Department of Agriculture, Fisheries and Food

Trader Notice MH No. 19/2011

To All Food Business Operators at Approved Meat Establishments

Subject: Health Marking of Carcases by FBO’s
With effect from 24th October 2011 the health marking of carcases must be carried out by Food Business Operators (FBO’s) under the supervision of the VI. This notice should be read in conjunction with Trader Notice MHS 5/2006 explaining the measures concerning the use of the Health Mark.
Background

The Hygiene Regulations (Regulation (EC) 853/2004 and Regulation (EC) 854/2004) require that the operators of meat plants subject to approval may not place certain animal products on the market unless they bear a health mark (stamp).  These products are:

· Carcasses of domestic ungulates (cattle, sheep, pigs, horses etc.) 

· Farmed game mammals other than rabbits, hares etc. 

· Large wild game such as deer

· Half-carcasses, quarters and cuts produced by cutting half-carcasses into three wholesale cuts

A health mark is defined as a mark indicating that, when it was applied, official controls had been carried out in accordance with the Regulations.  It is applied when official controls have not identified any deficiencies that would make the meat unfit for human consumption.

Scope 

To lay down the circumstances under which the health mark will be applied by a member of the Food Business Operator’s (FBO) staff in cattle, sheep, pig and horse slaughtering establishments. 

Note: The stamping of detained carcases, subsequently passed fit for human consumption, will be undertaken by DAFF personnel under the direction of the VI.

Objective

To ensure the health mark is only applied to carcases which have passed ante-mortem and post-mortem inspection thus confirming that the meat is fit for human consumption. 
Role of Plant Management 

A written standard operating procedure (SOP) must be drawn up by the FBO outlining the arrangements they have put in place with respect to plant employees undertaking health marking. Prior approval must be sought from DAFF where it is intended to use automatic equipment for applying the health mark.

This SOP must address the following:
· The names of the nominated personnel who will be responsible for health marking.

· An outline of the training received by the nominated plant personnel. Training must involve a clear understanding of carcase detention/condemnation marks/labels, ability to communicate with the TVI for clarification, etc.

· A detailed outline of the security measures put in place by the FBO while the stamp is in their possession.  

· An undertaking that the VI will be informed immediately of any missing/lost or damaged stamps.

· An undertaking that only animals which have completed and passed ante-mortem and post-mortem checks will be stamped.

· The recording of the number of animals slaughtered for human consumption, passed post mortem inspection and detained pending further evaluation.

· A detailed outline of the provisions for stamping in the slaughter hall. All carcases eligible for stamping (directly after post-mortem) must be stamped on the slaughter hall floor as is currently the case. This should include a clear stipulation regarding the location of stamping relative to the Final Inspection Stand.

· A detailed outline of the provisions for stamping carcasses which have passed  TSE testing  [e.g. BSE tested bovines, scrapie tested sheep]  

· Details of additional  stamping at despatch, including the location of the stamping, as appropriate

· An undertaking to only use stamps issued by DAFF for health marking of carcases.

· Self checks to ensure that the rules concerning health marking as outlined in the SOP are fully adhered to and that records of these checks are maintained for DAFF verification.  This must include a record of the plant personnel engaged in stamping duties by day and location. This could be written into the Plant’s Food Safety Management System making entry to the Boning hall/Dispatch a Control Point with a suitable check record.

Stamp Security
In relation to stamp security the following points need to be borne in mind:

· Initially the stamp must be handed over to and collected from the FBO, on a daily basis as required 

· When in the possession of the FBO, the stamp may only be 

· In use by the operator(s) trained and designated to carry out the stamping duties, 

· or in a lockable container near the point of use. 

· Only trained and designated operator(s) and DAFF staff shall have access to this lockable facility.

· At all other times the stamp shall be in the possession of a DAFF officer or under lock in a secure container/facility within the veterinary office. 

Enforcement Action

The VI in charge reserves the right to withdraw all stamps in the event of detecting or suspecting a non-compliance. Appropriate corrective action will be taken in all cases where ineligible carcasses are stamped e.g. those deemed unfit for human consumption or those still awaiting a TSE result. 

The degree of enforcement will be determined having regard to the extent and degree of the non-compliance. 

The issue of a Legal Notice 15(b) in consultation with RSVI and HQ SSVI may apply in those cases where non compliance are happening on an ongoing basis or where the non compliance is deemed to be of a serious nature i.e. fraudulent use of the health mark. 

Such issuance, when they occur, will remain in place until a full investigation is carried out and all necessary corrective actions are put in place to the satisfaction of DAFF.

It will be the responsibility of the FBO to undertake a withdrawal or recall of the released carcases / meat (if applicable) as necessary. 

DAFF will maintain responsibility for the requisitioning of new stamps.

Aidan Dillon
Meat Hygiene Section

10th October 2011
Appendix 1
Health marking procedures for domestic ungulates, farmed game mammals other than lagomorphs, and large wild game having undergone ante-mortem and post-mortem inspection in accordance with Regulation (EC) No 854/2004 of the European Parliament and of the Council. 

Application of the health mark 
A. In the Slaughter Hall 
The health mark may be applied as follows: 

	Species 
	Number of stamps applied 
	Where on carcass the health mark must be applied 

	Bovine 
	Two per side 
	One Forequarter and one Hindquarter 



	Ovine (Lamb) 
	One per whole carcass 
	Hindquarter 

	Ovine (Ewe) 
	One per side 
	Hindquarter 



	Game 
	One per side 
	Forequarter 

	Equine 
	Two per side 
	One Forequarter and one Hindquarter 

	Porcine 
	One per side 
	Forequarter or Hindquarter 


B. Boning carcasses in plant of slaughter 

Where carcasses of bovines or equines are boned in adjoining boning rooms to the plant of slaughter then additional health marks must be applied as follows: 

	Species 
	Number of stamps applied 
	Where on carcass the health mark must be applied 

	Bovine 
	One additional health mark is required only where each half carcass is split into three prior to boning. 


	Placement of the health mark should ensure that each of the three pieces bears a health mark. 

	Equine 
	One additional health mark is required only where each half carcass is split into three prior to boning 
	Placement of the health mark should ensure that each of the three pieces bears a health mark. 


C. Carcasses dispatched from the plant of slaughter 

Where carcasses are split prior to dispatch from the slaughter plant additional health marks must be applied as outlined under. Note: The additional health marking must be completed before splitting of the carcass commences. 

	Species 
	Number of stamps applied 
	Where on carcass the stamp must be applied 

	Bovine 
	One additional health mark is required only where each half carcass is split into three prior to dispatch 


	Placement of the health mark should ensure that each of the three pieces bears a health mark. 

	Game 
	One additional stamp per side only if split into quarters 
	Placement of the stamp should ensure all four quarters bear a health mark 



	Porcine 
	One additional stamp per side only if split into quarters 
	Placement of the stamp should ensure all four quarters bear a health mark 

	Ovine (Lamb) 
	One additional health mark is required only where entire carcasses are divided into two halves prior to dispatch 


	Placement of the stamp should ensure both halves bear a health mark 

	Ovine (Ewe) 
	One additional health mark is required only where sides are divided into two halves prior to dispatch. 


	Placement of the stamp should ensure all four quarters bear a health mark 

	Equine 
	One additional health mark is required only where each half carcass is split into three prior to dispatch 
	Placement of the health mark should ensure that each of the three pieces bears a health mark. 


Appendix 2

Extract from Regulation 854/2004 laying down specific rules for the organisation of official controls on products of animal origin intended for human

Consumption

ARTICLE 5, SUBSECTION, 2nd sentence

The health marking of carcases of domestic ungulates, farmed game mammals other than lagomorphs, and large wild game, as well as half-carcases, quarters and cuts produced by cutting half-carcases into three wholesale cuts, shall be carried out in slaughterhouses and game-handling establishments in accordance with Section I, Chapter III, of Annex I. Health marks shall be applied by, or under the responsibility of, the official veterinarian when official controls have not identified any deficiencies that would make the meat unfit for human consumption.

Section I, Chapter III, of Annex I. 

1. The official veterinarian is to supervise health marking and the marks used.

2. The official veterinarian is to ensure, in particular, that:

(a) the health mark is applied only to animals (domestic ungulates, farmed game mammals other than lagomorphs, and large wild game) having undergone ante-mortem and post-mortem inspection in accordance with this Regulation and when there are no grounds for declaring the meat unfit for human consumption. However, the health mark may be applied before the results of any examination for trichinosis is available, if the official veterinarian is satisfied that meat from the animal concerned will be placed on the market only if the results are satisfactory;

and

(b) health-marking takes place on the external surface of the carcase, by stamping the mark in ink or hot branding, and in such a manner that, if carcases are cut into half carcases or quarters, or half carcases are cut into three pieces, each piece bears a health mark.

3. The health mark must be an oval mark at least 6,5 cm wide by 4,5 cm high bearing the following information in perfectly legible characters:

(a) the mark must indicate name of the country in which the establishment is located, which may be written out in full in capitals or shown as a two-letter code in accordance with the relevant ISO standard. 

In the case of Member States, however, these codes are AT, BE, DE, DK, ES, FI, FR, GR, IE, IT, LU, NL, PT, SE and UK;

(b) the mark must indicate the approval number of the slaughterhouse;

and 

(c) when applied in a slaughterhouse within the Community, the mark must include the abbreviation CE, EC, EF, EG, EK or EY.

4. Letters must be at least 0,8 cm high and figures at least 1 cm high. The dimensions and characters of the mark may be reduced for health marking of lamb, kids and piglets.

5. The colours used for health marking must be authorised in accordance with Community rules on the use of colouring substances in foodstuffs.

6. The health mark may also include an indication of the official veterinarian who carried out the health inspection of the meat. Competent authorities and food business operators may continue to use equipment that they ordered before entry into force of this Regulation until it is exhausted or requires replacement.

7. Meat from animals having undergone emergency slaughter outside the slaughterhouse must bear a special health mark, which cannot be confused either with the health mark provided for in this Chapter or with the identification mark provided for in Annex II, Section I, to Regulation (EC) No 853/2004.

8. Meat from unskinned wild game cannot bear a health mark unless, after skinning in a game handling establishment, it has undergone post-mortem inspection and been declared fit for human consumption.

9. This Chapter is to apply without prejudice to animal health rules on health marking.

7

