MEAT HYGIENE SECTION

TRADER NOTICE REF. No: MHS 1/2007

TO: THE MANAGEMENT AT EACH POULTRY SLAUGHTER AND PROCESSING ESTABLISHMENT

Subject:  Contingency Measures for control of Avian Influenza (AI)

Background:

Council Directive 2005/94/EC OF 20 December 2005 on Community measures for the control of avian influenza.
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This Directive repealed Directive 92/40/EEC on Community measures for the control of avian influenza. There are implications for the poultry slaughtering and processing sector in the Republic of Ireland and for the procedures and official controls carried out by Department officers, to make contingencies for an outbreak of avian influenza within the State.

Purpose and Scope

This notice sets out information relating to the obligations of operators within the poultry slaughtering and processing sector in the event of an outbreak of avian influenza.

Responsibilities of Plant Management

Every plant must immediately prepare Standard Operating Procedures (SOP) to make contingencies for an outbreak of AI. This is to be made available to the authorized officers of the Department of Agriculture and Food. The SOP must have regard to, and address the following requirements of current legislation.

A. Documentation

All poultry presented for slaughter must be accompanied by proper documentation.

Advance notice must be provided to the Department’s Veterinary Inspector for all consignments destined for slaughter- this notice must identify the zone from which the birds originated, and must include the number of birds and the farm of origin. 

B. Health and Safety

Plant management must be familiar with its responsibilities regarding the

· health and safety of employees, particularly where birds are slaughtered in the event of a suspected or confirmed outbreak of avian influenza (Safety, Health and Welfare at Work Act 2005);

· supply of necessary health and safety information concerning AI to staff (translated if necessary for foreign employees);

· provision of appropriate personal protective equipment (PPE);

· provision of appropriate training to staff in the use of PPE;

· provision of facilities for the disposal of contaminated PPE;

· provision of adequate hand-washing and cleaning facilities;

· vaccination of employees for human influenza.

C. Plant Requirements

Each plant must have in place

· measures to ensure the security of the processing plant;
· adequate bio-security measures to cater for off-plant catching teams and transporters;  
· adequate disinfection facilities for vehicles, plant structures and equipment;

· adequate storage facilities to ensure the non-cominglement of product from suspect or confirmed AI birds from other product;

· adequate waste handling facilities for the storage of by-products from suspect or confirmed AI birds.

D. Procedures

Each plant must 

· have systems in place to ensure the separate storage of products (i) derived from birds suspected of, or confirmed with having AI, (ii) contaminated with products from birds suspected or confirmed of having AI, from other products in the plant; (iii) from different control zones.

· have segregation protocols for products and by-products at the slaughter plant as required under Regulation (EC) 854/2004 Annex 1, Section II, Chapter III. (this regulation lays down specific rules for the organization of official controls on products of animal origin intended for human consumption);
· have arrangements for the disposal, as soon as possible under official supervision, of poultry meat and any by-products derived from infected poultry and any products which may have been contaminated during the slaughter and production process, where AI is confirmed (Article 36, Council Directive 2005/94/EC);
· have a system in place to ensure the traceability of birds and their products and by-products on a ‘one step forward/ one step backward’ basis. Procedures must be in place to allow for the full traceability of product throughout the process that will enable product to be removed from the market where deemed necessary;

· have an up-to-date register of names, addresses and phone numbers of the following:

· all plant employees (full and part-time) and their nationalities

· suppliers to the plant

· customers of the plant i.e. the destinations of end-product

· poultry catchers

· company fieldsmen

· service contractors

· haulage companies used by the plant, including those used for waste disposals of all types

· meat transport companies used by the plant.

E. Compliance

Each plant must ensure that 

· it complies with any notice or directions issued by an authorised officer of the Department of Agriculture and Food under Regulations 26 and 28 of  the European Communities (Protection Measures in Relation to Avian Influenza in Poultry and Other Captive Birds) Regulations 2006 (S.I. No. 478 of 2006); 
· it has in place a system to ensure the withdrawal of product that originated from a holding where AI is confirmed in accordance with Article 19 of Regulation (EC) 178/2002. Withdrawn product is be disposed of under official supervision. It is important to note that this requirement is for animal health reasons only and not for food safety reasons. 
F. Health Marking

Poultry from a control zone must have a special mark (X) applied in order that it is clearly identified.

Plant management should also familiarize itself with the contents of:

· Commission Decision of 14 June 2006 concerning certain protection measures in relation to highly pathogenic avian influenza of the subtype H5N1 in poultry in the Community and repealing Decision 2006/135/EC (2006/415/EC)

· Commission Decision of 4 August 2006 approving a Diagnostic Manual for avian influenza as provided for in Council Directive 2005/94/EC (2006/437/EC)
· Commission Decision of 11 August 2006 concerning certain protection measures in relation to highly pathogenic avian influenza of subtype H5N1 in wild birds in the Community and repealing Decision 2006/115/EC (2006/563/EC)
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Plants that have difficulty accessing these documents should contact Meat Hygiene Division for assistance.

Paul Mc Kiernan

Meat Hygiene Division

Department of Agriculture, Fisheries and Food

Pavilion B

Grattan Business Park

Portlaoise

Co. Laois

057 8694354
5 February 2007.
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