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14.   Introduction 
Meat for cutting may be contaminated with food poisoning bacteria, such as Salmonella, E.coli 
O157, or by SRM, grease, dirt, metal or other foreign bodies in the slaughterhouse or during 
storage and transport to the cutting plant.  Bacteria can multiply quickly if meat is kept at too high a 
temperature.  Depending on the organism, the number of bacteria needed to cause illness in a 
healthy adult may vary from 1,000,000 to as low as 10 (E.coli O157).   

Poor hygiene will increase the potential for contamination of food, including transfer from meat to 
other foods including ready-to-eat products, and increase the possibility of food poisoning.  
Procedures are needed to minimise the risk of these hazards causing illness in consumers. 

Examples demonstrating the importance of hygiene procedures during cutting of meat: 

Problem Effect Possible outcome 
Insufficient training of 
staff responsible for 
cutting, subsequent 
storage and transport 
of meat 
 

Poor working practices  Increased risk of 
contamination  
 

Inadequate procedures 
for the disinfection of 
equipment 

Poorly cleaned equipment Risk of cross contamination 
between carcases or batches 
of meat 
 

Inadequate separation 
of areas and surfaces 

‘Clean’ and ‘dirty’ areas, exposed 
meat, and poorly cleaned / difficult 
to clean surfaces are not 
adequately separated 
 

Risk of cross contamination 
between carcases or batches 
of meat 
 

Unhygienic storage or 
transport conditions 

Exposure of meat to physical 
contamination from environmental 
contaminants such as dust and 
dirt, and from the ingress of pests 
 

Contamination of meat with 
food poisoning bacteria such 
as Salmonella 

Failure to maintain the 
cold chain 

The higher the storage 
temperature, the faster bacteria 
will multiple and grow on meat 

Contamination of meat with 
food poisoning bacteria such 
as Salmonella leading to a 
serious food safety hazard 
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14.1. Approval of meat cutting establishments 
An establishment that places the meat it has cut up on the market as fresh meat requires approval 
as a ‘cutting plant’ and is therefore subject to veterinary control (there are certain exemptions for 
retail establishments selling directly to the final consumer). Regulation (EC) 853/2004 sets hygiene 
requirements for all approved establishments where meat is cut.  

Meat products 

All meat used to produce meat products must meet the requirements for fresh meat (Regulation 
(EC) 853/2004 Annex III Section VI Meat Products: Section VI point 2).  This means the meat is to 
be sourced from approved establishments and the requirements for hygiene during cutting and 
boning of red / white meat are to be met. 

Farmed game 

 Mammals – the provisions of Regulation (EC) 853/2004 Annex III Section I (meat of domestic 
ungulates) apply to the production and placing on the market of meat from even-toed farmed 
game mammals (deer and boar) unless the competent authority considers them inappropriate.  

 Ratites (flightless birds) – the provisions of Regulation (EC) 853/2004 Annex III Section II 
(meat from poultry and lagomorphs) apply to the production and placing on the market of meat 
from ratites.  However, those of Section I (meat of domestic ungulates) apply where the 
competent authority considers them appropriate.  Appropriate facilities must be provided and 
adapted to the size of the animals under Regulation (EC) 853/2004 Annex III Section III: 
Farmed game: points 1 and 2. 

Wild game 

 Large wild game – the rules laid down in Regulation (EC) 853/2004 Annex III Section I 
Chapter V (cutting and boning of meat of domestic ungulates) apply. See also Regulation (EC) 
853/2004 Annex III Section IV Large wild game Chapter II point 9. 

 Small wild game – the rules laid down in Regulation (EC) 853/2004 Annex III Section II 
Chapter V (cutting and boning of meat from poultry and lagomorphs) apply. See also 
Regulation (EC) 853/2004 Annex III Section IV Small wild game Chapter III point 7. 
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as appropriate and issue reminders if lapses occur. 

Keep accurate individual training records to show what instruction / training has been given.   

HACCP training – make sure that at least one person in the business has sufficient training in the 
application of HACCP principles. This is to control the food safety hazards in the business by 
developing and maintaining HACCP-based procedures or by following the guides.  See chapter 9 
on ‘HACCP principles’ at ‘A.’ and also chapter 7 on ‘Training’. 
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The authorisation may be amended, suspended or revoked by the OV if the following 
conditions are not complied with; 

 The meat leaves the slaughterhouse, or cutting room on the same site as the 
slaughter premises, immediately1 and transport takes no more than two 
hours. 

 Records are maintained to show details of the warm meat being transported 
warm to each given establishment on any one occasion (for example, 
species, volumes, destinations, travel time).  

 Also required is a general description of the products to be produced when 
the warm meat is delivered. This may be in general terms such as cuts of 
lamb and pork, or some other description of the intended end product. 

 The Official Veterinarian is advised of any proposed variations in the use of 
the authorisation (for example, species and destinations).  

   

1‘Immediately’ in this context applies only to meat that has not been partially chilled. 
It is interpreted to mean 3 hours from the completion of post mortem inspection of 
the first animal slaughtered to be transported warm to the departure of the vehicle 
from the slaughterhouse. Meat that has been partially chilled (but has not reached 
the required temperature of 7ºC (carcase) or 3 ºC (offal), can also be transported 
‘warm’ and there are no time constraints for how long partially chilled warm meat can 
be kept at the slaughterhouse prior to transport, however, the meat is still subject to 
a maximum period of two hours transport from the slaughterhouse and this must 
take place in refrigerated transport so that the chill curve is maintained.  

The chilling of meat to reach legally required temperatures for red meat and offal en 
route to places of destination of more than two hours’ duration will no longer be 
permitted. 

The authorising OV must be satisfied with the procedures for handling meat transported warm at 
both the dispatching and receiving establishments.  Once agreed, similar consignments between 
the two premises do not need to be re-authorised. The application form for warm meat 
authorisation is available on 
http://www.food.gov.uk/enforcement/sectorrules/meatplantsprems/process-for-transportation-of-
warm-meat-authorisation.  

Halal meat – it is not an Islamic requirement for Halal meat to leave the slaughterhouse unchilled.  
Meat transported in unrefrigerated vehicles is at greater risk of arriving in an unfit state, which 
would mean it could no longer be considered Halal even though it has been derived from a Halal 
slaughtered animal. 
 

                                                           
1‘ 

 

http://www.food.gov.uk/enforcement/sectorrules/meatplantsprems/process-for-transportation-of-warm-meat-authorisation
http://www.food.gov.uk/enforcement/sectorrules/meatplantsprems/process-for-transportation-of-warm-meat-authorisation
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14.4. Good practice 

Operator responsibility includes maintaining and monitoring hygienic cutting procedures and taking 
corrective action if there is a failure.  These procedures should be based on HACCP principles – 
see ‘B10. and B11.’ and chapter 9 on ‘HACCP principles’. 

Delegation – responsibility for applying and verifying the company’s cutting and temperature 
control procedures may be delegated to a nominated person to whom problems are reported, and 
who has sufficient authority to ensure that corrective action is taken when necessary.  

Verification – check daily that staff are following the company’s temperature control procedures 
including heat treatment if appropriate.  Work of new or temporary people who are less familiar 
with the procedures and premises may need to be monitored more frequently.  

Records – keep an accurate, dated account (for example, in a Food safety management diary / 
daybook) of each periodic check and of any corrective action taken. 

Corrective action – take action when failures of the company’s temperature control procedures 
are identified.  Such action may include:  

 dealing with any product that has been outside the cold chain  

 dealing with equipment failures  

 establishing the underlying cause and what needs to be done to prevent similar incidents in the 
future 

 improving staff instructions and training 
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