Department of Agriculture, Fisheries and Food

Trader Notice MH 12/2010

To: All Food Business Operators at Approved Meat Establishments

Re: Acceptable Levels of Antibiotics for Trade to the Russian 

Federation

In addition to the instructions in Trader Notice 4/2010 Acceptable Levels of Antibiotics for Trade to the Russian Federation, all Food Business Operators are advised that they must amend their standard operating procedures for the Russian Federation to take account of the additional sampling and testing procedures set out below. Certification may issue on the basis that the samples tested satisfy the levels specified in Trader Notice 4/2010 and in this notice. 

To provide a basis for certification for all meat products in relation to the antibiotics set out in Table A and Table B, to the Russian Federation, the following additional procedures must be put in place by plant management until further notice:
Tests to be undertaken
A test result for each antibiotic type in Table A must be available per consignment prior to the issue of a certificate for that consignment. {Note: 
A sample consignment will comprise a maximum of 27 tonnes of product}

Table A 

	Substance
	Russian definition limit
	EU MRL/ MRPL in meat
	Frequency of test

	Chloramphenicol (levomysetin)
	10 μg/kg
	Below 0,3 μg/kg (MRPL)
	1 test result per consignment 

	tetracyclines group
	10 μg/kg
	100 μg/kg muscle

300 μg/kg liver

600 μg/kg kidney
	1 test result per consignment 

	streptomycin
	500 μg/kg
	500 μg/kg muscle, fat, liver

1 000 μg/kg kidney
	1 test result per consignment 

	penicillin
	10 μg/kg
	25 μg/kg, 50 μg/kg or 300 μg/kg depending on the substance
	1 test result per consignment 


The Russian Authorities also refer to levels permissible for Bacitracin and Grisin. As neither of these products is licensed for use by the Irish Medicines Board as veterinary medicines, the frequency of background monitoring for these products is set out in Table B hereunder. 

Table B

	Substance
	Russian definition limit
	EU MRL/ MRPL in meat
	Frequency of test

	Grisin 
	500 μg/kg
	 no EU MRL
	1 sample result within 4 weeks of the date of this guideline,  or where  trade has not yet commenced, from the commencement of trade,  and every 2 months thereafter

	Bacitracin
	20 μg/kg
	Rabbits: 150 μg/kg 
	1 sample result within 4 weeks of the date of this guideline,  or where  trade has not yet commenced, from the commencement of trade,  and every 2 months thereafter


Sample Weight
The sample weights, matrix, transport and test will be advised by the laboratory undertaking the test. 


Sample Analysis
The results of the tests in Table A must be provided to the VI in a manner that clearly identifies the laboratory and its status for the specific test it undertakes at that laboratory.


The laboratory results for Table A must be identifiable with the consignment to be certified, and that link must be clearly transparent. 

Once testing has commenced for the substances in Table B, the relevant results must be provided to the VI as they become available within the time frames set out, in a manner that clearly identifies the laboratory and its status for the specific test it undertakes at that laboratory.


The FBO must use an accredited laboratory, that uses a test validated to detect to the minimum residue levels (MRL) specified in Trader Notice 4/2010.  Where the sample laboratory is not accredited for the specific test (required by RF) the laboratory must confirm that it will undertake to have the test accredited in a timely manner.

Pre Movement Certs

Pre-movement certificates for either carcase or boned meat may still issue on the basis that the certifying officer indicates on the certificate that eligibility for the Russian market is "pending the results of antibiotic sampling." This requires consignments to be identified as such when stored, and the stored consignments must be clearly labelled as pending the results. FBOs must clearly indicate in their amended SOP the arrangement for secure storage of the unsampled meat, for verification by DAFF as necessary. 

Meat Hygiene Section,
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