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REPUBLIC OF LATVIA
Cabinet

Regulation No 605

Adopted 27 December 2002
Procedures by which Pre-treatment of Wild Game is Performed and Hygiene Requirements for Processing of Wild Game Meat and Preparation Thereof for Distribution
Issued pursuant to Section 42, Clause 2 of the 

Veterinary Medicine Law and
Section 8, Paragraph two of the 

Supervision of the Handling of Food Law

I. General Provisions

1. These Regulations prescribe:
    
1.1. procedures by which pre-treatment and preparation for distribution of hunt-killed wild mammals (including those which have lived in enclosed territories comparable to their life in the wild) and wild birds (hereinafter — wild game) is performed;

    
1.2. procedures for wild game transportation from the place of killing to a collection centre (any place where wild game is kept and chilled prior to being transported to a wild game meat processing undertaking (company) or a slaughterhouse), a wild game meat processing undertaking (company) or a slaughterhouse;

    
1.3. hygiene requirements for wild game meat processing undertakings (companies), collection centres and staff employed therein; and

    
1.4. hygiene requirements for processing and preparation for distribution of all parts of the body of wild game fit for human consumption.

2. These Regulations do not apply to killed wild game intended for individual consumption by hunters.

3. Wild game meat may be processed, stored and sold to the direct consumer in retail or in public catering undertakings (companies) if it has been purchased at a wild game meat processing undertaking (company), a slaughterhouse or imported into the State in accordance with the requirements prescribed by regulatory enactments regarding importation of meat and meat products.

4. Wild game shall be processed at a wild game meat processing undertaking (company), a high capacity or low capacity slaughterhouse if:

    
4.1. game has been killed in places in which no hunting restrictions have been determined due to animal health, environmental pollution or determined focuses of infectious diseases;

    
4.2. pre-treatment of game in accordance with Paragraph 12 of these Regulations has been performed at the place of killing;

    
4.3. an authorised veterinarian at the place of killing or a collection centre has performed visual inspection of the wild game (inspection during which it is established that the cause of death of the animal is shooting, as well as investigation taking into account information of the hunter regarding the behaviour of the animal during shooting in order to detect changes due to which it is prohibited to use meat for human consumption); and

    
4.4. no diseases or other changes to the wild game (except for traumatic lesions which occurred during killing) or localised tissue changes due to which, taking into account the results of laboratory investigations, it is prohibited to use the meat for human consumption have been detected.

5. Wild game meat shall be prepared for distribution if:

    
5.1. veterinary expert-examination of the wild game has been performed at the wild game meat processing undertaking (company) or slaughterhouse and in accordance with the results obtained it is not necessary to destroy the carcass and other products of the killed animal;

    
5.2. in the laboratory investigations conducted during the veterinary expert-examination it is determined that the amount of medicinal products, pesticides and other residues and the microbiological contamination level in the sample of wild game tissues does not exceed the amount prescribed by regulatory enactments;

    
5.3. after the veterinary expert-examination wild game meat is marked in conformity with the requirements set out in regulatory enactments; and

    
5.4. a veterinary expert-examination certificate has been issued that the wild game meat is fit for human consumption. For export of the meat from the State a veterinary (health) certificate shall be required.

6. It is not permitted to use wild game meat for human consumption if:

    
6.1. during the veterinary expert-examination diseases or changes have been detected due to which it is prohibited to use meat for human consumption;

    
6.2. after killing of an animal during visual inspection or in laboratory investigations, diseases have been detected which are dangerous to human health;

    
6.3. the animal has consumed substances dangerous to human health and life or has lived in an environment in which such substances are spread;

    
6.4. the meat has been treated with ionising or ultraviolet radiation;

    
6.5. the meat contains colourings, except for colourings allowed for meat marking or other substances which are dangerous to human health; or

    
6.6. the meat of wild boar or animals of other species susceptible to trichinae agent has not been investigated to detect the presence of the trichinae agent.

7. Wild game meat shall be processed in a high capacity or low capacity slaughterhouse where meat is obtained from:

    
7.1. swine, sheep, goats, domestic solipeds and bovine animals, including animals of buffalo and bison species, if the killed animals are wild solipeds and cloven-hoofed animals; or

    
7.2. fowls, turkeys, ducks, geese, guinea fowls, quails, pigeons, pheasants, partridges, ostriches and rabbits if the killed animals are animals of the wild Leporidae family and wild birds.

8. If wild game meat is processed in high capacity or low capacity slaughterhouses, the following requirements shall be observed:

    
8.1. wild game shall be skinned in a separate room or before or after pre-treatment of farming animals;

   
 8.2. the slaughterhouse meets the hygiene requirements prescribed by these Regulations; and

    
8.3. the slaughterhouse ensures identification and non-mixing of the meat from wild game and farming animals.

9. If during visual inspection or veterinary expert-examination the authorised veterinarian detects infectious diseases, he or she in accordance with the instructions of the Food and Veterinary Service regarding procedures for notification of infectious diseases in Latvia shall inform the territorial office of the Food and Veterinary Service.

10. The owner of a wild game meat processing undertaking (company) or a slaughterhouse or a person authorised by him or her shall:

    
10.1. register the received wild game, the production taken out, as well as the laboratory control data of the wild game meat and meat products. The information shall be registered within 12 hours after its receipt and it shall be available to the authorised veterinarian or the inspector of the Food and Veterinary Service (hereinafter — inspector);

    
10.2. in accordance with the developed self-control plan examine production hygiene by performing bacteriological control. A production hygiene examination is a control of the mechanical equipment, instruments, installations, wrapping, packaging and products during all stages of production;

    
10.3. inspect the layout of the premises of the undertaking, instruments, mechanical and electrical equipment, as well as rectify damage or change equipment;

    
10.4. inform the authorised veterinarian or inspector regarding the conducted laboratory controls, their type, frequency, results and sampling methodology on a regular basis;

    
10.5. in co-operation with the inspector develop and provide for the staff a training course in production hygiene; and

    
10.6. inform without delay the authorised veterinarian or the inspector if there is a suspicion that the wild game is sick.

II. Pre-treatment of Wild Game and Requirements during Transportation
11. At the place of killing, wild game shall be subject to the following pre-treatment:

    
11.1. large wild game (wild solipeds and cloven-hoofed animals) shall be hung in a vertical position, skinned and evisceration shall be carried out, i.e. internal organs shall be removed;

    
11.2. small wild game (animals of the Leporidae family and wild birds) shall undergo full or partial evisceration. If evisceration of these animals is not carried out at the place of killing, it shall be carried out at a wild game meat processing undertaking (company), collection centre or slaughterhouse;

    
11.3. thoracic organs if they are detached during evisceration, as well as the liver and spleen shall be marked in order to ensure identification of these organs and to determine their belonging to a specific carcass; and

    
11.4. inspection of the internal organs removed during evisceration (except for the animals referred to in Sub-paragraph 11.2 of these Regulations) shall be performed immediately after their removal and it is allowed to bury them at the place of killing.

12. After killing, heads of large wild game may be detached and used as trophies.

13. After evisceration, carcasses and by-products shall be chilled at the place of killing:

    
13.1. to a temperature which inside the carcass is not higher than 7°C — wild solipeds and cloven-hoofed animals; or

    
13.2. to a temperature which inside the carcass is not higher than 4°C — animals of the Leporidae family and wild birds.

14. Within 12 hours after killing, wild game shall be transported to a wild game meat processing undertaking (company), a collection centre, and a high capacity or low capacity slaughterhouse. From the collection centre chilled wild game shall be delivered within 12 hours to a wild game meat processing undertaking (company), a high capacity or low capacity slaughterhouse.

15. If the ambient temperature is higher and at the place of killing it is not possible to ensure chilling of carcasses and by-products to the temperature specified in Paragraph 13 of these Regulations, the carcasses and by-products, without observing the time period specified in Paragraph 14, shall be without delay transported to a wild game meat processing undertaking (company), a collection centre or a slaughterhouse.

16. Killed wild game shall be transported to a wild game meat processing undertaking (company), a collection centre or a slaughterhouse:

    
16.1. in accordance with the hygiene requirements set out in regulatory enactments regarding transportation of meat and meat products. During transportation it is permitted not to observe the temperature regime during meat transportation provided for by such regulations;

    
16.2. by hanging the carcasses of large wild game in a vertical position or placing separately on pallets. Stacking thereof shall not be permitted;

    
16.3. carcasses, the thoracic internal organs that are not connected with the carcass, as well as the spleen and the liver shall be marked by attaching a label. The label shall specify numbers or letters which shall be identical with the marking of the carcasses and their by-products; and

    
16.4. if there is a veterinary expert-examination certificate issued by an authorised veterinarian regarding the conducted visual inspection, which specifies the time of killing of the animal and the results of the visual inspection. If during hunting the presence of an authorised veterinarian is not ensured, the veterinary expert-examination certificate shall be issued at the collection centre.

III. Hygiene Requirements for Wild Game Meat Processing Undertakings (Companies) and Collection Centres
17. A wild game meat processing undertaking (company) shall have:

    
17.1. rooms for reception of killed wild game corresponding to the capacity;

   
 17.2. a room for veterinary expert-examination;

    
17.3. a room for evisceration, skinning and plucking if these operations are carried out in the undertaking (company);

    
17.4. rooms for cutting and processing of meat corresponding to the capacity if these operations are carried out in the undertaking (company);

    
17.5. a room for packaging and dispatching of meat if these operations are carried out in the undertaking (company). It shall be permitted to carry out these operations in one room if the requirements specified in Paragraph 18 of these Regulations are observed; and

    
17.6. meat chilling and refrigeration rooms corresponding to the capacity. Chilling and refrigeration rooms shall be equipped with temperature measuring instruments and cooling equipment which in conformity with regulatory enactments regarding storage of meat and meat products ensure a specific temperature.

18. It is permitted to carry out wrapping, packaging and dispatching of meat in one room if it meets the following requirements:

    
18.1. the room is sufficiently large so that operations related to wrapping, packaging and dispatching of meat do not cause meat contamination, as well as in carrying out the operations, the referred to meeting of hygiene requirements can be ensured;

    
18.2. immediately after acquisition, the meat is appropriately wrapped and packaged (using material which meets the requirements set out by regulatory enactments for materials which come into contact with food and which is durable during transportation), and after wrapping and packaging is placed in the refrigeration or chilling room;

    
18.3. in places where the wrapping and packaging material is kept there are no pests or rodents and they do not come into contact with rooms where disinfection and deratisation products or other substances dangerous to human health are kept;

    
18.4. wrapping and packaging material is kept on pallets;

    
18.5. wrapping and packaging material is kept sealed and it is opened only in the wrapping and packaging room;

    
18.6. wrapping and packaging material is brought into the room in the quantity necessary for one day’s work and placed on pallets; and

    
18.7. wrapping and packaging material is not moved by employees who are involved in the meat acquisition process or carry out other operations with unwrapped meat.

19. In the premises where wild game meat is processed or prepared for distribution, meeting of the following requirements shall be ensured:

    
19.1. the floor shall be easy to wash and disinfect, rot-proof, non-slip and water non-absorbing. The floor shall be fitted with wastewater collection openings and valves, which shall be covered with a grating to prevent odours from entering the premises of the undertaking (company);

    
19.2. walls shall be smooth, coated with light, waterproof paint. The walls shall be painted up to a height of at least two metres (in the finish of walls materials, which are easy to wash and disinfect may be used);

    
19.3. wall-to-floor junctions shall be rounded;

    
19.4. the doors shall be easy to wash and disinfect, odourproof and rot-proof. Doors made of wood shall be covered with smooth, durable and impermeable material;

    
19.5. a ventilation system shall be installed ensuring removal of harmful gases and a supply of fresh air;

    
19.6. natural or artificial lighting shall be ensured which does not distort the perception of colours;

    
19.7. the ceiling shall be easy to wash, moisture-proof and rot-proof, light-coloured; and

    
19.8. filters or screens shall be installed to prevent access of dust, insects and birds into the premises.

20. In chilling, refrigeration and storage rooms of wild game meat:

    
20.1. the requirements prescribed in Sub-paragraphs 19.4, 19.5, 19.6, 19.7 and 19.8 of these Regulations shall be observed;

    
20.2. there shall be smooth walls coated with light, waterproof paint. Walls shall be painted to the height of storage of wild game meat or other products fit for human consumption; and

    
20.3. wall-to-floor junctions may be at a right angle.

21. In corridors through which wild game meat is transported, as well as in chilling, refrigeration or storage rooms of wild game meat rot-proof and waterproof flooring shall be laid.

22. In wild game meat processing undertakings (companies) odourproof and rot-proof insulation materials shall be used.

23. In the workrooms facilities for washing hands and instruments shall be installed which shall not be hand-operable. Hand washing facilities shall be supplied with hot and cold potable water.

Materials for washing and disinfecting hands, as well as hygienic disposable towels shall be available in the room. The temperature of hot water in facilities for disinfecting working instruments may not be less than 82°C.

24. Working instruments and equipment (meat cutting tables, tables equipped with special surfaces for meat separation and cutting, meat storage containers, conveyor belts, saws and receptacles) shall be made of corrosion-resistant material which does not taint wild game meat and is easy to wash and disinfect. The utilisation of wood in the production of these objects is prohibited, except for the premises where wild game meat is stored, wrapped and packaged.

25. Wild game meat-storage containers or receptacles, which do not have support or transportation devices, may not be placed on the floor. Wild game meat-storage containers or receptacles may not have direct contact with walls.

26. The following shall be provided at a wild game meat processing undertaking (company):

    
26.1. places for reception and dispatch of wild game meat equipped so as to protect meat from contamination during loading and unloading;

   
 26.2. a room for the storage of wrapping and packaging material if the wild game meat is wrapped and packaged in the undertaking (company); and

   
 26.3. a room or a special place for the storage of washing, disinfection, disinsectisation and deratisation products.

27. For the storage of products unfit for human consumption or waste one of the following systems shall be provided at the premises of a wild game meat processing undertaking (company):

   
 27.1. closed containers which are emptied and the content thereof is destroyed or transferred for destruction at the end of the working day;
 
27.2. a separate room for the storage of the products referred to if they are not destroyed or removed at the end of the working day; or

    
27.3. product drainage pipe systems, which shall be equipped so as to prevent contamination of wild game meat.

28. Cooling equipment in storage rooms of wild game meat shall be installed so as to protect meat from contamination with water vapour condensate. Cooling equipment shall ensure a temperature regime in conformity with the regulatory enactments regarding the hygiene requirements during storage and transportation of meat and meat products.

29. Potable water shall be used at wild game meat processing undertakings (companies). Non-potable water shall be used for the production of steam and in refrigeration equipment, ensuring that the water does not come into contact with wild game meat or equipment intended for treatment, processing of wild game meat or other operations therewith.

30. The system of non-potable water pipes and taps shall be installed separately from the system of potable water pipes and taps and it shall be painted in a different colour.

31. In the territory of a wild game meat processing undertaking (company) a wastewater collection and treatment system shall be provided unless the wastewaters are drained and treated in another undertaking (company).

32. The following shall be provided at a wild game meat processing undertaking (company):

    
32.1. a room for veterinary control. If wild game meat is only stored at the undertaking, a separated place shall be foreseen for the veterinary control; and

    
32.2. a sanitary block (a shower or a bathroom, a toilet, a changing room) with smooth, washable and impermeable walls and floors with no direct exit from to the rooms where wild game meat is handled. Showers or bathrooms need not be installed in undertakings (companies) storing wrapped and packaged wild game meat.

33. The sanitary block shall be supplied with cold and hot potable water, materials for washing and disinfecting hands and hygienic disposable towels.

The water supply mechanism shall not be hand-operable.

34. An area or a shed shall be provided in the territory of a wild game meat processing undertaking (company) for washing and disinfecting means of transport by which wild game meat is transported. Such areas or sheds need not be provided if the undertaking (company) is engaged in the storage of wrapped and packaged wild game meat or means of transport are washed and disinfected at another undertaking under the supervision and control of the Food and Veterinary Service.

35. Unauthorised persons and animals may not be present in the territory of a wild game meat processing undertaking (company), except for the animals intended for work.

36. Rodents, insects and other vermin shall be destroyed by means intended for such purposes so often as to ensure cleanliness of the premises in compliance with the hygiene requirements and to prevent contamination of the wild game meat.

37. Equipment of a wild game meat processing undertaking (company) and instruments, intended for work with wild game meat:

    
37.1. shall be maintained clean and in a working order. During the working day, at the end of work, as well as if contaminated, they shall be washed and disinfected; and

    
37.2. shall be used only for operations with wild game meat, poultry meat or other meat.

38. In the premises of a wild game meat processing undertaking (company) it is prohibited to spread sawdust or any other substances which may contaminate the wild game meat.

39. Subsequent to the use of deratisation, disinsectisation, disinfection or other product surfaces shall be rinsed with potable water, ensuring that the wild game meat is not contaminated.

40. A collection centre of killed wild game:

    
40.1. shall be arranged in conformity with the hygiene requirements specified for handling of food; and

    
40.2. shall be ensured with equipment for chilling the killed wild game:

    

40.2.1. to a temperature of 7°C if they are wild solipeds or cloven-hoofed animals; or

    

40.2.2. to a temperature of 4°C if they are animals of the Leporidae family and wild birds.

41. At the collection centre of killed wild game a possibility to carry out evisceration and veterinary control of the killed wild game shall be ensured.

IV. Hygiene Requirements for Staff Employed at Wild Game Meat Processing Undertakings (Companies) and Collection Centres
42. Staff which is involved in processing, preparation for distribution of wild game meat or which carries out other operations with unwrapped meat shall wear clean and easily washable light-coloured clothes and headgear and, if necessary, use easily washable aprons and footwear.

43. Staff shall change soiled working clothes and regularly wash and disinfect hands.

44. After coming into contact with sick or possibly sick animals persons shall wash and disinfect their hands.

45. In the premises where meat is handled smoking and other activities, which may cause contamination of wild game meat are not allowed.

V. Hygiene Requirements for Processing and Preparation for 

Distribution of Wild Game Meat
46. Internal organs of killed wild game, which has not undergone evisceration, shall be fully or partially detached. The lungs, heart, liver, kidneys, spleen and mediastinal tissues, if during evisceration process they are not partially attached to the carcass, shall be placed so as to ensure identification of these organs and to determine their belonging to a specific carcass.

47. The lungs, heart, liver, kidneys, spleen and mediastinal tissues may be partially detached, placing them on the left side of the carcass.

48. Until completion of the veterinary expert-examination carcasses and by-products not inspected shall not be allowed to come into contact with the inspected carcasses and by-products. Carcasses not inspected may not be moved, cut or processed.

49. It shall not be permitted for waste and products unfit for human consumption (products referred to in Paragraph 6 of these Regulations) to come into contact with products fit for human consumption. Waste and other products unfit for human consumption shall be placed in rooms or containers intended for such purpose.

50. The authorised veterinarian shall send heads of killed wild game, which have been separated for making of trophies, for laboratory examination if upon collection of information from hunters regarding the behaviour of the animal during killing doubts arise about their being ill with infectious diseases which are dangerous to both humans and animals.

51. The meat of killed wild mammals shall be processed separately from the meat of killed wild birds.

52. Before and after processing of the meat of wild birds or wild mammals instruments and equipment shall be washed and disinfected.

53. It is not permitted to clean wild game meat by inflation, cloth or similar materials, as well as to carry out skinning by insufflation.

Informative Reference to European Union Directives

These Regulations contain legal norms arising from Directive 92/45/EC.
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