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DEPARTMENT OF AGRICULTURE, FISHERIES & FOOD
CONDITIONS FOR APPROVAL AND OPERATION OF MBM STORES
1 BACKGROUND 

Meat and bone meat stores require approval from this Department in accordance with the animal by-products regulations – Regulation (EC) No. 1069/2009 and Commission Regulation (EU) No 142/2011. The requirements for the storage of derived products, such as meat and bonemeal (MBM), are set out in Chapter III, Annex IX to Regulation 142/2011.
The conditions should be read in conjunction with the following:

· TSE SOP 001/2008 Cleaning of stores used to store processed animal by-products

· ‘Conditions for the cleaning of vehicles and reusable containers used to transport MBM’

· ‘Conditions for the transport and dispatch of MBM’

2 COMPLIANCE WITH OTHER LEGISLATION

Applicants seeking approval to store animal by-products or derived products 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 store animal by-products or derived products at that Plant.

3 APPLICATION PROCESS

a) The storeowner or his or her authorised agent must apply in writing for approval to store a specified category of MBM in a store by completing the application form in full.  Application forms are available from the Animal By-Products Section, Department of Agriculture, Fisheries & Food, Pavilion B, Grattan Business Centre, Dublin Road, Portlaoise, Co. Laois. (Contact P.J. Kelly – 057 8694347).  The completed application form must be returned to the Animal By-Products Section. 

b) A properly completed application form must be lodged with Animal By-Products Section at least seven working days before the anticipated first use of the store.

c) All stores that are used to store processed product must be formally approved in accordance with these conditions. This particularly applies to unapproved stores that have small residual amounts of MBM present. These stores must be emptied and an application for approval must be submitted to Animal By-Products Section prior to any further use as a storage facility. Exceptions to this rule may be permitted only after prior consultation with Animal By-Products Section.

d) A site map showing the location and presence of all other stores/buildings in the storage complex must be enclosed with the application.

e) The storeowner must include an estimated capacity in tonnes for the storage of MBM.

f) The storeowner must indemnify the Minister against any costs arising from damage to or destruction of the store as a direct result of a fire.

g) The processing company that intends to use the store must indemnify the Minister against 

· Any cost arising from the direct loss of MBM 

· Loss of end use (unsuitability) of the stored MBM for its intended final purpose

· Any clean up cost of the store/surrounding area arising from a fire

h) The storeowner must supply a detailed contingency plan in the event of the occurrence of a fire at the storage facility. This plan must be submitted in conjunction with the application form.

i) An adequate supply of water and a firewater retention system must be in place in the unlikely event of a fire. The firewater retention system will be examined on a case by case basis, but should include details of the following:

· Collection system for water that comes directly from the store

· Collection system for waste water from yard areas where MBM may be allowed to cool in the event of removal from a store 

· Location and capacity of underground storage tank. The location must be marked on the submitted site map.

· Details of proposed method and frequency of emptying of storage tank.

j)
The storeowner must nominate a store keeper on the application. The store keeper is responsible for the routine operation of the store at all times when DAFF staff are not present.

Up to three store keepers may be nominated for a particular store. If the store owner wishes to change a store keeper, he/she must do this in writing to the Department of Agriculture, Fisheries and Food and must receive approval before the individual can take responsibility for the store.

k) The storeowner must indicate on the application where it is intended to weigh the MBM as the store is being emptied. This facility must issue computerised weighbridge dockets and be situated within a ten-mile radius of the store.

l) The store will be inspected by the local DAFF Veterinary Inspector.

m) If having received approval to store a specified category of MBM in a store, the storeowner then decides to store a different category of MBM it will be necessary for the storeowner to make a new application to the Animal By-Products Section. 

n) The store must be correctly marked in accordance with the letter of approval. The approval number of the store must be present on the door of the storage facility.

o) Approval will be issued for a given period of time, which will be stated on the letter of approval. Once this time has elapsed the storeowner must reapply for approval to Animal By-Products Section.

p) If the store is found to meet the conditions overleaf, the Animal By-Products Section will send the appropriate approval letter to the storeowner.  Additional conditions may be attached to the approval.

4 CONDITIONS REGARDING LOCATION AND STRUCTURE OF STORES

a) Location of store

· The MBM store should be located either in an industrial complex or on arable farmland.  Stores surrounded by grassland or adjacent to a farmyard will not be approved.

· The store may be located in a complex of stores none of which may contain food or feedstuffs for animal or human consumption.

· The store should be far enough from dwelling houses so as to be neither a health hazard nor cause a nuisance.

b) Structure of store

· The store must be constructed in such a way that it is easy to clean and disinfect.

· The store should have an adequate concrete apron at the entrance area.

· There should be a stock proof perimeter fence preventing access by animals to the site. 

· The internal walls and floor should be of smooth concrete, with no cracks or crevices and no grid covered drying channels in the floors.

· Floors must be laid down in such a way as to facilitate the draining of liquids.

· The building should be of sufficient height to allow for the storage of MBM without the possibility of meal lodging on top of the wall or falling between the wall and the corrugated sheeting. 

· The roof should be waterproof and sound, as should gutters and surface water collection facilities.  The roof should also be of sufficient height to allow lorries to tip up completely inside the store. Stores with asbestos roofs must not be approved.

· Adequate facilities must be provided for the disinfecting of vehicle wheels.

· Adequate facilities for cleaning and disinfecting the containers and receptacles in which the products are received and the vehicles in which they are transported must be provided.

· The building should be vermin and bird proof when closed and a documented rodent control programme must be in place.

· The building should have sound and close fitting doors, which are readily lockable and sealable.  When closed, the door should make a good seal. 
· The premises must have adequate lavatories, changing rooms, office facilities and washbasins for staff.
c) Dedication of stores and associated equipment

Premises storing Category 1 or Category 2 material must not be at the same site as premises storing Category 3 material, unless in a completely separate building. Where it is proposed to store different categories of MBM in separate buildings on the same site then a risk assessment should be carried out on behalf of the applicant. These applications to store MBM will be dealt with on a case-by-case basis. At a minimum the following conditions must apply in order to reduce the risk of cross contamination:

· The buildings must be sufficiently far apart within the complex structure. Separate entrances and the erecting of stock proof boundary fences may be used as a means to separate the buildings.  

· The equipment and vehicles must be dedicated to the individual stores.

· Stores used to store Category 1 must be marked: ‘Category 1 MBM For Disposal Only’

· Stored used to store Category 3 material must be marked: ‘Category 3 MBM Not for Animal Consumption’

· Other measures may need to be put in place depending on the outcome of the risk assessment.

· Loading and other mechanical equipment must be dedicated to a given store. This equipment must be washed and disinfected in accordance with the ‘Conditions for the cleaning of vehicles and reusable containers used to transport MBM’ prior to moving off site. The associated cleaning and disinfection form must be kept with the other store records.

d) Record keeping

Records must be kept for a minimum of 2 years. These records must be maintained at all time in the office facilities attached to the store. 

5 OPERATIONAL CONDITIONS
5.1 Security

· The store should be kept locked and sealed by DAFF staff with an official seal except during movement of MBM or when the temperature checks are being carried out. DAFF staff are responsible for the opening and closing of the store.

· The storeowner or the designated store keeper may have access to the store at all reasonable times in consultation with DAFF personnel. This person is responsible for the movement of MBM in and out of the store at times when DAFF staff are not present.

·  This store keeper is responsible for the completion of the original commercial document (as per Trader Notice 1/2011). In doing so, the store keeper shall ensure that the principles of documentation as laid down in Article 21 of Regulation (EC) No.
1069/2009 are followed and that only registered trailers are used in the transport of MBM.

· The store may only be operational during DAFF routine working hours. Any alteration in this must be organised with the local SVI with responsibility for the store. 

·  Both DAFF and the storeowner or the designated store keepers shall be the key holder.

5.2 Transportation and dispatch of MBM 

Specific procedures for the dispatch and transport of MBM are set out in the ‘Conditions for the transport and dispatch of MBM’. The conditions mentioned previously in section 4.1 should also be borne in mind.

5.3 Capacity

· The product must be stored properly until redispatched.

· A store should only be filled to at most the level of the top of the concrete wall of the shed.

· There should be sufficient space provided to allow for the unloading and loading of trucks while the doors are closed and to enable remedial work to be carried out within the store, where necessary.

5.4 Temperature Controls

· Incoming and outgoing temperature of the MBM should not exceed 50 degrees centigrade.

· Temperatures should be taken by the storeowner or store keeper at various points in the store on a weekly basis and a log should be maintained of this recording.  

· In the event of a temperature of >50 degrees centigrade being recorded in one or more hotspots, the storeowner, or the store keeper must put corrective measures in place to reduce the temperature. He/she must inform the local DVO and the Animal By-Products Section in Portlaoise (Contact no. (05786 94345/94344)

5.5 Loading

· Loading and unloading should take place at all times within the store itself. 

· MBM should not be compacted when filling the store.

· Every effort should be made to keep lorries clean. This includes keeping the floor of the store swept so that the truck wheels are kept as clean as possible and are not driving over MBM. 

· Loading machinery should be dedicated to the store during the filling and emptying procedure.  There must be facilities to thoroughly clean them before they leave the site and this must be preformed and recorded in accordance with the ‘Conditions for the cleaning of vehicles and reusable containers used to transport MBM’.

5.6 Cleaning procedures/decommissioning of approved stores and associated equipment.

· It is the responsibility of the storeowner to ensure that the store and associated equipment is cleaned in accordance with the full cleaning phases TSE SOP 001/2008 
and the ‘Conditions for the cleaning of vehicles and reusable containers used to transport MBM’ under the supervision of Department Officials.

· Records of this must be kept in the office facilities attached to the store.

5.7 General

· Persons, other than DAFF staff, should only break the seal in the case of emergency.  The incident must be reported to DAFF immediately. 

· Health and Safety procedures should be observed at all times.

· The storeowner must record all activities at the store during any emergency that may arise there (e.g. fire). Records of this must be kept in the office facilities attached to the store.

5.8 Role of storage plant staff 

The storeowner must designate a store keeper (see section 2 (j)) who will be responsible for the routine operation of the storage facility on an ongoing basis.

The store keeper shall 

· Ensure all the operational requirements specified in Section 4 are complied with. 
· Specifically when DAFF staff are not present the store keeper shall maintain the store book in order to record movements of product in and movements out.  All seal numbers used shall be recorded in the store book.
· Record all weighting of MBM into and from the store
· Ensure all the operational requirements in the ‘Conditions for the transport and dispatch of MBM’ including the completion of commercial documents are complied with. 

6 CATEGORISATION OF EXISTING STORES AND CHANGE OF CATEGORY OF MATERIAL STORED

All MBM that was produced prior to the introduction of categorisation in 2003 was deemed to be Category 1 material. Consequently all stores holding this MBM are category 1 stores.

The suitability of these buildings for the storage of meat-and-bone-meal cannot be assessed unless they are empty. Therefore, stores that were already in use prior to the introduction of EU Regulation 1069/2009 will remain unapproved. After the store is emptied, it will be necessary for the storeowner to make an application to the Animal By-Products Section for approval if he/she wishes to continue using the building for the storage of meat-and-bone meal. Where it is proposed to store Category 1 material the store must reach the general and structural standards outlined above and the general dry cleaning phases outlined in TSE SOP 001/2008 must be completed to a standard that meets with the satisfaction of the local inspecting VI. 


6.1
Re-approval of stores in which it is proposed to store a lower risk category of MBM

If the storeowner wishes to change the use of a building to store a lower risk Category of MBM it will be necessary in such circumstances for the storeowner to make an application to the Animal By-Products Section for approval. In such circumstances, the full cleaning phases of TSE SOP 001/2008 must be complied with and verified by the local veterinary inspector. 

6.2
Re-approval of stores in which it is proposed to store a higher or equivalent risk category of MBM

Where a store has been previously approved and the storeowner wishes to store the same Category of MBM or a higher risk category of MBM, the store must be cleaned in accordance with the general dry cleaning phase outlined in TSE SOP 001/2008.

6.3
 Store decommissioning

      Where a storeowner proposes to decommission a store, the SVI of the local DVO must be informed. On decommissioning of a MBM store, it is the responsibility of the storeowner to ensure that the store is cleaned in accordance with the full cleaning phases of TSE SOP 001/2008 under the supervision of Department Officials.

Where an unapproved store has been emptied, then the future storage of MBM in that store is strictly prohibited until the store is firstly approved in accordance with the conditions as set out in this document.

CONDITIONS FOR THE CLEANING OF VEHICLES AND REUSABLE CONTAINERS USED TO TRANSPORT MBM
TO THE MANAGEMENT/OWNERS OF:

· Approved Rendering Plants

· MBM Stores
1. BACKGROUND

This document lays down the cleaning procedures that must be carried out when trailers, which are used to transport processed protein by-products (hereafter referred to as MBM), are required to be cleansed. This could arise, for example, if a trailer is required to carry a back load or if it is being de-commissioned.  

These conditions should be read in conjunction with the following:
· ‘Conditions for approval and operation of MBM stores’ 

· ‘Conditions for the transport and dispatch of MBM’ 

2. LOCATION OF CLEANING

Cleaning can only take place in a facility, which has received prior approval by DAFF after examining its cleaning and disinfections SOP. Facilities where trailers that transported Cat 1 MBM are cleaned must have a 6mm grid in place prior to the entry to the waste water system.

3. SPECIFIC PROCEDURE

a) Visual assessment

A visual assessment of each individual trailer must be carried out to establish the physical condition of the container. 
b) Gross material

Remove any gross material from the trailer.

c). Wet Cleaning

All surfaces should then be washed using a high pressure/low volume water spray heated to 80 degrees Centigrade to remove any residual MBM remaining.  

d) Disinfection Step

All surfaces must be sprayed using a standard disinfectant approved by DAFF. The surfaces should then be rinsed down with the minimum of water and the receptacle allowed to dry naturally.  

e) Final Confirmation 

A final written completed Clean Form (as attached in Annex 1) will be given by the washing facility to the person responsible for trailer confirming that the procedure has been carried out. 

4. VEHICLE CANOPIES

a) Canopies are to be cleaned and disinfected as outlined above.

b) Because of the difficulty in adequately disinfecting some receptacle canopies used during transporting, and because of the nature of concurrent wear and tear which makes disinfection procedures more difficult, it may be considered following inspection of the canopy that it be disposed of when a category change occurs which results in a lower risk animal by-product being transported. Evidence must be provided to DAFF of the safe disposal of the old canopy.

Annex 1
CLEANING AND DISINFECTION CERTIFICATE
Check List for the cleaning of trailers used for transporting MBM

	Owner/Name of Company: 
	

	
	

	Address of Company:


	

	Approval No of Company (if applicable):


	

	Trailer identification number:


	

	Category of material currently transported: 
	

	Description: 
	

	Date cleaned and disinfected: 
	

	Location of |cleaning:


	

	Canopy; please comment


	


I certify that the trailer has been cleaned and disinfected in accordance with the conditions laid down in TSE SOP 5 2005

Cleaning Facility personnel or

Authorised Officers Signature



Date:


DEPARTMENT OF AGRICULTURE, FISHERIES & FOOD
CONDITIONS FOR THE TRANSPORT AND DISPATCH OF MBM
TO THE MANAGEMENT/OWNERS OF

· Approved Rendering Plants

· MBM Stores
1. BACKGROUND

Regulation EU 142/2011, Annex VIII lays down the hygiene requirements for the collection and transport of animal by-products and derived products, i.e., animal by-products that have undergone one of the processing methods laid down in the regulation.  Under the Regulation, containers, including trailers, must be dedicated to the carriage of a particular product to the extent necessary to avoid cross-contamination. This is important in the context of TSE controls and, in particular, the need to ensure that infected processed products do not enter the food or feed chain. 

This document lays down the general operating procedures for the transport and dispatch of the processed protein products, which, hereafter, will be referred to as MBM. 

The scope of these conditions is limited to the transport of MBM in tipper trucks which are the most common type of receptacle used to transport MBM within Ireland and to the United Kingdom. These conditions refer to the transportation and dispatch of commercial MBM only. The transport, supervision and documentation associated with the MBM under the direct control of the Beef Control Division, Johnstown Castle, Wexford is not within the scope of these conditions. 

These conditions should be read in conjunction with the following documents:
· ‘Conditions for approval and routine operation of MBM stores’ 

· ‘Conditions for the cleaning of vehicles and reusable containers used to transport MBM’
2.  CONDITIONS 

2.1 Trailer Register

The management of each processing plant must maintain a simple register of the trailers used to transport the MBM produced at that plant from the point of loading to its point of destination. This includes the transport of MBM to and from storage plants. Every trailer used to transport MBM must be entered in the register under the following headings: 

· Numerical identification (as described above)

· The receptacle chassis number 

· Authorised category of MBM for transportation

· Owner

· Date of listing

· Date of delisting

· Date of cleaning and disinfection as indicated on the cleaning cert at the time of delisting

As soon as the register is completed, the processing company must supply a copy to the veterinary inspector responsible for the processing plant and to the SAO responsible for each storage plant being used by the company. An up-to-date register must also be provided immediately to the SAO responsible for any storage plant that is subsequently brought into operation.  

Alterations to the register

If a processing company wishes to add a trailer to the trailer register then 

· The trailer details must be entered in the register.

· In advance of the trailer being used, the processing company must supply a copy of the updated register to the Veterinary Inspector responsible for the processing plant and to the SAO responsible for each storage plant being used by the company. 

A trailer should be delisted from the trailer register when it ceases to be used for the transport of MBM produced by the processing company. Trailers, which have not been used by the processing company for a period of 2 weeks, are deemed to be automatically delisted from the register. In these situations a trailer can only be removed from a given processing plant register once a cleaning and disinfections certificate has been presented to the VI in charge of the processing plant.

Exceptions to the above will be allowed in the case of trailers being involved in routine maintenance or emergency repairs. Cleaning and disinfection certificates will still be required prior to delisting.

If a processing company wishes to delist a trailer then 

· The trailer must be washed and disinfected in accordance with the ‘Conditions for the cleaning of vehicles and reusable containers used to transport MBM’ or an equivalent protocol approved in advance by the Department of Agriculture, Fisheries and Food.

· A copy of the Cleaning and Disinfection Certificate as set out in the ‘Conditions for the cleaning of vehicles and reusable containers used to transport MBM’ or an equivalent clean certificate must be obtained from an authority approved in advance by DAFF and kept by the processing company and be available for inspection by a DAFF Officer when required. If an outside haulier is being used, it is the responsibility of that haulier to forward a copy of the certificate to the processing company.

· The delistment date and the date of cleaning and disinfection as indicated on the cleaning certificate must be entered in the trailer register.

Under no circumstances can MBM be dispatched from a processing/storage facility except in a trailer whose identification is recorded on the processing plant trailer register.

2.2 Trailer identification

The identification of each trailer used in the transportation of MBM must consist of the following: 

a) Numerical Identification

It is envisaged that this identification would consist of:

· An alphabetical letter corresponding to the haulier’s company name or the processing company if it is the active haulier, and 

· Numerical digits comprising of one to three numbers.

b) Category description 

All trailers must be clearly marked as follows:

- Category 1 – For Disposal Only

- Category 2 – Not for Animal Consumption

- Category 3 - Not for Human Consumption
All signs must be PERMANENTLY attached on both sides of the trailer in such a way they are clearly legible and visible. The signs must be at least 15cms in height. ALL signs must be PERMANENTLY attached to the trailers. i.e. bolted, welded or riveted. It will not suffice to have the signs attached with glue magnets or slide in slots. 

2.3 General hygiene requirements

· The trailers must be maintained in and clean condition and the external surfaces and canopies must have no evidence of MBM at any time during the outward or return trip.

· The trailers must be covered when transporting MBM and should show no evidence of leakage or damage.

2.4 Seals

All trailers that are fully dedicated to the transport of MBM must be sealed at the point of origin and again after unloading at the point of destination by a member of staff of the Department of Agriculture, Fisheries and Food or by a competent person approved by the Department of Agriculture, Fisheries and Food. The seal numbers must be recorded on the processing plant seal register and/or the storage facility store book. These records must be kept up to date and available for inspection at all times. Sealing will not be required on a return journey for a trailer that contains a back load (See Section 2.5 for further details).

2.5 Dedication

Ideally, trailers used for the transport of MBM should be dedicated to this purpose. However, under certain circumstances, trailers will be allowed to transport inert materials on a return journey. 

The transportation of the following is strictly prohibited:

· Food, feed or ingredients of food and feed 

· Synthetic or organic fertilisers

· Other products that may be contaminated

If a processing company or a haulage company wishes to carry back loads of non-MBM material, it must apply in writing to the Department of Agriculture, Fisheries and Food and it must receive approval in advance from the Department.

Different conditions will apply in relation to the sealing, cleaning and disinfection of vehicles depending on whether or not the trailer is carrying a back load:

a) Conditions for a trailer carrying a back load

· The trailer must be washed and disinfected at the point of dispatch of the MBM.

· A Cleaning and disinfections certificate or an equivalent clean certificate from an authority approved in advance by DAFF, must be issued and accompany the receptacle on its return journey. Alternatively the cleaning and disinfections certificate may be faxed back to DAFF supervisor at the place of loading of the MBM.  The certificate must be returned to the DAFF supervisor prior to the loading of MBM.

· The weighbridge docket at the point of loading of the back load and the weighbridge docket at the point of unloading must be kept by the haulier and accompany the back load at all times. These documents must be stored in the trailer document box. These documents must be presented to the DAFF supervisor prior to any loading of MBM.

b) Conditions for a trailer not carrying a back load

· The trailers must be sealed at the point of origin and again after unloading at the point of destination as described in Section 2.4. 

c) Change of category

Where for commercial reasons it is required to change the category of MBM transported in a trailer, then the following requirements apply in the various circumstances prior to the intended date of change

Change from Category 3 MBM to Category 1 

· Amend the trailer register to reflect the trailers new status

Change from Category 1 MBM to Category 3 

· Amend the trailer register to reflect the trailers new status

· A Cleaning and disinfections Certificate (‘Conditions for the cleaning of vehicles and reusable containers used to transport MBM’) or an equivalent clean certificate from an authority approved in advance by DAFF must be issued to the VI in charge of the processing plant.

It is the responsibility of each processing company to put in place a system that ensures the trailers recorded on their trailer register are not involved in the transport and contamination of food, feed, the ingredients of food or feed and fertilisers. 

2.6 Documentation 

a) Movement within Ireland 

· All MBM that is transported within Ireland must be accompanied by a commercial document in accordance with ABP Trader Notice 01/2011. It is mandatory that the commercial document accompanies the load at all times from the point of origin as specified on the commercial document.

b) Movement to other countries within the European Union

· All MBM transported within the European Union must be accompanied by a commercial document in accordance with ABP Trader Notice 01/2011. It is mandatory that the commercial document accompanies the load at all times from the point of origin as specified on the commercial document.

· The competent authority at the place of origin must inform the competent authority of the place of destination of each consignment by means of the TRACES system, or by another method by mutual agreement as required under Article 48, paragraph 3 of Regulation 1069/2009.

· Prior authorisation is required from the Member State of destination before dispatching Category 1 and 2 meat and bone meal. Further information on obtaining such authorisation can be obtained from the Animal By-Products Section in Portlaoise.
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