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6.
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prevent consumers from consumption of contaminated poultry meat. 
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No

8.
The Regulation applies to production of poultry and an obligation on


slaughterhouse operators which does not allow them to take a poultry flock 


to slaughter unless the flock is accompanied by the results of sampling prior 


to slaughter for the detection of salmonella and heat-resistant campylobacter


bacteria and the birds and the poultry products can be identified all the way 


throughout the slaughterhouse and the poultry products to consumers.

 
The regulation also describes the standard of packaging for poultry and poultry 


products 
and consumers instructions on handling and cooking. 

9.
The purpose of the regulation is to protect consumers from being infected 


of salmonella and heat-resistant campylobacter bacteria.  
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Drög 

REGLUGERÐ
um breytingu á reglugerð nr. 260/1980 um útbúnað alifuglasláturhúsa, slátrun alifugla, verkun þeirra og heilbrigðisskoðun.
1. gr.


7. gr. orðist svo: 


Orðið “ferskar” í þessari reglugerð skilgreinist: Sláturafurðir sem ekki hafa verið frystar.


Sláturleyfishafi skal ekki taka eldishóp til slátrunar nema honum fylgi niðurstöður rannsókna eldissýna vegna salmonellu og hitaþolinna campylobactersýkla og honum fylgi sérstakt rekjanleikanúmer í samræmi við ákvæði 2. gr. reglugerðar nr. 904/2001 um breytingu á reglugerð nr. 251/1995 um aðbúnað og sjúkdómavarnir á alifuglabúum og útungunarstöðvum með síðari breytingum.


Sláturleyfishöfum og framleiðendum er skylt að merkja á öruggan hátt allar afurðir alifugla sem pakkaðar eru í neytendaumbúðir með rekjanleikanúmeri eldishópsins. Afurðir sem fara úr sláturhúsi eða kjötvinnslu til frekari vinnslu eða matreiðslu skulu auðkenndar rekjanleikanúmeri eldishópsins með öruggum hætti. Ekki er skylt að merkja með rekjanleikanúmeri afurðir sem hlotið hafa hitameðhöndlun þar sem kjarnhiti hefur náð 72°C. Rekjanleikanúmer skal vera minnst átta tölustafir og skal auðkennt með skammstöfuninni, Rlnr., á undan tölustöfunum og skulu bæði bókstafir og tölustafir vera greinilegir og í minnst 9 punkta letri. Bók- og tölustafir skulu vera annaðhvort dökkir á ljósum grunni eða ljósir á dökkum grunni.


Til pökkunar á afurðum má einungis nota hreinar, nýjar, lekaheldar umbúðir sem viðurkenndar eru til pökkunar matvæla sem hvorki spilla eða lýta vöruna, en verja afurðirnar óhreinindum og koma í veg fyrir hvers konar mengun við geymslu og dreifingu.


Afurðirnar skulu merktar í samræmi við reglugerð nr. 588/1993 um merkingu, auglýsingu og kynningu matvæla. Umbúðir allra alifuglaafurða skulu merktar samkvæmt viðauka I með reglugerð þessari. Ef fleiri einingum er pakkað saman í kassa eða öskjur, skal auðkenna umbúðir eftir því hvaða afurðir þær hafa að geyma. 


Sláturafurðir alifugla sem boðnar eru til sölu, skulu vera af sláturfuglum þar sem staðfest hefur verið með sýnatöku, a.m.k. einu sinni á eldistímanum, að ekki hafi greinst salmonella í fuglunum.  Finnist salmonella í sýnum sem tekin eru við slátrun, skal afurðunum fargað eða þær hitameðhöndlaðar, þannig að kjarnhiti nái 72 °C, áður en afurðunum er dreift.


Sláturafurðir alifugla sem boðnar eru ferskar til sölu skulu vera af sláturfuglum þar sem staðfest hefur verið með sýnatöku, a.m.k. einu sinni á eldistímanum, að ekki hafi greinst hitaþolnir campylobactersýklar.  Ef hitaþolnir campylobactersýklar greinast á eldistímanum þá skulu sláturafurðir viðkomandi eldishóps allar frystar eða hitameðhöndlaðar, þannig að kjarnhiti nái 72°C, áður en afurðunum er dreift. Óheimilt er að dreifa sláturafurðum alifugla sem vitað er að eru mengaðir af hitaþolnum campylobactersýklum nema frystum eða hitameðhöndluðum. Landbúnaðarráðherra getur að fengnum tillögum yfirdýralæknis fyrirskipað strangara eftirlit en hér segir fyrir um, til að hindra eins og kostur er að campylobactermengaðar sláturafurðir fari ferskar á markað.


Heimilt er að pakka vel hreinsuðum innyflum, þ.e. lifur, hjarta, fóarni og hálsi í hreinan plastpoka og setja með heilum sláturafurðum. Slíkar afurðir skulu sérstaklega merktar: ,,Með innmat". 


Óheimilt er að bjóða til sölu afurðir alifugla sem eru án umbúða eða í ómerktum umbúðum.

2. gr.


Reglugerð þessi er sett með heimild í lögum nr. 96/1997 um eldi og heilbrigði sláturdýra, slátrun, vinnslu, heilbrigðisskoðun og gæðamat á sláturafurðum, ásamt síðari breytingum og lögum nr. 25/1993 um dýrasjúkdóma og varnir gegn þeim, ásamt síðari breytingum.  Reglugerðin tekur gildi þegar í stað. Jafnframt eru úr gildi felldar reglugerðir nr. 87/2000 og 434/2000 um breytingu á reglugerð nr. 260/1980 um útbúnað alifuglasláturhúsa, slátrun alifugla, verkun þeirra og heilbrigðisskoðun. Reglugerð þessi hefur verið tilkynnt í samræmi við tilskipun nr. 98/34/EBE um reglur um tilhögun upplýsingaskipta vegna tæknilegra staðla og reglugerða.

Landbúnaðarráðuneytinu, xx. xxxxxx 2002.
Guðni Ágústsson.

Ingibjörg Ólöf Vilhjálmsdóttir.
Viðauki I.


Á umbúðir alifugla og afurða þeirra skal skrá leiðbeiningar um meðhöndlun og matreiðslu. Skal það gert með merki því sem fram kemur í þessum viðauka og skal merkið að lágmarki vera 3 x 5 cm að stærð. Yfirskrift á merki skal vera í 14 punkta letri og annar texti að lágmarki 9 punktar. Texti í merki skal vera skýr og auðlesinn og þannig að hann sé annað hvort dökkur á ljósum grunni eða ljóst letur á dökkum grunni. Merking skal vera sem hér segir: 

	Gerum rétt

· Blóðvökvi á ekki að komast í aðra matvöru eða áhöld

· Látið frosið fuglakjöt þiðna í umbúðunum

· Gætið að hreinlæti

· Kjötið skal vel steikt eða soðið


Draft on

REGULATION

on the Amendment of Regulation no. 260/1980 on the Equipment of Poultry Slaughterhouses, the Slaughter of Poultry, its Cleaning and Health Inspection.

Article 1


Article 7 shall be worded as follows:


The word “fresh” in this regulation is defined as follows: Products from the slaughter of poultry that has not been frozen.


The holder of a slaughter license shall not take a poultry flock
 to slaughter unless the flock is accompanied by the results of sampling prior to slaughter 
for the detection of salmonella and heat-resistant campylobacter bacteria, and unless it is accompanied by a special traceable 
number in accordance with Article 2 of Regulation no. 904/2001, amending Regulation no. 251/1995 on Conditions and Disease Prevention in Poultry Farms and Incubators, as amended.


The holders of slaughter licenses and manufacturers are obliged to securely mark all poultry products packed in consumer packaging with the traceable number of the poultry flock.  Products leaving the slaughterhouse or meat processing plant for further processing or cooking shall also be securely labeled with the traceable number of the poultry flock.  However, products that have been subjected to a heat treatment where the core heat has reached 72°C do not have to be labeled with the traceable number.  A traceable number shall be a minimum of eight numbers and shall be specified by using the abbreviation “Rlnr.” before the numbers.  Both letters and numbers shall be unmistakable,
 and their font size shall be a minimum of 9 points.  Letters and numbers shall either be dark on a light background or light on a dark background.


Only clean, new, leak-proof packaging that has been approved 
for the packaging of food products can be used for the packaging of the aforementioned products. The packaging must neither spoil nor cause defects in the product. Additionally, the packaging must also protect the product against dirt, 
as well as prevent any kind of contamination during storage or 
distribution.


The products shall be labeled in accordance with Regulation no. 588/1992 on the Labeling, Advertising and Promotion of Food Products. All poultry products shall be labeled in accordance with Appendix I to this Regulation.  If products are packed together in a multiunit crate or box, the packaging shall be labeled according to the 
contents.


Poultry slaughter products that are offered for sale shall be products of poultry from which samples have been taken at least once during the growing 
period and found to be free of salmonella.  If salmonella is found in samples taken from poultry at the time of slaughter, the products shall be either destroyed or heat- treated so that the heat in the core reaches at least 72°C before the products are distributed.


Fresh poultry slaughter products that are offered for sale shall be products of poultry from which samples have been taken at least once during the growing period and found to be free from heat-resistant campylobacter bacteria.  If heat-resistant campylobacter bacteria are found during the growing period, all the products of the poultry flock in question shall either be frozen or treated with heat so that the core heat reaches at least 72°C before the products are distributed.  No products of poultry known to be contaminated by heat-resistant campylobacter bacteria may be distributed expect for those that have been frozen or heat- treated.  The Ministry of Agriculture can, after obtaining the recommendation of the Chief Veterinary Officer, stipulate more stringent supervision than the supervision stipulated herein, in order to prevent, to the extent possible, the distribution of fresh products contaminated heat resistant campylobacter bacteria to the market.


Well-cleaned entrails, e.g. liver, heart, gizzard and throat,
, may be packed in a clean plastic bag and sold with the slaughter product 
as a whole. Such products shall be specifically marked “Containing Entrails.”


Poultry products may not be offered for sale without packaging or in unmarked packaging.

Article 2


This Regulation is set with authorization in Act no. 96/1997 on the Raising and Health of Slaughter Animals, Slaughtering, Processing, Health Inspection and Quality Evaluation of Slaughter Products, as amended, and Act no. 25/1992 on Animal Diseases and Their Prevention, as amended. The Regulation takes effect immediately. Furthermore, Regulations no 87/2000 and 434/2000 amending Regulation no. 260/1980 on Poultry Slaughterhouse Equipment, the Slaughter and Cleaning of Poultry, and Health Inspection are repealed. This regulation has been announced pursuant to the provisions of Directive 98/34/EC on the provisions of information in the field of technical standards and regulations. 

The Ministry of Agriculture, xx of xxxxxx, 2002

Guðni Ágústsson.

Ingibjörg Ólöf Vilhjálmsdóttir.

Appendix I


The packaging of poultry and poultry products shall contain instructions on handling and cooking.  The instructions shall be in the form of the label shown here and the label shall be a minimum of 3x5 cm in size.  The font on the label heading shall be of 14-point font size. The other text shall be in a minimum 9-point font size.  The text of the label shall be unmistakable 
and easily read, and shall either be dark letters on a light background or light letters on a dark background.  The labeling shall be as follows

Take Proper Precaution

	· Blood must not come into contact with other foodstuffs or utensils.

· Frozen poultry shall be defrosted in its packaging.

· Maintain Hygienic Procedures.

· This product 
shall be thoroughly fried or boiled
	


�PAGE \# "'Page: '#'�'"  ��Is their agricultural jargon for a “raised-together flock”? 


�PAGE \# "'Page: '#'�'"  ��sample of what in particular?


�PAGE \# "'Page: '#'�'"  ��This is often also referred to as “tracking number”.  Either is correct but “tracking number” seems to more commonly used in recent years.  Please take your choice but of course remain consistent with your choice throughout the document.


�PAGE \# "'Page: '#'�'"  ��The translator had used the word “clear” but “clear” in English can also mean “transparent”.  You could also say “....shall be able to be clearly read by the naked eye”


�PAGE \# "'Page: '#'�'"  ��Approved by whom? By the Ministry? Or do we need to specify?


�PAGE \# "'Page: '#'�'"  ��Alternate: “protect the product from dirt”. Use whichever you feel is the most accurate.


�PAGE \# "'Page: '#'�'"  ��I think “or” would be a better legal word choice than “and”. 


�PAGE \# "'Page: '#'�'"  ��In Icelandic, you use “their” but it is not clear whether you are talking about the crates|boxes or units. Hopefully, the rewording suggested in the previous note will remove this as a problem. 


�PAGE \# "'Page: '#'�'"  ��Is there agricultural jargon for “raising”?


�PAGE \# "'Page: '#'�'"  ��Is “to the market” needed? You wouldn’t want it distributed anywhere, would you?


�PAGE \# "'Page: '#'�'"  ��The comma after “throat” is missing and needed in the Icelandic version.


�PAGE \# "'Page: '#'�'"  ��Note that “product” is better without an “s” here but better WITH an “s” in the next sentence. (Just so someone there doesn’t think there is a typo.)


�PAGE \# "'Page: '#'�'"  ��We cannot use the word “clear” here because of its ambiguity. 


�PAGE \# "'Page: '#'�'"  ��You might want to say instead: “The poultry or poultry products shall be thoroughly fried or boiled.”  Poultry is meat, of course, but often in English the word “meat” is reserved for red meat.





