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New Delhi, the 15th Januery, 1993

5.0, 204 —In exercise of the powers conferred by Ses
tion 17 of the Export (Quality Conirol and Inspection) Act
1963 (22 of 1963), the Ceniral Government hersby makes
the following rules, namely -

1, 8hort title and commenuemeni:—(1) Those rules mny
bo called the Export of Raw Meat (Chilled/Frozen) (Quality
Comuwrol and Inspectiony Rules, 1992,

(i) They shnl! come -uto force on the date of their pulr
lication in the Official Gazetie,

Z. Definitions!~—In thege rules, unless the context othersisd
requires;—

2,1 “Act™ means the Export (Quality Control ang Inspec
tion) Act, 1963 (22 of 1963); '

2.2 “Apency” means any agency for quality conirol o

) inspection or both established or recognised undsl
Section 7 of the Act;

2.3 “Animal” means an ooimal belonging to npy of e
mpeciey specified below, namely

(a) Buffalo, (b) Sheep, and (c) Goat

2.4 “Honelesy meat “means dressed ment which is free from
tnndons, bones, certllages and seperable nerves, .

2.5 “Buflfnlo Best” means bulfalo carcasa/ment from an
animal which iy more than 12 (fwelve) months of pge;

2.6 "Buffelo Vesl" wmoeans buffalo carcuss/ment from &y
animal above four months olg but upto twelve months;

27 “Councit” menns the Export Tnspectlon Councll sstab.
lished mnder section 3 of the Ach

2.8 "C‘nrcau_n" meany the {slaughtored) hody or any  par
thereof Including viscsra of ony anlmal which has  been
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slavgh:ered according to the proper procedure in an approved
sloughier house;

2.9 “Chilled” means that the core temperature of caicass/
cuts/mince dots not exceed 4 deprees celsiug at any stags ;

2.10 “Cuta” means meat oltninad from dressed carcass and
boneless meat;

2.11 “Frozen” means that the temporature of gercass/meat/
mincy shall reach minus 8 degrees calelus by quick Jfreezing
and shall not go above mintg 15 degrees celsius during storage
and minus 8 degrees celsius at any other staps:

2.12 “Goat meat” means carcass/cubes/cuts ohtained from
gost which is more than nine months of uge ;

2.13 “Helves” means sawcd/chopped carcess divided into
two equal halves splitting through the etntre of the back-
bone or removing the back kone by cutting through the trang-
versa process of the vertebrae;

2.14 “Inspecting Officer” means a qualified veterinarian of
the Central Government or Agsocy;

2.15 “Lean” means the meat free from separable fat;

2.16 “Legs™ means single or unaplit cut of half/side in front
of hip joints,

2,17 "Minced meat” means comminuted meat of uniform
grains obtained from bonelegs meat of huffalo, goat or sheep;

2.18 “Muiton or sheep” means carcass/cubes/cuts obtained
from goat ot sheep which is more than nine months of nge ;

2,19 “Net weight” means weight of the carcass/cuts/mince
:g‘ljm:] packed but does not inclede weight of the package or
[ 0 [

2.20 ““Cqunrters™ means fourth patt of carcags of the cot
sides of a bufialo/vehl carcass derived from halves and
generally cafeporised as fore and hind quarters;

221 “Slaughter” menns killing of an animal enploying a
humune method in accordance with the provisions of the
Prevention of Cruelty fo Animals Act, 1960 (54 of 1960)
in & licensed slaughter house where the animal is subjcted tor
through ante moriem and post mortem examinations ;

2.22 *Slavghtor honse/abattoir” means the building, pre-
mises or place which is licensed by the local authority for the
slatighter of animals ntended for human consumption.

3, Quality Control and Ingpéction,

. 3.1 The quality control «f raw meat {chilled or frozen)
intended for export shall be curried out with 8 view to ensure
that the same conforms to the specification recognised by the
Central Government under Section & of the Act,

3.2 Reguirement of an abattor,

For tho purpose of assuring the quality of mest for exporis
it shall be ensured that [Ahe abattorr where the aninrls are
slavghklered shull meet with ihe [ollowing requirements ;—

{a) Al ahatloirs servicing raw muterinl tequirements of
the industry for meat for expor and in existence as
on the date of commencament of thess ruleg shall
comply with the coquitements stipulated in 18 4393-
1979 “Basic reguirzment for an abattoir’.

(b) The abattoirs or slaughter houses constivcted after
the date of the notification of those rules and oti-
lised for- purposes of securing raw malerial  for
export of meat shall comply with the requirsments
of 15—4393-1879,

() Whereafter (he date of notification of thess tules
mbattoirs or slaughter houses. are constractod for
putposes of source of ment for export and these
are in conformity with any accepted iuternational
standards for sbattoirs such waits ghall wot be re-

Iy

quired fo comply with IS-Standards mentioned
above and shall be eligible for licetwing on the
basis of compliance with any other accepled inter-
natiopal standards.

{d} In the case of existing abattoirs which do not meet
with the requirements of clawse (a) at present they
ghall have to conform the requirement within &
period of thres years from the date of commence-
ment of these rules or such extended period was
may be notified by the Government.

3.3 Coynditions for antemortem and postmortem. Inspec-
iion—The animals and carcosses shall be subjected to ante-
mertem and postmortem inspectivns by a qualifled veter-
narian of the Central Government or Agency.

3"4 Storage.

34,1 The carcases halves/quarters shall he so hung in
the chill room s 1o be atleast 30 centimeters from the ceil-

ing, 30 centimeters from the walls and 10 centimeters from
the floor.

342 The frozen and packed carcasges /meat/mince shall
be stacked on clean racks uatleast 30 centimeters from the
ceiling, 10+ centimeiers from the floor and 10 ceutimeters
fralm the walls and cartons shall be stacked one over the
other,

3.5 Sanitary and other requirement of meat processing
unit.—The premises shall be fit for processing utit approved
and registéred by the local authority.

3.5.1 The premises shall pot be located in an area subjected
to frequent flooding,

3.5.2 All yards, out house, stores and all appioaches to

the factory whall ulways ba kept clean and in santlary con-
tion,

3.5.3 The road within the premises shall be metalled,

3.5.4 The premises shall be located in a sanitary placs.
‘Wherever maring products, fruits and vegetables are handled
in the same area, the premises where meat is progessed shall
be adequatley partitioned from the premises where thase
products are procssed or leave a gap of seven duys between
different processings, in case they aro catried out in the Same
processing hall.

3.5.5 1t shall exclude the entry of dogs, cats, rodents, in- -
sects, flicy, crows, bats and vulures. The wse of poisons or
baits is prohibited in place whars processing iy carried out
or any packed product is stored,

3.5.6 The premiges shall be so constructed and maintained
as to permit hygienic processing and dressing.  All opsra-
tlons in comnection with the processing or packing of car-
cass ment shall he carried out under strict hygietic condl-
tions and under the supervision of the qualified vetcrinarians
of ths Cenfral Government or Agency, Meat shall  not
come in contacl with floors, walls or other structures except
those which are specially designed for contagt with meat.
No portion of the processing area shall ever be uszd for
living or sleeping purposay unless it is scparated fram the
processing /dressing aren by a wall,

3.5.7 All the parts of the authorised premiseq shall alwayas
be kept cléan, adequately Tighted, the intennity Jhould be
220 Lux in work rooms and shall 550 Lux ijo inspection
areas, and ventilated and shall be regularly cleancd, dis-
infected and doodorised, ‘The premises should provide ade-
guate working wpace for the satisfactory performnnce of all
operations.  ‘The flooring shsll be imnerviona, non slippry
and washed daily with disinfectant. ‘The floor shonld slope
sufficiontly for ligquids to be drained off to trapped cutlets
protected by » grill exceptrin rooms whare meat is frozen
or stored frozen. TLime washing, colonr weshing or pajnt-
ing, wy the cage may be, shall he done atlea=t p~ce B year.
The dates when thiz s to be vndertaken shafl be intimated
in advance to the Agency to facilitete verlfication and inspecs
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tion. The floors. wulls, ceillogs, partitions, doors aml other
purt of all structures shall be of such iaterial, construction

and finsh that they can bo readdy and throughly cleaned. |

‘The walls shall be Liled with white glazed ceramuc tiles uptoa
height of 1.5 meteis to enable waghing with hot wuter and
chemical  disinfactants.  Albternatively, suitable coutings ot
hygienic punels, may be used invtend of ceramic. The walls
#hall be free from cracks. crevices and Jampisss.

3.5.8 All plunt areas utilized for processing of meat shall
be appropirately protected agairst ingress of flies,

3,59 THe ceilivg shall be of permanent neiure and pre-
vent eccumulstlon of dirt and minimize condensation, mould
development ang flaking awl should be easy to clean,
wheeever staiis uce lhere, 1t should be constructed with such
material which js to be cleancd eaily and effectively, should
fve side curb wish 4 minindzo height of 15 centimenera.

3.5.10 Thke processing aren shall be free from cubwebs
wnd spiders,

3.5.11 The rooms and compartments in which the meat
it processed or stored shedl we free irom dust and edour
emanadng irom the dressihg rooms, toilets, catch busiug hy-
product storage, animal pens.

33,12 The equipment shall be so placed as 1o permil
thorough iuspechion for cleanlinets, All the abies and
equipments used for dressing of carcassev shall bo of ﬁl_ll‘«h
material which can be casily cleaned, sierilised und iy im-
pervious to water, rosistant  to chemicaly wnd  rust and
smooth. Equipments und uteusils used for inedibls or con
deried materials should be so identified and showd not be
used for edible meat. No vessel or container for atorage
ot weat made up of galvaniseg iron or jron shall be uscd
execpt meat freezing trays which may be of galvanised iroa,
Copper or brons vossels when used should be hoavily tinned.
Ugs of wooden squipment /structures in the proccssitlg ured
shall be avoided. Wonden chopping blocks and wooden
handle or knives which when wsed, shall daily De washed
with hat water or steam sierilised. Tho wooden chopping
plochs shall be strung enough to withstanding chopping an
whall mot contaminate the meal with wood dust,

3,513 The processiug area shall net be used for 1he pro-
cessing of any material other than ment of the same species
without approval of (he Agency.

3.5.14 All drainage and plumbing system shall be design-
ed for clficiency and adequacy having regard 1o tlie through-
out of the plant and sl drains and gutters shail be  per-
manently installed, The drainage systcm of the p.ocossmg
unit shall not bc connected within the processing building
ws she drags recerving efffuant materials from the foilets
or apimals pens, Manholes will be leakproof to uvoid back-
flow of the wastc matter due 1o blockage.

3.5.1% The entry to the processing aren yhall be vestricted
anil roacess workers from slaugher house or by-pioduct
recttony shall por be sllowed to enler the clean Arca thag is
presusing or packing area.  For eagy identification the woni-
forms of workers of the clean area ghull be diferent {rom
those .orking in other areas.

3.5.16 All activities relating to meat processing and hav-
ing requircment of the wse of water shall be supporied by
meess to adequate clean and potuble water, 'The wa er to be
atllised in the pleni for processing refated activiti s shall be
gubjected Lo regular tentivg mnd the plan shall have ade-
guate arrappements {or such tesfing. If vpon fesling water
i fornd fa be unwholesome of oon-poichle, the fact ghall
be reported to the authorities responsible for the supply snd
if it is fiom progessor's own sources then procesa T yhall
trke a1l necessery steps to render the wuter wholasome and
potable.

1517 Wash basing with ample dotergent and Rarmless
antireptic solition, prefersbly with  foot operated Tncncets
ha-vinglwater supply shall be provded ut each eniry and
gxit points,
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3.5.18 Ample supply of water shall be provided for the
workers and jor keepng the plant clean, ‘Tables, band saws,
hoives, steels cleavers, kwve pouches, containers for stoiage
ot meual shai be wasned througnly with delergenl suiGUODS
and hat water. Hot water at 82°C and above should be
avalkable for sterilisation of kuives and other cuilivg took/
equuunent.  1f non polable water is used for proJucdon of
sleamr or for refrigeration of fire control or any uiher pur-
poss uncornected with processing then such waler should
be carried in completely separate lives identified preferably
by colour.and with 10 cross conmestion or back siphouage
with the lines carrying potable waler supply.

3.3.19 No person having any open wound on the handa
shall be allowed to work in the procesing arée. No person
siffering from jnfectious or contagius disease shail be allow-
¢d to enter the premises. Anvual medical ch.ck np of all
the employees shall be earried out by a régistersd mdical
practitioner with a minjmum MBBS qualification. A record
of such exunipalions duly signed by n registered medical
practitioner shall be maintained and presented 1o tho iy
pecting officer us und when desired by him, Overcrowding
of employees in the processing area shall be uvoided by
prﬁviding working table at suflicient distance from  each
other,

3.5.20 Spitting chewiug snd ymoking shall be prohibited
in the processing atea, .

3.5.21 'The finger mails and hairs shall be properly trimmed
or covered. Combing of heirs in processing area aod clean-
ing and blowing of nose shall be prohibiled in the proces-
inp area.

3,522 Al procery worlerd shull be provitled with aproos,
headwear, hand globes und foolwear of such muterial which
-an he cusity ¢leaned and difinfected, The supervisory ataff
shall ensure ther the same are properly cleaned arnd the
workers gre neat, cleon and tidy. Adeguats, sulluble and
convemently located changing facilities shouvld be provided.

1523 The yythorised preries shall have adequate cold
siorege Tactlities.

3.5.24 The cold storage (Chilling room, freezing room,
freezer store) shall be licenced premiscs. Temperature records
of the cold <lorage shall be maintained and retained for ong
yuar,

3.5.25 M.‘ r:xrer{wl fCCESSeS o the processing area sholi be
provided with antiseptic foot bath for persons entering the
rraces Ing area, '

3.5.26 Provision as to lavatorics as per Marine Produot
Capert Development Authority.

3.5.27 Txhavst fang shall be provided where necessary.

3.5.28 Trolleys wied for trausportations of the waste shall
be marked as to identify them from those which shall be
exclusively wsed for the fransportation of carcasg meat.

3,529 Wuaite materia]l should be handled in suct s mun-
ner wi o cerchide conlvmingtion of food or potablc water.
Prownntion shorkl be laken to prevenl beeess t0 waste by
perts.  Wusle should be removed from the medat and meat
products handling mnd other working grens at pegular inter-
vals asdl atleast once o day.  Waste receplacles used for stor-
age and eunipment which has come into contyct with the
wasie should be cleaped and disinfected.  Atlcast once a day
the waete storage acea alvo should be cleaned and disinfected.

S830 0% abe pracessing eren an T cquipments shall be
cleaned ansi disinfected after each duys' weork.

3531 At definite time schedile shall be adonted =
ing angd sunitizing the chilling room. pied for clean

kY3 Method of sampling and testine.—The inspection  of
raw Dweat (chilled /frozen) meant for export, chall b done
[RALENT I |‘|' *‘.;T\\\l'fm' Al dest’ma the corp with o yioee 1o
.~1 e~ that the consignment conferms to the standard specifica-
[HER '

27 Tnsteuctions for Agency.—All j i

v r eney.—. instrugtions  repardmg
senitation in the premises, cleanliness of personnel andgequip-’
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ment, operational procedures, method of sampling, testing,
packing, marking and imspection of raw meat at all stages

of dressing and maintenance of records thereof all instruction .

fesued from time to iime by the Agency and compitable with
these rules shall be adhered to.

3.8 Conditions for trausport of carcuss&a/mogt.—'l"he con-
ditions stipulated in column (2) of the following 1uble ure
to Le followed for transportation of carcassés/ment depend-
inp upoun type of meat e

e e — o
Type of ment Specifications for transpart
(1) 2
Fresh VYehicles fully covered with impervious

flooring und side walls (In case of trans-
port over distance exceeding 100 kms.
suitable arrungement shall be made to
maintaiv a  temperature not  exeeeding

o°C.

Ghalled l‘ranshorkcd in  refrigerated/insulated
vans, In casc of transport over distance
csceeding 100 kms. suitable acrangement
shall he mude to maintain a temperature
not excecding 6°C.

Prozen Transputied 11 msulated/refrigerated

vieng, Ihe lemerature of ihe carcass
meat shall not  go above miuns 8°C,

[N — —_—— P

4, Begis of Tnspection—lnspection of raw meat (chilled/
frozen) intended tor cxrent shall be carried out with a view
to scong thal ho sume conform to ihe specificabwmns recog-
nised by the Central Government undor Section 6 of the
Act.

5 Progedure of Inspection and Certification.

5.1 Application for Inspeclion—An exporter intending (o
export raw meal (chilled/frezen) shall submst an intimation
in prescribed proforma giving particulars of cousignment in-
tended 0 be exporled to the nearest ofiice of the Agency.

5.2 The ilime limit for Sending Application.—Every such
imtimation shall reach tho office of the Agency not less than
live days before thc anticipated date of despaich of the con-
signment {rom the exporters premises.

3.3 Tsse of veterinary Health Certificate.~Oq receipt of
the iatimations under rule 5.1 the Agency on satisfying iteelf
un the basiy of inypection corried out as provided for woder
rele 3 and 4 and the instructions if any issned in this res-
bect that the consignment has been processed and packed
acecording to the standard gpecification applicable to if, shall
issie u veterinery health cettificate decloring the consignment
of raw meat (chilled/frozen) as fit for humen copsumplion
and export worthy

Provided that it shall be lawful for the Ageicy to supervise,
ovorsee and speure gompliance of the rcquirements of the
above provisions and te refuse to issue velerinary health carti-
fienie in respect of meat in gnv form intended for export
not complying with the requirements :

Provided forther that it shall be Jawful for the Centsal
Government of the Ageney to specify and designate the per-
srmnel necessary -and responsible for ante-mortem and post-
mortem inspecticts and this shall include the number of per-

sannel necessuty for either or both functions per uait of num-
her of carcassess ¢

Provided further that such personnel mav be wnder fhe
empiovment of the Azency or any other nnbllc autharity or
the private agency entitled to and responsitle for the tee of

the premises in guestlon for slavghter of apimals god prodoc-
tion of meat for export,

5.4 Refusnl to jesue veterinary health eetiificate.—Whers
the Agency is not satisfied, it ghall within a pericd of five
Jdays refuse to issue such certificete and communicate such
refusal 1o the exporters slongwith the reagons thereof.

5.5 Check Inspection—Subsequent 1o certification, the
Apgency shull hove right to reassess the quality of the com
sighment in slo1: ge, tronsit oc at the poris.  in the exeny of
conugnment being found not conforming to the atapdard
specifications, at any of these stages, the gertificate originefly
i=stcd shall be withdrawn,

3.6 Validity of veterimary health certifleatc ~The inspection
vattificate issued shall be valid for p periog of five days in
respeot of chilled meat and ninety days for frozen meat and
twenty one days for voacuum pack chilled meunt from the date
of passing of the consignment. If more than oge consignment
approved en differsnt days i ptesented in one application, the
validity of the certificate shall be reckoned for the earliest dute
of approval.

5.7 Revalidation of veterinary health certificate.—-If the
cousignment is not shipped within the pertod of validity of
the inspection certificate, the exportér shall ba permitted (o
present the consignment for revalidation. In such cases, the
vulidity shall be extended for a further period of three dayy
fur chilled meat and thirty days for froZen meat.

6. Place of Tospection.—The inspection of ruw meat (chil-
led/frozen) for the purpose of these rules ghall be carried out
at the premises nf the processorfexporter/abatiair. The pro-
cessor fexporter fubattolr shall provide all necessary  facili-

ticy 10 the Agoncy to carry oot snch inspoction.

7. Inspection {ee—Ilnspection fee shull be pald by the ox-
poiter/processor 10 the Apgency as under ;—

1. For export under consignmentwise inspection, a fee
ot the rate of 0.4 per cent of the F.O.B, valuo, sub-
ject 10 a minimum of Rs. 30 per cotsigorent.

2. For export under the in-process quality contro! sys-
fein, o fee at the rele of 0.2 per cent of the F.Q.B.

vilue, subject to a minimum of Re. 50 per comge-
ment.

L Mue expont under the Sell-certification sysiem, a fee
at the rate of 0.1 per cent of the F.O.B. value, sub-
1ect to a wainimum of Rupees Two thousand five hun-

Jrad ety and mazumum of rupees one !akh only in
A Year.

Nat —The smeount of inspevtrn fee for eac!l consignment
nurable by (he exporfer shall be rounded oF o the nzorest
e ard. for this purpose where such amount containg u
part of rugee, then if such a part js fifty paise or more, it

shall he incressed to one ruree and if such part is less than
fifty paise. il shall be jgnored.

B. Appeal—(1) Any person agpricved Ly (he refosal of
the Apercy (o issne a veterinary health certificate may within
len days of reeeipt of the communication of such refusal by
him prefer an appeal to a panel of experts congisting of not
Irss thun thres, bnt not more then seven persong  appointed
for the purpose by the Ceniral (overnmenf,

12y The quotum of the panel shall be three,

3 The appeal shall be dispased of within fifleen daya af
ft~ receipt.

[File No. 6/1/92_EI&EP]
KUM. SUMA SUBBANNA, Director
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New Delhi, the 25th lanvary, 1993

5.0, 205--In evervise ol the powers confereed by sub-
section (1) of Scction 7 of the Export (Quality Control and
Inspection) Act, 1963 (22 of 1963), the Centrnl Government
bereby recognises the following apencies for the jhspection of
Raw Meat (Chilled/Frozen) prior to export, sabrect to the
conditivms notified in the Export of Raw Meat (Frozen/
Chilled) {Quality (‘ontrol and Tnspection) Rules, 1992,

1. Export Inspeclion  Agency ot Bombay/Calcutia/
Cochin/Dethi/Muodras.

2. Dirgctorate of Marketing aund Inspection.

Explanation—In (his notfication Row  Meat (Chilled/
Frozen) means:-—— '

(1) Ment und wineed menil processe] by chilling/guick
freezlng obtained from Buoffalo, Carcasses, veal/calf
meat ollained from bufinle culves of gbove four
months and upto one year of age; and

(ii) Indian goat und sheep taw chilled/frozen rest and
minced méat of goat, sheep and processeq by chil-
Hngfquick freezing abtained from goat and sheep.

2. This notification shall come jnlo force an the date of iis
publication in the Official Crazette.

[F. No. 6/1/52-EIXEP}
KUM, S5UMA SUBHANNA, Director
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