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Shelf-life	guidance	for	vacuum	and	modified	atmosphere	packed	(VP/MAP)	chilled	fresh	beef,	lamb	and	pork	has	been	updated	by	the	FSA.		From	now	on,	food	business	operators	(FBOs)	can	choose	a	safe	shelf-life	for	these	specific	products	in	line	with	their	existing	food	safety	management	systems,	in	the	same	way	they	already	do	for	other	types	of
food.	Moving	away	from	a	‘one	size	fits	all’	approach	will	benefit	both	consumers	and	industry	and	will	continue	to	ensure	high	food	safety	standards	and	unnecessary	food	waste	is	reduced.	The	decision	has	been	taken	based	on	a	combination	of	evidence	that	includes	expert	microbiological	advice,	epidemiological	information	on	the	occurrence	of
botulism,	and	international	data	over	many	years	on	meat	products.	Implemented	correctly,	these	new	guidelines	will	have	no	negative	impact	on	food	safety.	Last	month,	a	public	consultation	into	options	to	change	the	previous	10-day	maximum	shelf-life	best	practice	guidance	for	these	products	was	concluded.	Rebecca	Sudworth,	FSA	Director	of
Policy,	said:	“We	can	announce	that	our	best	practice	guidance	on	the	safety	and	shelf-life	of	VP/MAP	chilled	beef,	lamb	and	pork	is	changing.			“The	UK	has	a	robust	legal	framework	and	the	food	industry	is	responsible	for	ensuring	food	placed	on	the	market	is	safe.	Food	businesses	will	be	able	to	follow	existing	industry	guidance	to	ensure	that	an
appropriate	shelf-life	is	applied	to	these	products,	while	support	will	be	provided	to	smaller	businesses	who	may	not	have	this	capability	by	setting	a	modified	13-day	limit.	“We	are	confident	that	food	businesses	throughout	the	UK	will	continue	to	put	standards	and	safety	at	the	heart	of	everything	they	do,	so	consumers	can	be	confident	their	interests
come	first.”	Industry	representatives	on	a	joint	FSA	and	industry	working	group,	who	have	discussed	the	guidance	over	the	past	six	months	as	part	of	the	review	process,	welcomed	the	FSA’s	decision.	David	Lindars,	Co-Chair	of	the	working	group	and	Technical	Operations	Director	of	the	British	Meat	Processors	Association	(BMPA),	said:	“I	welcome
this	decision,	which	represents	modern	evidence-based	regulation,	and	has	been	reached	thanks	to	excellent	joined	up	working	between	industry	and	regulator.	“We	are	confident	that	this	is	a	proportionate	outcome	that	will	benefit	consumers	and	food	businesses	and	help	reduce	food	waste,	whilst	not	compromising	food	safety.”	This	decision	was
reached	in	collaboration	with	Food	Standards	Scotland	(FSS).	The	new	guidance	document	will	be	available	for	reference	on	the	FSA	website	from	Monday	14	December	2020,	but	is	effective	immediately.	The	FSA’s	review	of	the	best	practice	guidance,	which	aims	to	reduce	the	risk	of	foodborne	botulism,	found	no	evidence	of	outbreaks	related	to
these	products	globally.	This	review	included	a	report	by	an	Advisory	Committee	on	the	Microbiological	Safety	of	Food	(ACMSF)	subgroup.	While	larger	businesses	are	expected	to	be	able	to	put	into	practice	their	own	guidance	immediately	for	these	products,	the	FSA	recognises	that	small	and	medium-sized	food	businesses	may	not	have	the	suitable
resources	or	expertise.	Therefore,	they	will	be	able	to	use	the	new	ACMSF	recommendation	for	their	VP/MAP	chilled	fresh	beef,	lamb	and	pork,	should	they	wish	to	do	so.	This	means	that	they	can	apply	a	shelf-life	of	a	maximum	13-day	period	for	these	products	without	further	activity,	to	demonstrate	the	safety	in	relation	to	C.	botulinum.	This	review
applies	only	to	VP/MAP	chilled	fresh	beef,	lamb	and	pork	without	added	ingredients	or	further	processing	beyond	cutting,	packing,	chilling,	freezing	and	quick-freezing.	It	does	not	apply	to	any	beef,	lamb	or	pork	that	is	subject	to	further	processing	such	as	mincing,	cooking	or	mixing	with	any	other	ingredients	such	as	herbs,	spices	or	curing	salts.	The
relevant	sections	of	the	FSA	best	practice	guidance	continue	to	apply	to	these	and	all	other	VP/MAP	chilled	foods.	The	New	Year	has	brought	a	lot	of	seismic	changes	to	businesses	across	a	wide	range	of	industries,	but	before	then	in	mid-December,	there	was	a	particularly	important	one	for	butchers.	Namely,	the	Food	Standards	Agency	officially
updated	its	guidance	on	the	shelf-life	of	vacuum	and	modified-atmosphere	packed	chilled	fresh	beef,	lamb	and	pork.	It	followed	an	open	consultation	with	the	industry	that	concluded	in	late	November	-	so	if	you’re	a	business	which	that’s	ever	been	in	need	of	products	like	the	best	butchers	knife	sets,	butchers	spares,	or	meat	bandsaws,	this	is	one	for
you.	What’s	been	the	change?	The	main	change	being	introduced	is	that	food	business	operators	(such	as	butchers	and	other	food	retailers)	can	choose	a	safe	shelf-life	for	chilled	raw	and	ready-to-eat	products	according	to	their	existing	safety	management	systems,	just	as	they	do	for	other	types	of	food.	This	marks	a	departure	from	the	previous	‘10-
day	rule’,	a	term	referring	to	the	maximum	shelf-life	best	practice	guidance	for	these	products.	The	10	day	rule	was	primarily	introduced	to	tackle	the	risk	of	C.	botulinum,	a	bacterium	with	the	ability	to	produce	harmful	toxins	in	favourable	circumstances,	and	a	constant	hygiene	threat	for	anyone	working	in	the	meat	industry.	Though	the	FSA
regarded	the	10	day	rule	to	be	a	necessary	measure	to	ensure	public	health,	it	was	decried	by	many	in	the	industry	at	the	time,	who	viewed	it	as	unnecessary	and	draconian	-	some	going	as	far	as	to	call	it	amongst	‘the	most	contentious	and	criticised	measures	imposed	on	the	food	industry’.	Now	the	new	guidance	has	been	updated	so	that	it	does	not
apply	to	chilled	fresh	beef,	lamb	or	pork.	Instead,	information	on	these	products,	and	the	scope	of	the	guidance	in	question,	is	provided	in	paragraphs	22	to	25.	The	update	was	prompted	by	a	combination	of	evidence,	including	expert	microbiological	advice,	epidemiological	information	on	botulism,	and	a	range	of	international	data	What’s	been	the
reaction?	As	expected,	the	reaction	has	largely	been	positive,	welcomed	with	open	arms	in	many	quarters.	However,	some	industry	observers	have	been	keen	to	point	out	that	while	the	latest	development	is	undoubtedly	good	news,	they	still	see	it	as	being	long	overdue.	Some	of	the	most	vocal	proponents	of	this	view	include	the	experts	at	National
Craft	Butchers,	who	have	nonetheless	described	the	latest	update	as	a	‘great	day’	for	the	whole	industry.	A	spokesperson	from	the	Food	Standards	Agency	said	that	“food	businesses	will	be	able	to	follow	existing	industry	guidance	to	ensure	that	an	appropriate	shelf	life	is	applied	to	these	products,	while	support	will	be	provided	to	smaller	businesses
who	may	not	have	this	capability	by	setting	a	modified	13-day	limit.”	They	went	on	to	add	that	“we	are	confident	that	food	businesses	throughout	the	UK	will	continue	to	put	standards	and	safety	at	the	heart	of	everything	they	do,	so	consumers	can	be	confident	their	interests	come	first.”	Every	business	has	their	own	role	to	play	in	upholding	these
standards,	and	of	course	a	big	part	of	that	is	making	sure	that	you	maintain	excellent	standards	for	your	butchers	equipment.	That’s	where	we	can	help	here	at	Butchers	Equipment	Warehouse	-	we	stock	a	huge	range	of	butchers	knives	and	sharpeners,	as	well	as	a	broad	choice	of	butchers	spares	and	consumables,	ideal	for	any	private	or	commercial
kitchen.	If	you	need	any	advice	or	you’re	looking	for	anything	in	particular,	don’t	hesitate	to	give	us	a	call	on	01254	427761.	We’re	here	to	help!	1.		These	Regulations	may	be	cited	as	the	Minced	Meat	and	Meat	Preparations	(Hygiene)	Regulations	1995	and	shall	come	into	force	on	1st	January	1996.	Interpretation2.—(1)	In	these	Regulations,	unless
the	context	otherwise	requires,—	“the	Act”	means	the	Food	Safety	Act	1990;	“approval	authority”	means—	(a)in	relation	to	combined	premises,	the	Minister;	and	(b)in	relation	to	other	premises,	the	food	authority	in	whose	area	they	are	situated;	“approved”	in	relation	to	any	premises,	means	approved	under	these	Regulations	and	“approval”	has	a
corresponding	meaning;	“cold	store”	means	any	premises	which	store	minced	meat	or	meat	preparations	under	refrigerated	conditions;	“cold	treatment”	means	treatment	by	refrigeration;	“combined	premises”	means—	(a)any	premises	where	minced	meat	or	meat	preparations	are	produced	and	which	share	a	common	curtilage	with	any	licensed
premises;	or	(b)in	relation	to	cold	stores,	any	licensed	cold	store	which	stores	both	fresh	meat	and	unpackaged	minced	meat	or	meat	preparations;	“contravention”	in	relation	to	any	provision	of	these	Regulations,	includes	a	failure	to	comply	with	that	provision,	and	“contravenes”	has	a	corresponding	meaning;	“EEA	Agreement”	means	the	Agreement
on	the	European	Economic	Area(2)	signed	at	Oporto	on	2	May	1992,	as	adjusted	by	the	Protocol(3)	signed	at	Brussels	on	17	March	1993;	“EEA	State”	means	a	State	which	is	a	Contracting	Party	to	the	EEA	Agreement;	“enforcement	authority”	is	to	be	construed	in	accordance	with	regulation	12;	“farmed	game”	means	wild	land	mammals	which	are
reared	and	slaughtered	in	captivity,	excluding—	(a)mammals	of	the	family	Leporidae;	and	(b)wild	land	mammals	living	within	an	enclosed	territory	under	conditions	of	freedom	similar	to	those	enjoyed	by	wild	game;	“farmed	game	bird	meat”	means	the	meat	of	birds,	including	ratites,	but	excluding	poultry,	which	are	not	generally	considered	domestic
but	which	are	bred,	reared	and	slaughtered	in	captivity;	“farmed	game	meat”	means	meat	obtained	from	farmed	game;	“final	consumer”	means	a	person	who	buys	minced	meat	or	meat	preparations—	(a)otherwise	than	for	the	purpose	of	resale;	(b)for	direct	transport	to,	and	consumption	on,	premises	either	in	his	ownership	or	under	his	personal
supervision	or	in	the	ownership	or	under	the	personal	supervision	of	a	person	employed	by	him;	or	(c)for	direct	transport	to	premises	either	in	his	ownership	or	under	his	personal	supervision	or	in	the	ownership	or	under	the	personal	supervision	of	a	person	employed	by	him	for	sale	as	ready	cooked	take-away	food	for	consumption	off	the	premises;
“food	authority”	includes	a	port	health	authority;	“the	Fresh	Meat	Regulations”	means	the	Fresh	Meat	(Hygiene	and	Inspection)	Regulations	1995(4);	“health	mark”	means	a	mark	of	a	kind	described	in	Schedule	7	and	applied	in	accordance	with	regulation	7(1)(e)	or	8(1)(h),	as	the	case	may	be,	and	that	Schedule;	“the	Hygiene	Regulations”	means	the
Fresh	Meat	Regulations,	the	Poultry	Meat	Regulations	or	the	Wild	Game	Meat	Regulations;	“independent	premises”	means	any	premises	which	are	not	licensed	premises	or	premises	approved	under	the	Meat	Products	Regulations;	“industrial	premises”	means	any	establishment	which	produces	minced	meat	or,	even	if	no	minced	meat	is	produced,
whose	total	production	of	meat	products	and	meat	preparations	exceeds	7.5	tonnes	per	week;	“licensed”	means	licensed	under	the	Hygiene	Regulations;	“meat”	means	parts	of	animals,	excluding	solipeds,	or	birds	which	are	suitable	for	human	consumption	and	have	been—	(a)produced	in	establishments	licensed	under,	and	given	a	health	mark	in
accordance	with,	the	Hygiene	Regulations;	or	(b)imported	and	examined	in	accordance	with	the	Products	of	Animal	Origin	(Import	and	Export)	Regulations	1992(5);	“meat	preparation”	means	meat	to	which	foodstuffs,	seasonings	or	additives	have	been	added	or	which	has	undergone	a	treatment	insufficient	to	modify	its	internal	cellular	structure	and
so	alter	its	characteristics;	“meat	product”	means	any	product,	intended	for	human	consumption,	prepared	from	or	with	meat	which	has	undergone	treatment	such	that	the	cut	surface	shows	that	the	product	no	longer	has	the	characteristics	of	fresh	meat,	but	does	not	include—	(a)meat	which	has	undergone	only	cold	treatment;	(d)mechanically
recovered	meat;	“the	Meat	Products	Regulations”	means	the	Meat	Products	(Hygiene)	Regulations	1994(6);	“mechanically	recovered	meat”	means	meat	which—	(a)comes	from	residual	meat	on	bones	apart	from	(i)the	bones	of	the	head;	and	(ii)the	extremities	of	the	limbs	below	the	carpal	and	tarsal	joints	and,	in	the	case	of	swine,	the	coccygeal
vertebrae;	(b)has	been	obtained	by	mechanical	means;	and	(c)has	been	passed	through	a	fine	mesh	such	that	its	cellular	structure	has	been	broken	down	and	it	flows	in	puree	form;	“minced	meat”	means	meat	which	has	been	minced	into	fragments	or	passed	through	a	spiral	screw	mincer	and	includes	such	meat	to	which	not	more	than	1	per	cent	salt
has	been	added;	“non-industrial	premises”	means	any	establishment	whose	total	production	of	meat	products	and	meat	preparations	does	not	exceed	7.5	tonnes	per	week	and	which	does	not	produce	minced	meat;	“occupier”	means	a	person	carrying	on	the	business	of	producing	or	storing	minced	meat	or	meat	preparations;	“packaging”,	in	relation
to	minced	meat	and	meat	preparations,	means	the	placing	of	one	or	more	of	those	products,	wrapped	or	unwrapped,	in	a	container,	as	well	as	the	container	itself;	“the	Poultry	Meat	Regulations”	means	the	Poultry	Meat,	Farmed	Game	Bird	Meat	and	Rabbit	Meat	(Hygiene	and	Inspection)	Regulations	1995(7);	“premises”	means	any	industrial	or	non-
industrial	premises;	“pre-prepared	minced	meat”	means	minced	meat	destined	for	use	in	a	meat	preparation	but	which	has	been	stored,	other	than	incidentally	to	a	continuous	manufacturing	process,	before	such	use;	“production”	means	manufacturing,	preparing,	processing,	packaging,	wrapping	or	rewrapping	and	“produce”	has	a	corresponding
meaning;	“registered	premises”	means	premises	which	are	not	approved	premises	but	which	are	licensed,	approved	under	the	Meat	Products	Regulations	or	registered	under	the	Food	Premises	(Registration)	Regulations	1991(8);	“relevant	EEA	State”	means	an	EEA	State	other	than	Iceland;	“seasonings”	means	salt,	mustard,	spices	and	aromatic
spice	extracts,	or	aromatic	herbs	and	aromatic	extracts	thereof;	“third	country”	means	a	country	which	is	not	a	relevant	EEA	State;	“The	Wild	Game	Meat	Regulations”	means	the	Wild	Game	Meat	(Hygiene	and	Inspection)	Regulations	1995(9);	“wrapping”,	in	relation	to	minced	meat	or	meat	preparations,	means	the	placing	of	such	products	in
material	which	comes	into	direct	contact	with	them,	as	well	as	the	material	itself.	(2)	Except	in	so	far	as	the	context	otherwise	requires,	any	reference	in	these	Regulations	to	a	numbered	regulation	or	Schedule	shall	be	construed	as	a	reference	to	the	regulation	or	Schedule	bearing	that	number	in	these	Regulations.	Exemptions3.		These	Regulations
shall	not	apply	to—	(a)premises	producing	or	storing	minced	meat	and	meat	preparations	exclusively	for	direct	sale	in	the	United	Kingdom	to	the	final	consumer	from	those	premises	or	from	a	sales	point	adjacent	to	those	premises;	(b)the	production	of	mechanically	recovered	meat;	or	(c)the	production	or	sale	of	minced	meat	intended	to	be	used	as	a
raw	material	for	the	production	of	sausage	meat	destined	for	inclusion	in	a	meat	product.	4.—(1)	No	person	shall	use	any	premises	for	the	production	of	minced	meat	or	meat	preparations	intended	for	consignment	or	sale	for	consignment	to	a	relevant	EEA	State	for	human	consumption	unless	those	premises	are	approved	under	this	regulation	and
comply	with	the	appropriate	requirements	of	the	Schedules	to	these	Regulations.	(2)	Subject	to	paragraph	(3)	below,	on	an	application	made	to	it	under	this	regulation	the	approval	authority	shall	approve	the	premises	to	which	the	application	relates—	(a)where	the	premises	are	licensed	premises	or	premises	approved	under	the	Meat	Products
Regulations—	(i)for	the	production	of	minced	meat	if	it	is	satisfied	that	the	requirements	of	Schedule	1	are	met;	and	(ii)for	the	production	of	meat	preparations	if	it	is	satisfied	that	the	requirements	of	Schedule	2	are	met;	or	(b)where	the	premises	are	independent	premises,	for	the	production	of	minced	meat	and	meat	preparations	if	it	is	satisfied	that
the	requirements	of	Schedule	3	are	met,	and	shall	refuse	so	to	approve	those	premises	if	it	is	not	so	satisfied.	(3)	In	the	case	of	non-industrial	premises	the	following	derogations	from	the	structural	requirements	for	premises	shall	apply—	(a)taps	near	work	stations	may	be	hand-operable;	(b)an	adequate	number	of	lockers	will	suffice	in	place	of
changing	rooms;	and	(c)the	manufacture	and	wrapping	of	meat	preparations	may	take	place	in	the	same	room,	provided	that—	(i)those	operations	constitute	a	single	production	cycle	complying	with	the	requirements	of	these	Regulations	and	guaranteeing	the	safety	of	the	raw	materials	and	finished	products;	and	(ii)the	design	and	dimensions	of	the
room	so	allow.	(4)	Each	application	for	approval	under	this	regulation	shall	be	made	in	writing	by	the	occupier	of,	or	a	person	proposing	to	occupy,	the	premises	to	which	the	application	relates.	(5)	Any	premises	approved	under	this	regulation	shall	be	allocated	an	approval	number.	(6)	The	approval	authority	shall	notify	the	applicant	in	writing	of	its
decision	on	an	application	under	this	regulation	and	of	the	reasons	for	any	refusal	to	grant	approval.	Revocation	of	approvals5.—(1)	Subject	to	paragraph	(3)	below	and	to	regulation	6(3),	the	approval	authority	may	revoke	an	approval	granted	by	it	in	respect	of	any	premises	if	it	is	satisfied	that—	(a)the	premises	no	longer	comply	with	these
Regulations;	(b)adequate	health	inspection	of	the	premises	is	being	hampered;	(c)the	business	carried	on	at	the	premises	in	respect	of	which	the	approval	was	granted	is	no	longer	being	carried	on	there;	or	(d)the	premises	have	become	exempt	under	regulation	3.	(2)	The	approval	authority	shall	give	the	occupier	of	the	premises	notice	of	revocation
in	writing,	stating—	(a)the	date	on	which	the	revocation	is	to	take	effect;	and	(b)the	reasons	for	the	revocation.	(3)	An	approval	may	not	be	revoked	under	paragraph	1(a)	or	(b)	above	unless—	(a)there	is	in	force	in	relation	to	the	premises—	(i)a	prohibition	order	under	section	11	of	the	Act;	or	(ii)an	emergency	prohibition	order	under	section	12
thereof;	and	(b)under	the	order	minced	meat	or	meat	preparations	may	no	longer	be	produced	at	the	premises.	(4)	In	paragraph	(2)	above	“occupier”,	in	relation	to	a	proposed	revocation	by	virtue	of	paragraph	(1)(c)	above,	where	the	premises	are	vacant,	means	the	last	person	known	to	the	approval	authority	to	have	carried	on	at	the	premises	the
business	of	producing	minced	meat	or	meat	preparations	or	his	successor	in	respect	of	that	business.	Right	of	appeal6.—(1)	Any	person	who	is	aggrieved	by	the	refusal	or	revocation	of	an	approval	may	appeal	to	a	magistrates'	court	or,	in	Scotland,	to	the	sheriff.	(2)	Section	37(3)	to	(6)	of	the	Act	shall	have	effect	in	relation	to	an	appeal	under	this
regulation	as	it	has	effect	in	relation	to	an	appeal	under	that	section	but	with	the	omission	of—	(a)the	references	to	appeals	for	which	provision	is	made	by	regulations	under	section	37(2);	and	(b)subsection	(5)(b)	and	the	word	“or”	immediately	preceding	it.	(3)	A	revocation	shall	not	take	effect	until	the	time	for	appealing	against	it	has	expired	and,	if
an	appeal	is	lodged,	until	the	appeal	is	finally	disposed	of	or	abandoned.	7.—(1)	No	person	shall	consign	or	sell	for	consignment	to	a	relevant	EEA	State	for	human	consumption	any	minced	meat	produced	in	Great	Britain	unless	it	is	derived	from	meat	of	bovine	animals,	pigs,	sheep	or	goats,	and—	(a)it	has	been	produced	in	approved	premises;	(b)it	has
been	prepared	from	striated	muscle	(other	than	heart	muscle),	including	the	adjoining	fatty	tissues,	which,	in	the	case	of	pigmeat,	has	been	examined	for	trichinae	(trichinella	spiralis)	or	has	undergone	the	appropriate	treatment	as	described	in	Council	Directive	77/96/EEC(10)	on	the	examination	for	trichinae	upon	importation	from	third	countries	of
fresh	meat	derived	from	domestic	swine;	(c)it	has	been	produced	in	accordance	with	the	appropriate	requirements	of	Schedule	4;	(d)it	has	been	checked	in	accordance	with	the	relevant	provisions	of	paragraph	1	of	Schedule	6;	(e)it	has	been	labelled	and	given	a	health	mark	in	accordance	with	the	requirements	of	Schedule	7;	(f)it	has	been	wrapped
and	packaged	in	accordance	with	the	requirements	of	Schedule	8	and	stored	in	a	cold	store	in	accordance	with	the	requirements	of	Schedule	9;	(g)it	is	transported	in	accordance	with	the	requirements	of	Schedule	10;	(h)it	is	accompanied	during	transportation	by	a	commercial	document	and,	where	appropriate,	by	a	health	certificate	in	accordance
with	regulation	9;	(i)where	the	meat	from	which	it	is	derived	has	been	frozen	or	deep	frozen,	such	meat	was	de-boned	prior	to	freezing	or	deep-freezing	and,	after	freezing	or	deep-freezing,	was	stored	for	not	more	than	18	months	in	the	case	of	beef	or	veal,	12	months	in	the	case	of	sheep	meat	or	goat	meat	and	6	months	in	the	case	of	pig	meat,	except
that	the	boning	of	sheep	meat	and	pig	meat	may	have	taken	place	immediately	before	mincing	provided	that	this	operation	was	carried	out	under	hygienic	conditions;	(j)where	the	meat	from	which	it	is	derived	has	been	chilled,	such	meat	has	been	minced	within	6	days	of	slaughter	or,	in	the	case	of	boned,	vacuum-packed	beef	or	veal,	within	15	days
thereof;	(k)it	has	undergone	cold	treatment	within	one	hour	of	portioning	and	wrapping,	except	where	processes	were	used	requiring	the	lowering	of	the	internal	temperature	of	the	meat	during	production;	(l)where	it	is	packaged	and	presented	chilled,	it	is	obtained	from	meat	as	described	in	sub-paragraph	(j)	above	and	cooled	to	an	internal
temperature	below	2°C	as	quickly	as	reasonably	possible,	except	that	a	limited	quantity	of	frozen	meat	as	described	in	sub-paragraph	(i)	above	may	be	added	to	the	meat	before	mincing	to	accelerate	the	refrigeration	process,	provided	that	this	addition	is	mentioned	on	the	label	and	the	cooling	time	referred	to	above	does	not	exceed	one	hour;
(m)where	it	is	packaged	and	presented	deep	frozen,	it	is	obtained	from	meat	as	described	in	sub-paragraph	(i)	or	(j)	above	and	complies	with	the	conditions	specified	in	paragraph	1	of	Schedule	1	to	the	Quick-frozen	Foodstuffs	Regulations	1990(11);	(n)it	has	not	been	treated	by	ionising	or	ultraviolet	radiation;	and	(o)where	any	of	the	designations
specified	in	the	table	in	paragraph	1	of	Schedule	11	are	used	as	described	in	that	table	on	the	packaging,	the	requirements	as	to	total	fat	content,	and	collagen	content	of	meat	protein,	appearing	opposite	that	designation	in	that	table	are	met.	(2)	No	person	shall	sell	for	human	consumption	in	Great	Britain	minced	meat	produced	in	the	United
Kingdom	unless—	(a)it	has	been	produced	in	approved	premises	or	in	registered	premises	which	comply	with	the	requirements	of	Schedule	1	or	Schedule	3,	as	appropriate;	(b)it	has	been	produced	in	accordance	with	the	requirements	of	paragraphs	1,	2	and	6	of	Schedule	4;	(c)it	has	been	checked	in	accordance	with	the	relevant	provisions	of
paragraph	1	of	Schedule	6;	(d)it	has	been	wrapped	and	packaged	in	accordance	with	the	requirements	of	Schedule	8	and	stored	in	a	cold	store	in	accordance	with	the	requirements	of	paragraphs	4	and	5	of	Schedule	9;	and	(e)where	any	of	the	first	three	designations	specified	in	the	table	in	paragraph	1	of	Schedule	11	are	used	as	described	in	that
table	on	the	packaging,	the	requirements	as	to	total	fat	content,	and	collagen	content	of	meat	protein,	appearing	opposite	that	designation	in	that	table	are	met.	(3)	Paragraph	(1)	above	shall	not	apply	to	minced	meat	originating	in	a	relevant	EEA	State	or	a	third	country,	save	that	such	minced	meat	shall	be	handled	and	transported	in	accordance	with
these	Regulations.	(4)	No	person	shall	affix	the	health	mark	to	any	minced	meat	which	does	not	satisfy	the	requirements	specifed	in	paragraph	(1)	above.	General	conditions	for	the	marketing	of	meat	preparations8.—(1)	No	person	shall	consign	or	sell	for	consignment	to	a	relevant	EEA	State	for	human	consumption	any	meat	preparation	unless—	(a)it
has	been	produced	in	approved	premises;	(b)where	it	is	derived	from	pig	meat,	such	meat	has	been	examined	for	trichinae	(trichinella	spiralis)	or	has	undergone	the	appropriate	treatment	as	described	in	Council	Directive	77/96/EEC;	(c)where	the	meat	from	which	it	is	derived	has	been	deep	frozen,	such	meat	has	been	used	within,	in	the	case	of	beef
and	veal,	18	months	of	slaughter,	in	the	case	of	sheep	meat,	goat	meat,	poultry	meat,	rabbit	meat	and	farmed	game	meat,	12	months	thereof	and,	in	the	case	of	other	meat,	six	months	thereof;	(d)where	it	is	packaged	and	presented	chilled,	it	has	been	cooled	as	quickly	as	reasonably	possible	to	an	internal	temperature	below—	(i)2°C	where	it	contains
minced	meat;	(ii)7°C	where	it	contains	fresh	meat;	(iii)4°C	where	it	contains	poultry	meat;	and	(iv)3°C	where	it	contains	offal;	(e)where	it	is	packaged	and	presented	deep	frozen,	it	complies	with	the	conditions	specified	in	paragraph	1	of	Schedule	1	to	the	Quick-frozen	Foodstuffs	Regulations	1990;	(f)it	has	been	produced	in	accordance	with	the
provisions	of	Schedule	5;	(g)it	has	been	checked	in	accordance	with	the	relevant	provisions	of	paragraph	1	of	Schedule	6;	(h)it	has	been	labelled	and	given	a	health	mark	in	accordance	with	the	provisions	of	Schedule	7;	(i)it	has	been	wrapped	and	packaged	in	accordance	with	the	provisions	of	Schedule	8	and	stored	in	a	cold	store	in	accordance	with
the	provisions	of	Schedule	9;	(j)it	has	been	transported	in	accordance	with	the	provisions	of	Schedule	10;	and	(k)it	has	not	been	treated	by	ionising	radiation,	save	where	this	has	taken	place	for	medical	purposes.	(2)	No	person	shall	consign	or	sell	for	consignment	to	a	relevant	EEA	State	for	human	comsumption	meat	preparations	containing	pre-
prepared	minced	meat	of	bovine	animals,	pigs,	sheep	or	goats	unless	such	minced	meat	satisfied	the	requirements	of	regulation	7(1),	except	that	this	provision	shall	not	apply	to	fresh	sausage	and	sausage	meat.	(3)	No	person	shall	sell	for	human	consumption	in	Great	Britain	any	meat	preparation	produced	in	the	United	Kingdom	unless—	(a)it	has
been	produced	in	approved	premises	or	in	registered	premises	which	comply	with	the	requirements	of	Schedule	2	or	Schedule	3,	as	appropriate;	(b)it	has	been	produced	in	accordance	with	the	requirements	of	paragraphs	1	and	2	(ii)	of	Schedule	5;	(c)it	has	been	checked	in	accordance	with	the	relevant	provisions	of	paragraph	1	of	Schedule	6;	(d)it
has	been	stored	in	a	cold	store	in	accordance	with	the	requirements	of	paragraphs	4	and	5	of	Schedule	9,	or,	where	it	is	unpackaged,	in	a	licensed	cold	store;	and	(e)it	has	not	been	treated	by	ionising	radiation	save	where	this	has	taken	place	for	medical	purposes.	(4)	Paragraphs	(1)	and	(2)	above	shall	not	apply	to	meat	preparations	orginating	in	a
relevant	EEA	State	or	a	third	country,	save	that	such	meat	preparations	shall	be	handled	and	transported	in	accordance	with	these	Regulations.	(5)	No	person	shall	affix	the	health	mark	to	any	meat	preparation	which	does	not	satisfy	the	requirements	specified	in	paragraph	(1)	above.	Transport	documentation9.—(1)	The	occupier	of	approved
premises	shall	ensure	that	minced	meat	and	any	meat	preparation	intended	for	consigment	to	a	relevant	EEA	State	is	accompanied	during	the	transportation	from	the	premises—	(a)by	an	invoice	or	delivery	note	containing	the	following	information—	(i)the	approval	number	of	the	premises	in	which	the	minced	meat	or	meat	preparation	was	produced
and,	in	the	case	of	frozen	minced	meat,	the	month	and	year	of	freezing;	and	(ii)in	the	case	of	minced	meat	destined	for	Finland	or	Sweden,	a	statement	that	the	minced	meat	is	free	from	salmonella	bacteria;	and	(b)in	the	case	of	minced	meat	or	any	meat	preparations—	(i)which	is	obtained	from	any	premises	situated	in	a	region	or	area	subject	to	a
prohibition	or	restriction	under	the	Animal	Health	Act	1981(12);	or	(ii)which	will	be	transported	through	a	third	country;	by	a	health	certificate	corresponding	in	form	and	content	to	that	specified	in	Schedule	12	or	Schedule	14,	as	the	case	may	be,	such	certificate	to	be	kept	by	the	consignee	for	presentation	upon	request	to	the	enforcement	authority.
(2)	In	the	case	of	minced	meat	or	any	meat	preparation	which	has	been	consigned	to	a	relevant	EEA	State	and	is	intended	for	export	to	a	third	country,	where	the	competent	authority	in	the	relevant	EEA	State	so	requests,	veterinary	certification	shall	be	provided	at	the	expense	of	the	occupier	of	the	approved	premises	in	which	the	minced	meat	was
produced.	(3)	Any	person	who	receives	minced	meat	or	meat	preparations	direct	from	any	approved	premises	shall	keep	the	invoice	or	delivery	note	so	that	it	can	be	produced	at	the	request	of	the	enforcement	authority.	10.		Every	food	authority	shall	provide	the	Minister	with	such	information	relating	to	the	execution	of	its	duties	under	these
Regulations	as	the	Minister	may	from	time	to	time	require.	Duties	of	occupier11.—(1)	The	occupier	of	any	premises	shall	take	all	necessary	measures	to	ensure	that	these	Regulations	are	complied	with	at	all	stages	of	production	of	minced	meat	or	meat	preparations	and	shall	carry	out	his	own	checks	to	ensure—	(a)that	critical	points	in	the	premises
relative	to	production	are	identified	and	acceptable	to	the	enforcement	authority;	(b)that	methods	for	monitoring	and	controlling	such	critical	points	are	established	and	acceptable	to	the	enforcement	authority;	(c)that,	when	samples	are	taken	for	the	purpose	of	checking	compliance	with	the	hygiene	standards	required	by	these	Regulations,	they	are
analysed	or	examined	as	appropriate	in	a	laboratory	acceptable	to	the	enforcement	authority;	(d)that	as	far	as	is	reasonable	and	practicable	a	record	in	permanent	form	is	kept,	to	be	made	available	to	the	enforcement	authority	upon	request,	in	respect	of	the	matters	specified	in	sub-paragraphs	(a)	to	(c)	above	for	a	period	of	at	least	two	years,	or,	in
the	case	of	chilled	minced	meat	or	meat	preparations,	for	a	period	of	six	months	after	the	expiry	of	the	“use-by”	date;	(e)that	health	marking	is	controlled	and	carried	out	properly;	(f)that	the	enforcement	authority	is	notified	immediately	when	a	laboratory	examination	of	samples	or	any	other	information	at	the	occupier’s	disposal	reveals	a	health	risk;
and	(g)in	the	event	of	an	imminent	health	risk,	that	any	minced	meat	or	meat	preparation	obtained	under	technologically	similar	conditions	and	likely	to	present	a	similar	degree	of	risk	is	withdrawn	from	the	market,	and	that	any	minced	meat	or	meat	preparation	so	withdrawn	is	held	under	the	supervision	and	control	of	the	enforcement	authority
until	it	is	destroyed,	used	for	purposes	other	than	human	consumption,	or,	with	the	agreement	of	the	enforcement	authority,	reprocessed	in	a	manner	appropriate	to	ensure	it	is	safe	for	human	consumption.	(2)	The	occupier	of	any	premises	shall	further	ensure—	(a)that	each	worker	is	given	instruction	and	training	with	regard	to	hygiene	matters
appropriate	to	the	tasks	undertaken	by	that	worker;	(b)that	the	packaging	of	the	products	bears	a	clear	and	legible	indication	of	the	temperature	at	which	the	products	are	to	be	transported	and	stored	and—	(i)in	respect	of	chilled	products,	the	use-by	date;	or	(ii)in	respect	of	deep	frozen	products,	the	minimum	durability	date;	and	(c)that
microbiological	tests	are	conducted	at	the	frequency,	and	assessed	using	the	criteria	for	interpretation,	laid	down	in	Schedule	11	or	13,	as	appropriate.	Supervision	and	enforcement12.—(1)	In	relation	to	combined	premises	the	Minister	shall	be	responsible	for	the	supervision	under	these	Regulations	of	those	premises	and	for	enforcing	and	executing
these	Regulations	in	relation	to	those	premises.	(2)	For	the	purposes	of	paragraph	(1)	above,	any	veterinary	surgeon	designated	as	an	Official	Veterinary	Surgeon	in	accordance	with	the	Hygiene	Regulations	in	relation	to	any	combined	premises	shall	have	overall	responsibility	under	these	Regulations	for	the	performance	in	those	premises	of	the
functions	described	in	paragraph	(1),	and	the	Minister	shall	appoint	any	such	person	to	be	an	authorised	officer	of	the	Minister	for	the	purpose	of	these	Regulations.	(3)	For	the	purposes	of	paragraph	(1)	above,	any	person	appointed	by	the	Minister	as	an	inspector	under	the	Hygiene	Regulations	in	any	combined	premises	may	act	under	the
supervision	and	responsibility	of	an	Official	Veterinary	Surgeon	in	relation	to	the	performance	in	those	premises	of	the	functions	described	in	paragraph	(1).	(4)	In	relation	to	any	premises	other	than	combined	premises,	responsibility	for	the	supervision	under	these	Regulations	of	those	premises	and	for	enforcing	and	executing	these	Regulations	in
relation	to	those	premises	shall	lie	with	the	food	authority	in	whose	area	the	premises	are	situated.	(5)	For	the	purposes	of	paragraph	(4)	above	any	person	qualified	to	be	an	inspector	in	accordance	with	regulation	8(3)	of	the	Fresh	Meat	Regulations	or	regulation	8(2)	of	and	Schedule	16	to	the	Poultry	Meat	Regulations	may	act	under	the	supervision
and	responsibility	of	an	authorised	officer	of	a	food	authority	in	relation	to	the	functions	described	in	paragraph	(1).	(6)	Accordingly,	in	these	Regulations	“enforcement	authority”,	in	relation	to	any	premises,	means	the	authority	that,	by	virtue	of	paragraph	(1)	or	(4)	above,	has	the	responsibilities	described	in	paragraph	(1)	above.	(7)	Premises	shall	be
inspected	and	monitored	in	accordance	with	Schedule	6.	Offences	and	penalties13.—(1)	If—	(a)a	person	(other	than	an	approval	authority	or	enforcement	authority)	contravenes	any	provision	of	these	Regulations;	or	(b)the	occupier	of	any	premises	fails	to	take	all	reasonable	steps	to	secure	the	compliance	by	any	person	employed	by	him	or	any
person	admitted	to	those	premises	with	any	provision	of	these	Regulations,	he	shall	be	guilty	of	an	offence	and	shall	be	liable—	(i)on	summary	conviction,	to	a	fine	not	exceeding	the	statutory	maximum;	or	(ii)on	conviction	on	indictment,	to	a	fine	or	imprisonment	for	a	term	not	exceeding	two	years	or	both.	(2)	No	prosecution	for	such	an	offence	shall
commence	after	the	expiry	of—	(a)three	years	from	the	commission	of	the	offence;	or	(b)one	year	from	its	discovery	by	the	prosecutor,	whichever	is	the	earlier.	Application	of	various	sections	of	the	Act14.		The	following	provisions	of	the	Act	shall	apply	for	the	purposes	of	these	Regulations	as	they	apply	for	the	purposes	of	section	8,	14	or	15	of	the	Act
and,	unless	the	context	otherwise	requires,	any	reference	in	them	to	the	Act	shall	be	construed	as	a	reference	to	these	Regulations—	section	2	(extended	meaning	of	“sale”	etc.);	section	3	(presumptions	that	food	intended	for	sale	for	human	consumption);	section	9	(inspection	and	seizure	of	suspected	food)	with	the	modification	that	it	shall	apply	to	an
authorised	officer	of	an	enforcement	authority	as	it	applies	to	an	authorised	officer	of	a	food	authority;	section	20	(offences	due	to	fault	of	another	person);	section	21	(defence	of	due	diligence);	section	33	(obstruction	etc.	of	officers);	section	36	(offences	by	bodies	corporate)	subject	to	the	modification	that	a	reference	to	a	body	corporate	includes	a
Scottish	partnership	and	a	reference	to	a	director	includes	a	reference	to	a	partner	in	a	Scottish	partnership;	and	section	44	(protection	of	officers	acting	in	good	faith).	15.—(1)	No	person	shall	sell	for	human	consumption	any	minced	meat	or	meat	preparation	produced	or	stored	in	a	place	to	which	this	regulation	applies	and	intended	for	consignment
to	a	relevant	EEA	State	unless	any	such	production	or	storage	in	that	place	was	in	accordance	with	legislation	having	effect	in	that	place	and	corresponding	to	the	provisions	of	these	Regulations	concerning	the	consignment	or	sale	for	consignment	of	such	products	to	a	relevant	EEA	State	for	human	consumption.	(2)	No	person	shall	sell	for	human
consumption	in	Great	Britain	any	minced	meat	or	meat	preparation	which	has	been	produced	or	stored	in	a	place	to	which	this	regulation	applies	unless	such	production	or	storage	in	that	place	was	in	accordance	with	legislation	having	effect	in	that	place	and	corresponding	to	the	provisions	of	these	Regulations	concerning	the	sale	of	such	products
for	human	consumption	in	Great	Britain.	(3)	The	places	to	which	this	regulation	applies	are	Northern	Ireland,	the	Isle	of	Man	and	the	Channel	Islands.	Amendments16.—(1)	After	regulation	3(2)(g)	of	the	Food	Premises	(Registration)	Regulations	1991	there	shall	be	added—	“(h)as	premises,	approved	under	regulation	4	of	the	Minced	Meat	and	Meat
Preparations	(Hygiene)	Regulations	1995,	producing	minced	meat	or	meat	preparations	for	export	to	another	State	(other	than	Iceland)	which	is	a	Contracting	Party	to	the	Agreement	on	the	European	Economic	Area	signed	at	Oporto	on	2	May	1992	as	adjusted	by	the	Protocol	signed	at	Brussels	on	17	March	1993.”.	(2)	In	Part	III	of	Schedule	2	to	the
Meat	Products	(Hygiene)	Regulations	1994—	(a)paragraph	1(3)	shall	be	replaced	by—	“(3)	Meat	obtained	from	premises	granted	derogations	under	Directive	91/498/EEC,	or	from	the	low	throughout	premises	referred	to	in	regulation	2	of	the	Poultry	Meat,	Farmed	Game	Bird	Meat	and	Rabbit	Meat	(Hygiene	and	Inspection)	Regulations	1995	or	the
Fresh	Meat	(Hygiene	and	Inspection)	Regulations	1995—	(a)may	be	held	in	approved	meat	products	premises	provided	that	it	is	stored	separately	from	meat	bearing	an	EC	health	mark;	and	(b)may	be	used	in	the	same	place	or	at	the	same	time	as	meat	bearing	an	EC	health	mark,	provided	that,	in	the	case	of	meat	fom	derogated	premises,	an
authorisation	in	accordance	with	regulation	18	has	been	obtained,	but	meat	products	obtained	from	such	meat	shall	not	bear	the	British	EC	health	mark.”;	and	(b)in	paragraph	3(a)—	(i)“Directive	88/657/EEC”	shall	be	replaced	by	“the	Minced	Meat	and	Meat	Preparations	(Hygiene)	Regulations	1995”,	and	(ii)the	words	“that	Directive”	shall	be
replaced	in	both	places	where	they	occur	by	“those	Regulations”.	(3)	In	regulation	3	of	the	Food	Safety	(General	Food	Hygiene)	Regulations	1995(13),	after	paragraph	(2)(1)	there	shall	be	inserted—	“(m)the	Minced	Meat	and	Meat	Preparations	(Hygiene)	Regulations	1995.”.	(4)	In	regulation	20(4)	of	the	Poultry	Meat	Regulations,	“(1)	or”	shall	be
deleted.	(5)	In	the	Wild	Game	Meat	Regulations—	(a)in	regulation	16(4)	“paragraphs	(1)	and”	shall	be	replaced	by	“paragraph”;	and	(b)in	regulation	19(1),	after	“regulation	3”	there	shall	be	inserted	“,	regulation	12(1)(e)”.	(6)	After	regulation	3(2)(k)	of	the	Food	Safety	(Temperature	Control)	Regulations	1995(14)	there	shall	be	added—	“(l)the	Minced
Meat	and	Meat	Preparations	(Hygiene)	Regulations	1995.”.	Regulations	4(2)(i)(a)	and	7(2)(a)SCHEDULE	1Requirements	for	premises,	other	than	independent	premises,	producing	minced	meat1.		As	well	as	being	licensed	premises	or	premises	approved	under	the	Meat	Products	Regulations,	premises	shall	have	at	least	the	following	facilities—	(a)a
room	for	mincing	and	wrapping	separate	from	the	cutting	room	or	a	specific	and	distinct	area	for	that	purpose	in	the	cutting	room,	equipped	with	a	recording	thermometer	or	recording	telethermometer;	(b)a	room	for	packaging,	unless	the	conditions	laid	down	in	paragraph	4	of	Part	V	of	Schedule	2	to	the	Meat	Products	Regulations	are	met;	(c)a
room	or	cabinets	for	storing	salt;	and	(d)refrigeration	equipment	enabling	the	requirements	of	these	Regulations	as	to	temperatures	to	be	met.	2.		Staff	engaged	in	the	manual	preparation	of	minced	meat	shall	wear	masks	covering	the	mouth	and	nose	and,	if	so	directed	by	the	enforcement	authority,	smooth	moisture-proof	gloves	which	are	disposable
or	capable	of	being	cleaned	and	disinfected.	Regulations	4(2)(i)(b)	and	8(3)(a)SCHEDULE	2Requirements	for	premises,	other	than	independent	premises,	producing	meat	preparations1.		As	well	as	being	licensed	premises	or	premises	approved	under	the	Meat	Products	Regulations,	premises	shall	have	at	least	the	following	facilities—	(a)a	room
separate	from	the	cutting	room	for	the	production	of	meat	preparations,	the	addition	of	other	foodstuffs	and	wrapping,	equipped	with	a	recording	thermometer	or	recording	telethermometer;	except	that—	(i)the	production	of	meat	preparations	may	take	place	in	the	cutting	room	in	a	specific	and	distinct	area;	and	(ii)seasonings	may	be	added	to	whole
poultry	carcases	in	a	specific	room	separate	from	the	slaughterhall	or	a	separate	and	distinct	area	within	it;	(b)a	room	for	packaging	unless	the	conditions	laid	down	in	paragraph	4	of	Part	V	of	Schedule	2	to	the	Meat	Products	Regulations	are	met;	(c)a	room	for	storing	seasonings	and	other	cleaned	foodstuffs	ready	for	use;	(d)refrigerated	rooms	for
the	storage	of—	(i)meat	from	which	meat	preparations	may	be	derived;	or	(ii)meat	preparations;	and	(e)refrigeration	equipment	enabling	the	requirements	of	these	Regulations	as	to	temperatures	to	be	met.	2.		Staff	engaged	in	the	manual	preparation	of	meat	preparations	shall	wear	masks	covering	the	mouth	and	nose	and,	if	so	directed	by	the
enforcement	authority,	smooth	moisture-proof	gloves	which	are	disposable	or	capable	of	being	cleaned	and	disinfected.	Regulations	4(2)(ii),7(2)(a)	and	8(3)(a)SCHEDULE	3Requirements	for	independent	premises	producing	minced	meat	or	meat	preparations1.		As	well	as	complying	with	the	requirements	of	Schedule	1	to	the	Meat	Products
Regulations,	independent	premises	shall	have	rooms	meeting	the	descriptions	set	out	in	the	following	provisions—	(a)in	the	case	of	independent	premises	producing	minced	meat,	paragraph	1	of	Part	1	of	Schedule	2	to	the	Meat	Products	Regulations	and	paragraph	1(a)	of	Schedule	1	to	these	Regulations;	and	(b)in	the	case	of	independent	premises
producing	meat	preparations,	paragraph	1	and,	depending	on	the	nature	of	the	meat	preparation,	paragraph	2	of	Part	1	of	Schedule	2	to	the	Meat	Products	Regulations.	2.		Staff	engaged	in	the	manual	preparation	of	meat	preparations	shall	wear	masks	covering	the	mouth	and	nose	and,	if	so	directed	by	the	enforcement	authority,	smooth	moisture-
proof	gloves	which	are	disposable	or	capable	of	being	cleaned	and	disinfected.	Regulation	7(1)(c)	and	(2)(b)SCHEDULE	4Conditions	for	the	production	of	minced	meat1.		Before	mincing	or	cutting	up,	meat	shall	be	examined	and	all	soiled	and	suspect	parts	shall	be	removed	and	condemned.	2.		The	following	may	not	be	used	for	the	production	of
minced	meat—	(a)scrap	cuttings,	scrap	trimmings	or	mechanically	recovered	meat;	(b)meat	referred	to	in	Part	IX	of	Schedule	10	to	the	Fresh	Meat	Regulations,	Part	II	of	Schedule	9	to	the	Poultry	Meat	Regulations	or	Part	II	of	Schedule	5	to	the	Wild	Game	Meat	Regulations;	(c)meat	containing	bone	fragments;	(d)in	the	case	of	meat	derived	from
bovine	animals,	sheep,	goats	or	pigs,	bone	scrapings,	the	non-muscular	part	of	the	linear	alba,	the	carpus	and	tarsus	region	or	meat	from	the	muscles	of	the	head,	with	the	exception	of	the	masseters	which	may	be	used	provided	that,	where	they	are	derived	from	bovine	animals,	an	examination	for	cysticercosis	has	been	conducted;	and	(e)in	the	case
of	meat	derived	from	bovine	animals,	meat	from	the	muscles	of	the	diaphragm	except	where,	after	the	removal	of	serosa,	an	examination	for	cysticercosis	has	been	conducted.	3.		Not	more	than	one	hour	shall	elapse	between	the	removal	of	the	meat	from	a	refrigerated	environment	for	mincing	and	the	production	and	chilling	or	deep-freezing	of	the
minced	meat,	during	which	time	the	internal	temperature	of	the	meat	shall	not	exceed	7°C	and	the	temperature	of	the	production	area	shall	not	exceed	12°C,	save	that	a	longer	period	shall	be	permitted	where	the	addition	of	salt	so	justifies	on	technical	grounds	and	there	is	no	risk	to	public	heath.	4.		Where	the	one	hour	time	limit	described	in
paragraph	3	above	or	such	longer	period	as	may	be	permitted	thereunder	is	exceeded,	the	meat	may	not	be	minced	until	its	internal	temperature	has	been	reduced	to	4°C	or	less.	5.		Immediately	after	production	minced	meat	shall	be	hygienically	wrapped,	packaged	and	cooled	and	stored	at	the	appropriate	temperatures	specified	or	referred	to	in
regulation	7(1)(l)	or	(m).	6.		Minced	meat	shall	not	be	deep-frozen	more	than	once.	Regulations	8(1)(f)	and	3(b)SCHEDULE	5Conditions	for	the	production	of	meat	preparations1.		The	production	of	meat	preparations	shall	take	place	in	temperature	controlled	conditions	such	that	any	risk	to	public	health	is	avoided.	2.		Meat	preparations	shall—
(a)immediately	after	production,	be	wrapped	and	packaged	in	accordance	with	Schedule	8	and	cooled	to	the	appropriate	temperature	referred	to	in	regulation	8(1)(d)	or	(e);	(b)not	be	deep-frozen	more	than	once;	and	(c)where	they	are	to	be	consigned	to	a	relevant	EEA	State,	be	so	consigned	within	18	months	of	their	production.	Regulations	7(1)(d)
and	(2)(c),8(1)(g)	and	(3)(c)	and	12(7)SCHEDULE	6Supervision	of	production1.		Establishments	shall	be	subject	to	supervision	by	an	authorised	officer	of	the	enforcement	authority,	assisted	where	appropriate	by	the	inspectors	referred	to	in	regulation	12(3)	or	(5),	who	shall	ensure	that	the	requirements	of	these	Regulations	are	met	and	in	particular
—	(a)check—	(i)the	cleanliness	of	the	premises	and	equipment	and	staff	hygiene;	(ii)the	efficacy	of	the	checks	carried	out	by	the	occupier	in	accordance	with	regulation	11;	(iii)in	accordance	with	Schedule	11,	the	microbiological	and	hygienic	condition	of	the	minced	meat	or	meat	preparations;	(iv)where	appropriate,	the	health	marking	of	the	minced
meat	or	meat	preparations;	and	(v)storage	and	transport	conditions;	(b)if	appropriate	take	samples	required	for	laboratory	tests;	(c)make	any	other	checks	considered	necessary	to	ensure	compliance	with	these	Regulations.	2.		The	authorised	officer	shall	have	free	access	at	all	reasonable	times	to	any	premises	to	check	that	these	provisions	are	being
strictly	complied	with,	and	to	such	documentation	as	may	be	required	to	ascertain	the	slaughterhouse	or	other	establishment	of	origin	of	meat	used	in	the	production	of	minced	meat	or	meat	preparations.	3.		Inspection	and	monitoring	of	premises	shall	take	place—	(a)in	the	case	of	premises	attached	to	cutting	establishments,	at	the	same	frequency	as
for	the	said	cutting	establishments;	(b)in	the	case	of	approved	premises	producing	minced	meat	meeting	the	requirements	of	regulation	7(1),	at	least	once	on	each	day	of	production;	and	(c)in	the	case	of	any	other	premises,	as	often	as	the	enforcement	authority	considers	necessary	given	the	size	of	the	premises	and	the	type	of	product	manufactured.
Regulations	7(1)(e)	and	8(1)(h)SCHEDULE	7Marking	and	labelling1.		The	health	mark	shall	correspond—	(a)for	minced	meat	and	meat	preparations	derived	from	bovine	animals,	pigs,	sheep,	goats	or	farmed	game,	to	the	description	contained	in	paragraph	1	of	Schedule	12	to	the	Fresh	Meat	Regulations;	(b)for	meat	preparations	derived	from	poultry
meat,	farmed	game	bird	meat	or	rabbit	meat,	to	the	description	contained	in	paragraph	1	of	Schedule	11	to	the	Poultry	Meat	Regulations;	(c)for	meat	preparations	derived	from	wild	game	meat,	to	the	description	contained	in	paragraph	1	of	Schedule	7	to	the	Wild	Game	Meat	Regulations.	2.		The	health	mark	shall	include	the	approval	number
allocated	to	the	premises	in	accordance	with	regulation	4(5).	3.		Without	prejudice	to	the	Food	Labelling	Regulations	1995(15),	in	the	case	of	meat	preparations	where	the	following	information	is	not	clear	from	the	name	of	the	food	or	the	list	of	ingredients,	it	shall	be	visibly	and	legibly	displayed	for	inspection	purposes	on	the	packaging—	(a)the
species	from	which	the	meat	used	is	derived	and,	in	the	case	of	a	mixture,	the	percentage	of	each	species;	and	(b)on	packaging	not	intended	for	the	final	consumer,	the	date	of	preparation.	4.		In	the	case	of	minced	meat,	and	meat	preparations	made	from	pre-prepared	minced	meat	except	for	fresh	sausages	and	sausage	meat,	bearing	the	health	mark
provided	for	in	this	Schedule,	the	labelling	shall	also	display	the	following	words	and	indicate	the	appropriate	percentages—	(a)“percentage	of	fat	under	...	...	...	...”;	and	(b)“percentage	of	collagen	in	meat	protein	under	...	...	...	...”.	Regulations	7(1)(f)	and	(2)(d)and	8(1)(i)SCHEDULE	8Wrapping	and	packaging1.		Wrapped	minced	meat	or	meat
preparations	shall	be	packaged	save	that	where	the	wrapping	material	used	fulfils	all	the	protective	requirements	of	packaging	set	out	in	paragraph	3	below,	they	do	not	in	addition	need	to	be	packaged.	2.		Minced	meat	and	meat	preparations	shall	be	marked	on	the	packaging,	or	wrapping	material	referred	to	in	paragraph	1	above,	with	a	health
mark.	3.		Packaging	shall	take	place	under	satisfactory	hygiene	conditions	and—	(a)shall	not	alter	the	organoleptic	characteristics	of	the	minced	meat	or	meat	preparations;	(b)shall	not	be	capable	of	transmitting	to	the	minced	meat	or	meat	preparations	substances	harmful	to	human	health;	and	(c)shall	be	sufficiently	strong	to	ensure	effective
protection	of	the	minced	meat	or	meat	preparation	during	transport	and	handling.	4.		Packaging	shall	not	be	re-used	for	minced	meat	or	meat	preparations	unless	it	is	made	of	corrosion-resistant	materials	which	are	easy	to	clean	and	it	has	been	cleaned	and	disinfected	beforehand.	5.		Any	minced	meat	or	meat	preparations	wrapped	in	commercial
portions	intended	for	direct	sale	to	the	consumer	shall	bear	a	reproduction	of	the	health	mark,	which	may	be	of	reduced	dimensions,	on	the	wrapping	material	or	a	clearly	visible	label	attached	to	the	wrapping.	Regulations	7(1)(f)	and	(2)(d)and	8(1)(i)	and	(3)(e)SCHEDULE	9Storage1.		Minced	meat	and	meat	preparations	shall	be	chilled	immediately
after	wrapping	and,	where	required,	packaging.	2.		Minced	meat	shall	be	stored	at	the	appropriate	temperatures	indicated	in	regulation	7(1)(l)	or	(m).	3.		Meat	preparations	shall	be	stored	at	the	appropriate	temperatures	indicated	in	regulation	8(1)(d)	or	(e).	4.		Minced	meat	and	meat	preparations	shall	be	deep-frozen	only	on	the	premises	of
production,	or	in	a	cold	store.	5.		Minced	meat	and	meat	preparations	shall	not	be	stored	with	other	foodstuffs	unless	it	is	ensured,	by	virtue	of	the	packaging,	that	the	minced	meat	or	meat	preparations	cannot	be	adversely	affected.	Regulations	7(1)(g)	and	8(1)(j)SCHEDULE	10Transport1.		Minced	meat	and	meat	preparations	shall	be	dispatched	in
such	a	way	that	they	are	protected	from	anything	liable	to	contaminate	or	otherwise	adversely	affect	them,	having	regard	to	the	duration,	conditions	and	means	of	transport.	2.		Vehicles	used	to	transport	minced	meat	and,	subject	to	paragraph	3	below,	meat	preparations	shall	be	equipped	with	apparatus	to	ensure	that	the	appropriate	temperatures
required	by	these	Regulations	are	not	exceeded	during	transport	and	with	a	recording	thermometer.	3.		Meat	preparations	produced	in	non-industrial	premises	may	be	transported	from	those	premises	to	nearby	outlets	at	temperatures	higher	than	those	referred	to	in	paragraph	2	above,	provided	that	such	transportation	does	not	take	more	than	one
hour.	4.		Where	the	minced	meat	or	meat	preparations	were	produced	in	premises	situated	in	an	area	subject	to	restrictions	for	animal	health	reasons	and	are	to	be	transported	through	a	third	country,	the	means	of	transport	shall	remain	sealed.	Regulations	7(1)(o)	and	(2)(e)and	11(2)(c)SCHEDULE	11Sampling	requirements	and	compositional	and
microbiological	criteria	for	minced	meat1.		Compositional	criteria:	For	the	purposes	of	this	table	“meat	of	any	permitted	species”	means	the	meat	referred	to	in	regulation	7(1)	or	(2),	as	the	case	may	be.	2.		Microbiological	criteria:	3.		Microbiologial	tests	shall	be	conducted—	(a)on	each	day	of	production	on	a	representative	sample	of	the	minced	meat
referred	to	in	regulation	7(1)	and	of	pre-prepared	minced	meat	for	use	in	meat	preparations	to	which	regulation	8(2)	applies;	and	(b)at	least	once	a	week	on	a	representaitve	sample	of	any	other	minced	meat	or,	alternatively,	of	any	meat	intended	for	the	production	of	any	such	other	minced	meat,	in	the	latter	case	the	sample	being	taken	from	deep	in
the	muscle	after	the	surface	has	been	cauterised.	For	the	purposes	of	this	paragaph	“a	representative	sample”	means	a	sample	comprising	five	separate	units	of	a	weight	appropriate	to	the	test	to	be	carried	out,	taken	at	different	times	and	at	reasonable	intervals	during	production.	4.		The	quality	of	the	minced	meat	or	meat	analysed	shall	be
evaluated	according	to	the	following	categories:	Category	(a):	fully	satisfactory—all	results	at	or	below	the	lower	threshold;	Category	(b):	acceptable	subject	to	paragraph	5	below—all	results	at	or	below	the	upper	threshold;	or	Category	(c):	unacceptable—any	results	above	the	upper	threshold.	5.		In	the	case	of	category	(b)	above,	if	the	results	of	tests
on	five	consecutive	samples	show	an	incidence	of	samples	which	produce	results	above	the	lower	threshold	but	at	or	below	the	upper	threshold	of	above	2	in	5,	the	quality	shall	be	considered	unacceptable.	However,	where	this	occurs	only	in	the	case	of	aerobic	mesophile	bacteria,	the	occupier	may	consider	submitting	another	sample	from	the	same
batch	for	further	microbiological	examination	for	aerobic	mesophile	bacteria.	6.		Where	in	respect	of	any	sample	the	results	are	at	or	above	the	microbic	limit,	the	minced	meat	shall	be	regarded	as	presenting	an	imminent	health	risk	for	the	purposes	of	regulation	11(1)(g).	7.		Where	in	respect	of	any	sample	the	result	of	the	test	for	salmonella	shows	a
presence	in	10g,	the	quality	shall	be	considered	unacceptable.	Regulation	9(1)(b)(ii)SCHEDULE	12Health	certificate	for	minced	meatRegulation	11(2)(c)SCHEDULE	13Sampling	requirements	and	microbiological	criteria	for	meat	preparations1.		Table	of	microbiological	criteria:	2.		Microbiological	tests	shall	be	conducted	at	least	once	a	week	on	a
representative	sample	of	finished	meat	preparations	or,	alternatively,	of	any	meat	intended	for	the	production	of	meat	preparations,	where	possible	the	sample	being	taken	from	deep	in	the	muscle	after	the	surface	has	been	cauterised.	For	the	purposes	of	this	paragraph	“a	representative	sample”	means	a	sample	comprising	five	separate	units	of	a
weight	appropriate	to	the	test	to	be	carried	out,	taken	at	different	times	and	at	reasonable	intervals	during	production.	3.		The	quality	of	the	meat	preparations	or	meat	analysed	shall	be	evaluated	according	to	the	following	categories:	Category	(a):	fully	satisfactory—all	results	at	or	below	the	lower	threshold;	Category	(b):	acceptable	subject	to
paragraph	4	below—all	results	at	or	below	the	upper	threshold;	or	Category	(c):	unacceptable—any	results	above	the	upper	threshold.	4.		In	the	case	of	category	(b)	above,	if	the	results	of	tests	on	five	consecutive	samples	show	an	incidence	of	samples	which	produce	results	above	the	lower	threshold	but	at	or	below	the	upper	threshold	of	above	2	in
5,	in	the	case	of	Escherichia	coli,	or	above	1	in	5,	in	the	case	of	Staphylococcus	aureus,	the	quality	shall	be	considered	unacceptable.	5.		Where	in	respect	of	any	sample	the	result	of	the	test	for	salmonella	shows	a	presence	in	1g.,	the	quality	shall	be	considered	unacceptable.	Regulation	9(1)(b)(ii)SCHEDULE	14Health	certificate	for	meat	preparations
These	Regulations,	which	extend	to	Great	Britain,	implement	Council	Directive	94/65/EC	(OJ	No.	L368,	31.12.94,	p.10)	laying	down	the	requirements	for	the	production	and	placing	on	the	market	of	minced	meat	and	meat	preparations.	The	Regulations	do	not	apply	to	premises	producing	or	storing	minced	meat	or	meat	preparations	for	direct	sale
from	those	premises	to	the	final	consumer,	to	mechanically	recovered	meat	which	is	to	undergo	heat	treatment	or	to	the	production	or	sale	of	minced	meat	to	be	used	to	produce	sausage	meat	which,	in	turn,	will	be	used	in	a	meat	product	(regulation	3).	The	Regulations—	(a)require	premises	producing	minced	meat	or	meat	preparations	destined	for
consignment	to	a	relevant	EEA	State	to	be	approved	under	and	comply	with	the	Regulations	(regulation	4);	(b)provide	for	the	revocation	of	approvals	(regulation	5);	(c)provide	a	right	of	appeal	(regulation	6);	(d)specify	one	set	of	conditions	for	the	consignment,	or	sale	for	consignment,	of	minced	meat	to	relevant	EEA	States	and	another	set	for	its	sale
for	consumption	in	Great	Britain	(regulation	7);	(e)specify	one	set	of	conditions	for	the	consignment,	or	sale	for	consignment,	of	meat	preparations	to	relevant	EEA	States	and	another	set	for	their	sale	for	consumption	in	Great	Britain	(regulation	8);	(f)specify	requirements	regarding	the	transportation	of	minced	meat	and	meat	preparations	(regulation
9);	(g)require	the	provision	of	information	to	the	Minister	by	food	authorities	regarding	the	execution	of	their	duties	(regulation	10);	(h)specify	duties	of	an	occupier	of	premises	(regulation	11);	(i)define	“enforcement	authority”	and	make	enforcement	authorities	responsible	for	the	supervision	of	premises	and	for	the	enforcement	and	execution	of	the
Regulations	(regulation	12);	(j)create	offences	and	prescribe	penalties	(regulation	13);	(k)apply	specified	provisions	of	the	Food	Safety	Act	1990	(regulation	14);	(l)make	provision	for	minced	meat	and	meat	preparations	produced	or	stored	in	Northern	Ireland,	the	Isle	of	Man	and	the	Channel	Islands	(regulation	15);	and	(m)amend	specified
Regulations	(regulation	16).	A	Compliance	Cost	Assessment	in	relation	to	these	Regulations	has	been	placed	in	the	libraries	of	both	Houses	of	Parliament	and	copies	can	be	obtained	from	the	Meat	Hygiene	Division	of	the	Ministry	of	Agriculture,	Fisheries	and	Food,	Government	Buildings,	Hook	Rise	South,	Tolworth,	Surbiton,	Surrey	KT6	7NF.	The
new	rules	scrap	the	existing	arbitrary	‘one-size-fits-all’	ten-day	shelf	life.	That	allows	manufacturers	to	base	shelf-life	on	existing	in-house	food	safety	management	systems	used	for	other	types	of	food	–	provided	supporting	evidence	is	submitted	to	the	FSA.For	businesses	that	lack	in-house	expertise,	the	default	shelf	life	for	VP/MAP	beef,	lamb	and
pork	products	has	been	extended	to	13	days	following	a	report	from	FSA	sub-group	the	Advisory	Committee	on	the	Microbiological	Safety	of	Food.The	Chilled	Food	Association,	which	worked	extensively	with	other	partners	on	the	Sustainable	Shelf	Life	Extension	project,	has	produced	chilled	food	shelf	life	guidance	in	respect	to	risks	posed	by	non-
proteolytic	Clostridium	Botulinum,	here.	Specific	advice	for	raw	meat	products	can	be	found	here.Wasted	meat	The	FSA	hopes	the	updated	guidance	will	prevent	perfectly	good	fresh	meat	from	being	thrown	away	by	consumers.	The	Waste	and	Resources	Action	Programme	estimated	more	than	200,000	tonnes	of	meat	is	wasted	every	year,	often	in
unopened	packs.In	August,	the	British	Meat	Processors	Association	(BMPA)	announced	it	was	working	with	the	FSA	to	review	of	guidelines	for	red	meat	use	by	dates	from	the	current	ten-day	maximum	to	21	days	or	more.Commenting	on	the	updated	shelf	life	rules,	BMPA	technical	operations	director	David	Linders	said:	“I	welcome	this	decision,
which	represents	modern	evidence-based	regulation,	and	has	been	reached	thanks	to	excellent	joined-up	working	between	industry	and	regulator.No	compromise	to	food	safety	“We	are	confident	that	this	is	a	proportionate	outcome	that	will	benefit	consumers	and	food	businesses	and	help	reduce	food	waste,	whilst	not	compromising	food	safety.”The
review	applies	only	to	VP/MAP	chilled	fresh	beef,	lamb	and	pork	without	added	ingredients	or	further	processing	beyond	cutting,	packing,	chilling,	freezing	and	quick-freezing.It	does	not	apply	to	any	beef,	lamb	or	pork	that	is	subject	to	further	processing	such	as	mincing,	cooking	or	mixing	with	any	other	ingredients	such	as	herbs,	spices	or	curing
salts.	The	relevant	sections	of	the	FSA	best	practice	guidance	continues	to	apply	to	these	and	all	other	VP/MAP	chilled	foods.Meanwhile,	Welsh	Lamb	shelf-life	has	been	‘significantly	extended’	on	average,	boosting	long-term	competitiveness,	Hybu	Cig	Cymru	(HCC)	–	Meat	Promotion	Wales	has	announced.	Back	to	top	Legislation	(Regulation	No.
853/2004,	Annex	III,	Section	V,	Chapter	III,	paragraph	2)	imposes	strict	limits	on	the	age	of	meat,	from	slaughter	to	mincing,	which	can	be	used	to	produce	mince.	This	restricts	the	use	of	aged	meat	in	the	production	of	mince.	In	2006	the	Food	Refrigeration	and	Process	Engineering	Research	Centre,	then	part	of	the	University	of	Bristol,	carried	out
an	independent	review	for	our	organisation	to	critically	assess	the	available	scientific	literature	on	the	survival	and	growth	of	microorganisms	that	are	important	for	safety	and	quality	during	storage	of	meat	and	the	production	of	minced	meat.	This	review,	entitled	‘Safety	implications	of	the	manufacture	of	minced	meat	from	aged	meat’	concluded	that
there	was	no	scientific	evidence	to	justify	the	restrictions	in	Regulation	853/2004,	however,	nor	was	there	much	data	on	the	specific	risk.	Back	to	top	Research	Approach	This	study	aimed	to	provide	data	to	help	us	quantify	the	controls	that	should	be	placed	on	meat	prior	to	mincing	using	a	risk	based	approach.	The	study	was	conducted	with	industry
and	the	main	approaches	were	to:	identify	and	describe	industrial	practice	and	collect	available	data	update	the	2006	review	entitled	‘Safety	implications	of	the	manufacture	of	minced	meat	from	aged	meat'	determine	the	microbiological	status	of	currently	produced	mince	assess	the	likelihood	of	safety	and	quality	problems	using	existing	chilling	and
storage	data	make	recommendations	on	the	controls	that	should	be	put	in	place	for	meat	to	be	minced,	including	aged	meat,	and	how	they	can	be	applied	within	a	risk	based	food	safety	management	system	This	project	has	updated	the	2006	review	and	added	further	data	collected	and	supplied	by	the	UK	industry	on	current	processing	conditions	and
microbiological	status	of	mince.	This	addresses	the	knowledge	gaps	identified	in	the	2006	review	and	helps	to	strengthen	the	evidence	base.	Back	to	top	Results	In	the	2006	review,	the	authors	concluded	that	there	appeared	to	be	a	lack	of	scientific	evidence	for	the	time	restrictions	included	in	the	legislation	and	no	evidence	of	an	increased	risk	to
human	health	from	meat	that	has	been	stored	hygienically	and	at	appropriate	temperatures	for	longer	than	the	time	limits	specified	in	the	legislation.	Published	studies	since	that	review	and	the	data	supplied/collected	by	the	UK	meat	processors	in	this	study	appear	to	further	support	the	author’s	conclusion.	The	literature	review	identified	no
publications	that	show	that	the	safety	(ie	pathogen	levels)	of	mince	produced	from	older	meat	is	compromised	or	vice	versa.	The	literature	review	also	identified	that	there	was	no	clear	published	scientific	literature	to	support	the	restrictions	on	the	time	between	slaughter	and	production	of	minced	meat.	No	specific	additional	control	measures	for
chilled	meats	stored	for	periods	longer	than	specified	in	the	regulations,	which	differ	from	those	for	chilled	meat	stored	for	periods	in	compliance	with	the	regulation,	have	been	identified.	Mince	made	in	the	UK	from	chilled	meat	stored	for	long	periods	is	intended	to	be	consumed	fully	cooked	and,	for	species	other	than	poultry	meat,	is	required	to	be
labelled	with	cooking	information.	There	is	no	evidence	that	there	is	any	additional	risk	of	consumption	of	fully	cooked	mince	made	from	such	meat	than	from	the	consumption	of	fully	cooked	mince	made	from	unaged	meat.	The	authors	suggest	a	range	of	controls	based	on	available	data	(section	5	of	the	report)	and	recommend	that	further	research	is
funded	to	specifically	look	at	the	influence	of	post-slaughter	storage	times	and	conditions	on	the	safety	and	quality	of	aged	meat	and	mince	produced	from	that	meat	under	controlled	conditions.	Back	to	top	Research	report	Following	extensive	scientific	research	and	testing	over	several	years	it	is	now	possible	to	prove	more	accurately	how	long	beef,
lamb	and	pork	stays	fresh	and	safe	when	chilled	in	vacuum	packed	and	in	a	modified	atmosphere.	In	fact,	it’s	much	longer	than	first	thought	which	means	that	use-by	dates	can	be	safely	extended	beyond	the	current	10	day	rule.	Existing	guidance	places	an	arbitrary,	one-size-fits-all	shelf-life	of	10	days	on	all	fresh	meat,	which	has	led	to	a	huge	amount
of	quality	produce	that	could	have	been	eaten	being	thrown	away	each	year.	The	campaign	group	WRAP	estimates	that	200,000	tonnes	of	perfectly	good	meat	is	thrown	in	the	bin	every	year	just	in	the	home,	often	in	un-opened	packs.	So,	the	decision	by	the	Food	Standards	Agency	to	revise	the	guidance	in	line	with	the	new	scientific	evidence	is	good
news	for	shoppers	and	restaurants	who	will	waste	less	money,	and	good	news	for	the	environment	which	will	benefit	from	a	reduction	in	wasted	food	and	packaging.	The	new	rules	explained	The	FSA’s	decision	was	taken	based	on	a	combination	of	evidence	that	includes	expert	microbiological	advice,	epidemiological	information	on	the	occurrence	of
botulism	and	data	on	meat	products	gathered	over	many	years	from	around	the	world.	This	review	found	no	evidence	of	outbreaks	of	foodborne	botulism	related	to	these	products	globally.	This	means	that,	from	now	on,	food	businesses	can	choose	an	appropriate	safe	shelf-life	for	chilled	fresh	beef,	lamb	and	pork	that	has	been	vacuum	or	modified
atmosphere	packed	(VP/MAP)	based	on	their	existing	in-house	food	safety	management	systems,	in	the	same	way	they	already	do	for	other	types	of	food.	They	will	no	longer	have	to	apply	an	arbitrary	10	days.	The	difference	is	that	now,	the	new	shelf-life	date	applied	to	a	particular	product	will	be	subject	to	the	individual	food	business	providing
supporting	evidence	to	the	FSA	and	local	authorities	to	justify	the	shelf	life	of	products.	Processors	that	have	in-house	food	technicians	who	are	qualified	to	interpret	the	scientific	information	and	implement	it	in	their	production	processes	will	be	able	to	apply	this	new	guidance	easily.	For	the	smaller	businesses	who	don’t	have	that	in-house	expertise,
the	new	guidance	still	provides	an	improvement,	with	the	default	shelf-life	now	being	set	at	13	days	instead	of	10.	David	Lindars,	co-chair	of	a	joint	FSA/Industry	working	group	and	Technical	Operations	Director	of	the	British	Meat	Processors	Association,	said:	“I	welcome	this	decision,	which	represents	modern	evidence-based	regulation,	and	has
been	reached	thanks	to	excellent	joined-up	working	between	industry	and	regulator.	“We	are	confident	that	this	is	a	proportionate	outcome	that	will	benefit	consumers	and	food	businesses	and	help	reduce	food	waste,	whilst	not	compromising	food	safety.”	This	review	applies	only	to	VP/MAP	chilled	fresh	beef,	lamb	and	pork	without	added	ingredients
or	further	processing	beyond	cutting,	packing,	chilling,	freezing	and	quick-freezing.	It	does	not	apply	to	any	beef,	lamb	or	pork	that	is	subject	to	further	processing	such	as	mincing,	cooking	or	mixing	with	any	other	ingredients	such	as	herbs,	spices	or	curing	salts.	The	relevant	sections	of	the	FSA	best	practice	guidance	continues	to	apply	to	these	and
all	other	VP/MAP	chilled	foods.	You	can	read	a	detailed	statement	from	the	Food	Standards	Agency	on	their	new	guidance	here.		Find	out	more	about	the	campaign	group	WRAP	and	their	partnership	with	industry	to	reduce	waste,	improve	productivity	and	reduce	global	warming.	European	Food	Hygiene	Regulations,	which	are	directly	applicable
across	all	EU	member	states,	have	applied	since	1	January	2006.	They	harmonise	food	hygiene	legislation	throughout	the	Community	and	apply	to	all	food	businesses.	Legislation	(Regulation	(EC)	No.	853/2004,	Annex	III,	Section	V,	Chapter	III,	paragraph	2)	imposes	strict	limits	on	the	age	of	meat,	from	slaughter	to	mincing,	which	can	be	used	to
produce	mince.	This	restricts	the	use	of	aged	meat	in	the	production	of	mince.	These	requirements	apply	to	approved	establishments	that	produce	minced	meat	that	is	not	sold	directly	to	the	final	consumer.	It	does	not	apply	to	minced	meat	intended	for	heat	treatment	before	sale,	such	as	cooked	pies.	Food	business	operators	that	sell	to	the	final
consumer	only	(retailers)	are	exempt	from	the	requirements	of	Regulation	(EC)	No.	853/2004.	This	means	that	the	time	limits	do	not	apply	to	meat	that	is	minced	by	a	retail	butcher,	in	a	supermarket,	in	a	restaurant	for	mince	or	steak	tartare,	or	to	minced	meat	intended	for	use	in	foods	that	are	heat	treated	before	sale,	such	as	cooked	pies.	Research



Approach	The	objective	of	this	review	was	to	critically	look	at	the	available	scientific	evidence	that	would	support	the	hygiene	legislation	regarding	the	regulatory	limit	on	the	age	restriction	of	meat	at	mincing.	The	following	approach	was	taken:	1.	A	literature	review	was	carried	out	to	investigate:	growth	of	pathogens	and	spoilage	organisms	on	meat
bacterial	quality	of	carcasses	bacterial	growth	on	carcasses	during	storage	bacterial	quality	of	cuts	bacterial	growth	on	primals	(first	cuts	of	meat	detached	from	the	carcass	during	butchering)	and	cuts	during	storage	bacterial	quality	of	cuts	from	aged	meat	bacterial	quality	of	mince	bacterial	growth	on	mince	during	storage	microbial	contamination
of	chill	rooms	predictive	microbial	growth	modelling	2.	A	risk	analysis	of	various	different	pathogens	was	carried	out,	which	included	campylobacter	and	salmonella.	3.	A	range	of	critical	controls	have	been	suggested	based	on	available	data.	Results	In	2006,	this	review	found	little	scientific	data	to	support	the	(then)	new	restrictions	on	the	age	of	the
meat	used	to	make	minced	meat.	The	review	found	that	there	were	no	specific	scientific	publications	that	look	at	the	safety	and	quality	of	mince	produced	from	cuts	and	carcasses	that	have	been	stored	for	different	periods	of	time	post-slaughter.	The	review	also	found	that	there	were	no	publications	that	show	that	the	safety	(ie	pathogen	levels)	of
mince	produced	from	older	meat	is	compromised	or	vice	versa	and	that	there	is	a	lack	of	data	on	the	storage-life	of	chilled	meat	carcasses	and	bone-in-cuts.	The	data	that	does	exist	shows	that	initial	bacterial	numbers	and	storage	atmosphere	and	temperature	are	the	main	factors	governing	storage	life.	It	was	concluded	that	predicting	microbial
growth	from	surface	temperature	data	has	potential.	However,	current	models	tend	to	predict	growth	during	the	chilling	process	while	measurements	show	either	no	growth	or	death.	The	authors	recommend	that	further	research	is	carried	out	to	specifically	look	at	the	influence	of	post-slaughter	storage	times	and	conditions	on	the	safety	and	quality
of	mince	produced.	Work	is	also	required	on	poultry	to	fill	the	total	gap	in	published	scientific	literature	in	this	area.	The	specific	requirements	for	minced	meat,	meat	preparations	and	mechanically	separated	meat	are	set	out	in	Section	V,	Annex	III,	Retained	EU	Regulation	853/2004:	Minced	Meat	Minced	meat	Minced	meat	is	defined	in	paragraph
1.13	of	Annex	1	of		Retained	EU	Regulation	853/2004	as	“boned	meat	that	has	been	minced	into	fragments	and	contains	less	than	1	%	salt”.	The	hygiene	requirements	for	the	production	and	handling	of	minced	meat	are	set	out	in	Section	V,	Annex	III	of	the	same	hygiene	regulation,	853/2004.	The	requirements	for	production	establishments,	for	raw
materials,	for	hygiene	during	and	after	production	and	for	labelling	are	all	provided.	With	regards	to	the	raw	materials	which	may	and	may	not	be	used	for	producing	minced	meat	in	approved	establishments:	The	meat	must	comply	with	the	requirements	for	fresh	meat	and	must	derive	from	skeletal	muscle,	including	adherent	fatty	tissues	It	must	not
derive	from	scrap	cutting	and	scrap	trimmings,	mechanically	separated	meat,	meat	containing	bone	fragments	or	skin,	meat	from	the	head	(excepting	the	masseters),	the	non-muscular	part	of	the	linea	alba,	the	region	of	the	carpus	and	tarsus,	bone	scrapings	and	the	muscles	of	the	diaphragm	You	may	also	find	the	following	information	useful:
Mechanically	separated	meat	Mechanically	Separated	Meat	(MSM)	is	defined	in	paragraph	1.14	of	Annex	1	of	Retained	EU	Regulation	853/2004	as	“the	product	obtained	by	removing	meat	from	flesh-bearing	bones	after	boning	or	from	poultry	carcases,	using	mechanical	means	resulting	in	the	loss	or	modification	of	the	muscle	fibre	structure”.	MSM
cannot,	be	produced	from	the	bones	of	cows,	sheep	or	goats	and	can	only	be	produced	from	specific	parts	of	poultry	and	pigs.	The	full	hygiene	requirements	for	the	production	and	processing	of	MSM	are	set	out	in	section	V,	Annex	III	of	Retained	EU	Regulation	853/2004.	Read	a	summary	of	the	legal	requirements	for	the	production	of	MSM.	Meat
products	The	specific	requirements	for	meat	products	are	set	out	in	Section	VI,	Annex	III,	Retained	EU	Regulation	853/2004:	Meat	Products	‘Meat	products’	are	defined	in	Retained	EU	Regulation	853/2004	as	“processed	products	resulting	from	the	processing	of	meat	or	from	the	further	processing	of	such	processed	products,	so	that	the	cut	surface
shows	that	the	product	no	longer	has	the	characteristics	of	fresh	meat”.	There	are	specific	requirements	relating	to	the	production	of	meat	products	(which	include	meat	pies,	haggis,	cooked	sausages	etc.)	set	out	in	food	law.	All	meat,	including	minced	meat	and	meat	preparations,	used	to	produce	meat	product	must	meet	the	requirements	for	fresh
meat.	However,	minced	meat	and	meat	preparations	used	to	produce	meat	products	need	not	satisfy	other	specific	requirements	of	Section	V.	Download	our	'Fast	Facts'	sheet	on	Nitrates	and	Nitrites	in	processed	meats.
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