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Republic of Latvia

Cabinet

Regulation No. 262

Adopted 24 March 2009

Regulations Regarding the Control of Pesticide Residues in Products of Plant and Animal Origin
 

Issued pursuant to Section 5, Paragraph four of the

Plant Protection Law

 

I. General Provisions

 

1. These Regulations prescribe the maximum levels of pesticide residues (hereinafter – pesticide residues) and the procedures for control thereof in products of plant and animal origin (hereinafter – products).

 

2. The following terms are used in these Regulations:

2.1. analytical section – a representative amount of the product that has been taken from the analytical sample for the determination of pesticide residues;

2.2. analytical sample – an amount of the product that has been prepared for analysis from the laboratory sample;

2.3. total sample – each primary sample of meat, including poultry meat, or a combination of primary samples of products of plant origin taken from the batch (well mixed), egg and egg products, milk and dairy products;

2.4. laboratory sample – a sample that is sent to the laboratory. It is a representative amount of the product that is taken from the complete sample;

2.5. sample – one or more units that is taken from the entire unit, or a section of the product that is taken from a larger amount of the product. The sample is representative in relation to the batch and total sample;

2.6. sample size – the number of units or amount of product forming the sample;

2.7. sample-taking – a procedure that is used in order to take and prepare a sample;

2.8. sampling officer – a person who is authorised by the Food and Veterinary Service (hereinafter – Service) to take samples;

2.9. sampling device:

2.9.1. a scoop, cup, probe, knife or fork that is utilised in order to take a unit from loose material or from large packaging, including barrels, large units of cheese and meat, including poultry meat (that are too large to take as a primary sample);

2.9.2. sample splitter that is utilised in order to prepare a laboratory sample from the total sample or an analytical section from the analytical sample;

2.10. batch – an amount of product that is sent at one time and that is known to have homogenous qualities (for example, origin, manufacturer, brand, packager, packaging type, labelling, consignor);

2.11. primary sample – one or more units that have been taken from one location in a batch;

2.12. unit – the smallest separate section of a batch that is taken in order to prepare the primary sample or a section thereof.

 

3. The amount of pesticide residues is defined in Regulation (EC) No. 396/2005 of the European Parliament and of the Council of 23 February 2005 on maximum residue levels of pesticides in or on food and feed of plant and animal origin and amending Council Directive 91/414/EEC (hereinafter – Regulation (EC) No. 396/2005).

 

4. The amount of pesticide residues in products shall be monitored by the Service in accordance with Regulation (EC) No. 396/2005.

 

5. The Service shall submit information to the European Commission, the European Food Safety Authority, Member States of the European Union and to the Ministry of Agriculture according to the requirements specified in Article 31 (1) of Regulation (EC) No. 396/2005.

 

6. At all stages of the taking of samples, the preparation and analysis thereof, precautionary measures shall be observed in order to avoid the contamination and damage of a sample that could affect the analytical results.

 

7. The sampling officer shall be responsible for all procedures associated with the preparation and packaging of samples, and the transfer thereof to the laboratory.

 

II. Preparation of a Primary Sample and Total Sample
 

8. If it is difficult to determine the size or boundaries of a batch in a consignment that is comprised of several cargo units, each wagon, cargo vehicle and ship cargo shall be considered as an individual batch.

 

9. Cargo shall be one batch or an aggregate of several batches. During the sorting or manufacturing process, a batch may be mixed.

 

10. If the cargo is comprised of several batches and it is possible to define its origin (for example, several growers), a sample shall be taken from each batch separately.

 

11. A unit shall be composed of:

11.1. each whole vegetable or fruit, or natural cluster thereof. Fresh fruit or vegetables shall not be cut,

11.2. a whole, non-cracked egg;

11.3. a complete body part or organ of an animal, or part thereof – for large animals, the parts or organs thereof. In order to prepare units, body parts or organs may be cut;

11.4. each whole carcass or part thereof, or whole organ – for small animals, the parts or organs thereof;

11.5. the smallest separate package, if a sample is taken from packaged products. If the smallest package is very small, a unit shall be formed by several packages. If the smallest package is very large, a unit shall be prepared utilising a sampling device;

11.6. a section of a product taken from loose material and large packaging (for example, from a barrel, from a large package of cheese).

 

12. Each primary sample shall be taken from a randomly selected location in a batch. A primary sample shall be taken in such an amount in order to ensure the necessary number of laboratory samples from the total sample.

 

13. If more than one primary sample is taken from a batch of a product of plant origin, an egg or egg product or milk and dairy product, each primary sample shall form an approximately equal part of the total sample.

 

14. The minimum number of primary samples shall be taken from a batch in accordance with Annex 1 to these Regulations. A randomly selected number of primary samples from a batch of meat, as well as poultry meat, shall be taken in accordance with Annex 2 to these Regulations. If it is suspected that a batch contains too large an amount of pesticide residues, a sample shall be taken in accordance with Annex 2 to these Regulations.

 

15. A description of the primary sample and the minimum size of laboratory samples shall be defined as follows:

15.1. for meat and meat products, also poultry meat and poultry meat products – in Annex 3 to these Regulations;

15.2. for products of plant origin – in Annex 4 to these Regulations; 

15.3. for eggs and egg products, milk and dairy products – in Annex 5 to these Regulations.

 

16. In order to prepare a primary sample or laboratory sample, units shall not be cut or broken (except in cases where the splitting of a unit is provided for in Annex 3 to these Regulations).

 

III. Preparation of a Laboratory Sample
 

17. If the total sample is larger than is necessary for a laboratory sample, it shall be split, thus ensuring a representative section.

 

18. A sampling device shall be utilised for the extraction of a representative section, splitting into four sections or other appropriate method for reducing the size thereof.

 

19. In taking a laboratory sample or several laboratory samples, the parallel laboratory sample shall be taken simultaneously.

 

20. In taking a laboratory sample, a sampling protocol shall be drawn up. In the protocol: 

20.1. the batch shall be identified (its origin shall be indicated, the owner or supplier thereof, the product name, the product amount), the date and place of taking the sample shall be entered, as well as other information that may be relevant;

20.2. the method or standard for taking the sample shall be indicated; and,

20.3. all deviations from the methods or standards utilised for taking samples shall be indicated;

 

21. A copy of the sampling protocol:

21.1. shall be attached to each laboratory sample (also to the parallel sample);

21.2. shall remain with the sampling officer; and,

21.3. shall be issued to the owner of the batch or the representative thereof.

 

22. The laboratory sample shall be placed into a clean, inert package (container) that shall ensure protection against contamination, damage and leakage. The container shall be sealed, labelled and the sampling protocol attached thereto.

 

23. The laboratory sample and parallel laboratory sample shall be delivered to the laboratory as soon as possible, observing the conditions for product storage. If it is possible that a sample could be damaged before it is delivered to the laboratory, a sample of meat (also poultry meat) shall be frozen before the dispatch thereof.

 

IV. Preparation of an Analytical Sample
 

24. Each sample shall be assigned a laboratory identification number in the laboratory. The date of sample receipt, the size of the sample and the laboratory identification number shall be entered into the sampling protocol.

 

25. The analytical sample shall be separated from the laboratory sample as soon as possible. If the amount of pesticide residues of a product is calculated, including the parts that are not being analysed, including the seeds of a drupe, the weight of the separated parts shall be indicated.

 

26. The analytical sample shall be shredded and well mixed, in order to take a representative section for analysis. The size of the analytical section shall be determined according to the analysis method and the effectiveness of mixing.

 

27. The shredding and mixing methods shall not affect the pesticide residues within the analytical sample. In order to reduce the effect on the changes in the amount of pesticide residues to a minimum, the analytical sample shall be processed in suitable conditions.

 

28. If the processing of a product may affect the pesticide residues and alternative procedures are not available, the analytical section shall be formed by whole units or segments that have been taken from whole units.

 

29. If an analytical section is comprised of several whole units or segments and cannot be considered as representative in relation to the analytical sample, a sufficient amount of the parallel section shall be analysed in order to achieve a reliable result.

 

30. If an analytical section is stored prior to analysis, the storage method and time shall not affect the determinable amount of pesticide residues.

 

Evaluation of Analysis Results

 

31. Analytical results shall be acquired from one or several laboratory samples. The results shall be approved by data attesting the quality control.

 

32. If the pesticide residues exceed the defined maximum amount permitted, the identity shall be determined thereof and the concentration confirmed, by making a repeat analysis of one or several sections to be analysed. Sections to be analysed shall be taken from the primary laboratory sample or from primary laboratory samples.

 

33. The amount of pesticide residues shall apply to the total sample that represents a batch.

 

34. If the results of the total sample exceed the amount of pesticide residues specified by Regulation (EC) No. 396/2005, the Service shall take a decision regarding the non-conformity of the batch with the specified standards, taking into account the following:

34.1. the results that have been obtained from one or, if necessary, from several laboratory samples;

34.2. the reliability and accuracy of the analysis, that is indicated by data attesting the quality control.

 

35. A batch shall conform with the specified standards if the analytical result does not exceed the amount of pesticide residues specified in Regulation (EC) No. 396/2005.

 

36. If a batch does not conform to the specified standards, the parallel laboratory sample shall be stored in the laboratory for two weeks following the confirmation of the testing report.

 

37. If the owner of a batch, or the representative thereof, wishes to utilise the rights to a repeat inspection, provided for in Article 11 (5) of Regulation (EC) No. 882/2004 of the European Parliament and of the Council of 29 April 2004 on official controls performed to ensure the verification of compliance with feed and food law, animal health and animal welfare rules (hereinafter – Regulation (EC) No. 882/2004), the laboratory, at the request of the owner of a batch or the representative thereof shall send a parallel laboratory sample for testing to the laboratory indicated by the owner of the batch or the representative thereof, that complies with the requirements specified in Article 12 (2) of Regulation (EC) No. 888/2004.

 

38. The cost of testing a parallel laboratory sample shall be covered by the owner of the batch or the representative thereof.

 

VI. Closing Provision

 

39. The following regulations are repealed:

Cabinet Regulation No. 476 adopted 26 August 2003, Regulations Regarding the Control of Pesticide Residues in Products of Plant Origin (Latvijas Vēstnesis [the Official Gazette of the Government of Latvia], 2003, No. 119; 2005, No. 50; 2005, Nos. 4, 138, 210; 2006, Nos. 82, 140, 207; 2007, Nos. 84, 153, 205; 2008, No. 45); and,

Cabinet Regulation No. 165 adopted 25 March 2004, Regulations Regarding the Control of Pesticide Residues in Products of Animal Origin (Latvijas Vēstnesis, 2004, No. 49; 2005, No. 24; 2006, Nos. 71, 134; 2007, Nos. 4, 133; 2008, No. 41).

 

Informative Reference to European Union Directive

 

The legal norms arising from Commission Directive 2002/63/EC of 11 July 2002 establishing Community methods of sampling for the official control of pesticide residues in and on products of plant and animal origin and repealing Directive 79/700/EEC are included in these Regulations.

 

 

Prime Minister – 




V. Dombrovskis

 

Acting for the Minister for Agriculture –

Minister for the Environment 



R. Vējonis

Annex 1

Cabinet Regulation No. 262

24 March 2009

.

 

Minimum Quantity of Primary Sample to be Taken from a Batch

 

	No.
	Type of product
	Minimum number of primary samples to be taken from a batch

	1.
	Meat, also poultry meat
	1

	 
	If it is suspected that a batch contains too large an amount of pesticide residues, a sample shall be taken in accordance with Annex 2 to these Regulations.

	2.
	Other products

	2.1.
	packaged or loose products that may be considered as well mixed or homogenous
	1

a batch may be mixed, for example, during the sorting or manufacturing process

	2.2.
	packaged or loose products that may be not well mixed or homogenous
	primary food products of plant origin that are comprised of large units, the minimum number of primary samples conforms with the minimum number of units that is required for a laboratory sample and concurs with the minimum amount of units for a laboratory sample indicated in Annex 4 to these Regulations

	2.2.1.
	batch weight (kg)
	

	2.2.1.1.
	< 50
	3

	2.2.1.2.
	50–500
	5

	2.2.1.3.
	> 500
	10

	2.2.2.
	the number of tin canisters, cardboard boxes or other containers in a batch 

	2.2.2.1.
	1–25
	1

	2.2.2.2.
	26–100
	5

	2.2.2.3.
	> 100
	10
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 A Number of Randomly Selected Primary Samples of Meat, Also Poultry Meat, for a Batch, in order to Establish Non-Conforming Pesticide Residues

 

	No.
	Incidence of non-conforming pesticide residues in a batch (%)
	Minimum number of primary samples (n0) needed in order to establish the non-conformity of pesticide residues with the following probability

	
	
	90 %
	95 %
	99 %

	1.
	90
	1
	–
	2

	2.
	80
	–
	2
	3

	3.
	70
	2
	3
	4

	4.
	60
	3
	4
	5

	5.
	50
	4
	5
	7

	6.
	40
	5
	6
	9

	7.
	35
	6
	7
	11

	8.
	30
	7
	9
	13

	9.
	25
	9
	11
	17

	10.
	20
	11
	14
	21

	11.
	15
	15
	19
	29

	12.
	10
	22
	29
	44

	13.
	5
	45
	59
	90

	14.
	1
	231
	299
	459

	15.
	0,5
	460
	598
	919

	16.
	0,1
	2301
	2995
	4603


 

Notes.

 

1. Samples shall be selected randomly.

 

2. If the number of primary samples is greater than approximately 10% of all the units in a batch, the number of primary samples taken may be smaller and shall be calculated utilising the following equation:

	n =
	[image: image1.png]- IN
(A+(ng-1))




	, where


n – the minimum number of primary samples to be taken;

n0 – the number of primary samples in accordance with this Annex;

N – the number of units in a batch from which primary samples may be obtained.

 

3. If one primary sample is taken, the probability of ascertaining the non-conformity is similar to the incidence of non-conforming pesticide residues.

 

4. The size of samples to be taken for accurate or alternative probabilities or different non-conforming incidence shall be calculated utilising the following equation:

 

1 – p=(1-i)n, where

 

p – probability (expressed as parts, not as a proportionate amount);

i – incidence of non-conforming pesticide residues in a batch (expressed as parts, not as a proportionate amount);

n – number of samples.
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Description of a Primary Sample and the Minimum Size of a Laboratory Sample for Meat and Meat Products, Poultry Meat and Poultry Meat Products

 

	No.
	Classification of goods
	Examples
	Primary sample to be taken
	Minimum amount of each laboratory sample

	Primary Products of Animal Origin

	1.
	Suckling animal meat

In order to control the conformity of fat soluble pesticide residues with the maximum amount of pesticide residues allowed, samples shall be taken in accordance with Paragraph 2 of this Annex.

	1.1.
	large suckling animals – the whole carcass or half thereof, usually 10 kg

	bovine animals, sheep, pigs
	the whole diaphragm or section thereof, if necessary, together with the neck muscle
	0.5 kg

	1.2.
	small suckling animals – the whole carcass
	rabbits
	the whole carcass or hind quarters
	0.5 kg following skin removal and de-boning

	1.3.
	sections of suckling animal meat – loose, fresh, refrigerated, frozen, packaged or in a different form
	the hind quarters of a carcass, pieces of neck-shoulder, pieces of back-chest-waist, pieces of shoulder
	the whole unit or a section of the whole unit or a section of a large unit
	0.5 kg following de-boning

	1.4.
	sections of suckling animal meat – frozen, non-packaged
	the neck-shoulder pieces of the quarter of a carcass
	A cross-section of frozen meat taken from a container or a section of separate whole meat
	0.5 kg following de-boning

	2.
	Suckling animal fat, also carcass fat

Samples of fat that have been taken according to Sub-paragraphs 2.1, 2.2 and 2.3 of this Annex, may be utilised in order to determine the conformity of fat or the whole product to the maximum amount of pesticide residues allowed

	2.1.
	large suckling animals – the whole carcass or half thereof, usually 10 kg
	bovine animals, sheep, pigs
	kidney, abdominal or subcutaneous fat, cut from one animal
	0.5 kg

	2.2.
	small suckling animals in slaughter conditions – the whole carcass or half thereof < 10 kg
	 
	abdominal or subcutaneous fat from one or several animals
	0.5 kg

	2.3.

 
	sections of suckling animal meat
	legs, neck-shoulder pieces, back-chest-waist pieces
	visible fat that has been cut from one unit or several units
	0.5 kg

	
	
	
	whole units or sections of whole units if the fat cannot be cut 
	2 kg

	2.4.

 
	adipose tissue from suckling animals – non-packaged
	 
	units that have been taken with the sampling device from at least three places
	0.5 kg

	3.
	Sub-products of suckling animals

	3.1.
	suckling animal livers – fresh, refrigerated, frozen
	 
	the whole livers or section of the liver
	0.4 kg

	3.2.
	kidneys of suckling animals – fresh, refrigerated, frozen
	 
	one or both kidneys from one or two animals
	0.2 kg

	3.3.
	suckling animal hearts – fresh, refrigerated, frozen
	 
	whole hearts or, if these are large, just the heart chamber
	0.4 kg

	3.4.
	other sub-products of suckling animals – fresh, refrigerated, frozen
	 
	a section or a whole unit from one or several animals or a cross-section taken from a non-packaged frozen product
	0.5 kg

	4.
	Poultry meat

In order to control the conformity of fat-soluble pesticide residues with the maximum amount of pesticide residues allowed, samples shall be taken in accordance with Paragraph 5 of this Annex.

	4.1.
	carcasses of large birds > 2 kg
	turkeys, geese, cockerels, capons, ducks
	thighs, legs and other dark meat
	0.5 kg following skin removal and de-boning

	4.2.
	average bird carcasses (0.5-2kg
	hens, guinea fowl
	thighs, legs and other dark meat from at least three birds
	0.5 kg following skin removal and de-boning

	4.3.
	carcasses of small birds < 0.5 kg 
	quails, pigeons
	the carcasses of at least six birds
	0.2 kg muscle ligaments

	4.4.
	sections of bird – fresh, refrigerated, frozen, packaged for retail trade or wholesale trade
	legs, quarters, breasts and wings
	packaged units or separate units
	0.5 kg following skin removal and de-boning

	5.
	Fat of domestic birds, also body fat

Samples of fat that have been taken according to Sub-paragraphs 5.1 and 5.2 of this Annex may be utilised in order to determine the conformity of the fat or the whole product with the maximum amount of pesticide residues allowed

	5.1.
	birds in bird slaughter conditions – whole or sections of the carcass
	chickens, turkeys
	units of abdominal fat from at least three birds
	0.5 kg

	5.2.

 
	sections of poultry meat
	legs, white meat
	visible fat that has been cut from one unit or several units
	0.5 kg

	
	
	
	a whole unit or part of a whole unit if the fat cannot be cut
	2 kg

	5.3.
	adipose tissue of a bird, non-packaged
	 
	units that have been taken with the sampling device from at least three places
	0.5 kg

	6.
	Sub-products of birds

	6.1.
	sub-products of birds that may be used in food, except goose and duck liver fat and similar products of high quality
	 
	units from at least six birds or from a cross-section of the sub-product taken from a container
	0.2 kg

	6.2.
	goose and duck liver fat and similar products of high quality
	 
	a unit from one bird or from a cross-section of the product taken from a container
	0.05 kg

	II. Processed Products of Animal Origin

	7.
	Other food products of animal origin, cured meat.

Expropriated products of animal origin, processed animal fat (also rendered and extracted fat)

Processing products having one component (with or without enclosing fluid, with or without food additives and seasonings), conventionally packaged and ready for consumption with or without culinary treatment.

Processing products that have several components, also products which contain both plant and animal components, if the component (components) of animal origin is dominant.

	7.1.
	minced, boiled, preserved, cured, rendered or otherwise processed suckling animal or bird products, also products in which there are several components (for example, ham, sausages, minced bovine animal meat, chicken pate) 
	ham, sausage, minced bovine animal meat, chicken pate
	packaged units or a cross-section of a product taken from a container, or units (including juice, if such exists), that have been taken by sampling device
	0.5 kg or 2 kg if the fat content is < 5%
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Description of Primary Samples and the Minimum Size of a Laboratory Sample for Products of Plant Origin
 

	No.
	Classification of goods
	Example
	Primary sample
	Minimum size of each laboratory sample

size

	Primary Products of Plant Origin

	1.
	All fresh fruits and fresh vegetables, including potatoes and sugar beets (except greens)

	1.1.
	fresh products of small size, the size of the unit < 25 g
	berries,

beans, 

olives
	a whole unit or package (unit or packages) that is taken by a special instrument
	1 kg

	1.2.
	average size fresh products, the average size of a unit 25-50 g
	apples, oranges
	whole units
	1 kg (at least 10 units)

	1.3.
	large size fresh products, the average size of the unit >250 g
	cabbages, cucumbers, grapes (clusters)
	a whole unit (units)
	2 kg (at least 5 units)

	2.
	legumes
	dried beans, dried peas
	 
	1 kg

	2.1.
	cereal
	rice, wheat
	 
	1 kg

	2.2.
	tree nuts
	other than coconut
	 
	1 kg

	2.3.
	
	coconuts
	 
	5 units

	2.4.
	vegetable oil seeds
	peanuts
	 
	0.5 kg

	2.5.
	seeds intended for the production of beverages and sweets
	coffee beans
	 
	0.5 kg

	3.
	greens
	fresh parsley
	whole units
	0.5 kg

	
	
	others - fresh
	
	0.2 kg

	3.1.
	dried greens – the provisions specified in Part II of this Annex shall apply

	3.2.
	seasonings
	dried
	a whole unit (units), that has been taken by a sampling device
	0.1 kg

	II. Processed Products of Plant Origin

	4.
	Products of plant origin, dried fruit, vegetables, greens, hops, ground cereal products

Products of plant origin, teas, herbal teas, vegetable oils, juices and other products (for example, processed olives and citrus fruit syrups).

Manufactured products of plant origin that have one component, packaged or non-packaged products that have one or several components (for example, seasonings) and that are ready for use straight after opening of the package.

Manufactured products of plant origin that have several components, including products with components of animal origin, in which the components of plant origin are dominant, – bread and grain processing products.

	4.1.
	products with a large unit value
	 
	package (packages) or unit (units) that has been taken by a sampling device
	0.1 kg*

	4.2.
	hard products of small amount
	hops, 

teas,

herbal tea
	packaged unit (units) that has been taken by a sampling device
	0.2 kg

	4.3.
	other hard products
	bread, 

flour, dried fruit
	package (packages) or a whole unit (units) that has been taken by a sampling device
	0.5 kg

	4.4.
	liquid products
	vegetable oils and juices
	packaged unit (units) that has been taken by a sampling device
	0.5 l or 0.5 kg
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Description of a Primary Product and the Minimum Size of the Laboratory Sample for Eggs and Egg Products, Milk and Dairy Products

 

	No.
	Classification of goods
	Examples
	Primary sample
	Minimum amount of each laboratory sample

	Primary Products of Animal Origin

	1.
	Eggs of domestic birds

	1.1.
	eggs, except the eggs of quails and similar birds
	 
	whole eggs
	12 whole chicken eggs, 6 whole goose or duck eggs

	1.2.
	eggs of quails and similar birds
	 
	whole eggs
	24 whole eggs

	2.
	Milk
	 
	a whole unit (units) that has been taken by a sampling device
	0.5 l

	II. Processed Products of Animal Origin

	3.
	Secondary food products of animal origin, secondary milk products, for example, skimmed milk, condensed milk and powdered milk.

Derivative products of animal origin, milk fat, derivative dairy products, for example, butter, butter oils, cream, powdered cream, casein.

Manufactured (from one component) products of animal origin, manufactured dairy products, for example, yoghurt, cheeses.

Manufactured (from several components) products of animal origin, manufactured dairy products (including products with components of plant origin, if the components of animal origin are dominant), for example, processed cheese products, cheese processing products, flavoured yoghurt, condensed milk with sugar

	3.1.
	milk, powdered milk, condensed milk and cream, cream ice cream, cream, yoghurt
	 
	packaged unit (units) that has been taken by a sampling device
	0.5 l (liquid) or 0.5 kg (hard)

	 
	Non-packaged condensed milk and condensed cream shall be thoroughly mixed prior to the taking of a sample, approximately 2-3l shall be taken and shall be well mixed again prior to the taking of a laboratory sample.

A sample of non-packaged powdered milk shall be taken in sterile conditions, leading a dry probe through the powder at an even rate.

Non-packaged cream shall be thoroughly mixed with a scoop prior to the taking of a sample, avoiding frothing, whisking and churning into butter

	3.2.
	butter and butter oil
	butter, whey butter, blended butter fat, substances containing oil with a low fat content, butter oil without water, milk fat without water
	packaged unit (units) or unit (units) that has been taken by a sampling device
	0.2 kg or 

0.2 l

	3.3.
	cheese, including processed cheese *

	3.3.1.
	0.3 kg or larger units
	 
	a whole unit (units) or unit (units) that has been split by a sampling device
	0.5 kg

	3.3.2.
	unit < 0.3 kg
	
	
	0.3 kg

	3.4.
	liquid, frozen or dried egg products
	 
	unit (units), that has been taken aseptically by a sampling device
	0.5 kg
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* A smaller amount may be taken for the laboratory sample, if the reason for such action is specified in the sampling protocol.


* Samples shall be taken from cheeses with a round base by making two radial cuts from the centre thereof. Samples shall be taken from cheeses with a straight-edged base by making two cuts parallel to the edges.
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