








No: .............
EXPORT OF MECHANICALLY DEBONED POULTRY MEAT UKRAINE FOR INDUSTRIAL PROCESSING
- 5196EHC





NOTES FOR THE GUIDANCE OF THE OFFICIAL VETERINARIAN AND THE EXPORTER
Associated Documents: 5196EHC, 5196NFG and 618NDC.
IMPORTANT

“Avian influenza in the UK: due to the recent outbreaks of avian influenza in the UK and given that this certificate requires assurances and official clearances in connection with avian influenza; product originating from establishments (both flocks and meat establishments) inside the affected counties may not be eligible for export until such a time required to regain the free status for this disease as stipulated in this certificate”. 
The certificate can only be used for mechanically recovered meat derived from chickens (as opposed to other poultry) because the results of chemico-toxicological surveillance of other poultry do not compare favorably with the Ukrainian requirements – see paragraph 11 below.
Mechanically deboned meat for industrial processing is to be read as mechanically recovered poultry meat for human consumption

1. Certification by an Official Veterinarian

This certificate may be signed by an Official Veterinarian (OV), appointed by the Department for Environment, Food and Rural Affairs, Scottish Government - Rural Directorate, or Welsh Government Department for Rural Affairs, who is on the appropriate panel for export purposes.  

In Northern Ireland any FSA approved Veterinarian may sign the export health certificate.

The ‘Official Veterinarian’ stamp should be affixed to the certificate in the normal manner.
Completion of the certificate and return of copy to Animal Health
2. The Official Veterinarian must sign and stamp the health certificate in an ink of any colour other than black. A copy of this certificate must be sent to APHA, Centre for International Trade (CIT), Carlisle within 7 days of signing or in the case of Northern Ireland to Food Policy Branch at Dundonald House Belfast.
3. This certificate may be used for mechanically recovered meat, but not for poultry mince and poultry offal for which there is a separate certificate, 5352EHC. 
4. To certify Paragraph IV (a), the Official Veterinarian may seek assurance from support certification, Food Chain Information (FCI), Collection and Communication of Inspection Results (CCIR) etc as to the origin of the poultry being that of the UK and that the abattoir and processing plant are approved for export in accordance with the EU Regulations (EC) 853/2004 and 854/2004. 
5. Notifiable disease clearance

Note that Ukraine insisted on combining Notifiable and non-Notifiable diseases in the one paragraph.
Paragraph IV (b)(i) and(ii) relate to the occurrence of notifiable diseases in the administrative territory. This is the local authority area in which the farms of origin and the slaughterhouse/meat processing premises are located. 
 
Paragraph IV (b)(i) and(ii) may be certified on behalf of the Department provided written authority to do so has been obtained from the issuing office Form 618NDC. The exporter will have to provide the issuing office with details of the locations of origin and date(s) of slaughter of the poultry, to enable such an authority to be given.
6.
Non-notifiable disease clearance
Paragraphs IV (b) (iii), (iiii) and (iiiii) relates to non-notifiable diseases on the premises of origin and may be certified on the basis of support certification, Food Chain Information (FCI), Collection and Communication of inspection results (CCIR) etc. Relating to the premises of origin.

7. 
Fitness for human consumption
The public health aspects in Paragraphs IV (c), and paragraphs IV (g) and (l), may be certified on the basis of oval marks and commercial documents which demonstrate that the meat from which the MRM was derived was fit for human consumption and came from slaughter houses or cutting premises approved for export in accordance with the EU Regulations (EC) 853/2004 and 854/2004, and in the case of meat produced before 01/01/2006, the requirements of the Poultry Meat, Farmed Game Bird Meat and Rabbit Meat (Hygiene) Regulations 1995 (for poultry meat).

8.
Salmonellosis
The 2008 OIE Code focuses on controls in breeding flocks and hatcheries. However, proposals have been put forward to recommend controls at the primary production level which state that Salmonella prevention and control can be achieved by adopting Good Agricultural Practices and Hazard Analysis Critical Control Point (HACCP), and general measures detailed in Chapter 6.3 of the OIE Code – http://www.oie.int/eng/normes/mcode/en_chapitre_1.6.3.htm (i.e. Cross referring to controls in breeding flocks and hatcheries), but making the point that no single measure used alone will achieve effective Salmonella control. The EU already require MSs to have a National Control Plan (NCP) for zoonotic salmonella in broilers, and the UK’s plan can be found at http://defraweb/animalh/diseases/zoonoses/pdf/salmonella-broilers.pdf. The success of the UK’s control programme in breeding flocks means that the day old chicks to be reared for meat which are placed on farms are likely to be free of S. Enteritidis and S. Typhimuriuim, and the NCP is likely to endorse this. Paragraph IV (d)can signed on this basis. 
9.
Organoleptical Indicators
Paragraph IV (e)and (f) may be certified on the basis of a simple check in line with the requirements for Veterinary Checks for the import of such a product into the EU/UK – Annex III of Council Directive 97/78/EC refers http://eur-lex.europa.eu/LexUriServ/LexUriServ.do?uri=CONSLEG:1997L0078:20070101:EN:PDF 
This can be done by means of:
(a)
sensory examinations: smell, colour, consistency, taste; or, 
(b)
simple physical or chemical tests: cutting, thawing, cooking  etc.
10.
Exposure and administration of oestrogenic compounds, hormones, thyrostatic preparations, antibiotics and tranquilizing agents prior to slaughter
Paragraph IV (j) refers. The administration of oestrogen(s), hormones, thyrostatic agents and certain classes of antibiotics are prohibited in poultry under EU legislation. Where antibiotics or tranquilizers have been used in accordance with their registered use for therapeutic purposes, the required withholding period must be applied. This may be certified on the basis of support certification, Food Chain Information (FCI), Collection and Communication of inspection results (CCIR) etc if treatment has occurred on the premises of origin.
11.
Microbiological, chemico-toxicological and radiological characteristics
Refers paragraph IV (k) in the first instance and then (h), (i) and (j)
It should be noted that the Ukrainian authorities may also carry out post-Import tests on consignments. 
In relation to paragraph IV (k), the Ukrainian veterinary authorities have been given details of EU legislation that underpins the microbiological, chemico-toxicological and radiological safety of food. On the basis of the results of UK’s surveillance for these hazards, it was suggested that – except for some consignment-specific  microbiology - the Ukrainian requirements ‘should’ be met. The paragraph can, therefore, be signed on the following basis:
Microbiological: 

Under EC legislation, the microbiological safety of foodstuffs is mainly ensured by a preventive approach, such as implementation of good hygiene practice and application of procedures based on hazard analysis and critical control point (HACCP) principles. Microbiological criteria are used in validation and verification of HACCP procedures and other hygiene control measures. Sampling is risk based and undertaken on a weekly basis; the amount of sampling is dependent upon through-put at the meat establishment in question (Council Regulations (EC) 852/2004, 853/2004 and 854/2004 refer). Regulation (EC) No 2073/2005 sets out the microbiological monitoring requirements/criteria in detail. Testing is undertaken for E. coli (an indicator of faecal contamination) and Salmonella sp. Not every batch is required to be tested. However, if/when tested, a tolerance is permitted for E. coli in MRM; although no tolerance is allowed for Salmonella, the samples required to be tested are neck skin samples and not MRM. Testing for Listeria monocytogenes is only required for ready-to-eat foods that are able to support the growth of Listeria monocytogenes and that may pose a Listeria monocytogenes risk for public health, and meat establishments producing such foods are required to sample for Listeria monocytogenes. 


As the above testing regime differs from that requested by Ukraine, each consignment intended for export must be tested for Salmonella and Listeria monocytogenes (a single 25 g sample is taken.) results of testing must be negative. 

In the case of E. coli, consignment-specific testing is not considered necessary provided routine microbiology carried out under HACCP procedures at the establishment, or in respect of a given supplier(s) of raw material, has previously given satisfactory, as opposed to negative, results (i.e. all samples tested show less than 50 cfu/g). However, if this is not the case, then consignment-specific testing for E. coli is required, with negative results.
Chemico-toxicological 

The UK complies with EU legislation which requires Member States to have a comprehensive system in place to prevent and monitor chemical and toxicological contamination of poultry meat with the following: pesticide residues (Regulation (EC) NO 396/2005 refers), residues of veterinary medicinal products (Regulation 2377/90 refers) and environmental contaminants e.g. aflatoxins, lead, cadmium, mercury (Regulation (EC) 1881/2006 refers) and dioxins and PCBs (Regulation (EC) 2375/2001 refers). 
Details of which residues/contaminants to monitor and at what sampling level/frequency over a year (the ‘Residue Control or Surveillance Plan’) are set out in Council Directive 96/23/EC, which also prescribes how samples must be handled prior to laboratory analysis. Commission Decision 98/179/EC requires that the minimum required performance limits (set according to Commission Decision 2002/657/EC) be used as a reference points for action, and that the analytical tests used are capable of detecting this, thus ensuring that substances prohibited or not authorised will be detected and followed up with investigation.

The Residue Control Plan takes into account the risks posed by the above residues/contaminants, and the most recent results from the 2008/2009 surveillance programme showed that no results have been detected in carcase meat of domestic fowls (chicken) which were in excess of Ukrainian permissible levels, even when the latter were less than the maximum levels permitted under EU legislation. As this has not been the case in respect of carcase meat of other poultry (mainly Turkeys), the certificate can only be used for the export of MRM derived from chicken. 
Radiological

The UK has a comprehensive programme in place to monitor radioactivity in food and the environment. The results demonstrate that even the most exposed members of the UK public received radiation doses from consumption of local food and exposure to environmental radioactivity (due to discharges and direct radiation) that were below the statutory EU annual dose limit to members of the public of 1 millisievert per year from  artificially-produced radionuclides as set in the Council Directive 96/29/Euratom of 13 May 1996.

Nevertheless , if a radiological incident was to occur in the UK or EU, specific legislation would be invoked, which the UK/EU will have to comply with.
12.
Disclaimer
This certificate is provided on the basis of information available at the time and may not necessarily comply fully with the requirements of the importing country.  It is the exporter’s responsibility to check the certificate against any relevant import permit or any advice provided by the competent authority in the importing country.  If these do not match, the exporter should contact the Centre for International Trade - Carlisle, via the link below:

http://www.gov.uk/government/organisations/animal-and-plant-health-agency/about/access-and-opening#centre-for-international-trade-carlisle
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