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Republic of Latvia

Cabinet

Regulation No. 68

Adopted 13 February 2001

Hygiene Requirements for the Production and Distribution of Minced Meat and Meat Preparations
Issued pursuant to Section 8, Paragraph two 

of the Law On the Supervision of the Handling of Food
I. General Provisions
1. These Regulations prescribe hygiene requirements for the production and distribution of minced meat (meat which has been minced into fragments or minced in a spiral-screw mincer) and meat preparations (products which are obtained from fresh meat or by-products and which retain the internal cellular structure of meat and characteristics of fresh meat after adding of other food products, seasoning or additives, or treatment). 

2. These Regulations shall not apply to mechanically recovered meat (meat which after boning has been mechanically recovered from skeleton bones). 

3. Minced meat and meat preparations shall be produced in a food undertaking (hereinafter – undertaking) that conforms to the requirements of these Regulations and is under the supervision and control of the State Veterinary Service. The State Sanitary Inspection shall control the production conditions in retail undertakings and public catering undertakings. 

4. Only the requirements specified in Paragraphs 5, 6, 7, 8, 9, 18, 19, 30, 31, 33, 35 and Sub-paragraph 28.2 of these Regulations shall apply to the production and distribution of minced meat and meat preparations in retail undertakings and public catering undertakings; in retail undertakings – also the requirements specified in Paragraphs 10, 11, 12, 15, 16 and 17 of these Regulations shall apply. Production and distribution of minced meat and meat preparations from frozen meat are prohibited in retail undertakings. 

II. Requirements for Production and Distribution of Minced Meat and Meat Preparations
5. Minced meat and meat preparations shall be produced from fresh meat (except meat of solipeds) which is obtained from clinically healthy animals, in compliance with the requirements set out in Cabinet Regulation No. 143 of 21 April 1998, Veterinary Regulations Regarding Slaughter of Animals and Acquisition of Slaughter Products in Low Capacity Slaughterhouses, and Cabinet Regulation No. 329 of 31 August 1998, Veterinary Regulations Regarding Slaughter of Animals and Acquisition of Slaughter Products in High Capacity Slaughterhouses, or meat which is imported into Latvia according to the procedures specified in Cabinet Regulation No. 174 of 11 May 1999, On Procedures Regarding Importation of Meat into Latvia. 

6. Fresh meat, which is intended for production of minced meat or meat preparations, shall have a veterinary certificate or a veterinary expert-examination certificate issued by a production undertaking, where, in addition to other information the date of animal slaughtering or killing or the month and year of the freezing if the meat is frozen, shall be specified. 

7. Minced meat shall not be produced from: 

7.1. cuttings of meat obtained in the slaughter products acquisition process;

7.2. mechanically recovered meat; 

7.3. muscle (except external masseters) from heads, the non-muscular part of the linea alba, the carpus and tarsus region, and bone scrapppings of beef, sheep and goats. Muscles of the diaphragm, after removal of the serosa, and external masseters may be utilised only after an examination for cysticercosis has been carried out; 

7.4. frozen poultry meat; 

7.5. meat which contains bone fragments; or 

7.6. other meat that is declared unfit for human consumption; 

8. Minced meat and meat preparations shall be produced from: 

8.1. chilled meat not later than six days after acquisition of the slaughter products; 

8.2. meat of beef or veal that is chilled, boned, or packed under conditions of vacuum or controlled atmosphere not later than fifteen days after acquisition of the slaughter products; or

8.3. boned frozen meat if: 

8.3.1. beef or veal meat has been stored not longer than eighteen months;

8.3.2. sheep meat, goat meat, rabbit meat and meat of game reared on a farm has been stored not longer than twelve months; 

8.3.3. poultry meat has been stored not longer than eight months; or 

8.3.4. meat of other animal species has been stored not longer than six months. 

9. Minced meat shall be produced from striated muscles (except heart muscle) and naturally connected fat tissues. 

10. Meat preparations shall be produced under controlled temperatures depending on the type of products. 

11. Minced meat and meat preparations shall be wrapped and packaged immediately after their production. 

12. Minced meat shall be chilled or deep frozen (its internal temperature shall be ensured at not higher than -18 °C) within an hour after its portioning, wrapping and packaging, ensuring that the internal temperature of the raw material (fresh meat) is not higher than +7 °C, but the production room temperature is not higher than +12 °C. Meat preparations shall be chilled and deep frozen as soon as possible after the wrapping and packaging thereof. 

13. If the production and chilling or freezing of minced meat takes more than an hour, the internal temperature of the raw material (fresh meet) may not be higher than +4 °C.

14. Minced meat or meat preparations shall be deep-frozen at its production undertaking or another undertaking supervised by the State Veterinary Service. 

15. If minced meat is produced from the meat referred to in Sub-paragraphs 8.1 and 8.2 of these Regulations, it shall be distributed chilled, ensuring that its internal temperature is not higher than +2 °C, or deep-frozen, ensuring that its internal temperature is not higher than -18 °C. If minced meat is produced from meat referred to in Sub-paragraph 8.3, the meat shall be distributed deep-frozen, ensuring that its internal temperature is not higher than -18 °C.

16. Meat preparations shall be distributed: 

16.1. chilled, ensuring as soon possible the following internal temperatures: 

16.1.1. not higher than +2 °C, if they have been produced from minced meat;

16.1.2. not higher than +7 °C, if they have been produced from fresh meat;

16.1.3. not higher than +4 °C, if they have been produced from poultry meat; and 

16.1.4. not higher than +3 °C, if they contain slaughter by-products; and 

16.2. deep-frozen, ensuring that their internal temperature is not higher than -18 °C.

17. Minced meat and meat preparations shall be deep-frozen only once. The use-by date of deep-frozen minced meat and meat preparations shall not exceed 18 months. 

18. In the production of meat preparations from minced meat (except for heat-treated sausages and meat which is intended for sausage production) the requirements set out in Paragraphs 7, 9, 12 and 13 of these Regulations shall be observed. 

19. Minced meat and meat preparations shall not be treated with ionising radiation or ultraviolet radiation, except in cases where the meat is intended for medical treatment purposes. 

20. If minced meat and meat preparations are exported from Latvia, the State Veterinary inspector shall draw up a veterinary (health) certificate. 

21. Minced meat and meat preparations may be exported to European Union Member States if: 

they are produced from meat (minced meat – only from fresh beef, sheep, goat or pig meat) obtained in a high capacity slaughterhouse or undertaking where fresh meat is boned, mechanically recovered, cut into fragments, wrapped and packaged (hereinafter – meat cutting undertaking), and frozen to -18 °C in the production undertaking; or 

21.2. the undertaking where meat and meat preparations have been produced is included in the list of (third country) undertakings approved by European Union regarding export of a particular product to European Union Member States. 

III. Requirements for Undertakings in which Minced Meat and Meat Preparations are Produced, and Owners and Personnel Thereof
22. General hygiene requirements for undertakings which produce minced meat and meat preparations shall be determined by Cabinet Regulation No. 130 of 14 April 1998, Hygiene Requirements for Handling of Food. 

23. Requirements for wrapping, packaging and transportation of minced meat and meat products shall be determined by the 27 June 2000 Cabinet Regulation No. 214, Regulations on Hygiene Requirements for Storage and Transportation of Meat and Meat Products. 

24. A site or premises shall be set up in the territory of an undertaking for cleaning, washing and disinfecting the means of transport intended for the transportation of products, which site or premise shall be provided with a supply of hot and cold water, except in cases where the means of transport are cleaned, washed and disinfected in another undertaking which is supervised and controlled by the State Veterinary Service. 

25. If minced meat or meat preparations are produced in an undertaking, the undertaking shall have: 

25.1. a room for the production and wrapping of minced meat or meat preparations and which room is equipped with a thermograph or a telethermometer; If minced meat or meat preparations are produced in a meat-cutting undertaking, the minced meat or meat preparations may be produced and wrapped in a meat-cutting room. Whole poultry carcasses may be treated with seasoning in a special room intended for such purpose in the slaughterhouse. 

25.2. a separate chilling or freezing room for storage of fresh meat; 

25.3. a separate chilling or freezing room for storage of minced meat or meat preparations; 

25.4. a room or closets for storage of food additives and salt; 

25.5. a packaging room, except in cases where easy-to-wash, corrosion resistant containers are used for packaging, which containers are cleaned, washed and disinfected prior to their delivery to the room for production and packaging of minced meat or meat preparations; 

25.6. a room for storage of wrapping and packaging materials; 

25.7. a room or enclosed area with relevant installations for cleaning, washing and disinfecting instruments and equipment. Water of temperature not lower than +82°C shall be used for disinfecting instruments and equipment; 

25.8. refrigerator (chilling) installations for ensuring temperature modes specified in regulatory enactments; 

25.9. a lockable room with appropriate equipment for the performance of veterinary control. If continuous veterinary control is not necessary in the undertaking, a lockable closet shall be provided for the storage of equipment and materials; 

25.10. a room or area for the acceptance and dispatch of products; 

25.11. a lockable room or closet for the storage of cleaning and disinfecting materials; and 

25.12. a changing room for personnel and sanitary facilities (lavatory with a toilet, a washbasin and a shower) which shall not have a direct exit to the rooms or areas for the production, acceptance, dispatch or storage of products. The number of sanitary facilities is specified in the Annex to these Regulations. 

26. Premises in an undertaking shall be so arranged that the flow of the technological processes of production is observed, and the lines of production flow do not intersect each other. 

27. Products unfit for human consumption shall be stored in water-resistant lockable containers or in a separate lockable room if the contents of such containers are not destroyed at the end of each working day. The containers shall be marked with a notice “Cilvēka uzturam nederīgs” [Unfit for human consumption]. If products unfit for human consumption are removed from the undertaking by pipeline, the pipelines shall be so constructed as to preclude the risk of contamination of minced meat and meat preparations. 

28. The cold and hot water supply devices for washing and disinfecting of hands and instruments shall be installed in the proximity of places of work. The devices referred to: 

28.1. shall not be hand-operated; and 

28.2. shall be supplied with washing and disinfecting materials and hygienic disposable towels or napkins. 

29. Requirements for non-potable water and potable water pipes and devices are as follows: 

29.1. non-potable water and potable water pipes and taps shall be painted in different colours. The water taps shall be given identification numbers, which shall be indicated in the schematic water supply plan of the undertaking; and 

29.2. pipes shall be built into the wall or located at such a distance from the wall as to make cleaning of the wall and the water pipes possible. 

30. The presence of unauthorised persons, as well as animals in the premises of the undertaking is prohibited. 

31. Cleaning, washing and disinfection, as well as deratisation and disinsectization of the premises of an undertaking, its equipment, tools and technological lines, as well as the freight compartments of the means of transport shall be carried out under a plan specified by the owner of the undertaking or his or her authorised person in accordance with the procedures set out in regulatory enactments. 

32. If an infectious animal disease has been determined, the premises of the undertaking, its equipment, tools and technological lines, as well as means of transport, shall be washed and disinfected in accordance with the instructions of the State veterinary inspector of the relevant district (city) veterinary office. 

33. Activities which may cause product contamination (for example, eating, drinking, or smoking) are prohibited in the rooms of an undertaking where operations with products are performed. 

34. Employees of an undertaking whose work is related to wrapped or packaged products are prohibited to concurrently service installations and technological lines along which unwrapped or unpacked products are relocated. 

35. Employees of an undertaking shall wash and disinfect hands prior to commencing work and, if necessary, in the course of work. 

36. If the personnel prepare minced meat or meat preparations manually, additionally masks covering the nose and mouth are necessary, as well as smooth, waterproof, disposable gloves or gloves that can be cleaned and disinfected. 

37. The owner of a production undertaking shall ensure: 

37.1.  inspection of fresh meat imported into the undertaking, removing parts unfit for human consumption; 

37.2.  control of the effectiveness of cleaning and disinfecting the undertaking; 

37.3. measures of self-inspection, taking of self-inspection samples and laboratory examination thereof in an accredited laboratory. The register of samples and results of their examination shall be kept for at least two years. For chilled products the time period for keeping such register may be reduced to six months after the termination of use-by date of products; and 

37.4.  notification of the State Veterinary Service if the minced meat or meat preparations distributed pose a risk to human health. 

38. The owner of an undertaking or his or her authorised person shall provide personnel training regarding observing of hygiene requirements in the production process. 

39. Minced meat and meat preparations obtained from minced meat, which minced meat and meat preparations are intended for export to European Union Member States, shall be microbiologically examined daily in an accredited laboratory. Other kinds of meat preparations and minced meat which is not intended for export to European Union Member States shall be microbiologically examined not less than once a week. The sample to be examined shall consist of five different samples of products produced during the relevant day. Samples of meat preparations (except those produced from minced meat) shall be taken from deepest muscle tissues after cauterisation of their surface. 

IV. Supervision and Control of the Observation of Hygiene Requirements
40. The State Veterinary Service shall include in a list of approved undertakings, the undertakings referred to in Paragraph 3 of these Regulations, except retail undertakings and public catering undertakings, and shall also form separate lists of approved undertakings for the export of minced meat and meat preparations: 

40.1. to European Union Member States; and 

40.2. to other countries. 

41. Within the framework of the veterinary supervision programme the State veterinary inspector shall control compliance with the requirements of these Regulations in an undertaking where minced meat or meat preparations are produced, including: 

41.1. cleanliness of premises and equipment and personal hygiene; 

41.2. effectiveness of self-inspection measures of the undertaking, analysing the results of such self-inspection and taking samples for laboratory examinations; 

41.3. microbiologic and hygienic state of minced meat and meat preparations; and 

41.4. conditions for storage and transportation. 

42. In order to ensure control of a relevant undertaking, the State veterinary inspector shall have free access to all the premises of the undertaking. Should there be doubts regarding the origin of raw materials, the State veterinary inspector may check accounting documents and the results of examinations of the raw materials.  

43. The State veterinary inspector shall regularly analyse the results of the control measures referred to in Paragraph 41 of these Regulations and, if required, determine other examinations in all technological stages of production. A report regarding the results of analysis shall be prepared that include opinions and recommendations and which shall be submitted to the owner of the undertaking or his or her authorised person. It is the duty of the owner of the undertaking or his or her authorised person to rectify the violations or deficiencies determined, taking into account the measures for the rectification of violations determined by the State veterinary inspector, and the time period in which these measures are to be performed. 

44. If violations of hygiene requirements are determined or there are obstacles for control compliance with hygiene requirements, the State veterinary inspector may suspend the operation of an undertaking in accordance with the procedures determined by the Law On Procedures for Suspending the Operations of Undertakings, Institutions and Organisations. 

X. Closing Provisions
45. These Regulations come into force on 1 April 2001. 

46. Sub-paragraphs 7.1 and 28.1 of these Regulations come into force on 1 January 2003. 

47. Until 1 January 2003, the meat referred to in Sub-paragraph 8.3 of these Regulations need not be boned. Boning of meat shall be performed just before mincing of meat or the production of meat preparations. 

48. Until 1 January 2003, thermometers may be used instead of thermographs and telethermometers referred to in Sub-paragraph 25.1 of these Regulations. 

49. Paragraphs 46, 47 and 48 of these Regulations do not apply to undertakings that produce minced meat or meat preparations for export to European Union Member States. 
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Annex
Cabinet Regulation No. 68

 13 February 2001

Number of Sanitary Facilities in Undertakings

	Number of employees
	Minimum number of sanitary facilities

	
	

	1-9
	2

	10-24
	3

	25-49
	4

	50-90
	6

	for every additional 20
	+1
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