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MINISTRY OF COMMERCE

ORDER
New Lelhi, the 22nd Scplember, 1995

8.0, 2080.—Whereas for the developmeni of the Export
Trade of Fudia, etttain groposuls for subjecting Processed
Meat Producis 1o guallty control and inspection prior (o
export, were published as required by sub-rule (2) of rule 11
of the HExport (Quality Control and Inspection) Rules, 1264,
in the Gazetie of India, Part-1I, Section 3, Sub-Section (i)
dated 24th August, 1994 vide S.0. 2452 dated the 24th
August, 1994;

And whereas ths objections and suggesiions were invited
from all persons likely to be atfected theroby within g peiiod
of fourty five days of the date of publication of the seid order
in the Official Gazette.

And whereas the copies of the said Garette were mpde
availeble to the public on 27-10-1994;

And whereas the objections and soggestiops reccived from
the public, onr the seid draft have been considered by the
Central Government;

Now, thersfore, in exercise of the powers e¢onfesred by
Section 6 of the Export (Qualilty Control and Inspection) Act,
1963 (22 of 1963), the Central Govérnment, after consuli-
ing with the Export Inspection Council. being of the opinion
that it is necessary and cxpedient so to do for the develop-
ment of the export trode of India, hereby —

1. notifies that Processed Meat Products shall be sub-
ject o quality control and inspection prior to export.

2. specity the types of quality control and inspection
in accordance with the export of Processed Meat
Products (Quality Control and Inspection), Rules,
1995 a3 the types of quality control and mspection
which shall be applicd 0 such Pr Maat
Products pror to ¢xport.

1. recopnise the specifications as set out in scheduls
I io V appended to this order at the standards speci-
fications for Processed Meat Products.

4. prohibit the export, in the course of international
trade of Processed Meat Products unless a mark or
seal recognised by the Central Government mndicat-
ing that it oonf - 4o the specifications applicable
to it, hes been affixed or applied to packages or
containers of such Processed Mear Prodwcts s
accompanied by certificate issued by ihe Agricultural
Markoting Adviser 1o the Government of Endia or by
any sgencies csiablished or recognised under section 7
of the Export (Quality Control and Inspoction) Act,
1963 (22 of 1963} or by the Directorate of Animal
Husbandry of Stats Government to the effect that
mich Processed Mear Products conforms 1o the
aforesald specifications or soy other specification
stipulated additionally in the Export Conirect as
the case may be, and is exportworthy.

5.  Spepified that rothing in this Order sall apply to
the export by land, sea or air of bonafide samples
of Processed Meny Prodducts to prospective buyers,
the value of which shall not exceed Five Thousand

Rupaes.,

Explanation

In this Order. Procested Beat Producis means meat pro-
ducty (other than fresh, chilled, frozen, minged/ground meat)
that have been menufaetured subjecting the meat to procosses
such as curring, smoking, canning, cooking, dehydration and
addition of salt, spices and enzymes elther in single or in
combination, ‘ '

'SCHEDULE 1
SAMPLING OF CANNED PROCESSED MEAT
PRODUCTS
1. General Requirements of  Sampling

(1) Sampling shall bo done by a person duly
authorised Ly the desipnated Agency and in the
presence of the manufasturers/exporter.

{2) Bamples shall be stored and transported in
such & way that the temperatuve of the material does
not vary from the normal room temperaturs.

2. SCALE OF SAMPLING (1) Tn any consign-
ment all the cases contajning cans of the same size
and from the same batch of manufatture shall be
grounded together to constitute a lot.

(2) Samples alall be testad for eash lot for asser-
taining conformity of the maferizl as per require-
ment of Schedule IT to TV.

(3) The number of ¢ans to be wlested from the
lot for testing tha physical, chemical and mictobio-
Togival tequircments shall depend wpon the size of
the 1ot and shall be in ascordance with Column (1)
and (2) of the Table 1 given bslow,

TABLE-~1

SELECTION OF CANS FQR TESTING

Number of Cans in the Lot () Numbor of Cans to
be  selected  (n)

0 @
Upto 500 —6
5001000 T
10015000 —8
5001 10000 -
above [0000 —10

() Theso qans shall be solected at random. The
minimum number of pazking cases to be opened mey
be in accordence with Table 2. The cans required
as in {2.3) shell then be drawn at random, seleating
at least 2 cans from each packing case.

{5) In order to ensure the randoniness random
numbor tables shall be used. Tn oase such tables
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are not available, the following procedura may be
adopted.

(6) Atrange all the cans in a systematic manner
and starting from any ¢an, every can shall hz with-
drawn & being the integral part of N/n whete N is
the total number of cans in the lot, and n is the num-
ber of cans to be seleated.

TABLE~2
OPENING OF PACKING CASES (CLAUSE 2, 4)

No, of Packing cases in the lot Number of Pack-

(N) ing cases to be
opened (n)

Upto 100 —2

101—-500 —3

501—1000 —4

10015000 —35

gbove 5000 -1

1. Number of Tests: A representative sam-
ple drawn from the cans, sslested for physizal and
chemical requirements, shall be tested for vasuum,
head space, sodium ¢hloride, nitrite, heavy metals
and protein.

2. Tests for Microbiclogical requitements:—
(1) Incabation at 37°C—2 of +the cans
selected shall bo incubated at 37°C for not  less
than 14 days and subjected to microbiological exa-

' mination.

(2) Incubation at 55°C—Anpther 2 aans shall be
incubated at 55°C for not less than 14 days and sub-
Jacted to mmtoblologmal examination

3 Crltunun For Conformity:- A lot shall
be considered as conforming tothe requirements
of this standard if all the samples tested satisfy the
correspanding requirements for the characteristics.

SCHEDULE I

STANDARD FOR CORNED BEEF

1. 8COPE- This standard applicd o canncd  huftulo meat
designeted as  *“‘Corned Beef™ and sold in hermetically
sealed containzrs which have been heat treated after sealmg
to such on exfent that the product is shelf-stable.

1t does net apply to meat products of the type “Corned
Baef™ with compositional characteristics different from Lhese
specified.  These products shall be designated with a guali-
[ying statement which describes the true pature in such a way
that it does not mislead the consumer and that it does not
leads to confusion with products covered by thls standard,

2. Desaription :—Corned Buf 18 chopped, cured, bonelcss
carcass meat {rom buffalo lve-stock and may {nclude head
manas, heart aeat and skiet meat.

The produgt shall be prepa:ed from coarsely eut
buffalo meat which has been precooked or a
mixture  of suckt precooked meat to which =8

maximum of 5 raw maat has been added, in cither case, the
mreat shill ba cured before or after filling into the container.

The heat (reatment shall be applied afior the container
is senledd and shall be sufficient to ensure that the product
is shelf-stable and that it presents no public health hazard.

3. Eggential Compositicn and Quality Factors :
(1) Essential ingredients :

-— mcured baffalo mweat

— curing ingredienis consisting of food grade and
sodium or potassium nitrite,

(2) Optional Ingredients :—

~— Bucrose, invert sugar, dextrose (glucose), lactose,

maltose, glicose syrup (including corn syrup).

—  Textured vegetable, protein, cereals and starch pro-
vided that the toial quantity of optional ingredients
does not cxoeed 309 by weight.

(3) Composition -

The total protein content in the fnal prodects shall not
be less than 21 %, m/n.

(4) Raw Materia] +-The meat from which the product
is prepared shallbe of a quality sailable for congutuption and
free from objectionable odours nnd . favours.

(5) Final Prodycts :-—The final product shall bo clegn and
subslantially free from staining and portamination from the
container. The meat shall be uniformly and thoroughly cured
and the product shall be capable of being sliced, when chilled.

Food Additives
(1) Preservalives Maximum Level Caloulated
on the Total net contont of

the final product

A, Nitrite, potassium and
or Sodium

30 miligram/kilogrem totai
nitrite expressed as sodiym
nitrite, Limited by good
manufacturing practice,

B, Potagsium chlovide

(2) Antloxidants :

.. Ascorbic acid and iis

Limited by good manufactu-

godiam sali ring practices.
Contaminants Maximum Level
Lead (Ph) 1 miligeam/kilogram
Tin (Sn)

Tin (So) : for products in 200 miligram/kilogram

tinplate containers

Tin (3n) : for Producty in
other containers

50 miligram/kilogram

Hygiene : (1) The sanilary and other hygene regyirements
to be compled with are a5 given under raw meat  (chilled or
frozen) (Quality Control and Inspection) Rules, 1992,

(2) All meat used in the manofeture of comed beef
have been derived from animals subjected fo antempriem
and pest-morter inspection. It shall havo been passed by
an mﬂpcctor a4 fit for human eonsumption, Meat shall not,
subsequent o being examined by an inspector, have been
exposed o contamination or processed or handled or
subjected to tho additlon of any harmful substance which
rendets thom unfit for human consumption.
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() Raw or somi-processed meat and corned beel siall be
hendled, stored or ttwspertcd in on csablishment in &
manner thet will protect the meat and the ¢orned beef from
contaminalion and deterioration.

(4) The Product shzll bz  packeged in hermetically sealed
conteinery which do not permit contimination and which
ghall be clean and show the characterisation of ground cons
tainers and shall show evidence of vacupm,

(5) When processed containers are coolid i water the
waier shall be of poteble guality or switably treated so as
not to congtitute a public health hazard.

(6) After processing containers shall be bandled in such a
manner a3 10 aveid contamination.

7. Labelling :—(1) Name to the ¥ood : The name of the
food product to be doclared on the lable shall be as
“'Corned Beef™

(2) List of Ingredionts : complete list of ingredients ghall
be declared on the label in descending order of proportion
and a specific name shiall be used for all vhe Ingredients,

(3) Date Marking and Storage Imspection : For canned
corned beef which is o shelfstabls product the date of
minimum durability shell be indicated by the year,

(4) Labelling of Non-retail containers : Infor-
mation as appropriate necded for labelling of retail
containers is given gither on the non-retail container
or in accompanying dacumonts except that the name
of the food, date marking and storage instructions,
identification 2nd the name and address of the
manufacturer or packer shall appear on the none
retail container. However, lot {dentification, aed the
name and address of the manufacturer or packer may
be replaced by an idehtification mark provided thet
such a mark is clearly identifiable with the accompany-
ing documents.

(5) Net Contents : The net contents shall be
declered by weight in either the meiric (“Systems
International”) units or avoirdopois or both systems
of mensurements as required by the country in which
the product is sold.

(6) Name and address @ The name »nd address
of the manufacturer/packer shall be declared provided
that it may be replaced by an identification mark
where such 2o jdentification mork has Deen issued
by the country of origin.

(7y Country of Origin : The country of origin
of the product shall be declarcd in clerr words, The
eountry in which the procession is performed sholt be
considered to be the country of origin for the purposc
of labelling.

SCHEDULE Im

STANDARD FOR LUNCHEON MEAT

L. Scopz : The standard &pplics to  preducis
designated as “Lunchecn Meat” which have been
packed in any suvitable packing materjel.

2, Description @ The produet shell be Propared
from meat or pounltry meat or a combination of these

which hes been and cured and which may have been
smoked,

The prodnct may or may not contain hinders.

The heat treatment to whick the product has been
subjected and the type of cure and packaging shall
be sufficient to ensure that the product presents o
public health hazard and remains whole some under
the conditions of storage, transport and sale ns indi-
cated in subesection 6.4 and 6.5.

3. Essential Composition and Quality Factors :

(1) Essential Ingredaents

-— Meat or poultry meat or a combination of
these wator

— Curing ingredients consisting of food grade
salt and sodiom or potassiom nitrite,

(2) Opticonal Ingredients :

— Edible offal, fat per se,

—  Carbohydrate and protein hinders svch os

— Meal, flour or starch prepared from grain,
or sweet potato.

— Bread, biscnit or bakery products.

-~ Milk powder, skim milk powder, butter milk
powder, coselnate, whey powder, egg
protein, textured vegeiable protein, ground
nut protien dried blood preducts, soya floor,
soya protein, wheat gluten, tupin maeal, sun-
flower meal.

—- Sucrose, invert sugar, destrese (glucose),
lactose maltose, glicose  syrup (including
coTRL SyTUP).

— Spicis, sexsonings and condiments

—Hydrolyzed protein.

(3) Composition  Product Product
with without binder
Binder and sdible

offal (But may
include Heart

Tongue or
Head Meat.
—  Minimum mgoing
meat conlent 8052 90,
-—  Maximum fat KRy 30%

content.
{#) Essentinl Quality Fectors

(i) Raw Matorial @ The ingredents from  which
ihe product iy prepared ghall be of r quality suitable
for human consumption and free irom objectionable
odours and flavours,
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nation from the container. The mest and poultry
meat shall be oniformly and thorouglly cured and
the product shall be capable of being sl'ced,

4. TFood Addiiives Maximumin Going Amount

(i) Final product : ‘The product shall bs clean
and substaintially free from stainng and contami-

(1) Pregervatives
Nitrite, Potasaium and/ 200 Milligram/kilogram tolal
or sodium salts mitrite expressed as sodivm
nitrite,
Maximum Level Calenlated
on the Totel net content
of the Final Product

Nitrite, potassivm and/
or sedium
Potassium chloride

125 milligram/kilogram total
nittite expressed ag sodium.
Limited by Good nianu-
facturing practice,

{2) Antioxidanis
Ascorbic acid and sodium  Limited by pood manu-
saft Facturing practice.
Iso-gscorbic acid and
sodinm salt
(1) Flavours .
Matural Bavouring saby- Limited by pgood manu-
tandes and natare- fagturing practice,
identical flavouring
substances
(#) Flavour Enghancers :
5 Guanylate, disodium
3 Inosinate, Jdisedium
(5y Acidity Repulators :
Glucono-delta-lactone Limited by good manu-
sodium gitrate facturing practice.
(6) Water Retention Agents:
Phosphates (maturally 8000 milligram/kilogram
present plus added) (expressed P,0y)
Added phosphates 3000 milligram/kilogram
(monodi-and poly (expressed as P,0O,)
sedinm and potassium  singly or in combi-
salts) nation
(7) Colours:
Erythrosine (CT 45430) 15 milligram/kilogram
to replace loss of colour
{for the product with
binder ouly)
5. CONTAMINANTS:  Maximum level
Lead (Ph) 0.5 milligram/kilogram
Tin (8n)
Tin (Sn) : for products 200 milligram/kilogram
in tinplate containers
Tin (8n) : for produets 30 milligram/kitogram
in other conlaingys

6. HYGLNE:

(1) The sanitary and: other hygiene requirements
to be complied with ars as given under raw meat

Limited by good manu-
facturing practice.

(chilled ot frozen Quality Control and Inspection)
Rules, 1992,

(2) No meat inchuding poultry meat and theje
products shall be accepted by an establishment
unless the meat or meat products have heen
detived from animals subjected to ante moriom
and post mortem inspection. They shall not be
accepted unless they are properly branded or
ormarked in and inall ways suitable for human
consumption and that they have not, subsequent
to being cxamined by an inspector, been exposed
to contamination or Processed or handled or
subjocted to the addition of any harmfil substance
which renders them unfit for human consump-
tipn.

(3} Meat including pouliey meat and their products shall be
handled, stored or transported in an establishment in a
manter that will proteet the meat and meat products from
contamination and deterioration.

(4) Products thut are heat rreated after packaging shall be
packed in hermetically sented containers which do not present
any hezlth hazard of pettnit contamirrtion under the condi-
tions of handling, slorage, transport and sale ind icated on the
lable. The containers shall beoean 2md show the aharage
teristics uf sound containers and, whére applicable to the type
of container, shell show evidenee of vacuum.

{5) Products that are heat treated before packaging shall be
packeg d in fruch a wey that contamination is kept to 4
minimum se that the product will withstand spoilage and
present no public health hazard under the conditions of
handling, storage, transport and sale indicated on the labir.
The containers shell not present any he=alth hazard or permit
contemination under normal conditions of handling, They
shall be clean and where 2pplicuble show 2vidence of vacuum.

{6) When processed containers are cooled in water, the
water shall Beof potable quality of suilably treated so as not.
10 constitutc a public heallh hazard,

(7} The final product shall by handled and stored in sncha
manner as b avold conlamination of the product. |

7. LABELLING :

{1) Name of the Food
The name of the product io be declared onthe label shat
be ‘Luncheon Meat’. '

A deelaration of  the presencc of binders and of edible
offal and a declaration Indicating the species ol animasl
trom which the meat, pouliy meat ora combination of
these are dorived shall be given in connection wilh the
nartie of the prodoct if their commission would mislead
the consumer.

() [ist of Ingredients :

A complete [ist of wngredients shall be declared on the
labutindescending oider or proportionexcept that specific
names shedl be wied for pecurbic acid, iso-escorbic acid
wnd their sodivm saly and nitrite (Potassium and sodinm
und thas added phosphates s badeclared by the ol
titlet phosphaics’
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The list?-?ingr:d jents shallindicate the spealed of a:nimala
from which the meat poulity meat or a combination of
these are derived.

(3) Date Marking and Storage Instructions :
(i) For shelf-stable products the date of minimumdury-
bility shall be declared by the year.

(i} For products which are not fully shell-siable, ie.
which may be expected not 10 keep for at least 18 months
in normal conditicns of vtorage and sale, and which are
packaged in & contniner ready for offer to the consumer
ot for catering purposes, the date of minimum durability
shall be dec¢lared by day, month and year,

(it For products which are not self-stable and which
are packaged in containers not sold directly to the cone
gumers or for calering purposes, adequate sterage and
distributien instructions shall be declured.

(4) Labolling of Mon-retail containers:
Tnformation as appropriate needed for Jabelling of retail
containers ig given either o the non-reiril containers or
in accompanying documents exoept that the name of the
food, date marking and storage instructions., fot identi-
fication und the name and address of the manufactyrer or
packer shall appear on the non-retat container, However
lot identification and the name and address of the many-
facturer or packer mey be replaced by an identification
mark provided that such mark isclearly identifiable with
the sccompanying documents,

(3) Net Contents:

Tho net contents shall be declared by wright in sither the
metric (system international) units or avoirdupois or
both gystems of measurement ag required by  the
country in which the product is sold.

(6) Numée and Address ;

The pame and address of the manufacturer/pacicer shall
be declared, provided that it may be replaced by an
identificution mark where such are identification mark
has been jssued by the ¢ountey of origin,

(7) Country of Onigin

The couniry of origin of the product shall be declared
in ¢lear terms, The country in which the processing jg
performed shall be considered 1o be the country of origin
for the pirpose f labeiling,

SCHEDULE - IV

STANDARD FOR UOOKED CURED
CHOPPED MRBAT

. SCOPE : This standard applies 1o products
designated as “Chopped meat” which have been
packed in any suitablc packaging materinl.

2. DESCRIPTION : The product shall be pre-
pared from meat or poultry meat or 2 combination
of these which has been cured and which may have
been smoked. At least 350°% of the meat used shail
consist of coarsely cut pieces equivelent to ment
ground through holes of not less than 8 mm in dig~
meter. No piece shall be greater then 15 mum jn
rny one d-mensicn,

236 G1/e5~1

The product may or may not contain binders,

The heat treatment to which the product has
heen subjected and the type of cure and packaging
shall be sufficient to ensure thal the product presents
no public health hazard and remain whole some nnder
the conditions of storage, {iransport ond «wle as
indicated in paragraph 6, 4 and 6.5,

3. Essential Composition and Quality Feclors -—
{L) Essential ingredients

- Meat or poultry meit or o combination of
both water

~- Curing ingredients consisiing of food - grade
salt (sodivm chloride) and potassivm or
sodium nitrite.

{2) Optional Ingredients.

— Edible offal, fat perse, poultry nweat;
-— Carbobydrate and protein binders: Such as

— meal, flour or starch prepared from froim,
prototd or swest potatos,

~ bread, biscuit or bakery products;

~ milk powder, skimmed mitk powder caseinate,
whey powder ogg proteig, dired blood pro-
ducts, vegetable protoin products;

— Source, invert sugar, dextrose (glecose),
lactose, maltose, glucose syrup {including
cora sytup).

— Hydrolyzed protein

(3) Composition Product with Product without

hinder. binder and
edible offal
(but may in-
clude Henrt,
Tonguo or
Hend Ment

from Mammals,

— Minimum ingomng
meat content 80%, 0 o

n

-— Maximum fut
content 30°% 239
(4)-Fasential Quality Factors :
(i} Raw mnteripl -—~the ingredients from  which
the Product is prepared shaill be of a quauty

suitable  for human  consumption  and
{ree from objectioneble odours and  flavours.

(ii) Figal product — the product shall be cleat
ard substantially free from staining and
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contamination form .the <container. The

meat and pouliry meat shall bo uniformly end
‘thoroughly cured and the product shatl be
capable of being sliced.

4, FOOD» ADDITIVES :

(I) Preservatives

Maximum Ingoing
Amonunt

—— e . p—— e e e r——n

Nitrite potassium
and/or sodivtm salts,

200 miligram/kilogram

total nitrite expreysed as

sodium nitvite,
Maximum level
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(for the product with
binder only)

5. Contaminants :
Lead (Pb)

Tin (Sn)

Tin (Sn) for produycts in
tinplate container

Tin {8n) for products in
other containers

Maximum Level
0.5 milligram/
kilogram

kilogram

200 milligram/
kilogram

50 milligram/

crloulated mn the total
net content of the final
© produdts.

6. HYGIENE ;--(1) The sanitary and other
hygiene requirements to be complied with are as given
under raw meat chilled or forzen (quality contro)
125 miligram/kilogiam and inspection) Rules, 1992.
total  nitrite expressed .
48 sodium niirite.

Nitrits, potessium and/or

sodivm salts,
{2) No meat including poultry meat and their

products shall be accepted by an establishment
unless the meat or meat products have been derived
from animals subjected to ante-mortem and post-
mortem inspeetion, They shull not be accepted unless
they arc properly branded or marked and in all ways
suitable for human consumption and that they have
not, subsequent to heing examined by an inspector,
beenexposed to contamination, or processed or
handled or subjected to the addition of any harmful
substance which renders them unfit for human
consumption.

Potassium cbloride Limied by good monu-

tacturing practice,

(3) Antioxidants Maximum level
Caleulated on the total
nel content or the final
. prod.utzt.

Ascorbie peid and Limited by good.

sodium salt

IS0-Ascorbic neid and
sodium sait, '

Manufacturing practice,

(3) Meat including poultry ment and their preduvets
shall be handled, stored or transported in an establish-
ment in a manner that will protect the meat and
meatproducts from contamination and detericr-
afion.

(3 Flavours :
Natural flavouring subs-
tances and ‘nature identi-
cal flavouring substances

Limited by good
manyfacturing -
pragtice

(#) Plavour Enhancers :
5 Guanylate, disodium
5 Inosinate, disodium

(5) Acidity Regulators :
Glucono-delta-lactone
Sodium citrate

(4) Products that are heat treated afier packaging
shall be packaged in hermetically sealed containers
which do pot present any health hazared or permit
contamination under the conditions of handling,
storage, (ransport and sale indicate on (he labie,
The containers shall be clean and show the chara-
cteristics of sound containers and, where applicable
to the type of container, shall show evidence of
vacuum.

Limited by good
facturing practice

Limited by good
manufacturing
practice

(6) Water Retention Agents ;
Phosphate (Naturally
present plus added)

8000 milligrarg/

Kilogram {(expressed ‘ -
(5) Products that are heat treated before packa-

as PG, -

, _— ping shall be packed in such a way that contamination
ﬁd,fg %};ng at;s ) ?32;2?}2?: ossed is kept to a4 minimum so that the product will with-
( d(') m and otpassjéu,m salts  P,Oy) e stand spoilage and present no public health hazard
sodiu p : S;n gﬂ]y or i under the conditions of handling, storage, transport

and sale indifcated on the lable. The containers shalt

notpresent any health hazard or permit contamina-

tion under normal conditions of handling. They shaj
be clean and where applicable show evidence of

vaguum,

Combination
(7) Colours

Brythrosine (CI 45430) to 15 milligram/kilogram
replace lose of colour :
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(6) When processed containers are cooled in
water the water shall be of potable quality or suitably
treated so as not to constitute 2 public health hazard,

(7) The final product shall be handled and stored
in such & manter as to avold contamination of the
product. ‘

7. Labelling : (1) The name of the food : The narms
of the food to be declared on the label shall be
‘chopped meat” except that the word *Meat’ may be
replaced by 8 word deseribing the kind of meat used,
or mare then one kind of meat has neen used, by the
names in descending order of proportion, e¢.g.,
‘chopped pork’, chopped park and beef.

A declaration of the presence of binders and of
edible offal and a declaration indicating the species
of animal from which the meat, poultry meat or a
combination of these are derived shall be given in
coitnection with the name of the product if their
omission would mislead the consumer.

(2} List of ingredients :

The list of ingredients shall indicate the species
of animals from which the meat poultry weat or a
combination of these are derived.

(3) Date marking and storage instructions :

For shelf-stable products the date of minimum
durability shall be declared by the year. For products
which are not shelf-stable that is which may be
expected not to keep for atleast 18 months in normal
conditions of storage and sale, and which are packaged
in & container ready for offer to the consumer oy for
eatering pusposes, the date of minimum durability
shall be declared by day, month and year. For
products which are not shelf-stable and which are
packaged in continers not sold direclly to the congy-
mer or for catering purposes, edequate storage and
distribution instructions shall be declared,

(4) Labelling of on-retail containers :

Information as appropriate needed for labelling
of rotail containers is given either on the non-retail
contreivers or in adcompanying decuments except
that ths'nam? ofthe food, date marking and storage
instructions, iot identfication and the name  apd
address of the manufacturer or packers or packer
shall appear on the non-retail container. However
lot identification, and .the name and address of the
manufacturer or packer may be replaced by an
identification mark provided that such mark is clearly
identiflable with the accompanying documants,

{3)Net contents :
The net contents shall be declared by weight in
sither the metric system (system international) units

ot avoirdupois or both systems of measurament as
required by the country in whichk the product is sold.

{6) Name and Address :

The name and address of the manufacturer/
packer shall be declated provided that it may be
replaced by an identification mark where such an
identification mark has leen issued by the country
of origin.

(7} Country of Origin :

The Qountry of arigin of the produst shall be
declared in clear terms. The country in which the
processing is performed shall be considered to be the
country of origin for the purpose of labelling.

SCHEDULE . Vv
MINIMUM REQUIREMENTS FOR AN
APPROVED ABATTOTR NOT CONFORMING
TO 18~-4393-1979
1. General :—The requirements indicated in
the schedule will be provided/funded for by Govern-
ment/Civic agencies at all approved public abattoirs/
slanghtae houses.

2. Layout :—The abattoir/slanghter house shall
have the following essential facilities —

(a) Resting place {or animals before slaughter,

(b} Adequatefacilitiesfor ante-mortem inspection,

(¢) Carrying out humane slaughter,

(d) Flayiag, dressing and washing of the car-

casses, ’

{e) Hanging carcasses and edible offal,

{f) Handling by-products,

(&) Inspection of meai and disposal of meay

unfit for human consumpiion,

(h) Segregation wards for sick/diseased animals,

(i) Adequate water supply.

3. Units in an Abattoir :—The abattoir shall
have the following units —

(a) Reception aren or resting ground,

(b) Lairages,

(¢) Slaughter halls,

(d) Ancillary accommeodation,

(¢} Refrigerated room (Optional),

3.1 Slaughter Hall :— .

1.1,1 Separate provisions, where required, shall
be made for slaughtering, dressing animals in
accordance with halal, jhatka and jewish methods —

{a) Sheep and goats,

(b} Large animals.

3.1.2 'The sloughter halls and ancillary accommo-
" dation thus provided shall be seperated.

3.1.3 Separnte spaco shall be porvided for stunning
(wherever appliceble) bleed ng and dressing
of rcasses. ' '
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3.1.4

3.1.5

3. L6

3.1.7

3.2
3

3.2.2

3.2.3
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5.4
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A cwbed-in bleeding arcn of adeguate size
should be provided.

Dressing of carcasses sheuld net be done on
floor.

Adequate sphee and suitable and properly
located facilities shall be provided for inspac-
tiom of viseers of the various types of animals
slavghtered,

Carcasses washing—A cmbed and  separa-
tely dry ares or an arca sufficient size slopped
to a floor drain,

Ancillary  Accemmcdation—

A sepurate room &nd hanging space shall be
provided tor emptying sud cleaning of stomach
and  intestines,

Suitable 2nd sufficient accommodation shall
be provided for the isolation of meats requi-
ring further examination by the vefcrinarian
in a suitable laboratory within the prem ses
of the abattoir.

Suitable and sufficient facibtics shall be pro-
vided for the isolati~n of mesl 1equiring fur-
ther examination by the veterinar'an.

Suiteble and sufficient uccommodation shall
bo provided for the retention of all meat con-
demned and unfit for lwnwn constmpton
ond shall be lecked up sepuratcly.

Refr'gernicd Rocemsi—

. This shall be eptional Intt required where

procossing unit plants sre not bocated within
reasonably travell'ng distance.

Hapgng halls, i asic-conditioned, should
have temperiture not higher than 10°C
Two retaining compartments constructed of
rust resistant wire gauge or espanded metal
port’on extending from about 75 mm above
grownd to eoiling should be provided,

Rails for cavensses— Roils  with hooks of
suitable rust-proot meial or galvanised mild
wheet shall be provided for hanging the car-
cosses and similar provision for placks shall
be meds, permitting frec cirenlaticn ¢f air
The hooks shall bs suitably clesned and steri-
Hired vegularly.

Civil Consteuct'on:

Ante-mortem agd Pan Ares-—The aren should
bs paved with impervious matorial such as
concrete non-slippery horrng-bone type sui-
fable 1o stond wear and tear Uy hooves or
brick and patched to switable diainege facili-

ties. Tl pan should preferably be covered,

5.2

5.3

7.2

7.3

7.4

Arcas for velt'cular Traffic-~Conerets paved
arsas, properly druined facilit'es from buil-
ding, loading docks or live-steck platforms
shall be provided at places where vehicles are
loaded or unloaded. Pressure washing jats
aad disinfection facilities for tucks eanying
animals should be provided.

Drainage—All parts of floors where wet
operations are conducted should be we)
drained. 1t is important thas the floors stope
uniformly to' drains with no low sports which
collect lignids, Fldor drains should not e
provided in freezer rooms or dry storage
arems,

Lighting and Ventilation:—

Work rooms should be provided with ade-
quate direct natural light end veniilation or
ample artificial Vight and ventilotion by
mechanical means. .

Well_ distribuled artificial lighting of good
quality should be provided at all places where
adequate natural light is not available or
msnfficient.

Supply of water;-——

A sufficient, safe, potable and constant supply
of fresh water shall bo available at adequate
pressure throughout the premises.

A constant supply of cleen hot water shall be
availsble in the slanghter hall and work.
rooms during work hours.

Suitable facil'ties for washing hands including
adequate suppl'es of hot and cdld running
water, nail brushes and soap and other deters
gest shall be provided for persons working
in an abattoir,

Where non-potable water v used for fire
control, etc. it shall be carvied in completely
sepirate lines preferably identified by colour
and with no crosé connections or back
siphonage with lires of potable water.

Accessihilit¥ for Cleaning and Maintenavce.
All parts of the product handiing zone shall
be teadily available in sight and reach for
cleaning and inspection,

Non-peceptable  Materials-—In  an  abatroir
the following materinls shall not be uged,
namely -—

(2) Copper and its rlloys in equipment uscd
for edible products.

(1) Cadmium in uny form in equipment
handling edible products,

{c) Equipment with painted surface in pro-
duct handling zones.

(d) Eoamel containers or cquivalent,

(2) Lead.

{F.No. 6/3/92-EI&EP]
KUM. SUMA SUBBANNA. Directar -



