Department of Agriculture, Fisheries and Food

Trader Notice MH 05/2011

To: All Food Business Operators at Approved Meat Establishments

 Subject: Export of Pigmeat to South Africa

Background

Agreement has been reached with the South African authorities on a revised veterinary health certificate for the export of pigmeat from Ireland to South Africa.   The supplementary health certificate relating to the freezing time being incorporated into the shipping time remains in place.
Eligibility

All pigmeat exports to South Africa must 
1. be derived from pigs that were born, reared and slaughtered in Ireland 
2. be derived from pigs that were slaughtered within the last 6 months and 

3. the meat must be obtained from pigs that were slaughtered and the meat handled/cut/packed at an abattoir and cutting plant approved by the National Executive Officer of South Africa.

In addition, further changes to the certification requirements include that
· The meat must derive from pigs that were slaughtered within the last 6(six) months;

· The meat must derive from pigs that originated in Aujeszkys free and PRRS free herds;

· The meat must be obtained from pigs that were slaughtered and the meat handled/cut/packed at an abattoir and cutting plant approved by the National Executive Officer of South Africa;
· The temperature of the meat must be below -10⁰C (minus 10 ⁰C within 24 (twenty four) hours and below -18⁰C (minus 18⁰C within 96 (ninety six) hours of production and thereafter.  The meat must be stored at a constant temperature not exceeding -18⁰C (minus 18⁰C).  At loading the temperature of the meat must be - 18⁰C or less;
· The vehicle/reefer container must conform to accepted standards of cleanliness, construction, maintenance and operation; 

· The outer packaging must bear the date of slaughter/ production and the brand name;

· Pre-shipment samples in the form of mechanically recovered pigmeat or meat in the form of anatomically unrecognisable cuts must be sampled microbiologically for the results in the table below:
	Standard plate count 
	<1 x 106 /g
	Staphylococcus aureus
	<1 x 104 /g

	Coliforms 
	<1x104 /g
	Salmonella typhimurium
	Zero

	Escherichia coli (other than zoonotic e coli
	<1x103/g
	Salmonella spp
(other than S. typhimurium)
	Absent in 25g/

	Zoonotic E coli 

(e.g. E coli 0157)
	Zero
	
	


Not less than 1 sample per 1000kg of meat.  A maximum of five samples may be pooled);
· Meat in the form of anatomically unrecognisable cuts must not contain any material of bovine. ovine or caprine origin.
Veterinary Health Certificate

Copies of the new veterinary health certificate will be made available to Veterinary Inspectors at the eligible plants through the usual channels, on request.

Role of Plant Management 
If plant management wish to supply the South Africa market, they must advise the Veterinary Inspector in advance and draw up a Standard Operating Procedure in consultation with the Veterinary Inspector. The SOP must contain the criteria necessary for certification of the product for South Africa.   A note for exporters of the main requirements for this market is available from Catherine Murray, Meat & Milk Policy Division, Agriculture House, Kildare Street Tel: 01 6072700.
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