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AUTHORISATION CONDITIONS FOR INDEPENDENT COLLECTION CENTRES AND COLLECTION CENTRES AT DAFF APPROVED POULTRY AND PORCINE MEAT ESTABLISHMENTS UNDER REGULATION (EC) NO. 1069/2009
BACKGROUND:
Regulation (EC) No. 1069/2009 lays down the health rules concerning animal by-products not intended for human consumption.  [Transposed by Statutory Instrument (S.I.) No. 252 of 2008 as amended].  Copies of these Statutory Instruments are available at www.agriculture.gov.ie/legislation 

Applicants seeking approval to treat, store or transform animal by-products in a Plant under S.I. No. 252 of 2008, as amended, must also be compliant with all other applicable legislation.
A Plant must maintain all permits, licences and approvals, (authorisations), attached to it at all times and in good standing.  Failure to maintain any one of these authorisations may lead to the DAFF approval being revoked and the Plant will no longer be entitled to accept or transform animal by-products at that Plant.

SCOPE:

The Department of Agriculture Fisheries and Food may authorise the handling of certain Category 2 and Category 3 animal by-products in collection centres.

The categories of animals which may be fed with animal by-products processed at an authorised collection centre are:

· fur animals 

· dogs from recognised kennels 

· packs of hounds 

· maggots for fishing bait

COLLECTION CENTRES SHALL MEET ALL OF THE FOLLOWING CONDITIONS: 
A.  PREMISES AND FACILITIES
1. Collection Centres must be adequately separated from the public highway and must be adequately separated from other premises such as slaughter houses.  The premises must be secure and unauthorised persons and animals must not have access to them.

2. In the case of Collection centres at porcine or poultry meat establishments, cross-contamination, substitution or co-mingling  (voluntary or otherwise) between ‘material intended for human consumption’, ‘material intended for animal consumption’ and ‘material destined for disposal or recovery’ must be avoided.

3. There must be a covered place to receive animal by products and this area must be constructed in such a way as to facilitate the draining of liquids and its cleaning and disinfection.  Floors and walls of the plant must be constructed of smooth impervious material and sloped appropriately.

4. To prevent recontamination of the finished product by incoming animal by-products, there must be a clear separation between the area of the plant where incoming material for processing is unloaded, and the areas set aside for the processing of that product and the storage of the processed product.

5. Adequate facilities for the cleaning and disinfection of the premises must be supplied and suitable degreasing agents and disinfectants must be available to allow for adequate cleaning. 

6. There must be documented cleaning procedures and checks in place.

7. Utensils and equipment used in the Collection Centre must be dedicated and separate utensils and equipment must be used in the clean and unclean sections of the premises to avoid cross contamination.

8. Adequate facilities must be supplied for the cleaning and disinfection of the containers/receptacles/vehicles used to transport the material to and from the collection centre as well as those used during the preparation and storage of the material. 

9. Washing of the containers/receptacles/vehicles must be carried out in an area designated for this purpose and wastewater collected and treated in accordance with environmental legislation.  That area must be situated or designed to prevent the risk of contamination of processed products.

10. The collection centre must have sufficient production capacity for hot water and steam for the processing of animal by-products.

11. Wastewater disposal:

· For premises receiving Category 2 animal by-products only, or a combination of Category 2 and Category 3 animal by-products, the wastewater must be treated as far as is practicable, so that no pathogens remain. 

· For premises receiving Category 3 animal by-products only, a wastewater collection and disposal system that meets the requirements of the Local Authority must be in place. 

12. A wheel disinfection facility must be in place so that all vehicles entering and leaving the unclean/dirty section of the premises must pass through it. 

13. Adequate boot-wash facilities, hand wash facilities and clothes changing facilities must be in place between clean and unclean sections and personnel should use these before moving between sections of the plant (signs must be in place to indicate this). 

14. Adequate hand washing facilities in the form of wash hand basins with hot running water, soap dispensers and hand drying facilities must be supplied in both clean and dirty sections of the premises.

15. Adequate lavatories, washing facilities and changing rooms must be supplied for operatives.
16. Appropriate temperature controlled facilities for the storage of the animal by-products must be supplied so as to avoid any risk to public or animal health (e.g. a chill room or a freezer). 
17. Preventive measures to protect the premises against birds, rodents, insects and other pests must be put in place both inside and outside the building.  A documented pest control programme must be used for that purpose.
18. The premises must have adequate office facilities for the purposes of completing and storing paperwork and auditing records during inspection.
B.  PROCEDURES AND TREATMENT OF CATEGORY 2 AND 3 ANIMAL BY-

PRODUCTS
1. 
(a) In the case of authorised independent collection centres:
           Appropriate animal by products may only be sourced from approved slaughter plants and meat 

     processing plants.  Other sources of ABP will be assessed by this Department on a case-by-case 

     basis.

(b) In the case of authorised collection centres on site of slaughter or meat processing plants:

     The animal by-products must only originate from within the same plant.  It is prohibited for 
     animal by-products to be sourced from any other external plant or other premises.

2. Animal by-products must be received, handled, processed and stored in a specially designated premises so that risks to human or animal health are avoided (e.g. In the case of independent collection centres: adequately separated from a dwelling house/animal housing).  Animal by-products must not be contaminated by ingesta or faecal material or other material than may pose a risk to human or animal health.  
3.  
All material must be identifiable by category at all times.

4. 
Where Category 2 and 3 ABPs are being handled on the same premises, the plant must have separate areas designated for the receipt and preparation of each category i.e. separate clean and dirty areas for each category, separate equipment and utensils, separate storage chills/freezers etc. 

5.  
Animal by-product must be processed as mince or meat cuts.  Bones or whole limbs may not be 
      included with the exception of poultry bones/limbs. 
6. All material must be processed (i.e. minced, cut up, stained, boiled or steamed) without undue delay, on receipt at the premises and it must be stored properly until processed. 


In the case of independent collection centres, material that is transported to the premises at ambient temperatures must be processed within 24 hours of its dispatch from the slaughter plant/meat processing plant of origin.  Otherwise it must be transported chilled or frozen. 

7.
Operators of authorised collection centres supplying relevant material other than fish offal to final users must ensure that the material being sold/supplied undergoes one of the following treatments: 

(a) Denaturing with a solution of a colouring agent approved by the competent authority.  The approved stain is Sunset yellow, E110.  The dilution rate is 1kg of powder to 100 litres of water.  The orange colouring on the stained material must be clearly visible and the whole surface of all pieces of material must be covered.


(b) Sterilisation, by boiling or steaming under pressure, of the material until every piece is cooked throughout.


(c) Any other treatment approved by the competent authority.

8. Processed products must be handled and stored in such a way as to avoid recontamination.

9. The sale and or supply of Category 2 and 3 ABPs may only take place from a fixed premises i.e. the authorised collection centre.  It is not permissible to sell the material from travelling shops or vehicles, e.g. at a trade fair or sporting event.
C.  PACKAGING AND TRANSPORT OF  CATEGORY 2 AND 3 ABP
1. Identification:

If not mixed, category 2 and category 3 materials must be kept separate and identifiable during collection and transportation to and from the collection centre. If category 2 and category 3 materials are mixed, the combined mixture must be categorised as category 2.

2. Transport to independent collection centres:  

All hauliers of animal by-products must be registered by the Department of Agriculture, Fisheries & Food. Each haulier will be assigned a receptacle code, which should be permanently affixed to the receptacle used for the transport of this material. For further information in relation to the transport register, please contact Linda Brennan at 057 8694344.

During transport of animal by-products to the collection centre a label attached to the vehicle, container, carton or other packaging material must clearly indicate the category of the animal by-products namely:

‘CATEGORY 3’ and the words ‘NOT FOR HUMAN CONSUMPTION’ in the case of Category 3 animal by-products.


‘CATEGORY 2’ and the words ‘NOT FOR ANIMAL CONSUMPTION’ in the case of Category 2 animal by-products.


Labels must be clearly legible and permanent (i.e. printed onto the packaging material/container/ vehicle receptacle).
   3. Transport from all collection centres:   

During transport of animal by-products from the collection centre, a label attached to the vehicle container, carton or other packaging material must clearly indicate the category of the animal by-products.  Packaging must be labelled clearly with the name, address and authorisation number of the collection centre as well as the words:

‘CATEGORY 3’ and ‘NOT FOR HUMAN CONSUMPTION’ in the case of Category 3 animal by-products. 


‘CATEGORY 2’ and  ‘FOR FEEDING TO…..’ completed with the name of the specific species of those animals for the feeding of which the material is intended in the case of Category 2 animal by-products. 

  4. Packaging:
1. Material must be packaged and labelled appropriately before it is dispatched from the collection centre.  Packaging may be in the form of sealed new packaging or dedicated, covered leak proof containers.

2. All packaging must be labelled as detailed in Section C, Paragraph 3 above. 


3. Labels must be clearly legible and permanent e.g. printed onto the bag (clear bags only).

  5. Vehicles and containers:
1. Animal by-products must be transported to and from the collection centre in sealed new packaging or covered leak proof containers or vehicles.

2. Vehicles and reusable containers, and all reusable items of equipment or appliances that come into contact with animal by-products or processed products must be:


a. Cleaned, washed and disinfected after each use

b. Maintained in a clean condition

c. Clean and dry before use

3. Reusable containers must be dedicated to the carriage of a particular product to the extent necessary to avoid cross-contamination.

6. Commercial documents:
1. During transport to independent Collection Centres as well as transport from all collection centres, the Category 2 and 3 animal by-product must be accompanied by a commercial document containing the information as outlined in Trader Notice 01/2011, a copy of which is included as Annex 1 for your information and guidance. 

2. The commercial document must be completed in quadruplicate.  One copy must be retained at the premises of origin. The original and a copy should be sent to the receiver and a copy must be retained by the transporter. The receiver should retain the original and return the copy to the plant of origin. The plant of origin should implement a system of correlating receipt of the returned copy with their retained original document (e.g stapled together and filed.)



D.  Disposal of unused animal by-products

1. Adequate facilities/procedures must be in place for the disposal of any unused material. 


· Unused Category 2, or, a combination of Category 2 and Category 3 material must be disposed of by sending it, with a commercial document to an approved Category 1 processing plant.


· Unused Category 3 material must be disposed of by sending it, with a commercial document to an approved Category 3 or Category 1 processing plant.  A list of approved Category 1 and Category 3 processing plants is attached as Annex 2.


2. A sample commercial document included in Trader Notice 01/2011 may be used for this purpose or the collection centre can draw up a version of the same provided that all of the relevant information is included.


3. Waste packaging must also be disposed of in accordance with environmental legislation.

E.  Records
Any person consigning, transporting or receiving animal by-products shall keep a

record of consignments.  All authorised collection centres must keep the following records:

1. Register of Customers
A register of all clients purchasing animal by-products from the premises must be maintained. Authorised collection centres will also be issued with a supply of meat feeding licence application forms in order that unlicensed customers can complete an application form on site, which should be stamped (in the box provided) and returned by the collection centre to Mary Bensaad at the Animal By-Products Section, Department of Agriculture Fisheries and Food, Grattan Business Centre, Pavilion B, Dublin Road, Portlaoise, Co. Laois, Telephone number 057 8694349. 

2. Register of Suppliers
In the case of independent collection centres, a register of all suppliers supplying meat to the premises must be maintained.  A list of all suppliers must be submitted to this Department within two months of authorisation being granted.  The register must be updated as necessary and the Department informed of any new additions to the list. 

In the case of slaughter and meat processing plants, it is prohibited for animal by-products to be out-sourced from any other external plant or other premises.

3. Staining/treatment Register

· A register pertaining to the treatment of the material must be maintained. This register must contain details of the amount of meat treated on the premises 

· The type of treatment used (i.e. staining, boiling, steaming or other) 

· A description of the material 

4. (a) Intake Register (Independent Collection Centres)

Independent Collection Centres must keep records of all animal by-products received at the premises.  This should be in the form of an intake register and should specify the following for each batch of Category 2 and/or Category 3 material:
· The name and address of the premises of origin (and approval number if applicable) 

· The name and address of the carrier/ haulier and the receptacle registration number.

· A description of the material 

· The date the material was dispatched from the premises of origin

· The date the material arrived at the collection centre

· The quantity of material received

4. (b) Intake Register (Poultry & Porcine Collection Centres)

Collection Centres at poultry & porcine meat establishments must keep an intake register of the following information:

· A description of the material received

· The date the material arrived at the collection centre

· The quantity of the material received

5. Dispatch Register 

· The name and address of the carrier/ haulier and the receptacle registration number

· The name, address and licence number (meat feeders) or authorisation number   (independent collection centres) of the person purchasing the material. 



· The premises to which the material is taken for use

· The date of sale/supply

· The quantity of material supplied

· The intended use of the material

     6. Reconciliation

· Incoming and outgoing ABP must be reconciled on a monthly basis and these records   must be maintained.  

· A record must be kept of all waste material that is sent for processing to the appropriate processing plant (copies of commercial documents will suffice) 

· Commercial documents must accompany all Category 2 and/or 3 ABP during transport to (in the case of independent collection centres) and from the Collection Centre

All records including copies of commercial documents must be kept for a period of at least two years.
Inspections 

All authorised Collection Centres and their records will be subject to inspection by authorised Department of Agriculture, Fisheries and Food officers.

Withdrawal of Authorisation

The Department may withdraw the authorisation of a collection centre that is found to be in breach of these conditions.  The owner of the collection centre will have the right to appeal this decision.

          ABP


COLLCENTRE


     Conditions








� Where Category 2 and 3 animal by-products are mixed together on the premises, it is not necessary to have separate areas/equipment/utensils for each, provided for the purpose of supply and waste disposal, all material is designated as Category 2 material.


� Category 2 and 3 animal by-products must be kept completely separate during transit.
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