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(Audit Checklist for Poultry Meat Product Processing Plants in Accordance with EC&GB Regulations) Audit date... ..
Name of establishment. TH number.........oovunne.
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, (EU) 2020/692
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1. damuuadiuInusIsuANNUARAABYBIDIMNS REQUIREMENT FOR FOOD SAFETY CULTURE
1.1 QUizﬂa‘umiﬁqiﬁamms%ﬁaﬂﬁmsﬁmuﬂ LLamLamwﬁngwu Food business operators shall establish, maintain and provide evidence of an  [EC 852/2004 ANNEX II, Chapter Xla D D
Yasnsiiamsssuanuasnduvasemsiiunzey appropriate food safety culture
2. dulpssadreuaziesnuigadnusazaan DESIGN OF FACILITIES AND EQUIPMENT
2.1 N1598ALUY A5INNEENUUTENBUNITAIUDINNT DESIGN AND LAYOUT OF FOOD ESTABLISHMENT
wuuwlau Mseenuuulssu tassaing ﬂﬁaﬂﬁu’\iﬁmwuax Layout, design, construction, siting and size of food premises are to:
ynvesanuiviedngnainsazios
2.1.1 a) awmsnﬂﬁﬁnm w"wmmaxmmLaz/ﬁaihL%a*?iLﬁmwa a) permit adequate maintenance, cleaning and/or disinfection, avoid or EC 852/2004, ANNEX II, Chapter |, 2.a D D
avdesliviliAnmsUuidiounaennia wasifuiiiiome minimise air-borne contamination, and provide adequate working space to
dmdumsufiRnuessgnauinuasluyniuneunisuan allow for the hysienic performance of all operations;
2.1.2 b) mammﬁmﬁumimamaaﬁmmm miﬁ'm?ﬁﬁ’u’fﬁlqﬁ b) be such as to protect against the accumulation of dirt, contact with EC 852/2004, ANNEX II, Chapter |, 2.b D D
L‘T]uﬁw, mﬁ’gq/ﬂqmsmaﬁwmE‘Juaﬂummi LaYN1SAaE toxic materials, the shedding of particles into food and the formation of
mawwﬁ’qﬁaﬁaiwuﬁuﬁ'g condensation or undesirable mould on surfaces;
2.13 o) Lgaﬁiaﬂﬁﬂﬁﬂammwﬁﬂqwﬁﬂwm:ﬁﬁla sU NS SINDN ) permit good food hygiene practices, including protection against EC 852/2004, ANNEX II, Chapter I, 2.c D D
miﬂaﬂﬁums‘dmﬂuau contamination.
2.14 qﬂﬂmiu,azm?aﬁﬂiﬁaqE}W?ﬂluﬁﬂwmsﬁmmim%ﬁaLﬁaﬁw (d) be installed in such a manner as to allow adequate cleaning of the EC 852/2004 ANNEX II, Chapter V, 1.d D D
anuaremaUnsaluazualagseuldegaiisane equipment and the surrounding area.
215 Iﬂiﬂﬁ%’m‘umE]’lmiﬁﬁmi@fﬂLLﬁQLi@ﬁﬁ’ﬁﬂlﬁ%ﬁJmiaaﬂLLUULLaz Food business operators must ensure that cutting plants handling meat from  [EC 853/2004 Annex IIl Section II,

ST R % E
neadrafiondniasansvuleuluilednd lny

() welinszurumsnanduiulustseiiosluirnaien
(i) awnsoulsenndndailuusazganisudn (batch) oen

MNAULLNTALIY

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

Chapter |, 1 (for meat prep.)
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2.2 laseasenelueans INTERNAL STRUCTURES

a o a o

7 p- = " % T 7
fiu anmf azetn Nuiiidnvarldgedudy/anuidu fuisd
Fnuwarfianansadnsianuasenuazadeladne luavauds

anusn lldufie wazlimsszunethivanyay

Floor surfaces are to be easy to clean and disinfect. This will require the use of
impervious, non-absorbent, washable and non-toxic materials. Where

appropriate, floors are to allow adequate surface drainage;

EC 852/2004 ANNEX II, Chapter II, 1.2

wils anmd azenn NulifidnuueSey ldgedudyaruiu
Nuilanvaugaunsoaivihauaseawazanioladie lu

avandsanusn dehanuazeauazeideliie liluie

Walls surfaces are to be easy to clean and disinfect. This will require the use of
impervious, non-absorbent, washable and non-toxic materials and require a

smooth surface

EC 852/2004 ANNEX II, Chapter II, 1.b

winunazlasainiieginileriue degnasnuuuntiiedesiy

Tdliiluitazauvesasiuanysn/du vee Wes

Ceilings and overhead fixtures are to be prevent the accumulation of dirt and
to reduce condensation, the growth of undesirable mould and the shedding of

particles

EC 852/2004 ANNEX II, Chapter II, 1.c

Ypantieng Aesidnvananusatosiunmsazaudsanysn Yo
Wandwdudesdaliusnemsilsyuutesiuuasid
Usgansnmiianunsavhanuazonalaine iulideatniiens

dawaranisiiansuuleouluiiuingn

Windows and other openings are to be constructed to prevent the
accumulation of dirt. Those which can be opened to the outside environment
are, where necessary, to be fitted with insect-proof screens which can be easily
removed for cleaning. Where open windows would result in contamination,

windows are to remain closed and fixed during production;

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

Useg) ulalidnuaziSeu ldgaduin/annuiiu e

avonuavadeladne

Doors are to be easy to clean and to disinfect. This will require the use of

smooth and non-absorbent surfaces

EC 852/2004 ANNEX I, Chapter II, 1.e

gunsal

EQUIPMENT

o

fiuRavesnunsalisiiduiaens warlidudaoms sauds

Tassasnduqluiuindnes fesianagimangay i

Surfaces in areas where foods are handled and in particular those in contact

with food are to be easy to clean and, where necessary, to disinfect. This will

EC 852/2004 ANNEX II, Chapter II, 1.f

and

dnvaziseu MeRen1sasinANazeInuazeLde nunsin  [require the use of smooth, washable corrosion-resistant and non-toxic EC 852/2004 ANNEX I, Chapter V, 1.b

ngou Lidudfiv wieanAudsdlumsuulenliivdetosiian  |materials,

ﬁaﬁwuaammﬁxmﬂiumiﬁwmmﬁxmﬂ %0 wardaiiu Facilities for cleaning, disinfecting and storage of equipment will be corrosion-  |EC 852/2004 ANNEX II, Chapter II, 2

gunsalfeslidnwaNieronsiahnnuazonwasnusiens  [resistant, easy to clean and with hot and cold water.

finnsou

ﬂWut'uiiﬂ%%aW?Wﬂ%/ﬁ?UWméﬁ‘w%‘u‘lluﬁx‘lmmiﬁaﬂﬁ%umi Conveyances and/or containers used for transporting foodstuffs are to be EC 852/2004 ANNEX II, Chapter IV, 1

aammuLﬁalﬁmmsaﬁwmma:mmLLazszjn%alm"azjmﬁmwa designed and constructed to permit adequate cleaning and/or disinfection.

2.4 FEIUWANNELAIN FACILITIES
qmé’nwmzdauqﬁﬂmmzﬁmqm PERSONAL HYGIENE AND TOILETS
241 TRunuresiTifisame fszuusruiet s anEam uay An adequate number of flush lavatories are to be available and connected to  |EC 852/2004, ANNEX II, Chapter |, 3 D D

¥

ﬁaqﬁ'}lﬂLﬂmejﬁuﬁm%mmmﬂmamq an effective drainage system. Lavatories are not to open directly into rooms in

which food is handled.
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242 iﬁwmudmﬁwﬁaﬁlﬂmwa Iﬂﬂﬁiﬁﬂéu f?ﬁa“wmamwawm Adequate number of washbasins, with hot and cold running water, materials EC 852/2004, ANNEX II, Chapter I, 4 D D

dusuvhanuazenilewazyinlidowis wazlilensynineens for cleaning hands and for hygienic drying. Where necessary, the facilities for

avilouarednsudsinafvems washing food are to be separate from the hand-washing facility.
243 fnshnsetenifilifeddfledudadmsuninauivhauiu Have equipment for washing hands used by staff handling exposed meat and ~ [EC 853/2004 ANNEX II, Section I, D D
\ednd weldudlaierliiemsuudeuduluduiiodns products with taps designed to prevent the spread of contamination (Cutting  |Chapter Ill, 1.d (for cutting plant),
plant, Meat prep) EC 853/2004 Annex lll Section V
Chapter |, 4. (for Meat prep.)
244 ﬁ?aéwmamma:mnﬁm%um?aul,?laﬁw/u%“uqmamﬁmaq Adequate changing facilities for personnel are to be provided EC 852/2004 ANNEX II, Chapter I, 9 D D
nnueg e e
FTUUNYULIBURINA VENTILATION
2.4.5 5TUUNITILUIERINALALNEEY, mmﬂiﬂwaiaumniﬂaanﬂm Suitable and sufficient natural or artificial ventilation. Avoid mechanical airflow |EC 852/2004, ANNEX I, Chapter I, 5 D D

Uilsarvenn wiazdnaessruusTULRINARDIEITaInE from a contaminated area to a clean area. Ventilation systems are to be so
Lilevilvazemseasuladne (o 1dnseeeinia) constructed as to enable filters and other parts requiring cleaning or

replacement to be readily accessible.

2.4.6 ﬁaﬁwuaammﬁzmﬂé”mnWiqmﬁmmzé’mﬁiswizma Sanitary conveniences are to have adequate natural or mechanical ventilation [EC 852/2004, ANNEX Il, Chapter I, 6 D D
amATiiigane
szuulvidasadng LIGHTING

247 HuaEiniuuusssuravienauURaiunetaiigame Adequate natural or artificial lighting EC 852/2004, ANNEX II, Chapter I, 7 D D
AIULDLLES Light density DLD (Light density)
- Uihaififimsnsieaeuvideligunsalfifinoundes > 540 lux |- > 540 lux at inspection area
_Tuituings » 220 lux - 2 220 lux at processing area
_UShaddu > 110 lux - 2 110 lux at others area
seuuun g WATER

248 svvuviothiiduih Non-potable water Foauenszuuiafuiig Non-potable water is not to connect with, or allow reflux into, potable water  [EC 852/2004 ANNEX II, Chapter VII D D
lafle portable water agsdiau systems

249 "LuﬂiﬂiﬁﬁﬂLﬂuﬁﬁaqﬁmiﬁwﬁmqau Fosinsdawsoudsue Adequate provision is to be made, where necessary, for washing food. Every  |EC 852/2004 ANNEX II, Chapter II, 3 D D

AnuazmndmsUNsATTnnAulsdafiose s1dnaaa3es  [sink or other such facility provided for the washing of food is to have an

3

<

5quﬂqmgﬁmﬁﬁguudqﬂﬁq@yﬁ%@uLl,ag/w‘%al,ﬁuagjmﬁmwa adequate supply of hot and/or cold potable water consistent with the
(i

requirements of Chapter VII
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EFANIE ARG 1] DRAINAGE
2.4.10 iwixmaﬁwﬂﬁmwa ﬁWLﬁﬂiﬂwaﬁauawnﬁaa/ﬁuﬁﬁaﬂﬂinndw Adequate drainage system; no risk of cross contamination from water flow EC 852/2004 ANNEX II, Chapter I, 8 D D

&

luswiny/iiuniayoinnin uaztestunsuuileuainnisiva

o S vy oA 5. a
Souvewweudelsgediusz@nsam

msidavesvandeuazasdilivanzausenisuilan  |WASTE AND INEDIBLE MATERIAL DISPOSAL

2411 fosflanuidafuiuuutifudsaunsadonlddmduiiednid  [There must be lockable facilities for the refrigerated storage of detained meat |*EC 853/2004 ANNEX IIl, Section I, D D
gnin/enda Chapter II, 5

2412 éfaﬂflﬁ%mﬂﬁW%’UﬁﬂLﬁaﬁ@fﬁmLWJW??W%’UﬂﬁU%Iﬂﬂ There must be separate lockable facilities for the storage of meat declared *EC 853/2004 ANNEX IlI, Section I, D D
(condemned) LLa:ﬁaﬂﬁqzyLmﬁaﬂ unfit for human consumption. Chapter I, 5

2.4.13 m“liusﬁ%iﬁ”ﬁw%uﬁa*umLﬁymﬂmmsﬁlﬂmmmuﬁmiﬁ Food waste, non-edible by-products and other refuse are to be deposited in EC 852/2004 ANNEX II, Chapter VI, 2 D D
Fosvmnga LLazdw&iamsﬁwmwaxmmLLamijTa closable containers. These containers are to be of an appropriate construction,

be easy to clean and, where necessary, to disinfect.

v
o

2.4.14 desdiiuidaiuuaziinveadeainenms nawaseldnlaly Adequate provision is to be made for the storage and disposal of food waste, [EC 852/2004 ANNEX II, Chapter VI, 3 D D
IS LLawaxﬁquﬂmwa ﬁmiaammuLLaz;‘]’mmﬂuﬁ'ﬂwmgﬁ non-edible by-products and other refuse. Refuse stores are to be designed and
ausasnwIAuazenlarUasnnnuuadLazan TN managed in such a way as to enable them to be kept clean and, where

necessary, free of animals and pests.

*$edsndervunveilelulsudondnitn

AMIANITETIAT/H1TEUNTIY HAZARDOUS/INEDIBLE SUBSTANCES
2.4.15 Sinwugdafivivasnsudmiuiniuanssuniouas/misanssi |Hazardous and/or inedible substances, including animal feed, are to be EC 852/2004 ANNEX II, Chapter IX, 8 D D
Aullduensramnuazdaddasunisinaainagiaiisane adequately labelled and stored in separate and secure containers.

v
A

2.4.16 miLﬂﬁﬁ'}ﬂ'smﬁsaml,amhL%aﬂzé’mﬁﬁuwLﬁmmnmﬂﬁuﬁ' Cleaning and disinfectant agents stored separated from food processing areas. |EC 852/2004, ANNEX Il, Chapter I, 10 D D

NERNDWNT
Nufidaiu STORAGE
2.4.17 fivheq “ﬂlﬁuﬁmmzamLLasimmﬂMiy‘Lﬁmwaﬁm%ﬂwﬁmﬁu Food businesses manufacturing, handling and wrapping processed foodstuffs  |EC 852/2004 ANNEX II, Chapter IX,5 D D

v a o o & v v ad do o« .
AOAULENIININAUNHIUNTEUIUNITUAT WaZABINNUNIALNY [are to have suitable rooms, large enough for the separate storage of raw

3

LLUUu,qj'l,ﬁuﬁx,l,anmﬂﬁ'uasmLﬁaqwaﬁf;a materials from processed material and sufficient separate refrigerated storage.

2.4.18 iﬁaﬁﬂLﬁuuss@ﬁm%‘ﬁlﬂdﬂﬁﬁﬂmsﬂulﬁuau 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
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2.4.19 if?ﬁa’maﬂawazmfﬂ,umsmu@uqmwgﬁiﬁmmxaﬂwﬁuﬁ' provide suitable temperature-controlled handling and storage conditions of EC 852/2004, ANNEX II, Chapter I, 2.d D D

U Ry ﬁwﬂ'ﬂwmﬁ‘uwﬁmﬁmsﬂﬁaéﬂugmwﬂvﬁﬁmm:au wawdl  |[sufficient capacity for maintaining foodstuffs at appropriate temperatures and

miaaﬂLLUU:u"|Lﬁaiﬁmmmﬁmmmmgﬁuﬁngmwﬂvm@{ designed to allow those temperatures to be monitored and recorded.

2420 nruzLaz/AReUUNYLE Rl luNSIUE e SEsELNTa Conveyances and/or containers used for transporting food EC 852/2004, Annex Il, Chapter IV, 7 D D
%'mgﬂmmﬁl’?ﬁqmmgﬁﬁmmzﬁm LazaEN1IanTIARARN stuffs are to be capable of maintaining foodstuffs at appropriate temperatures
amuﬂﬁl,uéqﬁy'uléf and allow those temperatures to be monitored.
MINAUELDIALAZANYD CLEANING AND DISINFECTANT

2.4.21 if?ﬁa”maUﬂawazmﬂﬁm%’umiéﬁaﬁﬂmma:mﬂ 2o wazdl |Adequate facilities, where necessary, for cleaning, disinfecting and storage of EC 852/2004 ANNEX II, Chapter II, 2 D D
ﬁuﬁ?ﬁﬁw%5@Lﬁuqﬂﬂizﬂazﬁuﬁmma equipment.

3. funsinausy TRAINING

3.1 ;’jﬂgjiﬁaméf’maWmﬁaagnmuqmazﬁlﬂamm‘?mqmamﬁa 1. Food handlers are supervised and instructed and/or trained in food hygiene |EC 852/2004 Annex I, Chapter XII, 1 D D

mﬂm51‘7;Lﬁmwaé’w%’umﬁuﬁﬂamﬂuwﬁqﬁmamu matters commensurate with their work activity;

32 ;’jﬂgjiﬁamﬁ'mawmiimﬁwmumiﬁwumaz%ﬂmiw‘u HACCP [2. Food handlers responsible for the development and maintenance of EC 852/2004 Annex II, Chapter XII, 2 D D
TunuiiiRodesdidosl@funseusustaiioaneduman HACCP |HACCP or for the operation of relevant guides have received adequate training

in the application of the HACCP principles;

33 Uﬁﬁamu%ﬁwumgu‘] maangwmﬂuﬂimﬂ ﬁLﬁm%@ﬂﬁ’u 3. Compliance with any requirements of national law concerning training EC 852/2004 Section Il, Chapter XIl, 3 D D
I‘UiLmiumsa‘uwa"mi"‘uuﬂﬂaﬁﬁwmﬂuﬁauﬁwﬁmmwﬁ programmes for persons working in certain food sectors
4.  @un1sUIISNEILAZNISHIANNEZDIR ESTABLISHMENT MAINTENANCE, CLEANING AND DISINFECTION
9
4.1 amuﬁm%mmmiﬁaa@LLaIﬁasamazag‘LuamwﬁﬁasaiLam Food premises are to be kept clean and maintained in good repair and EC 852/2004, ANNEX II, Chapter |, 1 D D
condition
42 ﬁaalﬁi”‘umiﬂwgﬁnwﬂﬁagﬂuamwa LAYAL DN Floor surfaces are to be maintained in a sound condition EC 852/2004 ANNEX II, Chapter Il, 1.2 D D
43 Wil ﬁaalﬁ”%umiﬂﬁﬁwﬂﬁaﬂuamwﬁ Lazdzenn Walls surfaces are to be maintained in a sound condition EC 852/2004 ANNEX II, Chapter II, 1.b D D
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4.4

Yy ooa oA oA v v o @ v
LWﬂ’mLLaﬂﬂi\‘laiN‘V\@QL‘VIU@WS‘BB W@ﬂlﬂi‘uﬂ’]i‘u"@ﬁﬂ‘hﬂi‘ﬂag

luan i uazaven Lifiduanysn viawenavau

Ceilings and overhead fixtures are to be prevent the accumulation of dirt and
to reduce condensation, the growth of undesirable mould and the shedding of

particles

EC 852/2004 ANNEX I, Chapter I, 1.c

4.5

Pownieg feslisunistrednwiliedluaning uazazein L

azaudsanysn

Windows and other openings are to be constructed to prevent the

accumulation of dirt.

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

4.6

Useg dedldsunisthsesnwliegluaning uazaven

Doors are to be easy to clean and to disinfect. This will require the use of

smooth and non-absorbent surfaces

EC 852/2004 ANNEX I, Chapter II, 1.e

a7

v o

gunsalingfidudaems wazlidudaoms auddaswasn
o o A & A a Vo ° o 2
uaztasednsdulufiuiinanems lisunsungednunlegly

ANNA UaLEYeIn

Surfaces (including surfaces of equipment) in areas where foods are handled
and in particular those in contact with food are to be maintained in a sound

condition and be easy to clean and, where necessary, to disinfect.

EC 852/2004 ANNEX II, Chapter II, 1.f
EC 852/2004 ANNEX II, Chapter V, 1.b

4.8

S P

Tunsdififimsdeingiiv 819/1n3esdeingiunnynasdedldsu

miguasnuliazon uagiinisainie

Adequate provision is to be made, where necessary, for washing food. Every
sink or other such facility provided for the washing of food is to be kept clean

and, where necessary, disinfected.

EC 852/2004 ANNEX II, Chapter II, 3

4.9

Asd1nganuazanlunsiiANuEzen elie wazdaliu

v mwy o g e a
gunsaifipdlaiunsunssinulviegluanmd wavazenn

Facilities for cleaning, disinfecting and storage of equipment. These facilities

will be corrosion-resistant, easy to clean and with hot and cold water.

EC 852/2004 ANNEX II, Chapter II, 2

AuEUsIIEaN MU/ /anemudmSurudmsdedlaiunis

thgdnwilviegluanind uazavern

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

fiufdafuuazindaveadoanes nawaseldfldldens
- v Yo o o D2 a
wazvpzdusfedldsumsiigdnwiliedluannd uavazenn

uavUasnanuuasuardninivey

the storage and disposal of food waste, non-edible by-products and other

refuse are to be kept clean and, where necessary, free of animals and pests.

EC 852/2004 ANNEX I, Chapter VI, 3

4.12

ey vo o & a v a v
MrugtalddmsvAseadoanowmsildaunsauilaala

fosagluaning

Food waste, non-edible by-products and other refuse are to be deposited in

closable containers. These containers are to kept in sound condition,

EC 852/2004 ANNEX II, Chapter VI, 2

4.13

gunsaluaziaesdnsiidudaemsdedldsumsinnuazen

uavelgengediuszansam lumnudfivangau

(a) be effectively cleaned and, where necessary, disinfected. Cleaning and
disinfection are to take place at a frequency sufficient to avoid any risk of

contamination;

EC 852/2004 ANNEX I, Chapter V, 1.a

Update Version 1/2025



AL

v o e il 2 X . . &L A
YBNIMUATINITULIINUNGNDINNT Requirements for Food premises Regulation S Finding
(/O $O<\,
414 nledleildfennideetihdoustien 82°C wietaunling Equipment must be disinfected with hot water with temperature at least 82°C, |EC 853/2004 ANNEX lll, Section I, D D
Wguwin or an alternative system having an equivalent effect Chapter lll, 1.e and

EC 853/2004 Annex Ill Section V Chapter I, 5.

5. fIUNITAIVANUNAILALEATNINE PEST CONTROL
5.1 IiwumﬁmmﬂmﬁminWimmm’]aaﬁ”ul,maal,l,azﬁm'iwwxﬁ Adequate procedures are to be in place to control pests. Adequate EC 852/2004 ANNEX II, Chapter IX,4 D D
Lﬁmwalﬂﬁl,ﬁ’f'@:ﬁyuﬁﬁiﬂ'ﬁm’%am nAn w3adafiuanng procedures are also to be in place to prevent domestic animals from having  |and
access to places where food is prepared, handled or stored EC 852/2004, ANNEX I, Chapter I, 2.c
6. uguaudisdiuynana PERSONAL HYGIENE
6.1 ‘wﬁmwum5mmmsﬁaﬁﬂmqwamﬂaﬁauqﬂﬂa finsusu Every person working in a food-handling area is to maintain a high degree of EC 852/2004 ANNEX II, Chapter VIII D D

aj‘vam;’]’adauL%’wﬁuﬁmﬁmﬁqmﬂémLwiqmyﬁa:mm VBT é personal cleanliness and is to wear suitable, clean and protective clothing. No
ﬁﬂqm:ﬁaqlﬂé{%’uaumwmiﬁﬁqﬁﬁuﬁmammmi 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. MUNTTAVANNTTUIUNTHER CONTROL OF OPERATION
7.1 dngAudadad REQUIREMENTS FOR RAW POULTRY MEAT
7.1.1 wﬂqauﬁa ”cﬂiﬂﬂﬁ%“I‘iﬂ,umw5mﬁuﬁwzﬁadaamﬂﬁaww the fresh meat used for the processing of the meat product complied with all  |[EU 2020/692, Article 148, b, (ii) D D
%aﬁmummaqLﬁaﬁmiﬂnawﬂz\muﬂuazﬁaqmmﬂiiqL%aﬂuaﬂsq the requirements for entry into the Union of fresh meat and therefore was

é‘fmmqﬁﬁ%aayﬂuﬁ%ﬁﬁaumwﬂsﬂ%’usaqag}qqﬁjumqmﬂmﬁu eligible for entry into the Union and originated from a third country or territory
or zone thereof which is listed for entry into the Union of fresh meat of the

relevant species

& - '

712 @9 iﬁuﬁmqﬁwsamuwau mnnsumeAnionaluleou A food business operator is not to accept raw materials or ingredients, other EC 852/2004 ANNEX II, Chapter IX, 1 D D
MeUsan @ﬁuw%ﬂﬁﬁakﬂ y3ansiiv Mseasulanyasy Tu than live animals, or any other material used in processing products, if they are

sefuimdnnlalidunsunisiauen nswien wisnsuus  [known to be, or might reasonably be expected to be, contaminated with

sURUUNRRENONAVENYILLE) NARS T anTneRazdaly parasites, pathogenic microorganisms or toxic, decomposed or foreign
3 gnd 1
mnzaudmsumsuslanve e substances to such an extent that,
7.13 Ingiuiilednilnildlunsuisansazaredonduiloanilidly  |The following raw material may be used to prepare meat preparations: EC 853/2004 Annex Il Section V D D
wiwTudmiviennnsdinuss, enfirunsegnuiemis, iy |- fresh meat; It must comply with the requirements for fresh meat; Chapter Il

Fumannsean LLagéﬁ’@qaamé’gqmwﬁgﬁmu@maqLf‘:@ﬁ’mfjﬂﬂam - 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

7 Update Version 1/2025
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7.1.4 TaghuvSediunauifiunasinnndaiednd wu wu 14 Aegld

L

lumsnandudnilednilnuinarsazans veuussulagaedos
HAnNUspinaLaslsanuiiiidesgludyTnannmglsy

Fusesethadunenisvingu

1. Food business operators importing products of animal origin from

third countries shall ensure that importation takes place only if:

the third country and the establishment from which that product was
dispatched appears on a list of third countries and the establishment from

which imports of that product are permitted

EC 853/2004, Article 6, 1.3, 1.b

7.2 hm‘ﬁumaumaqmmﬁm mmﬂigﬂ LagN1SUEs 81M15HBg At all stages of production, processing and distribution, food is to be protected |EC 852/2004 ANNEX I, Chapter 1X,3 D
IFsumstestuannsuuidouln 9 Awulifazyinlsiownsls [against any contamination likely to render the food unfit for human
LN AUE NS UNISUSLAAUO I wE consumption, injurious to health or contaminated in such a way that it would

be unreasonable to expect it to be consumed in that state.

73 ‘?mqauu,asdaumauﬁmgﬂLﬁu‘luam:wﬁmwzamaﬂmﬁmmﬁ Raw materials and all ingredients stored in a food business are to be kept in EC 852/2004 ANNEX II, Chapter 1X,2 D
ﬂuﬁyjau appropriate conditions designed to prevent harmful deterioration and protect

them from contamination

7.4 Avurwar/Msenvurlue Uiz miurudesaedlild Receptacles in vehicles and/or containers are not to be used for transporting EC 852/2004, Annex I, Chapter IV, 2 D
Lﬁ'awﬁﬁqé‘uﬁlﬂﬂjmmi mﬂquqwaiﬁl,ﬁmmsﬂmﬁau anything other than foodstuffs where this may result in contamination.

7.5 mvmﬁafﬂummuzLLax/‘vﬁamuwmumsé{mgnﬁwmimﬁnﬂi Foodstuffs in conveyances and/or containers are to be so placed and EC 852/2004, Annex I, Chapter IV, 6 D
{Tmﬁumiﬂmﬁaﬂﬁmﬁaﬁaaﬁqw protected as to minimise the risk of contamination.

7.6 weuduaine1s wanduerinassldninulild uasdsfnadu 9 [Food waste, non-edible by-products and other refuse are to be removed from  EC 852/2004 ANNEX II, Chapter VI, 1 D
ﬂxé’aqgﬂﬁﬁmaaﬂmﬂﬁaqﬁimmﬂmm?aﬁqm Lﬁawﬁmﬁmms rooms where food is present as quickly as possible, so as to avoid their
dvau accumulation.

7.7 len ”ﬂlﬂﬁ%’umﬁmiqé’aﬁmﬁuLLamudaLLan@hm’mmﬂ Exposed meat must be stored and transported separately from packaged EC 853/2004 Annex Il Section I, D
Lﬁaé’miﬁaaﬂuuﬁgﬁmﬁuﬁq ondulunsalfifiursevuddduan |meat, unless stored or transported at different times or in such a way that the Chapter V, 6
Deneiurseludnuasifanussatusiuasdnuasnsdaifiunie  [packaging material and the manner of storage or transport cannot be a source |EC 853/2004 Annex Il Section I,
msvudfeshiaunsaduannguesmsuudovluiednslyl  [of contamination for the meat. Chapter IIl, 1.b

7.8 msmuquqmwgﬁuamm TEMPERATURE AND TIME

7.8.1 TngRu dunan AufIEninenseuInnkEn LLazﬁuﬁ’?ﬁ%%ﬂgﬂ Raw materials, ingredients, intermediate products and finished products are EC 852/2004 ANNEX II, Chapter 1X,5

fowgniivlugaumgiiiimunyeay uagdldanundulignsunau

not to be kept at temperatures that might result in a risk to health. The cold

chain is not to be interrupted

Update Version 1/2025
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msavareingivududeiesinilunsludnvasianainudes

vosmaiulavesgiunidnnelsavenisnefveasiivlitios
a ' v ' v ad " v
Tign sewiemsazane ewnsdesegmeldonmgineglidwals
inAanAssedun M HHIINaraeLdl BMNTEsRIgNIANTS

o oal

ludhwniannnudsmeinsifulavesqaunsdinelsalimles

Pan
1

The thawing of foodstuffs is to be undertaken in such a way as to minimise the
risk of growth of pathogenic microorganisms or the formation of toxins in the
foods. During thawing, foods are to be subjected to temperatures that would
not result in a risk to health. Where run-off liquid from the thawing process
may present a risk to health it is to be adequately drained. Following thawing,
food is to be handled in such a manner as to minimise the risk of growth of

pathogenic microorganisms or the formation of toxins.

EC 852/2004 ANNEX I, Chapter IX, 7

Wewmansazanedeslihinududsimdniniazansuds

Minced meat, meat preparations and MSM must not be re-frozen after thawing.

EC 853/2004 Annex lIl Section V,
Chapter Ill, 5

mauiRnuasdeslesiuuazannmsvuien laefujurau
houilad SEMIUREUNTARLAIWIIAUES N1TUTIIN
gamgiiilovzsiotliiiu 4 °C uazanmaiiviesdodliiiu 12 °C

= v A g v a '
vﬁa%muqmmaiwuaummmam&mwn

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 Ill Section Il
Chapter V, 1.b

v s o a =

fuszneunssesinnuiulainiedniniuwdniigamgil

1A 4 °C dwnsudnin wasdidundnluioanion/Mosuan

nadlulSunafivngan muanudwdu

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 lll Section V,
Chapter I, 1

7
s v &

VAN UazuTITNUITA T ATaTaLd Lilasas

gnifiusnulilueamgilaiiu 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 Ill Section Il
Chapter V, 3

ndwInnsNdnienInasazanesieainsussyluussgiuin
Upiladnviuiiuay
- wilulvigamgiilananadudiliiu 4 °«C wie

- windsigaumgiinnglududiliii -18 °C

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.

EC 853/2004 Annex lll Section V,

Chapter lll, 2.c

A D) v, a4 o & a v w P
diefinszuiunnsliinnufeudiesdeludud fuszneunsies
mnuaAingaveinsvign lnededvinnusoua
- gaumngilanansudngiuei (Core temperature) = 70 °C
"

nIv

- A1 Fy = 3 (dm5uduen Retort)

Consignments of meat products processed from fresh meat of

poultry shall only be permitted to enter the Union if they have

undergone at least the risk-mitigating treatment

- A minimum temperature of 70 °C, which must be reached throughout the
meat or stomachs, bladders and intestines during the processing of meat
products,

- Treatment in a hermetically sealed container to a F o value of three or more.

EU 2020/692, Annex XXVI, 1.
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7.15 Lﬁaiﬂizmumﬂﬁmm%@mﬁaijwL%aiuﬁuﬁw ;jﬂizﬂa“umiﬁaﬂ Establishing procedures, which shall be carried out regularly, to verify that the |EC 852/2004 Article 5, 2.f

iwé’ﬂgwmfmmmam% (Validation) Lﬁaﬁqqﬂjwﬁﬁnqmﬁmu measures outlined in subparagraphs (a) to (e) are working effectively

st muwiaﬁﬂﬁwamﬁm%mumuuwmﬁw‘ﬂu Regulation |(Operators must validate any thermal process. There must be a validation

2073/2005 16934 study to prove that the established critical limits can consistently meet the

microbiological standards of Regulation (EC) No 2073/2005)

7.16 ‘il”afi’wumﬁﬁw%ummﬂumsagﬁmﬁﬂmaﬁmw‘wﬁu (wu The following requirements apply only to food placed on the market in

213ns2Uey, Snasnng): hermetically sealed containers:
7.16.1 nszuuMsiANSeusiag: 1. any heat treatment process used to process an unprocessed product or to  |[EC 852/2004 ANNEX I, Chapter XI, 1.

(a) ilindruresemns (nsawizqaiieudiiae) 163y process further a processed product is:
mm%’aumuqmmgﬁLLaznmﬁﬁwwumﬁ ey (a) to raise every party of the product treated to a given temperature for a
(b) #ostlasiulallformmsndusduideusnlusewing given period of time; and

ASTUIUMT (b) to prevent the product from becoming contaminated during the process;
7.16.2 Qﬂi:naumiﬁawsnaauﬁaLmiﬁﬁzysmﬂ Wudsedn (wu 2. to ensure that the process employed achieves the desired objectives, food |EC 852/2004 ANNEX II, Chapter X, 2.

Qm‘m@ﬁ, AU, ﬂmmwmi%a, LLazwamimqm%ua) Lﬁﬂﬁ business operators are to check regularly the main relevant parameters

wilahnszuaunsenideldnanuiivneg Tngenaldaunsnl (particularly temperature, pressure, sealing and microbiology), including by the

A379dUSALUTRYNY use of automatic devices;
7.16.3 ﬂszmumiﬂhL%aﬁ?il,ﬁaﬂ‘lﬂ?ﬂﬁL@ulﬂmummgwumﬂa (191 Wa |3. the process used should conform to an internationally recognised standard ~ [EC 852/2004 ANNEX II, Chapter XI, 3.

Lﬁ]aﬂi“ﬁ, UHT, awnaslad) (for example, pasteurisation, ultra high temperature or sterilisation).
7.17 Wﬂm‘mi%ﬁaﬂgﬂLﬁ‘u%‘ﬂmﬁqmwﬂﬁum@u/ummﬁﬂ %éﬂaqgnv‘h Where foodstuffs are to be held or served at chilled temperatures they are to  [EC 852/2004 ANNEX II, Chapter IX, 6

g
Ihiuaddaedfigavdmnmsiidamenruiou vieduneu
S B e v w ¥ o
mswsendugaing mnbifinnsditadeaiuiew) lud

ad 1 v o o '
gaungiinlsidwaliinanudssiegunin

D]

- dumudiulfeamgiilanansdudiliiu 4 °«C wle

- Aumududsiigamgilanansdudlaiiu -18 °C

uazdosdnwgamglimanillilussninnisiiusnwuaznisvuds

be cooled as quickly as possible following the heat-processing stage, or final
preparation stage if no heat process is applied, to a temperature which does
not result in a risk to health.

- 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

and
EC 853/2004 Annex lll Section V,
Chapter lll, 2.c
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7.18

a1snaniiun

ALLERGEN

7.18.1

gunsal erummiug way/vMienvueildlunisudsgd nsdanis
A sy P
msvuds ven1sfivsnwansnegiiui wdeslinildldtu
A Ay oia A W v o
awnsduitliifianstiu Vuualdiunmsvhanuareauay

' 2 ) - o v ) < v b
mfmaauasmuasm?161Lwalﬂvmmwmmmmﬂmaamiuu

Equipment, conveyances and/or containers used for the processing, transport
or storage of one of the substances or products causing allergies or
intolerances, 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.

EC 852/2004 ANNEX II, Chapter IX, 9

8.10

UNFUAFDINNS

PROCESS WATER OR FOOD CONTACT WATER

8.10.1

iluaziudaduiuiindnemsdoadusiia Portable water

wietesiunsuuougemns

There is to be an adequate supply of potable water, which is to be used

whenever necessary to ensure that foodstuffs are not contaminated.

EC 852/2004 ANNEX II, Chapter VII

8.10.2

Y T .
snldansaila q lunsdrsvhauazepRandndusiaindn?

(wiu 1iieln) uenmilonnihfisuindsu

Food business operators shall not use any substance other than potable water

to remove surface contamination from products of animal origin

EC 853/2004, Chapter I, Article lil, 2.

8.10.3 lethnlddudalnensaiuomnsazdeshifansla q Mludunsie

. o o o o &
Waq%ﬂﬂw%i@NLLU’JIU&JW%SUULUE]U@T‘W]?

Steam used directly in contact with food is not to contain any substance that

presents a hazard to health or is likely to contaminate the food.

EC 852/2004 ANNEX II, Chapter VII, 5

8.10.4

o = Y o s P
mnldnsehiesisaruioutivemslunwusitanin
P Yk o 8 v < 9
gy e azdesiulainihildlunmaiiinsusduamdn

o o w v g I o o a & o o
mstiameauieu luduumasiidavesmsvulou dwmsu

Where heat treatment is applied to foodstuffs in hermetically sealed
containers it is to be ensured that water used to cool the containers after heat

treatment is not a source of contamination for the foodstuff.

EC 852/2004 ANNEX I, Chapter VII, 6

8.10.5

~ = o o §aw P = < ]
ns@nlssnuinsiitainldies desinsussfiuanuidesumias

P
8 a

WAy Ansseyuagiuruiiunatiiu uasyssludunse/

wensaldunenenainiy

shall ensure that the risk assessment includes the following:

(a) characterisation of the catchment areas for abstraction points

(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

Directive 2020/2184, Article 8, 2.a & 2.b

8.10.6

msusefiuanudssssuuiidanazdtedn Insusediuaig
Fesveaszuutnmualulssnu @Gausnguii, n1suidn, s

Sanfiu, N5anen) WiasrydunTBuazAIEe

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.

11
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8.10.7

nn1sUTEiuATIE

(a) FealinsfmruniAINIsAIUANLAZA TN TANINATNTST
muamﬁaﬂmﬁmmxammwL?imﬁssﬂuiwumsamﬁw

(@ fimsiiiunisnsavaeumulusunsuiirivun

(d) Fuseriusravanmussnmssndeildlunmsrdmiilasu
MIATINADUAILGNAD

(e) UNInTIRARULALIUTEIIINIAR, A1siAliundn uazeans
nsasitdudanuiher lidelmAnanuidssdunsesoqunimues

fuslan

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.

8.10.8

Fusevinhdmsuaulnauslandiseguamuazazetn Wildau
Y y g

Jefmunisvandeluil:

(@) ihiluusmAnngduniduayUsdala wasusannaansing
Faludnnuvseaududu neliindunsienonainiude
AuanveNyYd

(o) Wriudulaudervuadudiisualilunanuan | dw

A, B uay D (Amindulunumasgndy)

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.

8.10.9

Bnsherziildfosliiunisiusesmuninsgu EN 1ISO/IEC

17025 n3oLiiguwin

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

8.10.10 msdnmsilonaldidulunuannsgru dionudinaa il

WInsg Foslinisaeuaumaveriui wazdifunisudly

Tneidaign

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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8.11 ussyfausiuasiuiindusiaenms FOOD CONTACT SURFACE AND PACKAGING
8.11.1 Uii@ﬁmm‘ﬁwﬁwaﬁauiiﬁgﬁawaamﬁm MLﬂuLma'Qﬁmmm Material used for wrapping and packaging are not to be a source of EC 852/2004 ANNEX II, Chapter X D D
Msvulou contamination. EC 1935/2004, Article 3, 1.

ﬁaml,axmmuyuiiﬂ:q:ﬁaqmmamﬁumywﬁmﬂmﬁﬁcﬁ'msﬁﬁu Materials and articles, including active and intelligent materials and articles,
) Y 4

AsWan (Good Manufacturing Practice) Tamwantiuazssglal  [shall be manufactured in compliance with good manufacturing practice so
AmuairlsenauvesiulUS e mslulSunuiiena: that, under normal or foreseeable conditions of use, they do not transfer their
(a) WusunsereaunnaeIuLs constituents to food in quantities which could:

(b) WliAnnsasuasedussnouresomslugnuaedi @ endanger human health;

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

(© lnasnuasmsyamdua @& ndu S T —. () bring about a deterioration in the organoleptic characteristics thereof.

v

8.11.2 ';aqu,azmmuzUiif\gﬁuﬁammiﬁimmmﬂawws RATRGH] materials and articles covered by those measures be accompanied by a EC 1935/2004, Article 16, 1. D D

wanann desdiienanssuseaduanednuaidnus (Declaration of |written declaration stating that they comply with the rules applicable to

Compliance, Letter of Guarantee) 58 DoC %‘qsgu QPG them. Appropriate documentation shall be available to demonstrate such
mg{qﬁuﬁg@ﬂﬁmﬁ’u EU 10/2011 Wuusnsiy Laﬂaqiﬁu%ﬁm compliance. (Complied with EU 10/2011) That documentation shall be made
wEonuansonsuladaisioinisZewe available to the competent authorities on demand.
9. dudeyaniniudiuaznisa¥eay PRODUCT INFORMATION AND CONSUMER AWARENESS

wlaliguslaa

9.1 n15U9F IDENTIFICATION MARKING PRODUCT IDENTIFICATION MARKING

9.1.1 ;}U3:ﬂauﬂwsﬁjﬁammsawmmamﬂ?awmaiw Food business operators may apply an identification mark to a product of EC 853/2004, Chapter I, Article V, 2. D D
IDENTIFICATION MARKING ‘uuwﬁ(ﬂﬁmﬁﬁi Aufiinandadls  [animal origin only if the product has been manufactured in accordance with
ﬁ(;ial,ﬁa Wﬁmﬁm*ﬁﬁugﬂmﬁm‘ﬁummzLﬁyu‘va&amquiiﬂﬁ this Regulation in establishments meeting the requirements of Article 4
endestoun

9.1.2 Lﬂ%awmai:q IDENTIFICATION MARKING (%ﬁgﬂaﬂﬁﬁ The identification mark, legible and indelible, and the characters easily EC 853/2004, Annex I, Section | D D

NARATNOUILDBNIINANIUUTENDUNITHARN LaeRads1udne decipherable, must be applied before the product leaves the establishment of
auliloan fsnusdaau LasudnsegdauRonNs U] production.

§1una agalsiniu Lﬁaimiﬂamusi@ﬁmsﬁ/ﬁamamﬁmﬁm% However, when a product's packaging and/or wrapping is removed or it is
ﬁ/y%aimswﬂséﬂ(;]‘glu‘[uamuﬂggﬂaumssu Fosfnsaanung  |further processed in another establishment, a new mark must be applied to

i 4 18 e o the product. In such cases, the new mark must indicate the approval number
I‘VT%J Iﬂmmawmﬂmumaﬁwu VYRTNTDUNA VDIEU p pp

ﬂi:ﬂaumiﬁoﬁ’nﬁumsi’fu of the establishment where these operations take place.
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TRACEABILITY

o

naAv daunal uazdudigaiing

RAW MEATERIAL, INGREDIENT, AND FINISH GOODS

whpatinsdavisruunsaeudaunduraieyng, & inldnan
0113 wazansdulamjuneinegldidudiudsznovluomslu

VNTuURBUYDINSHAR MuUTIU wasmsdnd vty

The traceability of food, feed, food-producing animals, and any other
substance intended to be, or expected to be, incorporated into a food or feed

shall be established at all stages of production, processing and distribution.

EC 178/2002, Article 18, 1.

fuszneun1sgsivemszsssausaszyliiauldsuems,
dninldndnems vseansdulafiyjwmneinaglddy
dnsznauluensnnainyanala el {Uszneun1sina

gonadnlilszuuuartunounsufiRnudadeliaunsatds

s
= SO

Joyailiuinsuuadnd ladlefin1s¥eve

Food and feed business operators shall be able to identify any person from
whom they have been supplied with a food, a feed, a food-producing animal,
or any substance intended to be, or expected to be, incorporated into a food
or feed. To this end, such operators shall have in place systems and
procedures which allow for this information to be made available to the

competent authorities on demand.

EC 178/2002, Article 18, 2.

Huszneunsgsitemsuazensdnivgiednlifiszuuuay
WumeunsuiRnuiiessysinduq Nndndnsivemuldgnas

P o

woulul uazdeyaiigsiosanusathddiunnsudadnilaied

Food and feed business operators shall have in place systems and procedures
to identify the other businesses to which their products have been supplied.

This information shall be made available to the competent authorities on

EC 178/2002, Article 18, 3.

N1559399 demand.
ussfinuet PACKAGING

fuszneunssesdiszuuuastuneudianansassyldinta

oo o

19}
5

& A o v o a
MUV wagasvisondnfusiine e sdelaluniswg

A

2
)

(mufinseungulungszibeut) Wu Sunanlas uas deieluly

= P

1as deyadndnagdomssuuansdonsuuadnidleinisiesve

shall have in place systems and procedures to allow identification of
the businesses from which and to which materials or articles and, where
appropriate, substances or products covered by this Regulation and its
implementing measures used in their manufacture are supplied. That
information shall be made available to the competent authorities on

demand.

3¥UU HACCP

HACCP

fusgnauniseeesdinsdani dnudunts wasadlianssnu

)

NSEUIUNSNNUTDINURENNISVBITEUUNTIATILAOUNTY

uaggaIngeTiiesnIuAN (HACCP) 08190123

3.1 FBOs shall put in place, implement and maintain a permanent procedures

or procedures based on the HACCP principles.

EC 852/2004 Article 5, 1

s¥UU HACCP Mienstislude 1 avdesusenaumedemoluil:

The HACCP principles referred to in paragraph 1 consist of:

o o

(@ m3¥usdunaelas fidesdesiy, Mdn viieanasgseaun

gausula

(a) identifying any hazards that must be prevented, eliminated or

reduced to acceptable levels;

EC 852/2004 Article 5, 2.a
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(b) M3¥URAAIUALINGA (Critical Control Points - CCPs) a4
Jumeuiinsmuauiinnusndusdnduiiodesiunsoidn

dums1e MiaifivandunsieliuagseAuneonsuld

(b) identifying the critical control points at the step or steps at which control is

essential to prevent or eliminate a hazard or to reduce it to acceptable levels;

EC 852/2004 Article 5, 2.b

(©) msfmuaA1dnga (Critical Limits) as gaaauaningn adu
AvlduUennsgensulaeenanmseeusulila dwsuns

Jasiu, Msmda viensanawesdunsienladuly

(c) establishing critical limits at critical control points which separate
acceptability from unacceptability for the prevention, elimination or reduction

of identified hazards;

EC 852/2004 Article 5, 2.c

o Sa wa

(d) msfmuauazihdunounsithsz TaniiussansawlJufon

a4 AIVALINGA
! 1

(d) establishing and implementing effective monitoring procedures at critical

control points;

EC 852/2004 Article 5, 2.d

(e) MsmmuAUIRsASUALY (Corrective Actions) tilonsii

o '

seiisdingamuniingninlagavilshisgnielinisaiuay

] ]

(e) establishing corrective actions when monitoring indicates that a

critical control point is not under control;

EC 852/2004 Article 5, 2.e

() Msimuatureun1sUfURNuieudeu (Verify) 11
wmsnsfiszyliludedes (a) i (e) duvhauldeenadl

Usyandwa Feavdossniiunisegnsainae

(f) establishing procedures, which shall be carried out regularly, to
verify that the measures outlined in subparagraphs (a) to (e) are

working effectively;

EC 852/2004 Article 5, 2.f

(9) MmsdavinenatsuaztuiinlimnzauiuanvauzuazIun
vagsnve s Weuansliiuiinistunsnsiiseylilude

doy (a) 8 (f) TuuSuldesrefivssdniua

(g) establishing documents and records commensurate with the nature and
size of the food business to demonstrate the effective application of the

measures outlined in subparagraphs (a) to (f).

EC 852/2004 Article 5, 2.¢

Tunsdinfinsusudasulag Tusmdnsiudd, nszuiunmswin
& Y a ua Y a P o
wietuneunsuuRen duseneunsgsivenmsasrenduld

numugilensvhauuazidlelidutagiu

When any modification is made in the product, process, or any step, food
business operators shall review the procedure and make the necessary

changes to it.

EC 852/2004 Article 5, 2.

a wad '

foduanandnguilinisujiAniaenadesne HACCP lng

fsanmudeyavesiszneunisifunsudadndla

(a) provide the DLD with evidence of their compliance with the HACCP in the
manner that the CA requires,taking account of the nature of size of food

business.

EC 852/2004 Article 5, 4.a

nasiegfiieades Ninsuiulse axdesiuaduegnaoaiian

(b) ensure that any documents describing the procedures developed in

accordance with the article are up to date at all time

EC 852/2004 Article 5, 4.b

= v & o = A P 1 v & P
UNTIALNULBNATILAZUUNNDUS Aol iluszoziani

3 F A5

(c) retain any other documents and records for an appropriate period.

EC 852/2004 Article 5, 4.c
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FoNAUAAINSULTIUNENDIANS Requirements for Food premises Regulation (0\‘600&" Finding
& $o°'
JoANUANITATIVIATIZHADENS 10. Requirement for Meat Sampling
dmsumsiesziidedaluaatluiednidnan wu Jagiiu  |five samples of at least 25 g of the same batch shall be collected. The EC 2017/1495, Annex D D
eaniizuith ‘vﬁamwnﬁmswﬁﬁaﬁaﬁL‘%Uiuﬁuﬁ”mﬂsgﬂ sample taken from poultry portions with skin shall contain skin and a thin
U398 (Finished goods) TiAusega 5 Mot fegway surface muscle slice in case the amount of skin is not sufficient to form a
a8ty 25 NS 9 NAeRAMSHARLALIU. 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
of meat shall be taken in a way that includes as much as possible of the

surface of the meat.

agmﬁﬂumim’ﬁﬁLﬂiwﬁﬁ’aE]FJ‘NL‘TJ‘IJI‘LJGI’];Jﬂ{]izLﬁEJUﬁMﬂ’WW The analytical methods used for sample testing are in accordance with EC 2073/2005 D D
Eﬂﬁﬂ 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

Listeria monocytogenes: EN/ISO 11290-1 (fautdesaanain  [Listeria monocytogenes: EN/ISO 11290-1 & -2

159910) wag EN/ISO 11290-1 (Raeaengnisifiune)

mamimilﬁuﬁ'gaémﬁaauLLaz/ﬁ%aLﬁaﬁqnmﬁa (RM) »539 The analytical results for the raw and/or meat preparation are in EC 2073/2005, Annex |, Chapter I, 1.5 & D D
Aiseaiide Samonella Enteritidis wae Salmonella compliance with the Food Safety Criteria of the European Union regulations |1.9 & 1.28

Typhimurium 1Juldasnusinnudasaieis (Food concerning Salmonella Enteritidis and Salmonella Typhimurium. The EC 1086/2011

safety criteria) maamﬁ'aumqukﬂ standard is n=5, c=0, which stipulates the absence of these microorganisms

n=5, c=0 (3169813 5 Mees (Metgvaz 25 n3u) fewsaa  [in all five (5) samples of 25g each.

lalnuie ST/SE waewia 5 fet)

Naﬂ’liLﬁu@haﬂ?ﬂﬁué‘?mJigﬂﬂ@ﬂﬁjﬂmi’sﬁlﬂiwﬁﬁa Listeria The sampling results for Listeria monocytogenes in ready-to-eat, cooked EC 2073/2005, Annex |, Chapter |, 1.2 D D
monocytogenes Hulumnunasinnaasasuvuesowns (Food processed products are in accordance with the Food Safety Criteria:
Safety Criteria) dmsuammsndouuslaa Before leaving the production plant: n=5, c=0, Absence in 25g.

1. NEWBBNAINLTINU: N=5, c=0, é’aamaﬂajwuﬁa’lu 25 nsu Throughout the shelf-life: n=5, c=0, must not exceed 100 cfu/g.

2. papaengn1sLiusnw: n=5, c=0, foliiu 100 cfu/g

IﬁmmﬁmmmﬁﬂﬁfﬁmaimiwxﬁlﬂLﬂulﬂmmﬁmmwsﬂiﬂ When testing against food safety criteria set out in Chapter 1 of Annex | EC 2073/2005, Article 7, 2. D D
AAUN LY provides unsatisfactory results, the product or batch of food-stuffs shall be
foasunAy (Recall/Withdraw) &ufteanannnaia, LG withdrawn or recalled in accordance with Article 19 of Regulation (EC) No

voelaym wazudamonugisnuns 178/2002.
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