 
Department of Agriculture, Fisheries and Food

Trader Notice MH 03/2010

To: All Food Business Operators at Approved Meat Establishments

 Subject: Export of Meat Products to the Russian Federation.

This notice follows Trader Notice MH 13/2009.

On 18th January 2010 the European Commission advised Member States that it has agreed to provide to the Russian Federation (RF), by 1st March 2010, a list of establishments processing Meat Products1, that are approved for export to the RF. 

The Commission has clarified that this list will not include the export of finished food products containing raw material of animal origin that are already covered by the veterinary certificate of August 2006 – i.e. the certificate that also covers composite products (products containing both products of vegetable origin and processed products of animal origin).

Any establishment that wishes to be considered for inclusion on the list of approved establishments for export of meat products to the RF should apply to 

Brian O’Keeffe

Meat Policy 

Department of Agriculture, Fisheries and Food

4 Centre, Agriculture House, 

Kildare Street

Dublin 2

Telephone: 01 6072411     Fax: 01 6072825

email: brian.okeeffe@agriculture.gov.ie
The deadline for the submission of applications is Friday 29th January 2010. 

Establishments that apply for inclusion on the list must comply with RF requirements, and may be subject to an inspection by this Department’s Veterinary Public Health Inspection Service in this regard. The Russian authorities will approve the list of establishments and reserve the right to randomly inspect these enterprises. 

After 1st March 2010, export of meat products from establishments that are not on the approved list, will be allowed only after inspection by the RF authorities. 

Niamh O’Neill

Meat Hygiene

19th January 2010

057 8694456 

1 Regulation (EC) No 853/2004, Annex I, point 7.1. ‘meat products’ means processed products resulting from the processing of meat or from further processing of such processed products, so that the cut surface shows that the product no longer has the characteristics of fresh meat.

