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Action Note 2026/05/01: Chapter 6: Exotic Notifiable Diseases Designation 


Purpose

The purpose of this AN is to inform about the development by Scottish Government and FSS of a new designation form for slaughterhouses that covers different exotic notifiable diseases such as African Swine Fever (ASF), Classical Swine Fever (CSF), Swine Vesicular Disease (SVD), Rinderpest (Cattle Plague) (RP), Sheep and Goat Plague (Peste des Petits Ruminants) (PPR) and Food and Mouth Disease (FMD).

Procedure

The form covers designation for all diseases mentioned above for Levels 1 and 2. Once a slaughterhouse achieves designation, it will be designated for all diseases listed within the form.

This form replaces the designation form for African Swine Fever currently published in Chapter 6 under Annex 30.
It consists of 5 parts, first one being the application to be completed by the FBO once all requirements listed are met and procedures in place; part two is for the FSS Official Veterinarian to verify FBO compliance with the designation requirements. Once that is completed, Part 3 is for the FSS Vet Advisors to review and confirm the pre-designation status.

Once pre-designation status is confirmed, the Vet Advisor will inform SG and APHA.

Designation will be granted by APHA once an outbreak is declared.

The designation form can be found below at Annex I, together with the annual FSS internal review of the designation at Annex II – which will replace current Annex 31.

Please note that the form and requirements are complex so we ask all the staff to read carefully and note any questions/doubts as a workshop may be held in the future if considered necessary.


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.
· Discuss this Action Note with your FBOs and recommend them to start working on requirements to apply for pre-designation.
· Print a copy for the plant file together with an Action/Information Log found at the end of this Action/Information 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.


	Action Note drafted and agreed by
	Published
	Revoked

	Miriam Diaz Galvan
	Chris Quick
	

	02/04/2026
	15/04/2026
	



Annex I – Designation Form



[bookmark: _MON_1836628629]

Annex II – FSS Annual Internal Designation Review Form

























Action/Information Log
	
	
	

	Action/Information Number [delete as appropriate]: 

	SMOC Chapter:

	Implementation/Revocation Date [delete as appropriate]:


(Signing the charter below certifies that the Action/Information has been read and understood)
	Print Name
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	Date
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Scottish Government

 

The Products of Animal Origin (Disease Control) (Scotland) Order 2008 – Regulations 6 and 11 



APPLICATION FOR DESIGNATION OF A SLAUGHTERHOUSE 



This application is for the designation of a slaughterhouse to operate as a designated slaughterhouse during outbreaks of the following diseases: African Swine Fever (ASF), Classical Swine Fever (CSF), Swine Vesicular Disease (SVD), Rinderpest (Cattle Plague) (RP), Sheep and Goat Plague (Peste des Petits Ruminants) (PPR), and Foot and Mouth Disease (FMD) 





PART ONE – Application to be completed by Food Business Operator (FBO) or authorised representative 



PART TWO – Report to be completed by Official Veterinarian (OV)



PART THREE – Confirmation of Standards to pre-designate to be completed by Food Standards Scotland (FSS)

 

PART FOUR – Grant of designation to be completed by APHA during outbreaks of Exotic Animal Disease, if it is appropriate to designate the slaughterhouse 



PART FIVE - Guidance on completing this application

                    - Explanatory Notes   

         - Fair processing notice under the Data Protection Act 2018 









Please read Part Five before completing this application. 




		Establishment Approval No.

		 

		 

		 

		 





















[bookmark: _PART_ONE]PART ONE



Before completing Part One of this application form, please ensure that you have read the Conditions set out in this Part and the Guidance and Explanatory Notes in Part Five and have fully understood the requirements that must be met whilst operating as a designated slaughterhouse. 





APPLICATION



To be completed by FBO (or authorised representative).



		Establishment name and address:





		     







Postcode:                            



		E-mail address:

		



		Name and position of FBO or duly authorised representative at the establishment:

		     



		Tel. No(s):

		                                           Mobile:      



		CPH No:

		     



		Indicate any co-located premises and any relevant activities conducted there (inc. cutting, cold storage, meat processing, retail, ABP and other animal holdings):

		     



		Local Authority details:





		     



		OS map reference or What3Words reference (if known)

		     



		Multi-species slaughterhouse?

		Yes

|_|



		No

|_|





		Species processed 

		



		Level of designation being applied for (see Part Five for definitions)

		Level 1

|_|

		Level 2

|_|









Scottish Ministers reserve the right to revoke the designation of a slaughterhouse if you make a declaration or statement in this form which is false in any material particular or if the conditions are not adhered to. 



Conditions for a Level 1 Designation:

The following conditions must be met by an establishment in order for it to receive Level 1 Designation (as defined in Part Five); 

a) The slaughterhouse must be approved to operate by FSS under Regulation (EC) No 853/2004 and must operate to at least the standards required in that legislation. 



b) You may only operate as a designated slaughterhouse from the date designation is granted in Part Four. 



c) If your establishment has been authorised by a licence issued under the paragraphs 22(2)(a), 29(2)(a), or 30(4)(a) of Schedule 4 to the Foot-and-Mouth Disease (Scotland) Order 2006, you must comply with any conditions in that licence.



d) [bookmark: _Hlk180404974]Operation as a designated slaughterhouse must cease if the approval of the establishment under condition (a) is surrendered or withdrawn, or (b) if the designation is suspended or revoked in writing.





Animal Controls:



e) The slaughterhouse is not to accept or slaughter any susceptible animals originating from premises under a premises restriction notice, served for suspicion or confirmation of an exotic animal disease on that premises. 



f) The slaughterhouse must have in place a system so that deliveries of animals are planned for each working day to reduce the likelihood of a queue of delivery lorries building up, and to facilitate, where practical, animals of the same species arriving and being processed together.

g) The slaughterhouse may only accept and slaughter an animal if it has been moved to the slaughterhouse lawfully and in accordance with the terms of any required movement licence.

 

h) Prior to the unloading of animals at the slaughterhouse, the FBO’s representatives must read (i) any licence required to lawfully move any of the animals, (ii) Food Chain Information and (iii) any other documents accompanying the animals; and must satisfy themselves that the animals have been moved lawfully in accordance with condition (g) above. Where the animals have not been lawfully moved this should be reported to the Local Authority, and the animal should remain unloaded or isolated until further instructions given. FSS must be notified, who will then discuss the case the APHA and Scottish Government to determine next steps. 



i) The slaughter of animals may only take place whilst an OV is present on site. 



j) Field lairage may be used in abattoirs which are designated with level 1. 



k) No animals are to be permanently resident in the confines of the slaughterhouse. 







Biosecurity Controls:



l) All cleansing and disinfection, referred to in the conditions below, of livestock vehicles, areas accessed by livestock vehicles and areas accessed by live animals must be completed with disinfectants approved under The Diseases of Animals (Approved Disinfectants) (Scotland) Order 2008 (as appropriate to the disease to which the designation is activated for).



m) Adequate stocks of government approved disinfectants must be kept at the premises, and these must be available for immediate access. 



n) Unloading facilities for vehicles and any animal walkways, pens and passages must be fully cleansed and disinfected at least once per day. 



o) All areas accessed by live susceptible animals, including the lairage, must be fully emptied, cleansed and disinfected at least once per day.  This does not apply to field lairage, which should only be accessed by animals from a free area.



p) Under a level 1 designation manure can be treated as normal, but to move this within or out of a zone this will require a licence. 





q) The slaughterhouse is to apply appropriate biosecurity measures to personnel and visitors. These must include:



· Hand washing facilities and procedures 

· The provision of adequate facilities and procedures for the cleansing and disinfection of footwear, such as boot washes and boot baths.

· The adequate training and supervision of staff to ensure the adequate cleansing and disinfection of footwear and hand washing.

· The use of protective clothing that covers all of the underneath clothing for every person entering the production areas and lairage. 

· Requiring and facilitating the removal of protective clothing upon exiting the areas above.

· Dirty and used clothing will be disposed of (bagged and disposed of as clinical waste by autoclaving and/or incineration) or hot washed (60°C for 30 minutes) at the slaughterhouse (or at an outside laundry used by the slaughterhouse following adequate biosecurity procedures) or cleaned and disinfected (e.g. applicable for aprons or waterproof over trousers).

· Office staff without PPE must not enter the slaughterhouse or lairage, or otherwise have contact with animals, meat or by products at the plant.

· Prohibitions on contact, for 72 hours, between (i) personnel and visitors and (ii) susceptible animals, outside of the former’s activities at the designated slaughterhouse.



r) The slaughterhouse is to apply appropriate biosecurity measures to all vehicles transporting live animals to the premises for slaughter, including those that transport wild boar or feral pigs, when those vehicles enter and exit the premises. These must include:

· Wheel washes upon entry to the premises, with application of disinfectant. 

· Full cleansing and disinfection of the vehicle, including, where practical, within the driver’s cabin, after unloading and prior to leaving the premises

· Provision of procedures and facilities to avoid re-contamination of vehicles

· Supervision and verification by FBO staff that all livestock vehicles are cleansed and disinfected to an appropriate standard, with a proportion of those vehicles audited by FSS. 



s) The slaughterhouse is to apply appropriate biosecurity measures to vehicles not used for the transport of live animals entering and leaving the premises. These must include:

· Staff and visitors’ vehicles are required to be parked outside the curtilage, or separately from areas accessed by animals, animal-by products or vehicles transporting animals. 

· Wheel washes, with application of disinfectant, for any commercial vehicles entering or leaving areas accessed by animals, animal by-products or vehicles transporting animals. 



t) The slaughterhouse is to apply appropriate biosecurity measures to prevent contamination of animal by-products or contamination of the premises by animal by-products. These must include:

· Animal by-product containers are to be leakproof and kept lidded when not used.

· Yards are to be kept clean and cleansed and disinfected immediately and thoroughly if spillage occurs.



u) The slaughterhouse is to have a clear boundary with stock proof boundary to prevent animal escape.



v) All facilities, personnel and equipment used at the slaughterhouse may be used at that slaughterhouse alone and may not be shared with other slaughterhouses or animal holdings. FBOs must issue written guidance to their staff to follow a high standard of personal hygiene and biosecurity if they come into contact with susceptible animals. 



w) The slaughterhouse must take appropriate action to reduce the presence of vermin, in particular mice, rats and foxes, on the premises.



x) The slaughterhouse must ensure there is no risk of disease spreading from nearby farms to the site (or vice versa) by ensuring there is physical separation between the slaughterhouse and any neighbouring premises with livestock. 




















Conditions for a Level 2 Designation:



The conditions below must be met by an establishment in order for it to receive Level 2 Designation (as defined in Part Five), in addition to the conditions set out above and required for a Level 1 designation:



Animal Controls:



a) Controlled animals / seropositive pigs must be slaughtered as soon as practical after arrival, and in any case, on the same day as arrival. 



b) Controlled animals are to be received, kept and slaughtered separately and at different times to all other animals. 



c) Seropositive pigs are to be received, kept and slaughtered separately and at different times to all other pigs.



d) Non-controlled animals must not be present in the lairage at the same time as controlled animals are present in the same lairage area. 



e) Non-controlled pigs must not be present in the lairage at the same time as seropositive pigs are present in the lairage. 



f) Animals from a free area may be kept in field lairage. Field Lairage cannot be used for animals from a protection or surveillance zone. Animals from a free area must not come into contact with animals from a protection or surveillance zone. If field lairage is used there must be written procedures to outline how animals using this area are properly separated from any animals from a protection or surveillance zone.



g) The slaughterhouse is to keep accurate records and copies of documents for batches of controlled animals. These records are to be kept for at least 3 years. These records must include the following information:

· The number and type of controlled animals and / or seropositive pigs slaughtered

· The date of such slaughter 

· The disease which caused the animals to be subject to restrictions under the disease legislation.





Biosecurity Controls:



h) Unloading facilities for vehicles and any animal walkways, pens and passages must be fully cleansed and disinfected after the receipt and processing of each batch of controlled animals and before the receipt and processing of any other batch of animals.



i) Unloading facilities for vehicles and any animal walkways, pens and passages must be fully cleansed and disinfected after the receipt and processing of seropositive pigs and before the receipt and processing of any other pigs.



j) All animal areas including the lairage(s) are to be fully emptied, cleansed and disinfected after the receipt and processing of controlled animals and before the receipt and processing of any other animals.



k) All animal areas including the lairage(s) are to be emptied of animals, bedding and manure and fully cleansed and disinfected after the receipt and processing of seropositive pigs and before the receipt and processing of any other pigs. This does not apply to field lairage, which should only be accessed by animals from a free area. 



l) The slaughterhouse is to apply additional biosecurity measures to personnel and visitors when handling controlled meat / meat from seropositive pigs. To include:



· Personnel and visitors must be required to take appropriate biosecurity measures, such as additional hand washing and boot washes and boot baths: 

· After the processing of controlled meat/ meat from seropositive pigs;

· In the case of controlled meat, before the receipt and processing of any other meat.

· In the case of meat from seropositive pigs, before the processing of any other pig meat. 



· Protective clothing used by personnel and visitors will be removed after handling controlled meat or meat from seropositive pigs and replaced:

· In the case of controlled meat, before handling any other meat. 

· In the case of meat from seropositive pigs, before handling any other pig meat. 



Controls to Prevent Cross-Contamination:



m) After the processing of controlled animals and before the processing of any other animals, and after the processing of seropositive pigs and before the processing of any other pigs:



· The production areas, including the scalding tank and depilation machine, all equipment and all meat contact surfaces must be thoroughly cleansed and disinfected using water above 82oC or a food-safe disinfectant at adequate concentration and contact time. 

· Disinfectants requiring rinsing for removing residues must be rinsed following the manufacturer’s instructions. 



n) Unpackaged controlled meat must be chilled, stored and handled separately, in different chillers, from all other unpackaged meat, as strict physical separation applied for meat products from restricted zones. 



o) Unpackaged meat from seropositive pigs must be chilled, stored and handled separately, in different areas, from all other unpackaged pig meat. 



p) The floor of chillers used for the storage of exposed controlled meat / meat from seropositive pigs and any surface which may have had contact with the controlled meat / meat from seropositive pigs, including the hooks, must be cleansed and disinfected after use for controlled meat / meat from seropositive pigs and:



· In the case of controlled meat, before being used for any other unpackaged meat. 

· In the case of meat from seropositive pigs, before being used for any other unpackaged pig meat.



q)  Vehicles used to transport unpackaged controlled meat / meat from seropositive pigs are, or have been, thoroughly cleansed and disinfected once emptied and before being used to:



· In the case of controlled meat, transport any other meat.

· In the case of meat from seropositive pigs, transport any other pig meat.

· The FBO must have procedures in place to verify that this C&D is carried out on 100% of vehicles, and that FSS is present to audit a proportion of these checks.



Animal By-Product Controls:



a) Animal by-products from controlled animals are to be handled, stored, and dispatched separately from all other animal by-products. 



b) Animal by-products from controlled animals / seropositive pigs are not to be used in raw pet food.



c) Animal by-products from controlled animals / seropositive pigs are to be dealt with in accordance with Regulation (EC) 1069/2009 (as amended). 



d) Any animal by-products which come into contact with animal by-products from controlled animals / seropositive pigs are henceforth to be subject to the same conditions as animal by-products from controlled animals / seropositive pigs.  



e) Animal by-products from controlled animals / seropositive pigs are moved within or from a protection or surveillance zone declared under the disease legislation must have the appropriate movement licence in place, and the FBO must check this licence is in place before dispatch.



f) Manure, used bedding and other material likely to harbour virus must be removed from in and around the animal areas of the slaughterhouse daily, and either:



a.  stored on the premises in a way that prevents access by livestock for a minimum of 60 days since the last animal from a zone was present at the slaughterhouse, or;

b.  removed from site in accordance with a licence issued by APHA.



Controlled Meat / Meat from Seropositive Pigs Controls:





g) Controlled meat / meat from seropositive pigs by virtue of the Products of Animal Origin (Disease Control) (Scotland) Order 2008 (as amended) is to be appropriately marked in accordance with Schedule 3 of the Products of Animal Origin (Disease Control) (Scotland) Order 2008 (as amended). This requires that restricted meat must be labelled using an oval stamp with two straight lines crossing at the centre of the stamp, with the letters ‘UK’ and the establishment number which is visible in the centre of the oval. 



h) Controlled meat by virtue of the Foot and Mouth Disease (Scotland) Order 2006 is to be marked with either:

· A health mark as defined in Article 3(51) of Regulation (EU) 2017/625 of the European Parliament and of the Council, which attests that the meat is safe for human consumption.

· Or an identification mark as required by article 5(1) of Regulation (EC) No. 853/2004 of the European Parliament and of the Council, meaning the mark is legible, easy to understand and cannot be removed. It must indicate the approval number of the slaughterhouse. The mark must be an oval with UK or GB inside (or the words “United Kingdom) and any imported products must not be marked in this way. 

And that mark must be overstamped as defined in article 2 of The Foot and Mouth Disease (Scotland) Order 2006, meaning the item bears an additional diagonal cross consisting of two straight lines intersecting at the centre of the health mark or identification mark and allowing the information there to remain legible. 



i) Controlled meat is to be handled, stored, and dispatched separately from all other meat. It must in particular be stored in different areas to all other meat.



j) Meat from seropositive pigs is to be handled, stored, and dispatched separately from all other pig meat. It must in particular be stored in different areas to all other pig meat.



k) Any meat that comes in to contact with controlled meat / meat from seropositive pigs directly or indirectly (e.g. through non-disinfected food contact surfaces, tools, clothing, or hands) henceforth is to be subject to the same conditions as controlled meat / meat from seropositive pigs and must be handled as such. 



l) Controlled meat / meat from seropositive pigs is only to be moved to designated cutting plants, cold stores or processing plants and must be treated with the appropriate meat treatment:

· For meat from seropositive pigs, and meat which is controlled meat by virtue of the Products of Animal Origin (Disease Control) (Scotland) Order 2008 (as amended): in accordance with the treatments set out in Schedule 2 of those Regulations.

· For meat which is controlled meat by virtue of the Foot and Mouth Disease (Scotland) Order 2006: in accordance with the treatments set out in paragraph 1 of Schedule 5 of the Order in Scotland, as appropriate.



m) No controlled meat / meat from seropositive pigs is to be used in raw pet food.



n) If controlled meat / meat from seropositive pigs is moved within or from a protection or surveillance zone declared under the disease legislation, it must have the appropriate movement licence in place, and this must be checked before dispatch.



o)  Every consignment of controlled meat / meat from seropositive pigs dispatched from the slaughterhouse is to be accompanied by an accurate description of the products, including clear wording stating which disease has caused the meat to be controlled and the phrase ‘controlled meat’ / ‘meat from seropositive pigs’.



p) Accurate records are to be kept for 3 years to ensure the traceability of controlled meat / meat from seropositive pigs. These must record information including:

· The quantity of controlled meat / meat from seropositive pigs handled during the period the designation is active.

· The disease which caused the meat to be subject to restrictions under the disease legislation.

· The quantity of meat placed into and removed from cold storage.

· The date of such movement into and out of cold storage.

· The quantity of such meat that is no longer intended for human consumption.



q) If the slaughterhouse is co-located to a cutting plant, cold store or processing plant, additional designation for the cutting plant, cold store or processing plant is required for the carrying out of any handling, storage or cutting of controlled meat / meat from seropositive pigs in those establishments.  



Declaration:



1. I am the person responsible for the management of the slaughterhouse including: 

a) The keeping of records in respect of animals entering and meat and other products of animal origin leaving the slaughterhouse and their traceability, including the Food Chain Information.

b) The maintenance of protocols for biosecurity including cleansing and disinfection (using approved disinfectants).

c) The application of correct marks to carcases and meat. 

d) The handling, storage and dispatch of animal by-products including manure. 

2. [bookmark: _Hlk178151802][bookmark: _Hlk178151711]I will ensure that if I am temporarily absent from the slaughterhouse, I appoint a deputy to ensure that the requirements for designation above (as applicable to the level of designation applied for) are complied with. If there is a permanent change in responsibility, I will inform the Approvals Team at  FSS (approvals@fss.scot), immediately and send an updated SOP. I understand that this may require a new application form to be submitted.

3. I will inform the Approvals Team immediately if there is a change in the situation of the slaughterhouse resulting in any of the information supplied in this document becoming incorrect, or if the slaughterhouse can no longer satisfy any of the requirements in this document.

4. I confirm that written Standard Operating Procedures (SOPs) are in place at the slaughterhouse to ensure that both the requirements in disease control legislation, and the conditions in this document applicable to the level of designation applied for, are met. 

5. The documents and records required to comply with the conditions above, appropriate to the level of designation applied for, will be available for inspection on request by FSS, APHA or the Local Authority.

6. I understand that neither the act of making an application (Part One), nor the recommendation of pre-designation by the OV (Part Two), nor confirmation of standards by FSS (Part Three) permits the slaughterhouse to operate as a designated slaughterhouse during exotic animal disease outbreaks. I understand that I may only operate as a designated slaughterhouse when a designation is activated by the Authority issuing Part Four of this document. 

7. I confirm that I have read and understand the conditions of the designation above (as applicable to the level of designation applied for) and Guidance and Explanatory Notes (Part Five) and I will ensure that during an outbreak the slaughterhouse will operate in accordance with the relevant legislation, the conditions in this document and any variation of the designation conditions notified to me in writing, should the designation be granted. 

8. I have read Part Five of this form and consent to my personal data being used in accordance with the Data Protection Act 2018.





		

Signed 



		     

		Date

		     



		 

		

		

		



		Name in BLOCK LETTERS

		     



		Position

		     





A person who does anything in contravention of the Products of Animal Origin (Disease Control) (Scotland) Order 2008 commits an offence under section 73 of the Animal Health Act 1981. The penalty on summary conviction of an offence under this section is a maximum of six  months’ imprisonment or a fine not exceeding level 5 on the standard scale or both
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		[bookmark: _Hlk123918162]Establishment Approval No.

		 

		 

		 

		 













[bookmark: _PART_TWO]PART TWO



OV REPORT



This Part is to be completed by the Official Veterinarian (OV).



Before completing Part Two of this application form, please ensure that you have read the Conditions in Part One and the Guidance and Explanatory Notes in Part Five and have fully understood the requirements that must be met whilst operating as a designated slaughterhouse.



		Name of Slaughterhouse:

		     	





		Address:

		     















Requirements 



Level 1 Designation: 



		



		OV to Complete Tick Boxes Below



		FBO’s controls on animals:

		Yes

		No



		The FBO’s procedures guarantee that there is adequate staffing in the lairage to ensure that animals will only be accepted after FBO’s representatives have checked the FCI, movement licence and other documents accompanying the animals. 



No animals are to be accepted or slaughtered from premises under a premises restriction notice (served due to suspicion or confirmation of exotic animal disease on the premises). 



		|_|

		|_|



		The slaughterhouse has in place a system to ensure that deliveries of animals are planned for each working day to reduce the likelihood of a queue of delivery lorries building up, and to facilitate, where possible, animals of the same species arriving and being processed together.



		|_|

		|_|



		The FBO procedures guarantee that the slaughter of animals is not permitted without the OV being present on site at all times when slaughtering takes place

		|_|

		|_|



		FBO’s procedures guarantee that no animals are to be permanently resident in the confines of the slaughterhouse

		|_|

		|_|



		FBO’s procedures guarantee that field lairage will not be used whilst the designation is active. 

		|_|

		|_|













		FBO’s biosecurity standards:

		OV to Complete Tick Boxes Below



		

		Yes

		No



		The slaughterhouse has systems and facilities in place to ensure that that facilities for unloading animals from vehicles, animal walkways, pens, passages, lairage (s) and all other animal areas are fully emptied, cleansed and disinfected at least daily.

		|_|

		|_|



		The slaughterhouse has a clear boundary and there is no sharing of facilities, personnel or equipment with other animal holdings.

		|_|

		|_|



		The FBO’s procedures ensure that all cleansing and disinfection of livestock vehicles, areas accessed by livestock vehicles and areas of the slaughterhouse accessed by live animals is completed with government approved disinfectants (applicable to the exotic animal disease outbreak in response to which the designation is activated). 

		|_|

		|_|



		The FBO has immediate access to sufficient stocks of government approved disinfectant and has systems in place to ensure that it will always use approved disinfectant at the appropriate dilution rates.



		|_|

		|_|



		FBO’s procedures guarantee that manure, used bedding and other material likely to harbour virus will be removed from in and around the animal areas of the slaughterhouse daily, treated with disinfectant and either stored separately on the premises or removed from site completely.



		|_|

		|_|



		The FBO has procedures and facilities in place that will allow personnel and visitors to follow good biosecurity practice when entering and leaving the premises, in particular, hand washing and adequate facilities for the cleaning (e.g. boot wash) and subsequent disinfection (e.g. boot bath) of footwear at all the exits of the production areas, animal by-product areas and lairage and the staff are adequately trained and supervised to ensure the adequate hand washing and cleaning and disinfection of footwear.

Biosecurity policies include prohibitions on contact, for a reasonable time period for disease control, of personnel and visitors with susceptible animals outside of their role at the designated slaughterhouse as detailed in Part One

		|_|

		|_|



		FBO’s procedures guarantee that there is an adequate provision and use of protective clothing for every person entering the production areas and lairage. 



		|_|

		|_|



		FBO’s procedures guarantee that during exotic animal disease outbreaks, the protective clothing used in the lairage covers all the underneath clothing (i.e. boiler suit or coat and trousers). 

Dirty and used clothing will be removed upon exit of the production areas and lairage (s) and disposed of (bagged and disposed of as clinical waste by autoclaving and/or incineration) or hot washed (60°C for 30 minutes) at the slaughterhouse (or at an outside laundry used by the slaughterhouse following adequate biosecurity procedures) or cleaned and disinfected (e.g. applicable for aprons or waterproof over trousers).

		|_|

		|_|



		There are adequate facilities and procedures in place for the cleansing and disinfection (C&D) of all vehicles used to transport animals or animal by-products to the slaughterhouse. These include:



· facilities for C&D with sufficient capacity and an adequate layout for avoiding re-contamination of vehicles

· wheel washes with application of disinfectant upon entrance and exit of areas of the premises accessed by animals, animal by-products or where animals have been unloaded 

· procedures for the full cleansing and disinfection of livestock vehicles including, where practical, inside the driver’s cabin, after unloading and prior to leaving the premises

· impervious hard-standing surface with adequate drainage

· water supply with enough pressure to wash vehicles so there is no visible dirt 

· adequate supply of approved disinfectant and adequate equipment for its application

· adequate arrangements for staff and visitors’ vehicles to be parked outside the curtilage or separately from the area where animals, vehicles transporting animals, and by-products are handled



Note: the FBO must have procedures in place to ensure that a representative of FSS is present and available to verify a proportion of the C&D of vehicles.

		|_|

		|_|



		FBO’s equipment and procedures guarantee that animal by-product containers are leakproof and kept lidded when not being used. Yards are kept clean and are cleansed and disinfected immediately if spillage occurs.

		|_|

		|_|



		The FBO’s procedures guarantee appropriate action will be taken to reduce the presence of vermin, in particular mice, rats and foxes, on the premises.



		|_|

		|_|



		The slaughterhouse must ensure there is no risk of disease spreading from nearby farms to the site (and vice versa) by ensuring there is physical separation between the slaughterhouse and any neighbouring premises with livestock.

		|_|

		|_|





















		

		OV to Complete Tick Boxes Below



		Meat Controls (FMD Only):

		Yes

		No



		FBO’s procedures guarantee that all meat produced in protection and surveillance zones from susceptible animals to Foot and Mouth Disease will be marked with either:

· A health mark as defined in Article 3(51) of Regulation (EU) 2017/625 of the European Parliament and of the Council

· Or an identification mark as required by article 5(1) of Regulation (EC) No. 853/2004 of the European Parliament and of the Council



		|_|

		|_|



		FBO’s procedures guarantee that if designation is required by movement licences, all meat produced in restricted zones will be marked in accordance with the declaration. 



		|_|

		|_|









Level 2 Designation: 



(Note that all requirements for Level 1 designation must also be met)



		



		OV to Complete Tick Boxes Below



		FBO’s controls on animals:

		Yes

		No



		The FBO’s procedures ensure that:



Controlled animals will be kept separate from all other animals at all times



Seropositive pigs will be kept separate from all other pigs at all times. 



		|_|

		|_|



		The FBO’s procedures ensure that:



Pens and passages used for controlled animals will be thoroughly cleansed and disinfected after use for controlled animals and prior to use for any other animals. 



Pens and passages used for seropositive pigs will be thoroughly cleansed and disinfected after use for seropositive pigs and prior to use for any other pigs. 



		|_|

		|_|



		FBO’s procedures guarantee that non-controlled animals will not be present in the lairage at the same time that controlled animals are present in the lairage.



FBO’s procedures guarantee that pigs which are not seropositive pigs will not be present in the lairage at the same time that seropositive pigs are present in the lairage.





		|_|

		|_|



		The FBO’s procedures ensure that:



Controlled animals will be slaughtered separately, at different times to all other animals. 



Seropositive pigs will be slaughtered separately, at different times, to all other pigs. 



		|_|

		|_|



		The FBO’s procedures guarantee that accurate records and copies of documents for batches of controlled animals / seropositive pigs are kept for at least 3 years. These records must include the following information:

- the number and type of controlled animals/ seropositive pigs slaughtered

- the date of such slaughter

- the disease which caused the animals to be subject to restrictions under the disease legislation.

		|_|

		|_|



		The FBO’s procedures guarantee that controlled animals / seropositive pigs will be slaughtered without undue delay, in accordance with requirements in any applicable movement licences and in any case, on the same day as arrival. 

		|_|

		|_|















		[bookmark: _Hlk123918403]FBO’s biosecurity standards:

		OV to Complete Tick Boxes Below



		

		Yes

		No



		The slaughterhouse has systems and facilities in place to ensure that following the receipt, slaughter and processing of controlled animals / seropositive pigs, facilities for unloading animals from vehicles, animal walkways, pens, passages, lairage(s) and all other animal areas are fully emptied, cleansed and disinfected:



In the case of controlled animals, before the receipt and processing of any other animals. 



In the case of seropositive pigs, before the receipt and processing of any other pigs. 



		|_|

		|_|



		The FBO has procedures and facilities in place to apply biosecurity measures to personnel and visitors, such as hand washing and boot wash/boot bath:



After the processing of controlled animals / seropositive pigs:



In the case of controlled animals, before the receipt and processing of any other animals; and 



In the case of seropositive pigs, before the receipt and processing of any other pigs. 

		|_|

		|_|



		The FBO has procedures and facilities in place to ensure that protective clothing used by personnel and visitors is to be removed:



After the processing of controlled animals/ seropositive pigs:



In the case of controlled animals, before the receipt and processing of any other animals; and 



In the case of seropositive pigs, before the receipt and processing of any other pigs. 

		|_|

		|_|









		

		OV to complete tick boxes below



		

	FBO’s controls of cross-contamination



		Yes

		No



		The FBO’s procedures guarantee that:



After processing controlled animals and before processing any other animals,



And after processing seropositive pigs and before the processing of any other pigs:



The production areas used, including the scalding tank and depilation machine and particularly all the food contact surfaces will be thoroughly cleansed and subsequently disinfected using water above 82oC or a food-safe disinfectant at adequate concentration and contact-time.



Disinfectants requiring rinsing for removing residues must be rinsed following the manufacturer’s instructions.

		|_|

		|_|



		There is adequate chiller capacity for the separated storage of:



Carcases, offal and other harvested edible products from controlled animals separately from products from all other animals.



Carcases, offal and other harvested edible products from seropositive pigs separately from products from all other pigs.



		|_|

		|_|



		The FBO has procedures and facilities in place to ensure that:



Unpackaged controlled meat is chilled, stored (different areas) and handled separately from all unpackaged non-controlled meat.



Unpackaged meat from seropositive pigs is chilled, stored (different areas) and handled separately from all other unpackaged pig meat.





		|_|

		|_|



		The FBO’s procedures guarantee that the floor of chillers used for the storage of exposed controlled meat / meat from seropositive pigs and any surface which may have had contact with the controlled meat / meat from seropositive pigs including hooks will be thoroughly cleansed and disinfected: 



After the use for controlled meat / meat from seropositive pigs; 



In the case of controlled meat, before being used for other meat; and



In the case of meat from seropositive pigs, before being used for any other pig meat.

		|_|

		|_|



		The FBO’s procedures guarantee that all vehicles used to transport exposed controlled meat / meat from seropositive pigs are thoroughly cleansed and disinfected once emptied and before being used to:



In the case of controlled meat, transport any other meat.



In the case of meat from seropositive pigs, transport any other pig meat. 

		|_|

		|_|





	







		

FBO’s controls on animal by-products:

		OV to complete tick boxes below



		

		Yes

		No



		FBO’s procedures guarantee that animal by-products from controlled animals are to be handled, stored, and dispatched separately from all other animal by-products. 



		|_|

		|_|



		The FBO’s procedures guarantee that animal by-products (ABP) from controlled animals / seropositive pigs are not to be used in raw pet food.





		|_|

		|_|



		The FBO’s procedures guarantee that all animal by-products from controlled animals / seropositive pigs are to be dealt with in accordance with  Regulation (EC) 1069/2009 (as amended). 



		|_|

		|_|



		The FBO’s procedures guarantee that any ABP which comes into contact with ABP from controlled animals / seropositive pigs is henceforth subject to the same conditions as ABP from controlled animals / seropositive pigs. 

		|_|

		|_|










	 



		

		OV to complete tick boxes below



		FBO’s controls on controlled meat:



		Yes

		No



		The FBO’s procedures guarantee that controlled meat / meat from seropositive pigs by virtue of the Products of Animal Origin (Disease Control) (Scotland) Order 2008 (as amended)  is marked in accordance with Schedule 3 of the Products of Animal Origin (Disease Control) (Scotland) Order 2008 (as amended). 

		|_|

		|_|



		The FBO’s procedures guarantee that controlled meat by virtue of the Foot and Mouth Disease (Scotland) Order 2006 is to be marked with either:

· A health mark as defined in Article 3(51) of Regulation (EU) 2017/625 of the European Parliament and of the Council

· Or an identification mark as required by article 5(1) of Regulation (EC) No. 853/2004 of the European Parliament and of the Council

And that mark must be overstamped as defined in article 2 of the Foot and Mouth Disease (Scotland) Order 2006 . 







		|_|

		|_|



		The FBO’s procedures guarantee that:



Unpackaged controlled meat is handled, stored and dispatched separately from all other meat.



Unpackaged meat from seropositive pigs is handled, stored and dispatched separately from all other pig meat.

		|_|

		|_|



		

The FBO’s procedures guarantee that controlled meat / meat from seropositive pigs is only to be moved to designated cutting plants, cold stores or processing plants and must be treated:

•	For meat from seropositive pigs, and meat which is controlled meat by virtue of the Products of Animal Origin (Disease Control) (Scotland) Order 2008 (as amended): in accordance with the treatments set out in Schedule 2 of that Order.

•	For meat which is controlled meat by virtue of the Foot and Mouth Disease (Scotland) Order 2006: in accordance with the treatments set out in paragraph 1 of Schedule 5.

		|_|

		|_|



		The FBO’s procedures guarantee that any meat coming into contact directly or indirectly (e.g. through non-disinfected food contact surfaces, tools, clothing or hands) with controlled meat / meat from seropositive pigs is henceforth subject to the same conditions as controlled meat / meat from seropositive pigs.

		|_|

		|_|



		The FBO’s procedures guarantee that no controlled meat / meat from seropositive pigs is to be used in raw pet food. 

		|_|

		|_|



		The FBO procedures guarantee that commercial documentation accompanying every consignment of controlled meat / meat from seropositive pigs includes an accurate description of the products, including clearly wording clearly stating which disease has caused the meat to be controlled and the phrase ‘controlled meat’ / ‘meat from seropositive pigs’.

		|_|

		|_|



		The FBO’s procedures guarantee that accurate records on the traceability of controlled meat / meat from seropositive pigs are kept for at least 3 years. 

These records must include:

· the quantity of meat handled;

· the disease which caused the meat to be subject to restrictions under the disease legislation;

· the quantity of meat placed into and removed from cold storage;

· the date of such movement into or out of cold storage;

· the quantity of such meat that is no longer intended for human consumption.

		|_|

		|_|



		If the slaughterhouse is co-located to a cutting plant or cold store, the FBO is aware that an additional designation/ for the cutting plant or cold store is required for the carrying out of any handling, storage or cutting of controlled meat / meat from seropositive pigs in those establishments.  

		|_|

		|_|
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		Tick box



		Yes

		No



		Level 1

		|_|

		|_|



		Level 2

		|_|

		|_|



		Please record any restrictions that should apply to this approval. 

Please provide clear justification if you do not recommend that this slaughterhouse is designated.

     































Is designation of the slaughterhouse recommended?











OV Signature:      

					

Print Name:      



[bookmark: _Hlk120694909]Email address:      



Date:                                                                                                                                     




[bookmark: _PART_THREE]PART THREE



CONFIRMATION STANDARDS MET FOR PRE-DESIGNATION 



This section confirms the slaughterhouse named in Part One meets the requirements for Designation and may subsequently become designated during outbreaks of Exotic Animal Disease. 



I, being an official of Food Standards Scotland, have reviewed the information provided to me above and hereby confirm that the slaughterhouse specified in Part One is able to meet the requirements set out in Parts One and Two above for designation under the Products of Animal Origin (Disease Control) (Scotland) Order 2008 (as amended), and for designation as suitable to operate during an outbreak of foot and mouth disease.

  

I approve pre-designation of the slaughterhouse referred to in Part One above, at the level indicated in the tick boxes below.



		Pre-designation approved



		Level 1 only





|_|



		Levels 1 and 2



|_|









































		Recommended site-specific restrictions and/or conditions:























 Food Standards Scotland (Veterinary Advisor or representative) 



Signature:



Print Name:      



Email address:      



Date:      



Upon completion, please submit to approvals@fss.scot












		Establishment Approval No.

		 

		 

		 

		 



























[bookmark: _PART_FOUR]PART FOUR



This Part is to be completed by APHA. 



GRANTING OF DESIGNATION



On behalf of the Scottish Ministers, I hereby designate the establishment specified in Part One for the purposes of:



|_| article 6 of the Products of Animal Origin (Disease Control) (Scotland) Order 2008 (as amended) 

|_| operating during an outbreak of foot and mouth disease



This designation is granted in response to an outbreak of the Exotic Animal Disease(s) indicated in the box below:



		Disease outbreak

		Date of confirmation or description of case, outbreak or incident



		African Swine Fever

		



		Classical Swine Fever

		



		Swine Vesicular Disease

		



		Rinderpest (Cattle Plague)

		



		Peste Des Petits Ruminants (Sheep and goat plague)

		



		Foot and Mouth Disease

		







This designation is valid from: 

		Time:

		      

		Day: 

		      

		Month: 

		      

		Year: 

		      









This designation is valid until suspended or revoked by notice.



		 



		





 	

. 







This designation is classified at the Level indicated in the box below, which determines how the designated establishment shall be treated for certain purposes (see the Explanatory Notes in Part Five).



		Designation*



		Level 1



|_|



		Level 2



|_|







The designation is subject to (i) the conditions set out in Part One that apply in relation to the Level of designation indicated in the box above; (ii) compliance with the terms of the Declaration in Part One; and (iii) the additional conditions specified in the box below.



		Applicable site-specific designation conditions:

























The designation will be reviewed annually by FSS.



[bookmark: _Hlk152862423]



Signature:					



Print Name:      



On behalf of the Scottish Ministers














		[bookmark: _PART_FIVE]PART FIVE





  

GUIDANCE 



Making an application for designation



1. Part One of this form should be completed by the FBO’s representative responsible for the slaughterhouse. The application should be made in advance of outbreaks of an Exotic Animal Disease, for the provisional pre-designation of a slaughterhouse to operate during such outbreaks.



2. A successful application will result in pre-designation of a slaughterhouse, i.e. provisional confirmation that the slaughterhouse can meet the conditions for designation during an outbreak.



3.  In the event of an outbreak, the procedure in paragraph 12 below must be followed to request activation of designation.



4. You may apply for Level 1 designation or Level 2 designation. These terms are defined in the Explanatory Notes below. Level 2 designation enables a slaughterhouse to carry out certain activities which are not possible with Level 1 designation only. 



5. In the event of an outbreak of an exotic animal disease in the first column of the following table, the slaughterhouses referred to in the second and third columns will require Level 1 and 2 designations respectively.



		Disease

		Level 1

		Level 2 



		Classical swine fever

		Slaughterhouse within a protection or surveillance zone accepting only non-controlled animals.



		All slaughterhouses accepting controlled animals and producing controlled meat.



		African swine fever

		Slaughterhouse within a protection or surveillance zone accepting only non-controlled animals. 



		All slaughterhouses accepting controlled animals and producing controlled meat.



		Swine vesicular disease

		Slaughterhouse within a protection or surveillance zone accepting only non-controlled animals. 



		All slaughterhouses accepting controlled animals and producing controlled meat.



All slaughterhouses accepting seropositive pigs and producing meat from seropositive pigs. 



		Rinderpest (Cattle plague)

		Slaughterhouse within a protection or surveillance zone accepting only non-controlled animals. 



		All slaughterhouses accepting controlled animals and producing controlled meat.



		Peste Des Petits Ruminants (Sheep and goat plague)

		Slaughterhouse within a protection or surveillance zone accepting only non-controlled animals. 



		All slaughterhouses accepting controlled animals and producing controlled meat.



		Foot-and-mouth disease

		Slaughterhouse within a protection or surveillance zone accepting only non-controlled animals. 



Slaughterhouses operating within a restricted zone accepting only non-controlled animals may require Level 1 designation if required by movement licences. 



Slaughterhouses accepting animals from a restricted zone accepting only non-controlled animals may require Level 1 designation if required by movement licences. 





Note that such a designated slaughterhouse will also be subject to a licence granted under the Foot-and-Mouth Disease (Scotland) Order 2006. 

		All slaughterhouses accepting controlled animals and producing controlled meat.



Note that such a designated slaughterhouse will also be subject to a licence granted under the Foot-and-Mouth Disease (Scotland) Order 2006 .











6. Establishments designated at Level 2 must meet all the conditions for both Level 1 and Level 2 designation



7. You must consider the conditions in Part One, the Explanatory Notes below, and the data protection Fair Processing Notice below.



8. At pre-designation stage, you must have facilities and procedures in place to be able to comply with the designation conditions. You are not required to comply with the designation conditions themselves until your designation is activated following a case or outbreak of Exotic Animal Disease. 



9. [bookmark: _Hlk25683844]If you can comply with the appropriate conditions, complete this application form and share it with the Official Veterinarian assigned to the slaughterhouse, who will assess your facilities and procedures and complete Part Two of this form. Once both Part One and Part Two are complete, send the application, FBO procedures and supporting documents to the Approvals Team (approvals@fss.scot) who will arrange the assessment of your application. 



10. If your application is successful, your establishment will be recommended for pre-designation, which will facilitate designation should it be needed during outbreaks of Exotic Animal Disease. 



11. If at any point, you become aware that you are unable comply with the conditions set out in Part One, you should inform the Official Veterinarian and request the withdrawal of your pre-designation or designation by emailing the Approvals Team (approvals@fss.scot). 





12.  In the event of an outbreak of Exotic Animal Diseases, if you are confident that you can and will comply with the designation conditions, you may request activation of your designation (i.e. the formal grant of designation) by sending an e-mail to the FSS Approvals Team at approvals@fss.scot. The FSS will then confirm with the OV that there have been no significant changes to the running of the slaughterhouse and recommend the granting of the designation by DEFRA/Welsh Ministers. 



13. If the designation is granted, you will be notified and receive a copy of the designation (contained in Part Four of this form) which must be retained. You should also provide a copy to the OV, to be filed.



14. The compliance with the conditions of your designation may be verified by the Official Veterinarian assigned to the slaughterhouse and any other Authorised Officer and audited during the audits of your establishment, in the event of outbreaks of Exotic Animal Disease. 



15. This designation covers operations at the slaughterhouse specified in Part One. It does not cover any co-located cutting plant, cold store, processing establishment or game handling establishment, which may require separate designation.



16.  In relation an outbreak of FMD, you will also need to ensure compliance with a separate licence issued under the Foot and Mouth Disease (Scotland) Order 2006.

 

17. If the slaughterhouse is designated, the designation may be revoked if:

a. You indicate in writing that you wish it to be withdrawn (please advise the Official Veterinarian and the FSA / FSS Approvals Team if this is the case); or

b. The FSS Official Veterinarian, in agreement with the Veterinary Advisor,  recommends withdrawal because they have concluded that you no longer meet the conditions or

c. You breach any of the conditions; or

d. You breach any of the terms of the declaration completed in Part One; or

e. The disease outbreak officially ends, following which the slaughterhouse will by default remain pre-designated.

(This list is non-exhaustive.)










EXPLANATORY NOTES



These notes are intended to provide guidance as to certain requirements set out in this form and in legislation. They are not exhaustive and do not represent legal advice or a definitive interpretation of the legislation. It is for the FBO to ensure that it complies with the conditions of designation and all relevant legislation.



1. This application is for the designation of slaughterhouses to operate in the event of an outbreak of exotic animal disease, as defined below. 



2. Definitions used in this document:



a. “Animal” means any mammal.



b. “Approved disinfectant” means a disinfectant approved by the appropriate authority under the Diseases of Animals (Approved Disinfectants) (Scotland) Order 2008 and shown on the list of approved disinfectants published under the appropriate Order as being approved for effectiveness against the spread of disease and used at the authorised dilution rate and in accordance with the manufacturer’s instructions. 

These can be found at:

http://disinfectants.defra.gov.uk/DisinfectantsExternal/Default.aspx?Module=ApprovalsList_SI 



c. “Approved meat treatment” means a treatment to inactivate the disease virus as established in Schedule 2 of The Products of Animal Origin (Disease Control) (Scotland) Order 2008 and Schedule 5 of the Foot and Mouth Disease (Scotland) Order 2006



d. “Controlled animal”: 



· An animal which is a “restricted animal” as defined in article 4(2) of the Products of Animal Origin (Disease Control) (Scotland) Order 2008; or



· A pig vaccinated against classical swine fever; or



· An animal which is a “susceptible animal” as defined in article 2(1) of the Foot and Mouth Disease (Scotland) Order 2006 and which is in or from a protection or surveillance zone declared under that Order. 



e. “Controlled meat” means meat, including meat that has come into contact with meat—produced on or after the date that an infected area, protection zone or a surveillance zone is declared under disease legislation, or an earlier date where the Scottish Ministers specify such a date for the purpose of disease control, and from a controlled animal that has come from an infected area, a protection zone or a surveillance zone, or from a pig that has been vaccinated to protect it from classical swine fever for 6 months (or any other specified period). 



f. Disease control zone: an area in respect of which geographically limited disease control measures have been imposed under the disease legislation, including an infected area, a protection zone, and a surveillance zone (and in the case of FMD only, a restricted zone).



g. “Disease legislation” means The Diseases of Swine Regulations 2014 (as amended), The Movement of Animals (Restrictions) (Scotland) Order 2003,  The Cattle Plague Order 1928 and  the Foot and Mouth Disease (Scotland) Order 2006 (as amended).  



h. Disinfectant: Any substance or process that is used primarily on non-living objects to kill germs, such as viruses, bacteria, and other microorganisms that can cause infection and disease





i. “Exotic Animal Disease” means any of the following diseases: African Swine Fever (ASF), Classical Swine Fever (CSF), Swine Vesicular Disease (SVD), Rinderpest (Cattle Plague) (RP), Sheep and Goat Plague (Peste des Petits Ruminants) (PPR), Foot and Mouth Disease (FMD). 





j. “Level 1 designation”: Designation applicable to a slaughterhouse located in protection and surveillance zones (and for FMD, if required by movement licences, in restricted zones) producing only non-controlled meat during an outbreak, which enables the movement of animals to the slaughterhouse under associated movement licences.



k. “Level 2 designation”: Designation applicable to premises receiving controlled animals or seropositive pigs, which enables the movement of controlled animals or seropositive pigs to the slaughterhouse under associated movement licences.



l. “Meat from seropositive pigs”: Meat derived from seropositive pigs which:

· Is not controlled meat; and

· Has not been treated in accordance with an appropriate treatment listed in Schedule 2 of The Products of Animal Origin (Disease Control) (Scotland) Order 2008, at a designated treatment centre in accordance with Part 1 of that Order. 



m. “Non-controlled animal”: An animal not meeting the definition of "controlled animal" or “seropositive pig” as set out at paragraphs (d) and (o).



n. “Non-controlled meat”: Any meat that does not meet the definitions of “controlled meat” or “meat from seropositive pigs”, as set out at paragraphs (e) and (l).



o. “Seropositive pig”: A pig that is not a controlled animal but is required by Scottish Ministers to be slaughtered in a slaughterhouse due to antibodies against swine vesicular disease virus being identified in that pig



p. “Suspect premises”: Premises where movement restrictions are in place under the disease legislation because a disease is suspected there. 





 
A person who does anything in contravention of  the Products of Animal Origin (Disease Control) (Scotland) Order 2008  commits an offence under section 73 of the Animal Health Act 1981. The penalty on summary conviction of an offence under this section is a maximum of six months’ imprisonment or a fine not exceeding level 5 on the standard scale or both







DATA PROTECTION ACT 2018 – FAIR PROCESSING NOTICE



Data is collected in line with the Data Protection Act 2018.



The FSS data protection policy is available online.



In addition to policies concerning food production, data collected will be used for administration, compliance and enforcement of matters related to notifiable diseases.



FSS and Scottish Government (SG) are the data controllers in respect of any personal data that you provide when you complete this application form.  

FSS and SG will use your personal data primarily for the purposes of processing the application for pre-designation/designation of a slaughterhouse to operate during an outbreak of exotic animal disease. 

FSS and SG may also use your personal data where appropriate for purposes, including regulatory and enforcement functions, connected with animal health and welfare, under the Animal Health Act 1981 and The Welfare of Farmed Animals (Scotland) Regulations 2010. 



FSS and SG may be required to release information, including personal data and commercial information, on request under the Environmental Information (Scotland) Regulations 2004 or the Freedom of Information (Scotland) Act 2002.  However, FSS and SG will not permit any unwarranted breach of confidentiality nor will we act in contravention of our obligations under the Data Protection Act 2018.



If you believe that any of the information, we hold concerning you is incorrect or out of date, please provide us with the accurate information in writing together with supporting evidence (if appropriate).  You should address your correspondence to Approvals@fss.scot.
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Exotic Notifiable Disease Designation Review




		

		





00 Month 20XX

Designation of Slaughterhouses Under The Products of Animal Origin (Disease Control) (Scotland) Order 2008

One of the conditions of designation of your establishment is that the Food Standards Scotland (FSS) plant Official Veterinarian (OV) or the FSS Veterinary Advisor of your area are informed immediately if the establishment can no longer meet the conditions of designation or there are changes to the name of the responsible person or details of the slaughterhouse.


Please fill in below the details of the establishment and confirm it is still able to meet the conditions of the designation.

		Name and FSS approval number of establishment:

		     



		



		Full address:



		     





		

		Postcode:      



		



		Tel No.

		     

		CPH No. 

		     



		



		Name of company operating the establishment:

		     



		



		Name of responsible person at the establishment (FBO):

		     



		



		Position of responsible person at the establishment (FBO):

		     





Statement by responsible person (FBO): 

(* delete as appropriate)

I am able to confirm that the above details for the establishment match/do not match*  the designation details and it is still able to/can no longer* meet the conditions of designation as listed at the application for designation of Slaughterhouse.

		Name of FSS OV confirming the above 

		     

		Date

		     





		FSS Veterinary Advisor Signature and Name

		

		Date

		     



		

		

		





A completed copy of this form will be sent back to the FBO and the plant OV. 

(Rev. 04.26)
            OFFICIAL-SENSITIVE
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