
Regulations relating to the slaughter and sale of domesticated 
reindeer under traditional Sámi conditions  

 
Statutory authority: Laid down by the Ministry of Health and Care Services and the Ministry of 
Agriculture and Food on xx. xxxxx 2010 pursuant to Sections 5, 7, 8, 11, 14, 15 and 16 of Act no. 124 
of 19 December 2003 relating to food production and food safety etc. (Food Act), cf. Decision no. 1790 
of 19 December 2003 concerning delegation of authority. 

§ 1  Purpose 

The purpose of these regulations is to ensure that the slaughter and sale of fresh, non-
inspected meat of domesticated reindeer under traditional Sámi conditions take place in a 
hygienic manner. 

§ 2  Scope 

These regulations establish supplementary national provisions on the slaughter and 
sale of domesticated reindeer under traditional Sámi conditions and on limiting their extent 
pursuant to Article 10, paragraph 3 of Regulation (EC) No 853/2004 and Article 17, 
paragraph 3 of Regulation (EC) No 854/2004. 

§ 3  Definitions 

For the purposes of these regulations, the following definitions shall apply: 
a) Domesticated reindeer: reindeer (Rangiferus tarandus) kept as domesticated reindeer. 
b) Siida: entity in Sámi reindeer husbandry where a group of reindeer owners carry out 

communal reindeer herding in specific areas, cf. Section 51 of the Reindeer Husbandry 
Act. 

c) Siida unit: a family group or an individual who is part of a siida and is engaged in reindeer 
husbandry under the leadership of a person or a married or unmarried cohabiting couple 
jointly, cf. Section 10 of the Reindeer Husbandry Act. 

§ 4  Slaughter and sales 

A single siida unit may slaughter up to ten domesticated reindeer per reindeer 
husbandry year and sell fresh, non-inspected meat of these animals direct to consumers in 
the immediate vicinity or reindeer pasture district without complying with the facility 
requirements of Annex III of Regulation (EC) No 853/2004 and the inspection requirements 
of Annex I of Regulation (EC) No 854/2004. 

Slaughtering, handling and sales shall take place in a hygienic manner. 

§ 5  Marking 

The leader of a siida unit is responsible for ensuring that all animals slaughtered and 
sold pursuant to Section 4 are marked with an identification tag. 

The identification tag shall have a square design and be breakable into two parts. Each 
part shall be marked with: 
a) part 1 and part 2, respectively 
b) the reindeer husbandry year in question 
c) the name of the siida unit with a stylised drawing of the siida unit’s earmark in addition 
d) the animal number from 1 to 10 

Part 1 shall be affixed to one of the Achilles tendons on the slaughtered animal no later 
than when it is sold to the consumer, while part 2 shall be broken off and kept by the leader 
of the siida unit. 



Each year at the beginning of the reindeer husbandry year, no earlier than 1 April, the 
Norwegian Food Safety Authority may supply the individual leader of a siida unit with up to 
ten identification tags for each siida unit. 

At the end of the reindeer husbandry year, no later than 31 March of each year, unused 
identification tags and part 2 of identification tags that have been used shall be delivered to 
the Norwegian Food Safety Authority. 

§ 6  List keeping 

The leader of a siida unit shall keep lists of animals that are slaughtered, marked and 
sold. The list shall include information about: 
a) the reindeer husbandry year in question 
b) the name of the siida unit with a stylised drawing of the siida unit’s earmark in addition 
c) the date the individual animal was slaughtered 
d) the mark number that was used 
e) the date the individual animal was sold 
f) the name and address of recipient/buyer of the slaughtered animal 

 The list shall be delivered to the Norwegian Food Safety Authority with identification 
tags as specified in Section 5, paragraph five. 

§ 7  Training 

The leader of a siida unit shall be aware of and ensure that the guidelines for sound 
hygienic practice for reindeer owners are known to those who slaughter and handle the meat 
so that they are able to carry out slaughtering, handling and sales in a hygienic manner. 

§ 8  Exemption 

In special cases, the Norwegian Food Safety Authority may grant exemption from the 
provisions in these regulations, provided that this does not contravene Norway’s international 
obligations, including the EEA Agreement. 

§ 9  Supervision and decisions 

The Norwegian Food Safety Authority monitors compliance and may issue the 
decisions necessary to enforce the provisions in these regulations, Section 23 of the Food 
Act. 

§ 10  Penalties 

Wilful or negligent violation of these regulations or decisions issued in pursuance 
thereof is a criminal offence pursuant to Section 28 of the Food Act. 

§ 11  Entry into force 

These regulations enter into force ................. . 


