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Regulations for Production of Meat Products

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 of meat products and other products of animal origin (hereinafter – products), as well as hygiene requirements for the undertakings (companies) that produce or re-wrap meat products, products containing meat and other products of animal origin (hereinafter – undertakings). 

2. These Regulations apply to: 

2.1. meat products – products obtained from fresh meat, by-products, minced meat and meat preparations, or in which the products referred to have been utilised as one of the ingredients and which have undergone heat treatment and have not retained the characteristics of fresh meat;  

2.2. products containing meat – products that after preparation in accordance with the preparation instructions contain not more than 10% meat or meat products of the total weight of the product; 

2.3. prepared meat meals – wrapped meat products having undergone cold treatment, which have been prepared in accordance with a culinary recipe (roasted or fried) and which require additional heat treatment before use; and 

2.4. other products of animal origin: 

2.4.1. greaves – products containing proteins that as a result of the process of heating meat remain after partial separation of fat and water; 

2.4.2. meat extracts; 

2.4.3. meat powder, powdered rind, salted or dried blood and salted or dried blood plasma; 

2.4.4. rendered animal fat – fat intended for human consumption obtained by rendering meat or bones; and 

2.4.5. cleaned and salted, dried or heated stomachs, urinary bladders and intestines. 

3. Meat products, products containing meat and other products of animal origin shall be produced and re-wrapped in undertakings that conform to the requirements of these Regulations and are under the supervision of the Food and Veterinary Service. 

4. The Food and Veterinary Service shall supervise and control compliance with the requirements prescribed by these Regulations. 

II. Requirements for Production of Meat Products
5. Meat products shall be produced:

5.1. from fresh meat that has been obtained from clinically healthy animals, observing the requirements for slaughter of animals and acquisition of slaughter products or importation of meat into Latvia prescribed by regulatory enactments, and that has been stored in accordance with Cabinet Regulation No. 214 of 27 June 2000, Regulations on Hygiene Requirements for Storage and Transport of Meat and Meat Products; 

5.2. from minced meat and meat preparations obtained in accordance with Cabinet Regulation No. 68 of 13 February 2001, Hygiene Requirements for Production and Distribution of Minced Meat and Meat Preparations, except in cases when such meat is obtained in the relevant undertaking producing meat products and is stored and transported in accordance with Cabinet Regulation No. 214 of 27 June 2000, Regulations on Hygiene Requirements for Storage and Transport of Meat and Meat Products; and 

5.3. from other products of animal origin fit for human consumption which conform to the requirements of regulatory enactments. 

6. For the production of meat products the following shall not be utilised: 

6.1. genital organs, except testicles, of male and female animals; 

6.2. urinary organs, except kidneys and urinary bladders; 

6.3. larynx, trachea and extralobulary bronchi; 

6.4. eyes and eyelids; 

6.5. external acoustic meatus; 

6.6. corneal tissues; 

6.7. heads of poultry, except combs, wattles and caruncles; and 

6.8. oesophagus, glandular stomachs, intestines and genital organs of poultry. 

7. In the production of pasteurised and sterilised tinned meat products the following requirements shall be observed: 

7.1. hermetically sealed tins shall be heat treated in autoclaves, ensuring the necessary temperature and pressure in order to eliminate or inactivate microorganisms capable of multiplying; 

7.2. after heat treatment, the tins shall be chilled in the water of autoclaves which water conforms to the requirements for potable water. Utilisation of re-circulated water is not permitted; 

7.3. after chilling, the tins shall be taken out from autoclaves while the temperature of the tins is high enough to ensure vaporisation of moisture. Tins shall not be touched until they are completely dry; 

7.4. tins, in which the presence of gas has been determined, shall undergo additional examination; 

7.5. thermometers of the heating equipment or telethermometers shall be compared with calibrated thermometers or telethermometers; 

7.6. damaged tins, tins of poor quality or unclean tins shall not be utilised for the production of tinned products. Unclean tins shall be washed with running potable water in equipment designated for such purpose and shall be dried after washing; 

7.7. raw materials (any products of animal origin intended for the production of meat products and other products of animal origin) shall be filled only in dry tins; 

7.8. after the tins are filled, hermetically sealed and prior to heating of the tins, fat shall be washed away from such tins with a hot potable water by utilising equipment provided for such purpose; 

7.9. before and after the heating of tins, damaging and contamination of the tins shall be prevented; 

7.10. when heating tinned meat products, the name of the product, the contents of the product, the size of tins, the number of tins, duration and temperature of heating, as well as other necessary information and indicators shall be registered; 

7.11. periodically, during the working day, in accordance with previously specified intervals, the quality of sealing the tins (hermetically sealed) shall be controlled with equipment intended for checking the perpendicular cross-sections and seams of tins; 

7.12. samples shall be taken and the following shall be examined: 

7.12.1. effectiveness of heat treatment of sterilised tinned meat products, by incubating the samples for seven days at a temperature of +37o C, or for ten days at a temperature of +35o C and determining the microbiological indicators of the product afterwards; 

7.12.2. microbiological contamination of the sterilised product or the tin shall be examined in the laboratory of the undertaking which participates in inter-laboratory testing organised by the Food and Veterinary Service, or by an accredited laboratory; and 

7.12.3. conformity of pasteurised and sterilised tinned products with the harmlessness criteria prescribed by regulatory enactments; 

7.13. substances that prevent corrosion of tins, or soften and disinfect water may be added to water utilised for the heating of tins if such substances do not cause risk of contamination of the tinned products. 

8. In the production of prepared meat meals the following requirements shall be observed: 

8.1. meat products utilised in the production of prepared meat meals, after the heat treatment of such products, shall be immediately mixed with other ingredients or chilled before mixing, ensuring that the inner temperature of such products does not exceed +10o C. Before chilling, the temperature of meat products may be from +10o C to +60o C for not more than two hours; 

8.2. meat products and prepared meat meals shall be chilled within a period of two hours after their heat treatment, ensuring that the inner temperature of such products does not exceed +10o C, and within the shortest period of time possible shall be chilled to the temperature  intended for the storage thereof; 

8.3. if prepared meat meals are intended to be frozen, such meals shall be done immediately after chilling; and 

8.4. the results of controls performed during production shall be registered and kept for at least six months after the expiry date of the term of validity of the relevant products, and presented to the officials of the Food and Veterinary Service upon their request. 

9. The temperature at the end of heat treatment of meat products shall not be less than +70 °C.

III. Requirements for Production of Other Products of Animal Origin
10. Rendered animal fat and greaves, as well as cleaned and salted, dried or heated stomachs, urinary bladders and intestines shall be obtained only from such slaughter products as have been confirmed fit for human consumption by a veterinary expert-examination. 

11. Rendered animal fat and greaves shall be produced from animal fat tissues or bones that: 

11.1. do not contain blood and physical contamination and that does not have signs of spoilage; 

11.2. are obtained in slaughterhouses, meat cutting undertakings, meat processing undertakings, as well as at locations of retail trade where meat is cut and stored; 

11.3. are stored and transported ensuring an inner temperature of such animal fat tissues or bones of not more than +7o C; and 

11.4. are transported in such means of transport and containers the inner surface of which is smooth, easy to wash, clean and disinfect, and which protect raw materials from risk of contamination, and in which a relevant temperature regime can be ensured. 

12. If raw materials of rendered animal fat and greaves are not transported to a processing undertaking daily, such materials shall be chilled immediately after they have been obtained providing that the inner temperature of such materials does not exceed +7o C.

13. Raw materials of rendered animal fat and greaves prior to the rendering of such materials shall be evaluated by separating extraneous matter and parts unfit for human consumption. 

14. Raw materials of rendered animal fat and greaves, shall be treated with heat, pressure or other methods. The fat obtained shall be separated by decanting, centrifuging, filtering or utilising other methods. 

15. It is prohibited to utilise solvents in the production process of rendered animal fat. 

16. Rendered animal fat that has been produced in accordance with the requirements of these Regulations may be refined in order to improve its physical and chemical properties. 

17. Rendered animal fat shall conform to the quality requirements specified in Annex I of these Regulations. 

18. Greaves intended for human consumption shall be stored in compliance with the following conditions: 

18.1. if greaves are obtained at a temperature of not more than +70o C, they shall be stored at a temperature that does not exceed +7o C for not more than 24 hours, or at a temperature that does not exceed ‑18o C; 

18.2. if greaves are obtained at a temperature of more than +70o C and the humidity of the greaves is 10% or more, they shall be stored at a temperature that does not exceed +7o C for not more than 48 hours, or at a temperature that does not exceed ‑18o C; and 

18.3. if greaves are obtained at a temperature of more than +70o C and the humidity of such greaves is less than 10%, they shall be stored without any restrictions. 

19. Raw materials intended for production of cleaned and salted, dried or heated stomachs, urinary bladders and intestines shall be transported in such means of transport and containers the inner surface of which is smooth, easy to wash, clean and disinfect, which protect raw materials from risks of contamination and in which a particular temperature regime can be ensured (except in cases when the duration of transport does not exceed two hours). 

20. If raw materials intended for the production of cleaned and salted, dried or heated stomachs, urinary bladders and intestines are not intended to be processed within two hours after such materials have been obtained, they shall be chilled immediately. Raw materials and products that are not salted or dried shall be stored at a temperature of not more than +3o C.

IV. General Requirements for Undertakings Producing Meat Products, Products Containing Meat, or Other Products of Animal Origin
21. General hygiene requirements for undertakings producing meat products, products containing meat and other products of animal origin are prescribed by Cabinet Regulation No. 130 of 14 April 1998, Hygiene Requirements for Handling of Food. 

22. Requirements for wrapping, packaging, transport and storage of meat products, products containing meat and other products of animal origin are prescribed by Cabinet Regulation No. 214 of 27 June 2000, Regulations on Hygiene Requirements for Storage and Transport of Meat and Meat Products. 

23. Sites or premises that are provided with a supply of hot and cold water shall be organised in the territory of the undertaking for cleaning, washing and disinfecting means of transport intended for the transport of products, except in cases where the means of transport are cleaned, washed and disinfected in another undertaking that is under the supervision and control of the State Veterinary Service. 

24. The premises of undertakings where activities with raw materials are performed, products are produced or raw materials and products are stored shall conform to the following requirements: 

24.1. floors shall be smooth, waterproof, easy to clean and disinfect, have the specified sloping or be equipped with a system for the draining of water into the drainage system; 

24.2. walls shall be smooth, easy to clean, waterproof, durable, with a washable light-coloured covering to a height of at least two metres, but in premises for the storage of raw materials and products – to a height of the stack of the products to be stored; 

24.3. the ceiling or the inner covering of the roof shall be easy to clean; 

24.4. doors shall be easy to clean and made of corrosion-resistant materials; 

24.5. the ventilation system and, if necessary, steam and vapour drainage system shall prevent formation of condensate on walls and ceilings or on the inner surface of the roof; and 

24.6. the premises shall have sufficient natural or artificial lighting. 

25. Undertakings shall have: 

25.1. a room or a relevant place with facilities for the acceptance and inspection of raw materials; 

25.2. a room or a relevant place with equipment for the handing out (dispatch) of products; 

25.3. a lockable room or closet for the storage of instruments and materials necessary for the performance of veterinary supervision; 

25.4. a room or a relevant place with facilities for washing and disinfecting equipment and instruments. For disinfection of instruments and equipment such water shall be utilised, the temperature of which is not less than +82o C; 

25.5. a lockable room or closet for the storage of cleaning and disinfection materials; 

25.6. a room or a closet for the storing of cleaning and washing equipment; and 

25.7. changing rooms for the staff of the undertaking and sanitary facilities (a lavatory fitted with a toilet, washbasin and shower) which shall not have a direct exit to the rooms or places for the production, acceptance, dispatch and storage of products. The number of sanitary facilities is specified in Annex 2 of these Regulations. 

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

26.1. shall not be hand-operated; and 

26.2. shall be supplied with washing and disinfection materials, and hygienic disposable hand towels or napkins, as well as with waste bins. 

27. The premises of undertakings, equipment and tools, except the means of transport utilised for the transport of packaged raw materials and products, may be utilised only in work with the products and the raw materials thereof specified in these Regulations. 

28. Instruments and equipment (for example, tables, containers, conveyor belts, saws, and knives), that come into contact with raw materials or products shall be made of corrosion-resistant materials that are easy to clean and disinfect. 

29. The floors, walls, partitions, ceilings (or the inner covering of the roof) of premises of undertakings shall be maintained clean; equipment and instruments utilised in work with raw materials and products shall be maintained clean and in working order so as to prevent contamination of raw materials and products. Washing and disinfection shall be carried out in accordance with the requirements prescribed in Paragraph 35 of these Regulations. 

30. The presence of animals in premises of the undertakings is prohibited. Rodents, insects and other pests shall be systematically destroyed in these premises. 

31. Raw materials and products unfit for human consumption shall be stored in waterproof containers with lockable lids, or in a separate lockable room, if at the end of the working day such materials and products are not dispatched for processing. Containers shall be labelled with a note "Cilvēka uzturam nederīgs" [Unfit for human consumption]. If products unfit for human consumption are removed from the undertaking by pipelines, such pipelines shall be designed so as to prevent contamination of products intended for human consumption. 

32. In production premises and premises for the storage of raw materials and products, the spreading of sawdust and other similar materials on the floor is prohibited. 

33. Requirements for non-potable water and potable water pipes and devices shall be as follows: 

33.1. non-potable water and potable water pipes and taps shall be painted in different colours. The taps shall have identification numbers, which are shown in the schematic water supply plan of the undertaking; and 

33.2. pipes shall be built into the wall or located at such a distance from the wall as to make it possible to clean the wall and the water pipes. 

34. Non-potable water shall be utilised only for the production of steam, for fire fighting and in refrigeration equipment, provided that contamination of raw materials and products is prevented. 

35. Washing and disinfection materials as well as other materials having similar effect shall be utilised in accordance with the instructions for use of such materials, thus preventing contamination of equipment, instruments, raw materials and products. After the use of such materials, the treated surfaces shall be rinsed with potable water unless otherwise provided for by the instructions for use. 

36. Employees of an undertaking, the work of which is related to wrapped or packaged products, are prohibited to concurrently service equipment and technological lines along which unwrapped or unpacked products are relocated. 

37. Employees of the undertaking shall: 

37.1. wash and disinfect hands before starting work and, if necessary, during work; 

37.2. wear appropriate clean clothes and footwear. Persons whose work is related to unpacked raw materials or products as well as persons on sites where contamination of foodstuffs may occur, shall wear headgear that completely covers the hair; and 

37.3. in the production premises, as well as in the premises for the storage of raw materials and products, the employees shall not eat, drink, smoke or perform other activities that may cause contamination of products. 

38. The owner of an undertaking shall ensure: 

38.1. inspection of the raw materials brought into the undertaking, and separation of the parts unfit for human consumption; 

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

38.3. measures of self-control systems, taking of self-control samples and their laboratory examinations in the laboratory of an undertaking that participates in inter-laboratory testing organised by the Food and Veterinary Service, or in an accredited laboratory. The register of samples and the results of their examination shall be kept for at least two years. For chilled products the period of keeping such registers may be reduced to six months after expiry of the term of validity of such products; 

38.4. notification of the Food and Veterinary Service regarding the possible risk to human health; 

38.5. that persons who subject raw materials and products to the risk of contamination are not employed in the undertaking; 

38.6. free access to all work premises of the undertaking for officials of the Food and Veterinary Service, in order to control the observance of these Regulations; and 

38.7. upon the request of an official of the Food and Veterinary Service (if requirements of regulatory enactments have been violated) – preparation of a plan for the elimination of deficiencies and the submission of such plan to the Food and Veterinary Service. 

39. The owner of an undertaking shall ensure the training of staff with respect to observing hygiene requirements in the production process. 

V. Additional Requirements for Undertakings Producing Meat Products
40. Undertakings, where meat products are produced and wrapped or other activities are performed with such products, shall have: 

40.1. separate rooms for the storage of raw materials and finished products, where the temperature regime prescribed by regulatory enactments shall be ensured; 

40.2. one or several rooms (depending on their dimensions and construction) for the production and wrapping of meat products, by developing such flow of production as ensures compliance with these Regulations and prevents contamination of meat products; 

40.3. a room or lockable closet for the storage of food additives and salt; 

40.4. a room for the packaging of meat products. Products may be packaged in the production premises if ceramic, glass, plastic or corrosion-resistant metal containers are utilised that are permitted to be re-utilised after the cleaning and disinfecting thereof, or if the production premises are spacious enough and equipped so as to prevent contamination of products; and 

40.5. a room for the storage of wrapping and packaging materials. 

41. Depending on the type of meat product produced, in addition to the premises referred to in Paragraph 40 of these Regulations undertakings shall have: 

41.1. a separate room or, if there is no risk of contamination of products, a place for the opening of the packaging of raw materials; 

41.2. a separate room for thawing of frozen raw materials; 

41.3. a room for the cutting of meat; 

41.4. a room or equipment for the drying or maturing of products (treatment of fresh salted meat at a relevant temperature regime that by slow and gradual reduction of humidity causes processes of natural fermentation as a result of which the product acquires specific organoleptic characteristics and the product may be stored at room temperature); 

41.5. a room or equipment for the smoking of products; 

41.6. a room for soaking and other chemical or physical treatment processes (for example, heating, smoking, salting, marinating, saturation, drying) of separate raw materials (especially intestine casings) in order to extend the period of utilisation of the products if such actions are not performed in a production undertaking of raw materials; 

41.7. a room for the cleaning of raw materials (for example, topping) that are necessary for the production of meat products; 

41.8. a room for salting which room, if necessary, is equipped with an air-conditioner and in which the temperature regime prescribed by regulatory enactments is ensured; 

41.9. a room for the cleaning of meat products prior to their cutting in slices or pieces and wrapping; 

41.10. a room for the cutting of meat products in slices or pieces and for packing in the packaging in which such products are intended to be distributed; and 

41.11. premises for the production of other products of animal origin if such products are produced in the undertaking. 

42. Separate activities referred to in Paragraph 41 of these Regulations, after prior co-ordination with the Food and Veterinary Service, may be performed in the same room if the dimensions and construction of such room prevent contamination of products. 

43. Premises, where other foodstuffs (except meat and meat products) intended for the production of meat products are stored or where activities are performed with such products, shall be equipped and maintained in conformity with the general hygiene requirements of these Regulations. 

44. Meat products, the raw materials and ingredients thereof, other products of animal origin and the containers of such products shall not come into direct contact with the floor. Any activities with such products shall be performed so as to prevent their contamination. Raw materials shall not come into contact with finished products. 

45. Meat products shall be stored in the premises referred to in Sub-paragraph 40.1 of these Regulations or in another undertaking that is under the supervision of the Food and Veterinary Service, ensuring the temperature regime prescribed by regulatory enactments. Meat products that are to be stored at room temperature shall be stored in premises that are easy to clean and disinfect and that have continuous construction. 

46. In the wrapping and packaging of products, the following requirements shall be observed: 

46.1. wrapping and packaging materials shall be industrially packaged in tightly adjacent protective material which protects them from contamination during transport, and shall be stored in a room intended for such purpose; 

46.2. the room where packaging materials are stored shall be protected against the entry of pests and dust, and shall not be connected with the premises in which substances that may create contamination of meat, minced meat, meat preparations and meat products are stored; 

46.3. packaging materials shall be prepared for the packaging of meat before such materials are brought into the work room, except in cases where products are packaged by automatic packaging equipment and there are no risks of contamination of the meat products; 

46.4. packaging materials brought into the production room shall be immediately utilised for the packaging of meat products; 

46.5. meat products after packaging shall be immediately placed in storage rooms; and 

46.6. if wrapping and packaging materials are stored on the floor, such materials shall be placed on pallets. 

47. Undertakings where pasteurised or sterilised tinned meat products (filled in hermetically sealed tins) are produced shall have in addition the following premises and equipment: 

47.1. equipment for hygienic transport of empty tins to the production premises; 

47.2. equipment for the cleaning and washing of tins before they are filled; 

47.3. equipment for washing of tins after the tins are hermetically sealed and before they are heated in potable water the temperature of which ensures that the fat is washed off; 

47.4. a room, place or equipment for the chilling and drying of tins after their heating; 

47.5. equipment for the incubation of samples of tinned meat products; and 

47.6. equipment that checks whether tins are hermetically sealed and are not damaged. 

48. Undertakings that produce prepared meat meals shall have in addition a room for the production and wrapping of such products. 

49. Prepared meat meals may be produced and wrapped in the production room of meat products, but not concurrently with the production of meat products. Before the production of a new type of product is commenced, the premises shall be cleaned and disinfected. 

50. Timber may be utilised only in premises where meat products are smoked, matured, injected with salt, marinated, stored and handed out if timber is necessary in order to ensure the technological processes and if the product is not subjected to a risk of contamination. Wooden pallets may be utilised only for the transport of packaged meat and meat products. 

51. Galvanised metal may be used in drying of ham and sausages if the metal is not rusty and does not come into direct contact with products. 

52. In the premises of undertakings where activities with meat, minced meat, meat preparations and meat products are performed, air temperature that prevents contamination of products shall be ensured depending on the type of products. If necessary, such premises shall be equipped with air-conditioning. 

53. During the cutting of meat, preparation and salting of the product mass, the temperature in the room shall not exceed +12o C. If in order to ensure the technological processes a higher temperature is necessary, the Food and Veterinary Service may permit a different temperature regime. 

VI. Additional Requirements for Undertakings that Produce Products Containing Meat
54. In undertakings that produce products containing meat, the activities referred to in Sub-paragraphs 41.1., 41.2., 41.3., 41.4., 41.5., 41.7., and 41.8. may be performed in the same room, provided that fresh meat and meat products are not adversely affected. If an undertaking also produces other products, this Paragraph is applicable only to the part of the undertaking in which products containing meat are produced. 

55. If undertakings referred to in Paragraph 54 of these Regulations, also produce other foodstuffs that do not contain meat or meat products, the premises and equipment specified in Sub-paragraphs 25.2., 25.4., 25.5., and 40.3. of these Regulations may also be utilised for the production of such products. 

VII. Additional Requirements for Undertakings that Produce Other Products of Animal Origin
56. In undertakings that collect raw materials for the production of rendered animal fat and greaves, a storage room shall be provided where the storage of raw materials at a temperature of not more than +7o C shall be ensured if the raw materials are not collected and processed within 12 hours after they have been obtained. 

57. In undertakings producing other products of animal origin, the raw materials unfit for human consumption: 

57.1. shall be stored in a separate room or enclosed place; 

57.2. shall be processed in a separate room by using separate equipment and facilities, except in cases where completely sealed equipment and facilities that are utilised only for such purposes are used; and 

57.3. the finished products shall be stored in a separate room or receptacle, labelled with relevant labelling and shall not be utilised for human consumption. 

58. Undertakings producing rendered fat and greaves shall have: 

58.1. a room referred to in Paragraph 56 of these Regulations, except in cases where raw materials are processed within 12 hours after they have been obtained; 

58.2. a room or place and equipment for the acceptance of raw materials; 

58.3. equipment for the inspection of raw materials; 

58.4. if necessary, equipment for the cutting up of raw materials; 

58.5. equipment for the rendering of raw materials by utilising heat, pressure or other methods; 

58.6. containers or receptacles for the storage of fat in liquid form; 

58.7. equipment for softening fat or crystallisation thereof in order to facilitate preparation of fat for wrapping, packaging and sale, except in cases where the undertaking distributes only rendered fat in liquid form; 

58.8. a room or place for the dispatch, except cases where the undertaking distributes only rendered fat in liquid form in receptacles; 

58.9. equipment for the production of such products as contain rendered animal fat and to which other foodstuffs or spices are added (if such products are produced in the undertaking); and 

58.10. equipment for the collection, wrapping, packaging and storage of greaves (if the undertaking produces greaves for human consumption). 

59. Undertakings that produce cleaned and salted, dried or heated stomachs, urinary bladders and intestines shall have: 

59.1. a room for the cleaning of stomachs, urinary bladders and intestines; 

59.2. a room for the salting, drying, heating of cleaned stomachs, urinary bladders and intestines; 

59.3. a room for wrapping and packaging; and 

59.4. a room for the storage of wrapping and packaging materials. 

VIII. Additional Requirements for Undertakings that Re-wrap and Re-package Products
60. Undertakings that re-package meat products without removing the wrapping shall be provided only with premises for the storage of products at a temperature regime prescribed by regulatory enactments that conform to the requirements of Paragraph 24 of these Regulations. 

61. Undertakings where meat products are unwrapped and re-wrapped shall have only the premises referred to in Paragraph 24 and Sub-paragraphs 25.3., 25.4., 25.5., 40.1., 40.2., 40.4., 40.5., 41.1., 41.3., 41.9., and 41.10. 

IX. Closing Provisions
62. These Regulations come into force on 1 December 2001. 

63. Sub-paragraph 38.3 of these Regulations comes into force on 1 January 2002. 

64. Until 1 January 2003 the equipment referred to in Paragraph 26 of these Regulations may be located in the neighbouring room and may be hand-operated. 

65. Until 1 January 2003, instead of the room prescribed in Sub-paragraph 41.2 of these Regulations, a separate area in the production premises may be equipped, provided that the risk of contamination of products is prevented. 

66. The requirements of Paragraphs 63., 64., and 65. of these Regulations do not apply to undertakings that produce meat products for export to the European Union Member States. 
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Annex 1
Cabinet Regulation No. 427

2 October 2001

Quality Requirements for Rendered Animal Fat

	No.
	
	Ruminant fat
	
	
	Pig fat
	
	
	Fat of other animals
	

	
	
	edible ruminant fat
	
	fat intended for cleaning
	edible pig fat
	
	fat intended for cleaning
	edible fat
	fat intended for cleaning

	
	
	of high quality (premier jus)
	other
	
	of high quality (lards)
	other
	
	
	

	1.
	FFA (Oleic acid m/m%)
	0.75
	1.25
	3.0
	0.75
	1.25
	2.0
	1.25
	3.0

	2.
	Peroxides (meq/kg)
	4
	4
	6
	4
	6
	6
	4
	10

	3.
	Admixtures
	
	
	
	up to 0.5%
	
	
	
	

	4.
	Odour, taste, colour
	normal
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Annex 2
Cabinet Regulation No. 427

 2 October 2001

Number of Sanitary Facilities in Undertakings

	No.
	Number of employees
	Minimum number of sanitary facilities

	
	
	

	1.
	1-9
	2

	2.
	10-24
	3

	3.
	25-49
	4

	4.
	50-90
	6

	5.
	for each subsequent 20
	+ 1
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