Department of Agriculture, Fisheries and Food

Trader Notice MH 12/2009

To: All Food Business Operators at Approved Meat Establishments

 Subject: Emergency slaughter 

Regulation (EC) 853/2004 of the European Parliament and of the Council laying down specific hygiene rules for food of animal origin, in Annex 3 Chapter VI lays down rules for emergency slaughter of animals outside the slaughterhouse.

Relevant Documents

1. FAWAC Guidance for Veterinary Practitioners and Farmers on managing acutely injured livestock on farm. Included in the FAWAC document are the Veterinary certificate and owner declaration forms.

2. Regulation (EC) 853/2004   

Scope 

All acutely injured animals that are otherwise healthy, slaughtered outside the slaughterhouse in accordance with the FAWAC Guidance document, that are intended for human consumption. This is subject to the availability of a slaughtering establishment that is prepared to accept the animal, situated within a reasonable distance from the farm.

Requirements for Food Business Operators

A standard operating procedure (SOP) on emergency slaughtered animals outside the slaughterhouse must be provided by the food business operator (FBO) in consultation and agreement with the Official Veterinarian (OV) prior to accepting such animals slaughtered that are intended for human consumption. The official veterinarian will check the SOP and carry out checks on the implementation of the SOP by the FBO.

The SOP must detail how the FBO will comply with 

· Notification to the OV of the proposed arrival of the emergency slaughtered animal 

· Assessment of documentation that accompanies the animal to the slaughterhouse including nominated personnel dealing with the emergency slaughtered animal 

· Provision for determining compliance with AIMS for bovines

· Dressing the carcase as soon as possible after arrival routinely within 30 minutes of assent from the OV/TVI that it may be done

· Flagging on the carcase on line so that it is known to be OFS

· Disposal of the offal and animal by products as Category 1 animal by-products

· Detention and segregation of the carcase 

· Advance notification to the Veterinary Office of proposals to bone, process or dispatch the meat

· Segregation of the carcase during boning / processing to ensure it maintains separation from meat for non-national markets.

· Provision for health marking of the carcass  / disposal of the carcase (as appropriate)

· Provision of the label on the carcase, and boned/processed meats, which must bear a diamond shaped identification mark.

· Provision of the commercial document that accompanies the dispatch of the meat for human consumption, which must state ‘This meat may only be put on the market in the Republic of Ireland’. 

Boning and Processing of Meat.

It is the responsibility of the FBO to ensure that, during boning and/or processing of the meat,  there is separation from other meats. Boning and processing must take place at a time notified to the OV. The FBO must provide dedicated labels with a diamond shaped identification mark, clearly legible (c.f Appendix infra containing the text of the Abattoirs Act 1988 (Veterinary Examination and Health Mark) (No.2) Regulations 2009 (S.I. No. 373 of 2009). 

The FBO staff must be knowledgeable about the requirements pertaining to meat from emergency slaughtered animals

Dispatch of meat / offal 

All meat from emergency slaughtered animals must have a dedicated dispatch document for the weight and type of meat dispatched.  The FBO must ensure that the document accompanying the meat has the following statement on the dispatch document ‘This meat may only be put on the market in the Republic of Ireland’.

All information must be clearly legible, and must specify the type and weight of meat. 

Audit of Conditions relating to Emergency Slaughtered Animals. 

Each FBO must ensure that there is 

· complete forward traceability of the meat from emergency slaughtered animals, or 

· documentation to show that the emergency slaughtered animal was disposed of by Category 1 rendering. 

A Veterinary Procedure Notice (VPN 11/2009) has been issued to Department officers in relation to this matter 

Paul Mc Kiernan

Meat Hygiene

17th September 2009

APPENDIX

S.I. No.     373          of 2009

Abattoirs Act 1988 (Veterinary Examination and Health Mark)(No. 2) Regulations 2009

I, Brendan Smith, Minister for Agriculture, Fisheries and Food, in exercise of the powers conferred on me by sections 39 and 40 of the Abattoirs Act 1988 (No. 8 of 1988) (as adapted by the Agriculture and Food (Alteration of Name of Department and Title of Minister) Regulations 2007 (S.I. No. 705 of 2007)), hereby make the following Regulations-

1. These Regulations may be cited as the Abattoirs Act 1988 (Veterinary Examination and Health Mark) (No. 2) Regulations 2009.

2. Where the carcass of an animal slaughtered in accordance with Chapter VI of Section I of Annex III to Regulation (EC) No. 853/2004 of the European Parliament and of the Council of 29 April 2004 is brought to an establishment approved for the slaughter of animals in accordance with the European Communities (Food and Feed Hygiene) Regulations 2005 (S.I. No. 910 of 2005) and is, after post mortem inspection provided for in Chapter VI of Section I of Annex III to Regulation (EC) No 853/2004 of the European Parliament and of the Council of 29 April 2004, declared fit for human consumption, the mark specified in the Schedule shall be applied to the carcass by, or under the supervision of, the official veterinarian. 

3. The operator of an establishment shall ensure that any meat, a meat preparation or a meat product derived from an animal referred to in Regulation 2 bears the mark specified in the Schedule.

4. The Abattoirs Act 1988 (Veterinary Examination and Health Mark) Regulations 2009 (S.I. No. 154 of 2009) are revoked.

Schedule

The special mark shall consist of a diamond where each side is of equal length and shall have clearly and legibly marked the approval number of the establishment to which the mark relates, and the letters IE in the same proportions, as in the model that follows:


GIVEN under my Official Seal,

11 September 2009

Brendan Smith

Minister for Agriculture, Fisheries and Food

Explanatory Note

These regulations allow for the possibility of meat from an otherwise healthy animal that is subject to emergency slaughter due to e.g. an injury that prevents transportation live to a slaughtering establishment, to be processed for human consumption. Such meat must be marked as in the Schedule and may only be placed on the market within the State. The Abattoirs Act 1988 (Veterinary Examination and Health Mark) Regulations 2009 (S.I. No. 154 of 2009) are revoked.
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