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16.   Introduction 
Information about suppliers and customers means that if a significant food safety concern occurs, 
the food can be tracked backwards or forwards through the food chain.  This information can be 
used to withdraw or recall food more quickly from the market and to target these actions to specific 
products.  This may be due to concerns over microbiological contamination (for example, E.coli 
O157), chemical contamination (for example, veterinary medicines, dioxins) or physical 
contamination (for example, glass) of the product, if unfit meat has been released on to the market, 
or released prior to the results of statutory testing (BSE, Trichinella), or even adulteration concerns. 

The application of a health mark or identification mark to products of animal origin, including meat, 
is an important part of the traceability system. 

 The health mark indicates that red meat carcases (including farmed and wild game animals) 
and wholesale (primal) cuts have been subject to ante and post-mortem inspection and have 
not been found unfit for human consumption at the time of inspection. 

 The identification mark, applied by the food business operator, indicates that white meat, all cut 
meat, and processed meat has been produced in accordance with the legal requirements. 
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16.1.    General food law guidance 
FSA and European Commission guidance on the EU General Food Law Regulation 178/2002 
may be found on the FSA website at: 
www.food.gov.uk/foodindustry/guidancenotes/foodguid/generalfoodlaw 
 

16.2.    Health mark and identification mark charts 
Products of animal origin produced in approved premises are to be marked by either a health mark 
or an identification mark. Health marks are applied by, or under the supervision of, official 
veterinarians, while it is food business operators that apply identification marks. 
 

16.3.    Compulsory beef labelling requirements 
The Compulsory Beef Labelling Scheme is administered and enforced by the Rural Payments 
Agency in England and Wales, and by the Scottish Government in Scotland, and DAERA in 
Northern Ireland. 

It is based on the following legislation: 

 The Beef and Veal Labelling (England) Regulations 2010 (SI 2010/983) 

 The Beef and Veal Labelling (Wales) Regulations 2011 (SI 2011/991 (W. 145)) 

 The Beef and Veal Labelling (Scotland) Regulations 2010 (SSI 2010/402) 

 The Beef and Veal Labelling (Northern Ireland) Regulations 2010 (SR 2010/155) 

 Regulation (EC) No 1760/2000 

 Regulation (EC) No 1825/2000, as amended by Commission Regulation (EC) 275/2007 

 Regulation (EU) No 1308/2013 

 Commission Regulation (EC) No 566/2008, as amended by Commission Implementing 
Regulation (EU) No 565/2013 

 The key elements are: 

 a reference number or code  

 the name of the member state or non-EU country in which the animal or group of animals 
were born 

 the name of the member state or non-EU country in which the animal or group of animals 
were raised 

 the words ‘Slaughtered in: [name of member state or non-EU country]’ 

 the licence number of the slaughterhouse – this doesn’t apply to beef sold loose over the 
counter 

 the words ‘Cutting / cut in: [name of member state or non-EU country]’ 

 licence number(s) of the cutting plant(s) – this doesn’t apply to beef sold loose over the 
counter 

http://www.food.gov.uk/foodindustry/guidancenotes/foodguid/generalfoodlaw
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http://www.gov.uk/comply-with-the-compulsory-beef-labelling-scheme
http://www.scotland.gov.uk/Topics/farmingrural/Agriculture/Livestock/Meat/Beef/Labelling/scheme
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addresses, product description and date of receipt / delivery.   

Food producing animals are subject to traceability requirements.  Traceability records must be 
made available quickly enough for them to be useful in any withdrawal or recall of unsafe food. 

Internal traceability is not a legal requirement, but it may be possible to have production records 
that link incoming animals / meat to outgoing product to limit the quantities that may be involved.  

Importers of food and food brokers need to keep a record of products and suppliers from EU and 
3rd countries. 

Final consumers – customers who are final consumers do not have to be identified.  A final 
consumer is the ultimate consumer of a foodstuff who will not use the food as part of any food 
business operation or activity.   

Traceability of meat – the meat chain traceability system includes the requirements for animal 
identification information (for example, movement documents, ear tags), supply of food chain 
information, supplier declarations, veterinary certificates and correlation of carcases and offal, 
health and identification marking of products.  See below and chapter 11 on ‘Acceptance and 
slaughter of animals’. 

Beef labelling – beef offered for sale must be fully traceable and compulsory country of origin 
indications must be shown.  The rules apply to all fresh and frozen beef and veal offered for sale at 
all stages in the supply chain from slaughterhouse to final sale to end consumer.   

For further information on beef labelling, see the ‘Useful contacts’ section in chapter 1 
‘Introduction’, or: 

 England and Wales – see the ‘Approved Beef Labelling Scheme’ at: www.rpa.defra.gov.uk 

 Scotland – visit:  
www.scotland.gov.uk/Topics/farmingrural/Agriculture/Livestock/Meat/Beef/Labelling   

 Northern Ireland – visit: www.daera-ni.gov.uk/articles/beef-labelling  

Food packaging – traceability of certain food packaging is covered by EC Regulation 1935/2004. 

http://www.rpa.defra.gov.uk/
http://www.scotland.gov.uk/Topics/farmingrural/Agriculture/Livestock/Meat/Beef/Labelling
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A5. and A6. Good practice 

Information concerning consignments of food of animal origin, details the information to be referred 
to in commercial documentation, or labels, or displayed at point of sale including description, 
quantity, dispatch, consignor, destination and consignee details, as well as a batch or lot number, 
which could be in any format the FBO chooses, for example, 1,2,3 or even by date and number, 
for example, 14/11/2014 0001. 

This permits flexibility in the format of the information (hard copy or electronic, such as databases, 
spreadsheets). 

Information needs only to be retained “until it can be reasonably assumed that the food has been 
consumed” which will clearly be different depending on the destination, whether it is frozen, and its 
intended use. 
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Uneviscerated poultry carcases moving between the farm and approved premises may be 
unmarked but have to be accompanied by a declaration and veterinary certificate in accordance 
with 853/2004 Annex III Section II Chapter VI points 6 and 7.  See chapter 11 on ‘Acceptance and 
slaughter of animals’ ‘B’. 

The option exists for products that are not required to be identification marked (for example, foods 
such as pizzas with salami made from products of plant origin combined with processed products 
of animal origin), to be marked if they are made in the same establishment as products of animal 
origin (for example, salami) that have to be identification marked. 

In exceptional circumstances an FBO is permitted to apply the ID mark of another establishment 
temporarily. 
 
B5. Compliance regarding new identification marks 

 Apply a new identification mark if a product has its packaging and / or wrapping 
removed or it is further processed in another establishment. 
 

B5. Good practice 

Apply the identification mark of the establishment where meat is unwrapped, re-wrapped, re-
packaged or re-processed in some way in place of the original mark.  A new mark need not be 
applied if its wrapping / packaging is not opened. 

Even if a package is opened for checking by the operator or by an official a new mark should be 
applied.  A note should be kept of which packages were opened and newly marked as well as the 
results of the checks.  

The identification mark of the originating establishment should not be reapplied in a different 
establishment. 
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