Statutory Instrument 50 of 1995,

[CAD. 328

Public Health (Abattoir, Animal and Bird Slaughter and Meat
Hygiene) Regulations, 1995

n—
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Section
35. Health and hygiene and, hygiene

36. Cleaning and disinfection.

PArT VIII
| GENERAL
37, Powers of meat inspectors,
38. Offences and penalties.
39, Repeals and transitional provision,
- “FIRST SCHEDULE! Forfs, "~~~ -~ -~
- SECOND-SCHEDULE: Grading of slaughter-houses,
THIRD SCHEDULE: Potable water.

FOUP:TH SCI.mDULE: Total or partial condemnation of
animals, birds or carcasses.

FIrtH SCHEDULE: Diseases of animals or birds requiring to
be notified. | , .

SIXTH " SCHEDULE: Postmortem inspection of carcasses.

SEVENTH SCHEDULE: Health markings,

'EiGHTH ScHEDULE: Requirements for the sterilization of
condemned matter. '

NINTH SCHEDULE: Repeals.

.. . ITis hereby notified that the Minister-of Heal_th -and- Child- -
Welfare has, in terms of sections 90and 99 of the Public Health Act
[Chapter 328], made the following regulations:—

requirements of ipersonnel.

PArT 1
PRELIMINARY

Title
1 These regulations may be cited as the Public Health |
baitoir, Animal and- Bird-Skaughter and: Meat Hygiene) Regu: 7™
i -“ wgs:-'-ma--.. L
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LY

. | | Smugh’rar and Meat Ao
| ppinal s BT
p “bhc Hm]ﬂl (A bmumr. Ragulation, 77—
Hygiene /' S I
lnzerpff—’“’" TR R T
pg rabbtt or game' Lo

2. 1In these rogulations— L.
al” m eﬂnS anybo ﬂ tgls mtcnded fOI' humam ‘- o
mnmmmn] ofhrr tlmn n blrd |
a - |
lie ]ocal authonty

o conmnnptmﬂ- t ans e
" “appropnate hl°°"la Uthaf ]gnsdlcﬁon a slnughtcn-house g
within whose

or is to be: ]ocated

ornestu: fowl duck gooqe, gumaﬂ wa] .

“bird” means any d e intn ded for b human consumptlon
111ty dpuproved by the

tuikey or other
means 4 fﬂ‘- -
bination of air tempe- ;i

« tunnel”
blast rfree.zmg tes e Cqm__ o
throughout the meat

Director which OPef:il 5 Cc]sllls' _
rature of minus 15 degree thxs e e:mpel atum fo r

ot offal placed in it and mmntmnmg

at least 180 consecutive mmutes s .
““carcass™ in refation to llvesﬁock Oﬂlcr 'l’hﬂﬂ POU]U’Y mcans
the whole body of the animal that has beefl slaughtered - =
e ', .after . blccdmg,.skmmng, ewscemtlon and "amov*ﬂ of  ,"
T extremities at. the level.of carpus: and tarsus and thc Ty
. head, tﬂletmland,udder' bl e ML AR ST
‘_“carcass" in relation to poultiy means ﬂJe Who]e body of
" the bird- after bleeding, | pluckmg.. ewsceratlon and c e
. removal of the ]egs at the tarsus; : PR
e (m'cass temperature” means 1h _j_mgerature recorded by'_.. SR
T T thermometer’ when inserted, in fhe: case -of "'ultry-: |
. ':iutomanfmmm;m in thc breast musclebf 5, ca ﬁsé L /
PO tfor 2. period of not_]ess ﬂ]an one ¢ maleafh:th? Skm-f, .

S L the'deepest parf of ﬂlelar o s
S PR -~ of not lws 'thamﬁve mmufgeg AT

cuttmg planl:" means any
‘Poultry carciss; is Tﬂduc
or. wllere mrcusses are
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: - Director of Veteri ices i
upirector means T Veterinary Services in the
Ministry of Lands, ‘Agriculture and Water Develop-
ment; ‘
ugisinfectant”’ means a satisfactory disinfectant
di the Director; - | approved by
wentrails” means .organs of poultry which are in the body
cavity including the trachea, cesophagus and crop;
.;.cnvironm,enta] health officer” means a person registered as

an environmental health officer under any law relating
to the registration of environmental officers;

wform” means a form prescribed in the First Schedule;
ugiblets” means, in the case-ofi=— - o
. (a) ducks, geese and turkeys the neckbone with the. .. -
' head removed, the heart trimmed of vessels and
the sac, the liver with the gall bladder removed and
| the gizzard cleaned with the lining removed;
(b) . domestic fowls, the items set out in paragraph
(n) including the cleaned legs and feet;
{c) guinea-fowl, the items set out in paragraphs (a)
and (b) including the cleaned heads;

“lnirage’ means a place set aside for the resting and hold-
" ing of livestock immediately prior to slaughter;

‘\ see’” means the person in whose name the slaughter
* establishment is. registered; ' o .
stock” means any bovine, sheep, goats Big, FaODIL, OF
me animal intended for human cofisumpiton; :
aut Jority” means charged. to administer the area in

th a slaughter house is sﬁueted: t daughiored
ans the flesh or othcx;é:dlb}fhﬁt:n wnsuén ption

. intend
or pou::l{tyh 12 mojsture content of less than
1S

MR 7y :
e .y

L epyironmental health officer, a
‘ -"‘: ) .»'fbﬂ‘ . M3 y/ psurm;., R v.u---: S .-...j or'e \
-~ registered as a meat

e - -
o 3N
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o i ter. ancl
L Anirnal md Blfd gsslaug,hl Medt
Pubhc Health (z‘&baf“g1 : )R gul ﬁons, 19
Hygie

- s B e .
,__.--—-— —

- o et =
-

m whmh-—-.[._f "

mcat workmg arel b:rds are slaughtel ed and dressed 01 |
'(a) ammul OI‘Me waslle d mspcctﬁd graded cut up ang’
(b) carcasses

o packed; OF et e
(c) offals and entr

“offal” means clean oﬂ'al o

| ~ the e
i ' toa slaughtet house, THeans’ per e
) ppesrgltlox:es;x;nr;ggogw the flmctlomng ~of thc sIaughten ;

housc A T ,~

tfood” means ariy meat or otIal passed as ﬂt for animal |
consumption,” including - condemiied - meat “or  ofla]
handled and processed m n manner approved by the
D:rector' AL ,

r rough oﬂ'ﬂ

m'ble water ineans W'ltel‘ e&fer d:..fo m :pumgmph (Lr) .

" of subsection (11) of scctmn_ , *md spccxﬁed in ﬂlL .. "
'I'Iura Schedule* SR L S L o .

processed’ A :‘n relatlon to meat, means further prepmed for . S
- Huriian . consumrptxon TN IR

rcady to cook pou]try means flie: prooesq'ed méaf orA any
- bird which is ready

10 be. cook C
Parancm Cd Wlﬂlﬂm lfUrthcr prle o

i msffecﬁii“li{m"ﬁ ea"s "’e S’“"Ehtﬂﬂnb "md Meat e %
Rhod S it atno § 194 Ptlbllshed i Southern, ;
esia Govemmcnt N Qé 517 05,1945 e g

»xough offl": means the. stomachs ’

. i 2 ¥y k
slaugher-hqme" l'nenns

Sklughter and

forh

ptemmtlﬁﬁ O o S
Rl °°ﬂsummmn- ke
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of meat and offql

3. No person shall se]), transport or expose for sale, '

any meat or offal unless—.

(a) it has been obtaineq from. ani . -
ey 2 animals or bjpg t
been slaughtered in o ¢ egistered slaughts‘ar-hc?usl:;'ltar]l]ci?"_3
and passed gas has been inspecicd by a meat inspector
sumption,

or kecp,

‘ * Registration of slaughter.

% Somer 41~~‘ (1)- NO- pell-s'm-l nlay_ 'O{p@pate_ a B]au .t ) . )

ot . . 3 ). B er“ho,u - . .. .
registered in terms of this Part. Hough Se-unless-it i

houses

(2) . Applicatibn for th
shall be made to the appropri
shall be accompanied by— .

'(a) a comprehensive plan of the premiseé to which the .
application relates; and

{b) a site-plan showing the area to be used and adjocent
properties and buildings; and
(©) a full deséription of the operations to be carried out and

the equipment and fittings to be used on the premises
. to which the application relates; and '

. .{d) ‘a comprehensive report. from an environmental bealth - -
! officer pertaining to the suitability of the plans, site
and other health matters.

€ registration of gz sIaug[htcr—hc;use
ate local authority in form No. 1. and

- (3) Within 60 days vaf receiving an qpplication in terms of
0n {2), the appropriate local authority shall forward it to
ctor for registration.

soon as practicable after receiving an application in ,
tion (3), the Director shall _99@5@?&@!‘:9213&%99}%-:.,.__._,___ _
fied ﬂ;ﬁt' 'ﬂia:‘s]gfilﬁhiér_—]lquac...c.onccrncd fulfils the -

ese regulations, he shall—
. 179
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“» - ferins.of- subscctlon 3); thie Dll‘ecto
, -hcaTU1 report, consnder‘the a:pphcatiq ¢

erd SIaug]nfelr and Meat

| Pubhc Hgalth (Ablgg;gne). gu]atiﬂﬂs’ 1995 R

use @ wg:stmtlon number _

r-hO 2
the s]aughte Ieglstcr kept m terms of'f' :

(1) a]locate to m a

. and enter that number I

. ‘section 8 'and o
‘ for onw .

, ro nntc local authorlty ard__” |

(b) fmﬁf‘s Silfgnﬁ;lg ;‘ﬁpapghcant a certificate of registration o

" i 'form No. 2 in the name ‘of the. applicant. specifying
. any condlti(;ns subject to hnch 'the sIaughtel'-house may. =
{5 'Operate CIPEEE s, R -
(5) A ccrtlﬁcate of reglsn'at!ou shal] cxP"'e f-m 313t Decem. '

ber of the year of issue, ey i e

\
<

Renewal transfer and aireratlon of reglm'atmn

, 5. (1y Any person who wishies to rerew, or transfer in the
- name of another jperson, the registration of a s]-zmghtenhoum -shall - o

* submit to the appropriate local 'mthorlty an application in form
No. 3 not later than the data of explry of exxstmg regxstratmn oE thev_, g

'-"’slaug!htcr-house R Tk L L

. (2\ Any pemon who wxshes to makc alteratmns or addlflony
to a registered s]aughtcr—house shall submit to the appropriate local

i, nnthonty an application in form No. 4, attach" 'g‘lsucllplans as may\'

'be necessaxy to descrrbe the alterqtmns or additlons,, T o

LI (33 Wlﬂlln 60 days of»,rf: __1ving an b hc lon'm fmn of G
'-\Ifb.SBct'lOD (l)l 91"0-(:2 .the appropriate loonl ._pp il 2 o
T approval enclosing the,‘

(4) As soon as practlcab]e

('1) there IS 1o chm]ge m

- from the PUrPOSeLsp 1 e
’UOH: and” " Rt

" he shall forward to the: aimronris 1 ELer

; e YO L PDI‘OPgatje,, Jo‘c’zil %
trum:mjsswn o th' :..app]_l @ 'n" Ge!'h ﬁ ‘utho_

mxm_Nofzi TR AR E“ cﬂtetﬁr

Scanned with CamScanner



- 51 30 of 1995
Cancellation or refugg of registrasj
5, Where the Director is of (o Dpillinnl,ﬁaon
(o) 2 slaughter-house is not pejpy o hat—
the purpose for which it js op ,
the equipment provi .
i s]aug]:lterlfhousc-?s :;d;is i‘cu‘;‘;d‘bteo [govided in the
© fhe operations“ of the Slanghter o » e adequate; or
unsatisfactory; or

d) the applicant has otherwise fn; . |
: regulations; or i5e failed to comply with these

Will not he yged for
may be registered: or ’

(e) a slaughter-house has ap

udverse health report fr
heslth department: _ health report from the

:. f’h:c -mny—‘_

12

~ (i) refuse to register or rencw or transfer- the 1
-~ tion of the slaughter-house; or
(i) cancel the registration of the slaughter-house:

as the case may be, and shall thereupon notily in writing
the appropriate local authority, giving his reasons for
the decision. '

egistra----- -

A preals

(1) “An appropriate local authority shall forthwith transmit
applicant any notification it receives in terms of section 6,

in 14 days of the receipt of such notification the applicant
eal in writing to the Minister, attaching a copy of the
_angd giving reasons why the Ditcctor’s decision should

soon as_practicable after receiving an ap_pcral ilvj-.;lfem]s “
p (1), the Minister shall, after consultation with the
y the appellant of his decision:

that where the appeal concerms a prcyious:y
er-housc the appellant concerned may continuc o

: onte { his appeal.
¢ the outcome Of THs UyPbals -
: 1‘-:1101.‘.39 ~ pl_:l?(_h[‘_. I cal authorily that

blic Jealths s~ oreomm e g s

iM-uriou?to--P“
. 181
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rd Slaughste' ancl Meat

‘ | . : 31 ﬂnd
Pubhc Health (Abzl ;};”" 3‘}{” ;u]nﬁons. 1995 __“_ 5% iy

v
e o .

Dzrm‘ag tn Leep reglster RN e
p 8 reglster of. regxstercd SIa“&hter_ g

th the reqmraments of .the - Secony

e 8 The Dxrcutora.shall kee
- 1cg|s'tm' or exfracts ﬂlm erl’om

'~houses araded- in, acmrdanoe Wit

; Schedu]e _and shall., muke. sux,h
. ‘wmla’bl‘* to lhc Mmu'ter on requcs . B

«’“, . i ;.?

| Rtoummpws N RESPF("T‘ OF CONSTRUCTION ND .
FACILITIES FOR SLAUGHTER HOUSES

= -,
o I B A

Somnfv o

' ' k9, As]nughter-honse slmll havea comp]ete penmeter fence 01.'_
el ‘v"h Jockek:= mtns to mntro] access to mnﬂ emt ﬂ'om the

.1.4 ,"n 5(:5

: S . o
.(,
v +

oy e S Lflflaf,’e fm ammqls' .
RO 1) ThP lalr'mcforq : B
mnlq,,“l e i RV
R umg.uga, and shall }mve_l a sl.z}lil e qepfarat i fmm lhe atun-

{r') Suﬂ‘n;pnf 9 Rl o R
- .»:.‘mmodmgn fm. all: T

y 'm.ma, v e,

be ul,.wmmd in any 7‘ howr ﬂer;ac] ﬂlll‘::l whlch aae tor

D B ook
W ek . ouisinig of '
o charnled i he slaim*htereﬂ w‘mhm Sll::l:]}:!?t \;’12]!(1311 Rl'e_ o
o murs"", o

- J . ("ﬂ lﬂoys 2
o 1 0 et of
, AN Ry CQhante

2 . * el -’Fﬁ"’"l" = 01*-. M 01‘ Qf rlrn ’
:‘ g ‘o . ". v sr’ne —_; ~:."_:

.k S C]eamn ld djsdquld dra n ('1 [f.) .)'-'t“n“ thom ”] o ‘ o1
AT . CH :,m]; AL Vn;d?;»;l,,,tf;n /aste mntema] in: su*c;; ; P
e L Zidies . © W =“y'3"‘;:. aj u-'ﬂd.“:,n ‘:' < S
5. g of ther

s‘f
I

(fz) Exiheq :,n,’":zcu

n]eﬂf" G . .“n ,:9
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L

/f‘ L] P
(0 dmslolclls 1201'“’3311 bens and walkways which are con-
structed of Impermeable ppg easily cleaned material,

free from $hamp projections ang of 2 suflicient height

and strength to contain {he animals; and

(g) adequate separate loclcs_rble quar
jnspection and detention of
adequate postmortem and
dead animals, and drain wiy

antinz facilities for the
L animals, together with
Incineration facilities for
1 a separate scakaway.

Lairage for birds
11. (1) The lairage for birds shall consist of—

{a) a 'sepamte roofed receiving arca so constructed that live
-~ "birds do-not have access to any other part- of -the. - ... -
slaughter-house and an impeyvious. casily cleanable

- — - -floor sufficiently sloped and-drained; and - - . - .

(b) a sepainie lnckalhle O enuy 1o plepn gnrd Aiinkae!
uscd exclusively for halding birds maifering or suspectad
fo be suffering from a dissnse or which are dead on
arrival. )

* {2) Live tirds may not lbe kept at a slanghter-house other
than in suitable cages which must be made of non-corrndable
material which is easy to clean and disinfect. '

Construction of buildings
- 12. (1} The floors of a slavehter-house shall be—

(@) made of eoncreie or similar impermeable material
— . which is easily cleaned and resistant-to wear and cor-
=, "l'DSiO!T',' BT B e i
ot (b) adequntely groded, wiich in z_ne.;‘t-working areas
_ shall have a fall of not less than 1 in 100; and |
B covere'd at their junction with ‘walls or columns to a .
- tadius of not less than 50 milkimetscs:
Q) adequately draincd by means of— | i
(i) open-dished drains having & m.mc')muclln depth Irom
. the floor-level of 200 millimeties; an

» \ | 1 1
e e TN 531 N AR R R
e L muBEaE RS A
X~ AR E§4s rola et it S i soid T,

e dhn p bt e
i

removed and cleansd:
< AR S
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aughler and Meat -

L. e = o it " by LEaDS, 'th!‘f?ll may be
d cleaned:. -

O iy romoved ane Lo oiter eadh citrance ingo.
' (2) Foot baths shll 'be provigec £ g
. the slaughterhouse. S ‘ucwd df.jfmﬁgjyi_gligg'.:nOQAto;x’i(]:!,-_.. |
(@) The walls shall be, constriiors- ind ‘shall have a smog],
e @) The walls S‘I"‘ nable materials, and iee metres from the

eht cclontecksurlacd 2 HEIEht 0% & damage o the sutface, ang

* Mloor, capable of being cleaned witl oF at lenst thifty dcgr.ses_. , |

. with window-sills sloped 01.1_@1‘,1.1-'21“3]9,\0». IU - T
4 Bvery.ioom, where meat i handled “‘-"“'faﬁuiféa ggl;e

ralure is agtificially controlled shall have a ,:qexl.m.g;c% sl iy ]n

impervious material of o type approved by theuecm Which

+ shall, in any’case; inhibit the growth of moulds and the, accumu-
latfoh'df_-bat‘:tei‘ia.._ . R T e R ‘

. (5. The facilities for stunning, slaughtering, dehﬂmllgand .

- oessing.of pigs or-poultry shyll be situated in .an area which 5

- 7 completely sepnrqpeq from thiose drens in wihicly oifas s
sIlUghtcrcd TRy

W ofher animals are

I s, cages, gt deliiring, oo OMEr anifig]s, but, -
S OUE in speci] piacoc 1I0E ory Sifigeing -
Bher-line apt. o PIACES, Which qia o1 10 § -6 Must be -
- slangherfing s oo Pl o URLAre cleayly oG
Tt o e by e o A SS9 s from the

| S.ca.nr{ed with CamScanner
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e D50 of 1995
/’ ‘ ; } TR e
() Pig CAasIngs: and

condemned matter fo the: manfae
@ bone-meal, Nanufacture of meat and

) Where the preparation.of Products contyin;
* Q ¢ ll'l \J 1 ‘4 4
the storage of vegetables shall be Separated fmn? 1;1 eat ta}mi
B ods, such as spites and cereq] e storage

| .. S, and they shall be tendred
‘s’ arately except where. mixing aud fina] PropiTation OCC‘E.R pare

(10) Faeces and inggs.ta shall be removed from {he pre-
s on-a daily basis, and disposed of in; sucl 5 way that it will

a0l create a puisance. '
S Tl slaughter-houses—- -
. -fa) -adequate natural-or artifici

T ? E‘l"']ighl‘iﬂg of-at least 200 Jux . .
shall be provided for Inspection and, in meat-working

areas, the ]ight;ing- shall not alter natural colours and
and shall be of an intensity of at leas! 550 Jux: and
- (b) adequate ventilation and steam extraction shall be pro-
: vided where the Direclor may consider it necessary to

ensure that the air is not contaminated with dust,
smoke, odours or excess moisture; and

(¢} all doors and doorways to rooms in which carcasses.
meat, offal and entrails are processed, packed or stored
shall be so constructed as to exclude vermin and dirt,

and shall have smooth, easily cleanable impervious sur-
faces; and

() platforms; - ladders; -tables;— chules; -rails- and similag . -
equipment shall be resistant to fracture, and have a non-
absorbent surfoce which is rustless and non-corrodible

. und can be easiy cléafied; and S e e

overhead rails for the suspension ol carcasses or

. portions thereof shall be posi tioned so that the carcas:;'

 shall not come into contact With -the.walls'or’ o.thc{

rfaces, pillars, columns, doors ﬂnq ﬂOOH“ any t,“_'“!?:f.

ood-shavings-or similar- material-shalbnat... .

t in a smoke-chamber: and

185
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mg that ing

T : . nird. slau;,lnte:r :md Mey,
Amma ”d er 995 o

o ~Pubhc Health (Ab-'ltw’ * ) Re gul t;onS e
3 bc of potable standald

—~"'

R

- - dfor any 'P" p dule “except. where the Use
(p:) water use the Third S%];zl ﬂppIOVCd by the Dlrectol

. specified in
c?fnon-pota e watel hgs od for s pur jose must
st e carrying potable ‘Water

B in which case P‘Pes m those
c]carly dltferenﬂ&lte [frll?mugh rooms contaimnq fI'CSh

4 and st not past.
L meaty and
i supplles of watBl of at ]east 82 deguges
.(h) . adequat c uvmlnble fm c;rsnhsmg msmunentg

. Ce]smq shal] bu
.';and R PR BT |
no deterannts, bactex mstatrcs, dxsmi'ccmnts m pestmdes

... shall be.used unless ‘approved by the Du‘ectm, and’
. shall fiot be used in a manner.which is likely to aflect
- the who]esomeness of any echb]e pwduct or pet lfood
- (1) :equxpment and mstruments used ifort dlessmg or pre-
. panng carcasses, meat, offal or any. olher product shall -~
IR be kﬁpt clean 'md in good stale Of Tepair, and eqmpﬂ »
i éuﬂnt used for+ fwsh -meat’” shall ‘e ; clcaned and
vt el s e nd f he
o Befblre“r'é-inse: 'mﬁ nnc aner beconung COUtﬂmmated, _
k), fifObﬁisl'“in‘s'ttum'En'- ¢ ' |
s PR Instrume ‘r[s,‘and
+. v fresh ment ang- clean o!(t!zcl]]m&mﬁn'lg USEd fop Vorkmg o
 -Purpose;: nd  be used OlﬂY for that

qua lpmeut ﬂo ' oo
min ajg burds 9‘1 all he p?ggﬁcgon gamst msects_,”vér_ :

I’ucd tzt’;s It,r appl‘
() All slqughte;hou__

o8 ST such
o e ;‘mentm, nm b & fis

Lrﬁ‘ﬂed ou}““*m'nx]?l}, K
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PART TV

SLAUGHTERING

Sub:mz'mion of animais o birds

" (1) Mo person shall send or

.It' o any: slaughter-house any anim
petd @ s dead or dying; or

B is exbausted or injureq, except for
slanghter; or

for slaughtey

‘permi‘t to be sent on his
al m"_blrd which——

an emergency

(c) is diseased or had ‘been ip contact with a diseased

animal or has any conditions which may render the
- meaf, -offal- or. any. produgt o the “animal "ot bird — =
. unwholesome or unsound; our : o
=@ is clinically infected with salmonellosis or tubsronlosis

or which has been in contact during the last four days

with any animal which has been clinically infected with

salmonellosis or in which any form of tuberculosis

has been found or which reacts positively to a tuber-

culin test, unless prior arrangements have been made

with the meat inspector; or '

(¢} bas had any antibiotics, insecticide, tranquilizer, oestro-

gen, therapeutic goitrogen or similar substance adminis-

tered to it within such time-period before slaughter as

may render the carcasses, meat, offal or by-product

unwholesome by virtue of any residue of such sub-
: ~ siance; or X Y g
= M) Hinthie case of a-bird s 'su['l’en'ngflﬂom'fowl'“plqgue;: mewsT T
| castle disease, rabies, fowl cholera or ormithosis, or
which has been in contact with other birds suffering
from these discases. W
(2 No animal or bird shall be consigned to A slaughter-
* CXeept for slaughter.

: : 2 - birds
dling and Jumane slaughter of .(ll!!l!lgl..g‘_atld.l.l!ld.. gy o
< ; SR ALAREE L ‘ . :ex_eept__rlrr_,._._._...m._.

= mfﬂ—ﬂrbxm—ﬁh'maﬂghie;%ded e T
h the methods and | procedures prescri 7 thic
isc.appr_gvcd b}l..the Pirector. - - o .
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p) the quality, strength and S
& electric current shall be sI;;ihﬁOd of application of the

. ed by the Director; and
c) 2 v151:b1er Y‘Olt‘,ne'tm' shall ‘be incor rated into tl
alectrical circuit. poraied o the

———

(4) The stunning of pigs may niau Carri
. . . a 2] ll’ ) , .
"o carboB dioxide gas: : ed out by exposure

provided that—

(a) the pas shall be administered in a chamber appr |
gas shall : | oved .
by lhe1 EE;BCLQII)ISQ ft;: to quickly and calmly regger the
animal insensible, for the durati
shackling and bleeding; and 78 S50 mibeequgt:

(b) the operator Of the chamber shall cnsure that the
R iml.l.l.l?ﬂ;‘.IS',..ﬂ_l_lilQﬁ hetized,-and-shall take-every-precaution— - --
to avoid overdose and death of the animal. — " "
(5) Birds and rabbits may be stunned by mny other method
approved by the Director. ‘ .

P

(6) No person shall use any instrument for slaughtering,
stunning or shooting unless the Director is satisfied that such
person has the ability to use the instrument and will not cause the
animal unnecessary suffering. '

(7) Tt shall be Jawful to staughter an animal or bird by
 any other method than that specified in this section if the slaughter
52 bona fide religious slaughter which—
~ {2) isperformed under such conditions as thé Director may
‘ approve; and |
_ (b) is performed as humanely as possible by a person
" authorized “in writing by the “fegional governing body”
~ of the religion voncerned.

: Bleeding
he bleeding of animal
fter stunning. :
ST .+ out by incising. the blood-
l be catn S arp insirument, casingan
L rpted o orBIoode .

g shall be carried out
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W 0! Bird SIaughler and. Meat

Pubhc Health (Ablgtyt;':;w) ulauons._ 99{_ . piasng
w."’ T osmon unless they' |

, haugmg P
(3) Cﬂme shall be; sizdn\;:tl;l ccrtmn rrllgluus ufes or. Jtt is

| ure. slaughtered in- ﬂ"mf‘jﬂ R S L A
an emergency sldughter B G e X, i
S[Jecml Provmon.; ﬂI’Pl‘C” bl’" to ﬂze ,s-Iaughl‘er of b" d's .
1 8. The slaughter' of birds shall be: oonducted as fO]IOWq\_- |
(a) the operatiofis of - stuining, bleeding, - sca'ﬂmxg and E
s pluckmg shﬂu mke yp]ace m a separafe room- RN
N () e ‘ony dfct:sm-ir and’ coollllg sha]l tﬂke Place Jn '1"' :
- "+ separate tooni unles: the dtea is adequately separateq
*.+ < Fror* the arei used - for fuithef pmcessmg. wrappmg o
S e T pat.k.ng, storage and dlspatch =
e (c) . birds shll be ‘bled. Jmmeﬂnfely aﬂer bemg stunued b
. " P gevcrmsz the neck vessels, and at. ]e'lst 90 secon'ds @ha]]
KOS :fﬂlﬁggshzfn gleedmg domesuc fow] and two Jmnuies
S 1A defeather; | |
| ) C.fcaﬂlerm-g shall take placc Jmmedmtely aftel bleed- L

“ing, and jp such :
Feathers; and. Ly Wﬂy s fo 0 prevent. scatt'eung of

Ty L s
Sy

eeta. .".,.’“"ﬁ‘ P i
(3 Sy 'Lt

: RN .: PRk RS TSR -
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S.I. 50 of 1995 B

BT '
2) The rate of stumning ang bleeding of any animal or

. 1 shall, to the satisfaction of a meat ; .
w.ordinated with the dressing procedt:]tr?spect@r, be at all times

(3) The operator of a slaughter-housa shall—

(2) furnish to a meat inspector a dajlv sched )
the estimated hours of work: andy sehedule showing

(b) give a meRt inspector at least 24 hours’ notice or such
lcsézl ig:;;oc{l. as the meat inspector may approve, of any
m spection required to be conducte $indh
working hours; | d outside normal

(c) provide 8 meat i{‘lSpecto-r with the name of the owner
and origin of the animals to be slaughtered on a
B .'.. e —sp_ec]ﬁcdvay“. .-. - -‘ - s ~I-_ -_‘. B e mm b Geis = e e 8 e o e o oo o oot b Aol Aae s i o S ik et w b

B e -—‘—--——~'~'—”‘- fmeem —-—D;fessi;zg..» LRSS & e B e £ e et + e e R =
20. (1) The skin or hide of a slaughtered animal or bird shall

shied and scalded in water—

(a) of not less than sixty degrees Celsius in the casc of
T a pig and dehaired before evisceration;

~ (b) of not less than fifty-five degrees Celsius in the case of
b a bird. |

| (2) The carcass shall be eviscerated as soon as possible,

stomach and intestines shall be removed within 60 minutes . .
hning, failing™ whicli—a meat inspector may “detain "the -
hem to any tesis or cxamunations

. hall be - - 'rfbfmed ﬂ»mt-'
' ine of a carcass shall be so pe 1
s ghead or offal shall come ]m’to contact m:h
e i d jn such a manner as to
urface of the hide, an ‘ |
son of the carcass. ‘ di :
L ied from all carcasses 1mine jately. =
ble oe apd-1i such-a-manper—as-io-

OVE
2.oae ] e v ot St P e AR A o A
s o <
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S Blfd Slaughntar and Meat
A '"gﬂ.fﬁ’ﬁbﬁs,, 1998 h

""W- :'. Mo Ny Bl 5 sha]l not bG Opelled:g'
’.ﬂlé same room Wherc.

. ot 1 e o ©

(5) The lllmﬂ¥

' durmg the- dressing -0 : .
arcasses ar dresed i, and mtestnhes shall no‘t be opened dunng |
s . G

(6) The sfomach gt i O

'. cwscemtlon. _. ; i :
(7) Offal shall bc removc:d flom a CMCRSS m SUCh a manner_ .

as not to cause conhmmanon. G gy iy ,-.
fbm;mc carcass shall” be dequatel

8 ’I'he lwad of au y
mshed( z)md ﬂushed out wnth runmng Wdtﬂl’ after it. hﬂs been :
skmned i wn e e ..-:»"t. '
(9) No carmss meat offul or any oﬁhcr pm‘t sha]l be‘ ‘_

N washcd except with pnhhlc water ’

g (10) No cloth, wad, brush or smular arhcle slldll be: used"-« |

Lin the w ashmg, cleanmg or drymg of any cqrcass meat oIh] or .
:.other pnrt B P T P or-

"‘»"}.' N 1 ! '.\'lv : et . LY .o ; , y ., ]
st 4': ,“ L2

\

\,V

SRR (11X Wnere thc tongiic ‘or =br'un is irife ot
nitic or. brain {s. lntﬁ.,ded for hm
' .__..;_,lcl?nsumpnon ‘it shall e 1 Ve.-f*‘PmePﬂY- unless a h dmm L
- Infended: for sale in ity cntlre state; ‘ ca Is

oy

(12) No hldes hooves or horns shﬂll be Washed or deﬂcshed o B

LA processed or Teft ini 4
" | - any. parf f the . |
L l‘or the SlaU"htcnng or dresqmg Of -1:1]3;%?& hOuse pl‘emlses used‘_
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S.L. 50 of 1995

e e AR L) — ——————
T — .,

o Ty st §

4) ‘No animal or bird may be kept at a slaughter-house

ore than 72 hours before slay laug Ous
;%;fissison of a meat inspector. ght"r except with the written

oo’
il

(5) No k‘m{mgﬂ-.m bird shall be admiited for slaughter at
 glaughter-house it it is affected or suspected of being affécted by
any gisease or condition specified in the Fourth or Fifth Schedule

' or with any disease or condition which may result in the contamina-
:on of the CArcass or part ‘of the carcass so as to render it unfit for

puman consumption.

(6); No dead or dying animal or bird shall be admitted
for slaughter at a slaughter-house.

(7) An animal or bird referred to in subsection (5) or (6)
~ gl e destroyed “and ~disposed- of “either by incineration “or

‘stcriliza.tim% in_a.'manner .tlyat,__rcn_ciers_,tl_m__car_ca_ﬁs sterile without
— " contaminating the surroundigs. -

(&) If, at an ante-moterm inspection, a animal or bird is
found to be alfected by a condition specified in the Fifth Schedule,
the meat inspector shall forthwith notify the provincial veterinary
officer of the condition and iof the origin and name of the owner of
the animal or-bird concerned,

(9) A meat inspector may—
(@) authorize the ‘laughter of an animal or bird suffering
from pain or distress, if it is otherwise (it for human’
consumption; or
‘(b) delay the slaughter of an animal or bird if it 4s suflering
... from distress or has not been adequately rested.

(10) Notwithstanding anything contained in this section,
an animal or bird may be slaughtered before inspection if it is
. Slaughtered at night, on Sundays or duaring a public holiday:
~ Provided that— o
{2) all parts of such animal shall be kept for postmortem
’ ¢ section 22; and

. inspection in terms O " 4
£5°t . ghter-housc goncernc

: cator of the slaughter-housc concernec. -
b). th mie‘ov;_vpp_l_‘_ozom---.—- octe ic_slaughter on the

m;kingv-d
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| SR

. meat inspector may incise and remove zmy portl‘ ArCags, |
S _meat or oﬁal ds he llunks neccssary IS e ) S

' Sc\}cnth Schedule

,4-«-——"

A Sevenlh Schedu]c

,condmon ,Specified i o' ‘the ¢ Foupfh;
ment mspector shall aet am”l" the éa

hste:r and Meat
: Anlmal and 'Bn:d gsslaug R
Pubhc Health (Abanoxr- Rogulations, 1995 - SRRy

Hyglctylf_)____ﬂ_g,_ — s

—

e ihs, ectxan oy H T B
POS""O’ “”’;s’ sgbmlttcd for- slnughtel ,a_,at
3

| nals: ofbi carcass, Jhead;. meru
ol h%er-(lgusﬁnshaarﬁnbe dressed 50 that %ﬁd shal B ldenhﬁable
oﬂ'a]gmd all othef parts of ‘the ammn or ‘
from - each othcr '

(2) As soon as prm
or 'b:rd, 2 meat inspector sh SR
p.trts to & postmortem m‘;pectlon ) o

bran f
(3) No .person shall remove nny‘seuouq membl ¢, from

el the slaughter: of any ﬂnlnhﬂ
licf?lllﬂ:l;gjt:ctt the carcas" and all of l’ts

)
’r ",1 -‘;'_.',. 'f.mz ‘},

' ahy circass, or temove, modity or ohhtcmte nny cvldence. ot

discase or defect in any carcass by washmg. SUJPL}{HE or any OthalT
JRanier, hefes posimorten. eaaminagon. o et
(45 Ne caraiss; pieat oflal of other ed:ble. Ipart sImIl be

reroved from a slaugliter Nloor' until’ it Tas been mspected by a4
meat- mspcctor and dealt with as reqmred by him. 60

(5} «When canymv out ;a postxnoﬂam uxnmlmtlon. ﬂle

- (6) '“lz" mstmorte.m '="'11nu10tion of n carcass shall be

', cartied out in accordance with the Tequirements of *the S:xth

Schedulc ard any nther rem,uremen;s' wlnch the Dnector : ay
unpose : SR

Com Colerre T 3 b .f,'
[ : . 3 iy b ’l i

(7) Asw Gioess, e, ‘offal or" other part oG "'Jrodfuct Df
a carcass which, i . the ‘final opinion of. the: et ihe ﬁecior is

: t'~.-l','. %

* whiolesomie and fit -for . humap .consumption, Shall be. 50 passed -

uucondxtxonally 'md mark'ecL “cconlmu §0) ¢11.. mumremeuts of the

A8) Where any carcass, meat, otfa]

he 01 |
f a JCATCiHSE 1§  foting - of Suspected 't Oﬂ

be iﬂ.ifcc
fﬂl "J[' Smu S
‘WC&’S‘ melt offal e
Uélfgjl t(} the_ equi‘jf ;ia
_q__(_9) T hc “WJlet nf_ & ,.fﬂ,..:‘,._-'..-';‘;l. . %

auclL &ﬂm_p]e& Carca i
mwpose -of tcstmg

fncemed and: udentlf V:

,.4
:“
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S.I. 50 of 1995

(10) Any carcass, meat, olla

carcass that is passed as fit {op

lhor other part or product of a
, . O duman consumption shall be
rotected from contamination, whether by rodents, insccts, dust,
r'efr.jgeranl’s, odour-procucing substances or oherwise,

(11) Any blood intended for fumay consumption shall be -
collected— ' |

(a) 1.'~mm. an animmal that has been passed at an ante-mortem
inspection as fit for slaughter: and -

. (b) in absolutely clean containers with hygienic instruments;

and shall be kept until the carcass from which it has obtained
Jas been passed as fit for hiuman consumption.

: Handling and -disposal of coridenined matior
Sl _.'(,';l)_._-.Whar.em..?s1§r.~~caifcass;~n1eat; —offal-or—other—partor ~— —
-~ product of a carcass is condemned in terms of these regulations, it
shall forthwith be-placed in a clearly identified container or holding
arca provided for the purpose. '

{2} Where a carcass, nieat, offal, eatrails or any other part
is condemned in terms of these regulations, the owner or opcrator
of the slaughter-house holding the condemned matter shall, subiect
to any direction given by a ‘ms2at inspector, sterilize it in accord-
ance with the Eighth Schedule.

(3) ‘Any carcass, meat, offal, entrails or other part that has
t~an condemticd shail not be removed from any slaughter-house
except under the directions of @ meat inspector.

(4) A meat inspector may give such instructions as may
appear.to him necessary to ensure the adequate defention within-.— - — -

U premises 6F any matter that has been condemned.
(5) If any carcass, meat, olfal, entrails or parts thereof are
.+ tondemned, a meat inspector shall issue a certificate in form No. 5
o the owner of the condemned matter. - '
- (6) A meat inspector shall keep as l:ccords copies of cach
- ®ttificate he has issued in terms of subscction (5). :
e shall be kept

COTC ferred to in subsection (6) 1 bekept
‘ 0 ﬁfgf l;gzs ftc.h&n...QO-'daysmund_‘bU -made-available for

-

imaticroran. ...

A i P an TR

MOE OF & STaughter-house.
) 195
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, X l.tenrand .
» i mml and Bll’dg S.'Ssla.uf;. 1 i Meat
ubhc‘Healﬂl }A%;t;e;]): gu];mons. 1“__ ez ______\ 5

—-----—_..‘_h S L

ds reﬁarred to in
o (8) A monthly .summm‘y Of ﬂ’: r;olg;lg prcscnbed in ff)l;g]
. Section (6) analyzed aicording (v cdtor o the Dlrector.,
. No.5, ,.hnn be submified byameat msP T 5
pmpmnm f OM e ?trmgl slaughte h |
1 T ous
oo 24 (1 Otfal intended to be. roCﬁSSG 11 3
shall Ull'gnite from animal or 'bird fhat has.lbeen, slaugl:tcled and
- dressed.in. the same slauuhter~housc. and passed 'b}' amea mS‘PECtor
s F t Tor hurmn cunsumpuon., AT ‘

f'-’-) All offal’ shall e cleaned,. plocessed and Wrapped in
- rooms provided for the ‘purpose, which: are: separated: from ench

other and from oi'her rooms in the slaughter‘house’ N

PI oms.mu,r af ezllble jar . s
25, Eu ‘being processed into-edible dnpping or ]ard shail
_ -origingte’ fram animals. which. have ‘been. passed:as fit for 'hmmm
mnsumjbtuon and thrs fat mu:.l be pmpdred m a ceparatc room, ':'

}

c , ’ ' v
ar C‘“‘“’ s “”d f'm s of "arcas.ses braug/;t mto @ slanghter hoi.ge

e “6 I any. carcass; meat, offil or any mé i
mto a rcglst.red slaughter—h'ouse ‘the "Opcr to P IS brought

:(a) “enurs that it g
as cnmc
..g-slaugh[erhousm and- - from E anothex I'Pglstered

u (_bi onits airival,. f '

A S OUfV.d meat inspector
A (c) l<:\mmme it and mstruct on lts dlspoqu]ctrogawho sha]l
o B, O ytx?np( gryr»u.tztvr ‘Wiiich- -shiall ibe 54 ﬂéb]e o=E it
e ”d -By.a migat m.tzpector. }llmwjn S examma-

foo e and, ateofar val. gls saurce quahty
W RN zPetfaacl L
Bl ‘._ 2

Separale chm ﬁhﬁl bexz Whe

'j Smg f ﬂie :ma
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(2) No cutting plant shall handle a carcass, unless the car-
cass is of an animal, slaughtered in a registered slaughter-house
ond passed by a meat inspector as fit for human donsumption.

(3) In a slaughter-house or other premises where the cutting

of fresh meat takes place, the cutting plant shall have—
(a) a chilling-room large enough for the chilling and holding
of all fresh meat which is to be deboned or cut; and

(b) a separate room for the handling, cutting and deboning
.of fresh meat, which shall contajin—

i) cooling equipment to ensire that the ambient
.~ temperature does not rise above 20 degrees
Celsius; and '
. (i) & thermometer; and - -
... (i) adequate_equipment-forcleaning-and-disinfecting -
— hands and implements as near as practical to work
stations and in no case further than three metres
away, with taps which are non-hand operated and
provide water of less than 42 degrees Celsius for
hand washing and 82 degrees Celsius for the clean
- ing of implements; and '
(iv) instruments and working equipment such as cutting-
tables, meat containers conveyor-belts and saws
made of durable and impervious material, which is
not liable to taint meat and is easily cleaned and
disinfected; and : '
(¢) a separate room for packing operations; and
(d) a chilling-room or freezer to hiold the cut packed meat
_T T prior to dispafch,

~ (4) The rooms specified in subsection (1) shall have floors
and walls constructed to the standards laid down in section 12.

i

. . - —

(5) Wood shall not be used in any form in a cutting room.

(6) A cutti lant where carcasses or meat are prepared
>~ Shall n 1o way gﬂﬁeﬁt with premises where foodstufls. other than
I Hicat, re hundled or stored.

R 4
e A

e ME MELANIW AL Sy =4 e s mata e A
s . a
PP

N 29 i it - o — T A
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B 1rd S]augh‘ter and Meat

= | .',:-n‘f" d :
ir, AF 1995 SRS
Pubhc H@]_th (Abg?;cnc) Regu]atlonsn 7._—-~r-—7"f*f' "‘*j--'-_-; : .

sw

. (7) ’.[‘he use - Ol’ p,-ese fee. fq aiﬁyt}’ of
o whiich! may affect thc m-gano ep ra. T
it -p]ant 1s prohlbntcd water msposal sys tem _ 

have. a :
| ® The cmtmg lant shall Dxre:ctm.
- _Whmh shzzll comply wx‘th the reqmraments of thc AL

ons appllcabie 1o the Izandlmgt
AL “inspection; of pird éarcasses. -

29, ‘The handlmg. dressing and, mspcctlon of the t‘arcassea of

hxrds shall be performed as fOTfO'Ws""'
(n) 2 bird: or the. wiiole- carcass and’ WSOB"“ shall be-_,'
. condemied by a. tneat mspector if; on- either -ante-orf
post:mortem: inspection, it- i§ fourid- to “have anthrax,
botulism, erysipelas, . listeriosls, - tularaemxa,. pyaemia,
toxaemm -abdominal colour, odouror ,.conmstencyg decoéi
B mposmon cachexxa, ]au"”d"""""' asc
i g A - cosis; general conitamination, 'f;u‘bercul
ST /Of any other' condmon or dis =

dressmg and
Specml proyzst R

; overscaldmg =
sDu'ector may"

(b) mmcﬂmfely after -BVise
;" . “shallbg €ooled as. 1api
SR f)f n‘gt more, than lﬁve fteas els

ﬂ&;o LS L8
i 8 <
iy TR PO
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/ L et 4t ee
¢ . . - i—— o+ . -

or other signs of deterioration
s0 as to permit adeq
them, and shall not p

, and they shall be stored
vate circulation of air around

© placed: directly on the floor or

the room.
' PART VI
pACKING, MARKING, STORAGE AND TRAN '
CARCASSES SPORT.CF

Packing materials

. 30. Material used for the wrapping, packing or containing
of carcasses, meat, offals or entrails or other products shall—

(@) not alter the organcleptic nature of the product; and .. .
e (b) not be capable of “transmitting “substanices hatmfal f5 T

- human health: and

o e

(c) ensure effective protection of the contents during hand-
ling and transportation; and

(d) not be re-u§ed unless it is made of non-corrodible
materials which are easy to clean and have been cleaned
and disinfected immediately prior to use; and

(e) be stored and prepared for use in a separate room
provided for the purpose, which shall be kept clean and
free from insects rodents and vermin. -

Temperature for storage

1, Carcasses and meat kept for more than 2 hours at a

r-house ‘shall be chilled immediately after postmortem
on--and--reduced -to—and-kept-at --u-;bone-"tempcrature"not"'—"‘ O
eding seven degrees Celsius, except that carcasses and meat -

) have been frozen shall be stored at a temperature not

g minus 12-degrees Celsius. =~

Health markings e
of ink, the nature, design and use of instru-
:f:ngl(_gyed in marking and identifying cat-

OO

o -

AT
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' | i manufactul-e ,

s ossess cquire or any, .

SR (2} NO P"’;:f ri?:nmg to.in: subsectlon ('1) ,W‘lﬂl.QUt the~ :
 nsimments. Of,.,]a: e T ,wc{o RN AR s

33 Velncles or contamcrs used ﬁor the transport of carcasses

.'mcat or offal from a slaught‘”"hc’usc shall—
=R () havc an 1mperv10us and non-corrodlble lumm Whlch el
w0 carinot affect the organoleptic character of the’ Pmduct A
| er it harmful to human health; and.
() be botlly exclosed. 6 preyent contamination from g,

g water Jnsects and ,mlln ﬂﬂd water-tlght to Prevent

o1 or A,q!gartcls_ not frozén
= aygienc ackm e.e

non-corroﬁlble ﬁttmgs for h gm quPﬁd W.lth‘ o4
o o o g
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| (d\) aﬁu Ieﬂﬂf Y-tO~coolg_

A " - house for salg for human
ol enclosed in cleén ' b

_',} . 'and lb]OQd or L i Jmpervmus to water

cbntamers made of a o

6 pt Uf th e numbar. designﬂ o o ,

A ety

.,-—~~_“ == the EI’BIIUSBS vt ol

HEALTH AND HYGIBNE

”“f;j- Health aml /1)’813176 requlremems of persmme[

‘ - 35, {1) The operﬂtor of every. approved slnughter-housc shall
.. .,ensure ‘that all’ pefsons. 'w‘ho are jll or m]urad rece:ve adequate ‘
' mcdical treatment : : .

@)7A peison shalI not be allowed to hundle carcasses, meat
ffal or other products if he ig known. or suspected to be suﬂ’enng

& disedse wluch i3 notlﬁa'ble in tenns of the Az,t m partv
: cu]ar--’:‘~ 5

) typl‘ezd para.typhmd A or By salmonelloms or’ any
S s dbdommal disorder acccxmpzm:ed by dlarrhoea, Vomltmg
Sl o0 coorfeverishiess;sor - T et e
TR (b)- :coniagmus tuberculoms or ‘ - :
- '('.C"e).. septic sore- Lhroat or any o{hgr mfectmn of thc mouth

f‘:--:_-.,-_'-uftoat edrs ‘and "eyes; or T e

@ any. venereal disease; or . ,.?'j o

- A(e) any contagious ‘skin dxsease, ) SIS '
(@) arm of face m]ury or skm condmon Sl

(f) " i%ﬁ;?:ﬁféﬁdpg?fgf the. body. other than & clean wound -

A SR ..--.4.-‘»

Which is’ oovered by a clean. waternroof drmqmior

'_.-gx'.,""",
<4

L

R S

. CoNa e : 3 . . 8 X . i R,
. . 3 2 é . . . . . ' " - oY
it A 4 i e _— e 4 \
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(d Slaughtet and Megt

o AP e e ““"\\

o in a slaughter-hoyg,

- n, ]
ted fromt ff"g ﬁiﬁed to refurnl to Work

o pl'evcn 'Ol -
(3) A person 2) shall not 1 officet.

Ly of subsection ( redica , -
o 0 00 0 & P nployes t 1 stugiicr
untl 8 te ealth records © of the s]aughter-lomse,.and

(4) Adequa the operator inspector when requireq,

shall be kept DY 106, 5o neat i
Sglllfie available for mspectio_r;b }: - slaughter-house shall weg;
ey orking

(5) All persons WC luding head covering, appropriate tq
: nciudiils. _
clean protective clotining, iNCIL
e tygc‘Of work done & zﬂ'l “mc's:" ed in the handling of a sup.
O o 151(*;2%}51 is likely to cause contaming.

stance or thing or sick anime at or offal, shall be denjeq

. e . 91 nie
tion to be transmitted fo a carcass, | o
access to areas and rooms where carcasses, meat o1 other products

intended for: human consumption are handled, processed or stqr.ed,

unless he has cleaned and disinfected himself and has 'becn plOVlded )

.. With clean protective clothing.- .

(7} Any person cagaged in slaughtering animal

<0 beadling corcasgen, ment. offal o other products shali—

{a) wash and disinfect their hands several timeg during a
working day each time work is resumed; and

(b) if they become contaminated, mnnediately wash and

disinfect thejy handg .
- § and arms before resuming work:

(c) use footbaths eyepry
_ “VETY limie he g .
) Smoking, Spiting ters the slanghter-house.

Mitled in work ayege or stor ating oy drmkmg shall not pe per
oth=r prad . Ore-roomg Where ¢y, .
produmts o4 e handleq, re Carcasses, meat, offal or

\9) Ill every sla
Ugl'ter-hous‘e th :
) pnc . S¢ there g Y
® ?nsliy accessible toilets yp; shall be Provided—
) o any Warking " all not open directly
Y accessibja i,
1and operyqe d anc ash oo
©) easily g ) and lities {1, shall not be
the Direct et facilitjeg i . ;
ler-hcuse Virg 1p1 s " SUh g as
et ANy oy + Deylgy,
T OB At all g Ve i ¢ engi S By e
IR ~~]~r-“7-~t§ajtf!1_‘g‘ié‘fi§!§{aﬂg?‘5§t c
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S I 50 ot’ 1995

C'lmnmg apd"‘ 1"

b S ._'.\'m/ecttou A e
36 ( 1) I“ rooms \ylwre GﬂrC'lsse medtand oﬂ'al ate hand]ed SR
Pmcesscd of s{owd———m,:f- EETS AR ., .2

"«

(a) all machmery ’ 1afbles conveyOrs and eqmpment S’h’l]].-— Ny g

: ;"‘- 1% “(d). be SO arranged and cont AN
dant clean o and S ructed as to ’oc easﬂy

I8 itine (n) be kept clean, P"OPETIY PIOtected when not in use,"','- L
;'~ e ancl ina good state of Tepair; - 32 B me
(b) tab]e mives, steels, cotiveyors and csther equlpmenf i

shall be thoroughly cleaned saveral times during the -, - .-

R day, or as prescribed by . the meat inspector, and an - N5
,_,—;;,,;.M:.:«amlnle‘ supply-of hot-water ~of-'1t~]east—Sa-degrees*Gelr“";.',_" e
e sl shall be available at all times, as well as detergents -

A -md—@lher——mateﬂalS~su1hble-—fnr—thc-*cleanm" —ofsut
, “equipment; andole s o e
(c) all Jaives, lab]eq «.to*o]s and 0ﬂ=*-1 ecumment shall
' . after *bemg cleaned be exposed to hot ‘Wwater of a f;'j;}.']

“témperalure of not less than 82 degiees Celsius, or be
-treated by another method spmﬁed by the Dnector'
and , : _ |

(d) walls ﬂoor.s aud ‘my othar suri’aces too large to be

OTthefollomng mpihods—-—{.:'_ gha i BB
(i) high ‘pessuro walet at & g@jipgmtiji‘e,;_of{ﬁot Jess
t'lmn 82 degree&: Cclsxus._z or ' .

S,

“' e (i) cleamng-wnth—-dlsmfectants —followmgmedmtely-" ey
e b} a boiling: water rinse; zmd ' CoL e T

(g) ‘ «ahy m w .‘ v‘.ery..\ 'tables' ﬁqmpment Ot other ob]ect .*

‘-..'l‘":' ’:‘ ocntammﬂ}éﬂ shall be dlsmfected Jmmedmtely '1fter such
anmnanon. i

' - :,<,.

or 's'.md dlsmfactauts Lu\.fd.lll
) "or tdsle of the

......
i o ¢ i gk

i it i,
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T parr VI
GENERAL
¢ ’ ¥ { I'iTS]JeCtOrS . . .
powers of Me4 ypon producing suitable

r-house at all reason.

. all, upo
inspector slaughte ,
contraventions of

37. (1) A meat % enter 2 slav
identification, have 2 right w@?nascertainlﬂg any

able hours for the purpose ,
these regulations. .

- o ootor finds at any time that a slaughter.
' 2 Iifa meﬂtlmivpi‘:ﬁ (t)hc requirements of these regulations,
1ouse does not comply o . ~ perator ir
he may issue an order in writing addressed to m‘? P g
ing that—
(a) any structural defects noted remedied within twg

" calendar months; or ' .

.. .—.{b) _any_malpractices -related to- -hygiene"br processitig be- -

remedied within the weeks of such order being issucd:;

or ,

(c) any records required to be ke
ept are properly and legib]
recorded and are made available for inspection. i

Offences and peralties

i i 5 i ) ‘
L

* offence, (o 4 furthe
e T line g cas e {%.g
day during whicj, the otfeno't exceeding fifty dnllafszf Sqm? .tlnumlg
I ay for each

Re ‘e‘dl Ak
P ‘s‘{tml !:'ansg‘tional Provisio,
. Ston - -
—along gag out
" OUt dn g, -
L e N, Schedule gre
10 E

i,
A TS
8
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. p TRATIONTH T
AP | AUGHTERHOU[\S[D APEROVAL OF A.,-___, Sere

I. th underslgned hcreby ap

ply.for '
oned below and .descn%:'ed l;ﬂglstrathn and approvai of fhe slau"htcr-

g ke M mentio etail on the dttached: lans; it terms of
_ ho thc Health (Abattonr. Ammal nd Blrd Slaughter ancll) Mea:ufgéln:ne) Lo

cof slaughter—house b e

f ' , . . . . | : T o
) . o - RN PR K

13 N

: i
i _"__‘ st omvitd ! - e e mresens : Yy , v * B Y4 0 —_— Y
. - ¥

. .

-Q 0 e :.- .

2 Address OF OWNCI wi, s sttt i i i T
L.‘.,'v-'.‘ i,-’.‘ ., ..' . '“'— : e o 4 K ’l— ) 71'
- Name of operator of slaughter-house ... ' SR ST AU TP e

.'-_Addressofoperator i - TR, o St

Y it “ e .-_n
* 10 $ i} i

' 'AWNBO dally slaughtermgs for whmh slaughtcr—h‘ousr' may cater. i

!-\.-, 5

Maxmwa mmzber of ammals ta be .vlauelaered in a 24 l:aur perwd

\m- e AP L
Lt v Gout«s ereee ﬁm"'"‘"“f"""‘“‘? Plgs burbeiagpibiens . ] . ’ .’.t s
",

""'Q"ﬁm«"-r Sheep ‘..Ju-—.au..-uu«& i- . L T -

e ¥ B

~_-----~.~..,' Game (specll'y type) Rabb}ts L

[ T

...... reee ehaniimpby 4 oteienane s snenpeesity: Liad
3
. o e o = s ammmm s e Ve b mede o ealp )
. o 3
I (B ' .
g [
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:xd Slaughter and Meag

o, Anime! B, 1995
Public Health (Aba*tw}f;l;mRegu]atlons, S
Hygien® ~_——- )
T ~orm No,
) | oF SLAUGHTER-HOUSE

‘ .4 below is for the slaughte,
CERTIFICATE OF RE hter-ho scd b‘z?on in terms of the Pybjj,
s slaughier ™ "°"s"m‘fv1ent Hygicne) Regulations,

ify that t
1, hereby c"r“zs'inten( e ,ﬁ?fdhg mughter and

f animals and_bi
glealth (Abattoir, Animal an

-tpation 1
1995, and it is allocated registratio

Nﬂmc of slayghter-house
glaughter-house =" .

sareopssrassansraaspnsneret sreevar NALLLLL < (TYOT N,
..........
........
.......

umber

encnavase senss dspiared

Physical address of

......

.........
JRRTeRETTIV L
...........
----------

Name of owner

Type of slaughter-hons? ... -
Species and number of aninzls of birds to be
per hour Of SIAUBRIET e o o s e

eryBereapasen N b4reRtse0NIart Mussevests tiatty

H 1
glaughtered ina 2

DRirector of Veterifaiy Services Date and Stanp

This certificate is valid until 31st December 19 e . and must be displayed
in the above-mentioned slaughter-house at all times. ‘

Form Nao. 3

APPLICATIONS FOR RENEWAL OR TRANSFER - :
SLAUGHTER-HOUSE CERTIFICATEER ke

I, hereby apply for the renewal/transfer of the certific el i
l at in
respect of the registered slaughter-house mentioned below fgf{l:eef;:rtfgctll??om

-~ to December, 19 ......... e

1 certify that no alterations to the slanghter-house have been made sin;:e.

the previous certificate of resistrati
house is the same, gistration wag granted, and the type of slaughter-

Name of slaughter-house

" Registration number

e reseaepen, »
LTI Mt e ) 0repeprar

1n the case of transfer, name of pey owner

e U PR
ensnnn

Name of applicant ... ...

LR
et sy

el T TP

’ Sign—;ltl;re -of applioant. LACICT TV » ... 75

"_.-:.'...:.:...M......_;... Dage
206 o

4 hour period/rate

Sarsbarmans ia
et e TTL

4
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] A UL ! A R . " : . : ..": Y - J x -' . ,-,:" t rorlrl NO.
g SR L Ty PPLICATION mm ALTERA’IEIONS OR”'"ADDIT: ONS 10",
R . o0 SLAUGHTER-HOUSE . -

onsladdllxons to ﬂle sldughter- \
le same.; . ; A

.‘Q

o e A, )’forpelmlssmu to.make altetat
s e B house menuonecl'below ‘ud llttach detmls of ti

Reglstmllon number
‘ "Physxcal address ofslaug!1,gL-v,ousc ST A R SRR s L iR SV

--"Nnme of owner: s o T ; pit 2 20

v Sig“ﬂtﬂmofﬂvphcmf SCEBFERRASIESITS » | "SI INSRSTIITI

S o CERT[FICATE OF CONDEMNATJON T

preipreetisisegiiigien

SR . Lot Numbcr of - ‘Nuraber of | Number qi"" o Reason for
4 ovic . number catcasscs forequarters | hindquarters. :.Q,th,c_:jlr condemnatlon

¥ - -1 » . : P SR .y . . I K v R

KT TR

B e i e s+ = b i

g tlns class o' alau hic hous l."shall be determmed by thc
s

Lor; a’qghtcr umts slnughtercd a day ('74 hom
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ird glaughter and Meat

. 'mﬂl a[.ld 95
Public Health (A"If‘f”“;“;,é; {ﬁegulatlons, 19
ygi° , |
USES

- .HO
GHT ER-H ded differcnt specics are

— o ’
A. GRADE CL s;,i:: IO, 7t
{. Not more than 5 slmggl::tﬁ u
not slaughtered at the same time- i e
2. A grade CL slaughter-ouse shi B ot rass OF < thor satisfactory
B cover
q) roads or open ground
l & surface sa as (v render the
(b) facilities for oﬂ-lc')a
(c) lairage facilities which sh
ter building: e
Provided that if animals st8Y nf\g:_l nge
and are brought quictly ﬁ:gn:l there
iliti vided; .
facilities need not be [:]rc,'n'Ly uiso gerve #8 H dry landing arvea and a

(d) a slaughter hall, whic
bleeding area; g8 lauzhter-]

. es high withio the slaughter-housc

of at least, 3 M %shall be removed immediately

(e) a partition M hich rough offa
building and behin (;v c]lcaucd T kept prior t0 remaval;
sses and clean offal

after evisceration an
(f) adequate hanging facilities for dressed CArcasses
present in the slaughter-house at.aay: one time. The-slaughter-house—-——..
ha i d exclusively for the removal

e oot have & separate door which 15 use
of such meat and clean oflul; .
for handling effluent;

() an efficient drainage system and facilities
(h) adequate change room and toilet facllities for all persons working at

the slaughtcr-house.

| B. GRADE BL SLAUGHTER-HOUSES
I. More than 5 but not more than 100 slaughter units per day.

2
2. A grade BL slaughter-house shall have, in addition to the requirements

for grade CL—
(a) lairage facilities sufficient to k ‘ '
units that will be slaughtered ci:lionnc; lcel;sy t.hcm the number of 3laughter
)

(b) suitable and equi
: quippped stunnin
species sl ning areas for : .
are not sﬁfgﬁfzﬁgdth@c» provided that if dil'l'créll;l? sdlI:f:erent arint
used for the di simultaneously the s pecies of animals
r the different species ame stunning area may be

-(c) separate dry landing an -
slaughtered thereng and bleeding areas for the di roeta b
are not slaughtc;egrgl}:;duel‘g that where diffg‘igtﬂgcrem Species lo be
areas may be combined: 4neously the dry land?:??ngfg}m?-als

' eeding

(d) a separate de-hairi
e -nairin .
pigs are slaughtere dgpgtl_'eéla;v_lth 8 scalding tank whero s
' more than

(€) adequate separation pe
burposes of this elween “clean _—
and dreni i i o N areas Sl o 50 10T 1
R e
—eiiiom - —Offal argh'g'kl’.dllrcﬂs_ dchﬂirin‘greys Shull iucll‘ﬁdmmt and clean offal
. e led, by-mnmm.t;‘gaq( rﬁca]‘j-ihg~are§s_lg{mgc“, SHITACT .
208 St aregy; - 1048 Wheradily .- - ¥

‘e for slaughter;

dclivcred thet
{than the slaugh-

oo anima
o ted ata Jower leve

all be loc
in an adjacent paddock
dinte slaughter, lairage
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S b r) adequate han ing -
A, ‘,( provided. th‘:fg“‘“fﬁcxc d st
. 5 ‘an

: . Ca'LﬂSSCS and ) I""
itjes; tﬂal

B2 1y S _,‘L&I‘C&SS_ 4
e, % of twa: d h*;felprolwded for lh(.
CoTe T Iy =1 arest 8 aug htér- mUs I
S (@).an area ot the (ll,lartéi*iﬁ'-:* 5y hodse in. %)
) i NP meut bct\veen the Tt:ﬁ'i;a eration d “taiking o
(h). & covcted anr.l paved Lh lhu"es ,
o A (')-. a separale Stm a;,e ‘““‘ rUl‘ lldcl\in&. mlatcuial ancl cqumm nly,
T Q ) ) ' 'z. 4

) a'separatelockabk aren in e
g meat and. offal can he"l\epr'hmlv defainied ang condemned circasses, -,

! * ..t r 2054 :
- matter can be.a hdcqu:l(cly Sﬂp'lmtg:ld‘ﬁ%rll?:d%?:zg{]ﬁg anid, ccmdunncd . el

' e (k). if detamcd or Lcndmmled animal
I A Brodiets ¢an 1
. e _disposed- of on- the day 'in_which - the ﬂmmnlsa tl?g; E,‘gr;“'gﬁ};‘}fﬁfﬁ

. from were slaughtere
S - .ducts shall be p%n ld d;. f \Clllties for ihe i'efmgelntmn of such Dl 0-

V=

' . O GRADE. AL qmunmpn-ugr_ dpgs . ;
/ J Mor&than 100 i'tughlcy umts pe.r day : D i »e,,-.'f :
B 2 A grade AL slaughter—hmtse shill’ hwe m additxon to hc e v
» : ¢ uir i

.f --of a Grade BL, slaughter—house—— ; e o Pq cmemq _-_' . B
(n) adequate separatlon ol wolkcrs Mm mc authomed to wml\ i
- Ycleani and’ dn ty" ateas; < Ui AT L : y
(b) adequam T s, in. the changt: moms for showmng ull(l washmg ‘
SO i aJl perscms wotkmg at the; slaughu.r-housc R
(c) beparale moms to l:n. usud for exthen dclamcd or condemncd car COLSLS
« or-offdli’ ) RS
(d) adequale washmg l'nmluu:s l‘or tmnspg:_.{ vchicles in whmh :,Iaughlu' T
ooy s*animals-are delivered; " ¢ ey e
(ﬂ) sci‘parﬁte change dnd’ washmg l'ncn!itu.s lm‘ thc pm son .who dl‘;p"SLS
Londemncd meﬂt or oﬂ'al sl e .
. - 1, 3'_ - ‘ 1._, ) _' ‘\:' '. . R ' ':_1,."; ) . . ) ..A.'.\;
3l i _‘!{ L _}__:.'-,_ , :‘_.. L I IR T i1 e '\' ‘t. ‘.'- - SE LI ~,: o L ‘7 g

s DT L PAurIl‘

o smuc:mm-uouscs SFOR BIRDS AND RABBITS

The grading of . this. Llass of slaughlen«hcmse shall l)-cddsle"-nj-'l1c‘:l by lhe "
f'fril...... “‘“‘mum number of blrds or: rahbn{s slnughlu ed"there pef,ds it
v 4 g ‘-s.-. ._-;..._..._.,_: . i ) . ey ,\.:
': ‘ ' A. GRADE C’P SLAUGHTtR-HOUSES jes
f;'a‘ l NU( mm‘e than "00 b:rds pct' day I  _ | . . _.,f_;.- :
R qe CP s]augthI-IlOUSL shall havc-a e !}[iq . m.hu__. .Mw,m«.w-" L

l‘oqu or open gmund pavered. '“t‘—if‘,‘;,':];;f £ ...f. hatd et

: def‘“‘e'" "mq | 'i -‘mua :mu rahtms m\u i »‘
“E?"&Te'iﬁl 'f

Scanned with CamScanner



. ud Bird Slaughter and Mea
Animat d

1 al tclil.' ] { ﬂS: l — es et e
; 5 in which— ase may be, scaldeq,
(d) wo different rooms in stunned and, as thl?eg ds and feet remoyed

(i) birds and rabbits élugr i
tefeathcred, singe : .
T | and carcasses washed, packed apg

i i iscerated an

(ii) bodies are evis

g a hatchway; anq
(iii) !rlfmonll‘;tcnnnectinn shall be by means of ;
iii) the _

. ) -:cientsl'lughterin,
suitable equipment and facilities required for the off: e " ;

dressing and {nspection of meat; and f carcasses from the bipgs
() adequate refrigeration for lhe qquﬂg:do ‘ - :
and rabbits slaughtered there daily; a inaa and abels A
() red and pave dispatch area for carcasses ¢ 1 R
e ‘ - slorage M packing materials ang
(W) a satisfactory storage area for storage 2 2
equipment; and iy
: iliti ; s working
(i) adequate change rooms and toilet facilitics for all persens w  1,
. at the slaughter-house, :

ned and the

(¢)

8. GRADE BP SLAUGHTER-HOUSES .. ___ ... -

""""""" “TUMGte than 306 but not exceeding 1000 birds per day and 125 birds
per hour., :

"2 A gradec Bp slaughter-housa shall have, in addition (o the requirements
ol a Grade Cp slaughter-hoyge— :

(4) adequate separation between “clean" and “dirty” areas of the
slaughter-house (for the purpages of this baragraph, “dirty" arens
shall include of loading and reception areas, facilitieg for clearing
Crales and rooms iy, which birds and rabbits are stuaned and bled
#nd, as the case may bg, Scalded, defeathereq, singed or skinned,

heads and feet removed and poygh off; ”
_ ) al handled. "
areas inclyde roonis for evlscemtion&;md f ks o plean

v ' Wilere carcasses gyq washed
Wrapped, packe and refrigerated f T: ’
hand}JCd X disputched); and carcaggeg and. clean offal are

{b) three different rooms in which—

(i) Stunning, bleeding and, as the

singeing or skinining gng ype e Y be, silding, de-fcaﬂxering,

washing of bog e, e plaég? Temoval of heads and feet an |

(ii) carcasses arg evisce o
are cleaneq fated ang Washed ang ofe

. (iif) carcasseg Or meat gy

cked, refy
(iv) theonly Connection shy be by meg :lie; ﬂtc: zllncl dispatched: and
chwaysg

C. GRADE 4p g

AP S
L.~ More than 1 ggg birds pep 1y ;‘\UGI-ITERJ%OUSFS

2o Agrade Ap slaughter.
or'a Grade Cp slaughter-hgt}s:rlmuse Shall j
(8).. 1 covered gpg Paved gy

o e =i dn th Birdeqn. = : &
R l'f? 1 oy p"f'@-m-s"-“’ “0 D egag i gl
) IV inthe cage of rabbitg they ¢ s, Yl And plig iy
) CCeived o d st

the 'eQuirements

210 Stunned

an offal and gizzacds

Qconveyars:

nan e
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wf'ro'ni arniy other wor vided the tunpe| ]"“"' d it}
. the b1eedmg prgcesg tak € rdoms §in the g iadc

B GOIORNE e place h rooms ref%trllggctgj}
(c) differént ; rooms in Whlch_. .

(1) birds or rabbits. as th X |
s]nged DL Sklnn’Cd ‘.h]: ‘l'fése y bE are SLd]dCd dcﬁ.athercd 4

{:-_ ;:;','

ads df

bodies v_yashnd- - cut me removed zmd thL |

'(m the bodies of birds
: au a oﬂ'alf are washs or rabb:ts m‘c cvxsc.eratcd zmd lhc c.ucnsm.s,

qualely scpnratcd o
ousg; nless ., ;"%
nparaglaph"‘

R T ("') carcasses; meaf, giblets aid entl i s' tan bv' o

i culd ston agc s

can be collected :

N e Wﬁere I:;gtv lgsgrspid:,l] sa‘i)ﬁble coitainers may be u.‘.d instead ¥

.« u . slaughtered per:day; "ds or, -rabbils QF: both, ﬂre'f K

iv, mtestmes 1 LAt

- ‘S ) with i’ l eads and fset nrc receiwd packcd of othcnwsc dc'ﬂt

— )ﬁ' (v“) curcasses ared aboned o R
e T eboned oF por gl it L '”‘““'I?
B UL can be wwppe d and. pack;::d tloned or r.arcasses mcat or gtbicts
l’

; g, provndcd Ahat’ lf enilanls and- -carcassesy-ineat; diad | givlets are: -

. stored together in the same roon, the' cntxuﬂs ‘must | bcwnappcd"
and adequately pattitioned from thié other ftemig;. . i

(wi) wmppmg and pa-..k)ng material nkep‘ and nm.lc up,
©(viii) equipment matcua‘ls and chenm.als used for clcamng are. kt‘p(

PR g - (i) pre-coolmg of carcasses takes pl'u.c, prowdcd this riiay b" dom.

in the rooms referred to insubparagraph (ii) or (iv);

(%) smtnble fac;lxtles for:the clcanmg of gizzards either xh a separatc : -

B area in the ‘room referred*to in subparagraph (n) or m a Toom
' b ‘used for this purpose only; D .

- {xi) an ared used e'&cluswely for sorting and markmg and preparing
for dispatch between the room nfcrued to in subparagraph (w)

. zmd the dnspatch exll

R Tumn SCHEDULE (Sectlau 12(11)“'))

g A“ Watcr used m an siau hte: house slmll bc appraved b
A w 0 icer aind .be’ wn{er tht%t lias undergone purificatio
On) and chlormatxou so that it. s ‘cap%tg,l%@

.....

edxmcntahou and.
the bacteria.and. .
of a grade C slaughter-

' contamination from the"
At

'ma b used without i
| ’t" N sitiﬂfaclory before lhc 5

nt ('tcrobﬁ) m"“b“

tcd at 'l7

yxtm envnromcnlnl s

;. provided it I'; '

Y

4

‘ ', Lo tcd at. 3-’u c for 24 h13
im':gl'fta*CBfo.tr 24houts_ -, -
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lird Glaughter and Meat
. ‘ ]d i
pal &M 005
: ylations 1% - o
10) Reghdt L —

-

o

Public Health (A[’If}'it?;i"
.y.l»’» . d be regarded as an indica-
s shoul ositive coliform tesults

. 1 ical val : . A
m the bactur'xologlciﬂ;t:]y ,-“vcstlg;tlfo two consecutive samples

? i 1l an
;az'uf:oliforms/ 1000 n

Variations fro
tion of pollution and the
should have no more tha

should be positive. . diatel
mme
Samples should be retaken and tested !

been found.
| | 22(8)
S, ANIMALS OR

y alter positive results have

FOURTH SCHEDULE (Sections O al;’:;{D
. NEMNATION OF.
TOTAL OR PARTIAL comggl\é CASSES
Part 1
G TOTAL CONDEMNATION

DISEASES OR CONDITIONS REQUIRING 21U ,
I. Any aminal, bird or carcass and any meat, viscera or blood of a carcass

shall be condemncd if it is found, upon pi.ther ante-ot p_ost-mortem mspection,
fo be suffering from any of the following diseases or conditions—

ta) Acute equine influenza; et et e i e s
=== —(b5]  Anaplasmesis (eute or with ictercs):
(¢) Anacmia, advanced;
(d) Anasarcy;
(e) Acoturia:
() Blackquarter (quarter evil);
(8) Cuchexia;
(h) East coast lever;
. (i) Fever; ' .
(i) Foot-and-mouf disease:
(k) Glanders; '
(1) Homcsickncss'; '
(m) Icterys:
(n) Tnfectious cquine anacmiy
((::; llfemsis (advanced),
") Leptospiros e atid clin:
b LeukaeI:n ia?s (acute ang clinical).
((r)) Il\.ymphoid leucocis
8} Malignant cat [ G :
() Malignang it;l::&s{l lever (asnotsiekm);
(1) Moribung state: ,
(V) Newcag(le disea;;e-
(W) Purpura hemopre
- .1X) DPyaemi;
~o oY) Rabjes;
O ety
..ilcu‘(e-“ﬁd,mn?\ ‘:‘-- o iyl ;
Ag. S T Lo R

rrhagica:

- ms—
-

AT
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g ;S%J all decide whetlier 1o pngs the o

“7.. ... (k) Degencration; . ...

¢ . G oot ®
g .
N .

. " (2) Caseotis Lymphadenihs-

Wherc the Slallghter of ania _
ry fractu orﬂhel:kewh* h‘ s r;‘ 1 mc'p ated

the cal‘C&SS! meat or WSCEl‘a.t lﬂ.bo b 5 me tO f

ra het a
ﬁt 1o bc passed or. whcthcr it shoulu bery “Rmn:émn to d ta?m’.ig f\l:h?(hser'f{';; ‘

Paragraph] shall apgly :
e (a) - Actinomycosis; pp; to the rouc'“"“ﬂ dlseﬂse or condxtions-.

(b) Atthritis; - o ' S

(c) Besnmtiosm~

(d) Bllmtongue' N

'f""_(f) Bruising,

. .
)

'._(h) Contaiination, Smear or sy " |
faeces, rail greace, i‘fQ»l siain (pus. mﬂamatory cxudate. mgesta

T T e e e ..—...—,__.__ i o)

’/:"“(l) 'C}'SthBl'CDBIS' T e ceoe L LT — "‘}.31 ~—- -

() Decomposﬁmn- i g T

T\' M-Mlilﬁ:rmauans; S

(l) Demodccfosir
(m) Emncmtion (patholooucal), : e :
(n)-'Echinococcoris; B
(© Enterms, ._ IR R IRRIAN L
© Fistolan; T
- (@ Ganglenf." o | R
G © Gsdvtoyad -
) Tiflammation; |
®  Tnjury; -~
(u) Lactating udders (condemn argan only); - "
. Livér Iesioiz or conditions such as liver fluke, pardsitic “"”“le“’_"'

stilesia. infectation, cirrhogis, t€langic:tasis and siinilar f:o.ldlilmn.s o

. alfecting the Jiver (cqndemn or ntl'ectbd !'thlf‘_’l _0_"'{)_ S

© Mange; .
(Y) MaShflS' W o T 5 ’
% (Z) Mch'ihs'v B e P W LT T e

d ? : ‘.‘.'-
’ Py 0 i e 0 34 ___:.;--« B
) Omnllaloplnlebntns: T A
R |
2 ilumtis-,-mw--— =
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e em (ft)"qwelllni;@‘orde"

attuit.
public Health (AU

Hysiet®

.mal)s
(hh) pigmentation (abnorm
(ii) Pleurisy;-
(i) Pneumonii;
(kk) Pleuropneum
(1) Rickels, osltl:o‘
* (mm) Sarcosporiciosis:
(nn) Strangles;
(00) Swine erysipelas:
(pp) Transit tetany.

10, -Where contamination

onia (¢0
malacia @n¢

s
cannol satisfactorily be removed,

F1erH SCHEDULE (Section
S OR BIRDS REQUIRING T

DISEASE OF ANIMAL

Alfrican Swine fever,
Anthrax.
Atrophic rhinitis,

__Bacillary white diarrhoea. (Salmonella.

Contagious abortion. o
Contagious epididymitis/vaginitis.
East Coast [ever disease.
Epidemic tremor,

Foot and mouth disease,
Fowl cholera.

Fowl paratyphoid.

Fowl plague.

Fowl! typhoid (Salmonclla
Newcasile disease,
Rabies.

Rhinderpest.

Rift valley fever,

Swine vesicular disease,
Irypanosomiasis,
Tuberculosis, .
Wesselsbron viyys diseuge,

!

L All parts of a care:
after slaughter, visuall; g :ﬁlisy?r Porli
(a)
(b

(g)

the condition of Nutrition

evidence of bruisine hae
the eﬁiciency 0
~0f-e bluggs- -

Ormitigs g

Animé
) Reg®

ous)
] osteQ

ntagi

P sl
(he result of
|, the carcass, mesa

Iliong
13ﬂd|ing ore

IS, ol

216

o glaughter and Meat
l

1995

| and

-

L —

-

dystroply

- . il soiling which
qing or externa
?'2:- v%scera shall be condemned,

21(5) and (8) and 22(8))
O BE NOTIFIED

pullorom). -

gallinarum),

Fshall b
g, n eie

oling nxammed immediately

barticular—

& merha
. C Or d;
F blecding g u‘i O discolouratioy.
T ‘ )

- Clayr
- Coglation propeies ©

HINSCeTOr ot - -

Scanned with CamScanner



"\

3 s |" s ' : "'l.l' 5 f < = A%

-A A 1 o v Sl SQ s | R
e S RIS Yy ()ﬁ o

: T ".' e 4 i S ‘995 L L b ':;!-,r‘

(aa) . Residués (imtxblotm g e T *‘{.‘ ",“;. " e

 amouats:than allowe d llzmrﬂasl‘l tion ‘b ‘Oglcal
(bb) let\[alleyL Fchr.. 3 )ﬁ_

' (g). Salmonellosis'--,;— 4 s ' .

, (dd). Scpticaemia; 1\ . . : ;:._?._

(ee) ‘Swine. Fe\(er' '.:s' S "

(m: “Totanus, " =0 A s -

(gg) Thclleuosns (acu'te nnd Ll‘ll{l‘éai)“;" Lade s

(hh) Toxaemla. L —. : % AE ' l, 3‘ R T TP ‘ H : RERPLY

(n) TUbCI'ClﬂDSlS (gencra"zed Orwith emaciaﬁon)), L : I B, ;;.f. : 'g:' P \g
b t(Jl') Uraemia ' L0 BT e

( " '” 2 ' L ’ 1‘ :-:,‘ ;
2, The carcass of dfy’ foetus it b l co _
wnth anyolfal or blood removed ¢ or COlle 1lbom ‘or it ature ammal logclher

clcd therel’rom shall be condemned
r_’n,|-.'t13e~::purposct)l"‘pm'agrapl'r?“’i cmcass shalLb,,

o (a) it is'oedematous, here (s deemed xmmature i
i . _ +.OF Where the miiscles’ are ] it
o pd an.be.perfomtedwllh-the—ﬁugersm 10088, Aabby tesbieasily,
1t ls greylsh-red ‘in colour~ or.-, " n. S e g
£ (c)_..; it -is t “muscu development as @ whole es
« = v -able on'the upper sli'ank of the leg where small serousplu
.- - oedematous patches may be present between' the muscles; or, -
© (d) the tissue ‘whicl- Jater develops as' the fat capsule or the: kldneys is

.'
&,

oedematous, dxrty-yellow or greylsh red, tough and mtbrr'nix'es ‘

. With islands of fat; or. . & SRR %
()] -‘the kldneys are dark blumh-green in colour (so called kxdncy lLle'i), :
L or, o '

[ e

(f) ~ the in(estlne comams meconlum. R ft RECEL R

4 Blood ﬁom an animal shall be condemncd or stcnhzed ll' s AT : N

a) ‘it has bBeen taken from a, slaughtered animal, ‘the carcass of which
. hasnotbcen lnspected orhas been coridemned. by a meat inspector; or -

NOM B contammntcd by stomach °°“t°”‘ of’ ““3’ “”’cr c""“"c‘x’"f_f. o
mntt\—rn . . Sitle al0e @ WD) . s e ; oo 4' - p ,‘ .:‘

e e e e e

""".u—_....._,._

. b P N
) ’ - NG 30 2. v . . L

. - » Parr 1L, oy P .

me.s OR—LONDITION& REQUIRING P Am;g% <o Ry MION S
" OR FURTHER EXAMINAT [;j ';1 ofacarcnss

Any ammal bird or cateass'and any meat, viscera or-bloo '

be sull‘erm;, from any of the diseascs or conditions mentioned in this

' t
‘detained for further cxamination by’ a meat inspector who, after,

E l
& ﬁm 1t of any laboralory exami-
 die cong ion of all he evidence, an the resul of ady aborn

: fl}all—
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ition is
(b) where the condition 13 =/ 0 qvance

: ion of
2. During the postmolerm inspection C
.Lhe meat inspector shall—

(b}
()

(@)

Public Health (Abattoif,

i Smar—

"meat or viscera 0

Bird slaughter and Megat
1995

et o ot = .

Hygizne) B=c50 _ —

-

i ed or (h .

' .1e or generalized, "
tensive, mu“mlshcre there is evidence of
o ion renders the carcags,

, or W
1e conditi bird, carcass

te or severe the animal,

w
odour, of
bjectionable,

meal or viscera; oF

ition 0
where the condition su
not required in telms'oerxisfg, remove
generalized abnormality d tissue and pa
the surrounding clean F}?'Lg:nlly.

meat or viscera unconditions

disease is acu
fever or persistent ) .
al condemnation s

a ch that toté { ;

¢ disease s sumph (b), and no serious ot
bpares the affected portion wit
ss the rest of the carcugg,

an cmergency slaughtered anima),

to the calour of the carcass, the blood
o

P ion all vessels beneath {)p
(@) pay particular attention 19,246 il small ve - benea
serosa ?Ft[:l;ealgé‘g:ﬁz?llxﬁl? and in the retroperitoneal fat in the
serosa o ) . :
walls of the pelvis; a shoulder
(b) split the carcass, ele;mline nlflgr’:“;feu;?elg}a??&?é(:]g —Dtge-:%bservc the
‘ : abulum fr AN e
' g;tl]()!os?:?lcgbg%egfii'ct:d-tilssue. fat, lymphnodes and pdrt"tﬂm surfuce;
' _ e ith refacd ta, amonest
(c) examine the condition of th@_@&&@!k‘iﬂ%&ﬂlglmmr - =
T ather thisgs, e presence ol ubnm‘malo-oursl d be submitted
(d) decide whether such curcass, meal or wscel.‘an_sl_lto.l‘l‘l it tz ‘ﬁ:" mllssf q
to laboratory examination to destermine whether it is fi pi
or whether it should be condemunetl.
3. Where— :
() emcrgency slwugheer has been performed, and no veterinary certi-

ficate er cpinion coneerning the

presslaughter condition and treat-
ment of the

animals is availablas op
sanguinglion has been incomplete and unsatisiactory; or
shaormal or septic couditions of tha femala
including

uding prolapss, torsion o Tupture of the
Tetained afterbiptl s or

4 condition cr disease g bresent which

- “ga : 6 ln ]
or may result in soiling or -
viscera, such gg—

(i) extengive burns :
(ii) Qx?aliigr’:!a;:;mhwn 2ndfor chranie Rrthritis following swine
(iii) ostenmynli:‘is;
(iv) peritonilis;
(v) Pleuritis;

(vi) scroty] SCpsis; : ‘

genital truct occur,
uterus, dystokia or

ot DAY have caused septicaemia
Contumination of t¢ Carcass, meat o

-

(vii) verrucoes endocardijs .
the meat inspector sha

A U either—
s ..‘:‘.’“ff.'.".'!‘.'.“ ..‘!.‘.‘.‘-'....L‘*!,Ft‘iiss. mieat
. _E~ d_ﬂl\fﬂﬂ_ th"" cﬂl’tﬁ!l:;s ._n‘; v === . ST
Watlon, - TRCAL op e

“d0miory exami- - -

214 : s es el 'S £
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Ped 0n both' sides,

ake‘ey 're remOVed from the
ethata carcass -

e ce. Ever organ shall'be
alt)’ h ANy suspected abiior,
wrcass ;1}' ontammate the
Bt no be m'lde into’ the
iﬁtd' thﬂlérs“t]‘:m l. i ‘ l by mu'tlple incisions
atyngeal; submaki

bronchml meq;gsn

bl?eritonen‘ cavity shal be

/—""‘I'bor bovmes—- ‘ . R

Gx) hcad;-inspcclmn-— e S
Theztonz,ue shall ‘be* loosened to pér

. lﬁh “inspection of e mouth
‘but Tiot ‘zeparated the tongue shall ‘be vi ually inspected and.
pa]pated' two lﬂClSlOﬂS, parallel to the mandible i one ‘plane;-

shall be’ made into the extema] masseter, musc]es and ‘their sui- |

faces examined: orne incision shall also be made into'each mtemal
© mnasseter,, The parotxd and 1elrophal yngeal shall be" exammed
- and incised; - ‘ .

(b) Oﬁ’al inspection— L Y
(l) -obsefve. diid palpnte tlle ltmgs' mcxsr lcngthwise pamllel to' thc
o - main‘axis to expose the bronchial tree; uinless obwously diseased;
1‘.- - incise the bronchinl and mediastinal innatds;
(il) obiserve-iind open Iengtthse the trachea dnd its midin ‘Brafichies;
(lll) examine the pericardium; expose the heart, and exdamine the -

epicardiim; mcise the vent
9 es-and examme the endocnrdmm and the hcnrt valves, and thc

tricular séptum ‘and operi the venlri< «

\ ;_ ____' CIYOCATIML e
e vy __u_._mfa ces ol the ml shall be:inspected ‘"‘d ‘p""

*(iv) the surface and substarice of the, lwerl o paiali
Dntt.d ‘the bile ducts shall be  inciszd by ﬂuﬁ:ﬂf’leﬂ lobe and

: [ n‘)
incisions into the wsccml surface,” 0e on nf“ thx. hrlllS"thc
“ s it lobe-in-the rcgl
. one: into -the -thick:Tig ds

“. " hépaticl ymph riode shall bencised; - Ll tracks ine
e (V) exfmmc)t';wpocsophagus atid the gastr 0"“‘““"“1 tract; mmc “m

\’l) ‘examing the splecn by palpﬂf“m an

- tnesenteric and gastiicl innards; 'd makc a shal!ow mcuswn

irito jts substances ° el bj;saryb,.ﬁﬂd.ll‘lﬂﬁﬁ | RS

’ Qm)_ remove ke kidn

' :tbe..uddcr.shall )

- Sumpticn; must be if aards must be Ir ,
,Thesugmmamm. s =

217
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pird slaughter and Megy

: nd 5
, imal & 99
blic Health (Ab‘”toghg Reguiations -
j}ﬁ_ o pserved and %ﬂlgl}ted' It shall p,
. erved | or human
T ¢ bo OLS¥C {s intendc Ja0l cop..
s of COWS [};gsmc]g dtpcnis may be examined g
(ix) the LN o len lfh‘l”c testicles 80 Mo incised;
flfr%ptw‘}i in bt winal innards 1 ,
uper 1C1 : . o _
(© carcz:shsci;:)cc“""‘" u: the serous part must be freed in pyy
€ ¢ iaphragm,
the diap

i) examine

58 5U .
y rve the carca Tiae innarcla -
(ii) obse and internal illiac innards;

and bones; ) e

i) incise and cxamine the :c::-:lccps brachii muscl?bof each shoy|de,
(iv) make one in‘i‘Signl:Ertlgl‘sl breadth bchil}g';l}e GDOW eXposing ag
nppl‘Ole:g]g ¥ rface us reasonable passible; i L ’
much MU ddition to the above.requirements, the umbl;.
calves, In acEd d be examined and palpated ang,

in the case of ac
@ cl:gl ;egion and all the joints shoul and the joints should be inciseq!
Il be the

in cases of doubt, the umblical regton
samc as that for hovines with the following exceptions— .

lar part:f and cut the surface of the muscleg
rtaceé

2. For porcines, the special examination procedure for pigs sha
- () the incision into the triceps muscle shall be extended (o cut open the
humero—tibia joint (elbow); . ‘
(b) in the case of head inspection, only the submaxillary innards shall be
incised and examined; ‘
(c) the schiatic innards shall not be incised as a routine;
(d) the liver shall not be incised as a routine.

Part 3i For game, the special examination for game shall be as prescribed in

.

be p:fd lt’:t;)gllgist.i cl)l'l] ndcglipn lo the genern| rocedure, particylar attention shall
and Investigation of normalities in consistency, colour
]

and smejl of the carcasg and/or its
ubdomina| viscera shall be éxmlxtx?r?c‘gts' o uncviscerated pirds the liver nd other

the nbdominal wal| parallel to tle lasta gcll) balpated thr ough o 5 cm incision into

on the [aft sicle
5. Tar rabbits, jn additi |
procedure shall be the same g;uf%': lt)ci)rctlgle M pracedures, the feHihine specia

v (‘o Fur H »
shall be the samo gy go, 1 Shecial

(a) the magse

oo EXaMingtion -
Ovihes eXCEpt— on ““’Cf-'_dure for sheep and goals

ter museles shall noy be incised
]

Ce
d T umlex:ce ?Fgltunxdersfalnined and Palpated, py splitting the
" HO?:‘; Sl: :ﬂ :: the same ui:spffc:? %q{,vlil;issl)echll €XaMming " i
O e D:;:ﬁ:::l;i ttrz- s musc‘;::t:?;; N procedure for sheep
(c) :lp:l:(:g;l&d "‘_?Tlecc‘;g;?;‘.‘ll.d‘;lléd___p!-gscapt ' e im:isecl;
0 Pated 'fg'fdﬁri‘;?““-bf the ¢4 i Wy 'ﬁf?;ﬁiig::]x?i%{.?:ﬁhﬂ.ll__he...p&lpa.tad. e

Seed an'a‘ab“mﬁﬁ, 3!]:{1" tar h
“SSsation, bn'um“ined : Wéuﬁlly -anc'l:lpa'l'-‘-: '.
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-5 -

"5 Pl ] | o PAgy
i g-. g ADDITIONAL o us

Tho foIIOngaddmonl BINATION ROCE URES .

sses al‘ld Offal shall be ‘catri ed- l()n pro
round durmE general and Specin] p?)guHWht e ldencm]rmfu and trealmcm of car-
(a) bovines— ° mSp_c clion bercul 0sis has been

C A K.

v, fe

——— oy

and wherenecesg o i ’
S e M mhing xf.lhé'inféctiary Y makin m is"“"Y- by nalpahm
| o T Lna® °°18gcncralizca is‘°ﬂ5 in ord ;
et (i) the followitig shall be pe Ad cd or ac"ompﬁmedby eeml‘;ggetcr-
SR culosis—, "’F ar edus c\’xdenc;, of generalised ¢ l;)n
o e 3 A, mmﬂr)' tuberculosxs of‘b ‘ iy heE
NI () theumeat Inspector shaj|- mOll:l lungs- P
. -« cysticerci in the orgg ake o thorough
ns of gh exnmmuu
e :._--_-— o _fgfaiis ex_p osed-= hc s cass and in all the mt(l);:ull-g:
;j,f” - AL bY~hls-inEnsions- and S _;_. s '
- “F " B, during the dressing and Spl;ftn ' e
— (ui) xf in the cxummation cnrr d > Of thc i Ll A
il okl (i) and (i es. .oy e OUl in tcrms of sub;wambua}ﬂ;'".‘ EN
S .' (5 "v‘- '_\"\,-f"-'-"" A.; 21 or‘mOm llVe Qr d A
e P Y eud ystlce i
gl o - B E ;gd alll its offals shall be ¢;ondermr1((:~:dare faund, the c'uc'ms
© v " Be 120 o less live or dead cysticerci a -
g . re found; (
: . its edible offals may be assed, on condnt:ox}I?hLaatnt'?M nd
' ~trcatcd as required by sug xll‘ag]"lph (©): s
Provided that— A
(l) the head shall be condemned if ﬁve or more hvc or
dead’ cystxccrm are found in its rnusculnture L
< (O AT (ll) g‘\:}:ntoxégl;? ?r heart or au{ olher (()irgztlin shall be con-
B A L ne ive or more live or dead cysticerci arL
i o % found in the substance of that'organ; and . |
: ,-;' AL (iii) thcdcaacass shall be cfgndc:;nued if clevc:1 or more live
N | " or dead cysticerci are found in 1ts musvu ature;
\\ “’) mrkmcasles-—; O S .
f“'-—~ {i)-if-in exmnuun r~a—-p|g-cal'cﬂss a-mr'at mSppgtprf'mdsnvidenCc. ul‘
A R  infectation with - Cysticerus cellulosae, cormmonly known a5
ke the following additional incisions—

pork measles, he shall ma

U g . A ono further incisiou into
T T o, lnihccascofubacone
A e triceps muscles of each shoulder;
| .. 'B. on incision into the g =0l
i * " with the line of the symphysis pubis;:
g C. threo memons extcnding thmugh

: e " and septum of th

the triceps musclcs af cach shoulder.

musmn_th

r varcass, two mchmns into the

thc left vcnlncular wall e

racillis niuscie of uu.h llm_.h p.mxllcl o

e heart; - gh. j_hc.lcnhm nf lhn.longuc,__-.__ ;'._.;

. +.0. one longitudingl ] ‘
' | by the auditionsl mcssms;‘ he
nm'rc;i #:e or dmd cystlccrcl of

sausele-surfaces
t—mspeclor finvds-
lf hc ﬁnds two or morc- - .

I il e
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Public Health (Alﬁttftg;] e?’}{egujanons, 1
gl .
yi cxposed by any incision,

— fe surfaces ~ofals;
wo muse nd all jts ol1al3 4 eysticerci
: on IviDE OF 000 tapt
he s - ion, | thatt ™pe prowslonso paragraph
mination "4 oﬁals.l s apply to the treatment of

'f’ on cxa
(i) fo und in the c:;ra:f;” atls Al
(ﬂ) (lli) 5 ; and Oﬁ'ﬂl;
nd offals passed in

the carcass, .
handllﬂg’ 48565 &
iii) shall, before remova)

(c) identification and ) all car
p ragrapil \..2
(i) subject of SubPa m%hs(a) (iii) B and (b?n( a manner approved b
terms of subparag be i ! : i Y
ter- 00’1', 2e that they are mfeste.d Wlf..h Cysti-
hall be maintaincd

from the slaugh :
the meat inspectol e 'gc}: identification 8

ercus bavines, an 5
fchroughout the period of treatments

stomachs and intestines

(i) in slaughter-houses W 5 stringent than that laid down in
treatment 00 les testines of bovine car-

are subiect tO d in
s an ¢ :
(d) the stomach n (a) (iii) B may, with the

subparagraph
assed in ter of subparagrap ‘
;?isgsswﬁiuen approval of the Director, be ptgccssqd and frozen,
e some stomachs and _intestines, without

together with W
- identification; -

(iii) the meat inspector shal
that no carcasses, meat Of offals re

are removed from a cold-storage room without his authority;
(iv) all carcasses and offals identified in terms of subparagraph (i)
shall be handled separately from wholesome carcasses and
offals in such a manner as to prevent cross-contamination;

(d) treatment—
(i) beef carcasses and offals which have been passed in terms of

rbparagm_ph (a) (iii) B shall be treated by—
. being frozen for a continuo i '
1 us period of n

't_;vrel:g gﬁ¥:r1n a separate col_d-storage room »&:ic]ttlesiss H;gg
tor.o ather g:;pose and which is fitted with thermograph
S the nacdons ctgnuquously during the -freezing gerigd
an r of which shall be sybmi G

., pector; or be submitted to the meat

. being frozen in 2 b : )

, ] ast-
down by the Director; Orfreezmg. tunnel for & period laid

C. being boiled
at '
for 150 minutcs;a femperature of not less than 95 degrees C

(ii) no carcasses
3S€S O offal
fore being frozen asspim{.iggd“."" other than by quartering

(iii) after beiy
g I i In sub i
ofTals shall bfﬁ&g:,éﬁ’fgf of subparagtz::g(;a?;l (i);
medial, 1) B, carcasscs and

ccessary precautions to ensure

| take all n 3 .
ferred to in subscction (i)

e e e e e

. [vcezi Pieces immegq P (i), be
T : "I-dﬁia?nﬁig“gni":ﬁmvidegeg;a Y on r:r;quane,-s may be sawn
NTY .‘-',.'.;.",',"'_'_"'emoved'lc:l ﬁgro‘.’e‘ijﬁ)}'t'era;'a!l'?uchpiecz‘s’a] from the blast-
thin 72 hdm's-c Qm"-“."fagé'rhﬁf,--';?"g@ctor ar::ir%ggach'i"“dosm-"”‘ -
. R 1) g'n'_. lcla‘iued n 'mmediateh_, e
telamed (here for
ICIC for not less. - -
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te and Dermanent o

.'.rms of pnragraph

i rﬂﬁéj‘é Le\?'ifeticé' T ‘
/ ”ﬁéCﬁOllf dll°F o

ofeuéh‘sld of the

e i "clé;

o t oy 10 whole carcass and-oﬂ'al

i (b) 'a’ny n‘ mber of cysts are. found \m the hezlcl unl d but none m th |
carcass and: oﬂ‘a] then only the hcad ‘shall be congl'cmned =

(c) “cysts are fourid i in the offal. oiily, but i néfe if the head or carcass,' o
lhen nnly the Dﬂ'al shall bg condemned :

C tuberculous lesmns m the musculatme or muscle lymph
nodes’ : i ‘-z [EEETIN | D! ‘\,;5, .
D extens:ve glandular dnsease -_ ‘. :

(111) hé capcass; meat ani
1§ found to be genera

(Iv) thc'carcass

Fé ph ngéal iy P glandS' g
] 'butareof LA

-D the lwlons are an)’ °°
: n,localisedtypewd.

-
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ird Staughter and Meu

d bl
’ ‘mal iu!' ‘ 1995 S
(Abatto'}:;;1 ;;u}llegulﬂﬂf’f‘?',/-- )
Hyg" e

o Arcass except i,
Sg— -”'// ist in any f’ztl[r f: ggttilt}: .cc:ﬂrca.ss and all it:
ig lesions in this ev d

1 ii tllbercu,lom ]ﬂﬂdsl cmﬂe .
| ( )submaxgl%f%afsnall be cond cedures and treatment of car_
meat an o examinaﬁonv%gnce of cysticercosis has been

. ition s
2. The following 2ddiiOn 0 yhere @ pection—

" re ins
casses and offal shz;lilm%es;iial postmortem

found during genera oy tor finds evidene
. nspec e
() beef measles— a bovine carcass, 201::11":3;:;: Cgmmonly known
(i) if, in examining ith C‘_stice['cu.ffouowing additiollal incisiong—

infectation witlh the
gge;‘ measles, he shall mﬂk:]‘w inner and outer masscter muscles;

- o into L. f-tl l N
A. further incisions int0 th 5 to the underside of the thick
R fsion In ‘ . .
B. asingle longitudinal lg‘r:oximat‘?‘y ten centimetres in length
end of the tongue ap h the thickness of the muscula-

and extending half way throug

C t;::.ei:n:isions extending through the Whol?' thickness of the
' ws/ctricular wall and the septum of the heart;

incisi ] 3 les of each
isions through the triceps musc each
iﬁfﬁm‘iﬁeﬁa}'&%d with the original incision and approxi:

Public Health

mately three centimetres apart; . ... |

o E. two incisions into the gracillis muscle of the inner aspect of
cach thigh parallel with the cut surface of the muscle and
approximately five centimetres apart, the slices thus cyt
must remain attached at their base to the pubic bone;

SEVENTH Sci-mﬁumz A(Sectiom. 22(3) and 32))

HEALTH MARKINGS
ﬁ‘DmTZ;lt:irg?lzllsltgrr%?:g: éf’asgh‘ii?gd'%f (Leﬂlt ify carcasses, meat and offal originating
lollowing specifications: - 2 & Slaughter-houge shall be according to the

l.  Carcas - ’
be marked withszfi t2assed as u_ncondltlonal!'y fit for

mp with the following fuman cofisimption shall

meat inspection—pagge . Inscripliong—
t i g
ﬂ*:: :‘Exsterc;d luumber of the g dughter.p, ouse
me of the town, ¢ .. . e
the | ' City, dig [}
I a: ace where tho slaughtel-.hﬁs;’titslzl’{&g;t);gpriatc identification of
e -8sseg meat )
be identified with 5y and offa)
o~ abe -ONdemp, .
c:ontair:luczfl tll}e lollowing insc?;;lgo\:hlkcll wil n‘;ﬁ gécggnsérgorrem inspection shall
inspeclion— estroyed
reasons : Ondemney, ¥ed when wet and

the registereq Number of

.. 3. Carg :
._A._!dﬁﬂ_tiﬁﬁﬁ.wiihdssfs °‘l' Offa] Which ap,
containing the foliowjng 1

O ‘g i< 0k
Ome_dwr’:;l:l&!}atlon shall be

xS when wetand——
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meat. mspcctlon__detnmed;‘g ' o Sl o
' isteted numb N i T

i3 :the reg Ak er Of ”'0 slaughte' ht’)’lis_
' ag8es or oﬂ’a] aﬂ‘

¥  or bonllng shall be: markeddwm'ﬁh ’ﬁfﬁﬂes and 1
0}""1 when wet and containmg the fol| be or sta

- avin g

' meﬂt lmmtfon—measles de!ﬂh}ed

. idate treatment commcnced R LGy
the rcglstetcd number Of thB slaughter-house, R

.....

N Ail"marks pIaced or afﬂx
meduégshall be placed or atﬁxed 30%11& t all rd
eﬁtiﬂ _

Emnm Scmsnuus (.S'ec::au 23(2))

REQUIREMENTS FOR THE STERILIZATION OR nrspo'
| CONDEMNED MATTER - »

' Condcmned matter of ammlﬂ ongfn sha]l be stcrihsed or dispose
ofthe followlng methods. -

Subg'ectcd to moxst heat undcr a prcssure of not lcss th;leO
for not 1é33 than 30 minutes, .'. , i E

ik ’2.' ln thé case ot‘ blood subjectcd to moist haat of 1 tempera
h“ "’ egrees Celsms for a connnuous penod of fot less than»

.—-_-—

(‘) Wt or broken mto pamclfs of not mare than 30 :
' dilmeter prior to heating; an . |

ks e b (0} Sﬁrred or agitgtgd cpnﬂnnoualy durmg-he&f:mr‘ﬂ

= e i

ﬁ;,.(ﬂ' heg rticles are held at & temix
Qe !&fiutlolggsgm ::2; t(‘:i:xiu: for a contgm?l::’ D'ig‘s? a
mmmu durmg a8 total heatms Pem’ poee
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. " . T gl e ! ' .S’autltem Rimdes-a "
' i :mIe © o Government Notice
vt | L prash] o!'1945
Sinughtenng and Meat Inspectlon Regulations. 19‘::e ]a
(A'“"“d“"“t) . ot6af 1947

Slaughtering and Meat Inspection.

bons, 1947 (NO- ) (.
‘Repgula-
Slaughtermg and. Meat Tnspection (Mcndme?t) ‘ch; l - 6]5 Of 1949
, tlons, 1949 (No. 2) T P R
SR FELE o Fe ederal Gavemmen;)

atlce

'
»

Slaughtering and Meat Ins ection (Amendment) Regula-
lions, lg954(No. 3) p‘ A I P l7'60f1954

¢ U Rhodesla Gﬁseﬁiby

_____ . Sinughtcnng and Meat Inspectlon (Amendment) Reglla- N |
TTHons 1970 (NoTAY T T s . 5 4 oF 1970

Slaughtcnng and Meat Inspecti ; i
tions, 1986 (No. 5) . pe.c 'ctn (:km.e nd.mex‘lt) R ag.l.lﬂa.- - 215 of 1986 .:

. Rhodesin Governmen{
Public Health (Poultry Processmg) Regulatlons, 1976 630 00:' ‘f ;76

B ublic Hﬂﬂﬂl (Poult Prc
' . Of 1976
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