Department of Agriculture, Fisheries and Food

Trader Notice MH  16/2009
To : All Approved Meat Establishments.

Subject: Labelling and traceability of fresh meat, trimmings, offals, mince meat, meat preparations and meat products at  meat establishments approved by the Minister for Agriculture, Fisheries and Food..

Background

Regulation (EC) No. 178/2002 (General Food Law) lays down the rules for the labelling and traceability of food at all stages of production, processing and distribution ( given further effect in Ireland for products of animal origin by the European Communities (Food and Feed Hygiene) Regulations 2009 (SI 432 of 2009)) .  In addition the European Commission and the Member States have published guidance on the implementation of the relevant Articles on traceability in Regulation 178/2002.

Scope

Labelling and traceability of all foodstuffs at DAFF approved meat establishments.

Note:

These criteria are subject to audit by personnel from the Veterinary Public Health Inspection Service (VPHIS) and Food and Veterinary Office, the Internal Audit Unit of the Department and the accredited bodies in the case of voluntary beef labelling claims i.e NSAI, EFSIS.

Key reference Legislation

	Food Hygiene Package Legislation

	EU Legislation
	853/2004 (Identification mark)

854/2004 (Health Mark)

178/2002 (Traceability - Batch Number etc)

2076/2005 (Transitional Arrangements etc)

	National Legislation
	SI 432/2009

	Beef Labelling Regulations

	
	1760/2000
1825/2000
275/2007                                                                                           

	National Legislation
	S.I. 435/2000
S.I. 485/2002  

	General Labelling 

	EU Directives
	2000/13
2001/101

	National Legislation   
	SI 483/2002 

SI 257/2003

	Allergen labelling

	EU Directives
	2000/13
2003/89

	Nutrition Labelling

	EU Legislation
	90/496
1924/2006

	Poultry Labelling

	EU Legislation
	1906/90                                         

1538/91                                     

1321/2002

	National Legislation                
	SI 440/2002
SI 42/2004
SI 50/2004

	Genetically Modified Food

	EU Legislation
	1139/98

49/2000  





Role of the Food Business Operator (FBO)

The FBO must identify the businesses and persons from whom they receive product and the other businesses, including retailers, to whom they supply products.  Systems and procedures (including adequate records) must be in place so that the FBO can make available the information on suppliers and customers to the competent authorities on demand. These requirements apply to all consignments regardless of size; even deliveries of small amount of products must be recorded and accompanied by commercial documents.

The FBO must draw up and implement a standard operating procedure (SOP) in consultation with the Veterinary Inspector and must incorporate at least:

1. Who is responsible for the implementation of the SOP.

2. Documented systems and procedures on labelling and traceability to guarantee compliance with the legislation.
3. How the FBO identifies the businesses and persons from whom they receive  product and the other businesses, including retailers, to whom they supply  product.
4. The procedures used to ensure that the statements indicated on their voluntary labels, where applicable, are accurate.

5. The FBO must carry out:

(1) Checks on the traceability documents e.g. intake documents and documents/records that link the meat at all stages of production to where the meat came from and where it was dispatched to.

(2) Checks on labels that include:
a) Checks on carcase labels in the following areas:

· Slaughter floor.

· Chills.

· Entrance to the boning room.

· Marshalling area where the cutting of half carcases into quarters takes place.

· Carcase quarters at dispatch.

· In-coming carcase quarters.

b) Checks on labels attached to containers of meat or packaged meat in the following areas:

· Cutting room.

· Vac-Pak area.

· Cold store.

· Intake

· Dispatch.

c) Checks on labels attached to:

· Mince meat.

· Meat products.

· Meat preparations.

· Pre-packaged meat intended for sale to the ultimate consumer at the retail counter.   

6. The SOP must state:

At slaughter premises
· How the required labelling information will be collated in the lairage and transferred to the slaughter room.

· How the system for labelling carcases in the slaughter room will maintain the traceability link between owner, animal and carcase and, in the case of beef meat, how the compulsory beef labelling regulations will be satisfied.

· How Health Marking is carried out.

How traceability links to the original carcase are maintained when half carcases in the marshalling area are cut into quarters or wholesale cuts.

       
At Cutting premises 
· How carcase quarters entering the cutting room are labelled and recorded (to maintain traceability).

· How boned meat in the cutting room is labelled to comply with regulation 178/2002, the Food Hygiene Regulations and, in the case of beef, the Compulsory Beef Labelling Regulations.

At manufacturing premises 

Where meat is pre-packaged for sale to the ultimate consumer at the retail   counter the SOP must state how the labelling system will comply with: 

· The General Labelling Regulations. 

· The Compulsory Beef Labelling Regulations in the case of beef meat.  

· The Food Hygiene Package Regulations.

       
At minced meat premises:

Where minced meat is produced the SOP must state how the labelling on the minced meat will comply with:

· The Food Hygiene Package Regulations.

· The Compulsory Beef Labelling Regulations. 

· The General Labelling Regulations.

     At meat preparation and meat product premises:
Where meat preparations and meat products are produced, the SOP must state how the labelling on the meat preparations and meat products where applicable will comply with:

· The Food Hygiene Package Regulations.

· The General Labelling Regulations.

· Ingredient Labelling 

· Additive Labelling 

· QUID

· The Allergen Labelling Regulations

· The Nutrition Labelling Regulations

7. Simulated Recall

The accuracy of the traceability system should be tested regularly  

      by conducting trial product recall exercises and recording the outcome (findings).  

8.  Period of Time to Keep Records
     In general, records should be kept by the FBO for a period of 5 years.  However,

     this requirement may be modified as follows:

· perishable products, which have a “use by” date of less than 3 months, destined for sale to final consumer, records should be kept for 6 months after date of manufacturing or delivery. 

· For products with a shelf life above 5 years, records should be kept for the period of the shelf-life plus 6 months.

 9.  Provision of Information to Competent Authorities

      The FBO must provide documented information and records on labelling and  

      traceability to the competent authorities when requested. 

Danielle Coll

Meat Hygiene

10th December 2009
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