wuunsaUszliulsefaudaliadnitnaudaninuaanninglsunazans1vaiudng

(Audit Checklist for Cutting Plants in Accordance with EC&GB Regulations) Audit date.....eererse
Name of establishment. TH number.........cccceueuuen
Name of Vet in Charge Name of Supervisor
Checklist with reference to European Union Regulation (EC) No 178/2002, (EC) 852/2004, (EC) No 853/2004, (EC) 1935/2004, (EC) 2073/2005, (EC) 1069/2009, (EU) 1086/2011, (EU) 142/2011, (EU) 2017/1495, Directive 2020/2184,
7Q O 2 . . . G L
JamMnuAd1nsUlSIUNANDINS Requirements for Food premises Regulation S Finding
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1.  FaNNUARUINUSISUANUAANEYDIDINS REQUIREMENT FOR FOOD SAFETY CULTURE
1.1 gﬂizﬂa‘uﬂ1‘55}ﬁi]a?mi%ﬁaﬂimiﬁwum UAZKARIVANG Y Food business operators shall establish, maintain and provide evidence of ~ |EC 852/2004 ANNEX I, Chapter Xla D
“Ummiﬁ‘fﬁuumiummﬂaaﬂﬁwmmmiﬁmmx?m an appropriate food safety culture
2. ulaseddnwasdoulgnnugsaIn ESTABLISHMENT - DESIGN OF FACILITIES AND EQUIPMENT
2.1 N1599ALUU N1IINAIEANUUSENBUNNSAIUDINNS DESIGN AND LAYOUT OF FOOD ESTABLISHMENT
wuuwUau nseenwuulssnu Taseasng mso?m?ﬁmml,a: Layout, design, construction, siting and size of food premises are to:
yunveEnuiiviedugnaine azdes
2.1.1 a) anansangesnm Fmuavenauay/vesieieme a) permit adequate maintenance, cleaning and/or disinfection, avoid or [EC 852/2004, ANNEX Il, Chapter |, 2.a C]
ardadlivliRnmsuudoumsenna uaiifufifioame minimise air-borne contamination, and provide adequate working space to
ﬁw%umaﬂzjﬁ”ﬁmuaﬂﬂagﬂqmﬁwmﬂum%maumimﬁm allow for the hygienic performance of all operations;
212 b) asnsadesfiunisazauvesdsanysn, Miﬁuﬁaﬁuﬁ'ﬁlqﬁ b) be such as to protect against the accumulation of dirt, contact with ~ |EC 852/2004, ANNEX I, Chapter I, 2.b D
Wiy, msfvflanszaresiesduadluomns uasnisness  [toxic materials, the shedding of particles into food and the formation of
-uawaaﬁw’%m%asmuﬁuﬁa condensation or undesirable mould on surfaces;
213 o) L?‘J’aﬁaﬂ’liﬂﬁﬁaCﬂmwﬁﬂqsuﬁﬂwmzﬁaﬁ’mgummi WD ¢) permit good food hygiene practices, including protection against EC 852/2004, ANNEX II, Chapter |, 2.c C]
nstlesiunsuuideu contamination.
214 QﬂnicﬁuazLﬂ%"aﬁniﬁaaﬁm@zﬂuﬁwmzﬁmmmlfﬁwﬁﬂLﬁam"ﬂ (d) be installed in such a manner as to allow adequate cleaning of the |EC 852/2004 ANNEX II, Chapter V, 1.d C]
anuazamgUnsalazuInnlaeseulieguiivane equipment and the surrounding area.
2.1.5 rgwammmiﬁaﬁfiﬂﬂimTﬂﬂsxﬁa%ﬂwadaWﬂﬁﬁﬁm’iﬁmw}'ﬂ Food business operators must ensure that cutting plants handling meat EC 853/2004 Annex lIl Section I, D

YN

iedniUnldunsesnuuuuasfoasafiovandensuudion
Tuiedns ny

() Beldnszurumsudasniuluetwaiodufimasio
(i) ansoulsenkdniusiluusiazyanisuan (batch) aon

PMNAUDLNTALIU

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

(i) ensuring separation between the different production batches;

Chapter Ill, 1.a (for fresh meat),
EC 853/2004 Annex lll Section V

Chapter I, 1 (for meat preparation)

Update Version 1/2025



S A&
v o o . v a . . . G .
FoNMUAE NS ULSIIUNEND IS Requirements for Food premises Regulation (OQ\\ LO&Q Finding
CO $O(\
2.2 lpssadremeluanais INTERNAL STRUCTURES
221 U @0 NA dzan ﬁuﬁ?ﬁ5’ﬂmmzlﬁ@®‘5’uﬂﬂ/mm%u PuRAE Floor surfaces are to be easy to clean and disinfect. This will require the use |EC 852/2004 ANNEX II, Chapter Il, 1.a D
Snuuziianinsadwhenuazetnuazandeliie liazauds  |of impervious, non-absorbent, washable and non-toxic materials. Where
anusn lfufis uardinsszunehfvanzay appropriate, floors are to allow adequate surface drainage;
2.22 wila ann@ avenn HuRalidnuaeziseu ldgadul/anuiy Walls surfaces are to be easy to clean and disinfect. This will require the EC 852/2004 ANNEX II, Chapter II, 1.b O
fuintignwasfiannsodwhanuarerauazsindeldne la use of impervious, non-absorbent, washable and non-toxic materials and
avanAsanusn Seimuazerauazendeldie llluie require a smooth surface
223 meuLLaﬂﬂiﬂa%W&ﬁai‘jmﬁaﬂ?‘w G’faﬂgﬂaammuml,ﬁaﬂaﬁu Ceilings and overhead fixtures are to be prevent the accumulation of dirt EC 852/2004 ANNEX I, Chapter II, 1.c D
Lilvduasauvensiuanysn/iu nesi Woo and to reduce condensation, the growth of undesirable mould and the
shedding of particles
224 Yowheng desfidnvasiianunsalostunmsasaudsanusn ¥os |Windows and other openings are to be constructed to prevent the EC 852/2004 ANNEX II, Chapter II, 1.d C]
Daiisududeataluuenaimsilszuuleafuuiasiisl accumulation of dirt. Those which can be opened to the outside environment
Uigamﬁmwﬁmmmﬁqmmagm@lé’q‘w ﬁmﬁqjaqﬁjﬂﬁmq are, where necessary, to be fitted with insect-proof screens which can be
deanantsiansuuidaulumuings easily removed for cleaning. Where open windows would result in
contamination, windows are to remain closed and fixed during production;
225 Uszy fufilanuwaeiseu 1ﬂ@®iuﬂﬂ/ﬂlﬁm%u favianu Doors are to be easy to clean and to disinfect. This will require the use of ~ [EC 852/2004 ANNEX II, Chapter II, 1.e D
vonuazalLtoladineg smooth and non-absorbent surfaces
2.3 gunsal EQUIPMENT
23.1 ﬁuﬁwa&q’dﬂiiﬁﬁNﬁ?@ﬁﬁmmi uaylidudaonms souds Surfaces (including surfaces of equipment) in areas where foods are handled [EC 852/2004 ANNEX I, Chapter II, 1.f C]
Iﬂidﬂ%’ﬂﬁguﬂiuﬁuﬁmﬁmmmi ﬁaw‘hmni’acﬁmmxau a and in particular those in contact with food are to be easy to clean and, and
fnwaziseu Mesen1dsiaNdzealaza i unsia  [where necessary, to disinfect. This will require the use of smooth, washable [EC 852/2004 ANNEX I, Chapter V, 1.b
nsou Tadudiv LﬁaammmLﬁmiunﬁﬂuﬂauiﬁmﬁaiaaﬁqm 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;
232 Adiusanuazaniunmhanuayen Bde uardniiu Facilities for cleaning, disinfecting and storage of equipment will be EC 852/2004 ANNEX II, Chapter II, 2 D
qﬂniajoﬁ”aﬁiﬁﬂwmzﬁdwsm‘amiﬁmﬁ’lmwazmmmwum‘ams corrosion-resistant, easy to clean and with hot and cold water.
fiansou
233 AWULUTIIVseVNALY /a1 udmiurudsemsiedlddunis  |Conveyances and/or containers used for transporting foodstuffs are to be  [EC 852/2004 ANNEX Il, Chapter IV, 1

4 9w o Ay
paNLUULB laIsaYANLEyInLazanalreg L iase

designed and constructed to permit adequate cleaning and/or disinfection.
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2.4 AWIUIWAINELAIN FACILITIES
FudnunzdILyAnALALTa YN PERSONAL HYGIENE AND TOILETS
241 fmnuesniiiiome flssuussunethitilszansnw uas An adequate number of flush lavatories are to be available and connected |EC 852/2004, ANNEX II, Chapter |, 3 D
ﬁmﬁﬂﬂLﬂ@éiﬁuﬁmammmﬂmamﬂ to an effective drainage system. Lavatories are not to open directly into
rooms in which food is handled.
242 Fwoudrdrsilefifivane I@ﬁﬁﬁﬁﬁﬁju de8unpALazaIN Adequate number of washbasins, with hot and cold running water, materials [EC 852/2004, ANNEX Il, Chapter I, 4 D
dmsuianuavenilowazyinlillowns wazlilensyninegrs  |for cleaning hands and for hygienic drying. Where necessary, the facilities for
aadlouavansdmsudnsingivenms washing food are to be separate from the hand-washing facility.
243 fimshnsmfontnilifeddtosudadmuninouivhouiy  [The equipment for washing hands used by the staff engaged in handling EC 853/2004 ANNEX I, Section I, D
iledn deludladerlifinmsuudeutulluguiledns exposed meat must have taps designed to prevent the spread of Chapter Ill, 1.d (for cutting plant),
contamination. (SH) EC 853/2004 Annex lll Section V
Have equipment for washing hands used by staff handling exposed meat Chapter |, 4. (for Meat preparation)
and products with taps designed to prevent the spread of contamination
(Cutting plant, Meat prep)
24.4 ﬁ?aé’ﬂuwmmﬁmmﬁm%Lﬂ?ilwl,gaﬁﬂ/ﬂ%fuqmamﬁwad Adequate changing facilities for personnel are to be provided EC 852/2004 ANNEX II, Chapter I, 9 C]
NN IEND
iZUU‘iﬂi‘l‘uﬁaummﬁ VENTILATION
2.4.5 TlsTUUnSSEUIYRINFWINYEY, mmﬂlﬂuasﬁaumﬂﬁjaamﬁn Suitable and sufficient natural or artificial ventilation. Avoid mechanical EC 852/2004, ANNEX II, Chapter |, 5 D
TUilsarenn wiavdnvesTULTTUIgeNIARDIEINSaIN T airflow from a contaminated area to a clean area. Ventilation systems are to
e lvazeanierdeuldine (wu Tdnseserne) be so constructed as to enable filters and other parts requiring cleaning or
replacement to be readily accessible.
2.4.6 ?qé’wuaammasmaﬁmﬂﬁqmﬁma%ﬁaaﬁiz‘umsmﬂ Sanitary conveniences are to have adequate natural or mechanical EC 852/2004, ANNEX II, Chapter |, 6 C]
ameifioame ventilation
szuulndasadng LIGHTING
247 TuaEhuuusTmivieuduuuiiairdunegaiisme Adequate natural or artificial lighting EC 852/2004, ANNEX I, Chapter I, 7

ANUTULE
- Ushaiifinsasndeunseldaunsalfifianudes = 540 lux
- Tuiiufingn > 220 lux

- UBnadu = 110 lux

Light density
- > 540 lux at inspection area
- > 220 lux at processing area

- > 110 lux at others area

DLD (Light density)
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WATER

T oo T " o T o
syuuviethfilut Non-potable water fiaawgnszuurianuting

14/l portable water agnsdnLau

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

water systems

EC 852/2004 ANNEX II, Chapter VII

STUUSTUBUEY

DRAINAGE

249

Y A a Y o I o o & A4 '
e iiiese dndeldlwadeuanieyiuinanusnai
Udspe/Munnavernnin uaztesiunistudouainnisiva

v S wy oA s a
faurpavadlaagraiiuszansam

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

EC 852/2004 ANNEX II, Chapter I, 8

o w a a Ay ' a
asindnvezvedanazddbivanzaudanisuilan

WASTE AND INEDIBLE MATERIAL DISPOSAL

v a du @ - 3 vo o & o sd
fasflanuidafvuuuuidulisannsodenladwiuilednin

2.4.10 There must be lockable facilities for the refrigerated storage of detained *EC 853/2004 ANNEX Ill, Section II, D
anin/enda meat Chapter II, 5
2.4.11 Fedlifumendwiviadodnifldmnzdmiunisuilon There must be separate lockable facilities for the storage of meat declared |*EC 853/2004 ANNEX Iil, Section II, O
(condemned) LLaBﬁaﬂiquLﬂ’Saﬂ unfit for human consumption. Chapter II, 5
2412 muusiidalddmiuimendvanemsillansauiinale Food waste, non-edible by-products and other refuse are to be deposited  [EC 852/2004 ANNEX I, Chapter VI, 2 D
fRavNzal wazieRen19ANEeALALULTD in closable containers. These containers are to be of an appropriate
construction, be easy to clean and, where necessary, to disinfect.
2.4.13 Fesdliuiidafiunaridavendonneins nanaeslaitlaild Adequate provision is to be made for the storage and disposal of food EC 852/2004 ANNEX II, Chapter VI, 3 C]
91919 LLa%‘UB%Su‘]LﬁWW@ finseenuuunarinnisludnuasi waste, non-edible by-products and other refuse. Refuse stores are to be
aunsnShwiANazoIALazUaanNLuaLaYdR TNy designed and managed in such a way as to enable them to be kept clean
and, where necessary, free of animals and pests.
*gredsnndemunvesiolulsudendnitn
AMsiAN1sETAL /A158unsIe HAZARDOUS/INEDIBLE SUBSTANCES
2.4.14 finmwuzdafuiivaonfodmiudaifivaissunsiouay/mieansi |Hazardous and/or inedible substances, including animal feed, are to be EC 852/2004 ANNEX II, Chapter IX, 8 D
AuldlAnensramnuazdesldsunisinaainegaiiame adequately labelled and stored in separate and secure containers.
24.15 msniienuareauarentotvedinuiiiuuenanitui Cleaning and disinfectant agents stored separated from food processing EC 852/2004, ANNEX Il, Chapter |, 10

NANDINT

areas.
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Nufidaiiiv STORAGE
24.16 erdniAviimnzauuazivualugfismedmiunsiafiu  |Food businesses manufacturing, handling and wrapping processed foodstuffs |EC 852/2004 ANNEX I, Chapter IX,5 D D

umqauLL&Jﬂf\Jﬁﬂ‘fmqauﬁﬂhuﬂixmummﬁa wardesdlfiuiidmiiu |are to have suitable rooms, large enough for the separate storage of raw

wuuutiuiuenaniuegaiisaesdy materials from processed material and sufficient separate refrigerated

storage.

2.4.17 ﬁﬁaﬁ@Lﬁumiﬁgﬁmﬁﬁﬁiﬂdﬂﬁﬁmmiﬂumﬁau Wrapping materials are to be stored in such a manner that they are not EC 852/2004 ANNEX II, Chapter X D D

exposed to a risk of contamination

a

N13IAIUANDUKNAU TEMPERATURE

U

2.4.18 ﬁ?dé’ﬂmEJm7mazmfﬂ,um5m“uﬂuQmmqmﬁmmzaﬁﬂuﬁuﬁ provide suitable temperature-controlled handling and storage conditions of [EC 852/2004, ANNEX II, Chapter |, 2.d C] C]

Uity fuidaiusdadarideglusamaliinngan uasll  |sufficient capacity for maintaining foodstuffs at appropriate temperatures

2

o

mﬁaaﬂLmumLﬁa’l,ﬁmuﬁoaﬂmmm:uuﬁﬂqmmﬁiﬁ and designed to allow those temperatures to be monitored and, where

necessary, recorded.

2419 muuzuay/viesunmusildlunisuudionnsiosanunsa Conveyances and/or containers used for transporting food EC 852/2004, Annex Il, Chapter IV, 7 D D
%ﬂmmmﬂ‘?ﬁqmmﬁﬁmmsam HAZAINITONTIVAANL stuffs are to be capable of maintaining foodstuffs at appropriate
Qmmqimé?ﬁuﬁ temperatures and allow those temperatures to be monitored.
AM9MNAIUEZDIAKAT YD CLEANING AND DISINFECTANT
2.4.20 fAwNANNATAINEMTUNTEIIAEeR BTe Lasdl Adequate facilities, where necessary, for cleaning, disinfecting and storage of |EC 852/2004 ANNEX II, Chapter II, 2 C] C]
ﬂuﬁﬁwﬁuﬁmﬁuqﬂﬂsgﬁaa‘mﬁmwa equipment.
3. funsineusy TRAINING
3.1 @Uﬁﬁaamﬁmmmiﬁaﬂgﬂm‘uﬂmm;’?]ﬂamuﬁimqwamﬁﬂ 1. Food handlers are supervised and instructed and/or trained in food EC 852/2004 Annex I, Chapter XII, 1 D D
mmsﬁl,ﬁsmwaﬁm%fumwﬁﬁamﬂwﬁwﬁmmmu hygiene matters commensurate with their work activity;
3.2 Q’ﬂﬁﬁ'ﬁmuﬁmmmiﬁMﬁﬁﬁiumiﬁ&umLLaz’%’myﬁ%UU HACCP |2. Food handlers responsible for the development and maintenance of EC 852/2004 Annex Il, Chapter XII, 2 D D

Tunufiifedesiifedlasuniseusuegiaiissnomumdn HACCP |HACCP or for the operation of relevant guides have received adequate

training in the application of the HACCP principles;

33 Uﬁﬂamﬂwﬁaﬁﬂﬁuwauﬂ vosnguunglulszne MAedestu 3. Compliance with any requirements of national law conceming training EC 852/2004 Section Il, Chapter XII, 3 C] C]

Tswnsun1seusudmivyarafivhnuludnuiadnoms programmes for persons working in certain food sectors
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4.  #IUNISUNSISNEILEAZNISTIAINEZDR ESTABLISHMENT MAINTENANCE, CLEANING AND DISINFECTION
9
4.1 amuﬁmﬁﬁlmmiﬁaﬂ@LLfﬂ.ﬁazmﬂLLaxaiﬂuﬁmwﬁﬁaiy]Laua Food premises are to be kept clean and maintained in good repair and EC 852/2004, ANNEX I, Chapter |, 1 D
condition
42 i &'aﬂl@ﬁ"ﬂm5ﬂ7§ﬂ%'ﬂmslﬁa§ﬂuﬁmwa LazayIn Floor surfaces are to be maintained in a sound condition EC 852/2004 ANNEX II, Chapter II, 1.a D
43 wilg @faﬂ@ﬁumiﬁ?gﬁﬂwﬂﬁayﬂuamwﬁ Lavayan Walls surfaces are to be maintained in a sound condition EC 852/2004 ANNEX II, Chapter II, 1.b D
4.4 mewuu,a:Iﬂiaaiymﬁaavimﬁam%m Fodldsunisungesnuliey  |Ceilings and overhead fixtures are to be prevent the accumulation of dirt  [EC 852/2004 ANNEX II, Chapter I, 1.c O
Tuannd wavazen 1ﬂiﬁ!uaﬂﬂiﬂ w%m%aﬁaxau and to reduce condensation, the growth of undesirable mould and the
shedding of particles
4.5  gawnieing desldsunisthseshwilviegluanmi uagazein ld |Windows and other openings are to be constructed to prevent the EC 852/2004 ANNEX II, Chapter II, 1.d D
avauAsanysn accumulation of dirt.
4.6 Useg dedldsumsthssinulvegluaning uagaven Doors are to be easy to clean and to disinfect. This will require the use of ~ |EC 852/2004 ANNEX I, Chapter II, 1.e O
smooth and non-absorbent surfaces
4.7 aﬁﬂnizﬁmmﬁﬁuﬁamws wazldduiaans saudslaseadianas |Surfaces (including surfaces of equipment) in areas where foods are handled [EC 852/2004 ANNEX I, Chapter II, 1.f D
Lﬂ%"aﬁﬂiﬁuﬂiuﬁuﬁmﬁmmmﬁ I9Funisthgeshwiliegluanm |and in particular those in contact with food are to be maintained in a sound |EC 852/2004 ANNEX II, Chapter V, 1.b
f uazaran condition and be easy to clean and, where necessary, to disinfect.
48  Adungmmazmnlumsheuavenn sude uazdaiiu Facilities for cleaning, disinfecting and storage of equipment. These facilities |EC 852/2004 ANNEX I, Chapter II, 2 O
QiJnizﬁ(ﬁadlﬁumiﬂ?‘gﬁﬂmﬂlﬁayﬂuamwa Lavayen will be corrosion-resistant, easy to clean and with hot and cold water.
4.9  MuzusIIReNIMUE/emudmiurudemssiedldsunis  |Conveyances and/or containers used for transporting foodstuffs are to be  |EC 852/2004 ANNEX Il, Chapter IV, 1 D
ﬂ?‘gﬂ%’ﬂwﬂﬁa@uﬂmwa LazeazoIn designed and constructed to permit adequate cleaning and/or disinfection.
410 fuidadiusasiiavendennenms nanaedldfilldonns  |the storage and disposal of food waste, non-edible by-products and other  |EC 852/2004 ANNEX II, Chapter VI, 3 O

a' v v o 1Y . a
u,awaxau‘]maﬂmmﬁmgasnwﬂwasﬂuamwm hagdean

wazUaonnNLIaILALdR NIy

refuse are to be kept clean and, where necessary, free of animals and pests.
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411 mvuridelddmiufeadsannevnsiliaunsauslaale Food waste, non-edible by-products and other refuse are to be deposited ~ |EC 852/2004 ANNEX II, Chapter VI, 2 D
ﬁmagﬂuﬁmwa in closable containers. These containers are to kept in sound condition,
4.12 QUﬂiiﬁLLaxLﬂ%"aﬁﬂiﬁﬁuﬁammiﬁaﬂﬁ%ﬂ751/77mmaxmﬂ (a) be effectively cleaned and, where necessary, disinfected. Cleaningand  [EC 852/2004 ANNEX II, Chapter V, 1.a C]
wavehideegadiusyaninm luaudfivnzas disinfection are to take place at a frequency sufficient to avoid any risk of
contamination;
413 ntadieflifesindetethiousdatos 82°C vieTRaud Equipment must be disinfected with hot water with temperature at least EC 853/2004 ANNEX Ill, Section I, D
Tnafiouma 82°C, or an alternative system having an equivalent effect Chapter Ill, 1.e (for Cutting plant)
EC 853/2004 Annex Ill Section V
Chapter |, 5. (for Meat preparation)
5. fuMIAIUANUNAIKAZERTNIYE PEST CONTROL
5.1 Iﬁ@awumﬁmawmﬁaaﬁmimuqmﬁmﬁummL,Lasﬁmiwwsﬁ Adequate procedures are to be in place to control pests. Adequate EC 852/2004 ANNEX II, Chapter IX,4 O
L'ﬁaﬂwaiﬂﬁﬁﬂéﬁ"uﬁﬁﬁmiuﬁw AR 1SeTANUD NS procedures are also to be in place to prevent domestic animals from having |EC 852/2004, ANNEX Il, Chapter |, 2.c
access to places where food is prepared, handled or stored
6. é’ﬁuqmamﬁ'adfauuﬂﬂa PERSONAL HYGIENE
6.1  winnuudremssesinwavenndediuyana In1suiu Every person working in a food-handling area is to maintain a high degree of |EC 852/2004 ANNEX I, Chapter VIl D
EjmamﬁaﬁauL’Uﬂﬁuﬁmﬁmﬁ'smﬂ?mLm'amaﬁazmm Y YAt Bg personal cleanliness and is to wear suitable, clean and protective clothing.
ﬁﬁwﬁwﬁaﬂlﬂﬁ%ﬂaEiyﬂmwﬁ%jﬁuﬁmammmi 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
7. "'mmimuqunizmumswﬁﬂ CONTROL OF OPERATION
7.1 Jngauiladnitn REQUIREMENTS FOR RAW POULTRY MEAT
7.1.1 “mqa‘uLiaﬁmﬁﬂﬁﬂﬂﬂumsmamﬁuﬁﬂLﬁaﬁmﬁﬂaﬂ 30U In the case of fresh meat, minced meat, meat preparations, EC 853/2004, Article 6, 1.b, (i) D

ansavaneazssunNnisudenuaglswnuminidesglutyin

avanelsuSusesagradumsnmsvintu

meat products and MSM, the product was manufactured
from meat obtained in slaughterhouses and cutting plants
appearing on lists drawn up and updated in accordance with
Article 127 of Regulation (EU) 2017/625 or in approved

Community establishments

Update Version 1/2025



FaNIVUAFINSULSIIUNENDINS

Requirements for Food premises

Regulation

Finding

v

7.1.2 Smppuiledn Unanldlunisueansasaedesduiloandilale

a
2

PO o oo & da IR
AYYUAIUNNADIINNTTAALAN, LUDVIULAYNIZANVTON, LAY

7YPNNsEOn uazsesrenndewnutefivunveilodnitnan

The following raw material may be used to prepare meat preparations:

- 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 (other than
whole muscle cuttings), MSM, meat containing bone fragments or skin or

bone scrapings

EC 853/2004 Annex Ill Section V

Chapter Il

7.2 Iuwwﬁumau‘ummmam nsulsgy WAZNIIVUAT DIMTAO At all stages of production, processing and distribution, food is to be EC 852/2004 ANNEX I, Chapter IX,3 D
Iasunistesiuarnmsvudeuln q Afuunltmgyildemnsld |protected against any contamination likely to render the food unfit for
winzaudmsunsuilaaveauywd 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.

7.3 ”mqﬁuuazdiumamﬁmgﬂLﬁ‘tﬂuamwﬁmmzammﬂmﬁmmi Raw materials and all ingredients stored in a food business are to be kept in [EC 852/2004 ANNEX II, Chapter IX,2 D
Julou appropriate conditions designed to prevent harmful deterioration and

protect them from contamination

7.4 nruzwaz/Meenvuglugiunivuzdmsuaudie msaeslilld  [Receptacles in vehicles and/or containers are not to be used for EC 852/2004, Annex II, Chapter IV, 2 C]
Wisgudsdauiladldonms maeadwaliiansuudou transporting anything other than foodstuffs where this may result in

contamination.

7.5 mmiﬁayﬂummu:LLax/M‘%amuwmw%ﬁmgﬂﬁmwiﬂEJﬁm% Foodstuffs in conveyances and/or containers are to be so placed and EC 852/2004, Annex Il, Chapter IV, 6 D
ﬂadﬁuﬂﬂiﬂuLﬁaﬂﬁLMﬁaﬁaBﬁ?jﬂ protected as to minimise the risk of contamination.

7.6 vaudsne s nansusinasslannulale LLa%ﬁﬂUﬁqafJu 9 |Food waste, non-edible by-products and other refuse are to be removed EC 852/2004 ANNEX II, Chapter VI, 1 D
asgnidneenaniesifemnsinadafign iiewdinideans [from rooms where food is present as quickly as possible, so as to avoid
GEGE their accumulation.

7.7 denddlilasunisusseiesdnifiunasaudsuansiamnain Exposed meat must be stored and transported separately from packaged ~ |EC 853/2004 Annex Ill Section I, C]
b "miﬁag'iumsagﬁmeﬁuﬁa gniulunsainiursevuddunan meat, unless stored or transported at different times or in such a way that  |Chapter V, 6
Aenstunsoludnuasiifanussyiusiuazdnuuen1sdnfiunie  |the packaging material and the manner of storage or transport cannot be a  |EC 853/2004 Annex Il Section Il,
mavudssotldanusaifuaimnreanisiudeuluilednila source of contamination for the meat. Chapter lll, 1.b

7.8 \flaweansazansdedddiiuuudwnindaminiazaiendn Minced meat, meat preparations and MSM must not be re-frozen after EC 853/2004 Annex lll Section V,

thawing.

Chapter Ill, 5
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U

TEMPERATURE CONTROL

v drunay FufseninnIEUIunHan wavduddisas

a 4

v < ad ' ' < '
mmgﬂmu‘iuqmmwmmmu LLﬁSW'NISUﬂQWNLEJUIJJQﬂiUﬂ’JU

Raw materials, ingredients, intermediate products and finished products are
not to be kept at temperatures that might result in a risk to health. The

cold chain is not to be interrupted

EC 852/2004 ANNEX II, Chapter IX,5

maufiRnussdesdesiutazannisuuideu lnefujifnu

AUl SEnieunouN IRk auEa N1TUTIN
a & v A av v a

gamgililoazsiodliiiu 4 °C uavgamgivewindliiiy 12 °C

- v A o v a '
ma%muaummzwauﬂwama‘uwn

The work on meat must be organised in such a way as to prevent or
minimise contamination. To this end, food business operators must ensure
in particular that: during cutting, boning, trimming, slicing, dicing, wrapping
and packaging, the temperature of the meat is maintained at not more than
4 °C by means of an ambient temperature of 12 °C or an alternative system

having an equivalent effect;

EC 853/2004 Annex lIl Section II,

Chapter V, 1.b

naINNsFALAarUsIInuseuSesudy edeagnuiuli

AU 4 °C*

As soon as the meat is cut and, where appropriate, packaged, it must be

chilled to a temperature of not more than 4 °C.

EC 853/2004 Annex Il Section II,
Chapter V, 3

Wovzsipsnsgamgdliiiu 4 °C Naneunazsenianisvude

Meat must attain a temperature of not more than 4 °C before transport, and

be maintained at that temperature during transport

EC 853/2004 Annex lIl Section II,
Chapter V, 4

gusznaumsdedinnudulainiedaimhuwdniaumgill
A 4 ° C dmiudnitn wasthidhundsluiousseu/feaan

navluUSinaivngan auanududu

The work on meat must be organised in such a way as to prevent or
minimise contamination. To this end, food business operators must ensure
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.

EC 853/2004 Annex Il Section V,
Chapter Ill, 1

naannIskAnlownasaraeseslinsusIysevieTiuiiuag
- wilulvigamgilanansduludiiu 4 ° C vde
- windshigamgianelududlaiiu -18 ° C

wazdesinwgamglivanillilusswinnsifiushwwasnisuds

Immediately after production, meat preparations must be wrapped or
packaged and be:

- chilled to an internal temperature of not more than 4 °C

- frozen to an internal temperature of not more than -18 °C.
These temperature conditions must be maintained during storage and

transport

EC 853/2004 Annex Il Section V,
Chapter Ill, 2.c

7
o

PO VR — A oa v &ow e = P e e . o = o P R T N
o wnnzdudilednitnuiiy nsdiilududiledniUnuduldinuaugamgineunisududefilignii 4 °«C uagndriunisuindudigumgiiileodniUndesegiiligand: - 18 °C
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7.10 thiudaens PROCESS WATER OR FOOD CONTACT WATER
7.10.1 tlduazhudduiiuiinanemsdeaduiia Portable water  [There is to be an adequate supply of potable water, which is to be used EC 852/2004 ANNEX II, Chapter VII D D
Lﬁa{]mﬁumiﬂmﬁauémmi whenever necessary to ensure that foodstuffs are not contaminated.
7.10.2 uldansiaiila 9 lumsdrehanuazeiafndndusianndn’  |Food business operators shall not use any substance other than potable EC 853/2004, Chapter II, Article IIl, 2. 010
(v Lﬁalﬁ) veninitenmhifieuiniiy water to remove surface contamination from products of animal origin
7.10.3 ﬂiiﬁmiﬂwuimiﬂﬁﬁ'@ﬁﬂ%m& ﬁaﬂﬁmiﬂizLﬁumﬂmﬁlﬁmma‘ﬂ shall ensure that the risk assessment includes the following: Directive 2020/2184, Article 8, 2.a & 2.b D D
iy imiizuuazﬁnmuﬁLma’aﬁwﬁ’u uazUssliiudunsne/ (a) characterisation of the catchment areas for abstraction points
Lwﬁlﬂﬁﬁﬁﬁumﬁﬂﬁmmﬁﬂﬁu (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
7.10.4 msUsziiunnadssssuuiitauayaneth Tnnsussdung shall ensure that the risk assessment of the supply system: Directive 2020/2184, Article 9, 2. D D
Lﬁ'swaﬁxuuﬁﬂﬁu’wmmiﬂimm (éﬁg@urﬂ'ﬁ]@quﬁw, nsUrUn, N5 |(a) takes into account the results of the risk assessment and risk
iy, Msdeth) Lﬁaizuﬁumi?ﬂLLasﬂ?ﬂuLﬁﬂd 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
7.105 anmsUsaduaaudes On the basis of the outcome of the risk assessment shall ensure that Directive 2020/2184, Article 9, 3. C] C]
(a) ﬁmﬁmiﬂ“wummminﬁmuamazﬁnﬁumimummms (a) defining and implementing control measures for the prevention and
muﬂuLﬁa{]aaﬁuuasmmmL?’isaﬁszﬂuiwumisjwﬁw mitigation of the risks identified in the supply system
(© fmsfuiumsnsaeumalusunsuiisinun (c) implementing a supply-specific operational monitoring programme in
(d) $useriusyansnmussmssidedldlunistiimblésu  |accordance with Article 13;
mimiﬁ]aaummgﬂﬁm (d) ensuring that, the efficiency of the disinfection applied is validated,
(e) Tn1snyvaeuuaziusesivhian, asnlivhdn uavans (e) verifying that materials, treatment chemicals and filter media that come
ﬂiaﬁﬁﬁuﬁaﬁu‘ﬁ?ﬂ%isiﬁaiﬁLﬁ@ﬂUTNL?S&é’umﬁﬂﬁaﬁmmWﬂJad into contact with water intended for human consumption used in the
guilna supply system
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7.10.6

SuserhihdmiugUlaauslandneguamuazazen WWuldeana

v o & : &
Jormuaniaiuane lUil:

P
5 &

(@) WituunANNEuniduasysdnlag uasunannaansiag
Filusuntennududu nelhAnsuneiienaietuse
AUNNYDLY Wl

(b) shiundulumadermundumitsmual3lusanun | dw

A, B uaw D (Amindulununasgiudy)

ensure that water intended for human consumption is wholesome and
clean. 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.

7.10.7

Tnshaseinldredasunmssusewnumnsgiu EN ISO/IEC

17025 viseiiguin

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

7.10.8

19 - = - ' I
msdansdlenaliiiulunamnnsgiu denuigmuniniila

HUINASENY seinsapuaIumaTmeuA wasauliunisudly

A

Tnensaiian

3

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

7.11

usTNnsILasURNSUREDMS

FOOD CONTACT SURFACE AND PACKAGING

7.11.1

o o o a v o I~ oA
ussfusidmsuvienseussasesaense Tilduuwrasdinives
&
nsUduou

TanuarNTULUIINIEARIYNHARTUATUNANINeT BN ALY

o
& v

n13WAR (Good Manufacturing Practice) Januaniuazsiodlyl
dauessrusznevreaiuludeimsliuvsunufiena:

(@) Wudupsesiequanuosuyd
(b) ¥lmAnnsiasunlasesrusynauresemsiudnuauei
gousulaile

o

(0) ¥lvinudnwagnaUssamduia (@ ndu sav1/) 1099113

3

Juideudely

Material used for wrapping and packaging are not to be a source of
contamination.

Materials and articles, including active and intelligent materials and articles,
shall be manufactured in compliance with good manufacturing practice so
that, under normal or foreseeable conditions of use, they do not transfer
their constituents to food in quantities which could:

(a) endanger human health,

(b) bring about an unacceptable change in the composition of the food;

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

EC 852/2004 ANNEX I, Chapter X
EC 1935/2004, Article 3, 1.

11
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7.11.2 TanuasnusussIduiaomnsdinsnsenie Wy nau

wanain desliionansiusesduaadnuaidnus (Declaration of
Compliance, Letter of Guarantee) %38 DoC @43¥yi17en)
wiaugennaaIiu EU 10/2011 LWUNNIAIE LoNasHLazRad

neunanwiansudadaiiloinisieve

materials and articles covered by those measures be accompanied by a
written declaration stating that they comply with the rules applicable to
them. Appropriate documentation shall be available to demonstrate such
compliance. (Complied with EU 10/2011) That documentation shall be

made available to the competent authorities on demand.

EC 1935/2004, Article 16, 1.

7.12 ansniagiiun ALLERGEN
7.12.1 Q‘Uﬂiiﬁ YIUNINUL LLaz/ﬁam“ﬂuzmﬂum‘éLLﬂigU 159NN Equipment, conveyances and/or containers used for the processing, EC 852/2004 ANNEX I, Chapter IX, 9 D
msuds wensifivihnansnegiui wzfedithluldiu handling, transport or storage of one of the substances or products causing
avmsauitliifianstiy VuudldSunsiauaseinuay allergies or intolerances, referred to in Annex Il to Regulation (EU) No
mi’sﬁ]aauaﬂmﬁaaﬁqmLﬁalﬂﬁimwmﬁuaﬂLﬁulm”maamiﬁ'u 1169/2011, shall not be used for the processing, handling, transport or
storage of any food, not containing that substance or product, unless the
equipment, conveyances and/or containers have been cleaned and
checked at least for the absence of any visible debris of that substance or
product.
8. dudeyandniudiuaznisaiieninu PRODUCT INFORMATION AND CONSUMER AWARENESS
wilalviuslan
8.1 nqsﬂq% IDENTIFICATION MARKING PRODUCT IDENTIFICATION MARKING
8.1.1 rg‘ﬂ55ﬂaumiﬁqiﬁﬂmmimmmamLﬂ%‘awmmw Food business operators may apply an identification mark to a product of ~ |EC 853/2004, Chapter II, Article V, 2. D
IDENTIFICATION MARKING Uundnsnsiffiguinidaandaild  [animal origin only if the product has been manufactured in accordance with
Araule Nﬁmﬁmﬁw“ﬁugﬂNam@yummxLﬁau‘umamquiiﬂﬁ this Regulation in establishments meeting the requirements of Article 4
endesioun
8.1.2 m?'awmms‘uq IDENTIFICATION MARKING ﬁadgﬂaﬂﬁﬁ The identification mark, legible and indelible, and the characters easily EC 853/2004, Annex I, Section | C]

nanduTInoUILeNIINAIUUTTNOUNTNAR IneRpse1udne
auliioan fdnhusdaau wazuansedneiniaunomienuiil
1119 agslsfnny wlefinisnenussyinsi/sioveswansios
vﬁaﬁﬂ15LLUngsiahﬂuaamUszﬂaUﬂﬂs?ﬁu FoshnnTouny
Tl Tnsiadoamneluidfesszy vansavnsousia vosany

Usznaunsueidunistiu

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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8.2 N1sAIIFRUTAUNAU TRACEABILITY
%ﬂqa‘u GIAAGEY uazﬁuﬁwqmﬁm RAW MEATERIAL, INGREDIENT, AND FINISH GOODS
821 azfeddimsiaviszuumsaeudounduresens, dniildnda  |The traceability of food, feed, food-producing animals, and any other EC 178/2002, Article 18, 1. D D
279135 LLaxmigﬂﬂﬁg‘wmEnfw:I%Lﬂudluﬂixﬂauiuaﬁmilu substance intended to be, or expected to be, incorporated into a food or
Wﬂ‘%umau‘lladmiwaﬁ MsuUssU uagnsdndming feed shall be established at all stages of production, processing and
distribution.
8.2.2 Q’Uizﬂaunﬁqiﬁﬂmmi%ﬁmmmmixﬂﬁ'jmumﬁm‘mi, Food and feed business operators shall be able to identify any person from |EC 178/2002, Article 18, 2. D D
Hsildnanenms M%aaﬁﬁuimﬁzgwmadwﬂ%lﬂudawsmau whom they have been supplied with a food, a feed, a food-producing
Iummimmawﬂalm animal, or any substance intended to be, or expected to be, incorporated
il fusznaumsiinannasestalifissuuuasdunouns into a food or feed.
Uﬁﬁamu%ﬂLgaiﬁaWMWmﬁ”lEiﬁa;&aﬁlﬁmwﬁwmu%ﬁE‘J’WW To this end, such operators shall have in place systems and procedures
(Competent Authorities) Ihilafinstese which allow for this information to be made available to the competent
authorities on demand.
8.23 fUsznaun1sgsnIemsuareIdniasdesdnlvillszuuier  |Food and feed business operators shall have in place systems and EC 178/2002, Article 18, 3. OO
%umaumiﬂﬁﬁawulﬂaixmjﬁﬁuﬂ ﬁwﬁmﬁm%mamuiﬁgﬂﬁﬂ procedures to identify the other businesses to which their products have
woulUlv LLaz%azdaﬁﬂsﬁaﬂmm5&‘113’1a’ﬂﬁuﬁwﬂ'smm%ﬁﬁmm been supplied. This information shall be made available to the competent
IHiletinnstese authorities on demand.
WEERBLIL PACKAGING
8.2.4 éﬂi%ﬂaumiﬁmﬁiwuLLa:%umauﬁmm‘smwlﬁiﬁa&] shall have in place systems and procedures to allow identification of EC 1935/2004, Article 17
MBULUITY LAYESYSaNAR ”wﬁﬁﬁsﬁaﬁﬂﬂummﬁm the businesses from which and to which materials or articles and, where
(muﬁmawﬂqﬂunaimﬂﬁmﬁ) thi sunanles uay deieluld appropriate, substances or products covered by this Regulation and its
lns %aadavﬁ"ma‘naxﬁaaw%amLLamoﬁammaﬁmiiaﬁmﬁawa implementing measures used in their manufacture are supplied. That
information shall be made available to the competent authorities on
demand.
9. 93uu HACCP HACCP
9.1 gusznaunisasdesiinisdavi dudiunis wazadlidanissnwn  [3.1 FBOs shall put in place, implement and maintain a permanent EC 852/2004 Article 5, 1 Ol
AsTUIUMITOUiiBemundnnsesruun e eiduaTe  |procedures or procedures based on the HACCP principles.
wazarngaTiFiaaruA (HACCP) 96140175
s3UU HACCP fighedidludle 1 avdesustnoufedwielui: The HACCP principles referred to in paragraph 1 consist of:
9.2 (a) ﬂﬁ%ﬁﬂé"umwlm fgosilosty, Adn ﬁaamaﬁéixﬁuﬁl (a) identifying any hazards that must be prevented, eliminated or EC 852/2004 Article 5, 2.a D D
yousuls reduced to acceptable levels;
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9.3 (b) M3BURRAAIUANINGM (Critical Control Points - CCPs) s |(b) identifying the critical control points at the step or steps at which control |EC 852/2004 Article 5, 2.b D
ﬂfumauﬁmsmmuimmﬁwLﬂuasméal,ﬁaﬂmﬁw%aﬁﬁm is essential to prevent or eliminate a hazard or to reduce it to acceptable
dURTIY ‘vﬁ‘aLﬁaamﬁumﬂsjﬁuméizﬁuﬁaau%ﬂﬁ levels;

9.4 () M3fmuaaInga (Critical Limits) a4 3AAUALINGA Falu (o) establishing critical limits at critical control points which separate EC 852/2004 Article 5, 2.c D
mildutennssensuldesnannissensuliild dwmiun1s  [acceptability from unacceptability for the prevention, elimination or
Yosiu, Msf1dn wiensanamossuneilagualy reduction of identified hazards;

9.5 (d) miﬁwumLLazﬁﬂEﬁumaumﬂﬁ]ﬁx’i&ﬁﬁUizﬁM%ﬂWWMUﬁﬁa (d) establishing and implementing effective monitoring procedures at critical |EC 852/2004 Article 5, 2.d D
 9AATUANINGR control points;

9.6 () M3rtuuninsnsuily (Corrective Actions) lensiih (e) establishing corrective actions when monitoring indicates that a EC 852/2004 Article 5, 2.e C]
sy¥atngamunuingagalaganisliegmeldnismun critical control point is not under control;

9.7 () miﬁwum‘iumauﬂwsﬂgjﬁﬁmmﬁamuaau (Verify) 1 (f) establishing procedures, which shall be carried out regularly, to EC 852/2004 Article 5, 2.f D
mmmiﬁisﬂﬁuﬁaﬂaa (a) i (e) duvhauldediad verify that the measures outlined in subparagraphs (a) to (e) are
Usvavisua Sdesifiunisediarinaue working effectively;

9.8 (99 msdmienasuaziuiinlivnzaniudnuuziazauinved | (g) establishing documents and records commensurate with the nature and |EC 852/2004 Article 5, 2.g C]
PERRGRV N LﬁaLLaﬂﬂﬁLﬁuﬁaﬂﬁﬂ?mmmiﬁixﬂﬂwﬁaﬂaﬂ size of the food business to demonstrate the effective application of the
(a) fs () Tuusuldegnsdiusydnina measures outlined in subparagraphs (a) to (f).

9.9 Iuniﬁﬁﬁﬁﬂﬁﬂ%mﬁﬂﬂm Tusudniue, nszuIunsHan When any modification is made in the product, process, or any step, food  |EC 852/2004 Article 5, 2. D
w%‘a%umaumaﬂﬁﬂamu l’gﬂizﬂaUﬂ’ﬁﬁqiﬁﬂmWi%ﬁadﬂﬁﬂﬂ business operators shall review the procedure and make the necessary
numugilenshausazuilulnulagdu changes to it.

9.10 FesuanwanguiimsujiRfiaonndessio HACCP Tny () provide the DLD with evidence of their compliance with the HACCP in  |EC 852/2004 Article 5, 4.a O
ﬂﬁﬂimmm‘ﬂagmméﬂi%ﬂaumﬂﬁﬁ%muﬂﬁﬁmﬂﬁ the manner that the CA requires,taking account of the nature of size of food

business.
9.11 wnasenegiieates ‘ﬁﬁmiﬂ’?ﬂﬂ‘gd IwApsiuatzagaaaniian |(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
9.12 fmsdafiuenansuazduiindus MAeatedifuszevaai (c) retain any other documents and records for an appropriate period. EC 852/2004 Article 5, 4.c D

[3:ab1ahd]
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10. damuunN15AIIIINATIEIRIBEN Requirement for Meat Sampling
101 dmumnssiidedaluaaluiodniUnanuenmiiosn  |For the Salmonella analyses for fresh poultry meat other than poultry EC 2017/1495, Annex D
gnda iU Wy Weanvdaiausts ieuamansavae Tiiv carcases, five samples of at least 25 g of the same batch shall be collected.
s 5 feee fedsazetnios 25 ndu andonan1sudn  [The sample taken from poultry portions with skin shall contain skin and a
Wi, fetsiiiuantududnitniiivilsfonszneusas  [thin surface muscle slice in case the amount of skin is not sufficient to form
Mﬁ'ﬁLLaz%uﬂﬁmLﬁaﬁmN‘] Tunsifivsinamilslifisaneiay  |a sample unit. The sample taken from poultry portions without skin or with
Filunilemheseg. fegreiiivnntuduithifimiovded [only a small amount of skin shall contain a thin surface muscle slice or
‘wﬁ'ﬂL'ﬁwa‘iﬂﬁaUﬁadﬂizﬂau&ﬁH%uﬂé’ml:ﬁaﬁ?mﬂﬂ wiewaty  |slices added to any skin present to make a sufficient sample unit. The slices
Fu swiundedanilag ﬁﬁagj wielildmiesegneilifiome.  |of meat shall be taken in a way that includes as much as possible of the
Tnemsintuileowinlusnvaeiyuordwiifuiiuienie |surface of the meat.
Tlnnilgauiniiaesilé,
10.2 ﬁmﬁ'ﬂumwnﬁmﬁsﬁc;ﬁaihﬁLﬁulﬂmm{]imﬁﬂuawmw The analytical methods used for sample testing are in accordance with EC 2073/2005 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
10.3 wamimmﬁuﬁaa&mLﬁaauuax/ﬁaﬁaﬂqnmﬁa (FG) 93579 The analytical results for the raw and/or meat preparation (Finished Goods) [EC 2073/2005, Annex |, Chapter I, 1.5 & C]
Ain51e9iiTe Samonella Enteritidis waw Salmonella are in compliance with the Food Safety Criteria of the European Union 1.9 &1.28
Typhimurium Wuluanunasinnuasafees (Food regulations concerning Salmonella Enteritidis and Salmonella Typhimurium. |EC 1086/2011
safety criteria) ?Jadi%LﬁEJ‘UﬂMmWQISU The standard is n=5, c=0, which stipulates the absence of these
n=5, c=0 (31nF19819 5 $819 (Med1sa 25 N3W) #9eMs2a  [microorganisms in all five (5) samples of 25g each.
Laiwuide ST/SE e 5 Faeg1)
10.4 IidmuﬁmmimsﬂizﬁmaimﬁzﬁhjL“fJuVLUmuﬁamquiiﬂ When testing against food safety criteria set out in Chapter 1 of Annex | EC 2073/2005, Article 7, 2.

My Ly fpsFonAu (Recall/Withdraw) dudeanainaae,
mannnvaslym wazudmhenugiisung vselunsdi
dumdiligndsesnanlssnulidadundnduduiuseanlu

Tsanuuszuusean

provides unsatisfactory results, the product or batch of food-stuffs shall be
withdrawn or recalled in accordance with Article 19 of Regulation (EC) No
178/2002. However, products placed on the market, which are not yet at
retail level and which do not fulfil the food safety criteria, may be
submitted to further processing by a 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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