
- It must derive from skeletal muscle, including adherent fatty tissues;
- It must not derive from scrap cuttings and scrap trimmings, MSM, meat

containing bone fragments or skin or bone scrapings

Chapter Il
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8.10 ilefi Jilaildsunsussysiesdaivuazuudaensdinnnain Exposed meat must be stored and transported separately from packaged  |EC 853/2004 Annex IIl Section I, D D

3

o

aamiﬁag’lumigﬁmsﬁuﬁa gaiulunsaiiunsevuddunan meat, unless stored or transported at different times or in such a way that |Chapter V, 6

0

Aieiunseludnuariianussafariuazdnuagn1sdaiunie  [the packaging material and the manner of storage or transport cannot be a  [EC 853/2004 Annex Ill Section I,

msvudsdodliansoduameosmsuutiouluidednild  [source of contamination for the meat. Chapter Ill, 1.b
8.11 Lewnansazanedodlithuugud s vdanyazanoud Minced meat, meat preparations and MSM must not be re-frozen after EC 853/2004 Annex lll Section V, D D
thawing. Chapter IIl, 5
8.12 M3AIUANGUMYT TEMPERATURE CONTROL
8.12.1 Tgfiu diunan FufseninanIsuIunINGn LLasauﬁﬂﬁ’lL%ﬂgﬂ Raw materials, ingredients, intermediate products and finished products are [EC 852/2004 ANNEX II, Chapter IX,5 D D

fosgniiulugamgRfiunizay wavhddamnudulignsunau  |not to be kept at temperatures that might result in a risk to health. The

cold chain is not to be interrupted

8.12.2 ndsuMsATIINardAIasluLd mﬂﬁmﬁﬂxﬁmgﬂﬁwﬁﬁ After inspection and evisceration, slaughtered animals must be cleaned and [EC 853/2004 Annex lll Section I, D D
m’maxa’lﬂLLaZQﬂaﬂqmwgmﬁLﬁﬂmﬁu 4°C I@alﬁs’;ﬁ?j@ chilled to not more than 4 °C as soon as possible, Chapter IV, 8
8.12.3 msujuRnuazsesdosiuuavannisuuideou Tnefujufau food business operators must ensure in particular that: during cutting, EC 853/2004 Annex lll Section I, D D

2wpaulad SENINTURBUNIIAALARNIIUAS N15UTIARY  |boning, trimming, slicing, dicing, wrapping and packaging, the temperature of [Chapter V, 1.b

gamnililovzsadliiiiu 4 °C wavgaumgiviessiodliiu 12°C  [the meat is maintained at not more than 4 °C by means of an ambient

vﬁ‘a%muamﬁ”’;asswﬁuﬁiﬁwaﬁwm'w temperature of 12 °C or an alternative system having an equivalent effect;
8.12.4 MHIINNTAARAILALUTTINATHUS 08I Lﬁﬁ)@fa&gﬂmﬂ@ulﬁ As soon as the meat is cut and, where appropriate, packaged, it must be EC 853/2004 Annex lll Section I, D D
Wiy 4 °C* chilled to a temperature of not more than 4 °C. Chapter V, 3
8.12.5 Lﬁa%ﬁa&mqmmﬂmﬁu 4 °C I9NDULAYTENINNTVUET* Meat must attain a temperature of not more than 4 °C before transport, EC 853/2004 Annex lll Section Il D D
and be maintained at that temperature during transport Chapter V, 4
8.12.6 Q’ﬂizﬂaumiﬁaﬂﬁmmﬁuﬁiﬁLﬁaﬁmfﬁﬁﬁmwamﬁqmwnumﬂ The work on meat must be organised in such a way as to prevent or EC 853/2004 Annex lll Section V, D D

WU 4 ° C dniudniUn uazddiundaluioniun/meaudn  [minimise contamination. To this end, food business operators must ensure |Chapter Ill, 1
navludSinafivnyay auanududu in particular that the meat used is: (a) at a temperature of not more than 4
°C for poultry and (b) brought into the preparation room progressively as

needed.
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8.12.7 vdwnnisudnlowinaisaranesiealinisussaviserieriuiiuay  |Immediately after production, meat preparations must be wrapped or EC 853/2004 Annex Il Section V, D D
- widulvigamgilananddumlidiiu 4 ° C vde packaged and be: Chapter lll, 2.c
- ududafigaumgiaeluduiliiu -18 ° C - chilled to an internal temperature of not more than 4 °C
wazdesinwgamglivanililusenirsmafivinviuasmsauds | - frozen to an intemal temperature of not more than -18 °C.
These temperature conditions must be maintained during storage and
transport
P VR P N = e . - e o P S
*Mjﬂmﬂ LRWIEEUALUDERIUNLILEY ﬂiiuVlLUuﬁuﬂ'lLu@aﬁl'JUﬂLL"ULL’UﬂWﬂ'JU@NQEU'WQNﬂauﬂ’ﬁLL"ﬂLL"ﬂﬂV\quﬂﬂ'ﬂ 4°C LLa:’MaﬂNTuﬂ’l‘SLL‘ULL‘UQLLﬁ’lQELJ'WQZJLu@ﬂ@?ﬂﬂ@@&@gmlﬂ@ﬁﬂ?ﬂ -18°C
¢ @ ¢ H
8.13 Wasidunauuvaswin % WATER ABSORPTION
8.13.1 wApalinsnTI9aeulSuutNTudsEnInanseuIunsesns  [Regular checks on the water absorbed shall be carried out in the slaughterhouses  |EC 543/2008, Annex IX D D
anane aﬂqqﬁaymiqﬂ%&‘y‘ﬂq 8 $la9A5Y9Y (25 9n vi1  |at least once each working period of eight hours. (25 carcases immediately after
Lﬂ‘%awmaLLaﬁauuMé’aﬁ”ﬁaLﬂ%aﬂu ﬁauﬁ’lﬂﬂ%&uiﬂ wazLAy evisceration and before the first washing. Identify and weigh each carcase and re-
Feuu.agnetey 20 611wn‘vrz%“aaanmﬂagﬂaxl,ﬁﬂﬁwm%al,aa%) Toesl weigh at the end of the drip line. The result must not exceed the following
. S vy v o oavg o & percentages of the initial weight of the carcase: - Air chilling: 0 %
mmmgjaqmmaamﬂmLmnmaﬂulﬂmmﬁmwﬂmwmu:
. . cava v - Air-spray chilling: 2,0 %
- Air chilling (MsvilAdumean): 0%
e v e v ) - Immersion chilling: 4,5 %
- Air-spray chilling (vibluseauwazaUsdun): 2.0%
e vy Where the amount of water absorbed is greater than the levels referred to, the
- Immersion chilling (Vlsdulaensguun/dude): 4.5% ) ) ) !
. ! i necessary technical adjustments shall be made immediately by the
MNN1IATIVERUNUNEUTIN AT g nnausiinviun
Y slaughterhouse to the process.
TsauazseaUsulssnssuumsnamaiiariui
¥ o oo
8.14 UTHUNEDINNT WATER
8.14.1 Wlduaziudsduiuiindnemsdondusia Portable water  |There is to be an adequate supply of potable water, which is to be used EC 852/2004 ANNEX I, Chapter VII D D
Lﬁa‘i’]adﬁumﬁuﬁ]auzjmmi whenever necessary to ensure that foodstuffs are not contaminated.
8.14.2 viuldansiaiila q Tunsdrsinanuazeaimdndugiaindad  |Food business operators shall not use any substance other than potable EC 853/2004, Chapter I, Article IIl, 2. D D
(1u Woln) uenmiienmirifisuminisu water to remove surface contamination from products of animal origin
8.14.3 nytlseuiimstitaihldies sesdinisuseiliuanuidocunas [shall ensure that the risk assessment includes the following: Directive 2020/2184, Article 8, 2.a & 2.b D D
v finsseyuasyiunuiiunasifu uazdsadudunsie/ (a) characterisation of the catchment areas for abstraction points
WN1saldunTeie1alindu (b) identification of hazards and hazardous events in the catchment areas
for abstraction points and an assessment of the risk they could pose to the
quality of water
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8.14.4

mMsUszdiuanuidsssyuuiiiauazdnen dnmsussdiuanu
Wesvessyuulmiavaelulssnu Gaudgaguun, msdida, s

Fanfiu, n153nen) Lﬁaizqé”umwml,axmwmﬁm

shall ensure that the risk assessment of the supply system:

(a) takes into account the results of the risk assessment and risk management of
the catchment areas for abstraction points

(b) includes a description of the supply system from the abstraction point,
treatment, storage and distribution of water to the point of supply; and

(c) identifies the hazards and hazardous events in the supply system

Directive 2020/2184, Article 9, 2.

8.14.5

anmsUspdiumnndes

(@) ADIINMIMUUANINTNITAIUANKALANTUNITANNLINTNNG
muquLﬁai’]aqﬁmmxammmLﬁmﬁs:y’iui:wmidwfw

(@ fimssfiunmsnyaounalsunsuiidvun

(d) userinUstavsnmeaImssndeldlunisitalezy
NINTIVADUANINYNEDY

(e) ﬁm'imimaawaﬁmmdﬁﬁa@, aseiivdn wavans

P
v o o 8

nsesiiduiaiuinaglidneliiindunsereaunimvesiuiing

On the basis of the outcome of the risk assessment shall ensure that

(a) defining and implementing control measures for the prevention and mitigation
of the risks identified in the supply system

(c) implementing a supply-specific operational monitoring programme in
accordance with Article 13;

(d) ensuring that, the efficiency of the disinfection applied is validated,

(e) verifying that materials, treatment chemicals and filter media that come into

contact with water intended for human consumption used in the supply system

Directive 2020/2184, Article 9, 3.

8.14.6

susevinidmivgulnausineideguauazazetn \Wuluma
Formmuniamnsiolui:

(@) ﬁwﬁuﬂﬁmmaﬁum%ﬂl,l,asﬂs?im‘lmﬂ wazUsIENEaslne
Felusnuvdernududy deliAnsunsiefienaintuse
AUNNVDINYWE

(b) thiudulumadedmuasudiismusllunianuan | @

a

A, B uag D (Aindulunuannssudy)

k)

For the purposes of the minimum requirements of this Directive, water intended
for human consumption shall be wholesome and clean if all the following
requirements are met:

(a) that water is free from any micro-organisms and parasites and from any
substances which, in numbers or concentrations, constitute a potential danger to
human health;

(b) that water meets the minimum requirements set out in Parts A, B and D of

Annex |;

Directive 2020/2184, Article 4, 1.

8.14.7

Fnsarzinldfedldasunisiusesnuansgu EN ISO/IEC

17025 visoLfisuiia

ensure that the methods of analysis used for the purposes of monitoring
and demonstrating compliance with this Directive, with the exception of
turbidity, are validated and documented in accordance with EN ISO/IEC

17025 or other equivalent standards accepted at international level.

Directive 2020/2184, Annex Il

8.14.8

msdansdenaliduldmuunasgiu Wenuiaumwilin
WINTEU sieinmsdeuamumanvaiud wavdidunisudly

Tner5aiian

If water intended for human consumption does not meet the parametric values,
shall ensure that the necessary remedial action is taken as soon as possible to
restore the quality of that water and shall give priority to its enforcement, having
regard to, inter alia, the extent to which the relevant parametric value has been

exceeded and the associated potential danger to human health.

Directive 2020/2184, Article 14
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8.15

usTfineiuazNuRaId UMY

FOOD CONTACT SURFACE AND PACKAGING

8.15.1 Uisaﬁmﬁﬁﬁwmi"uﬁam%aussgﬁmﬂamﬁa "L:JL*TJmmﬁdﬁmmaa Material used for wrapping and packaging are not to be a source of contamination. |EC 852/2004 ANNEX I, Chapter X
miﬂuﬁjau Materials and articles, including active and intelligent materials and articles, shall  |EC 1935/2004, Article 3, 1.
“ﬁﬂLLazm“Uu:‘Uiiﬂﬂxﬁaﬂﬂﬂwamﬁummwﬁﬂmmﬁagmiﬁmu be manufactured in compliance with good manufacturing practice so that, under
9uEn (Good Manufacturing Practice) *;"aama‘wﬁu%éfaahi normal or foreseeable conditions of use, they do not transfer their constituents to

L . o e - o food i it hich ld:
daussrusznevveaiuludemnsliuusunanena: oodin quantities which cou

& o . . (a) endanger human health;
(a) WUSUATIIADFUNNVDINYBE

oy 4 . o o wa |()bring about an unacceptable change in the composition of the food;
(b) lAAnnsIABULUaIesAUsENaUTs I sTIgeniulila

. (c) bring about a deterioration in the organoleptic characteristics thereof.

(0) Flinaudnwaznielszamdudavesemnsiudendsly

8.15.2 FanuaznituzusIaduiaonsitunnnsiens Wy nay materials and articles covered by those measures be accompanied by a EC 1935/2004, Article 16, 1. O
wanafin destiienansiusealuanednualdnws (Declaration of |written declaration stating that they comply with the rules applicable to
Compliance, Letter of Guarantee) %58 DoC %ﬂizqiﬁa@ them. Appropriate documentation shall be available to demonstrate such
waugenadeatu EU 10/2011 wuuandae tonansiuasdes  |compliance. (Complied with EU 10/2011) That documentation shall be
w%@uLLamﬁiaﬂiwqﬁmiﬁaﬁmi%awa made available to the competent authorities on demand.

9. dudeyaniniuriuaznisaiieniny PRODUCT INFORMATION AND CONSUMER AWARENESS
rlalviguslna
9.1 n15U9% HEALTH IDENTIFICATION MARKING PRODUCT IDENTIFICATION MARKING

9.1.1 BEU’izﬂaUﬂﬂiq55ﬂaW1’iﬁmﬁimﬁﬂLﬂ%‘awmtﬁw Food business operators may apply an identification mark to a product of  [EC 853/2004, Chapter II, Article V, 2. D
IDENTIFICATION MARKING uunansausifisiguiiidaandails  [animal origin only if the product has been manufactured in accordance with
Araule Namﬁmﬁﬁugﬂmﬁm‘ﬁummxLﬁaumadawquhﬂﬁ this Regulation in establishments meeting the requirements of Article 4
\Aendasiamun

9.1.2 Lﬂ%‘awmaizu IDENTIFICATION MARKING ﬁaﬂgﬂﬁ@l”iﬁ The identification mark, legible and indelible, and the characters easily EC 853/2004, Annex I, Section |

nAnfueineuareandInanulsznaunsudn lnedaseudie
auldean fMdnusiniau uazuansegadnauionsuuedns
oo desimsaenussaious/vevesndnasi wieing
wsgusieluluaauUszneunsdu Fesdmiaiemanelual Ty
wisomnelvsiifosssy mneiaun1sousTi vesanu

Usgnaumsnaiiiunisiu

decipherable, must be applied before the product leaves the establishment
of production. However, when a product's packaging and/or wrapping is
removed or it is further processed in another establishment, a new mark
must be applied to the product. In such cases, the new mark must indicate
the approval number of the establishment where these operations take

place.
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9.2 ﬂ']iﬁi'}!’\]ﬁﬂﬂgﬂuﬂﬁij TRACEABILITY
imqﬁu dAUNEY LLazauﬁ'ﬂqmﬁw RAW MEATERIAL, INGREDIENT, AND FINISH GOODS
9.2.1 eAein1sinvisruunsaeudounduvataIms, Giildndn  [The traceability of food, feed, food-producing animals, and any other EC 178/2002, Article 18, 1. D D
IS u,asmsﬁu‘lmﬁa{wmznfwaz’LSELﬂudauUi:ﬂaﬂummﬂu substance intended to be, or expected to be, incorporated into a food or
nﬂ%umau‘uadmimam n15uUssU uaznsIndming feed shall be established at all stages of production, processing and
distribution.
9.2.2 W:Ui:ﬂauﬂ13555ﬂmmiﬁ]xﬁaﬁmmim:qlﬁdmuiﬁ%umms, Food and feed business operators shall be able to identify any person from |EC 178/2002, Article 18, 2. D D
Foildnananns ﬁamﬁﬂaﬁajwmﬂiwﬂﬂ”lﬂudauﬂimau whom they have been supplied with a food, a feed, a food-producing
’Lummimmﬂuﬂﬂa‘lﬂ ﬂ/{'ﬂﬁ E’{Uizﬂaumiﬁ'ﬁﬂdﬂ?ﬁ]zﬁaﬁﬂiﬁﬁ animal, or any substance intended to be, or expected to be, incorporated
’izUULLaz‘ﬁyumaumSUf]ﬂadwﬁ&Lgaslﬁmmmﬁﬁa’dﬂauumﬁﬁm into a food or feed. To this end, such operators shall have in place systems
nsudAdng Iiledinsdose and procedures which allow for this information to be made available to
the competent authorities on demand.
9.2.3 Q’ﬂ’izﬂaUﬂﬁﬁjﬁﬂmm’iLLaxaﬁm’iﬁmi%@faﬁ@‘lﬁﬁiwuL,La: Food and feed business operators shall have in place systems and EC 178/2002, Article 18, 3. D D
%uﬁauﬂﬂiﬂﬁﬁaﬂﬂuLﬁaisuqiﬁﬂguﬂ ﬁwaﬁlﬁiu%"ummﬂﬁgﬂdﬂ procedures to identify the other businesses to which their products have
woulUlA LLam‘J’a;&aﬁ%@fadmm’iﬂﬁﬂﬁﬂﬁmﬂ’imﬂﬂﬁmﬂﬁlﬁaﬁ been supplied. This information shall be made available to the competent
N1559399 authorities on demand.
ussiauet PACKAGING
9.24 éﬂi:ﬂaumsﬁmﬁizwLLazfﬁumauﬁmmmi:qiﬁiﬁa@ shall have in place systems and procedures to allow identification of EC 1935/2004, Article 17
AYULUTTY wavansvisonan AR Te i dlunsnan the businesses from which and to which materials or articles and, where
(muﬁmamqﬂuﬂamﬂsuﬁ) i fuinanles uay dwieluld appropriate, substances or products covered by this Regulation and its
lns %’aadaﬁdﬂﬁn%ﬁawﬁauLLamﬁaﬂimﬂﬂﬁmiﬁ‘aﬁmﬁaw€| implementing measures used in their manufacture are supplied. That
information shall be made available to the competent authorities on
demand.
10. ssuu HACCP HACCP
10.1 fusgnounisazdesdinisdarii dudunns wazAdl3den1ssnw 3.1 FBOs shall put in place, implement and maintain a permanent EC 852/2004 Article 5, 1 D D
AsTUIUMSUAiBamundnnsvessruun e TedunTe  |procedures or procedures based on the HACCP principles.
LLa:qﬁnqmﬁﬁadeﬂm (HACCP) agn 15
%UU HACCP figheislude 1 sxdesusvnoudedielli: The HACCP principles referred to in paragraph 1 consist of:
10.2 (a) ﬂ?i%ﬁﬂﬁumiﬂﬂlm Adasiloaty, Adm w?aaﬂadéiz@mﬁ (a) identifying any hazards that must be prevented, eliminated or EC 852/2004 Article 5, 2.a D D

gousule

reduced to acceptable levels;
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10.3 (b) m’i%ﬁﬁ%mu@ﬁﬂqm (Critical Control Points - CCPs) a4 |(b) identifying the critical control points at the step or steps at which EC 852/2004 Article 5, 2.b D
fupsuiimsmuauiirnusuiuetsBuiletestuviotin control is essential to prevent or eliminate a hazard or to reduce it to
Funsne vﬁaLﬁaaﬂé"umwﬂuadzjixﬁuﬁaam%uiﬁ acceptable levels;

10.4 () MsfwunATIngn (Critical Limits) a Iamuasdngn dadu  |(o) establishing critical limits at critical control points which separate EC 852/2004 Article 5, 2.c O
Adilduvennisuensuldoonanniseensulaild dmsuns  |acceptability from unacceptability for the prevention, elimination or
Yoartu, marhda vidomsanasosdunsedlddudly reduction of identified hazards;

10.5 (d) m’iﬁwuwLLaxﬁﬁumaumSLﬂﬁiz?ﬁﬁﬁUi:ﬁw%mwlﬂﬂﬁﬁa (d) establishing and implementing effective monitoring procedures at critical [EC 852/2004 Article 5, 2.d D
M IAAIVANINGA control points;

106 () Mafsuaunsnsuily (Corrective Actions) tlansiéh (e) establishing corrective actions when monitoring indicates that a EC 852/2004 Article 5, 2.e D
sy¥asdgemuningngalaganisliegneldnismunu critical control point is not under control;

10.7 () m'iﬁwum‘ﬁumawwﬁiﬂﬁﬁ'@mmﬁ'amuaau (Verify) 31 (f) establishing procedures, which shall be carried out regularly, to EC 852/2004 Article 5, 2.f
mmmiﬁiqu’ﬂu%asiaa (@) Bia (&) tuvhaulsiogned verify that the measures outlined in subparagraphs (a) to (e) are
UseAvisua aavdssiiunisethsasinaue working effectively;

10.8 (9) msdaviienarsuaztudinlivnzauiudnuuzuaruuIneed | (g) establishing documents and records commensurate with the nature and |EC 852/2004 Article 5, 2.¢ D
PERRGRV M LﬁaLLamﬂﬁhﬁuﬁdﬂﬁiﬁﬁmﬁmiﬂﬁiﬁiquﬂuﬁaEJaEJ (a) |size of the food business to demonstrate the effective application of the
v () Wusuldedadivszdnina measures outlined in subparagraphs (a) to (f).

10.9 Iumﬂjﬁﬁmw%mgﬂﬂm Tusindnsioe, nseuiunIsHan When any modification is made in the product, process, or any step, food  [EC 852/2004 Article 5, 2. D
yivetunauNSUGURIM Q’Ui:ﬂaumigiﬁammi%ﬁmﬂﬁ‘ulu business operators shall review the procedure and make the necessary
numugiientsvheuuasudlalidudagiu changes to it.

10.10 spwanmanguhiinsufvifiaenadessie HACCP Tay (a) provide the DLD with evidence of their compliance with the HACCP in  |EC 852/2004 Article 5, 4.a (]
ﬁmimﬂmm‘ﬂaﬁdaﬁum%’Ui:ﬂaumﬂﬁﬁummﬂﬂﬁmﬂﬁ the manner that the CA requires,taking account of the nature of size of food

business.
10.11 nanseneqiiiendas ﬁﬁmsﬂ%"uﬂ’;d syfpsiuativegaaaniian |(b) ensure that any documents describing the procedures developed in EC 852/2004 Article 5, 4.b D
accordance with the article are up to date at all time

10.12 ﬁﬂ']ﬁmﬁm@ﬂﬂm@zﬁuﬁﬂﬁuﬂ PRetedlffuszesnand (c) retain any other documents and records for an appropriate period. EC 852/2004 Article 5, 4.c D
wsgaN

11. darfwundmiu Animal by product REQUIREMENTS FOR ANIMAL BY PRODUCT

11.1 n3ifide Animal by product Tnanemsdnfiass Operator shall collect, identify and transport ABP without undue delay EC 1069/2009 Title Il, Chapter |, D

fnsimuamasmsasvauiiedesiunmsduilen amuauns

Quds Msdafiu egravnya

under conditions whixh prevent risks arising to public and animal health

Section |, Article 21, point 1
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11.2

fusznaumsdesmsinasuliuilvindndusinanaseldaindni
wazndnSurinldnndniu Sienansmismsiseritenmsvuds
(Commercial document) fifeyaiieaiuunasiuiia Yanenia

warUSunaueINanSueiRIna Lavssazidenvosnananels

o ¢ 4 A o edvy o« B o
Nndnivsenanduanlaandniuazsiasesunedus

Operators shall ensure that animal by-products and derived
products are accompanied during transport by a commercial document
Commercial documents and health certificates accompanying
animal by-products or derived products during transport shall at least include
information on the origin, the destination and the quantity of such products, and a

description of the animal by-products or derived products and their marking,

EC 106972009 Title I, Chapter |,
Section |, Article 21, point 2,3

113 Tssrmuuusgy ABP axdedlissegluniuiiiietuiulsshdnivie

amﬁuﬂi:ﬂaumiﬁuqﬁ%ummﬁau EU Ima’lumﬂjﬁmmﬂsgﬂ
ABP ThnannlssimSednuuszneumsiugeralfifna
dosroquammuesussraunasdnd. .

() Ts991unuszy ABP Fossauon/dmstukenmemenin
senanlsuhdnivieanulsyneunisdunegietaey

(i) WiRndsszuuduissdm3uds ABP fidouselseuuys
5U ABP fulssshdnuFeaniutssnountsdu 4 wasliaansa
Juldl wazoslimsueniusswinmadn-senniineu geam

Sudsdudn Yeameiudegunsnl

ABP Processing plants must not be situated on the same site as slaughterhouses or
other establishments which have been approved, unless the risks to public and
animal health resulting from the processing of animal by-products, are mitigated
by compliance with at least the following conditions:

(i.) the processing plant must be physically separated from the slaughterhouse
or other establishment, where appropriate by locating the processing plant in a
building that is completely separated from the slaughterhouse or other
establishment;

(ii) installed a conveyer system which links the processing plant to the
slaughterhouse or other establishment and which may not be by-passed and
separate entrances, reception bays, equipment and exits for both the processing

plant and the slaughterhouse or establishment;

Commision regulation (EU) no.
142/2011 Annex 4, Chapter 1, Section
1, 1 (a-i,ii)

12. a@daanndnd 11. Animal Welfare

121 sgwinnisdunasaudsdng dedlildduanunndnsuulagla During collection and transport, animals must be handled carefully without [EC 853/2004 Annex Iil, Section I, D
udu causing unnecessary distress Chapter 1,1

12.2 Wnuzyudsdniiniseanwuulasease Urgedne uagns the means of transport are designed, constructed, maintained and operated [EC 1/2005, Article 3.c D
muaﬂﬁﬁm’iﬂaamﬁa LLazlm‘lﬁﬁmimmﬁw%aﬂqﬂ%mmumﬂ so as to avoid injury and suffering and ensure the safety of the animals
nM3YUE

12,3 @wneanudsamniunisvuinedaiaminse dlassad1e ns  |the loading and unloading facilities are adequately designed, EC 1/2005, Article 3.d
ponuuy Wisunsthsednu wagldunamsadesiunis constructed, maintained and operated so as to avoid injury
‘U’Wﬂﬁ‘uLLazﬂ’J’lamﬂ'ﬂmu’miﬁLLﬁﬁmi and suffering and ensure the safety of the animals

124 funuanidulunisvudwazaudusadestinsineususinua¥ad  [There are emergency plan for transportaion and animal welfare training for |EC 1/2005, Annex IV D

Awdnd

driver
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12,5 auvunwdulunisvudedn iUnlulunmungszdovananelsy

- dhutindaitn AUV
< 1.6 kg e 180 - 200 cm’7kg
1.6 - < 3 kg————— 160 cm2/kg
3 - < 5 kg - 115 cm2/kg

Transport density is complied with EC regulation

EC 1/2005, Annex |, Chapter Vil,e

12,6 dndazdaslasunsasiuainanudulin, anunnd wieau
nsnufasnsaandests lusswinamsehuagnsaiunisi

QRGN

1. Animals shall be spared any avoidable pain, distress or suffering

during their killing and related operations.

EC 109972009, Article 3, 1.

12,7 dndaggnalansiaie vdsmnvilaaundaritdudaideamun

afuaglisdndiluaunitazme

1. Animals shall only be killed after stunning in accordance with the
methods and specific requirements related to the application of those
methods set out in Annex |. The loss of consciousness and sensibility

shall be maintained until the death of the animal.

EC 109972009, Article 4, 1.

12.8 fusznaunisfesiuseriyaaInsniuinvouLinnImsIvEey
msaauvesdniognaianaiialiuileindnilivansenisd
afviseiansludianarserinduaanssuiumaiiviaauauts

n1IAY

Business operators shall ensure that persons responsible for
stunning or other nominated staff carry out regular checks to ensure
that the animals do not present any signs of consciousness or sensibility

in the period between the end of the stunning process and death.

EC 109972009, Article 5, 1.

129 fusgneunsiesiningiionnsgiuduaiainindnd (Sop

animal welfare) tag@osafiun1smu SOPs Ing SOPs Ao

fMuuaIsnsvhaau MuuarTRnesnd @ s uLAayion

1 wazszyinnsnisfisiesidlonsinaeunuindnidlidaauetng

o
ANFAD
gy

2. Business operators shall draw up and implement such standard operating
procedures to ensure that killing and related operations are carried out in
accordance with Article 3(1).

(b) define for each stunning method used, on the basis of available

scientific evidence, the key parameters set out in Chapter | of

Annex | ensuring their effectiveness to stun the animals;

(c) specify the measures to be taken when the checks referred to in Article 5
indicate that an animal is not properly stunned or, in the case of animals
slaughtered in accordance with Article 4(4), that the animal still presents signs of

life.

EC 1099/2009, Article 6, 2.b, 2.c

12.10 Qﬂﬂaﬁﬂﬁﬁ‘awuﬁlﬁm%’méﬂLLGiﬂ’lﬁ'ﬂﬂ’ﬁLLa:ﬁ@LLaﬁ'ﬁl’SﬁaUﬂ’li
FulsAudniautinmadeanuiinssunsmaun dadldsunis
pUsIINMhNUETTE W/ dsefumnuannsaiimnza
it elalinfAnmdutin anuynd viensmsinu

Avianidesle

Killing and related operations shall only be carried out by persons
with the appropriate level of competence to do so without causing the

animals any avoidable pain, distress or suffering.

EC 109972009, Article 7, 1.

18

Update Version 1/2025




JaMNUAFINSUISIUNAADINNS

Requirements for Food premises

Regulation

Finding

12.11 figfledmivgraihaay

Products marketed or advertised as restraining or stunning equipment shall
only be sold when accompanied by appropriate instructions concerning
their use in a manner which ensures optimal conditions for the welfare of
animals. Those instructions shall also be made publicly available by the

manufacturers via the Internet.

EC 1099/2009, Article 8

12.12 filsunsuthgssnuiesesdnsuazaunsalfilddmsududadudngd

3vhEau Swdeenansiudin

v

&
N2

v

safudeyaliegaties 1Y

Maintenance program for equipment for restaining and stunning, keep

record and maintain for at least 1 year

EC 1099/2009 Article 9, 1.

12.13 gusgnaumssesudlaind gunsaldrsesdmiumsviaaud

v, o o o a va ~al 5
wsnzauwaznSesldauiuil o gaufiRau lunsdifigunsain

Tdnounsndndos

Business operators shall ensure that during stunning operations
appropriate back-up equipment is immediately available on the spot
and is used in the case of failure of the stunning equipment initially

used. The back-up method may differ from that first used.

EC 109972009, Article 9, 2.

12.14 FiiwiihnaTannndns (Pwo) niluSusesdwsulssehdnius

avuvie WwhiilassenulaeasseduszneunisluSesi

Wenduatafndnd uazddunadanisliyaainsauiunis

wilaieliduldmungszdevil lnsunumnihfidesgnimun

Tu SOP animal welfare

There are PWO under FBO, who was trained and certified by the DLD. Roles

of PWO are described in the SOP

EC 1099/2009,Article 17

12.15 fituiinfeyanisasavieuiulssualafnwdnivedsey

Fagpafuliegreifes 17

Records on inspection and improvement of animal welfare of the est.

Records must be kept for 1 year.

EC 1099/2009, Article 17,5

12.16 Tunsdlvesnsahanidu fouaiiierdosazdedduinsnisnisniu

dieghdnitulaeiSiiian

In the case of emergency killing, the keeper of the animals concerned
shall take all the necessary measures to kill the animal as soon as

possible.

EC 1099/2009, Article 19

12.17 1 alarm syuussugemaauings? Jeanunsaldenliogisd

Uszansnm

There is an alarm system in lairage area which is functional.

EC 1099/2009, Annex II,1

<.

12.18 szavnmenevnsdndnliiiu 12 $alus

No more than 12 hours of fasting time

EC 1099/2009, Annex II,1.2
EC 1/2005, Annex |, Chapter V,2
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1219 nwurussdnd desegluanmi lidisnvselivesiinlidnitn

Ui desrudedeninu

o v

FTUAITN LAY

a. Aaslallow Vimaw NsEunnAIBAIUTULTS

b. winfululdmsvinsiredaslunuiueuderiesing

Containers in which animals are transported shall be kept in good order,
handled with care, in particular if they have a perforated or flexible bottom,
and (a) shall not be thrown, dropped, or knocked over, (b) where possible,

shall be loaded and unloaded horizontally and mechanically

EC 1099/2009 ANNEXIll, 1.3

12.20

finmstasiunsgniennounisviaay

Prevention of electrical shocks before stunning

EC 1099/2009, Annex |, Chapter |,
Table 2

12.21

Electrical waterbath stunning of poultry:

1. fosldurudniUnfiviadursesudnivludmiuen

2. Shackles fipaillannauuyiudn iUniidin Aesuviurasadng
3. dradldnszualuidusnnudifvualumss wavdniUndes
Fudanszualluvevinaauedatios 4 il
senszualaifingus:

pud (Hz) 1A (mA/)—1ras (mA/)—dn (mA/sh)

< 200 Hz 100 m 250 m 130 mA
200-400 Hz—--—--150 mA 400 m lsougye
400-1500 Hz—--200 m 400 m liloygn

6. Electrical waterbath stunning of poultry

6.1. Animals shall not be shackled if they are too small for the waterbath
stunner or if shackling is likely to induce or increase the pain suffered (such as
visibly injured animals). In these cases, they shall be killed by an alternative
method.

6.2. Shackles shall be wet before live birds are shackled and exposed to the
current. Birds shall be hung by both legs.

6.3. For animals referred to in Table 2, waterbath stunning shall be carried out in
accordance with the minimum currents laid down therein, and animals shall be

exposed to that current for a minimum duration of at least four seconds.

EC 1099/2009, Annex |, Chapter I, 6

12.22

v

snunusesesnwuuldliiidiiavinawazannissuniulinies

>
g

5.1. Shackle lines shall be designed and positioned in such a way that birds
suspended on them are clear of any obstruction and that disturbance to

the animals is reduced to a minimum.

EC 109972009, Annex I, 5.1

12.23

syggnadaalafignuvuauisaaviaaudedliiu 1 uni (Ja

Y a

S, Taana T 2 wiil)

5.2. Shackle lines shall be designed in such a way that birds suspended on
them will not remain hung conscious longer than one minute. However
ducks, geese and turkeys shall not remain hung conscious longer than two

minutes.

EC 1099/2009, Annex II, 5.2

12.24

sTnvunssgauTIUllauiisgafiasdngiann azfasanunse

Y

S o <

Yoy v ado & v o < =
Whislade Tunsalfsudufeauidniosnainlainisdon

5.3. The whole length of the shackle line up to the point of entry into the
scald tank shall be easily accessible in case animals have to be removed

from the slaughter line.

EC 1099/2009, Annex II, 5.3
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12.25

YUIAKAZFUSINT8Y Shackle Aoamnzauivuinanvedaidn

5.4. The size and shape of the metal shackles shall be appropriate to the
size of the legs of poultry to be slaughtered so that electrical contact can

be secured without causing pain.

EC 1099/2009, Annex I, 5.4

12.26

whaaudelniiazdosineaadnduauiuliih wagldsu

o w < o XY v
N1IPDNHUUVLATUITIINYN wietesiulalmihdusonuinsamadn

5.5. Waterbath stunning equipment shall be equipped with an electrically
insulated entry ramp and designed and maintained so as to prevent

overflow of water at the entrance.

EC 1099/2009, Annex II, 5.5

12.27

grahaaulzsesasaUsusTRuANgIsvesUaliig

5.6. The waterbath shall be designed in such a way that the level of

immersion of the birds can be easily adapted.

EC 1099/2009, Annex I, 5.6

12.28

Tl lussiaavavdesiinuenasnuiulresensidi. 819
ihgsidlasunsesnuuunaztrsesnuludnuaedide Shackle

AU UMlieun Shackle UuazdulanuuislaneNilanofiu

(earthed rubbing bar) aghssiaiies

5.7. The electrodes in waterbath stunning equipment shall extend the full
length of the waterbath. The waterbath shall be designed and maintained
in such a way that when the shackles pass over the water they are

incontinuous contact with the earthed rubbing bar.

EC 1099/2009, Annex II, 5.7

12.29

v oo D) o ey O 14 = v o
G]ENQJLLNUiENQUWUWQﬂaG\’JUﬂ@QLLG\ﬂ‘ﬂWLL‘U’JU%UQQ%’NW’]@’NWW

gauiiovilidn iUnasuas

5.8. A system in contact with the breast of the birds shall be built from the
point of shackling until the birds enter the waterbath stunner in order to

calm them down.

EC 1099/2009, Annex Il, 5.8

12.30

gmsanusaintsensyiaauls Tunsdlfinaaudadesise
pnuadiluanemswanladielidansaiinisitendninaau

N T
usuazdanseaglugnaila

5.9. Access to the waterbath stunning equipment shall be available to allow
the bleeding of birds that have been stunned and remain in the waterbath

as a result of a breakdown or delay in the line.

EC 1099/2009, Annex II, 5.9

12.31

gunsabiaaumelilugiaihazdesiamigunsaidsenunse
uansuaziuiinTeaziduavesimisfinesnialninddgaly

Tumsviaauls uartuiinmanilasdesgniiulfedreliosniled

5.10. Waterbath stunning equipment shall be fitted with a device which
displays and records the details of the electrical key parameters used.

These records shall be kept for at least one year.

EC 1099/2009, Annex II, 5.10
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13.

FANNUANITATIAIATIZIABES

Requirement for Meat Sampling

aa & o ' o ea o a ¢ &
Bnsinuieg nenndaitniiensiadnsgidulunu

ngsuilevannmelsy

The sampling method for poultry carcases for analysis is in accordance with

European Union regulations.

nsglin1sMegeU Salmonella wag Campylobacter lu
wesfiRn1siiientu iduiunireanendnitneteiies 15
PINAIUNsanguv)iluldarsaunsdy didet1miisae
agnatles 3 g nangafeaiuinsiuiu (pool) u 1 faeghs

Qun 26 nSu T3ulA 5 fveha

When testing against the process hygiene criteria set out in Row 2.1.5 and Row
2.1.9 of Chapter 2 for Salmonella and Campylobacter in poultry carcases in
slaughterhouses and the tests for Salmonella and Campylobacter are carried out
in the same laboratory, neck skins from a minimum of 15 poultry carcases shall be
sampled at random after chilling during each sampling session. Before
examination, the neck skin samples from at least three poultry carcases from the
same flock of origin shall be pooled into one sample of 26 g. Thus, the neck skin

samples form 5 x 26 g final samples

EC 2073/2005, Annex |, Chapter Iil

nsdvinmsnaaeulusiosufiintsaoaumsiiuansnaiy Tiguifu
nilreangndnitnetaiies 20 e nudwriunsangungiiiy
wsiazsauNsau degmlireanendnitnedetes 4 #1n
yngadteaiunsaniudu 1 fedrevun 35 nSu saufudu 5
Foeh x 35 n¥u Feazgnuiiseenidusiegisaeing 5 x 25
n3u (Wilevagou Salmonella) wazdeeagaing 5 x 10 n¥u

(itennzou Campylobacter)

When testing against the process hygiene criteria set out in Row 2.1.5 and Row
2.1.9 of Chapter 2 for Salmonella and Campylobacter in poultry carcases in
slaughterhouses and the tests for Salmonella and Campylobacter are carried out
in two different laboratories, neck skins from a minimum of 20 poultry carcases
shall be sampled at random after chilling during each sampling session. Before
examination, the neck skin samples from at least four poultry carcases from the
same flock of origin shall be pooled into one sample of 35 g. Thus, the neck skin
samples form 5 x 35 g samples, which in turn shall be split in order to obtain 5 x
25 g final samples (to be tested for Salmonella) and 5 x 10 g final samples (to be

tested for Campylobacter)

EC 2073/2005, Annex |, Chapter Il

o oy 2 o o ' ' o v a wa a
G]]EJEJ’NG]ENQHLﬂ‘Uiﬂ‘tﬁ‘MﬁQﬂ’]55}]LLﬁﬁJuﬁQIﬂENVIENU{]UMﬂ’]EW

gaumgildsinndn 1°C uagligandy 8°C uavsvasiiansendnns

3 Y
oo

duiegauaznsmaeey Campylobacter faatiounin 48

3
a =

dlus fhegeiigamgiiiaeanaadis 0°C axdedligniunldiiie

Y

Mmugeun1sU{URMaLNas Campylobacter

The samples shall be kept after sampling and transported to the laboratory
at a temperature not lower than 1 °C and not higher than 8 °C and the time
between the sampling and the testing for Campylobacter shall be of less
than 48 hours in order to ensure maintenance of sample integrity. Samples
that have reached a temperature of 0 °C shall not be used to verify

compliance with the Campylobacter criterion.

EC 2073/2005, Annex |, Chapter Il
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13.4 dwmsunsieszidedaluuaandmiuiledniUnan

wenutleanendnitn wu ewmansarans Whiushetne 5
feeng Megrsazednetios 25 n§u MndennsuanLReiu.
fregaiiiunntudndnithifnfidecssnaufeniiuas
Fundunifefinuney lunsaifivinamisshifismefiazyindu
wiamhediegn. segiifunntudnilifnimdetnls

R S Y-S N~ PN = <
wamLanuaamadﬂimaumwuﬂamLuammqq NIDUAYVU

For the Salmonella analyses for fresh poultry meat other than poultry
carcases, five samples of at least 25 g of the same batch shall be collected.
The sample taken from poultry portions with skin shall contain skin and a
thin surface muscle slice in case the amount of skin is not sufficient to form
a sample unit. The sample taken from poultry portions without skin or with
only a small amount of skin shall contain a thin surface muscle slice or

slices added to any skin present to make a sufficient sample unit. The slices

EC 2017/1495, Annex

swfunisdnlag 7ifleg delildmiefetsiifivane. Iag  |of meat shall be taken in a way that includes as much as possible of the

o & & 9y o o < , dg & oa & 9
msanduilonesinludnuusnsuonduiiduiuinveaiel  |surface of the meat.

Isunniigawiiiasvinle.

13.5 i%ﬁ’hﬂumsmaﬁ,ﬂiwﬁ@"ﬁaéﬂqtﬂulﬂmwmngimﬁauawmw The analytical methods used for sample testing are in accordance with EC 2073/2005 D D
glsy European Union regulations: EC 1086/2011
Salmonella spp. & SE/ST: EN/ISO 6579-1 Salmonella spp. & SE/ST: EN/ISO 6579-1 EC 2017/1495
Campylobacter spp.: EN SO 10272-2 Campylobacter spp.: EN ISO 10272-2
E. coli: 1SO 16649-1 or 2 E. coli: 1SO 16649-1 or 2
inasinulaanfeanis FOOD SAFETY CRITERIA
13.6 Namsmitﬁuﬁm&hﬂLﬁaﬁmmz/ﬁmﬁaﬂqmﬂaa (FG) 91579 The analytical results for the raw and/or meat preparation (Finished Goods) [EC 2073/2005, Annex |, Chapter |, 1.5 & D D
Ains1e9iiTe Samonella Enteritidis way Salmonella are in compliance with the Food Safety Criteria of the European Union 19&1.28
Typhimurium uluasnusinulasaseems (Food regulations concerning Salmonella Enteritidis and Salmonella Typhimurium. [EC 1086/2011
safety criteria) maamﬁsuawqukﬂ The standard is n=5, c=0, which stipulates the absence of these
n=5, c=0 (1NFM8E19 5 F29E18 (Mot way 25 n31) ABINTIa  |microorganisms in all five (5) samples of 25¢ each.
Taiwuido ST/SE waeiia 5 faaghe)
137 Tswnufinnsnsnsdnainmgilidulusmiiannglsy When testing against food safety criteria set out in Chapter 1 of Annex | provides  |EC 2073/2005, Article 7, 2. 0|0

fvue Wi Foasendy (Recall/Withdraw) &udnaanainsane, |unsatisfactory results, the product or batch of food-stuffs shall be withdrawn or

anavestunn wazwiansulada’ m%a‘luﬂsﬂﬁﬁuﬁm”ﬂajm recalled in accordance with Article 19 of Regulation (EC) No 178/2002. However,

dsmonanlseulsaslunsmduduausantulssnunyssuuss products placed on the market, which are not yet at retail level and which do not

an fulfil the food safety criteria, may be submitted to further processing by a

2

treatment eliminating the hazard in question. This treatment may only be carried

out by food business operators other than those at retail level.
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PROCESS HYGIENE CRITERIA

13.8 wansfiviegnendniln/minednidnndananmall 9399 [Process hygiene monitoring results for poultry carcases/neck skin and meat  [EC 2073/2005, Annex I, Chapter Il, 2.1.5 D D
Ains1eshide Salmonella spp. waz Campylobacter spp. %30 [preparation comply with the relevant EU Process Hygiene Criteria. EC 1086/2011
ms\iufegaiiownasazaneionsiade E. coli itewd Salmonella spp.: Compliant with the criterion of n=50, c=5 (a maximum of ~[EC 2017/1495
syYeguanndelunszuruniswdn Wuldmusudevanamglsy |5 out of 50 samples may be positive for Salmonella spp.).

- Salmonella spp.: n=50, c=5 (31N178813 50 79E13 A579WY |Campylobacter spp.: Compliant with the criterion of n=50, m=1,000 cfu/s,
Mo Salmonella spp. lalsdiiu 5 feg) c=10 (a maximum of 10 out of 50 samples may have a value exceeding
- Campylobacter spp.: n=50, m=1,000 cfu/g, c = 10 (311 1,000 cfu/g).
fregs 50 feehs AsTenuide Campylobacter spp. LAy E. coli: Compliant with the sampling plan of n=5, c=2, and the limits m=500
1,000 cfu/g 1@laliAu 10 freen9) cfu/g, M=5,000 cfu/g. For the result to be acceptable, a maximum of two (2)
- E. coli: MMNUNUNTENAIBEN n=5, c=2 WaTLNAITISUR samples may have values between 500 cfu/g and 5,000 cfu/g, and all
m=500, M=5,000 &deg1s ladifu 2 feogns ﬁﬁﬂ'ﬂag‘iwiﬂd remaining samples (three or more) must have values < 500 cfu/s.
500 cfu/g B¢ 5,000 cfu/e. wavseeaiivaenmun (3 fegh
Fulv) Feadien < 500 cfu/e. Seaveoauiuld
13.9 T,Nwuﬁuwmﬂwsﬂsiﬁwaimmw“lajlﬂulﬂmuﬁawmwafLsU Improvements in slaughter hygiene, review of process controls, of animals' [EC 1086/2011, Annex, (2) D D

fvun wu Ysudssgueundenisden, numunseiuay
NTLUIUNTS, NUNIWANWRIERT wazanasn1sauUaeasions

Fanmluwrsudunig

origin and of the biosecurity measures in the farms of origin

EC 2017/1495, Annex, (1)

24

Update Version 1/2025




