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Action Note 2023/02/01: Chapter 4: Cutting Plant Inspection form for Official Auxiliaries


Purpose

This Action Note is to introduce the Cutting Plant Inspection form for Official Auxiliaries (OAs) and to clarify the process for co-located cutting plant inspections carried out by OAs. 

Procedure

FSS-approved slaughterhouses can also have cutting activities within the same approval. Where co-located operating times coincide with the slaughterhouse operational hours, then the inspection team (under the supervision of the abattoir OV) may carry out daily reality checks into the cutting plant operations as part of official controls for the approved establishments.
The co-located cutting plant checks carried out by the inspection teams must be recorded in the Cutting Plant Inspection form. The form can be found in Annex 1 of this Action Note and it will be introduced as an annex to Chapter 4, with a future SMOC amendment. Guidance for completion can be found in Part 3 of the document.
Please note that this form can be adjusted to each plant’s internal protocols, as the OV and inspection team may see fit. 


Field Staff are required to:
· Note the contents of the Action Note, plant attending OVs to ensure that the Action Note is read by all FSS staff and this is noted in the Action/ Information Log.
· Print a copy for the plant file together with an Action/ Information Log. 
· Start conducting co-located cutting plant inspections and recording the findings immediately upon releasing this Action Note.

This Action Note will be:
· Uploaded to the Action Note Live Folder and Operation tracker log on SharePoint.
· Forwarded to Website mailbox (websiteteam@fss.scot) for publication on our website.

The Action Note will remain live until either incorporated in the SMOC, or revoked.
Copies of the live and revoked Action Notes can be found on SharePoint.
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Part 1 - Areas to be checked
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*Delete by case


Part 2 – Comments

		Day

		OA initials

		Area

		Comments



		

		

		

		



		

		

		

		



		

		

		

		



		

		

		

		





Part 3 – Guidance for completion

The document is to be adjusted in line with the species processed and plants’ specific protocols (i.e. the column for VC OTM/spinal cord removal is relevant to cattle/sheep plants only, the number of rows to be adjusted depending on the number of OAs carrying out these inspections as part of their offline duties).


Insert your initials in the relevant cell and a tick (√) for the areas checked.

In Part 2 – Comments, in the comments column describe any non-compliances identified, specify the action taken and the evidence gathered.


OA Aide Memoire

· CLEANING: The premises, fittings and equipment are kept clean and when necessary, disinfected 


· PERSONAL HYGIENE: FBO staff are wearing adequate and clean PPE.


· CROSS-CONTAMINATION: Ensure that all handling and processes (chilling, storing, dispatching) are done in a way that avoids the contamination of products (i.e. dropped meat policy is adhered to, isolation table in place, physical and/or time separation between species, separation of packed from exposed product, the wrapping and packaging materials are not to be a source of contamination etc.)


· MAINTENANCE: The premises, fittings and equipment are maintained in good repair and condition (e.g. no rust observed, no flaking paint on doors and walls etc.).


· ANIMAL BY-PRODUCTS (ABPs): 

· ABPs, including SRM, are correctly identified, segregated and categorised.


· ABP containers are leak proof, closable, kept in sound condition, cleaned and disinfected as often as necessary.


· ABPs are removed from the food processing area as quickly as possible, avoiding cross-contamination. 

· TEMPERATURE (ROOMS, PRODUCTS, STERILISERS):

· Room temperature to be no more than 12°C;


· Products:


· Carcases: below 7°C


· Offal: below 3°C


· Poultry meat: below 4°C


· Meat preparations: below 4°C


· Minced meat: below 2°C


· Frozen minced meat, meat preps and MSM: -18°C


· Sterilisers: above 82°C or if the FBO has an alternative method with an equivalent effect (e.g. UV sterilisation), check if it is working.

· CARCASES LABELLING/PRODUCT TRACEABILITY: 


· In case of OTM carcases, the labels attached must bear a red stripe. 

· Sufficient information exists on the label of products, to ensure adequate traceability (product name, batch number, kill date, pack date, use by date etc.). For sheep, pigs and poultry, it is important that the Country of Origin (i.e. ’Slaughtered in’, ‘Cut in’) is indicated on the label of the products.

· VERTEBRAL COLUMN OTM REMOVAL/MATURE SHEEP SPINAL CORD REMOVAL: FBO ensures that the meat entering the food chain is free from SRM (in accordance with an RMOP if applicable).
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