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18.   Introduction 
Food waste, animal by-products and other waste materials can be a significant source of 
microbiological and physical contamination of food that is intended for human consumption.  
Waste products must not re-enter the food chain.  Waste material is also a potential source of food 
for pests, which may give rise to further microbiological contamination. Such hazards could cause 
illness or injury to consumers and so must be prevented or minimised.  Environmental 
contamination is a hazard which other legislation seeks to control. 

The disposal of animal by-products, including Specified Risk Material, must be carried out 
according to specific legislation and the category of product, to ensure protection of animal and 
human health.   

Examples demonstrating the importance of waste management: 

Problem Effect Possible outcome 
Gut spillage during 
evisceration  
 

Contamination of a carcase and 
cross-contamination of other 
carcases by the bacteria in the 
digestive tracts of animals 
 

A source of microbiological 
contamination  

Storage of unfit meat 
with meat intended for 
human consumption 
 

Fit product may become 
contaminated or substituted with 
unfit product 

Cross contamination of food, 
or unfit product enters the 
food chain 

Inappropriate storage 
and handling of waste 

Pests may be encouraged onto 
the site 

Contamination may be 
carried around the food 
establishment 
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18.1.   Duty of care with regard to waste 
Any substance or object that a business discards, intends to discard, or is required to discard is 
waste and is subject to legal requirements, including ‘a duty of care’.  Even if material is sent for 
recycling or undergoes treatment in house, it can still be waste.  Commercial, industrial, household 
wastes and special wastes are classified as ‘controlled waste’.  The duty of care applies to all 
’controlled waste’. 

In meat plants much of the waste material will be categorised as animal by-products and must be 
disposed of appropriately (see ’18.2. Animal by-products’), although they are presently not treated 
as controlled waste for the purposes of the duty of care.  Other waste material includes discarded 
packaging, wrapping and general office refuse such as paper, glass, plastic. 

A copy of the duty of care Code of Practice may be obtained from: 
www.gov.uk/managing-your-waste-an-overview/duty-of-care 

For Northern Ireland: https://www.daera-ni.gov.uk/articles/duty-care   

Advice and further information on duty of care can be provided by a number of organisations such 
as:  

Environment Agency (England and Wales) at: www.environment-agency.gov.uk. 

Scottish Environment Protection Agency (Scotland) at: www.sepa.org.uk. 

Department of Agriculture, Environment and Rural Affairs (Northern Ireland) at: https://www.daera-

ni.gov.uk/topics/waste . 

 

18.2.   Animal by-products 
‘Animal by-products not intended for human consumption’ are classified as Category 1, 2 or 3.  
They must be handled and processed in compliance with both: 

 Animal By-Products (Enforcement) (England) / (Scotland) / (Wales) Regulations 2011  

 Animal By-Products (Identification) (ABPI) Regulations 1995 as amended (1999 in Northern 
Ireland) 

 Regulation (EC) No 1069/2009 laying down health rules as regards animal by-products and 
derived products not intended for human consumption 

 Commission Regulation (EU) No 142/2011 implementing Regulation (EC) No 1069/2009 of 
the European Parliament and of the Council 

The three categories of animal by-products must be kept separate from the point where they arise.  
If materials from two categories are mixed, that mixture must be treated as the highest risk 
category, for example a mixture of Category 2 and 3 material must all become Category 2 
material.  

For more information see chapter 5 ‘Animal by-products’ in the separate ‘Edible co-products 
industry guide’, available at: 
www.food.gov.uk/foodindustry/guidancenotes/meatregsguid/coproductbyproductguide.  

https://www.gov.uk/managing-your-waste-an-overview/duty-of-care
https://www.daera-ni.gov.uk/articles/duty-care
http://www.environment-agency.gov.uk/
http://www.sepa.org.uk/
https://www.daera-ni.gov.uk/topics/waste
https://www.daera-ni.gov.uk/topics/waste
http://www.food.gov.uk/foodindustry/guidancenotes/meatregsguid/coproductbyproductguide
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