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$.0 1989.—In cxercise of the powers conferred by section
17 of the Export (Quality Contral und Inspection) Act, 1953
the Ceotral Governmesnt bereby makes the
tke Export of Raw hfeat (Chilled/
1992,

foliowing rules to amead &
Froszco) (Qu.ﬂlty Contrel and  Inspestrony Rules,
namely.—

1. (1) These rules may be calieg ths Fxport of Bow Blent
&\,nx‘r_;h_ELQz_n)_‘,Qunh‘y Coutrel prd ipeclien) i miends
m: fienl) Rul

{2) They shall come come inte forcs on the date of
in the Official Gazeute

ed/Frozen} (Quaihy

2 In the Export of Row Mear (Chall
Cortrol azd L‘sxc:.c..} Rules, 1992,
{z) fer pule 3 526, the .u.';uwi:; rofe shall be sucbstis
‘u:c_d, pamely — .
3.5.26 BSuffcient

cumber  of lavatores  and wash
-

% oz' wockers aog  em-

ba.ms shafl be rrovided T non s
Thes 2 ke situaied Toway .rom the process.op
.} hails aad ’h.l;lg"}’Lcﬂ[S shidi™Te made f5¢ thelr daily  dis-
Liinfastation. The man door to (he Javaiories shall ke fiy prool
y and neited with seliclosiog doors  Adequate chapzing room

facilitics shali also be provided

, (o) for rule 7, the followinr ruis shall B substituied,

namsly.—

. *7 lpswpecaion fog—di =

cxporter/ proccssc« 'u the Agent
¢i) For cxoort of booein cheeo and geat meat {fresh,
chilled or froz=ny in carcass Sorm, a fee ozl che
rate of Rupcc I 50 per carcass  subject to 2
miztmum of Rupees 50 per consignmeat

(fresh, slled
or frozen} z fec ot the mie of Rupees 200 par

! quarter stubicct lo 2 min'mem of Rupees 50 per
consignment.

{ui} For export of bonsless fresh, chuiled or frozen
buffalo er sheep or goat me 2t in cantoss, a fee at
the rzte of Rupess 125 per carton sebiecl 10 &
miamuem of Rx.:x‘s 100 per consignment

Note ; The amoupt of s, .vaen fee for each comsign
ment payable by the exporterprocessor shall bc
rouniued off to ths zcarest ragee and, for this po
Cose Where sucn AmOulL Conlans a part of ’";"-_
then :f such z part is 7fn paise or more o shali re
increased to ons ruT<e —qd if su:H part :s less than
ity naise, 17 sanll ke immors
(F. No. 6/1/92-EIL&LP]
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‘ORDER
New Deilhr, the 15th January, 1993

-~

O. 203 —Whereas for the dcvélopmcm of ths export
trade: of India, cerizin proposals for subjecting Raw Meat
(Chilled /Frozen) to quality contro] and inspection prior to
export, were published as required by sub-rule {2) of rule
11 of the Export (Quality Control and Inspection} Rules,
1964, in the Gazelte of India, Part-II, “Section 3, Sub-section
(i) dated 6th Judbe, 1992, under the Order of the Govern-
ment of India in the Minsiry of Commerce No, S.0O. 1424,

- —dated the 6th June—1992 ;

And. whereas, the objections and suggestions were invited
from all persons likely to be affected thereby within a period
of forty five days of the date of publication of thé said
order in the Official Gazetie.

And, whereas, the copies of the said Gazette were made
available to the public on 9th Tuly, 1992 ;

And, whereas, the objections and suggestions received from
the public on the said draft have been censideréd by the
Central Government ;

Now, therefore, in ekercise of the powers conferred by
section 6 of the Export {Quality Control and Inspection)
Act, 1963 (22 of 1963), the Cantral Government, after con-
sulting with the Export Inspection Council, being of the
opinion that 1t is necessary and expedient so to do for the
developmen: 6f the Export Trade of India, hereby . —

1. pouifies that Raw Meai {Chilléd /Frozen) shall be sub.
ject - 1o quality control agd inspection.  prior {o
export

2. specify the types of quality control and inspection in
accordance with the export of- Raw Meat {Chilled/
Frozen) (Quality Control and Inspection} Rayles, 1992
as the types of quality control and inspection which
shall be applied to such Raw Meat (Chilled /Frozen}
prior to export, :

1

3. recognise lhe'specxﬁcauons as set out in schedule ]
’ to VII appended to this Order as the standard
specifications for Raw Ment (Chilied/Frozen). -

4. prohibit the export, in the course of internatiopal #rade
of Raw Meat (Chilled /Frozen) unless 2 mark eor
seal recognised by the Central Governmens indicat.
ing that it conforms to the standard specifications
applicable to i, has beea affixed or applied to
packages or confuners of such Raw Meat {Chilled/
Frozen) is accompanied by certificate issued by am
of the agencies established or recogmsed under sec.
tion 7 of the Export {Quality Contro} and Inspection)
Act 1953 (22 of 1983) 10 the effect that such Raw
N DRl il enese et ias g tha

. I (TR AU T TN

zfaresoy?

S Nothing 1a thus Ocder shall apply 1o the export by

' land, sea or air of bona fide samples or Raw Meat
{Chilled /Frozen) to prospective boyers, the value of
which shall not exceed Rs. 5,000,

6. In this order, Raw Meat (Chif!cd[}?‘rozen) meany—

€} Meat and minced meat processed by chiiling /qurck
freezing obtained from Buffals, € asses, veal/
calf meat obtaified from buffalo calves of above
four months and upto one year of ags; and

(i) indian goz:at and. sheep raw chilled ffrozen meat
and minced meat of goat, sheep and processed
by chilling /quick freezing obtained from goat ‘and
sheep. . '

SCHEDULE-I

MINIMUM REQUIREMENTS FOR AN APPROVED
ABATTOIR NOT CONFORMING TO IS 43931979

1. General—The requirements indicated in the schedule
will be provided/funded for by Government/Civic agencies
al &l approved public abattorrs fslaughter houses.

2 Layout—The abattoirfslaughter house shall have the
following essential facilities —
(n) Resting place for animals before slaughter,
(L) Adequate _fac:hi:es for ante-mortem inspection,
(¢} Carrying out humzane slaughtar.
{d) Flaying, dressing and washing of the carcasses,
(e} Hanging carcasses and edible offal,
) Handh:ng by-products.

(g) Iuspection of meat und disposal of meat upfit for
human consumption.

(h) Segregation wards for sick /discased animals.
(® Adequate water supply, )
3. Units 1n an Abattoir.—The abatteir shall have the

following units .~— :

(2) Reception area or resting ground

(1) Lairages.

(c) Slaughter hails

(@ :Anéillaiy éccémmodanon

{e} Refnigeratad room (Opuona_l).

3.1 Slaughter Hall .—

311 Separ.a:e provisions, wherever required. shall be made
for slaughtering, dressing animals in accordance with halal,
jhaika and jewish methods :

{a) Sheep and goars.



(b) Large als. \

3.1.2 The slauiter halls and anciliary accommodation thus
provided shall eparated.

3.1.3 ScparatcEspace shall be provided for stunmmy,
(wherever upplicdble) bleeding and dressing 9[ CATCILSSES.

31.4 A curbed-in blceding area of adequate size should
sbe provided.

AN

:4

¥

3 1.5 Dressing of carcasses should not be done on (lvor.

316 Adcquaté space and suitable and properly located
facilities shall be provided for inspection of viscera of the
various types of animals slaughtered.

3.0.7 Carcassc; washing~A curbed and s'eparatc_:ly dry area
or an area sufficient size slopped to a tloor drain

32 Anciflary i%ccommodatlon —

rate oL
nd N -+

ihxspeve shall be providen
wohoand ntestines

3.2.2 Smtableiand sufficient accommodation shall be pro-
vided for the isolalion of meats requiring further examina-

tion by the velé’rinarian in a suitable laboratory within the
premises of the %battoir‘

3.2.3 Suitablefand sufficient facilities shall be provided for

the isolation off meat requiring further examination by the
veierinarian,

L3 ]
3.3.4 Suitable§and sufficient accommodations shall be pro-
vided for’ the retention of all meat condemned and unfit for
human consumption  and shall be locked up separately.

3.3 Refrigerafed Rooms :

33.1 Thss shall be optional but required where processing
plents are not :éocated within reasonable travelling distance.

332 Hanging halls, 1f air-conditioned, should have tem-
perature not higher than 10° C Two retaining  compari-
ments constructed of rustresistant . wire gauge or expanded

metal poartion éx{ending from about 75 mm above ground
1o ceiling should be provided.

4. Rails for Carcasses,—Rails with hooks of suitable rust-
croof meial orggalvanised ‘mild §heet shall be provided for
hanging (he cagcauses and similar provision for plucks shall
be made, permiiting free circulation of air The hooks shall
be suilably cledned and sterilized regulurly

3z
5 Cmvl Consitruction :

51 Ante mortem and Pen Area—The area should be
paved with mmpeérvious material such as concrete non-slippery
herring-bone type suitable to stand wear-and tear by hooves
or brick, and Patched to suitable drainage facilities Tha
ran should preferably be covered,

52 Areas for}vehicular Traffic.—Conerets
perly drained facilities from building,
stock platforms® shall be
are loaded or funloaded

paved areas, pro-
loading docks or live-
provided at places where vehicles
Pressure washing jets and disin-

fectiop  facilities for trucks carrying animals should be
provided, ¥

53 Dralnagq;E-—AU parts of floors where wet operations are
conducted should be well drained. It is important that the
floors slope udiformly to drains with no low spots which

collect liquid. Floor drains should ot be provided in freezer
rooms or dry sforage areas.

6 Lighting a!gnd Ventilation,

6.1 Work ro@ams shot_ﬂd be provided with adequate direct
natural light dnd ventilation or ample artificial light and
veatilation by mechanical meaps.

[
6.2 Well disfributed artificial hghting of gond guality

shouid be pmvi_ded.at all places where adequate natural light
15 not avadableior insufficient.

AP A

7. Supply of Water.

71 A sutﬁcicntff safe, potable and constant supply of fresh

water shall be available at adequats pressute throughout the
premises. g .

72 A constant supply of clean hot water shail be ..1ailable
m the slaughter hall and work-rooms during work hours.

7.3 Suitable facilities for washing hands including adequate
supplics  of hot and cold running water, nail brushes and

soap and other detergent shall be provided for persons working
in an gBattoir. :

7.4 Where non-potable water is used for ﬁi’e control, etc.
it shall be carried in completely ‘separate lines preferably

-identified by colour and with no cross connection or back
siphonage with lines of potable water.

8 Accessibility for Cleanming and Maint:nance.—:}[l parts
of the product handling zone shall be readily available to
sight and reach for cleaning and inspection

Nonead.e cably i oTnoan abattowr the {illow:ing
L lidls s G0L oo Liwd, namely

(a) Cbppcr and iis allows 1n equipment used for edible
products. ’

(b} Cadmium in any form in
products. .

(cj Equipment with
zones,

¢quipment hamdhng edible

painted surface in product handling

(d) Enamel éontainers 0= equivalent,
(e) Lead.

SCHEDULE-IY

METHOD OF SAMPLING AND TESTING FO
: MATION OF QUALITY

1 General —Each type and category of carcass fcuts/mince
tchilled or frozen] meat shall be kept separately and each
shall cornistitule a Iot. Samples shall be tested for each lot
ascertdining the conformity of the material with the require-
ments laid down in Schedule-II to VII

2. Carton Selection

R CONFOR-

2.1 The minimum number of cartons to be selected
each lot shall be in accordan
{c) of the following table :

from
ce with Column (a), (b} &

No. of Cartons in the Tot No. of Cartons No. of cartons

to be selected in  to be sefected ini
routine

~ Teinspection
inspection

(a) ' (b <)
Uptp 100 4 ]
101 to 200 5 N 10
201 to 500 6 T T n
501 to 800 7 14
801 to 1200 3 16
1201 to 3200 9 18
3201 to 5000 i0 20
8001 and abrve, 12 24

22 The cartops shall be selected at random.,
ensure the random number
tables are not ava
adopted,

In order to
table shall be used. Im case such
flable, the following procedure may be

2_3-‘,‘Staa-nng.from any carton, count them as 1, 2, 3 so on
in a systematic manner and withdraw evely “r* the carton,
" being integral part

N/n where N-total number of cartons
and p-number of cartons to be

d p-n 3 to selected. Care shogld be
taken to see that sampling is thereugh to ensure tha all
parts of this carion are taken into account.

a2
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24 The minimum sample wesght per carton shall be 50
2ms,

3. Carcass Seclection .

31 The samples from the carcasses or quarters sball taken
itcm back muscle, shoulders, eye muscle, hind quarters and
vack and care shall be taken that the whole thickness of the
muscle is covered in the sample. Sterilized scalpels of coref
wie tubes shail be used for obtaining the samples. Samples
‘ram thick muscles on long bones shall be taken from the
secrest part of the muscle adjoining bone

3.2 In the case of carcasses, sample size and sample se}cg-
tion method shall be as laid down vnder para 2 above Mini-
mum weight per sample/per carcass shail be 100 gms,

4 Inspection Guidelines :

41 The first sample shall be sert to the apalytica] labora-
tory and the second sample shall be sealed by the inspecting

officer dnd depositeg for safe custody in the plant under pro-
per refrigeration

4.2 One of the samples shall be exammed by the Inspecting
Officer for checking conformity with prescribed characteris-
tics/standards. These will be appropriate 1o the prescribed
standards in the vanoug Schedules amd will mnclude @

{a) Internal temperature of meat.
{(b) Freedom from:

(i} Ragged edges, off-colour, flabby or watery nature,
©  pieces of bones, hair, excessive connective tissucs,
blood clots or other foreign matter, bruises la-
cerations and other blemishes due to fauvlty hand-
ling, excessive-lrimming, tendoms and cartilapes.

(1) Excessive fat, greasy é_nd soft moulds/fungus in-
festation. '

(11) Signs of putrefaction, viz. discolouration, mal-odour
souring, freezer bum

(v} Parasitic cysts.
(¢) Firmness.

(d) Netr wci__ght of the contents.

s, Labbratory Samples :

5.1 The samples obtained from the cubes/shices and other
smail cuts/mince packed in cartons shall *be placed in clean
sterile containers and sealed. The samples obtained from
stockinetl packs or large chunks/cuts shall be similarly pack-
ed in clean sterile containers.

52 The samples shall net be. touched by hand and shall be
huandled only with the help of sterile forceps. The pack shall
be evacuated of air, by pressing and squeezing between the

ralms and sealed, Thic shall be repacked in another poly-
nack o .

) v the eode dan of Lapieg L
sianice i and lominerginre of moeat at the rime of <amypl-

ing shall be pul in the outer polyback

S54 A éode slp msheatmg the code, type, characteristics
and temperature of meat at the time of sampling shall be puf
in the duplicate sample also and seuled, This shall be kept in
safe cnatody in the plant under proper refrigeration,

f.‘ The laboratory shall analyse the samples for :
! (a) Total plate count

| (bY Escherchia colt
U () Salmonella

0y Any other qualty parameter to

i T meet importer/im-
rorting  conntry’s requirement!
13

56 The laboratorv. shall declare the ;-cs'uit withi
_ - shy thin 0 r
Himg from the receipt of the sample. 5 hours
6. Tiansportation of Samples.=«The laborato
; 15O 7 5. 7 Aory samiples shah
k= ket in thermocote msulated boxes/containers and trans-
roersed within six hours or earlier to the “analvtical Iaboratory

SCHEDULE-III

SPECIFICATION FOR BUFFALO BEEF

1. General.—Bafialo Beef shall be obtained from healthy
an'mals ang slaughtered in licemsed slaughier houses. The
animals shall be subjected to ante-mortem and post-mortem
veterinary inspection by desipnated agency. It shall not be
tieated vath colonr, dyes, additives, preservatives and ¢hemi-

AT Rhe thap 129 nionths:
2.2 Types-—Buffalo Beef shall be of the following types .—
221 Type A : Buffzlo Beef fresh, chilled carcass/halves

qu.rgers,

222 Type B : ‘Buffalo Beef fresh, frozen carcass/halses/
quaric_r&

223 Type C . Buffaloc Beef (Bonaeless) fresh, chilled.

22.4 Type D : Buffalo Beef (Boneless) frcsh, frozen.
2235 Tyvpe E : Buffalo Beef (Bonesn) fresh, chilled.
226 Type F . Buffalo Beef (Bonean) fresh, frozen

2.3 Charactensiics .—Buiffalo Beef shall have the following
characteristics :
{a) Lean. goog texture, bright red to reddish in colour

() Free from tcaré_, lacerations, slime, discolouration
malodour and structural alteration,

(¢c) Firmness in consistency i.e. will nol pit on pressur2

(d) Minimum conpective tissue.

fe) Boneless cutg to be entirely free from bone pieces,
wood dust, metal pieces or other undesirable mater

SCHEDULE v

:SPECIFICATION FOR BUFFALQ VEAL

1. General.—Buoffalo. Beef veal shali  be obtajmed from
healthy -animals slaughtered in licensed slaughter houses. The
animals shall ‘be subjected to ante-mortem and post-mortem
veterfitary inspection. by desigmated agercy ‘It shall not be

treated with colour, dyes, additives preservabives and chemi-
cal- .

2 Special .

221 Twpe A ¢
ves/aunriers

Buffalo Veal Fresh éhx”ed carcass /hal-

Coaee By Bufl To Neol Tresh fiozen Zarcass fhialves;
Guuriers

2723 Type C . Buffalo Veal tboneless) fresh, chilled
224 Type D .

225 Type E ¢
226 Type F .

Buffale Veal (boneless) fresh, frozen
Buffala Veal {bone-in) fresh, chiled.

BuiTalo Veal (bonctin) fresh, frozemn.

23 Characteristics,~—
characteristics :

(a} l.ean, i

Buffalp Veal shaﬁ have the following

ne 1n texture bright plrnk‘lo pirkish in colour,

th) Free from tears, lacerations

: _ » Fagzed edges, shm
discolouration malodour and stppery H ¢

structural alteraton.
{0) Firmness in consistency 1. will not pit on pressure,
(d) Miawnum connective tissues.

t¢) Roneless cnis to be entire]

wood  dust, metnt picces ap
ter )

y free from bone-pieces,
d other undersirable mat-




SCEDULE V
SPLCIFICATIONS FOR SHEEP AND GOAT MEAT

1, (seneral —Sheep ang goat meat shall be obtamned from
healthy animals and slaughtered in licensed slaughter hovse,
The an:nials shall be subjected to ante-mortem and post-
mortem veterinary inspection by designed agency Iit shall
not be treated with colour, dyves, additives preservatives and
characienstics :

2. Special :

2.1 Defimtions.— Sheep or goat carcass/meat’ means sheep
or goat meat obtuined from sheep or goat which s more than
aine months of age

2.2 Type —Sheep/goat meat shall be of the following types :

221 Type A : Sheep or goat meat fresh, chniled crir-
casses,

222 Type B : Sheep or gout meat, fresh frozen car-
Cisses,

223 Type C

. Sheep or goat meat (boneless), fresh,
chilled. : :

224 Type D

: Sheep or pont meat (boneless), fresh,
frozen,

225 Type E :
chitled.

226 Type F
frozen.

Sheep or poat meat  (bone-n) fresh,

: Sheep or goar mcat (bope-in} fresh,

23 Charactenistics. —Sheep/goat  shall have the foliowing

_ciraracteristics :

(a) Boneless cuts to be entirely free from bone pieces,
wood dust, mefal picces or oiher undersirable matter.

{b} Free from slime. discolouration, malodour and struc-
tural  aiterations. ’

{c} Lean and fine n texture.

. (d) Firmness in consistency e, will not pil on pressure. .

MGIPRRND 232 Com.j93 -Sec. VII-—11-3-93- 106

SCHEDULE V1
SPECIFICATIONS FOR MINCED MEAT

I General
Minced meat derived from buffalg beef/veal and
slieep  or  pgoat meat which shali have been obluined from

healthy amimals and siaughtered in licensed slaughter houses,
The animals shall be subjecied to ante-mortem and post-mor-
tem veterinary inspection by designaied agency. ‘The meat
should not be treated with colour, dgyes, additives, preservatives
and chemicals,

2. Special
2.1 Definition ; Minted meat means comminuted meat of

wnitorm giains obtained frem boneless boffala beef/veal or
sheep or poat meat.

2.2 Characteristics : Minced buffalce beef fveal or sheep
or goat meat shall comprise of the following characteristics.
{a) Be frec from blood clots, bones and bone pieces,
lendons, hairs, excessive fat or any foreign material,

(b) Shall not shqw any trace of decomrosition,  dis-
colouration, malodour etc.
¢} Be bright in colour.

@) Be of umform grains,

SCHEDULE VII
SPECIFICATION FOR BACTERIOLOGICAL
STANDARDS
I. General
The standurds contajned in ths Schedule shall apply to
the various type of raw meat frozen products dizcribed in
preceding schedules,
2. Prescribed parameters —Norinully one sample per-
consignment by product type shall be drawn and tested for
the following factors :— '

fa) Total Plate Coun:—-Aercbic plate count shall not
exceed 107 micro-urginisms per gm

(b) Escherichia Coli—1he E Coli count shall not exceed
100 per gm.

(c) Salmcne_!la——'l'his should be absent m all samples

3. Procedures—The methoed for samnpling uand testng for

conformation with the above standards wifl be as detatled in
Schedule 11 T

7 [F No. 6/1/92-EI&EP)
KUM. SUNA SUHHANNA, Director
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wg for ofix fpwfaw nlw & fs€ 90 “fer &Y maln F fEu
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o1 Bfeq saeqe &1 wafy & (War o agd W tET 2o
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/ New Delhi, the 15th January, 1993

5.0, 204, —In exercise of the powers conferred by Sec-
tion 17 of the Expori {Quality Coatrol and Inspection} Act,
1963 (22 of 1963), the Central Government hereby makes
the following rules, namely —

1. Short title and commencement:—(1) These rules  may
be called the Export of Raw Meat (Chilled/EFrozen} (Quality
Conirol and Inspection) Rules, 1992,

(11 They shall come ‘nto force on the cate of their pub-
licatron in the Official - Gazette :

2. Defintions:—In thess rules, unless the context otherwiss
requres.—— '

21 *“Act” means the Exmort (Quahty Conirol and Inspec-
uon} Act, 1963 (22 of 1963);

2% ‘Apency” means any agency for gquality control or
. -1t eiled or recoghised  under
SuChe . O s

23 “Ammal” meand’ an an'mal belenging 0 any of the
species specified below, nam:aly

() Beffalo, (b) Sheep and {c) Gozt

2 4 “Boneless meat “means dressed meat which is free from
tandons, bones, certilages and seperable nerves; .
2.5 “Buffalo Beef” means buifalo carcass/meat from an
animal which is mofe than 12 (twelve) months of age;

2.6 “Buffalo Veal” means buffale carcass/meal from an
animal above four months old but upto twelve months,

2.7 “Council” means the Export inspection Council, estab-
lished under section 3 of the Ach

28 “Carcass” means the (slauphtered) body or any part
thereof including viscera of any animal which bas  been




.

v

al'iﬁgﬁtcrcd according to the propsr procedure in an approved
“aughter house;

2.9 “Chilled” means that the core temperature of caicass/
cuts/mince does not exceed 4 degrees celsiug at any stage |

2..10 *Cuts” me:;ns meat cbiained from dressed carcass and
boneless meat;

2.11 “‘Frozen” means that the temperature of carcass/meat/
mince shall reach minus 8 degrees calcius by quick freezing
any shall not go above minus 13 ‘degrees celsius during storage
end piibus 8 degrees celsiuy at any other siage;

212 “Goat meat” means carcass/cubes/cuts oblained from
goat which i3 more than nine months of age ; :

2.13 “Halves” means sawed/chopped carcass divided into
two equat halves splitting through the centre of the back-

ne or temoving the back bone by cutt:ng through the trans-
vers¢ process of the vertebrae;

2.14 “Inspecting Officer” means a qualified veterinarian of
the Central Government -or Agency; )

2.15 *“Leuan” means the meat free from separable fat,

2.16 “Legs” means single or ungplit cut of half fside in front
of hip joints,

2.17 “Minceg meat”
griins obtained from

2.18 “Mutton
from goat or sh

means comminuled meat of uniform
boneless meat of b’uffa19, goat or sheep:

or sheep” means carcass/cubes/cuts obtained
eep which 12 more than pine months of age ;

2.19 “Net weight”
when packed but doe
agdded ice; -

means weight ¢f the carcassfcuts/mince
s pot include weight of the package or

§2H20 ““Quarters” means fourth part of carcass of the cut
sides of a buffalo/veal carcass derived - from halves and
generally categorised as fore and hind quarters;

221 “S!anghter:’ means killing of an animal employing &
htmane method in accordance with the provisions of the
Prevention of Cruelty to Animals Act, 1960 (54 of 1960)
in a licensed slanghter house where the animal is subjcted to
through ante monem and post mortem examinations -

»

222 “Slaughter house/abattoir”
Ises or place which is licensed by
slaughter of animalg intended for h

mezng the bulding, pre-
the local authority for the
uman consumption.

3. Quality Control and Inspection.

. 3.1 The quality control of raw meat (chilled or frozen)
wntended for export shall be carried out with a view to ensure
that the same conforms to the specification recognised by the
Ceniral] Government under Szction & of the Act,

_ For the purpose of assuring the quality of meat for exports
it shall be ensured thay the abatteir where the animals are

staughiered shall mee; with the following requirements

() 0 ab e
the mndustry for me
on the date of conunencement of these ruleg

€omply wih the requirements stipulated in35%

1979 “Basic requirzment for ap abattbir’,

I

(o ey wl
for en, ot

.x.r:.{_ i-n:lc:\isic'nce as
shall,
393

(c)l‘.Vherca_ﬁer the date of notification of these rules
,abattoirs or slanchter houses are comstracted for
purposes of source of meat for export and these
are 'in conformity with any accepted international

. standards " for wbattoirs such units shall not be re-

o

above and shall be cligible for licensing  on  th.

basis of compliance with any olher accepted inter-
natiomal standards,

(d) In the case of cxisting abattoirs which do not meey
' with the requirements of clause (a) at present they
shall have to conform the requirement " within  a
period ‘of three years from the date of commence-
ment of these rules or such extended period” s
may be notified by the Government '

3.3 Conditions for antemortem and postmortem, Inspec-
tion.—The animals and carcasses shall be subjected to ante-
mortem and postmortem inspections by a quatified veter-
narian of the Central Government or Agency.

34 Storage,

34.1 The carcases halves/quarters shall be 50 hung in
the chill-

00m as to be atleast 30 centimeters from the ceil-
ing, 30 ¢

centimieters from the walls and 10 centimeters from
the floor. :

34.2 The frozen ard packed carcasscs/mcgt/mmcq thall
be stacked on clean racks =utleast 30 centimeters from the
ceiling, 10 centimeters from the floor and 10 ceatimeters

from the walls and cartons shall be stacked one over the
other,

/ 3.5 Sanitary and other requirement of meat processing
unit—The premises shall be fit for processing unit approved
and registered by the local authority,

3.5 1 The premises shall not be located in an area subjected
to frequent flooding. - .

3.5.2 All yards, out house, stores and all approaches to-

the factory shall always be kept clean ard in samitary con-
tiom. -

3.5.3 The road within the premises shall be metalled

3.5.4 The premises shall be located in a sanuary place.
Wherever marine products, fruits and vegetables are handled
in the same area, the premises where meat is processed shall
be adequatley partitioned from the premises where these
products are procssed or leave a gap of seven days between
different processings, in case they are carried out iu the 5aHie

processing hall,

3.5.5 It shall exclude the entry of dogs, cats, rodents, in-
sects, flies, crows, bats and vultures, The use of poitons or
baits is’ prohibited in : ing is i
or any packed product is stored.

3.5.6 The premises shall

be so constructed and mamtaned
us 1o permit hygienic

Processing and dressing,  Ail opara-
tioris i cornection with the processing or packing of car-
cass meat shall be carried out under strict hygicnic condi-
tions and under the supervision of the

of the Central Goyernment . O Agency. Meat shall not
corme In contact with floors, walls or other structures except
thosg which are specially desipned for enntact with meat
No portion of the procc..’ &b o ey beoustd for
vving or sleepmg purposes uni w It 1% siparaiet from the
processing /dressing area by & wall

357 Al the parts of the authorised
be kept clean, adequately lighted,
220 Lux ‘in work T00ms and shall 550 fux | inspection
areas, dnd ventilated and shall be regularly cleaned, ' djs-
infected wund deodorised, The premises should provide ade-

quate vﬁqfking space for the satisfactory performaiice of al¥
operatiotls. The flooring shall

1 be imvervious, non slipp=ry
and washed daily with disinfectant. The floor shovld slope

L rained off to trapped cutlers
protected. by a grill £xcept -in rooms where meat is frozen

or stored frozen. Lime washing, colour washing or paint-

Ing, as the case may be, shall be done atleast orce a year,

The datés when this is to be undertaken shall be intimated

in advance to the Agency to facilitate verification and inspec-
\ . o

premises shatl always
the intensity Jrould be

.
¥

F
quired to  comply wilh IS-Standards miention, -

A

r

qualified veterinariany—— 5
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tion T'he floors walls, ceilings, partitions, doors and other
part of all structures shall be of such material, construction
and ipusa that they cun be readily and throughly cleaned
The walls shall be tiled with white glazed ceranuc tiles upto a
height of 135 meters to enable washing with hat water and
chemical  disinfactants.  Altcrnatively, suitable coatings or
hygienic pancls, may be used instead of ceramic. The walls
thall be free from cracks, crevices and dampness

358 All plant arcas utibized for processing of meat shall
be appropirately protected against ingress of flies.

339 The ccibing shall be of permanent matomre and pre-
yent accumuwation of dirt and minimize condensation. mould
glevelopment and flaking - and should be easy to ciean,
Lieiever stars e there, i shouid be consirucieq with such

tuiial which is to be cleaned eastly and effectively, ‘hould

“hive s.dz curb with a numimum heigit of 15 cantime.ors,

3510 The processing area shall be free from cobwebe
and spiders.

3511 The rooms and compartments 1o which the speat
it processed or siore] shull pu-free from dust and odour
emanaucg from (he dressing rooms, toilets, catch basins hy-
product storage, animal pers.

3.5.2 The equipment shall be so piaced as o parmui
thorough inspecuon for cleanlmess, All the abies and
equipments used for dressing of carcasces shail be of such
material which can be easily cleamed, sterilised und is im-
pervious {o water, resistant  to chemicals and  rust  and
sipooth,  Equipments und utensils used for mediblz or con
demncd materials should be so identified and shou.d not be
used for -edible mear No vessel or container for storage
of meat male up of galvanised iron or iron shall be used
except meat freezing trays which may be of gaivanised jron.
Copper or brass vessels when useq should be hzawily tinned
Use of wooden equipment /structures in the processing area
shall be avoidéd. Wooden chopping blocks and .wooden
handle or knives which when uvsed, shall duily be washed
with Qo1 waler or steam sienlised The wooden choppina
blocks shail ke streng enough to withstanding chopping and
shall not contaminate the meat with wood dust

3513 The processrag area shali not be used for ke pro
cessiing of any malerial other than meat of the same species
without approval of the Agency. '

3.5.14 All drainage and plumbing system shall be design-
ed for efficiency and adequacy having regard to the through-
oui of the plant and all drajns and gutters shall be per-
maneatly insialled. The draibage system of the P.ocessing
unit shall not be connected within the processing  building
w1y the drans receiving cfflient materials from the toilets
or mnimals pens, Manholes will be leakproof o avoid back-
Tiow of the wasfe niatter due io blockage.

1515 The entry 1o the processing area shall be restricted
fooorocess workers from slsughter house or ~b-iroduct
Cten shall et be allowed io enter the clean area that it
Peasing or packing arsa For easy identification the uni
¢clean area shall be different from

N 3

3 Al GaChs e, relatny o g processing snd hav
'R ocanreniial of the use of water shall be supparted by
3ewn o adequale clean and potable water  The wz er to be
utit~ed 1n the plant for processing related activiti- 5 shall be
Srected to regular testing and the plan shall hdve ade-
4 ¢ oarmargements for such testmg  If upon iesiing water
" fred 10 be umvholesome or ron-potable, the  fact shei}

Teported to the authorities responsible for the subply and

! tis from processor’s own sources then proviss v nhall

:;:.;b"-”l necesvaty steps to render the water whobesinre and

sy Wash basins with ample deter=ent an'! r...omles

“'v"" PG solution, preferbly with  foot operated  frcuncets
ﬂ_‘-"w Water supply shall be provded at each sptry and
Ceenie v

12 Gy 1o

3518 Ample supply of water shall be provided for ‘the
workers and tor keeping the plant clean, Tables, band SBWS,
knives, steeis, cleavers, kmve pouches, containers for stoiagn
of mea: shal be wasned througinly wilh tielergent soruiions
and not water  Hot water at 82°C and above should bo
availuble for sterilisation of kmives and other cutling tools/
equipment If non potable water is used for productiop of
steam or for refrigeration of fire control or any other pur-
pose unconnected with processing then such waler should
be carried in completely separate linies identified preferably
by colour and with o cross connection or back siphonage
with the lines carrying potable water supply.

3519 No person having any open wound on the haady
shall bz allowed to work in the procesing arca. No person
suffering from infectious or comtagius disease shail be allow-
ed to enter the premises. Anneal medical check up of all
the employees shall be carried out by a regisiered mdical
practitioner with a minimum MBBS qualification. A rucord
of such examinations duly signed by a registered medica?
prectitioner shall be maintained and presented {o the ims-
pecting officer us and whea desired by him, Overcrowding
of employees in the processing area shall be avoided by
providing working table uat sufficient distance frem  each
other. .

33520 Spiting chewmg and smokig shall be prohibited
in the processing area

3521 The finger nails and hairs shall be properly tnmmed
or covered. Cuibing of hairs in processing area and clean-
ing and.biowing of nose shall be prohibited in the procass-
ing area.

3322 Al procesy workers shall be provided with :proas,
headwear, hand globes and footwear of such mater:t which
can be easily cleanéq and disinfected. The supervisory staff
shall ensure that the same are properly cleaned and  the
workers are neat, cléan and (idy: Adequate, suitable and
conveniently located changing facilities should be provided

3223 The authorised premises shall have adequate cold
<torage facilises. ’

3524 The cold storage (Chilling room, - freezing room,
fivezer store) shall be licenced premises, Temperature records
of the cold siorage shall be maintained and retained for cns
year

3 525 Al exteraal accesses 1o the processing arsa shzil be
provided with .antiseptic foot bath for persons entering the
Processing aren

~" 3526 Provision as to lavatories as ver Marine Product

taport Development Authority.

3527 Exhéhs: fans shall be provided where necessar .

3 528 Trolleys used for transportations of the waste oyall
he morked o5 o identify 1hem from those which shall be
exclusively used for the transportation of carcasg meat,

3529 Waste maferial should be haatMed i suen » man-
TOPond o erusdeeontaminztion of “food or notuile waler.
Precanaen sheold be taken to prevent access tv wasle by
pests - Waste should be removed from the meat and rmeat
: N R i rees aboregular noers

[T T e R SR Wil receptacles vsed for cton-
S cquirsient which has come intg contict w'th (ke
: shouwld be cleaned and dismfecied Atleast once a day
©ovasts gtoraze area alsg should be cleaned and dismfecred.

be

Chg

TSIG oA BE O procosmag arer cnd equipmente <hall
tleared ard di<infected after each days' work.

3531 At defimte time schedule shall be

e 3 adopted for cleag.
Ing and samizing the- chilling room .

36 Method of samphing and testing.—The l'ns'mxincn of
raw ment (chl!!cd/frozcn} mrant {or export, shat]  he aoare
fer ey LS P T | o grmpe weith [ i)

 that e consipniment canforry to the standocd speciiica-
tions,

Flge

17 Indructions for Agcney —All

. ®
' | r nsireclions reo, rdivs
selzhion in the premises, cleantiness ) r

of personnel and wquips




fao T HYHIGG of sampling, testing,
reuk g, marking and inspection of TEW meat at all stages
of dressing ang maintenance of records thereof all insiruction

Eued from time 1o time by the Agency ang compitable with
tete rules shall be adhered to,

Type of meaat

e ——

Specifications for transpors

(¢))] (2)

————

Fresh

Vehicles fully covered with impervious
fleoring and side walls (In case of irans-
port. over distance exceeding 100 kms.
suitable arfangement shall e made to
maintain 4 temperatyre not exceeding
6°C.
Chlled Transporied m
vans,

rct'n_gcratcdhnsula:cd

In case of transport over distance
exceedng 10 kms. suitable. arrangenme
shall be made to Maintain g temperatury
N0t exceeding g°C

Frozen Transported iy

msulatcd/refngera:ed
vans, The

leMeratyre - of the carcass
Meal shall nop 50 above muus geg

4. Basis of Inspecl:on.—-]nspccnon of raw Deat (ch’dlgd/
frozen) intended, for eXport shall be carried out with a yiew
1o seting that ;e safe conform 1o e specifications Tecog-

Rised by the Central Governmen_t under Section 6 of the
Act. i

5.3 fssuc_ of velernary Health Certlﬁcatc:+0n receipt of
the Intimations under ryje 5 i the Agency on satisfying jgself

d secure Somphance of the re
P PiOviSIons ang to et T

- 1T respess of
it Coinrlving Wit  (he

auirements  of the
S PR flealth Cer)-

. - unn ntendey for expore
.1‘(J::."CIHJ.‘H{S . )

€ Agency 10 specify angd designate the per-
~ne] REcessary 4nq Tesnonsible f,

¢ 3 C Of ante-mMorfem and post.
mortem nspectiong an this shafy inctude the Rumber of per.
~2nnel necessary for either or both functions per
caor o of carcessesy

-

unit of num-

be under yhe
o o thority or
! . agency en responsible for the use of
7t premises iy Juestion for gay h i oduc-
on o meat” g0 expo EET of animalg and produc

T — e —-

5.4 Refusal 1o issu velerinary health certificatn, —
the Agency is not salisfied, jt shall withig a i
days refuse 1o issue such certificate and Commupica
refusal 1o the cXporters alongwith the

35 Check Inspcclion.—-Subsequent to certification, e
Agency shap have right to reassess the quality of the con-
signment in sfeiige, 1ransig Ir at the porjs, in the exeny of
consignmeny being found hot conforming ¢4 the standarg

s,r:ecr'ﬁcations, at any of thege slages, the certificate originally
issued  sha] be withdrawn,

3.6 Validity of Yeierinary healih certificate ——Th, Inspection
veitificate jssped shall be va!i_d for 4 period of five days in

ol approval.

3.7- Revalidatign Of veterinary health certificate —Jf  jhe
SCnsignment g not shippey

the inspection certificate, the exporter sha

bresent the consignment for revalidatiop, j
vilidity shal]l pe

6. Place of Inspect‘:on..—Thc inspectio,
Ied/frozen). for the purpase of thegs rules shall be carried ouf

af the Premises of the processor[expor;er/abattoir. The pro-
qessor/cprner/abat'toir shal} provide aj)

s 10 the Agency 1o ATy ouf such ‘inspection.

7. .{nspeic:mn fee.—-Inspectl‘on fee shall pe paid by the ex-
kotter/processor 1o the Agency gs uoder

N Of raw meat {chil-

nsignmentwise mspection, a fee
at the rate of 04 per cent of the F.O.B, valus, sub-
Jett 10 a2 minimym of Rs. 50 per consignmient,

2 For €Xport under the in-process qQuality control sys-

tem, » fee at the rase of 0.2 per Lent of the F.Q.,
value, subjecy to a minimum of Rs. 50 per comsign.
ment, :

2 For export under the Self-cernﬁcamn System, a fee

at the rate of 0.1 per cent of the FOB value, sub-

et 10 a snmimum of Rupees Two thousang fiye hun-

dres Caly and maximum, of rupees e Lakh only ia
‘& Year,

Note - Tha Lmount of ipgp

bayabie by the exporter shaly ke roundeg

"ipee and, for this plrpose where sueh a
pait of Tupee, then jif

shall he increased to o
fifty paise, it shall

Sthon fee for oach consignmeny

[Fille No 6/1/92-EI&EP1
SUMA SUBBANNA. Directer
IR Hgrey

——— .
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(1) vE ¥ T2TNETT W AW AR Wg & FFL O
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W AFT WY X AN W WK aF A4 Ay o
A e 8 safeavimn o seeeT

t ¥F wienadr Ewa o vRE  SERA B AT T wae

6/1f92 far woy
Far qar geIem, fras)

New Delhi, the 25th January, 1993

50 205--1n waerase w the powers confersred by sub-
section (1) of Section 7 of the Export (Quality Control and
Inspection} Act, 1963 (22 of 1963), the Central Government
hereby recognises the following agencies for the inspection of
Raw Meat (Chilled/Frozen) prior to exporl, subrect to the
conditions notificd in the Export of Raw Mest {Frozen/
Chilled) (Quslity Control ang Inspecfion) Rules 1992

1 Export lnspection Agonoy .t Bombays Calcuttaf
Cochin/Delhi/Madras. -

2 Durectorste of Marketing and Inspection

Explanation.—1n 1his notification Raw  Mem (Chiiled/
['rozen) means. —

(i) Meat and sminced meat processed by chillimg quick
freezing obtained from Buffalo, Carcasses veal/call
meat obtaineg from buffale calves of ghove four
months and upto one vear of age, and

(1) Indian poat and sheep raw chlled, frozen mezt and
minced meat of goat, shéep and processed by chil-
lm‘g_fqm_ck freezing ohtained from goat and sheep.

2. This notification shall come mto force on the date of s
rublication in 1he Official Gazette.

[F No. 6/1/92-EIXEP}
KUM SUMA SUBBANNA, Director

= v

Printed by the Manzager, Govt. of India Press, Ring Road, New Delhu-110064

and Published by tbe Comtroller of Publications, Dellii-110054, 1993
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sfag=ar

7% F=it 4 wwET peesn

F1ow 222 T wEr forw (swfe e
e ey wPEW 1u6s (19es @ 22) o1 7R
qoma (i) T SAw AtEdl €1 99T Fw gy, IE s
FiE #1 g1 oma (gvnem ) T fam (sl
friae o Grdwr) form, 199z @ wigfay wal ¥ owdE
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NOTIFICATION

New Delhi, the 4th October, 1993

SO 2221.—In exercise of the powers conferred by sub-
section (i) of Section 7 of the Export {Quality Coniro! and
Inspection) Act. 1963 (22 of 1963), the Central Government
hereby recognises the Bombay Municipal Corporation as an
agency for inspection of Raw Meat (Chilled /Frozen) originat-
ing from Deonar abbaloir prior to export subject to the
conditions notified in dhe Export of Raw Meat (Frozen/
Chilled) {Quality Control and Inspection) Rules. 1992

Explanation : In this notificaton Raw Meat (Chilled/Frozen)
means .— ’

1) Meat and mmced meat processed by chillingfquick
“freezing obtained from Buffalo, Carcasses, veal/Calf
meat obtained from buffalo calves of above four
menths and upto one vear of age: and

(1) Indian goat and sheep raw chilled/frozen meat and
minced meat of goai, sheep and processed by chil-
ling fquick freezing obtained from goat and sheep.

2. This notification shall come into force on the dats of
its publication in the Official Gazetie -

[F. Ne 6/1/92.FI&EP]
KUM SUMA SUBBANNA. Directog
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coreeprees the foliowing agencies for the inspection i
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“'t gguslily Control ang Inspection) Rules, 1992

{10 Q7 =eLhen

i Isport baspect:on  Agency a1 BomvaysCalomtte
Cochin/Dzihi/Madras,
}

Lirectorate of Marketing and Inspection

bxplonaton—In thi notficatton Raw  Meat
Peeernd means i—

(Chilled/
(1) Meot and mmced meat processed by chilhng/gusck
freczing obtained from Buffale, Carcasses, veal/caif
meat obtainey from buffalo  calves of above four
months and uplo one year of age; and

f1i}

Indian goat amd sheep raw chilled/frozen meat and
minced meat of

r goat, sheep and processed by chi-
Jine foinck freezmg obtained from gowt and shecp!

I 1hus potification shall come mto force
crblcation in the” Official Gazette

on the date of 12
[F No 6/1/92ERLP)
SUMA SUBBANNA. Directa-
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New Delbr, the 15th January, 1993

S0. 202 —In cxercise of the powers conferred by sub-
section (i) of Section 7 of the Export {Quality’ Con'rol and
Inspection) Act, 1963 (22 of 1963), the Central Government
hereby recognises the Directorates of Animal Husbandry of
all State Governments, as Agencies for the inspection of Raw
Mzat (Chilled /Frozen} prior to export, subject to the condi-
tions notified in the Lxport of Ra_‘&v Meat {Frozen/Chilled)
{Qualuy Contre! and Inspection) Rules, [992.

Explanation —In this nonfication Raw Meat (Chilled/
Frozen) means :— '

(i) Meat and minced meat processed by chilling/quick

- freezing obtained from Buffalo, Carcasses, veal/calt

meat obtained from buffalo calves of above four
months and upto ong year of age; and

{ii) Indian goat and sheep ‘raw chilled/frozen meat and
minced meat of goat, sheep and processed by chil-
ling/quick freezing obtained from poat and sheep.

2 This notification shall come inio force on the dats
of its publication in the Official Gazette

[F. No. 6/1/92-EI&EP}
KUM. SUMA SUBBANNA, Director
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