Department of Agriculture, Fisheries and Food

Trader Notice MH 19/2010

To: All Approved Meat Establishments

Subject: Post Mortem Inspection of Ovines

Role of the Food Business Operator

A written protocol or Standard operating procedure (SOP) has to be provided by the food business operator (FBO) in consultation and agreement with the Veterinary Inspector (VI) before slaughtering of animals takes place at DAFF approved slaughter plants.

 The protocol or SOP must specify at a minimum that:

1. All animals slaughtered will be presented for post-mortem inspection. 

2. There is transparent traceability, labelling and correlation of carcasses, meat and offals at all stages up-to and including presentation for post-mortem.

3. Animals presented for emergency slaughter should be clearly flagged at entry to the slaughter hall.

4. Only meat and offal from animals, which have been harvested hygienically and which have passed post-mortem inspection, may enter into the food chain.

5. Meat and offal which is intended for human consumption, must be presented as to allow the VI to carry out the specific post-mortem activities necessary (e.g. lungs, liver, stomach, intestines)

6. Satisfactory facilities for final carcass inspection, time, and assistance to allow for the carrying out of post-mortem inspection will be provided. 

7. Stunning, bleeding, skinning, evisceration and other dressing will be carried out without undue delay and in a manner that avoids contamination of the meat. 

8. The FBO is responsible for producing clean meat at the point of presentation for post-mortem that is not contaminated and is free of faecal and other visible material. 

9. The FBO must ensure the security of detained meat and offal as directed by the VI.

10. The FBO should be satisfied that systems are in place to ensure that contamination detected at DAFF final carcass inspection can be removed promptly.

11. On farm slaughter carcasses will be flagged to DAFF staff. 

12. Procedure used to harvest and handle offal during slaughter.

13. Procedure used to segregate and identify offal in the slaughter room, where applicable

14. Procedure used to dispose of blood and offal’s from carcases declared unfit for human consumption. 

Dressing of Carcasses

In particular during dressing of carcasses;

(a) During the removal of hides.

   
 (i) Contact between the outside of the skin and the carcass must be prevented;

(ii) Operators and equipment coming into contact with the outer surface of fleeces must not touch the meat.

(b) Measures must be taken to prevent the spillage of digestive tract content during and after evisceration and to ensure that evisceration is completed as soon as possible after stunning.

(c) Removal of the udder must not result in contamination of the carcass with milk or colostrum.

(d) Complete skinning of the carcass and other parts of the body intended for human consumption must be carried out. 

(e) Heads and feet must be handled so as to avoid contamination of other meat.

(f) The carcasses must not contain visible faecal contamination.

(g) Any visible contamination must be removed without delay by trimming or alternative means having an equivalent effect.

(h) Carcasses and offal must not come into contact with floors, walls or work stands.

(i) Until post-mortem inspection is completed, parts of a slaughtered animal subject to such inspection must:

· Remain identifiable as belonging to a given carcass.

· Come into contact with no other carcass, offal or viscera, including those that have already undergone post-mortem inspection.

However, provided that it shows no pathological lesion, the penis may be discarded immediately.

If the blood or other offal of several animals is collected in the same container before completion of post-mortem inspection, the entire contents must be declared unfit for human consumption if the carcass of one or more of the animals concerned has been declared unfit for human consumption.

After post-mortem inspection:

The FBO must ensure:

(a) The proper disposition of carcasses and all body parts following inspection, to include the proper application of the health mark.

(b) Parts unfit for human consumption must be removed as soon as possible from the clean sector of the establishment

(c) Meat detained or declared unfit for human consumption and inedible by-products must not come into contact with meat declared fit for human consumption

(d) That detained meat and offal is handled according to the regulations and is under the control of DAFF staff at the plant.

(e) Viscera or parts of viscera remaining in the carcass, except for the kidneys, must be removed entirely and as soon as possible, unless the VI authorises otherwise.

(f) There is a system in place, to identify detained carcasses and how different categories of detained carcasses are identified e.g. carcasses detained for faecal contamination, for sampling and carcasses detained for bruising, disease etc must be outlined in the SOP
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