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Republic of Latvia

Cabinet

Regulation No. 555
Adopted 23 December 2002

Veterinary and Hygiene Requirements for Slaughterhouses, Procedures for Slaughtering Animals for Sale and Hygiene Requirements for Acquisition of Meat

Issued pursuant to

Section 42, Clause 1 and Section 59, Clause 9 of the Veterinary Medicine Law and

Section 8, Paragraph two of the Law on the Supervision of the Handling of Food Law

I. General Provisions

1. These Regulations prescribe the veterinary and hygiene requirements for slaughterhouses, the procedures for slaughtering animals for sale and the hygiene requirements during the slaughter of animals (stunning and bleeding of an animal after which the death of the animal sets in) and the acquisition of meat (parts of the body of swine, sheep, goats, domestic solipeds, bovine animals (including animals of buffalo and bison species) and wild mammals reared on farms fit for human consumption, may be vacuum-wrapped or wrapped under conditions of controlled atmosphere and which have not undergone treatment, except for cold storage).

2. These Regulations apply to the acquisition of meat at high capacity, low capacity and organic farm slaughterhouses, as well as to cases when animals which in accordance with the opinion of an inspector of the Food and Veterinary Service (hereinafter — inspector) or an authorised veterinarian have had physiological or functional disturbances have been slaughtered (hereinafter — special emergency slaughtering).

3. These Regulations do not apply to the acquisition of meat that is used:

3.1. at exhibitions, for research or performance of analyses (after the performance of the activities referred to, an inspector shall control that this meat is not used for human consumption but is destroyed); and

3.2. in international means of transport.

4. It is permitted to obtain meat:

4.1. at slaughterhouses recognised and monitored by the Food and Veterinary Service;

4.2. if in the ante-mortem inspection diseases of animals due to which the use of meat for human consumption is prohibited have not been determined;

4.3. if during the veterinary expert-examination no changes to animals have been determined due to which it is prohibited to use the meat for human consumption, except for traumatic lesions observed shortly before the slaughtering of the animal, localised inflammation or tumour processes in tissues which are not a cause for the destruction of the carcass and by-products (meat, except the carcass, even if it remains naturally connected therewith) and do not pose a threat to human health. Subsequent to instructions of an inspector or an authorised veterinarian the meat shall be subjected to laboratory investigation;

4.4. if in the laboratory investigations conducted during the veterinary expert-examination it is determined that the sample of animal tissues does not contain pharmacologically active substances the use of which on productive animals is prohibited;

4.5. if in the laboratory investigations conducted during the veterinary expert-examination it is determined that the amount of pesticides, medicinal products and other residue substances, as well as micro-organisms in the sample of animal tissues meet the amount prescribed in regulatory enactments; and

4.6. if subsequent to the veterinary expert-examination animals are marked in conformity with the requirements set out in regulatory enactments.

5. If infectious diseases are determined during ante-mortem inspection or post-mortem veterinary expert-examination, an authorised veterinarian shall notify the territorial unit of the Food and Veterinary Service and the inspector within whose territory of supervision the holding of animal origin is located.

6. The inspector shall analyse the results of laboratory investigations on production hygiene submitted by the owner of the slaughterhouse on a regular basis and, on the basis of such investigations, require further investigations, specifying the type and frequency thereof.

7. At the slaughterhouse the inspector shall monitor that meat unfit for human consumption and waste is strictly separated from the products fit for human consumption and is destroyed in conformity with the requirements specified in regulatory enactments regarding procedures for waste destruction.

8. The owner of a slaughterhouse shall:

8.1. register the animals taken into the slaughterhouse, the production taken out of the slaughterhouse and the laboratory control data of products. Information shall be registered within a period of 12 hours after receipt thereof and it shall be available to the authorised veterinarian or the inspector;

8.2. fill in the counterfoil of the animal movement declaration and the bovine passport in respect of the animals taken into the slaughterhouse and within a period of seven days send it to the State limited liability company "State Breeding Activities Information Data Processing Centre";

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

8.4. inspect the layout of the slaughterhouse premises, instruments, mechanical and electrical equipment, rectify damage or change equipment;

8.5. inform the inspector regarding the types, frequency, results of the laboratory control and sampling methodology on a regular basis;

8.6. in co-operation with the inspector or the authorised veterinarian develop and provide for the staff a training course in production hygiene; and

8.7. inform the authorised veterinarian or the inspector if there is a suspicion that animals are sick.

9. Slaughtered animals shall be converted into livestock units (Annex).

10. At low capacity slaughterhouses it is permitted to obtain meat if not more than 20 livestock units are slaughtered therein per week, not exceeding 1000 livestock units per year.

11. At a low capacity slaughterhouse it is permitted to slaughter up to 30 livestock units per week and up to 1500 livestock units per year if the following requirements are met:

11.1. the inspector informs the owner of the slaughterhouse or persons using the premises of the slaughterhouse regarding production hygiene, slaughtering and obtaining of meat;

11.2. animals to be slaughtered belong to the owner or butcher of the slaughterhouse;

11.3. animals to be slaughtered belong to the animal owner and subsequent to the slaughter of animals slaughter products are marketed by the animal owner; and

11.4. meat production is confined to meat supply to butchers, local traders or it is sold at the slaughterhouse.

II. Veterinary and Hygiene Requirements for High Capacity Slaughterhouses

12. In the meat acquisition premises there shall be:

12.1. smooth, light walls coated with waterproof paint. Walls shall be painted up to a height of at least two metres. Materials used in the wall finish shall be easy to wash and disinfect;
12.2. rounded wall-to-floor junctions;

12.3. doors which are easy to wash and disinfect and which do not absorb odour and are rotproof. Doors made of wood shall be covered with a smooth, durable and impermeable material;

12.4. a ventilation system shall be installed which shall ensure removal of harmful gases and supply of fresh air;

12.5. natural or artificial lighting installed which does not distort the perception of colours;

12.6. a ceiling which is easy to wash, moisture-proof and rotproof and light-coloured and the construction of which prevents meat contamination; and

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

13. In chilling, refrigeration and meat storage rooms, corridors through which meat is moved, as well as in animal pre-treatment rooms (a place where animals are stunned, bled and skinned) the requirements specified in Sub-paragraphs 12.3, 12.4, 12.5, 12.6 and 12.7 shall be observed.  Wall-to-floor junctions in animal pre-treatment rooms shall be rounded.

14. In chilling, refrigeration and meat storage rooms, walls shall be covered with waterproof paint to the height of storage of food products. In animal pre-treatment rooms walls shall be painted up to a height of at least three metres.

15. In the workrooms, facilities for washing hands and instrument shall be installed which shall not be hand-operable. Hand washing facilities shall be supplied with hot and cold potable water, disinfecting and washing products and hygienic disposable towels. The temperatures of hot water for disinfection of working instruments may not be lower than 82°C.
16. Potable water shall be used at slaughterhouses. Non-potable water shall be used for the production of steam, as well as in refrigeration equipment, ensuring that it does not come into contact with meat or equipment intended for meat acquisition.

17. 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.

18. The floor in the slaughterhouse premises shall be impermeable, easy to wash, disinfect and it shall be rotproof.

19. In the rooms where animals are slaughtered, meat is obtained or procedures with water are carried out, a drainage system shall be installed. The floor shall be fitted with wastewater collection openings and valves covered with a grating, which shall prevent odours from entering the premises. It is permitted not to install a drainage system in chilling, refrigeration, by-product packaging rooms and corridors.
20. In a slaughterhouse insulation such materials shall be utilised that do not absorb odour and are rot-proof.

21. Premises of a slaughterhouse shall be protected against the entry and proliferation of rodents and insects.

22. Working instruments and slaughterhouse 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 meat and is easy to clean and disinfect. The utilisation of wood in the production of these objects is prohibited.

23. Meat storage containers or receptacles, which do not have support or transportation devices, may not be placed on the floor. Meat storage containers or receptacles may not have direct contact with walls.

24. For the collection and storage of meat unfit for human consumption or waste one of the following systems shall be provided at the premises of a slaughterhouse:

24.1. closed containers which are emptied and the content thereof is destroyed or transferred for destruction at the end of the working day;

24.2. 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

24.3. a product drainage pipe system which shall be equipped so as to prevent contamination of meat.

25. The following shall be provided at a slaughterhouse:

25.1. animal reception and meat dispatch places. Places for meat dispatch shall be equipped so as to prevent contamination of meat during loading;

25.2. a room for the storage of wrapping and packaging material if the meat is wrapped and packaged in the slaughterhouse; and

25.3. a lockable room or closet for the storage of disinfection, disinsectisation and deratisation products.

26. In the chilling and refrigeration rooms of a slaughterhouse equipment shall be installed which ensures a temperature appropriate for the storage regime. Refrigeration equipment shall include a draining system to prevent non-potable water or water condensate from coming into contact with the meat and contamination thereof.

27. A sanitary block (a shower or a bathroom, a toilet, a changing room) shall be installed in a slaughterhouse with smooth, washable and impermeable walls and floors. There shall be no direct exit from the sanitary block to the rooms where meat is handled. The sanitary block shall be supplied with cold and hot potable water, hygiene materials for washing and disinfecting hands and hygienic disposable towels. The water supply mechanism shall not be hand-operable.
28. An area or a shed shall be provided in the territory of a slaughterhouse for washing and disinfecting those means of transport by which meat is transported, as well as a separate place for washing and disinfecting of those means of transport in which animals are transported. If means of transport are washed and disinfected at another undertaking under the supervision and control of the Food and Veterinary Service such areas or sheds need not be provided.

29. A slaughterhouse shall have at least one of the following places, in conformity with the capacity of the slaughterhouse, where animals are kept until the slaughter thereof:

29.1. lairages (a temporary place of stay for animals to protect them from the effects of external environmental conditions) with easy to wash and disinfect walls and floors. Floors shall be non-slip, with a drain to a dung-collecting gutter. Lairages shall be equipped with animal watering equipment and, if necessary, feeding places; or
29.2. pens (a temporary place of residence for animals separated form the remaining territory of the slaughterhouse by a fence) with a drain to the drainage system. Places for watering and, if necessary, feeding of animals shall be arranged in pens.

30. In the pre-treatment room pigs shall be slaughtered in a separately isolated place or room, except for the cases if:

30.1. pigs and other animals are slaughtered at different times; and

30.2. the place for scalding, removal of bristles and singeing is located not closer than five meters from the pre-treatment line where animals are stunned, bled and skinned or the procedures referred to are carried out behind a partition at least three metres high.

31. In a slaughterhouse there shall be a separate room for cleaning and washing stomachs and intestines. A separate room need not be provided if the procedures referred to are carried out using a mechanically equipped closed-circuit system, as well as observing the following conditions:

31.1. a ventilation system is installed which prevents the accumulation of water condensate and harmful gases and odours and the room is fitted with filters or screens to prevent dust, insects, rodents and birds from entering;

31.2. the equipment for the performance of the operations referred to shall be arranged in such a manner that cleaning and washing of stomachs and intestines is carried out under hygienic conditions and does not contaminate the end product;

31.3. the operations referred to shall be carried out behind at least three metres high partition, which separates the place for stomach and intestines treatment from the place where meat is handled if animals of bovine, sheep, goat and domestic soliped species are slaughtered. In swine slaughterhouses the partition shall be installed in the place where operations with meat and by-products are carried out;

31.4. the stomach and intestines treatment equipment shall be provided with a protective means, which prevents contamination of meat;

31.5. the stomach and intestines treatment equipment shall be equipped with closed equipment for the collection of wastewater and evacuation of the content of intestines to the drainage system;

31.6. places where operations related to the treatment of the digestive tract are carried out (cleaned and not cleaned digestive tracts) shall be separated from the places where other meat is handled (they do not mutually intersect);

31.7. after cleaning and washing stomachs and intestines shall be placed in hygienic conditions; and

31.8. staff treating stomachs and intestines may not carry out operations with other slaughter products. The staff referred to shall be denied access to other slaughter products.

32. In a slaughterhouse where intestines are treated a separate room for cleaning intestines shall be installed. Intestines may be cleaned in the stomachs and intestines cleaning and washing room if the end product is not contaminated.

33. In a slaughterhouse where by-products are treated but it is not done on the slaughter line, a separate room shall be arranged for the treatment and cleaning of by-products where a separated place shall be foreseen for storing heads. Detached heads shall be stored at a specific distance to prevent contamination of other by-products and meat.

34. In a slaughterhouse from which hides, hooves, horns and pigs' bristles are not removed on the day of slaughter, a separate room shall be foreseen for the storage of the products referred to in closed, leak-proof and fat-proof containers.

35. In a slaughterhouse where by-products and meat are wrapped a separated place for wrapping shall be provided for.

36. Within the territory of a slaughterhouse, premises shall be provided which are foreseen for keeping and slaughtering sick or possibly sick animals and storing products fit for consumption and unfit for consumption obtained from these animals. These premises shall be equipped with a separate drainage system.

37. Premises referred to in Paragraph 36 of these Regulations need not be arranged if:

37.1. the slaughterhouse has only been recognised for the acquisition of meat from healthy animals;

37.2. the use of meat from healthy animals for human consumption is ensured by slaughtering sick and possibly sick animals after the healthy animals; and

37.3. prior to the slaughter of healthy animals the premises and equipment is cleaned, washed and disinfected under the supervision of the authorised veterinary.

38. A slaughterhouse shall have premises commensurate with the capacity thereof for chilling and refrigeration of meat, which shall be equipped with an overhead system of rails and corrosion-resistant hooks for hanging carcasses in a vertical position. Overhead rails shall be placed at a specific distance from walls, as well as at a specific height to prevent carcasses from coming into contact with the floor and walls.

39. In the territory of a slaughterhouse there shall be an inspection point for the control of means of transport, staff and other persons.

40. In the premises of a slaughterhouse the clean and not clean areas shall be separated by a partition.

41. The following shall be installed at the premises of a slaughterhouse:

41.1. skinning equipment. An animal after slaughter shall be skinned, hanging the carcass at a specific height so that it does not come into contact with the floor and walls; and

41.2. overhead rail system, which shall be fitted with corrosion-resistant hooks for further treatment of carcasses and acquisition of meat. Overhead rails shall be placed in a specific distance from walls, as well as at a specific height to prevent carcasses from coming into contact with the floor and walls.

42. In the territory of a slaughterhouse in a separated place dung and manure storage places shall be arranged. They need not be arranged if animal faeces are regularly removed.

43. A separate room shall be provided in the slaughterhouses:

43.1. for detecting trichinosis agents in meat if such test is not carried out in any other undertaking or laboratory; and

43.2. for veterinary supervision.

III. Veterinary and Hygiene Requirements for Low Capacity Slaughterhouses

44. It is permitted to distribute meat obtained at a low capacity slaughterhouse in the territory of Latvia.

45. In the premises where meat is obtained and handled there shall be:

45.1. there shall be an impermeable, rot-proof floor, which is easy to wash and disinfect, with a drain to the drainage system. The floor shall be fitted with wastewater collection openings and valves which shall be covered with a grating and which shall prevent odours from entering the premises;

45.2. smooth, even, light walls coated with waterproof paint. Walls shall be easy to disinfect and clean (materials used in the finish thereof shall be easy to disinfect and clean). In the animal pre-treatment room walls shall be painted up to a height of at least three metres, in other rooms to a height of at least two meters;
45.3. doors easy to clean and disinfect, rotproof and odourproof;

45.4. ventilation installed ensuring removal of harmful gases and supply of fresh air;

45.5. natural or artificial lighting installed which does not distort the perception of colours;

45.6. in proximity to work rooms facilities for washing hands and instrument shall be installed. Hand washing facilities shall be supplied with hot and cold potable water, washing and disinfecting products, hygienic tissues or hygienic disposable towels. The temperature of hot water in instrument disinfection facilities may not be lower than 82°C; and
45.7. filters or screens shall be installed to prevent dust, insects and birds from entering the premises.

46. In a slaughterhouse rotproof and odourproof insulation and finishing materials shall be used.

47. Instruments and working equipment (meat cutting tables, tables equipped with special surfaces for meat separation and cutting, meat storage containers, conveyor belts and saws) shall be made of corrosion-resistant material which does not taint and does not cause undesirable changes in meat (due to which the meat has to be destroyed) and is easy to clean and disinfect. It is prohibited to utilise wood in the production of these objects.

48. Meat storage containers or receptacles, which do not have support or transportation devices, may not be placed on the floor. Meat storage containers or receptacles may not have direct contact with walls.

49. A slaughterhouse shall have waterproof and corrosion-resistant closed containers, which are intended for the storage of products unfit for human consumption.  The content of the containers and products unfit for human consumption shall be destroyed at the end of each working day.

50. A slaughterhouse shall be equipped with refrigeration equipment in order to ensure the meat storage regime specified in regulatory enactments. Refrigeration equipment shall include a draining system to prevent non-potable water or water condensate from coming into contact with the meat and contamination thereof.

51. Water, which meets the requirements for potable water, shall be used at slaughterhouses. Non-potable water shall be used for steam production, in refrigeration equipment and for fire fighting ensuring labelling of pipes and preventing non-potable water from coming into contact with meat.

52. In a slaughterhouse there shall be hot potable water and a wastewater collection system.

53. A sanitary block (a toilet, a shower or a bathroom) shall be installed in the premises of a slaughterhouse. There shall be no direct exit from the sanitary block to the rooms where meat is handled. The sanitary block shall be supplied with hot and cold potable water, hand washing and disinfecting products and hygienic disposable towels.
54. 54. In the territory of a slaughterhouse lairages or pens for keeping of animals shall be arranged in conformity with the capacity of the slaughterhouse.
55. Pre-treatment rooms and places where operations with animals to be slaughtered are carried out shall be separated from the hygienic area of the slaughterhouse.

56. In the pre-treatment room walls shall be washable and disinfected up to a height of at least three meters. During slaughter steam shall be regularly extracted.

57. The pre-treatment room shall be equipped with skinning equipment. An animal after slaughter shall be skinned, hanging the carcass at a specific height so that it does not come into contact with the floor and walls.

58. A slaughterhouse shall have a chilling or refrigeration room where a place for storage of meat unfit for human consumption shall be separated unless it is sent to another undertaking under the supervision of the authorised veterinarian.

59. In the pre-treatment room it is prohibited to remove organs of the digestive tract, to store hides, hooves, horns and pigs' bristles, except for the case if the organs of the digestive tract are removed and cleaned at a time when pre-treatment does not take place.

60. In a slaughterhouse from which manure and dung is not removed regularly storage places therefor shall be provided and they shall be cleaned on a regular basis.

61. Sick or possibly sick animals shall not be slaughtered at low capacity slaughterhouses, except for the cases when the Food and Veterinary Service has recognised the relevant slaughterhouse as appropriate for the slaughter of such animals. Sick or possibly sick animals shall be slaughtered under the supervision of the authorised veterinarian and prior to slaughter of healthy animals the relevant premises and equipment thereof shall be washed and disinfected.

62. In the slaughterhouse a room for conducting veterinary control shall be provided.

IV. Veterinary and Hygiene Requirements for Slaughterhouses of Organic Farms

63. Meat may be obtained at slaughterhouses of organic farms and distributed in the territory of Latvia.

64. Animals reared on organic farms may be slaughtered at low capacity, high capacity or organic farm slaughterhouses.

65. Animals reared on organic farms may be slaughtered at low capacity or high capacity slaughterhouses if:

65.1. they are rested for at least 24 hours before the slaughter;

65.2. during resting animals are kept separately from the animals not reared on organic farms; and

65.3. during resting they are provided with conditions which do not cause stress to the animals.

66. Animals of the bovine species reared on organic farms which are older than six months and horses who have been in natural pasture and whose living conditions have been approximated to the environment of wild animals may be slaughtered in conformity with the provisions regarding the acquisition of meat of hunt-killed wild animals.

67. Slaughterhouses of organic farms shall be arranged in conformity with the requirements for low capacity slaughterhouses.

Hygiene Requirements for Staff Employed at High Capacity, Low Capacity and Organic Farm Slaughterhouses

68. Staff which treats, wraps or transports meat  or which has any contact with meat shall:

68.1. wear clean and easily washable working clothes, footwear, headgear and aprons. Working clothes and headgear shall be light-coloured; and

68.2. prior to the commencement of work, during the working day and after the end of work wash and disinfect their hands.

69. Staff related to animal slaughter shall:

69.1. wear clean working clothes, footwear and aprons. If necessary, it shall be washed, disinfected or changed during the working day; and

69.2. prior to the commencement of work, during the working day and after the end of work wash and disinfect their hands.

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

VI. Hygiene Requirements in the Territory and Premises of High Capacity, Low Capacity and Organic Farm Slaughterhouses

71. In the premises where meat is handled eating, drinking, smoking and other activities, which may contaminate meat are not allowed.

72. Unauthorised persons, as well as animals, may not be present in the territory of a slaughterhouse, except for the animals intended for slaughter or work in the slaughterhouse.

73. In order to ensure cleanliness of the premises in compliance with the hygiene requirements and to prevent contamination of meat, rodents, insects and other vermin shall be destroyed regularly, if necessary, using appropriate means.

74. Equipment and instruments, which come into contact with meat, shall be maintained clean and in a working order. They shall be regularly washed and disinfected during the working day and at the end of work.

75. Premises, equipment and instruments at a slaughterhouse are only permitted to be used for the acquisition of meat and operations related thereto.

76. In a slaughterhouse it is prohibited to spread sawdust or any other substances which present the risk of meat contamination.

77. The use of cleaning, washing and disinfection products may not affect the properties of the premises, equipment and inventory of the slaughterhouse and harmlessness and quality of meat. Subsequent to the use of such products equipment and instruments shall be rinsed with potable water.

VII. Procedures for Slaughter of Animals at High Capacity, Low Capacity and Organic Farm Slaughterhouses and Hygiene Requirements for Skinning and Acquisition of Meat

78. Animals brought into pre-treatment premises shall be immediately stunned and bled.

79. If several animals are brought into pre-treatment premises, which cannot be slaughtered concurrently, they shall be placed in a separate pre-slaughter place, which is separated by a partition.

80. Stunning, bleeding, skinning or removing the bristles, removal of internal organs or evisceration and removing the content of the digestive tract shall be carried out under conditions, which prevent contamination of the meat.

81. After bleeding, separation of the head, udder, tail and legs at the carpal and tarsal joints evisceration shall be carried out to the body of a slaughtered animal. Animals of bovine, sheep, goat, domestic soliped species and wild mammal species reared on farm shall be skinned. It is permitted not to separate the head and legs at the carpal and tarsal joints for swine if the meat is intended to be used for the acquisition of meat products.
82. Bleeding shall be complete. Blood intended for human consumption shall be collected in clean containers and stirred with instruments, which meet hygiene requirements.

83. Skinning shall be immediate and complete. Pigs, which are not skinned, shall have their bristles removed. In the removing of bristles debristling agents shall be used. After the use of debristling agents the carcass shall be rinsed with potable water.
84. Skinning of heads of bovine animals is not necessary if they are stored in places, which are secured against contamination of meat.

85. Evisceration shall be carried out within 45 minutes after stunning of an animal.

86. The lungs, heart, liver, kidneys, spleen and mediastinal tissues shall be fully or partly detached leaving them in a natural connection with the tissues of the body and placed on the left side of the carcass.

87. If lungs, heart, liver, kidneys, spleen, mediastinal tissues, head, tonsils, digestive tract and other parts of the carcass which are subject to veterinary expert-examination are detached, they shall be placed ensuring their identification and connection in a single carcass.

88. The parts of the carcass referred to in Paragraph 87 of these Regulations shall remain near the carcass until the end of the veterinary expert-examination. The penis, if no pathological changes are observed therein, shall be detached.

89. The kidneys shall be removed from their fatty covering. For animals of bovine, swine and domestic soliped species the perirenal capsule shall be detached.

90. Working instruments may not be left in the meat. Meat may not be wiped with a cloth or similar materials, as well as cleaned by insufflation.

91. In skinning lambs and kids the live weight of which does not exceed 15 kg, mechanical insufflation may be utilised with the permission of the Food and Veterinary Service.

92. Carcasses of pigs (which are older than four weeks), cows (which are older than six months), as well as domestic solipeds after being split into half-carcasses shall be subjected to the veterinary expert-examination.

93. The authorised veterinarian or inspector has the right to subject to veterinary expert-examination unsplit pig heads, to request splitting of any carcass (the body of a slaughtered animal after bleeding, separation of the head, udder, tail and legs at the carpal and tarsal joints, evisceration and skinning; it is permitted not to separate the head and legs at the carpal and tarsal joints for swine if the meat is intended to be used for the acquisition of meat products) into half-carcasses or to split the head in half.

94. 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.

95. It shall not be permitted for meat intended for human consumption to come into contact with such meat, which is unfit for human consumption, as well as stomachs, intestines and slaughter products unfit for human use. Meat, which is unfit for human use and other products, shall be placed in separate rooms or containers to avoid the risk of contamination.

96. If the blood or by-products of several animals are placed in one container and during the veterinary expert-examination sickness of an animal has been detected and the blood and by-products of this animal are declared unfit for human consumption, all by-products or blood in the container shall be declared unfit for human consumption.

VIII. Hygiene Requirements for Slaughtering of Wild Mammals Reared on Farm and Special Emergency Slaughtering

97. Wild mammals reared on farm may be slaughtered at a low capacity or high capacity slaughterhouse if the veterinarian has regularly visited the holding, has performed control of the state of health of the animals and has not set restrictions due to infectious diseases.

98. Wild mammals reared on farm shall be slaughtered at a slaughterhouse and meat therefrom shall be obtained separately from other animals.

99. Meat, which has been obtained from wild pigs and animals of other species reared on farm which are sensitive to trichinosis, shall undergo laboratory examination, examining for the presence of the trichinosis agent.

100. Wild animals reared on farm may be slaughtered on farm with the permission of the authorised veterinarian or inspector if the transportation to a slaughterhouse causes stress to the animals or during transportation welfare requirements are violated. In such case the following conditions shall be observed:

100.1. at least two days before the slaughter of animals the owner of the animals shall warn the inspector regarding the slaughtering of animals;

100.2. the holding has premises for ante-mortem inspection, stunning, tying with ropes and bleeding of animals;

100.3. the slaughtered and bled animal is transported under hygienic conditions to a low capacity or high capacity slaughterhouse within an hour. If in the means of transport the temperature is maintained at between 0 to +4°C, meat may be transported later not exceeding the period for storage of chilled meat;

100.4. evisceration is carried out within three hours after stunning; and

100.5. an authorised veterinarian has issued a veterinary expert-examination certificate, which specifies the time of slaughter and results of the ante-mortem inspection.

101. Wild mammals reared on farm may be slaughtered subsequent to tying thereof with ropes if first they have been stunned. Animals may be only shot with the permission of an authorised veterinarian.

102. Reindeer may be slaughtered in mobile slaughterhouses.

103. Special emergency slaughtering may be carried out outside the premises of a slaughterhouse if transportation of the animal to the slaughterhouse is not possible or if it subjects the animal to suffering.

104. After special emergency slaughtering it is permitted to distribute the meat of animals in the territory of Latvia.

105. Special emergency slaughtering outside the territory of a slaughterhouse may be carried out if the compliance with the following requirements is ensured:

105.1. the holding of origin of animals is not subject to restrictions and supervision of the Food and Veterinary Service;

105.2. prior to slaughter the veterinarian has performed an ante-mortem inspection of the animals;

105.3. prior to slaughter the animals have been stunned;

105.4. if it is not possible to slaughter an animal, it shall be shot co-ordinating this with a veterinarian;

105.5. after stunning animals have been bled and evisceration thereof has been carried out. Evisceration shall be carried out within three hours after slaughtering of animals;

105.6. the slaughtered and bled animal shall be sent to a low capacity slaughterhouse within an hour under hygienic conditions. If in the means of transport the temperature is maintained at between 0 to +4°C, meat may be transported later not exceeding the period for storage of chilled meat;

105.7. internal organs are sent to a slaughterhouse together with the carcass;

105.8. a veterinary expert-examination certificate has been issued which specifies the time of slaughter of the animal, the results of the ante-mortem inspection, information regarding animal treatment, the result of the investigation if investigation of internal organs has been conducted; and

105.9. samples for bacteriological examination of meat have been taken if during the ante-mortem inspection traumatic lesions, localised inflammation or tumour processes have been determined due to which it is not necessary to destroy the carcass and by-products and which do not pose threat to human health. Until receipt of the results of analyses it is not permitted to store the meat referred to together with the meat intended for human consumption.

IX. Closing Provisions

106. Cabinet Regulation No. 143 of 21 April 1998 Veterinary Regulations Regarding Slaughter of Animals and Acquisition of Slaughter Products in Low Capacity Slaughterhouses (Latvijas Vēstnesis, 1998, No. 109/110), is repealed.

107. Cabinet Regulation No. 329 of 31 August 1998 Veterinary Regulations Regarding Slaughter of Animals and Acquisition of Slaughter Products in High Capacity Slaughterhouses (Latvijas Vēstnesis, 1998, No. 252) is repealed.

Informative Reference to European Union Directives

These Regulations contain legal norms, which arise from the directives 64/433/EEC and 91/495/EEC.
Prime Minister 








E. Repše

Minister for Agriculture 







M.Roze

Annex

Cabinet Regulation No. 555

23 December 2002

Coefficients for Converting Slaughtered Animals into Livestock Units

	No.
	Animal species and age
	Coefficient

	1.
	Adult bovine animals and solipeds
	1 livestock unit

	2.
	Other bovine animals
	0.5 livestock units

	3.
	Pigs with a live weight over 100 kg
	0.2 livestock units

	4.
	Other pigs
	0.15 livestock units

	5.
	Sheep and goats
	0.10 livestock units

	6.
	Lambs, kids and piglets with a live weight below 15 kg
	0.05 livestock units


Minister for Agriculture 







M.Roze
Translation © 2003 Tulkošanas un terminoloģijas centrs (Translation and Terminology Centre)

[image: image2.png]THC




Translation © 2003 Tulkošanas un terminoloģijas centrs (Translation and Terminology Centre)

2
[image: image1.png]THC





[image: image1.png][image: image2.png]