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Department of Agriculture, Fisheries and Food

Trader Notice MH 10-2010

To: All Approved Meat Establishments
Subject: Revised Certification for the Export of Deboned Beef Meat and Raw Meat Preparations to the Russian Federation – 1st April 2010. 

Background:  

The European Commission has renegotiated the agreed standard commodity certificates with the Russian Federation. The new deboned beef meat and raw meat preparations certificate must be used for consignments leaving EU Member States for the Russian Federation (RF) from 1st April 2010. 

The Russian Federal Service on Veterinary and Phytosanitary Control, Rosselkhoznadzor, has confirmed to the European Commission that, with effect from 1st April 2010, it will accept from Ireland boneless beef of cattle that underwent BSE testing and were slaughtered between the age of 30 and 48 months.

Scope:

This revised certificate applies to deboned beef meat and raw meat preparations. Raw meat products accompanied by any other certificates will not be allowed to enter the territory of the RF. The amendments in the beef certificate do not substantially change either the criteria for elegibility of beef for the RF, or the current checks in place to meet those criteria. 

For exports of animal products covered by the uniform certificates from the EU to Russia the official pre-export certification system will continue. The system applies where raw materials and animal products (including live animals for slaughter) used for the manufacture of the final exported product originate from Member State(s) other than the exporting Member State. Its purpose is to ensure that the Russian veterinary and sanitary requirements are complied with along the whole production chain and to ensure the traceability of the products. You should note that the system applicable to movements within a member state differs slightly to the system applicable to intra community trade. 

A pre-export certificate must accompany each stage of the consignment until the final certification point is reached. The Official Veterinarian in the last establishment issues the final certificate before the consignment leaves the EU for Russia. The final certificate alone will go with the consignment to Russia.

Role of Plant Management

1. S.O.P.

Plant management must draw up and implement a Standard Operating Procedure in consultation with the Veterinary Inspector. The protocol must incorporate at least:

· the procedures for establishing the eligibility for the Russian market of bovine animals in lairage,

· how eligible animals are identified in the lairage,

· their identification at slaughter, 

· their segregation prior to and during boning (including boning hall intake procedures),

· labelling and dispatch of meat for the Russian market, 

· Means of meeting the microbiological criteria. 

If carcasses are taken in from other plants for boning either at stand-alone boning halls or those attached to slaughter plants, the SOP must also indicate:

· procedures for notifying the Veterinary Office of consignments being taken in,

· intake procedures including identification and segregation of carcasses eligible for the Russian market.

The SOP must include procedures for advance notice to the VI of all intended slaughter and boning (both suitable for export to Russia (SER) and frozen flat rate) for the Russian market.

The plant SOP must generate records, that will prove to the satisfaction of the VI in charge that only meat from animals eligible for Russia has been included in productions and consignments intended for that market, including:

· that cattle on permits and cancelled passports may be included; subject to the checks detailed below.

· that cattle on current passports, found not to be eligible for the Russian market on AIM checks (for example because they do not meet the TB and/or Brucellosis restriction criteria) will be excluded.
2. Lairage Checks 

TB and Brucellosis requirements. 

Only beef derived from herds that are free of TB and Brucellosis for six months will be eligible for export to Russia. 

Cattle presented for slaughter on foot of permits or cancelled passports 

Animals presented for slaughter on foot of permits or cancelled passports will be deemed ineligible for the Russian market on the grounds that the non-availability of passports at point of slaughter will arise only in the case of restricted herds.

However, the herd owner or plant management may request the Veterinary Inspector in charge on a case-by-case basis to arrange for an AIM check for Russian eligibility to be carried out on the herd of origin of animals presented on a permit.  If the VI is satisfied with the results of the AIM check and any other information which he/she requires, the animals may be deemed eligible for Russia.  

When it is decided not to carry out these AIM checks then cattle accompanied by permits or cancelled passports are not eligible for the Russian Federation.

Checks

Where animals with passports are presented for slaughter, the status of the presenting herd on the card must be checked by factory personnel.  This is done by reference to the HERD OWNER BY NUMBER ENQUIRY on AIM, prior to commencement of animal intake on AIM, to verify whether the presenting herd is free from TB/Brucellosis for the required period.

Where animals are deemed ineligible for the Russian market by AIM, a message to that effect will appear on screen. As evidence that the herd check has been carried out, a copy of the enquiry screen should be printed by factory personnel and presented to the Department officer on duty at the plant.

Additional requirements for Russian eligibility must be determined by lairage checks, e.g. checks on imported cattle, ( ZZZ tags) which are not eligible for the Russian market. 

Live bovine animals which are legally imported for slaughter into this country from another Member State and are intended for inclusion in consignments of beef for export to the Russian Federation, must be accompanied by an original pre-export certificate issued by the competent authority of the Member State in which the animals originated.

Age and sex criteria

The age and sex criteria under the previous certificate do not apply for the amended certificate. However where the consignment is prepared under SER rules, the male requirement must in all cases apply. 

3. Controls in the Slaughter hall. 

BSE requirements 

Meat and raw meat preparations must be derived from animals that originate from herds where there is no case of Bovine Spongioform Encephalopathy (BSE) and do not belong to birth cohorts of BSE positive animals. After slaughter animals older than 30 months must be tested and must show negative results. Specified risk materials (SRM) must be removed in accordance with EC legislation.

Health marking

Meat must be marked with the official health mark following DAFF veterinary inspection, which must include the official EC number of the slaughtering establishment. 

Plant management must apply a clearly readable ‘RE’ (Russian eligible) label on the carcase, which is applied to the four quarters of the eligible carcasses in order to differentiate them from other non-eligible carcasses. These labels must in all cases be applied in the slaughter hall. No other designation may be used to denote Russian eligible carcasses.

4. Controls in the Boning Hall

Boning of carcasses for the Russian market, whether SER or 78% CL, may only take place when advance notification has been given to the Veterinary Office. In the absence of advance notice, certification of consignments must be withheld. 

Intake checks by plant personnel to a boning hall must ensure that only eligible carcasses enter the hall. No other meat may be present in the hall. This is regardless of whether the meat is under SER controls or a commercial consignment (e.g. frozen flat rate 78% CL) of meat destined for Russia.

A meat plant on the approved list may supply non-SER commercial meat to the Russian market e.g. frozen flat rate [78% CL (chemical lean)]. Where a plant management wishes to supply Russia on this basis, the plant protocol must incorporate this boning. Such meat must comply fully with the requirements of the Russian certificate. 

5. Salmonella Testing Guidelines - Plant Monitoring

As an alternative to end-product testing, certifying Veterinary Inspectors may take account of monitoring programmes for Salmonella and other bacteria which have been put in place at the establishments for which they are responsible and which furnish the necessary guarantees to allow the meat to be certified.  These programmes may form part of the food business operator’s verification of the effectiveness of the HACCP-based procedures.

6. Intake of Russian eligible carcasses to an independent boning hall 

Plant management are required to give prior notice to the Veterinary Office of the arrival of RE carcasses at an independent boning hall or to a boning hall attached to a slaughterhouse other than the plant from which the carcasses originated.  On arrival, the plant management, in addition to other intake checks, must ensure that the carcasses on the movement certificate marked ‘Russian eligible’ have the required labelling. On arrival at the independent boning hall, the carcasses must be kept segregated from non-eligible carcasses. (These requirements also apply to carcasses being taken into a slaughtering establishment with attached boning hall).

7. Labelling of Russian Beef. 

When beef deboned for the Russian market is boxed, the CR 3 label (released from the Veterinary Office) must be applied to each carton in the boning hall at the time of boning. If not applied at this point, the meat is ineligible for the Russian market. Each label should be applied in such a way that, when the cartons are palletized, the labels are clearly visible. The application of CR3 labels at a later stage e.g. in chill rooms, cold stores or marshalling areas is not permitted. 

a. Identification mark labelling

The application of the identification mark also applies to all Russian eligible beef. 

b. SER Labelling
Where the Russian consignment is an SER production, the SER labelling requirements apply. 

Identification mark

Raw meat preparations must have the Identification mark on the packaging. The stamped label must be placed on the package in such a way as to ensure that it is impossible to open the package without breaking the label.

Niamh O’ Neill

Meat Hygiene Section

24th March 2010.







