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GENERAL REQUI REMENTS

STANDARDS FOR
MEAT CARCASSES AND CUTS

1.0 FOREWORD

The purpose of this standard is to define and descri be comerci al
qual ity and nerchandi sing requirenents of meat carcasses and cuts noving into
international trade as fit for human consunption. It is recognized that many
ot her requirenents of food standardization and veterinary control nust be
conplied with to narket meat across international borders. The standard does
not attenpt to prescribe those aspects which are covered el sewhere, and
t hr oughout the standard, such provisions are |left to national or internationa
| egi slation, or requirenents of the inporting country.

These general requirenments for nmeat purchase specifications are
recomended for use with the individual species-specific UNVECE Standards for
nmeat and meat products. For assurance that itens conply with these detail ed
requi renents, buyers may choose to enlist the services of an independent,
unbi ased third-party to ensure product conpliance with a purchaser’s specified
options. The species specific standards include photographs of carcasses and
sel ected commercial cuts to facilitate a better understanding of the
provisions with a viewto ensuring a wide application in international trade.

2.0 SCOPE / APPLI CATI ON

This standard applies to Bovine, Porcine, Ovine, and Caprine carcasses
and / or associated cuts nmarketed as fit for human consunption. The purpose of
this docunent is to provide a variety of options to purchasers for neat
handl i ng, packi ng and packagi ng, and conformty assessment which conforns to
good conmercial practice for meat and neat products intended to be sold in
international trade. Contractors are responsible for delivering products that
conply with all contractual and specification requirenents and are advised to
set up a quality control system designed to assure conpliance.

The standard may contain references to other international agreenents,
standards and codes of practice which have the objective of maintaining the
quality after dispatch and of providing guidance to governnents on certain
aspects of food hygiene, labelling and other matters which fall outside the
scope of this standard. Codex Alinentarius Conmi ssion Standards, Cuidelines,
and Codes of Practice should be consulted as the conpetent internationa
reference concerning health and sanitation requirenents.
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3.0 REGULATORY REQUI REMENT

Al nmeat and neat products will originate fromaninals slaughtered in
establ i shnents regul arly operated under the applicable regulations pertaining
to food safety and inspection

4.0 MEAT PROCESSI NG /' HANDLI NG

4.1 PROVI SI ONS CONCERNI NG REFRI GERATI ON

Meat nay be presented chilled, frozen or deep-frozen. Anbient
tenperatures shoul d be such throughout the supply chain to ensure uniform
i nternal product tenperatures as foll ows:

(A Chilled: product mnaintained at not |ess than -1.5°C or nore than +7°C
at any tinme follow ng the post-slaughter chilling process.

(B) Frozen: product maintained at not exceedi ng -12°C at any tine after
freezi ng.

(O Deep-frozen: product maintained at not exceedi ng -18°C at any tinme
after freezing.

4.2 PROVI SI ONS CONCERNI NG CONDI TI ON OF THE MEAT

(A Car casses/ cuts nust be

1. Intact, taking into account the presentation
2. Free fromvisible blood clots, or bone dust.
3. Free fromany visible foreign matter (e.g. dirt, wood, neta

particles ).
Free of offensive odours.

Free of obtrusive bl oodstai ns.

Free of unspecified protruding or broken bones.
Free of contusions.
Free from freezerburn.

N O A

3

! When specified by the purchaser, nmeat itenms will be subject to neta

particle detection.

2 Cont usi ons having a naterial inpact on any product are not permnitted.
Freezer-burn is localized or wi despread areas of irreversible surface
dehydration indicated, in part or all, by changes from original col our
(usually paler), flavour (flavourless), snell (rancid), and / or tactile
properties (dry, spongy).

3
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Cutting, trinmng, and boning of cuts shall be acconplished with sufficient
care to maintain cut integrity and identity, and avoid scores in the |ean
Ragged edges shall be renoved close to the | ean surfaces. Except for cuts that
are separated through natural seans, all cross-sectional surfaces shall form
approximate right angles with the skin surface. Mnimal anmounts of |ean, fat,
or bone shall be included on a cut froman adjacent cut. For bonel ess cuts,
all bones, cartilage, and surface |ynph glands shall be renoved.

4.3 PROVI SI ONS FOR FAT LI M TATI ONS AND EVALUATI NG FAT THI CKNESS | N CERTAI N
CUTS

The purchaser can specify the maxi num fat thickness of carcasses, sides and
cuts. Allowable fat linmtations are as foll ows:

Peal ed Denuded, Surface Menbrane Renpved

Peal ed Denuded

Practically Free of Fat (75% Lean surface exposed)
Nomi nat ed Maxi mum fat thickness in mm

Speci fied Chemnical Lean (ie Trinm ngs)

Trimrmi ng of external fat shall be acconplished by snooth renpval al ong the
contour of underlying nuscle surfaces. Bevelled fat edges al one do not
substitute for conplete trinmng of external surfaces when required. Fat

t hi ckness requirenents may apply to surface fat (subcutaneous and / or
exterior fat inrelation to the itenm), and seam (internuscular) fat as
specified by the purchaser. Two definitions are used to describe fat trim
limtations:

1. Maxi mum fat thickness at any one point. Evaluated by visually
determining the area of a cut which has the greatest fat depth, and measuring
the thickness of the fat at that point.

Average (mnean) fat thickness. Evaluated by visually determ ning and taking
nmul tiple measurenments of the fat depth of areas where surface fat is evident
only. Average fat depth is determ ned by conputing the nmean depth in those

ar eas.
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BRIDGING

PLANING

Figure 1

Actual neasurenents of fat thickness (depth) are nmade on the edges of cuts by
probi ng or scoring the overlying surface fat in a manner that reveals the
actual thickness and accounts for any natural depression or seam which could
af fect the measurenent. When a natural depression occurs in a nuscle, only the
fat above the portion of the depression which is nmore than 19 m 3/4" in

wi dth is considered (known as bridging; See Figure 1). Wen a seam of fat
occurs between adjacent nuscles, only the fat above the |evel of the involved
nmuscl es i s nmeasured (known as planing; See Figure 1).

However, when fat limitations for Peel ed/ Denuded® or Peel ed/ Denuded, Surface
Menbr ane Renoved® are specified, the bridging nethod shall be used for

eval uating fat above a natural depression in a nmuscle and fat occurring

bet ween adj acent nuscl es.

4 Peel ed/ Denuded — The term “Peel ed” inplies surface fat and nuscle
separation through natural seans so that the resulting cut’s seaned surface
(“silver” or “blue tissue”) is exposed with renmaining “flake” fat not to
exceed 1.0 inch (2.5cm in the |Iongest dinension and/or 0.125 inch (3nm in
depth at any point. The term “denuded” inplies all surface fat is renobved so
that the resulting cuts seanmed surface (“silver” or “blue tissue”) is exposed
with remai ning “flake” fat not to exceed 1.0 inch (2.5cn) in any dinmension
and/or 0.125 inch (3nm in depth at any point.

° Peel ed/ Denuded, Surface Menbrane Renoved — Wen the surface nmenbrane
(“silver” or “blue tissue”) is required to be renoved (skinned), the resulting
cut surface shall expose at |east 90 percent lean with remaining “flake” fat
not to exceed 0.125 inch (3m) in depth.



TRADE/ WP. 7/ GE. 11/ 2000/ 3
page 6

4.4 PROVI SI ONS CONCERNI NG MEAT AND FAT COLCUR AND pH

Normal Iy, lean neat and fat, depending on the specific species,
denonstrate a characteristic colour and pH Specific provisions concerning the
eval uation of |lean and fat color, and pH are contained w thin the species
speci fic standards.

4.5 PROVI SI ONS CONCERNI NG ORI G N AND PRODUCTI ON HI STORY

These provisions are optional, however, the purchaser can require the
seller to provide proof (see paragraph 4.8) of docunentary procedures for
val i dation purposes. Information under the followi ng three headings is
i ncluded in the species-specific standards.

1. Producti on Systens
2. Feedi ng Systens

Ani mal ldentification
4.6  PROVI SI ONS CONCERNI NG PACKI NG STORAGE, AND TRANSPORT

The packagi ng (or prepacking) is the primary covering of a product and
nmust be of food grade materials. The packing is the secondary covering

contai ni ng the packaged products. During the storage and transport, the neat
nmust be packaged to the follow ng mini mumrequirenents:

(A Carcasses and quarters

1. Chilled with or w thout packagi ng
2. Frozen / deep frozen packed to protect the products
(B) Cuts
1. Chilled
a. I .WP. (Individually wapped)
b. Bul k packaged (plastic or wax-lined container)
C. Vacuum packed (VP)
d. Modi fi ed at nosphere packagi ng ( MAP)
e. Q her
2. Frozen / deep frozen
a. . WP.

b. Bul k packaged (plastic or wax-lined container)
C. Vacuum packed
d. Q her
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nodi fi ed at nosphere, frozen, or deep-frozen) and shall be in accordance with
the requirenents of the inporting country. Attention is drawn to the
provisions of the Agreenent on the International Carriage of Perishable
Foodstuffs and on the Special Equi pnent to be Used for Such Carriage (ATP)

4.7 LABELLI NG | NFORMATI ON TO BE MENTI ONED ON OR FI XED TO THE MARKETI NG UNI TS
OF MEAT

Wthout prejudice to national requirenents of the inmporting countries,
the following table contains information that nust be I[isted on product
| abel s, as designated by an “x”, for unpackaged carcasses, quarters, and cuts,
and for packaged or packed neat itens.

UNPACKAGED PACKAGED OR
LABELLI NG | NFORVATI ON CARCASES, PACKED MEAT
QUARTERS
AND CUTS
Heal t h st anp X X
Sl aught er nunber or batch nunber X X
Sl aughter date X
Packagi ng date X
Nane of the product X
Use-by information as required by each X
country
Storage nethods: chilled, frozen, deep- X
frozen
St orage conditions X
Details of packer or retailer X °
Quantity (nunber of pieces) X
Net wei ght X

There are al so several other production, processing and quality factors that
may need to be listed on the product |abel or associated docunentation
anongst which are:

pH, lean and fat col our " producti on and processing systens
classification / grading " sl aught eri ng procedures

.
characteristics of the livestock, production and feeding systens

VWere appropriate details of these factors can be found in the species
specific sections.

6 This information can al so be provided i n acconpanyi ng docunentati on

To comuni cation on these el enents appropriate systens of traceability
wi Il be described in annexes to the species specific standards.

7
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4.8 AUTHORI TY FOR CONFORM TY ASSESSMENT

In addition to detail ed product descriptions, this standard includes an
option for purchasers to voluntarily select a confornmty assessnment authority
wi thin each contract. Conformty
assessnent authorities voluntarily selected by purchasers will apply and / or
assign nerchandising criteria and assist with resolution of clains in
contractual disputes.

Each conformity assessnment authority listed, if selected voluntarily in
a contractual agreenment, will be wholly responsible for third party assessnent
of compliance with the standards detailed herein, based on that authorities
operati ng net hodol ogy. Additionally, voluntarily selected authorities can
determine characteristics to be utilized for merchandising criteria on the
part of the purchaser based on standards and net hodol ogy specific to that
aut hority under secondary lists of nerchandi sing options, contained in this
docunent, that are related to palatability, yields, or other quality / value
rel ated characteristics of the product.

If dispute resolution is considered inportant between trading partners
and i s addressed and included as part of the contractual |anguage between
traders, purchasing entities first can voluntarily select a confornmity
assessnent authority that will have the final responsibility for determning
conpliance of a product with the contractual agreenment based on the standards
cont ai ned herein, inclusive of any additional requirements specified in the
contract. Conformity assessnment for conpliance can voluntarily be mandated at
the point of origin, prior to shipping, or can be obtained strictly on an “as-
needed” basis to resolve a contractual dispute. Wen a claimis filed against
a supplier, the parties should be obligated to conply with the findings of
their voluntarily selected third party conformty assessnent authority if such
an authority is designated at the tinme of contract initiation

If an authority for determining conpliance is voluntarily sel ected by
the purchasing entity, that purchasing entity also will have access to
additional services or procedures provided by that specific authority, e.g.
carcass classification and certification services, quality systens
certification services, etc.

Suppliers in sone nations nmay be required to submt product or
managenent systens for certification based on the |Iaws and regul ati ons of
their country. Such mechanisnms for conformity assessment shoul d be sel ected by
the purchasing entity in the contractual |anguage as the authority option for
bi ndi ng conformity assessment.
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4.8.1 Use of Logo — Certification Requirenents

The UN/ ECE logo is a trademark of UN/ ECE and nust not be used
without the witten permission of UN/ ECE through an Accredited Certifying
Authority.® Permission will only be granted on such terns and conditions as UN
/| ECE determines fromtinme to tine.

For the purposes of these Standards, certification means a certificate
awarded to an enterprise which has denonstrated, to the satisfaction of an
Accredited Certifying Authority, conpliance with these Standards and any ot her
certification requirenments as published fromtine to tine

Each certified enterprise nust establish and maintain a quality
managenent system approved by an Accredited Certifying Authority. The mini num
accept abl e standard of quality managenment systemis alignnment with the
rel evant equival ent elenents of the |1SO 9002: 1994 Standard for Supplier
Quality Systens, as applicable to maintenance of integrity of the requirenents
of these Standards.

Each certified enterprise nust at all tines denonstrate to the
sati sfaction of an Accredited Certifying Authority that there are at all tines
sufficient trained staff to accurately apply these Standards.

QO her descriptions and marki ngs (including enterprise brands used on
carcasses, carcass tickets, carton | abels and other waps) nust not conflict
or be likely to be confused with these Standards.

4.9 EAN- UCC CODI FI CATI ON SYSTEM

The EAN-UCC Systemis utilized in these standards as the recomended
standard codification systemto enhance the conmmunicati on between buyers and
sellers and third party confornmity assessnment entities. It is an
identification and conmuni cati on system standardi zed for use across
i nternational borders, which is managed by EAN International, together with
nati onal EAN coding authorities around the world, and by the Uniform Code
Council (UCC) in the USA and Canada. The systemis designed to overcone the
limtations of using conpany, industry or country specific coding systens and
to make tradi ng nuch nore efficient and responsive to custoners.

& An Accredited Certifying Authority neans a body listed at Annex ? which is:
(a) accredited by UN/ ECE to certify enterprise quality managenent
systenms and
(b) approved by UN/ ECE to conduct audits of certified enterprises in
accordance with these Standards
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The use of the EAN-UCC System i nproves the efficiency and accuracy of
i nternational trade and product distribution by unanbi guously identifying
goods, services and | ocations.

It is also used in electronic data i nterchange (ED). EAN UCC codes can
be represented by data carriers (bar code synbols) to enable their electronic
readi ng wherever required in the tradi ng process. As well as providing unique
identification, this systemalso allows for additional information, such as
the UV ECE neat carcasses and cuts standards, best before dates, weight, batch
and serial nunbers to be shown in bar coded fornat.

The codes utilized to describe neat carcasses and cuts are presented
within the species-specific UN ECE standards. They are coded in the form of
identification nunmbers, which are represented by neans of an EAN UCC
Application Identifier in the UCC EAN -128 standard. An EAN UCC Application
Identifier is a prefix used to identify the neaning and format of the data
that follows it. It is an open standard, which can be used and understood by
all conpanies in the trading chain, regardl ess of the conmpany that originally
i ssued the codes.

Use of UCC/ EAN -128 standard is reconended to enhance the conmunication
bet ween buyers and sellers, and third party conformty assessnment entities.

Exanpl e: (01) 91234567890121 (3102) 000076 (240) 97845863215987458 (15)
19990801

(10) 000831

(01) dobal Trade Item Nunmber (GTIN)

(3102) Net Weight, kil ograns

(240) UN/ ECE Standard code

(15) Use by date

(10) Batch nunber

Information rel evant to the application of the EAN-UCC System can be found in
t he speci es specific sections.
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(01)9123&?67890121(3102)090076(240)97845863215987458
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Global Trade Item Number  Net Weight (Kg.) UN/ECE Standard code
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A
r \ f \

Use by Date Batch Number




