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8.0 2651—In exercise of the powes confersed by see-
tion 17 of the Lxport (Quelity Control and Inspection) Act,
T963 {22 of 19631  lhe Ceatrul Government hereby makes
the following Rules. ramely -~

[. Short title arw commencetient~-<{1} These Rules may be
culled the Export of Provcssed  Meal  Producty
1Gually Control und Inspection) Rules, 1995,

(23 They shall come inte force on the date of their
fimd publication in the Oflical Gazetle.
2. DeRnition. —In these rules, unless the cuntest othermvise
requires,—
{a} "Act” means {he FPxport (Quality Confrol und Ins-
pection) Act, 1963 (22 of 1963y

(b} “Apcncy™ means any ageney for quality contral or
inspection or bath, cstablished or recognised under
section 7 of the Act:

(¢) "Animal” means o jivestock belonging to any of the
following species namely 1—

(4} Boffalo;
(b) Sheep ;
{e) Goal.

(d} "Bonelcss meal™ meuns dressed meat which s from
tenclons, bones, cartilapes and sepecabls nerves ;

{e) "Carenss” means the staughtered body of an animul
or any purt lheveol including viscern :

(Fy “Canned Mcal Products” means meat produets puched
in hermeticully seuled containtes which huve been
hept treated after sealing to such an extent that
the produc( is shelf-stable;

(g “Chilled” mesans that the core temperature of cur-
cass, euls or mince which does not exceed 4 dogress
celafos st any stage;

(1) "Corned heaf” meuns chopped, cured or bonelesy
carcass meat of buffalo and shall inclode heud meat.
heart ment and  shirtmeat ;

(i) “Culs" menans meat obtained {rom  diessed carcuss
nnd  beneless meai ;

(0 “Edikte OFul* ménns such offaly amd poultry shin
av are fit for humaen consumption neluding Lunes
but not of the unimul from which the lungs Soane
bognn Laken haw been sealled by immersion o, hot
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waler, excluding cws, scalp, snovly bub including
lipy umd muzele, sunicous membrane, sinews, geni-
tl system, udidess, inlestincs and urinacy blidider ;

(k) "Halves™ means sawed/chopped curcass divided infe
two eguul halves sphiting thiroush Lhe centre of the
buck benc or removing the back bone by cutling
throngh the transverse process of the vertebruc:

() *Hermetically sealed conlaiuer”™ melns a containes
which is complelely sentcd, vighd and impermesnle
nod s made of any appropriate material suitable tor
the product ;

(m) “lnspecting Officel” means o qualified veleripariun
of the Cenirul Goyernment,  Stute (uverninent,
Locul Bodies or any officer suilable {or 1he pur
puse appoimed or recognised by the Agency

tny “Lean™ ireans meat frec from sepuruble ful,

o) “lumeheen meat™  means comminuted snd ol
meal and shall include edibld ofTals or poultry meai,
heal treated and pecked Lo ensure thut the producl
presents nopublic health hazurd and remains whole-
suome under the conditions of sloruge and {raasport ;

tpd S Med™ meany the gdible purt of an anfmial inchiding
cible olful of BulTaly, sheep and goat;

fq) “Minced meu!™ meuns comminuted meat of unform
griins obtifned from boneless ment of bullalo, sbeep
or soif;

() “MNet weight™ means weight of Processed Meat when
pached but does vol ingude weight of 1he coptuiner
and pucking malerisl ;

(s) “Pachneed” menns pached In o container manulaeiur-
el of materials which will not comteminute or inler-
fere with quality of meut preducts under mormal
comditions of handling ;

(1) “Poullry™ meany domesticaled birds. iucluding chie-
kcnal., tlurkeys, ducks, geese, guinca-fuwls, pigeons and
quails ;

) Quarters” means (he fourth parl of Caccass wr ihe
eut sides of a Cargass derived from halves and gene-
rally categorised us fore and hind quariers

(v) “Schedule™ meany a schedude appended (o these rules.

tw) “Blaughter” meuns Killing of an anjmal for food cm-
playing o humane method nol inconsistent with the
provisions of the prevention of cruclly to Animals
Act, 1960 (54 of 1960) in o liccnsed slaughler houss
where the animal is  subjected to (horough anle-
niortemt end post-mortem examinations ;

(%) “Shaughter house or sbelloir™ means apy premises
which ix aulhurised by the local sutherity Tor slaugh.
ter of animals intended for human consmmption.

A Quatily Control and Taspection.—The quality control ol
Processed Meat intended for export sholl be enrded ot with
a view 10 enauring that the same conforme to the specifica-
tions recognised by the Central Government, vnder Secton 6
of the Act,

A Requirement of an Abalivir-—For the pirpose of tssur
ing 'the quality of Pracewed Meat for exports it shull he en-
sured that the abbartoic wherc Lhe animals ave slanghtered
shall meet the following requircnicnts :

1 AN ubatioies servicing raw malerial requirements of
the dustry for meat for export and in exislence ax
an the date of commencement of the riles shall com-
ply with fhe requircments stipulated In 1§ 4393 —
1979 "Basic reguirement for en abattoir.

{hy The ahattoirs or .-.-h'mgh[.vr honses comstrucled  afler
the dite of ihe wotificasfon of these rles aud gt
f‘l.g For ]mr}?oﬁc& of t.'}uunring: W pradeiin? for cxpon
or Mmeat shall compty wilth (he reguirements of I
43931979, ! t
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cre niter the date of notification of these rules,

© ngiuttzirs or slaughter houges are consirucied for pur-

poses of source of meat for export and these are n

copformity with eny accepled international standards

for absttolrs, such unita shell poi be requirtd to

vomply with IS atendarda mentioned above and shall

be cligible for licensing on the basia of sompliance
with any other cceepted internationsl standards,

In the case of existing abattoirs which do not mcet

@ I)wnl'tﬂthe requirements of clanse (a) at preseart, they
ghall heve to conform to the requirements withing
a period of three years from the date of commence-
mens of these rules. Till such time, the existing abal-
toiry shall meet the requivement stipulated in sche-
dule-V.

5. Conditions for Ante-Mortem and Post-Morlem Inspec-
tion.—~—The animals shell be subject lo ante-morlem and post-
moriem inspections by qualified veterinarians,

6. Slovage.—4{1) The Carcass halveslquarters shall be hun_g
in the chill room fa such a way tltl they will be at least
30 contimeler from the ceiling, 10 centimeter fromn the walls
and 10 centimeters from the finor.

(2) Processed Meat Products shall he stored In such a4 way
thot it will preclude the contaminstion with proliferation of
micro-organisms and  proteci  against  deterioration  of
the product or damage to the container. During pericdic Ins-
pection of the Processed Meat Products, the agency shall pn-
sirs that the producis which are fit for humpn consumption
are dispatehed and that end product speeiflcation should be
complied with when they exist. It shall be dispatched tn the
sequence of the Jor numbers,

(3) Facilities meeting hygicnic requirements for storing the
von{uiners used for Processed Mest Products lo such 4 way
that neither the producls ror the containers come into direct
contact wilh the ground.

(4) The following provisiong sheil apply where Processed
Meat Products are placed in chilling rooms namely —

(2) Entry should be restricied to personnmel necessury
1o carry out operations efficlently.

(b} Doors shall not be left gpen for extended periods and
ghall be closed immeodiately after use.

(c) Containers holding Processed Meat Products shall not
be nlacked directly on the floor.

<) Where refrigeration equipment I3 not monned, aunfo-
into large containers to prevent deterioration of the
central part of the product. Rapld cooling down of
all packages of Processed Meut Progucis and main-
taimng non-shelf stable Processed Meat Products at
chill temperature are essential. They shall be placed
on pallets or on dunpege in such o way that there
s adequate alr circulation.

fe) No chilling roem shall be loaded beyond its designated
capacity.

(fy Wher'g refrigeralion equipment is not mapned, anto-
matic temperature recorders should be ingtalled, If
ho Automatic device is Installed, temperaturc shall be

read at regular intervals and the readings shall be
vécorded m 8 log book.

7. Sanitary and other requirement of Ment Processing
Plant.—The premises shall be fit for processing onit approved |
and repistered by the local authorit

7.1 The premises shall not be located in an area subjected
to frequent flooding,

7.2 All yards, out houses, stores apd all approaches tu the
faglory shall elways be kept clean and in sanitary condition.

7.3 The road within the premises shall be metalled,

7.4 The premises shall be located in o sunita -
aver marine products, itary place, wier

froits and vegetable are handled in

the same ares, the premises where meat iy processed shall be
adequately pertitioned from the premises where these pro-
duels are processed or leave a gap of seven days betWeen
different processings in case they are carricd out in the same
processing hall,

7.5 It shall exclude the entry of dogs, cois, rodents, insects,
flies, crows, bats and vultures, The use of poisons or bails s
carried out or any packed product is slored,

7.6 The premises shall be so constructed amd mudnkained
#s to permit hygenic processing acd dressing, All opera-
tions in connection with the processing or packuig of Larcass
meat products shell bs cerried out under stricr hygienie
conditions and under the supervision of the qualified veteri-
parians of the Central Government or Agency. Meat Pro-
ducts ghall not come in coniact with floors, walls or other
giructures except thoss which are specially desipned for
coatact with meal products, No portion of the processing
area shall ever be used for living or sleeping purposes unlcsy
it is separated from the processing/dressing area by a wall,

7.7 All the parts of the authorised premises shell alwuys
be kepi cleun, adequately lighted, (the intensity should bo
220 lux in work rooms and shall 550 Lux In inspection
areas) and ventilated and shall be reguolarly cleaned, dis-
infected and deodorised. The premises should provide ade-
quale working space for the sstisfuctory performance of
ull operations. The fooring shall be impervious, non slip-
pery and washed daily with disinfectant. The foor should
slope sufficiently for liguids to be drained of to trapped
outlets protected by a grill except in rooms where meat and
meat products is frozen or stored frozen. Lime washing,
colowr washing or painting, as the case may be, shall be
done at least omce & year. The dates when this is to be
undertaken shall pe intimaled in advance to ihe Agency to
facilitate verification and inapection, The floors, walls,
ceilings. pertitions, doors  and other part of all structures
shall bo of such material, construction and finjsh that they
can be readily and thoroughly cleaned. The walls shall be
tiled with white glazed ceramic tiles upto a height of 1.3
mmeters to enable washing with hot water and chemical dis-
infectonts,  Alternatively, suiteble conting or bygienic panels
may be used instead of cerpmic. The walls shall be free
from cracks crevices and dumpness,

7.8 Al plant areas utilised for processing of meet chall
be appropriately protected againgt ingress of flics.

7.9 The ceiling shall be of permanent nature and prevent
accumulation of dirt and minimize condesation mould deve-
lopment and flaking and should be casy (o clean, wherever
stuire are there, they sould be constructed with such material
which can be cleaned easily and effectively, should  have
gide curb with & minimum height of 15 ceniimeters.

7.10 The processing aren shall be fres from cobwshs and
spiders.

7.11 The rooms and compartments in which the ment is
pracessed or stored ehall be free from dust and odour

emanating from the g"lressing rooms, toilefs cetch basing by
products storage, animal pens.

7.12 The equipment shull be so placed s to  permit
thorongh {nspection for cleenliness. All the tables and eqpip-
ments ugod for dressing of carcnsses and prepatation of ment
products shall be or such malerial  which cun be vasily
cleuned sterilised and js impervious to water, iesistant to
chemivals  snd  rust,  smooth, Lquipments and  utensils
uged for edible or condémned materials skould he go identi-
fied and shiould not be ysed for edible meat and meat products,
No vessel or container for storage of meat and meat products
made wp of galvanised fron or ironm shall be used except
meat freezing trays which may be of galvanised froam. Copper
or brass vessels when used should be heavily tinned. Use
of wooden equipment structures in the processing area shall
be avoided. Wooden chopping blocks and wooden handles
or knives which when used shell be daily washed with hat
water or steam sterilised. The wooden chopping blocks
shall be stromg enough to withstanding chopping and shall
net confaminate the meat with wood cdust.

7.13 The processing areu shall not be used for processing

af any maiterial other thun meat of the snme s icies witho
approval of the Agency. ’ hout
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7.14 Al draipage and plumbing systeyn shall be designed
for efficiency and adeqguacy having regerd to the throogh
oul put of the plant and all drains and gutters chall be
permanently installed, The drainage systems of the process-
ing vnit shail not be connected with in he proceedisg buikling
with the draing receiving effluent materials from the wouets or
animal bens. Manheles will be leskproof o avold back
flow of the waste matter due o blockage.

7.15 The entry to the processing area shall be restricted
and process workers from slaughter bouse or by-products
seéction shall not he allowed to enter the elean area thal s
pracessing or packing arca. For casy identification the uni-
forms of workers of the clean avea shall be Jifferent from
thoss of workers in other areas.

7.16 Al activities relating to meat processing and having
vequirements of the use of water shall be supported Uy
acoess to adeguate clean and potable water. The
to be utilised in the plant for processing rclated activilies
shall ke subjected to regular testing and the plan shall have
adequate mrrongements for such {esiing, If upon testing
water which is to be poured js unwhoiesome or non-potable,
the fect shall be reported to the suthorities responsible for
the gupply and if it is from processors’ own sources then
processor shall take ull necessary steps to render the waler
wholesome and  potable.

7.17 Wash basing with ample detergent and harmless anti-
goptic solation, preferably with foot operated facets having
water supply ahall be provided, at each eatry and eait
points.

T.08 Ample supply of water shall be provided for the
workers and for keeping the plant clean. Tables, hand saws,
knives, sleels, cleavers knive pouches containers for sior
age or meat shall be washed throughly with defergent solu-
tions and hot water. Hot water at 82°C and sbove should
bo available for sterilisution of knives and other culling
tooth equipmeni, If non potable Water is used for produc-
ing of steam or for refrigeration or fire control ar any other
purpose unconnected with processing, then such water should
be carried in complelely  oross  connection or buck
siphoncge with the lines carrying potable water supply,

7.19 No person having any open wound on the hands shall
be alldwed to work in the processing ares. Ng person
suffering. from infections or contagious disease shall be allowed
{0 onter the premises. Annual medical check up of all the
employees shall be carried out by a registered medical practi-
tioner with a minimum MBBS gualification. A record  of
such examinations duly signed by a registered medical practi-
ticner shufl be maintained and presented to the jnspect-
ing officer as and when desired by him. Overcrowing of
employees in the processing area shall be avoided by provid-
ing working table at sufficient distance from each other.

. 7.20 Spitting end chewing and smoking shall be probibited
in the processing area,

7.21 The finger nails and hairs shall be properly trimmed
or covered. Combing of hair in processing area and clean-
ing and blowing of nose shall be prohibited in the proeessing
BICA.

7.22 All process workers shall be provided with aproms
head wear. hand ploves and footwear of such material
which cun be easily cleaned and disinfected. The supervisory
siaff shall enspre that the same are properly cleancd and the
workers are neat, clean and tidy, Adeguate, switable and
convenizntly Iocated changme fikilities should be provided.

723 The authorised premises shall have adequate cold
storage facilities.

7.24 The cold storage (chilling room, fréezing room.
freezer store) shall be licenced premises. Temperaturs
recorder of the cold storage shall be maintained and retained
for ome year.

T.25 All external accesses to the processing area  shall
he provided with antiseptic foot batk for persons entering
tho processlng area. .

7.26 Wherover flve or more employees of either sex are
employed ' sufficient number of Invators and wash Dasins
for ench sex as specified below shall be provided.

water ’

Numbet of workers Number Number  Number Number

of of of wagh of Bath
Laterines Urinals basins Rooms
1. Mot exeedinps
25 1 2 { 1
2. Bxceeding 25
but not exveed-
ing to 49 2 4 2 2
3. Lixceeding 50
bat not exceed-
jing 00 3 6 3 3
4, Excecding 100
and above 5 10 5 5

These shall be situated away from the processing halls
and arrangements shull be made for their deily dianfesta-
tion., The mafn door to the lavatories ehiall be fly-proof
and netied with self-closiog doors. Adequate changing rocm
fucilities shall also be provided.

7.27 Exhaust fans shell be provided wherever necessary,

7.28 Trolleys used for tremsportation of the waste bo
murked to identify them from those which shall be exclusively
ured for the trangporiation of carcasy mest and meat pro-
duets,

729 Wosle maierial should be handled in such a manner
85 to exclude contamination of food or potable water. Pre-
caution should be taken to provent aceess to waste by pests.
Waste should be removed from the meat and meat products
handling and other working arees at regular intervals and
at lemst once a day, Wasfe receptacles used for storage
and equipment which have come into contact with the wasg
should be ¢leaned and disiofected. At least once 4 day in
a week the waste storage urea slvo should be cleaned and
disinfectad,

7.30 All the processing srca and equipments shall
cleaned and diginfected after each days' work,

be

7.31 A definite tlme schedule sholl be adopted for cleaning
and sanitizing and chilling room.

8. Method of Sampling and Testing—The inspection of
processed Mear Products meant for export shall be done
by drawing eamples wherever as per inatructions contained
in Scheduls I to these tules and testing the same with a
view {o seeing that the consigament conforms to the glandard
specifications.

9. Place of Inspection—-The inspection of processed Ment
products for the purpose of these tules shall be carried
out at the premises of the processor or monufacturer who

shall provide all necessary facilities to the agency to
carry out such inspection.
10. Inspection Fec—Inspoction fer shall bs paid to  the

agency at the rate of Ra. (.15 per tin/package of 1 kilogram
or part thereof subject to a minitovm of Rs. 100 per consipn-
ment of processed Meat.

11,_ Insiructions of Agency—Regarding samitation in the
premises, cleanliness of personnel and equipment, operational
rocedures, method of sampling, festing packaging, meik.
ng aud inspection of processed meat at all stages and main-
tenance of records thereof, all instructions issued from

time fo time by the Council and compatible with fhese rules
shall be adhered to.

12, Conditions for Transportalion of Carcasses Frocesved
Mest Products— (1) The conditicns stipulated in column 2)
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of the fnlluwmg table are to hc followed for tlanﬁpuri'lrmn
of carcasses Meat depending upon lype of mcdt -

Type of
Meat Specificatipns for transport
(1) {2)

Fresh  Vehicles fully vovered wilh impervious  tooring
and side walls in case of transport aver div'ance
exceeding [00 kilometers suitzble arrangiment
shall be maode to mainiain g temperature 10(
exceeding 6°C.

Chilkzd  Trapsported i 1efrigeratediinsuluted vans  in
cuke of Iransport over distance excedding  Jull
kilometers auilable artangement shall be made
1o maintain a temparalure not exceeding 6°C,

Tranaported in insylated ‘refrigerated vans, The
temperature of the carcass meat shall mot  go
above minus 8°C.

Frozen

(2) Means of transport of containers shall comply with
the following conditions

{a) All internal finishes shall be made of corrasion resis
fant material, be smooth, impervioua amd easy o
clean and disinfected Joints and doors shall  be
sealed so as to prevent the entry of pesis and oihe
sources of cantamination.

(b) The design and equipment should be such  that
the required temmperature can e maintained through-
out the whole period of transport.  Where transport
is under refrigeration, il is desirable to install
temperafure recorders, if no automatic device iy
ingtelled, tomperaturc shall be  taken at regnlm
intervls and the reading shall be recorded in a log
book.

{c} Vehicles interuled for the franaport or processed
Meal product shall be equippad in such a wey that
the prodict do not come into contact with the
floor.

(d) Processed Meat Products shull mot he cargded in
the any means of transport which is wsed  fur
conveving live animals,

(e) Processed Meat Products shall not be carricd  in
the same means of transpert as other goods in i
way which may adversely affect the products,

tf) Procesred Meat Products shall not be placed m any
menans of transport which are net elean, T, shall
ba cleaned and disinfected before loading.

13, Basis of lnspcction—Inspection of  processed Meat
Products intended for export shall be carried ow with g
view to seeing ‘that the same conforms to the specifications
regognised by the Cenfral Government under Section 6
of the Act as set out in the Schedule 1Y to IV 10 these
rules.

14, Application for Inspection-—An cxporter intending 1o
export processed Meat Products shall submit an applicativn
giving particulars of consigoment intended to be exporied
to the nearast office of the agency,

15. Time limit Tor Drawal of Sumples—The ageacy shall
Jraw samples wilhin five working doys from the date  of
receipt of application from the exporiers.

[PArT II—SEC 3 (ii)]

16. Isﬂue of Vctermnry Hcalth Certilivates.—-On reccmt of
the applications under rule 14, the agency on satislying
itself on the basis of inspection carried out that the consigne
ment has heen processed and packed according Lo the
standard specificalions applicable 10 jt, shall issua Velerinary
Heaith Certificate declaring Yhe consignment of processed
Meat Products as it for humsn consumpiion znd export-
wosthy.  Hoshall be [wwful for the sgency to supEIvise,
oversee dandd secure complisnce pf these rules.

17. Refimul of issuc Voterinary Mealth Certifivale —-Where
the agency is not satisfied with the gquality of processed
meat products, it shall vefuse to jssue (he cerlificale.  Such
refusal alongwith the reasons thereol, shall be sumpmunicu-

ted to the exporters within a perfod of Ave days of drawal
of sampley,

18 Check  Inspecion--Subsequent to certifivation, The
mgeacy shall have the right to re-assess the quality of the
consignment in storage or in (raosit or a( {he ports,  In
the event of cosignmen! being found not conforming 10 the
standurd specification, al any of {hese stages the cartificate
originally issued shall be withdrawn.

19, Validily of Velcrinary Heglth Certificate~-The Veleri
nary health certificate shall be velid for 3 period of 180
days from the date of passing of the consipnment in the
case of processed meat packed in hermetically sealed con-
tainera and for a period of 30 days in the case of oiher
products. ¥ more than one consignment approved in date
rentt days i3 presented in one applicaiion, he validity of
the certificate shall be reckoned for the earliest dute uof
approval.

10, Re-Validation of Veterinary Health  Cenificoic—If
the vonsignment is auf shipped within the period of validity of
lie mspection certificate, the exporler shall he permitled to
present the gertificate for re-validtaion.  In such cases, the
validity shall be extended [or a further period of 90 days
in the case of processed meat product puched m hermetically
senled containers and 15 doys in the case of other packed
pro<luct,. Mo further revalidation skall be permilled, theru-
after withoug reingpection.

21. Appeal—Any person appeieved by the refusnl of the
agency to issue veterinary health certificate moy within fifleen
days of receipt of the communication of such refusul by him.
prefer an uppeal to a panel of experts consisting of not
lesy thun three but net more tharn seven persony appointed
for the purpose by Chuirman, Agriculiural and Processed
Food Products Export Development Authoriiy.

(2} The quoerum of the panel shall be three.

(3} The appeal shall be disposed of within ifleen days
on its receipt.

1 Now 6/3 02-U1&0P|
KUM. SUMA SUBBANNA, Dircctor



