Disclaimer: The English language text below is provided by the Translation and Terminology Centre for information only; it confers no rights and imposes no obligations separate from those conferred or imposed by the legislation formally adopted and published. Only the latter is authentic. The original Latvian text uses masculine pronouns in the singular. The Translation and Terminology Centre uses the principle of gender-neutral language in its English translations. In addition, gender-specific Latvian nouns have been translated as gender-neutral terms, e.g. chairperson.
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Cabinet

Regulation No. 203

28 May 2002

Regulations for Marking of Meat and Meat Products
Issued pursuant to Section 13, Paragraph three of the Law On the Supervision of the Handling of Food
I. General Provisions
1. These Regulations prescribe the requirements for the health marking of fresh meat (carcasses, parts of carcasses, by-products), minced meat, meat preparations and meat products (hereinafter ‑ production), requirements for the marking of fresh meat from domestic solipeds and the special marking of fresh meat and minced meat from cattle and calves (hereinafter ‑ bovine animals).

2. The health mark shall certify that the production has been obtained or produced in a recognised food undertaking that is under the supervision of the Food and Veterinary Service.

3. The special marking shall specify accurate information regarding the origin (the animal or animals from which the meat has been obtained) of the meat of bovine animals (fresh meat or minced meat).

4. Food undertakings shall be responsible for the marking of the production to be distributed.

5. The Food and Veterinary Service shall control observance of the requirements of these Regulations.

II. Requirements for Health Marking
6. In conformity with the requirements prescribed by regulatory enactments, only such production shall be marked with the health mark as has been obtained or produced in a recognised food undertaking that is under the supervision of the Food and Veterinary Service. Production that cannot be utilised for human consumption shall not be marked with the health mark.

7. Slaughter products shall be marked with the health mark by stamping, branding the health mark on the surface of slaughter products; by attaching the health mark as a label; attaching the health mark to the wrapping and packaging or printing the health mark on the label, wrapping and packaging.

8. All the equipment related to the health marking of fresh meat (for example, labels, stamps, wrapping and packaging materials on which the health mark has been printed) shall be kept by a veterinarian authorised by the Food and Veterinary Service.

9. In marking fresh meat (carcasses and by-products), a veterinarian authorised by the Food and Veterinary Service shall stamp a relevant seal on its surface. Such a seal shall concurrently be the health mark.

10. Carcasses of domestic biungulates and solipeds, and carcasses of wild biungulates shall be marked by stamping or branding the health mark:

10.1. at least in the following places on each side of a carcass: on the external surface of the thigh, loins, back, brisket and shoulders ‑ if the carcass weighs more than 65 kg;

10.2. at least in two places on each side of a carcass: on the external side of the shoulders and thigh‑ if the carcass weighs 65 kg or less; or

10.3. at least in two places ‑ on each side of a carcass on the external surface of the shoulders or thigh ‑ for the carcasses of kids, lambs and piglets.

11. Carcasses of rabbits and hares shall be marked by stamping the health mark on each side of the carcass in two places ‑ on the external surface of the shoulder and thigh ‑ or by printing the health mark on the packaging of the carcass.

12. Poultry carcasses shall be marked by printing the health mark on the packaging.

13. Livers from domestic solipeds, cows and pigs that are intended for export to a Member State of the European Union or a state of the European economic zone shall be marked by branding the health mark.

14. Slaughter products that are not referred to in Paragraphs 10, 11, 12 and 13 of these Regulations shall be marked directly on their surface or, if this is not possible, the health mark shall be indicated on the label that is attached to the wrapping or packaging or shall be printed on the packaging.

15. Cut fresh meat, minced meat, meat preparations and meat products shall be marked by printing the health mark on the packaging.

16. The health mark may be printed on the wrapping of the production if:

16.1. the production is not packaged;

16.2. the production is packaged, but is intended to be sold without packaging; or

16.3. wrapped carcasses of poultry, rabbit, hare or cut fresh meat are stored or transported in reusable non-corrodible containers.

17. If the health mark is applied to the packaging or wrapping (indicated on the label or in printed form), one of the following conditions shall be observed:

17.1. the health mark shall be placed on so as to damage or destroy the health mark upon the opening of the wrapping or packaging label; or

17.2. the wrapping or packaging may not be closed again after being opened.

18. The following colours shall be utilised when slaughter products are stamped directly on their surface:

18.1. E 155 Brown HT;

18.2. E 133 Brilliant Blue FCF;

18.3. E 129 Allura Red AC; and

18.4. combinations of E 133 Brilliant Blue FCF and E 129 Allura Red AC.

19. The health mark shall have a specified shape in conformity to the relevant production type and the food undertaking in which the production has been obtained or produced.

20. The following shall be marked with a health mark of oval shape:

20.1. fresh meat from cows (also animals of buffalo and bison species); sheep; goats; pigs; domestic solipeds; poultry; wild animals reared on farms and rabbits, as well as meat products and meat preparations obtained from such meat (except meat preparations obtained from the meat of domestic solipeds) if the relevant production has been obtained or produced in a food undertaking that is permitted distribute its production outside Latvia; and

20.2. minced meat produced from the meat of cows, sheep, goats and pigs if the relevant production has been produced in a food undertaking that is permitted to distribute its production outside Latvia.

21. Fresh meat of wild game animals shall be marked with a health mark of regular pentagonal shape if the relevant production has been produced in a food undertaking that is permitted to distribute its production outside Latvia.

22. The following shall be marked with a health mark of rectangular shape:

22.1. fresh meat, minced meat, meat preparations and meat products that have been obtained or produced from animals of all species, and the relevant production has been obtained or produced in a food undertaking that is permitted to distribute its production only in the territory of Latvia; and

22.2. minced meat if it is produced from fresh meat of such animal species as have not been referred to in Sub-paragraph 20.2 of these Regulations.

23. If any stage of the handling of production takes place in a food undertaking that does not have the right to use the health mark of the shape referred to in Paragraphs 20 and 21 of these Regulations, only a health mark of rectangular shape shall be used in the following stages of the handling of the production.

24. Fresh meat, for the utilisation of which restrictions related to the illness of animals have been prescribed, shall be marked with a health mark that is crossed by two lines, which form four right angles in the centre of the health mark.

25. Fresh pork obtained from male animals, the carcass weight of which exceeds 80 kilograms, shall be marked with a health mark crossed by two lines that are parallel to the longitudinal axis and are placed at a distance of at least 1 cm from each other and at the same distance from the centre line of the health mark.

26. The following shall be specified on the health mark:

26.1. name of the state or abbreviation of the name of the state and approval number of the food undertaking; and

26.2. abbreviation "EEK" [EEC] (European Economic Community) ‑ on the health mark of oval and regular pentagonal shape.

27. On the oval shaped health mark information shall be set out as follows:

27.1. first variant:

27.1.1. in the upper part ‑ name of the state;

27.1.2. in the middle part ‑ approval number of the food undertaking; and

27.1.3. in the lower part ‑ abbreviation "EEK" [EEC];

27.2. the second variant:

27.2.1. in the upper part ‑ abbreviation of the name of the state and approval number of the food undertaking; and

27.2.2. in the lower part ‑ abbreviation "EEK" [EEC].

28. On the oval shaped health mark with which the meat from fresh poultry and farm reared wild poultry is marked, information shall be set out in accordance with Sub-paragraph 27.1 of these Regulations.

29. On the regular pentagonal shaped health mark information shall be set out as follows:

29.1. in the upper part ‑ name of the state or abbreviation thereof;

29.2. in the middle part ‑ approval number of the food undertaking; and

29.3. in the lower part ‑ abbreviation "EEK" [EEC] or the name of the state of origin if the place of origin of the production is not a Member State of the European Union.

30. On the rectangular shaped health mark information shall be set out as follows:

30.1. in the upper part ‑ name of the state or abbreviation thereof; and

30.2. in the lower part ‑ approval number of the food undertaking.

31. If the production is wrapped and packaged in a slaughterhouse, the approval number of the slaughterhouse shall be specified on the health mark. For cut fresh meat the approval number of the food undertaking, in which the meat has been cut, shall be specified on the health mark.

32. If a food undertaking re-packages the production, the health mark of the relevant food undertaking shall be placed on the packaging, but the health mark of the food undertaking in which the production has been wrapped shall be retained on the wrapping.

33. Information on the health mark shall be clearly legible, comprehensible and indelible.

34. The health mark on the surface of slaughter products or on the wrapping or packaging of such production that is not intended for the distribution in retail trade, shall be at least 6.5 cm wide and 4.5 cm long, the height of letters in such marking ‑ at least 0.8 cm and the height of figures ‑ at least 1 cm.

35. On the health mark of fresh poultry, rabbit and hare meat and their by-products the height of letters and figures shall be at least 0.2 cm.

36. On the health mark placed on the packaging or wrapping of the carcasses of farm reared wild biungulates, as well as the packaging or wrapping of cut fresh meat from farm reared wild animals (if such meat is not intended for distribution in retail trade) the height of letters shall be at least 0.8 cm, but figures ‑ at least 1.1 cm.

III. Requirements for Marking of Meat from Domestic Solipeds
37. In addition to the requirements prescribed in Chapter II of these Regulations, slaughter products of domestic solipeds shall be marked with a square shaped label on which a letter "Z" is represented.

38. The marking referred to in Paragraph 37 of these Regulations on the surface of slaughter products or on the wrapping or packaging of such production that is not intended for distribution in retail trade shall be at least 4.5 cm long and 4.5 cm wide, the height of the letter "Z" thereon ‑ at least 3 cm.

IV. Requirements for Special Marking
39. Meat from bovine animals shall be marked with a special marking by attaching a label to the carcass, half or quarter carcass. For meat cut in smaller parts, minced meat and other slaughter products the label shall be attached to the packaging or written information shall be provided at the trading location.

40. The requirements prescribed in Paragraphs 6, 16, 17 and 33 of these Regulations shall also apply to the special marking of the meat from bovine animals.

41. The following shall be specified on the special marking of fresh meat of bovine animals and minced meat from bovine animals:

41.1. individual identification number of the animal, the number of which has been granted in accordance with the procedures prescribed by the Cabinet;

41.2. the state where the animal has been born;

41.3. the state or states where the animal has been reared;

41.4. the state and the food undertaking (approval number thereof), in which the animal has been slaughtered, beginning the relevant information with the words "Dzīvnieks nokauts" [Animal slaughtered];

41.5. the state and the food undertaking (approval number thereof), in which the meat has been cut, beginning the relevant information with the words "Gaļa sadalīta" [Meat cut];

41.6. for minced meat of bovine animals - the state and the food undertaking (recognition number thereof), in which the meat has been minced, beginning the relevant information with the words "Ražots" [Produced]; and

41.7. the date when the animal was slaughtered and the meat cut or minced.

42. If the activities referred to in Sub-paragraphs 41.2, 41.3 and 41.4 have been performed in the same state, the relevant state and approval number of the slaughterhouse shall be specified on the marking ‑ "Izcelsme” [Origin] (name of state, approval number of food undertaking).

43. If the animal has stayed in the state where it was born or slaughtered for less than 30 days, such state shall not be indicated as the state where the animal has been reared if the animal has stayed in another state for at least 30 days.

44. On the special marking of meat from bovine animals figures and letters shall be clearly legible and not smaller than 0.5 cm. Labels shall be made of durable material that is harmless to human health and that cannot be damaged during the storage and transport of the meat.

45. The owner of a slaughterhouse shall establish and maintain a database, in which the information referred to in Sub-paragraphs 41.1, 41.2, 41.3 and 41.7 of these Regulations shall be registered.

V. Closing Provisions
46. Sub-paragraphs 26.2, 27.1.3, 27.2.2 and 29.3 of these Regulations come into force with special Cabinet regulations.

47. A food undertaking shall commence the marking of production in conformity with the requirements prescribed by these Regulations not later than four months after its approval.

48. As of 1 January 2004 distribution of production that is not marked in conformity with the requirements of these Regulations is prohibited.
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