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12.   Introduction 
Fresh meat is at risk from microbiological contamination through contact with food poisoning 
bacteria from skin or gut contents during dressing, as even healthy animals can carry bacteria, for 
example, E.coli O157, Salmonella, Campylobacter, Yersinia, and Listeria.  Poor working practices 
will increase this risk.  Meat can be contaminated with grease, dirt, specified risk material or with 
metal and other foreign bodies in meat plants.  Contamination can be transferred from meat to 
other foods including ready-to-eat products.  Procedures are needed to minimise the risk of such 
hazards causing illness in consumers. 

Examples demonstrating the importance of dressing of carcases: 

Problem Effect Possible outcome 
Poor evisceration 
technique 

Meat exposed to avoidable 
contamination 

Contamination of meat with 
food poisoning bacteria such 
as Salmonella 
 

Insufficient training of 
staff responsible for 
dressing 
 

Poor working practices Increase risk of 
contamination of meat 

Poorly cleaned 
equipment 

Exposure of meat to cross 
contamination 

Risk of cross contamination 
between carcases or batches 
of meat 
 

Inadequate spatial 
separation 

‘Clean’ and ‘dirty’ areas, exposed 
meat, and poorly cleaned/non-
cleanable contact surfaces are not 
adequately separated 
 

Risk of cross contamination 
between carcases or batches 
of meat 
 

Inadequate 
temperature controls or 
storage 

Failure to keep meat at low 
temperatures 

Growth of bacteria 
encouraged, and 
contamination of meat with 
food poisoning bacteria such 
as Salmonella 
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12.1.   Application of carcase dressing regulations 
Dressing of carcases may occur in slaughterhouses both with and without specific slaughter 
(killing) facilities. See chapter 1 ‘Introduction’ and section 1.2 on ‘Approval of fresh meat 
establishments’. 

Regulation 853/2004 Annex III 

 Mammals – the provisions of 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 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, adapted to the size of the 
animals under 853/2004 Annex III Section III: Farmed Game: points 1 and 2. 

Regulation 854/2004 

The regulation lays down the requirements for post-mortem inspection.  The principal purpose of 
post-mortem inspection is to supplement ante-mortem inspection and to detect: 

 diseases of public health significance 

 diseases of animal health significance 

 residues or contaminants in excess of the levels allowed by legislation 

 the risk of non-visible contamination 

 other factors which might require the meat to be declared unfit for human consumption or 
restrictions to be placed on its use 

 visible lesions that are relevant to animal welfare such as beating or long standing untreated 
injuries 

After inspection, the meat is either:  

 passed as fit for human consumption 

 declared unfit for human consumption, or  

 detained for further examination 

For additional information see:  

 the FSA Manual for Official Controls at: 

https://www.food.gov.uk/enforcement/approved-premises-official-controls/manual  

 the FSS Manual for Official Controls at: 

http://www.foodstandards.gov.scot/publications-and-research/manual-for-official-controls 

 the DAERA VPHU Manual for Official Controls at:  

https://www.daera-ni.gov.uk/articles/veterinary-public-health-unit-manual-official-controls  

https://www.food.gov.uk/enforcement/approved-premises-official-controls/manual
http://www.foodstandards.gov.scot/publications-and-research/manual-for-official-controls
https://www.daera-ni.gov.uk/articles/veterinary-public-health-unit-manual-official-controls
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12.2.   TSE controls 
853/2004 Article 1 point 6a 

This Regulation (853/2004) shall apply without prejudice to relevant animal and public health rules, 
including more stringent rules laid down for the prevention, control and eradication of certain 
transmissible spongiform encephalopathies (TSEs). 

TSE testing – EU legislation lays down the rules for the prevention, control and eradication of 
TSEs, including the testing of animals under active surveillance – see chapter 20 on ‘TSE testing’. 

Specified risk material (SRM) – all SRM from carcases is to be removed, separated, stained and 
disposed of in accordance with the legislation - see separate chapter on ‘SRM removal’. 
 

12.3.   Animal by-products 
Animal by-products are any animal carcase, part of an animal carcase, or any material of animal 
origin, not intended for human consumption. The intention is the important point since all products 
of animal origin would be considered to be ABPs if they were not intended for human 
consumption.   

Animal products therefore, become ABPs because they are either unfit and/or unsafe, or the food 
business operator decides that they will not be used for human consumption.  Once this decision 
has been made (for example, where they are labelled as such) the ABPs cannot then revert to 
being a foodstuff; the ABPs must be kept out of the food chain.  EC and national legislation 
establish strict health rules so that they are properly identified, handled, stored, transported, 
processed, used or disposed of. 

For more information, see the separate ‘Edible co-products industry guide’, which includes a 
chapter on animal by-products at: https://www.food.gov.uk/business-
industry/guidancenotes/meatregsguid/coproductbyproductguide or 
http://www.foodstandards.gov.scot/downloads/Industry_Guide_1.pdf  
 

12.4.   EC poultry meat marketing standards regulations 
The regulations seek to protect EC consumers by setting uniform standards for the marketing of 
poultry meat intended for human consumption and providing informative labelling. They also 
protect the producer against unfair competition. They cover the classification by quality, weight, 
packaging (including labelling), water content and storage and also specify the criteria that must be 
met before claims about certain types of farming can be made.  

They apply to – whole carcases, parts and offal of the following species of poultry - domestic fowl 
(Gallus domesticus); ducks; geese; turkeys; and guinea fowls.  

They do not apply to – prepared or preserved poultry (for example, cooked, processed, treated 
or value added products), poultry meat intended for export from the EC, sales from farms with an 
annual production of under 10,000 birds (providing the farmer supplies fresh poultry meat from the 
holding in the same locality as that of the producer or in a neighbouring locality), or delayed 
evisceration poultry such as Traditional Farm Fresh turkeys. For additional information see: 

https://www.food.gov.uk/business-industry/guidancenotes/meatregsguid/coproductbyproductguide
https://www.food.gov.uk/business-industry/guidancenotes/meatregsguid/coproductbyproductguide
http://www.foodstandards.gov.scot/downloads/Industry_Guide_1.pdf


 

L 

http://webarchive.nationalarchives.gov.uk/20130402151656/http:/www.defra.gov.uk/food-farm/food/food-industry/poultry-industry/
http://webarchive.nationalarchives.gov.uk/20130402151656/http:/www.defra.gov.uk/food-farm/food/food-industry/poultry-industry/
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http://www.food.gov.uk/business-industry/farmingfood/wildgameguidance/
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The declaration need not be attached to the animal body and may cover more than one animal 
body, provided that each animal body is appropriately identified and the declaration bears an 
indication of the identification number of each animal body covered by it, with the corresponding 
date, time and place of killing.  All animal bodies covered by a single declaration may only be sent 
to a single game-handling establishment.  

The head and the viscera need not accompany the body to the game-handling establishment, 
except in the case of species susceptible to Trichinosis (wild boar), whose heads (except for tusks) 
and diaphragm must accompany the body.   

Heads of animals, including species susceptible to Trichinella infestation, for example, wild boar, 
may be sent to a plant registered in accordance with Article 23 of Regulation (EC) No. 1069/2009 
for the production of game trophies.  The plant shall be indicated in the declaration of the trained 
person.  A copy of that declaration shall be sent to the plant.  There is an exemption from 
registration for non-commercial operators and private individuals (more information is available 
from APHA).  The regulation requires that the operator must ensure safe sourcing, treatment and 
use of the heads.  APHA may also carry out official controls on the operator on a risk basis to 
ensure compliance with these conditions. 

Presence of abnormal characteristics 
If abnormal characteristics or behaviour have been identified, then the competent authority needs 
to be informed.  In the case of suspicion of notifiable disease, report to:  

 an Animal and Plant Health Agency Divisional Office for GB: 
https://www.gov.uk/government/organisations/animal-and-plant-health-agency/about/access-
and-opening, or   

 the Divisional Veterinary Office for NI: https://www.daera-ni.gov.uk/contact    

Otherwise, for:  

Large game – a numbered declaration must be attached to the body of each animal stating that, 
following an examination, the animal has been found to be free of any abnormal characteristics, 
behaviour or environmental contamination and the date, time and place of killing, or indicate where 
this is not the case.  

Alternatively, a single declaration may be provided to cover more than one animal body, provided 
that each animal body is appropriately identified and the declaration bears an indication of the 
identification number of each animal body covered by it.  In cases where a single declaration is 
provided, the bodies may only be sent to a single game handling establishment. 

Where the results of the Trichinella examination of the carcase are positive, an official veterinarian 
(OV) or approved veterinarian will carry out an official check to verify the proper handling of the 
head in the technical plant.    

Small game – a declaration may be attached to trays or cartons to inform the competent authority 
of any abnormal characteristics, behaviour or environmental contamination. 

Specimen forms – see the ‘Wild game guide’.  

If the correct documentation is not provided the carcases must be disposed of as animal by-

https://www.gov.uk/government/organisations/animal-and-plant-health-agency/about/access-and-opening
https://www.gov.uk/government/organisations/animal-and-plant-health-agency/about/access-and-opening
https://www.daera-ni.gov.uk/contact
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C36. Compliance regarding removal of surface contamination  

 Use only potable water or EU approved substances for the removal of surface contamination 
from meat or other products of animal origin.  Follow the conditions of use and always follow 
the manufacturer’s instructions. 

 
C36. Good practice 

Remove any visible faecal/enteric contamination before the carcase is washed or rinsed.  Rinsing 
or showering of carcases should be kept to a minimum using only potable water or approved 
substances – see ‘A15. Removal of contamination’.  If spraying is carried out water should be 
contained in such way to prevent cross contamination and waste water collected and ducted into a 
drain. 

Washing is recommended after: 

 carcase splitting to remove bone dust; take care to restrict water spray to the back bone 

 the scald tank for pigs and poultry but before evisceration, to remove debris from the scald 
tank   

Heads and tongues – wash before inspection to remove any ingested material that may hamper 
inspection. 

OV decisions – the OV is to declare meat unfit for human consumption if it has been treated 
illegally with decontaminating substances under 854/2004 Annex I Section II Chapter V (l). 
 
  

Steam vacuum can be used to remove minor visible contamination, dirt and hair from 
relatively smooth carcase surfaces provided that: 

a) this tool is only used to rectify accidental contamination of carcases and not as a 
substitute for good hygiene or inadequate dressing practices, and 

b) the FBO maintains the responsibility for rectifying carcases prior to post-mortem 
inspection (ie the FBO should either rectify contaminated carcasses while on the 
dressing line or divert them onto a rectification rail) 

The vacuuming process will not remove colour tracks (for example, bile or deep 
contamination) which will need to be rectified by traditional knife trimming techniques. 

The use of steam vacuum after FSA / FSS post-mortem inspection for cosmetic 
reasons is not subject to the above requirements. Once the carcasses have passed 
official inspection, it is the FBO’s responsibility to make sure that no further 
contamination occurs. 

TIP 



 

L 
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D3. to D5. Compliance regarding post-mortem inspection  

 Follow the OVs instructions to ensure that post-mortem inspection of all slaughtered animals is 
carried out under suitable conditions in accordance with Reg 854/2004. 

 Carcases and accompanying offal are to be subjected to post-mortem inspection without delay 
after slaughter.  The speed of the slaughter line and the number of inspection staff present are 
to allow for proper inspection. 

 854/2004 Annex I Section I Chapter II D point 1Post-mortem inspection procedures described 
for poultry are to be applied to the corresponding species of farmed game. 
 

D3. to D5. Good practice 

Regulation 854/2004 lays down the requirements for post-mortem inspection – see ‘12.1. 
Application of carcase dressing regulations’. 

After the inspection, the OV/OA can: 

 pass the meat as fit for human consumption 

 declare the meat unfit for human consumption 

 detain the meat for further examination following rectification 

Carcases and/or offal affected with general contamination by faecal material, bile, grease or 
disinfectants should be considered unfit for human consumption. 

Rectification – rectification, including removal of unfit meat, resulting from post-mortem findings 
must be carried out by plant staff under official supervision (supervision of trimming may be carried 
out by a plant inspection assistant (PIA)). Identification of unfit meat for trimming must not be 
delegated to untrained individuals.  

Put in place a hygienic trimming system if contaminated carcases are to be trimmed.  Any part of 
the carcase or offal affected with bile staining should be trimmed.  Where plucking machines break 
the skin of poultry the underlying musculature should be considered to be contaminated and 
trimmed from the carcase.  Meat contaminated after post-mortem inspection must not be released 
for human consumption. 

Trimming after chilling – trimming of carcases may be delayed until after chilling, if there is no 
risk of contamination to other carcases, (does not apply to, for example, faecal contamination).  In 
addition, arrangements are to be in place for the trimming to be done under official supervision at 
regular times and methods are agreed with the OV (marking and identification of parts to be 
trimmed) to ensure that trimming is effectively completed by plant staff. 
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http://www.food.gov.uk/foodindustry/guidancenotes/meatregsguid/coproductbyproductguide
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12.7. Good practice 

Operator responsibility includes maintaining and monitoring hygienic meat production procedures 
and taking corrective action if there is a failure.  These procedures should be based on HACCP 
principles – see ‘A18.’ and chapter 9 on ‘HACCP principles’. 

Delegation – responsibility for maintaining and monitoring of hygienic dressing 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.   

Monitoring – check and record on a daily basis that staff are following the company procedures 
for slaughter, dressing, chilling, cutting and processing, for example: 

 cleanliness of food handling areas, storage and transport, immersion chillers if used 

 meat handling procedures, including adequate tool cleaning and disinfection 

 meat temperatures in workrooms, storerooms, vehicles 

 effectiveness of heat treatment, if used 

 adequacy of personal hygiene practices 

 microbiological testing, if carried out 

Records – keep an accurate, dated account (for example, in a ‘Food safety management 
diary/daybook’) of each monitoring check observation, of issues requiring special attention, and of 
any corrective action taken. 

Corrective action – take action when failures of the company production procedures are 
identified.  Such action may include:  

 dealing with any product that has been contaminated 

 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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Annex 1. Specimen form for large wild game declaration 

 

 

  



Meat Industry Guide    
 
 

Page 54 | Chapter 12 – Dressing of Carcases  September 2017 
   

Annex 2. Specimen form for submitting information on small wild game 
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Annex 3. Specimen form for information on several large wild game sent to a single game 
handling establishment 
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Annex 4. Health certificate for the trade of unskinned large wild game 
 
FRONT 
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