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Food Business Operators application for authorisation to transport meat of domestic ungulates above temperature under the derogation in Regulation (EC) No 853/2004 Annex III 
(amended by Commission Regulation (EU) 2017/1981)
	Section 1 to be completed by the Food Business Operator

	1.1 Establishment name & APPROVAL NUMBER
	

	1.2 Establishment address and postcode
	

	1.3 FOR CARCASES, HALF CARCASES AND QUARTERS OR HALF CARCASES CUT IN TO THREE WHOLESALE CUTS (see Annex for parameters) 
	Max transport time

6 HRS

Surface temp 7°C 

Maximum transportation air temperature 6°C
	Max transport time

30 HRS
Surface temp 7°C 

Maximum transportation air temperature 6°C


	Max transport time

60 HRS
Surface temp 4°C 

Maximum transportation air temperature 3°C



	1.4 Species (TICK)
	
	
	

	Bovine
	
	
	
	

	Porcine
	
	
	
	

	Ovine 
	
	
	
	

	Caprine
	
	
	
	

	1.5 Vehicle refrigeration in good working order and fitted with a device to monitor and record air temperature?
	

	1.6 Can a completed declaration for each consignment be provided stating:

· the duration of chilling before loading;

· the time at which loading of the carcases, half carcases, quarters, or half carcases cut into three wholesale cuts was started;
· the surface temperature at that time;

· the maximum transportation air temperature to which carcases, half carcases, quarters, or half carcases cut into three wholesale cuts may be subjected;
· the maximum transport time permitted; and 
· the date of authorisation and name of the Competent Authority providing the derogation.
	

	1.7 FOR SPECIFIC PRODUCTS



	1.8 Type of product(s) 
	
	the meat leaves the slaughterhouse, or a cutting room on the same site as the slaughter premises, immediately and transport takes no more than 2 hours

	1.9 What is the technological reason for transport?
	


	1.10 I confirm that there are procedures in place to achieve and assess the daily mean carcase aerobic colony counts required in the Annex

	1.11

	Signed (Food Business Operator):                                                                                                       Date:

Print name: 


1.12 For meat above temperature delivered by the slaughterhouse FBO for each receiving establishment 

	Name and address of receiving establishment
	Type of establishment - cutting plant/meat processing plant/butchers shop
	General description of the products to be produced
	Species and average number and type of carcases/cuts in each consignment
	Average journey time to establishment (including drop offs at other establishments)

	
	
	
	
	

	
	
	
	
	

	
	
	
	
	

	
	
	
	
	


1.13 For meat above temperature collected by butchers, cutting plants, meat processors, for each collecting FBO 

	Name and address of receiving establishment
	Type of establishment - cutting plant/meat processing plant/butchers shop
	General description of the products to be produced
	Species and average number and type of carcases/cuts in each consignment
	Average journey time to establishment (including drop offs at other establishments)

	
	
	
	
	

	
	
	
	
	

	
	
	
	
	


1.14 For meat above temperature collected by wholesalers and others – To be completed by Official Veterinarian – 
	Name and address of receiving establishment
	Type of establishment - cutting plant/meat processing plant/butchers shop
	General description of the products to be produced
	Species and average number and type of carcases/cuts in each consignment
	Average journey time to establishment (including drop offs at other establishments)

	
	
	
	
	

	
	
	
	
	


	Section 2: To be completed by the Official Veterinarian 

	2.1
	Contact details of enforcement authority (if not FSS approved) responsible for the receiving establishment:

For FSS to complete

	Name of LA contact: 


	

	
	
	Email address:  


	

	
	
	Date letter issued to authority:


	

	2.2
	Confirmation that the enforcement authority responsible at the receiving establishment has been contacted by FSS 
For FSS to complete

(Attach copy of letter to enforcement authority)
	Yes/No

Save confirmation along with application

	2.3
	Are the transport vehicles hygienic and fitted with a device to monitor and record air temp?
	Yes/No



	2.4
	I confirm arrangements are in place to conduct spot checks

Signed (Official Veterinarian):
                                                                                                                       Date:

Print name: 



Completed form should be forwarded to Approvals@fss.scot or to:

Approvals and Certification Team, Fourth Flour, Pilgrim House, Old Ford Road, Aberdeen, AB11 5RL

Annex 
Carcases, half carcases and quarters or half carcases cut into three wholesale cuts – Parameters for transport

For a maximum transport time (
) of 6 hours

	Species
	Surface temperature (
)
	Maximum time to chill surface temperature (
)
	Maximum transportation air temperature (
)
	Maximum daily mean carcase aerobic colony count (
)

	Ovine and Caprine animals
	7°C
	8 hours
	6°C
	log¹º 3,5 cfu/cm²

	Bovine animals
	
	20 hours
	
	log¹º 3,5 cfu/cm²

	Porcine animals
	
	16 hours
	
	log¹º 4 cfu/cm²


For a maximum transport time of 30 Hours

	Species
	Surface temperature 
	Maximum time to chill surface temperature
	Core temperature (
)
	Maximum transportation air temperature
	Maximum daily mean carcase aerobic colony count

	Porcine animals
	7ºC
	    16 hours 
	15ºC
	6°C
	log¹º 3,5 cfu/cm²


For a maximum transport time of 60 Hours

	Species
	Surface temperature
	Maximum time to chill surface temperature
	Core temperature
	Maximum transportation air temperature
	Maximum daily mean carcase aerobic colony count

	Ovine and Caprine animals
	4ºC
	12 hours 
	15ºC
	3ºC
	log¹º 3 cfu/cm²

	Bovine animals
	
	24 hours
	
	
	


� Maximum time allowed from the start of loading of meat into the vehicle until the completion of the final delivery. Loading of the meat into the vehicle may be postponed beyond the maximum time allowed for chilling of the meat to its specified surface temperature. If this happens, then the maximum transport time allowed must be shortened by the same length of time by which the loading was postponed. The competent authority of the Member State of destination may limit the number of delivery points


� Maximum surface temperature allowed at loading and thereafter measures at the thickest part of the carcase, half carcases, quarters, or half carcases cut into three wholesale cuts.


� Maximum time allowed from the moment of killing until the reaching of the maximum surface temperature allowed at loading


� The maximum air temperature to which the meat is allowed to be subjected from the moment loading begins, and throughout the whole duration of the transport


� Slaughterhouse maximum daily mean carcase aerobic colony count using a rolling window of 10 weeks, allowed for carcases of the relevant species, as assessed by the operator to the satisfaction of the competent authority, according to the sampling and testing procedures laid out in points 2.1.1, 2.1.2 of Chapter 2, and point 3.2 of Chapter 3, of Annex I to Commission Regulation (EC) No 2073/2005 of 15 November 2005 on microbiological criteria for foodstuffs (OJ L 338, 22.12.2005, p. 1)


� The maximum core temperature of the meat allowed at the time of loading, and thereafter.’;
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