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GIRIS
Turkiye dunyanin 10. Blylk yumurta treticisidir.

Gelismis yumurta pazarlarinda toplam tretimin %30 ve Uzerinde yumurta Uriinleri pazarivarken
Tlrkiye de bu oran %7 civarindadir. Son 10 yilda bu oran %2 den ancak %7 lere ulasmistir.

Yumurta Urilinleri pazarinin gelismesi yumurtanin katma degerli olarak satiimasinin tek yoludur.
Yumurta Uriinleri ileri islenmis yumurta triinlerinin pazara sunulmasi igin de énemli bir
asamadir. Yumurta Urtinleri sayesinde yumurtanin raf dmri uzar, ihracat pazarlarinda daha
genis cografyaya erisimini mimkdn kilar, trlin ve musteri gesitliliginin artmasiyla da arz talep
esnekliginin artmasina ve yumurta da fiyat istikrarinin olugsmasina yardimci olur.

Yumurta trinleri nedir? Yumurta trinleri yumurtanin robotlar vasitasiyla capraz bulasmaya
misaade etmeden her bir yumurtanin ayri ayri kirilmasi ve istendiginde sari ve beyazinin
ayrilmasi ve gida sanayinin ihtiyacina gore seker, tuz ve benzeri triinlerle karistirilmasi ve isisal
isleme tabi tutularak, pastoérize sivi, toz veya pismis, haslanmis formlarini kapsar. Benzer sekilde
lizozim enziminin ekstract edilmesiyle ilag ve kisisel bakim sektoriine de bir ¢ok Grin
sunabilmektedir. Donglsel ekonomi prensipleri icerisinde yumurta kabugunun da isisal islemle
tekrar ekonomiye kazandirilmasiyla, yem katki ve giibre olarak da kullaniimaktadir.

Yumurta Urlinleri pazarinin gelisimi yumurta Ureticisinin fiyat istikrarina kavusarak uzun vadel
piyasanin ongorulebilirligini saglayacak, sinirli cografyaya ihrag edilebilen sofralik yumurtanin
daha uzak ve cgesitli cografyalara ihracatint mimkin kilacaktir. Yumurta tGrlnleri sanayi
gelismeden yumurta Ureticisinin refaha kavusmasi miimkiin olamayacaktir. Gelismis yumurta
pazarlari bunun en giizel 6rnegi ve ispatidir.

Mevcut yumurta tranleri mevzuati son derece sinirli olarak yumurta tebliginde ve hayvansal
gidalar icin 6zel hijyen kurallari yonetmeliginde yer verilmistir. Avrupa Birligi mevzuati ve gida
kodeksine paralel olarak, Tirkiye Pazar sartlar gozetilerek gelistiriimesi, mevzuatin paydaslar ile
birlikte degerlendirilerek, gelismis yumurta pazarlarindaki seviyesine getirilmesi 6nem arz
etmektedir. Aksi halinde yumurta pazarinin gelisimi ve evrimi saglanamaz, Tiirkiye gelismis
yumurta pazarlarindan ayrisarak, rekabetci gucling yitirir ve birgok piyasa aksakligi ortaya ¢ikar.

Yumurta Urtinlerinin gerekli destek ve tesviklerinden yararlanabilmesi IPARD — TKDK — ihracat
Tesvikleri, gibi mevzuatin bilinir, gorliniir ve igsellestiriimis olmasiyla saglanabilecektir.

Gelismis yumurta pazarlarinin tamaminda yumurta ve yumurta Urtinleri mevzuati mevcutken
Turkiye de sadece yumurta mevzuati bulunmaktadir. Bu nedenle énerimiz yumurta tebliginin,
yumurta ve yumurta drtnleri mevzuati olarak kodeks ve Avrupa Birligi mevzuatina uyumlu hale
getirilmesi ve Turkiye Pazar sartlarina gore ayni norm ve degerlerin korunmasidir.

Uluslararasi mevzuata uyum Turkiye nin ihracat pazarlarina erigimini kolaylastiracak,
yumurtanin katma degerli olarak uzak ve farkl cografyalarda satigini saglayacaktir.

www.yusad.org.tr
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TURK GIDA KODEKSI YUMURTA TEBLIGI
(2014/55)

Amag
MADDE 1 (1) Bu Tebligin amaci yamurtaci tavuklardan elde edilmis kabuklu yumurtanm teknigine uygun ve hijyenik sekilde paketlenmesi,
muhafazasy, depolanmas, tagmmasi ve pazarlanmasinda dikkate alnacak dzellikleri belirlemektir,

Kapsam

MKSDDE 2 (1) Bu Teblig, eveil tavuktan (Gallus gallus var. domesticus) elde edilen yumurtay: kapsar. Diger kanath hayvanlara ait yumurta
ve yumuria fritnleri ile kulugkalanims ve pismis yurnurtalan kapsamaz. .

(2) Yumurta firfinleri ile ilgili olarak 27/12/2011 tarihli ve 28155 sayih Resmi Gazete'de yayimlanan Hayvansal Gidalar Igin Ozel Hiyen Kurallar
Yonetmeliginde yer alan hitkiimler uygulanir.

Dayanak

MADDE 3 — (1) Bu Teblig, 29/12/2011 tarihti ve 28157 3 iincit mitkerrer sayih Resmi Gazete’de yaymlanan Tiirk Gida Kodeksi Y énetmelifine
dayamlarak hazrlanmgtir.

Tammilar

MADDE 4 — (1) Bu Tebligde pegen;

a) (Degisik:RG-24/11/2017-30250) A smnifi yumurta: Gallus gallus var. domesticus tiiriine ait tavuklardan elde edilen ve dogrudan insan
tilke timine veya gida sanayisinin kullanmma sunulan ve Ek-1"de yer alan kalite tzelliklermi tagryan kabuklu yumurtay,

b) (Defisik:RG-24/11/2017-30250) B smufi yumurta: Gallus gallus var. domesticus tiiriine ait tavuklardan elde edilen, A smifi yumurtanin Ek-
I'de ver alan kalie ozeliklerini karsiamayan, dogrudan insan tiketimine sunulmaya uygun olmayan ve iglenmek suretiyle yumurta firiinlerinin
hazrlanmasma uygun kabukln yumurtayn,

¢) Catlak yumurta: Yumurta kabugunun sert kismnn hasar gordiigii, ancak kabuk alti zarmm biitiinliginin bozulmadif ve olugan hasarm giplak
gozle gorillebildigi yumurtay,

¢) Ekstra taze yumurta: P aketlendigi tarihte hava boshugu 4 mm veya daha diigiik olan, raf émrii tiretim tarihinden itibaren dokuz giinii gegmeyen
A smift yumurtayl,

d) (e gisilk:RG-24/11/2017-30250) sletme numarast. Gida, Tarm ve Hayvancilik Bakanlgnin bilgisayar destekli veri tabanma kaydedilirken
kanatl igletmelerine Bakanlik ililge miidiirtiikleri tarafindan verilen, bir haneli yetigtirme metodu kodu, iki haneli tilke kodu ve iki haneli il trafik kodunun
ardmdan gelen igletmeye zgil 10 rakamli bir sayi ile birlikte toplam 15 haneden olusan numarayl,

¢) Kurk yumurta: Yumurta kabuggunun sert kisoomin ve kabuk alti zarnm biitiinligiiniin bozuldufu yumurtayy,

f) Kuligkalk yumurta: Civeiv firetimi amact ile elde edilen yumurtayi,

o) Kulugkalanmus yumuria: Kulugka makinesine konmus kulugkalik yumurtays,

#) Kiimes numarast: Gida, Tanm ve Hayvancihk Bakanlginm bilgisayar destekli veri tabanma kaydedilirken kanath isletmelerinde bulunan her bir
kiimesteki stiriilere Bakanhk ililge midiirlitkleri tarafindan verilen 1, 2,3, ... gibi sira numarasmi,

h) Temiz yumurta: Kabuk yizeyinde hig¢bir yabanci madde bulunmayan yumurtay,

) Yabanct madde: Dogal olarak yumurtanm yapisinda yer almayan i ve di kaynakl, organik ve morganik maddeleri; yumurta iginde
bulunabilecek kan lekeleri, kanli olusumlar, et benekleri ve embriyonal olsumilar,

i) (De @isik:RG-24/11/2017-30250) Yumurta: Gallus gallus var. domesticus tiriine ail tavuklardan ¢lde edilen ve dogrudan insan titketimine
sunulmaya veya islenmek surctiyle yumurta iiriinlerinin hazrlinmasma uygun olan ve kirik, kuluckalanmis ve pigmis yumurtalar haricindeki kabukiu
yumurtayi,

j) Yumurta ake Yumurta kabugiu ve yumurta sarisi arasinda bulunan saydam maddeys,

k) Yumurta kabugu: Yumurta igerigini distan ¢evreleyen, distan ice dogru kiitkula, kalsiyum tabakast ve ¢ill kath kabuk aliy zarndan olugan
yapiy,

) Yumurta sanst: Yumurtanin ortasmda bulunan, vitelin zar ile ¢evrilmis sar1 renkli maddeyi,

m) Yumurta iiriinleri: Kabugundan ayrilms tiim yumurta, yumurta sansy, yumurta aki veya kangmlarmdan elde edilen, diger gida maddeleri ile de
kombine edilebilen; teknigine uygun sekilde firetilmis, en az %50 oranmda yumurta igeren s, konsantre edilmis, kurutulms, dondurulmus, koagiile
cdilmi, kristalize ve benzeri triinleri, )

) n) (Ek:RG-24/11/2017-30250) Gida sanayi: 17/12/2011 tarihli ve 28145 sayil Resmi Gazete'de yaymlanan Guda Isletmelerinin Kayit ve Onay
islemlerine Dair Yénetmelik hiikiimleri geregince, yumurta iiriinleri iiretimine dair isletme onay belgesialg svi yumurta ve isleme tesislermi,

ifade eder.

Hammadde, iglem ve iiriin dzellikleri

MADDE 5 — (1) Bu Teblig kapsammdaki iriinlerin genel ézellikleri agagda verilmigtir;

a) Yumurta saglkh hayvanlardan elde edilmig olmalhdir.

b) Yumurta kendine has tat, koku ve renkte olmaldir.

¢) Dogal renk ve kokusunu kaybetmis, ¢iirtimiig, kokusmug yumurta ile kulugka islemi uygulanmig yumurta dogrudan tilketime sunulamaz ve gida
sanayiinde kullamlamaz.

¢) Kirik yumurta, yumurta firfinlerinin iiretimi de déhil olmak tizere, gida maddelerinin diretiminde kullanilamaz.

d) Yumurta, ézelliklerine gore A smifi ve B smfi olmak iizere ikiye ayrilr.

(2) A smifi yumurtann dzellikleri asagida verilmigtir:

a) A smifi yumurlanm kalite 6zellikleri Ek-1"¢ uygun olacaktr.

b) A smifi yumurta yikanarak veya bagka bir yéntemle temizlenemez ve yaglama islemine tabi tutulamaz

¢) A smifi yumurta agrbklarma gore smiflandinbr ve agrhk smiflan Ek-2"ye uygun olur.

(3) B smfi yumurta gida sanayinde kullanidir.

(4) Ek-1"de yer alan dzelliklerini kaybetmis olan A siifi yumurta B siifina alnabilir.

(5) A smifi yumurtanm agirhk toleransln Ek-3'te verilmistir.

(6) (Ek:RG-24/11/2017-30250) A smifi yamurtalarm kalite kusurlarma dair toleranslar Ek-4’te verilmigtir,

Katk: maddele ri

MADDE 6 —(1) Bu Teblig kapsaminda ver alan firiinlerin katkt maddeleri hususunda, 30/6/2013 tarihli ve 28693 sayih Resmi Gazele'de
yaymlanan Tiirk Gida Kodeksi Gida Katki Maddeleri Yénetmeliginde yer alan hiikiimler uygulanir.

Bulaganlar

MADDE 7 —(1) Bu Tebliz kapsaminda yer alan iiriinlerdeki bulasan mikiarlan hususunda 29/12/2011 tarihli ve 28157 3 tincii mitkerrer sayih
Resmi Gazete'de yayimlanan Tiirk Gida Kodeksi Bulaganlar Yonetmeliginde yer alan hitkiimler uygulanr.

Pestisit kalntilan

MADDE 8 — (Defiisik:RG-24/11/2017-30250)

(1) Bu Teblij kapsaminda yer alan iiriinlerdeki pestisit kalmti miktarlari hususunda 25/11/2016tarihli ve 29899 miikerrer sayih Resmi Gazete'de
yaymmlanan Tiirk Gida Kodeksi Pestisitlerin Maksimum Kalmti Limitleri Y énetmeliginde yer alan hitkiimler uygulanir.

Veteriner ilaglan kahint diize yleri

MADDE 9 — (Degisik:RG-24/11/2017-30250)

(1) Bu Tebli kapsammda ver aln firiinlerdeki veteriner ilag kalmti dizeyleri hususunda, 7/3/2017 tarihli ve 30000 saylh Resmi Gazete 'de
vaymlanan Tirk Gida Kodeksi Hayvansal Gudalarda Bulunabilecek Farmakolojik Aktil Maddelerin Siniflandiriimass ve Maksimum Kahnti Limitler
Yonetmeliginde yer alan hitklimler uygulanir,
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Hijyen

MADDE 10 —(1) Bu Teblig kapsammda yer alan iiriinlerin mikrobiyolojik kriterleri ve hijyen hususlarmda, 29/12/2011 tarthli ve 28157 3 iincii
miikerrer sayth Resmi Gazete’de yaymnlanan Tirk Gida Kodeksi Mikrobiyolojik Kriterler Y énetmeligi, 27/12/2011 tarihli ve 28155 sayili Resmi
Gazete’de yaymlanan Hayvansal Gidalar i¢in Ozel Hijyen Kurallar Y 6netmeligi ile 17/12/2011 tarihli ve 28145 sayili Resmi Gazete'de yayimlanan
Gada Hijyeni Y énetmeliginde yer alan hiikiimler uygulanir,

Ambalajlama

MADDE 11 —(1) Bu Teblig kapsammda yer alan iiriinlerin ambalajlan, 29/12/2011 tarihli ve 28157 3 iincii mitkerrer sayih Resmi Gazete'de
yayimlanan Tiirk Gida Kodeksi Gida ile Temas Eden Madde ve Malzemeler Yénetmeliginde yer alan hitkiimlere uygun olur.

Etiketleme ve isaretleme

MADDE 12 - (1) (Degisik ciimle:RG-24/11/2017-30250) Bu Teblig kapsammda yer alan irimlerin etiketlenmesi
hususunda, 26/1/2017 tarili ve 29960 milkerrer sayih Resmi Gazete’de yaymlanan Tiirk Guda Kodeksi Guda Etiketleme ve Tiketicileri Bilgilendirme
Yénetmelifinde yer alan hitkiimlere ek olarak agagdaki kurallar uygulamr:

a) (Degisik:RG-24/11/2017-30250) A smfi yumurtada yetistirme metodu kodu, isletme ve kiimes numarasi kolayca gériilebilir, okunakh ve
en az 2 mm yiikseklikte olacak sekilde yumurta kabugu iizerine damgalanir. Igletme numaras: damgalanicken, yetistirme metodu kodu, il tratik kodu ve
isletmeye ozgii kod arasmda bulunan ve bilgisayar destekli veri tabaninda isletme numarasmi 15 haneye tamamlamak igin kullandan sifirlar
damgalanmayabilir, Yetistirme metodunun tespiti hususunda 22/11/2014 tarihli ve 29183 sayih Resmi Gazete’de yaymlanan Yumurtac: Tavuklarm
Korunmasi [le {lgili Asgari Standartlara ilisgkin Y énetmelik hiikiimleri esas almir. Yetigtirme metodu kodu, isletme ve kilmes numarasi dniine, organik
yetistiricilik igin 0, free range (agik dolagima erisim) yetigtiricilic igin 1, kiimeste kafessiz yetigtiricilik igin 2 ve kafesli yetigtiricilik igin 3 olacak sekilde
sistem tarafindan otomatik olarak verilr (Ornek: Organik vetistiricilik igin0TRO060000060000-01). A smfi yumurtanm fizerine yumurtiama tarihi de
damgalanabilir.

b) (Degisik:RG-24/11/2017-30250) Yetistirme metodu kodu, isletme ve kiimes numaras: kiimeste veya gerekli tedbirleri almak sartiyla aym
isletmeye ait tasnif veya paketleme tesisinde yazlr. Yetigtirme metodu kodu, isletme ve kiimes numarasi yazilmams olan A smufi yumurta toptan veya
perakende olarak satiga arz edilemez. Yetistirme metodu kodu, A simifi yumurtanin etiket bilgilerinde agiklanir. (Ornek: 0: Organik yetistiricilik)

¢) (Degisik:RG-24/11/2017-30250) Yumurtann iizerindeki yetistirme metodu kodu, isletme ve kilmes numaralarmm kontroliinde okunabilirlik
yoniinden tolerans her bir hazir ambalajmn igerisindeki yumurtalarm % 20°si olarak uygulan.

¢) A smifi yumurtanm agirlk ve dzellik smflan etikette, firiin adi ile aym yiizde belitili. Ozelik smifi belirtilirken ““A siufi” ifadesi veya “A™ harfi
kullanihr. A smifi yumurtann agirhk smiflari simgeleyen harfler en az 2 mm yiikseklikte olmak ve gevresinde en az 12 mm gapmda bir gember
bulmmak kosulu ile yumurta kabugu iizerme de damgalanabilir.

d) A sinifi yumurtanm agirhk smiflary, Ek-2de verilen harflerle veya bunlara kargilk gelen ifadelerle veya her ikisiyle belirtilin. Aynca ilgil
agrhklar da verilebilir. Ek-2"de verilen agirlk siuflan farkl renk, sembol, ticari marka veya baska bir gisterim sekliyle alt sinuflara bolinemez.

¢) A smifi yumurtanm etiketinde son titketim tarihi “.....tarthine kadar titketimelidir.”” veya “..........tarihinden énce titketimelidir.” ifadeleri
kullarlarak yazlr.

0 A smufi yumurta, yumurtlama tarihinden itibaren 21 giin iginde tiketiciye ulagtbr. A siufi yumurtanin son tilketim tarihi, yumurtlama
tarihinden itibaren 28 giinden fazla olamaz. Eger yumurtlama tarihi farkh olan yumurtalar aym paket iginde satisa sunuluyorsa, son tilketim tarihi
belirlenirken ik yumurtlama tarihi dikkate alir,

g) Paketlendigi tarihte hava boglufu 4 mm veya daha diigiik olan A smifi yumurta yumurtlima tarihinden itibaren dokuwzuncu giine kadar “ekstra
taze” olarak tammianabilir. Bu ifade kullamildigmda = ....... .. tarihine kadar ekstra taze” seklinde befirtilir ve “............" yerme yumurtlama tarhinden
sonraki dokuzuncu giiniin tarihi yazilr. Ayrica “ekstra taze” olarak nitelendirilen yumurtanm etiketi tizerinde yumurtlama tarihi yer alr.

) B smifi yumurtann ambalaji iizerinde “B smifi” ifadesi veya “B" harfi yer alr. B smufi yumurtanm smifim simgeleyen harf, yiksekligi en az 5
mm olmak ve ¢evresinde en az 12 mm ¢apmda bir gember bulinmak kogulu fle yumurta {izerine damgalanabilir.

h) B smift yumurtanm ambalaji iizerine son titketim tarihi ile birlikte paketleme tarihi de yazlr.

1) (Miilga:RG-24/11/2017-30250)

1) Yumurtanm tiretim tarihi yumurtlama tarihiyle aym olr.

i) Yumurta etiketinin {izerinde net olarak griilebilecek bigimde “Satm aldiktan sonra buzdolabinda/sofukta muhafaza ediniz” ifadesi yer alr.

k) Yumurta son titketiciye hazir ambalajh olarak sunulur.

1) Yumurta, hazr ambalajh hale getirifimeden énce nakliye ve depolama srasmda agajidaki bilgiler buhindurulur:

1) Uretildigi isletmenin (kiimes) adi ve adresi

2) (Degisik:RG-24/11/2017-30250) Yetistirme metodu, isletme ve kiimes numaras:,

3) Yumurtalarm sayis ve/veya afrhg

4) Yumurtlama tarihi veya perivodu

5) Sevkiyat tarihi

m) Yumurta, yumurtlamadan sonraki 10 giin igerisinde smiflandwimal, isaretlenmeli ve paketlenmelidir,

Tasima, depolama, muhafaza ve sats )

MADDE 13 —(1) Bu Teblig kapsaminda ver alan {iriinlerin depolanmasi ve tagmmasinda, Tirk Gida Kodeksi Ydnetmeliginin Ugiinci
Béliimiindeki hitkiimlere uynhir, Bu kurallara ck olarak;

a) Yumurtalar iiretildikleri isletmelerde, toplanma igleminden hemen sonra depolarda viyoller i¢inde muhafaza edilir.

b) Yumurta iiretildigi yerde ve tilketiciye ulastrlana kadarki tim agamalarda temiz ve kuru yerlerde ve yabanct kokulardan ari bigimde
depolanir; darbelerden, dogrudan giineg isigmdan ve bityitk sicakhk dalgalanmalarmdan korunur.

¢) Yumurilama tarihinden sonraki 18 inci gine kadar yumurtanm sogutulmasi zorunlu degildir. Ancak 18 inci glinden itibaren (+8)-(+5) °C
arasinda muhafaza edilmelidir.

¢) A smifi yumurtanm muhafaza edildig alanlar vapay olarak +5 °C'den daha diigitk derecelerde sofuimug olmamahdr. Ancak 24 saatten
fazla olmamak fizere sevkiyat srasmda veya 72 saatten fazla olmamak iizere perakendecide +5 °C’nin altmdaki bir sicaklkta tutulabilir.

d) Yumurta, hijyenik olmayan malzemeler (yaprak, saman vb.) icinde satiga sunulamaz.

Numune alma ve analiz yonte mleri

MADDE 14 — (1) Bu Teblig kapsamnda yer alan tiriinlerden numune alinmas1 ve analizleri, Tiirk Gida Kodeksi Yonetmeligme uygun olur.

Idari yaptinm

MADDE 15 (1) Bu Teblige aykri davrananlar hakkmda 11/6/2010 tarhli ve 5996 sayih Veteriner Hizmetleri, Bitki Saghgy, Gida ve Yem
Kanununun ilgili maddelerine gore idari yaptrm uygulanr,

Avrupa Birlii’ne uyum

MADDE 16 — (Degisik:RG-24/11/2017-30250)

(1) Bu Teblig, (AB) 1308/2013 sayih Tarmsal Uriinkre iliskin Ortak Piyasa Diizeni Olusturan Parlamento ve Konsey Tiiziigi ve (AT) 589/2008
sayih Yumurialara liskin Piyasa Standartlaria Yénelik Detayh Kurallan Belirlkyen Komisyon Tiiziigi dikkate alnarak hazrlanmistir,

Yiiriirlilkten kaldinlan teblig

y MADDE 17 —(1) Bu Teblig ile 23/1/2008 tarihli ve 26765 sayih Resmi Gazete'de yaymlanan Tirk Gida Kodeksi Yumurta ve Yumurta
Uriinleri Tebligi viirtirlitkten kaldmilmistir,

Uyum zorunlulugu

GECICI MADDE 1 — (Degisik:RG-24/11/2017-30250)

(1) Bu maddeyi ihdas eden Tebligin yaym tarihinden énce faaliyet gisteren gida isletmecilery, 16/4/2018 tarihine kadar bu Teblig hitkiimlerine
uyum saglamak zorundadir,

(2) Guda igletmecileri, uyum saglayincaya kadar bu Tebligin bu maddeyi ihdas eden Teblig ile degstirilen hitkiimlerine uymak zorundadr,




Yiiriirlik

MADDE 18 - (1) Bu Teblig yaymn tarihinde yiiriirlige girer.

Yiiriitme

MADDE 19 — (1) Bu Teblig hikiimlerini Gida, Tarm ve Hayvanciik Bakan yiiriitiir.

Tebligin Yayimlandig Resmi Gazete nin

Tarihi Says1
20/12/2014 29211
Tebliide Degisiklik Yapan Tebliglerin Yayimlandig Resmi Gazetelerin
Tarihi Sayisi
i 24/11/2017 30250
73
3.

Ekleri icin tiklayiniz.

RN DR

i i




Yiiriirliikten kaldirilan teblig

MADDE 17 - (1) Bu Teblig ile 23/1/2008 tarihli ve 26765 sayili Resmi Gazete'de
yayimlanan Tiirk Gida Kodeksi Yumurta ve Yumurta Urtinleri Tebligi yiirirlikten kaldinlmistir.

Uyum zorunlulugu

Yiiriirliik

MADDE 18 - (1) Bu Teblig yayimi tarihinde yurtrlige girer.
Yiiriitme

MADDE 19 - (1) Bu Teblig hiikiimlerini Gida, Tarim ve Hayvancilik Bakani yiratdr.

Ek-1
A Sinifi Yumurtanin Kalite Ozellikleri
1) Yumurta kabugu temiz olmalidir. Kabuk, hafif pitirli olabilir. Kabuk,

sajlam yapili, catlaksiz, kinksiz ve sekli normal olmahdir. 2) Hava boslugu; "ekstra taze"
olarak satisa sunulan yumurtada 4 mm,

digerlerinde 6 mm'den yilksek olmamal ve sabit olmalidir. 3) Yumurta aki; berrak,
saydam ve jel kivaminda olmali, yabanci madde

icermemelidir. 4) Yumurta sarisi; 15tk muayenesinde merkezde yuvarlak gélge seklinde
gérilmeli, yumurtanin déndurilerek hareket ettirilmesinde merkezden

belirgin sekilde ayrilmamali ve yabanci madde icermemelidir. 5) Yumurta iceriginde gozle
goriilebilir embriyo bulunmamalidir, 6) Yabanci koku icermemelidir.

Ek-2

A Sinifi Yumurtanin Adirhik Siniflan

www.lebibyalkin.com Sayfa 7/13




|
| Agirlik sinifa

I Agirlik
[immmmmm e ————— e |
Lﬁ_ - Ccok Buyi}k |
F ot S —— 1
Ld?l - E;u%g | !
---------------- [ === |
;E¥LE;?{E§if{__L_: _______________ |
| s - Kiictk | <53 g |

|

Ek-3
A Sinifi Yumurtanin Agirhk Kontroliine Dair Toleranslar

1) 180 adet veya daha fazla sayidaki yumurtanin kontroliinde, bir alt siniftan karigma %
5'i gegmemelidir. Etikette belirtilen adirlik sinifinin 2 veya daha asadi alt siniflarindan
yumurta bulunmamalidir. Ust siniflardan bulunabilecek yumurta hususunda sinirlama yoktur,

2) Kontrol edilen yumurta sayisinin 180'den daha az oldudu durumlarda agirlik
kontroliine dair toleranslar 1 inci maddede belirtilen oranlarin 2 kati olarak uygulanir,

3) Agirlik kontroliine dair tolerans uygulanabilecek yumurta sayisinin belirlenmesinde,
hesaplanan sayinin tam sayi olmamasi durumunda, hesap sonucunda bulunan degerden
bly(ik olan en yakin tam sayi esas alinir.
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HAYVANSAL GIDALAR iCiN OZEL HIJYEN KURALLARI YONETMELIGI

BIRINCI BOLUM
Amag, Kapsam, Dayanak ve Tammlar

Amag

MADDE 1 —(1) Bu Yénetmeligin amacs, hayvansal gida iireten gda isletmecisinin Gida Hilyeni Y 6netmeliginde belirtilen kurallara ek olarak
uymasi gereken zel hijyen gerekliliklerini belirlemektir.

Kapsam

MADDE 2 —(1) Bu Yénetmelik; islenmemis ve islenmis hayvansal gida ireten gida isletmecisinin uymasi gereken ozel hijyen gerekliliklerini,
sorumiuluklarmi ve yiiriittigii otokontrollere iliskin usul ve esaslan kapsar.

(2) Bu Y énetmelik, bitkisel ve islenmis hayvansal iirtinlerin her ikisini de iceren gidalar i¢in uygulanmaz, Ancak, bu tiir gdalarn hazirlanmasmda
kullantlan islenmis hayvansal tiriinker bu Yonetmelikic belirtilen gerekliliklere uygun olarak elde edilir ve isleme tabi tutulur.

(3) Bu Yénetmelik;

a) Kisisel tikketim amaciyla birineil firetime,

b) Kisisel titketim amaciyla gidann hazirlanmasy, islenmesi ve depolanmasma,

gmdca] Ureticisi tarafindan kitgtik mikiarlardaki birincil iiriinlerin son tilketiciye veya son tiketiciye dogrudan satismi yapan yerel perakendecilere
dog n arzma,

¢) Ureticisi tarafindan ¢ifilikte kesilen kanath ve tavsammsilarm etlerini, kilgiik miktarlarda ve ¢ig et olarak son tilketiciye veya son titketiciye
dogrudan satigmi yapan yerel perakendecilere dogrudan arzma,

d) Yaban av hayvanlari veya yaban av hayvani etlerini kilgitk miktarlarda son liketiciye veya son titketiciye dofrudan satijmi yapan yerel
perakendecilere dogrudan arz eden aveilara,

uygulanmaz.

(4) Bu Yénetmelik,

a) Aksi belirtilmedikce perakendeye uygulanmaz

b) Baska bir isletmeye hayvansal gidalari arz eden perakendeciye asagidaki durumlar harig olmak fizere uygulanir.

1) Bu Yénetmelign 5, 6,7, 8,9, 10, 11, 12, 13, 14, 15, 16, 17, 18 ve 19 uncu bélimlerinde belirtilen 6zel sicakbk gerekliliklerinn uygulanmas
sartiyla sadece depolama ve nakliye faaliyetleri.

2) Yerel, marjinal ve smirh faalivetler.

(5) Bu Yionetmelik;

a) Hayvan refah,

b) Hayvanlarn tanimlanmasi ve hayvansal gidalarm izlenebilirligi,

¢) Nakledilebilir siingerimsi beyin hastalklarmdan korunma, kontrol ve yok edilmesi icin belirlenen kurallar dahil hayvan ve halk saghgy

konusundaki mevzuat hilkiimlerine aykiritik teskil etmeyecek sekilde uygulanir.

(6) Bu Yénetmelik, bu Yénetmeligin bilimlerinde dzel hijyen gereklilifi getirimeyen hayvansal gidalara uygulanmaz.

Dayanak

MADDE 3 — (1) Bu Yonetmelik;

a) 11/6/2010 tarhli ve 5996 sayih Veteriner Hizmetleri, Bitki Sagh@), Gida ve Yem Kanununun 8, 9, 22, 24, 27, 29, 30, 31, 32 ve 34 iinci
maddelerine dayanlarak,

b) R53/2004/EC sayih Hayvansal Gudalarin Ozel Hijyen Kurallarma Iligkin Avrupa Parlamentosu ve Konsey Tiizigine paralel olarak

hazirlanmistir.

Tammlar

MADDE 4 —(1) 5996 sayih Kanunun 3 incii maddesinde ve Gida Hijyeni Y dnetmeliginin 4 fincii maddesindeki tanimlara ilave olarak bu
maddenin ikinci fikrasinda yer alan tammlar da gegerlidir.

(2) Bu Ydnetmelikie gegen;

a) Armdirma merkezi: Canli ¢ift kabuklu yumugakgalarm temiz deniz suyu ile beslenen tanklarda, bulagiklign azaltilarak msan titketimine uygun
hale getirilmesi amaciyla, muamele edildifi tesisi,

1) Av hayvam isleme tesisi: Avlanmadan sonra av hayvanmm ve av etinin piyasaya arzi i¢in hazrlandig tesisi,

¢) Biiyiik yaban av hayvani: Kiigiik yaban av hayvani tanimma girmeyen, dogada serbest olarak yagayan yaban kara memelilerini,

¢) Catlak yumurta: Kabufiu zarar gérmiis ve zari bozulmamig yumurtay,

d) Cift kabukhi yumusgakea: Sudaki besinleri siizerek beslenen Lamellibranchia snifinda ver alan yumusakealar,

¢) Ciftlik av hayvan Evcil traklilar tanmmmda belirtilenlerin dismda kalan, giftlikte yetigtirilen devekusugilleri ve kara memelilerini,

f) Cig et: Vakum ambalajli veya kontrolli ortamda ambalajlanms et dahil sofutma, dondurma veya hizl dondurmadan baska herhangi bir
muhafaza yontemine tabi tutulmamis olan eti,

@) Cig siit: Ciftlik hayvanlarmm meme bezlerinden salgianan, 40 °C’nin {izerinde wimamiy veya egdefier etkiye sahip herhangi bir iglem
gormemis Stitil,

) Deniz biyotoksinleri: Toksinleri igeren planktonlarla beslenmenin bir sonucu olarak, cift kabukln yumusakealar tarafindan biriktirilen zehirli
maddeleri,

hy Dondurucu gemi: Balikgik iiriinlerinin; kanmm akiimasi, kafann ve yiizgeglerin ayrimas, i organlarmm ¢ikarimasi gibi islemler ile
gerektiginde paketleme ve ambalajlama yapilarak donduruldugu balike1 gemisini,

1) Don yagi tortusu: Yag ve suyun kismi ayrimmdan sonra protein igeren torfuyu,

i) Eritilmis hayvansal yag: Kemiklerde dahil olmak {izere, etin slenmesinden elde edilen nsan tiiketimine uygun yagi,

j) Et: Bu maddenin ikinci fikrasmm (c), (¢}, (m), (u), (), (1) ve (rr) bentlerinde belirtilen hayvanlarm kan dahil yenilebilen kisimlarim,

k) Et pargalama tesisi: Etin kemiklerinden ayrimasi ve/veya pargalanmasi amaciyla kullanilan tesisi,

I) Et firiinleri: Etin iglenmesinden veya iglenmis tiriinlerin daha ileri diizeyde iglenmesiyle elde edilen ve kesit ylizeyi ciff etin karakteristik
tizelliklerini gistermeyen firiinleri,

m) Eveil trnakh hayvan: Sigin, mandayy, bizonu, koyunu, kegiyi, tek tirmakh hayvani, deveyi ve domuzu,

n) Eveil trnakh hayvan karkas:

1) Sigrr igin; hayvanm kesimi yapilip kam akitiddiktan, bag ve ayaklan ayrildiktan, derisi yiizildiikten, bébrekleri ve bobrek vaglar, ireme organlar:
ve pelvis boslugu yaglan, salkim yaglari, idrar kesesi ve bunlarm baglari, soluk borusu (trachea), yemek borusu (oesaphagus) ve diger i¢ organlar
cikartildiktan ve kuyruk, sakrum omuru ile birinci kuyruk omuru arasmdan kesildikten sonra elde edilen biitiin haldeki govdesini,

2) Domuz igin; hayvanin kesildikten, kam akiildiktan, bagi aynidiktan veya bagi ayriimadan, derinin yiizillmemesi halinde bas ve govdesi
haslandiktan, tityleri yolunup iitiilditkten, trnaklar alindiktan ve i organlan gikartidikian sonra elde edilen biitin haldeki gévdesini,

3) Diger eveil trnakh hayvanlar igin; hayvanm kesimi yapihp kam akiildiktan, bag ve ayaklan ayrildiktan, dersi yiizilditkten, tek trnakh
hayvanlarda hibrek dahil diger hayvanlarda bobrek harig i organlari ¢ikartildiktan sonra elde edilen bitiin haldeki gévdesin,

0) Fabrika gemisi: Balikgilik firiinlerinin fileto yapiimasy, dilimlenmesi, derisinin styrilmasy, kabufunun ayrimast, pisirilerek kabugundan gikarimasi,
kiyma haline getirilmesi gibi islemlerden biri veya birkagmn gergeklestirildikten sonra, gerektiginde sogutuldugu veya donduruldugu ve ardindan
ambalajlama veya paketleme iglemlerinin yapildigh gemiyi,

§) Hazwlanmig balikgihik firfinleri: [¢ organlan ¢ikarma, kafayr ayirma, dilimleme, fileto yapma ve par¢alama gibi anatomik biitiinliigi etkileyen bir
isleme tabi tutulmus iglenmemis balike ik diriinlerini,

p) Hazrlannug et kargmiar: Pargalara bolinmiis et dahil olmak tizere ete, diger gida maddeleri, lezzet vericiler ve/veya katki maddeleri
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ilwvesiyle elde edilen, etteki kas liflerinin yapisi ve ¢ig etin dzelliklerini ortadan kaldirmayacak sevivede igleme tabi tutulan ¢if eti,

r) I¢ organlar: Gogiis, karm ve pelvis bogligundaki organlar, soluk borusu ve yemek borusu ile kanath hayvanlarda kursag,

s) Ilenmig balikeilik firiinleri: Balkeilik iriinlerinin islenmesinden veya bu iglenmis iiriinlerin daha ileri diizeyde islenmesinden elde edilen islenmis

i,

§) Islenmis mide, idrar kesesi ve bagrsak: Elde edildikten ve temizlendikten sonra, fuzlama, ssitma veya kurutma gibi islemlere tabi tutulan mide,
wrar kesesi ve bagrsag,

t) Jelatin: Hayvanlarm kemikleri, post ve derileri, tendon ve ligamentlerinden firetilen kollajenin kismi hidroliziyle elde edilen, jel haline gelen veya
gelmeyen dogal, ¢éziilebilir proteini,

) Kanath hayvan: Devekusugiller digmda, eveil hayvan olarak beslenen fakat eveil hayvan olarak kabul edilmeyen kuglar da dahil olmak iizere
beslenen kanath hayvanlary,

1) Kanatl hayvan karkasr: Teknifine uygun kesilmis, kam akitilmss, tityleri yolunmus, bibrek harig olmak tizere i¢ organlan gikartidmg, yikama ve
sofutma iglemi gormils, suyu szdwimiy kanath hayvanm biitlin halindeki govdesini,

v) Kesimhane: Etleri insan titketimine uygun olan hayvanlarn kesim ve yiiziim iglemlerinin yapildigy, i¢ organlarmm ¢ikartidig, karkas ve
sakatatlarm sogutuldugu ve/veya donduruldugn isletmeyi,

y) Kiyma: Pargalara kiyilg kemiksiz eti,

z) Kollajen: Bu Yénetmeligin ilgili gerekliliklerine gore tiretilmis hayvan kemikleri, postlary, derileri, tendonlart ve ligamentlerinden elde edilmig
protein esash {iriinii,

aa) Kolostrum/A gz Siitit: Dogumdan sonraki ilk 3 ila 5 giine kadar meme bezlerinden salgilanan fiziksel ve kimyasal bilegimi normal siitten
farkliik gtisteren antikor ve mineralce zengin olan ve ¢ig siit salglanmasndan 8nce gelen s1vIy1,

; bb) Kolostrum bazl firiinler: Kolostrumun iglenmesinden elde edilen iiriinler ile bu tiriinlerin daha ileri diizeyde iglenmesinden elde edilen islenmis
firiinleri,

ce) Kurbaga bacag: On viicudumumn arkasmdan enine bir kesimle ikiye ayrilms, i¢ organlart ¢ikarhmss, derisi yiiziihmiig larbagagillerin Ranidae
tiirlerinin arka kismuns,

¢¢) Kiiptik yaban av hayvan: Dogada serbest olarak yagayan yaban av kuslarmi ve tavganmsilar,

dd) Lezzet vericiler: Insan tiiketimine uygun tuz, hardal, baharat, baharat dziitleri, aromatik bitkiler ve aromatik bitki Gziitlerini,

e¢) Mekanik olarak ayrimis balkeihk iiriinleri: Balkeilik firtinlerinde kemik/kilik/kabuktaki etin, vapisinda kayba ve degisiklige yol acan mekanik
araglan kullanarak ayrilmas: yoluyla elde edilen herhangi bir tirinii,

ff) Mekanik olarak aynimis et (MAE): Kemikler ayrildiktan sonra eth kemiklerdeki veya kanath hayvanlrm karkashrmdaki etlerin, bu etleri
meydana getiren kas liflerinin yapismm kaybolmasma veya degismesine sebep olan mekanik yontemler kullanilarak alinmasi ile elde edilen {iriinii,

gg) Sakatat: I¢ organlar ve kan dahil karkas haricindeki eti,

&8) Salyangoz Helix pomatialinne, Helix aspersamulker, Helix lucorum tiirlerinin karada yasayan karmdan bacakliarmi ve Achatinidae
familyasmm tiirlermi, .

bh) Sevkiyat merkezi: Insan titketimine uygun &zellikteki canh ¢ift kabukin yumusakcalarm kabulii, uygun duruma getirilmesi, yikanmasy,
temizlenmesi, derecelenmesi, ambalajlanmasi ve paketlemesi i¢in karada veya denizde kurulu herhangi bir tesisi,

1) Swvi yumurta: Kabugunun uzaklagtmimasndan sonra iglenmemis yumurta icerigini,

) Stt tireten hayvancilk isletmesi: Guda olarak piyasaya arz igin siit firetmek amaciyla, bir veya daha fazla giftlik hayvanmmn bulunduruldugu
tesisy,

1) Siit tiriinleri: Cig siitiin iglenmesmnden elde edilen iiriinler ile bu tirimlern daha fleri ditzeyde islenmesi ile elde edilen islenmis iirtinler,

kk) Tabaklama: Bitkisel tabaklama ajanir, krom tuzlar, aliminyum tuzlan, demir tuzlan, silisli tuzlar, aldehitler, kininler veya sentetik
sertlestiriciler gibi difier maddeleri kullanarak derilerin sertlestirilmesini,

1) Tavsammsilar: Tavsanlary, yaban tavsanlarmi ve kemirgenler,

mm) (Degisik:RG-17/1/2014-28885)") Taze balikgilk triinleri Muhafazasmi sagilamak iizere soputmadan bagka herhangi bir isleme tabi
tutulmayarak, vakumla veya modifiye atmosferde paketlenmis iriinler de dahil olmak tizere, biitin veya hazirlanmis ve Slemeye tabi tutulmamig
bahkgilik iiriinlerini,

nn) Toplayici: Hasat edilmis cank ¢ift kabukh yumusakealart bir hasat alanmdan herhangi bir aragla, isleme yeri ve piyasaya arz etme amacryla
toplayan gergek veya tiizel kisiyi,

00) Toptan satig yeri: Gida isletmecilerine gida satigmm yapildif, tesis ve blimlerin ortak kullamldip1 ve ayr iiniteleri igeren isyerini,

66) Uygun duruma getirme: A smif {iretim alanlarmdan gelen canh ¢ift kabuklu yumusakcalardan, kum, camur veya balgigi uzaklastrmal,
duyusal 6zelliklerini gelistirmek ve paketleme veya ambalajlamadan énce ¢ift kabuklu yunusakgalarm canhlnin iyi bir duruma getirilmesini saglamak
i¢in armdirma merkezerinde veya sevkiyat yerlerindeki tanklarda, temiz deniz suyu igeren herhangi bir diger tesiste veya kendi dogal ortamlarmda
depolanmasm,

pp) Uretim alant Cift kabuklu yumusakgalarn dofal yataklarm ya da onlarm yetistiridigi alanlar iceren ve canh ¢ift kabukhi yumusakealarin
elde edildigi herhangi bir deniz veya nehrin agildigi koy veya lagiin alanlarmny,

1) Yaban av hayvan: Yabani trnakllar ve tavsanmsiar ile insan titketimi igin avianan ve yaban av hayvanlars gibi ¢evrelenmis alanlarda
dzgiirce yagayan memelileri de igeren, ilgili yasasma gére yaban av hayvam olarak kabul edilen diger karasal memelileri ve insan tiketimi i¢in avlanan
yaban kuslarini,

ss) Yatirma: Canh cift kabuklu yumugakgalarm iyi gelismesi veya semirtilmesi igin daha uygun alnlara aktarma amaci dismda, gerekli oldugu
durumda, bulagikligm azaltilatak insan tiiketimine uygun hale gelmesi amaciyla deniz veya nehrin agildif: koy veya lagiin alanlanna aldarimasm,

s§) Yatima alan: Smiclrmm samandiralar, kaziklar ve diger sabit araglarla kesin olarak isaretlendifi ve canh gift kabuklu yumusakgalarm
yalhzea dogal artimasinm yapidign herhangi bir deniz veya nehrin agildig koy veya lagiin alarn,

tt) (Degisik:RG-17/1/2014-28885)(D Yerel, marjinal ve smirh faaliyet: Cofrafi olarak smrlandinlms alan igerisinde, ginlik, haftatik veya yilli
olarak belirlenmis miktarlart agmayacak gekilde, belirlenmis tipteki perakendeci tarafindan belirlenmis hayvansal gidanm belirlenmis isletme tipine arzini,

uw) Yumurta: Kirik, kuluckalik veya pismis yumurtalar harig olmak iizere ¢iftlik kuglari tarafmdan tiretilen ve direkt olarak insan tiiketimine veya
yumurta iiriinlerinin hazrlanmasma uygun kabukin yumurtay,

(i) Yumurta paketleme tesisi: Yumurtalarm kalite ve agrrhk bakmmdan derecelendirildigi ve paketlemenin yapildif: tesisi,

vv) Yumurta tiriinleri: Yumurtanmn veya yumurta bilegenlerinin veya yumurta kargmlarnm islenmesinden veya bu islenmis iiriinlerin daha leri
diizeyde islenmesinden elde edilen islenmis {iriinleri,

ifade eder.

IKINCI BOLUM
Gida lsle tmecisinin Sorumluluklar, Kayit ve Onay

Gida isletme cisinin sorumluluklarn

MADDE 5 —(1) Guda isletmecisi 4, 5,6, 7, 8, 9, 10, 11, 12, 13, 14, 15, 16, 17, 18 ve 19 uncu béliimlerde yer alan hayvansal gidalarin hijyenine
iligkin ilgih gerekliliklere wyar.

(2) Gida isletmecisi, hayvansal gidanin yiizeyindeki bulagmay: ortadan kaldrmak igin, icilebilir su veya Guda Hijyeni Y énetmelifi veya bu
Yonetmelikte kullanimina izin verilen temiz su dismda bagka bir madde kullanamaz. Ancak bu amag i¢in, ruhsatlandmilms veya izin verilmis maddeler
kullantlabilir. Bu maddelerin kullanimy, bu Y énetmeligin gereklililerini yerine getirme komwsunda gida isletmecisinin sorumhibigunu ortadan kaldirmaz.

(3) (Ek:RG-17/1/2014-28885)") Cida isletmecisi, hayvansal dondurulmus gudalar sz konusu oldugimda asagadaki gereklliciere uyar.
a)Gidanm firetim tarihi olarak;



kombinasyonunda aseptik olarak kapatlms ambalajlarda, oda sicaklfinda muhafaza edildiginde islenmis tiriinde canh mikroorganizma veya gelisim
kabiliyetme sahip sporlarm olmadigm ve uygulanan il iglemin yeterliligmi gosteren, kapah ambalajlarmn 30 °C’de 15 giin veya 55 “C’de 7 giin
inkiibasyorundan veya farkh bir yéntemin uygulanmasmdan sonra iiriinlerin mikrobiyolojik olarak stabil kaldigin garanti eden islemdir.

b) Gida isletmecisi, siit ve kolostrumu s1l isleme tabii tutup, tutmayacagma karar verirken agagdaki hususlan dikkate abr;

1) Gida Hijyeni Y6netmeliginde yer alan tehlike analizi ve kritik kontrol noktalarvHACCP ilkeleri uyarmnca geligtirilen prosediirlere uyar.

2) Gida Tsletmelerinin Kayit ve Onay Islemlerine Dair Y tnetmelik ile Hayvansal Gidalarm Resmi Kontrollerine Iliskin Ozel Kurallar Belirleye:
Yoénetmelige uygun olarak isletmelerin onaylanmasi veya kontrollerin gergeklestiriimesi srasnda Bakanlkea istenen ilave sartlara uyar.

(3) Siit firiinleri iireten isletmelerde kullamlacak olan ¢ig ve sil islem gormiis inek siitil icin agagdaki gerekliliklere uyulur:

a) Siit iiriinleri tireten gida isletmecisi, tehlike analizi ve kritik kontrol noktalarHACCP ikelerine dayah prosediirlerde belrlenmis kabul siiresi
asidigmda, 1l islem uygulanmadan hemen once agagida belirtilen kriterleri saglamak i¢in gerekli prosediirleri uygular.

1) Siit firiinlerinin hazirlanmasinda kullanilacak ¢if inek siitii 30 °C’de her mililitrede 300.000"den az koloni sayisina sahip olmalidir.

2) Sii firiinleri firetiminde kullandacak sil islem gormiis inek siitii 30 °Cde her mifilitrede 100.000"den az koloni saysma sahip olmaldr.

b) Bu fikranm (a) bendinde ver alan kriterlerin kargilanmadigt durumda siit iiriinleri ireten gida isletmecisi Bakanlg bilgilendirir ve bu durumu
diizeltmek i¢in tedbir alir.

Siit ve siit tiriinleri ile kolostrum ve kolos trum bazh iiriinle rin ambalajlanmas:

MADDE 58 —(1) Tiiketime sunulan ambalajlarm kapatimast, swvi siit firiinleri ile kolostrum bazh iiriinlere son 151l islemin uygulandigr yerde
dolumndan hemen sonra bulagmay onleyecek sekilde kapatma araglariyla gergeklestirilin. Kapatma sistemi, agidiktan sonra iiriintin agiimis oldugunun
kolayca anlagilmasm saglayacak sekilde tasarlan.

Siit ve siit iiriinleri ile kolostrum ve kolos trum bazli iiriinlerin etike tlenmesi

MADDE 59 —(1) Siit ve siit firiinleri ile kolostrum ve kolostrum bazh iirtinlerin etiketlenmesi gida kodeksi etiketleme mevzuat hiikiimlerine
uygun olmaldr. Silinmeyecek sekilde isaretlenmis olan ve bu nedenle herhangi bir etiket tagimayan tekrar kullamilabilen cam siseler ve en genis yiizeyi
10 em2 den kiigiik olan ambalaj veya kaplar harig olmak tizere bu hiikiimlere ek olarak;

a) (ig siitiin etiketinde “¢ig siit” ibaresi,

b) Prosesinde il islem veya fiziksel veya kimyasal herhangi bir iglemin bulunmadigs ¢ig siitten elde edilen iiriinlerin etiketlerinde “¢if siitten
firetilmistir” ihares,

¢) Kolostrumun etiketinde “kolostrum™ ibaresi,

¢) Kolostrumdan elde edilen iiriinlerin etiketinde “kolostrumdan elde edilmistir” ibaresi, yer almalidir.

(2) Bu maddenin birinci fikrasinda yer alan gereklilikler son tiiketiciye arz edilen iiriinlere uygulan. Etiketleme ferimi iiriin ile birlkte sunulan ve
iiriinii ilgilendiren ambalaj, dokiiman, uyan gibi bilgi ve belgeleri de icerir.

Tammlama igareti

MADDE 60 — (1) Bu béliimdeki iiriinler i¢in bu Y énetmeligin 8 inci maddesinde yer alan sartlara istisna olarak, ambalaj veya paket izerindeki
isletmenin onay numarasinn yerini gdsteren referans, tanmlama isareti yerine gegebilir.

(2) Guda igletmecisinin siit tiriinkeri {ireten veya yeniden ambalajlayan birden fazla igletmesi var ise; iiretim veya yeniden ambalajlamanm yapildigy
isletmenin tanmilama isaretinin agik bir sekilde isaretlenmesi sartiyla, etikette diger igletmelere ait tanmlama igaretleri de yer alabilir.

ONDORDUNCU BOLUM
Yumurta ve Yumurta Uriinleri i¢in Ozel Gereklilikler

Yumurta

MADDE 61 — (1) (Degisik:RG-17/1/2014-28885)(

Yumurtalar, fireticinin tesislerinde ve son tilketiciye arzma kadar, temiz, kuru, disaridan gelen kokulardan ari, darbelerden etkin bir bigimde
korunacak ve dirck giines isigma marnuz kalmayacak sekilde muhafaza edilir. Yumurtalar, yamurtlama tarihinden itibaren en fazla 21 gin iende
titketiciye ulagtirihr.

Yumurta iiriinle rinin iire tim yerleri i¢in gereklilikler

MADDE 62 —(1) Gida isletmecisi, yamurta iiriinleri iiretilen tesislerinde agafdaki iglemlerin aymmm saflayacak sekilde tesisin kurulmasy,
planlamasi ve donatilmasm saglar:

a) Kirli yumurtalarm yikanmasy, kurutulmasi ve dezenfekte edilmesi.

b) Yumurtalarm kariimast, karlan yumurtalarm igeriginin toplanmasi, kabuk ve zarlarm uzaklagtmlmast.

¢) Bu fikranm (a) ve (b) bentlerinde belirtilen iglemler digndaki diger iglemler.

Yumurta iiriinleri iiretiminde kullamlan hammadde i¢in gereklilikler

MADDE 63 — (1) Guda isktmecisi; yamurta firiinleri tiretimi igin kullanilan hammaddelerm agagidaki gerekliliklere uygunhugunu sajlar.

a) Yumurta iiriinlerinin iiretiminde kullanilacak yumurtalarn kabuklan vapisal gelisimini tam olarak tamamiamis olmali ve kink igermemelidir.
Catlak yumurtalar, tiretildikleri giftlikten veya paketleme merkezinden, sy yumurta firetimi veya yumurta firfinlerinin iglenmesi konusunda onayh bir
isletmeye dogrudan getirilmesi halinde, isletmeye alndiktan sonra bekletiimeden kribmasi koguluyla sw1 yumurta ve yumurta iriinlerinin tiretiminde
lullanlabilir.

b) Stvi yumurta {iretimi amaciyla onaylnmig bir tesisten elde edilen s yumurta, hammadde olarak kullamilabilir. Svi yurnurta, bu Y 6netmeligin
64 iincit maddesinin birinci fikrasmm (a), (b), (¢), (¢) ve (f) bentlerinde belirtilen gerekliliklere uygun olarak elde edilir,

Yumurta iiriinle ri iiretiminde ozel hijyen gereklilikleri

MADDE 64 —(1) Gida isletmecisi tiim faaliyetlerini, yumurta iiriinlerinin tiretimi, muamelesi ve depolanmast sirasinda bulasmay engelleyecek
bir sekilde, dzellikle agagidaki ozel hijyen gerekliliklerine uygunlugu saglayarak gergeklegtirr,

a) Yumurtalar, temiz ve kuru olmadikea kinfamaz.

b) Yumurta kirma islemi, yumurta iiriinlerinin tiretimindeki diger iglemlerden ayn bir yerde, bulagmayi en aza indirecek gekilde yapilir. Catlak
yumurtalar miimkiin oldugunca ¢abuk islenir.

¢) Tavuklarm, hindilerin ve beg tavuklarmm yumurtalan dismda kalan yumurtalar ayn olarak muameleye tabi tutulur ve slenir. Tavuk, hindi ve
beg tavufunun yumurtalarmin islenmesine tekrar baglanmadan énee, tiim ekipmanlar temizlenir ve dezenfekie edilir,

¢) Yumurtalarm igerigi santrifiij ile ya da eczilerck almmaz ve bog yumurta kabuklarmda kalan yumurta aka kalmtilarmm ayrimast i¢in santrifiy)
kullaniimaz.

d) Kimlan yumurtalar, mikrobiyolojik riskleri elimine etmek veya kabul edilebilir bir seviyeye indirmek igin miimkiin oldugunca hezh bir sekilde
isleme tabi tutulur, Yetersiz iglem giren bir parti, eger yeni bir iglemle insan titketimi i¢in nygun hale getirilebilecekse, ayni sletmede tekrar igkeme
almabilir, fnsan titketimi igin uygun olmadif tespit edilen iiriinler, insan titketimine sunulmaz ve bunu saglamak igin denatiire edilir.

¢) Kuru veya kristalize albimin iiretiminde kullaniacak olan yumurta aks, sonradan il isleme tabi tutulacagndan dnceden 11l igkem
uygulanmasma gerek yoktur,

f) Yumurtalarm krlmasmdan sonra elde edilen svi yumurta hemen iglenmeyecekse, dondurularak ya da 4 °C’den yikksek olmayan bir sicaklikta
muhafaza edilir. Svi yumurtanm 4°C de tutulmasi durumunda, iiriine islenmeden onceki muhafaza siresi 48 saati asamaz. Ancak sekeri aynlacak
firiinler igin, sekerin ayrimas: islemi hemen gergeklestirilecekse bu gereklililerin yerine getirilmesi zorunlu de gildir.

g) Oda sicaklhiginda muhafaza edilmek igin stabilize edilmemis iiriinler 4 °C"den fazla olmayan sicakliklara sofutulur. Dondurulacak triinler ise
isleme basamaklart tamamlandiktan sonra hemen dondurulur.

) Yumurta iiriinlerinin muhafaza ve depolama sicakliklan asagidaki dereceleri agamaz:

1) Derin dondurulmus iiriinlerde -18 °C

2) Dondurulmus iiriinlerde -12 °C

3) Sogutulmuy iriinkerde 4 °C




4) Pastorize iiriinlerde 4 °C

5) Yumurta aks hari¢ kurutulmus {iriinler 15 °C

Analitik dzellikler

MADDE 65 — (1) Gida igletmecisi, yumurta iiriinlerinin asagida agiklanan analitik szelliklere uygunhugunu saglar.

a) Modifive edilmemis yumurta tirtinlerinde, kuru maddedeki 3 OH-butirik asit konsantrasyonu 10 mg'kg’dan fazl olamaz.

b) Yumurta iirimlerinin tiretiminde kullanilacak olan hammaddenin kuru maddesindeki laktik asit miktari 1000 mg/kg’dan fazla olamaz. Fermente
iiriinierde: bu deger fermantasyon igleminden tnce kaydedilen deger olcaktir.

¢) Iglenmis yumurta iirilerindeki yumurta kabugu kahntilary, yumurta zarlar ve diger partikilllerin toplam miktar 100 mg/kg’dan fazla olamaz,

Yumurta tiriinlerine iliskin etiketleme ve tanimlama isareti

MADDE 66 — (1) Yumurta iiriinlerinin etiketlenmesinde asagdaki 6zel gerekliliklere uyulur:

a) Perakendeye yonelik olarak iiretilmeyip bagka bir {irimiin firetiminde bilesen olarak kullandacak olan yumurta firfinleri; 8 inci maddede yer alan
taimlama isareti igin genel sartlara ilave olarak, muhafaza sicakh@ ile bu sicakhikia korunabilecegi sireyi belirten bir etikete sahip olmalhchr.

b) Swvi yumnurta etiketinde, bu fikranm (a) bendinde belirtilenlere ilave olarak “Pastdrize edilmemis siv1 yumurta” ile “Varis yerinde islenecekdir.”
ifadeleri yer alir ve yumurtalarm kirildig; giin ve saat belirtilir.

ONBESINCI BOLUM
Kurbaga Baca ve Salyangoz i¢in (zel Gereklilikler

Kurbaga bacagi ve salyangoz

MADDE 67 — (1) Insan tiiketimi icin kurbaga bacaf ve salyangoz hazrlayan gida igletmecisi; agagdaki gereklilikdere uymalidir:

a) Kurbaga ve salyangozlarm ldiiriiime iglemi bu amagla planlannus, insa edilmis ve donatlms bir tesiste gergeklestirilme lidir.

b) Kurbaga bacaklarmm hazrlandig tesiste, canh kurbagalarin depolanmass, yikanmass, kesimi ve kanlarmm akiimas: igin tahsis edilmis bir oda
olmalidir. Bu oda, fiziksel olarak hazirlama odasindan ayri olmaldur.

¢) Isletmede 6ldiiriime dismda farkh bir sebepten 6len kurbaga ve salyangozlar, insan titketimi g kullanabmama hdir,

¢) Kurbaga ve salyangozlar drnekleme yoluyla duyusal muayeneye tabi tuumalidr. Eger bu muayene sonucunda bir tehlike belirlenir ise, bu
tirimler insan titketimi i¢in kullanitmamalidir.

d) Kurbaga bacaklary, hazwrlanmalarm takiben bekletilmeden sadece akan icilebilir su ile yikanmah ve buzun erime sicakhiima yakm bir sicalklikta
sogutulmal, dondurulmal veya islenmelidir.

¢) Oldiirmeden sonra, salyangozun hepatopankreas: bir tehlike olusturuyor ise uzaklagtrimal ve insan titketimi igin kullandmamahdir.

ONALTINCI BOLUM
Eritilmis Hayvan Yaglar1 ve Don Yaf
Tortusu I¢in Ozel Gereklilikler

Hammadde leri toplayan veya isleyen isletmeler icin gereklilikler

MADDE 68 —(1) Guda isletmecisi, eritilmis hayvan yaglari ve don yag fortusu iiretimi igin hammaddeleri toplayan veya isleyen tesislerin
agagidaki gerekdiliklere uygunhigunu saglar.

a) Hammaddelerin toplandig: ve isleme tesislerine nakledildigi merkezler, hammaddelerin 7 °C’den vilksek olmayan bir sicakbkta depolamasm
saglayacak imkanlara sahip olmaldr.

b) Isleme tesisi;

1) Sogutma imkéinlarmna,

2) Eritilmis hayvan yaglar: isletmeden sadece tankerlerle sevk edilmiyorsa, sevkiyat odasma,

3) Eritilmig hayvan yaglarnm, difer gida maddeleri ve/veya lezzet vericiler ile kargmmndan elde edilen firtinlerin hazrlanmas: durumunda, bu i
i¢in uygun e .

sahip olmahdir.

¢) Hammadde, 69 uncu maddenin birinci fikrasmm (¢) bendinde belirtildigi sekilde aktif sofutma yapiimaksezn depolantyor veya nakliye
yapilyorsa, sadece bu faaliyeti yiiriiten tesislerde bu fikranm (2) bendi ile (b) bendinin (1) numarak alf bendinde ongdriilen sogutma mkanlan gerekli
degildir

Eritilmis hayvan yag: ve don yag1 tortusu haarlanmas1 i¢in hijyen gereklilikle ri

MADDE 69 — (1) Hammaddeler asaguda belirtilen gerekliliklere uygun ohur:

a) Kesimhanede kesilen, &liim dncesi ve 6liim sonrasi muayenede imsan tiketimi igin uygun oldugu belirlenen hayvanlardan elde edilmelidir.

b) Kan ve kirlilikten miimkiin oldugunea ari yag dokulari veya kemiklerden olugmalhdrr.

¢) Gida Igletmelerinin Kayit ve Onay Iglemlerine Dair Yénetmelik hiikiimlerine uygun olarak kaytt altma alnan veya onaylanan tesislerden
gelmelidir,

¢) Eritilene kadar 7 °C’den ytiksek olmayan bir i¢ sicaklikta ve hijyenik sartlarda, nakledimeli ve depolanmalidr. Ancak elde edildikten sonra 12
saat igerisinde eritilecek ise hammaddeler aktif sogutulmaksmzin nakledilebilir ve depolanabilir,

(2) Eritme srasmda goziiciilerin kullanm yasaktir,

(3) Bu maddenin birinci ve ikinci fikralarma uygun olarak hazrlanan eritimis hayvan yaglari, bu maddenin dérdiincii fikrasmda yer alan
standartlar karsilamas: durumunda ayni igletmede veya baska bir isletmede fiziko-kimyasal kalitesini gelistirmek amaciyla rafine edilebilir.

(4) Eritilmis hayvan yagy, gegidine bagh olarak, Ek-3’teki standartlar kargilar.

(5) Insan tiketimi igin amaglanan don yag tortusu asagidaki sicaklik sartlarina uygun olarak depolanir,

a) 70 °C’den yiiksek olmayan sicaklita eritilerek elde edilen don yag tortusu; 7 °C’den yiksek olmayan bir sicaklikta en fazla 24 saat veya -18
°C veya daha diisiik bir sicaklikta depolanmalhdiriar.

b) 70 °C’den daha yiiksek bir sicaklikta eritilerek elde edilen ve kiitlece % 10 veya daha fazla bir nem igerigine sahip olan don yag tortusu,

1) 7 °C’den yitksek olmayan bir sicaklikta en fazla 48 saat veya egdeger garanti veren bir zaman/sicaklik kombinasyonunda veya

2) -18 °C veya daha diigiik bir sicaklicta,

depolanmahdir,

¢) 70 °C’den daha yiiksek bir sicaklikta eritilerek elde edilen ve kiitlece % 10°dan daha az bir nem igerigine sahip olan don yagi tortusu igin 6zel
bir gereklilik yoktur,

ONYEDINCI BOLUM
Islenmis Mide, idrar Kesesi ve Bagirsaklar
icin Ozel Hijyen Gereklilikleri

Islenmis mide, idrar kesesi ve bagirsaklar

MADDE 70 — (1) Mideleri, idrar keseleri ve bagrsaklan isleyen gida isktmecisi, agsafdaki gereklitiklere uyguniugu saglar:

a) Hayvan bagirsaklary, idrar keseleri ve midelen sadece agagdaki kogullarda piyasaya arz edilir.

1) Kesimhanede kesilen, 6liim 6ncesi ve 6liim sonrasi muayenede insan titketimi icin uygun oldugu belirlenen hayvanlardan elde edilmelidir,

2) Tuzlama, kurutma veya isil iglem uygulanmahdr,

3) Bu fikranmn (a) bendinin (2) numarah alt bendinde belirtilen islemlerden birine tabi tutulduktan sonra yeniden bulagmay énleyecek etkin
tedbirler almmalicir,
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GIDA ISLETMELERININ KAVIT VE ONAY ISLEMLERINE DAIR YONETMELIK

BiRINCI BOLUM
Amag, Kapsam, Dayanak ve Tammlar

Amac

MADDE 1 — (1) Bu Yénetmeligin amac, gida igletmelerinin kayit veya onay iglemlerine dair usul ve esaslan belirlemektir.

Kapsam

MADDE 2 - (1) Bu Yonetmelik;

a) Kurban bayrammda kesim yapilan yerler,

b) Kaylerdeki kigisel ihtiya¢ amagh kesim yerler,

¢) Kisisel titketim amaciyla birincil iiretim yapilan yerler,

¢) Kisisel tilketim amactyla gidanin hazirlandig, islendigi ve depolandif yerler,

d) Gidanm; gegici olarak, zaman zaman ve kii¢ik dlgekte kermes, kiiltiirel etkinlikler gibi bireysel goniilliller tarafmdan yardim amagh hazirlandi,
depolandign ve sunuldugu yerler,

haricindeki gida igletmelerini kapsar.

Dayanak

MADDE 3 — (1) Bu Y énetmelik; 11/6/2010 tarihli ve 5996 sayih Veteriner Hizmetleri, Bitki Saghg, Gida ve Yem Kanununun 22, 30 ve 31 inci
maddelerine dayanilarak hazrlanmistr.

Tammlar

MADDE 4 —(1) (Degisik fikra:RG-7/1/2014-28875f" 5996 sayih Kanunun 3 fincii, 17/12/2011 tarihli ve 28145 sayih Resmi Gazete'de
yaymlanan Gida Hijyeni Y énetmeliginin 4 tincii, 27/12/2011 tarihli ve 28155 sayih Resmi Gazete’de yaymmlanan Hayvansal Gidalar I¢in Ozel Hijyen
Kurallan Y énetmeliinin 4 iincii, 17/12/2011 tarihli ve 28145 sayih Resmi Gazete’de yaymlanan Hayvansal Gidalarm Resmi Kontrollerine Tliskin R esmi
Kurallan Belirleyen Y énetmeligin 4 tincii maddelerinde yer alan tamimlara ilave olarak bu maddenin ikinci fikrasmda yer alan tanmlar da gegerlidir.

(2) Bu Yonetmeligin uygulanmasmnda;

a) (Degiyik:RG-8/7/2019-30825 Miikerrer) Bakanhk: Tarm ve Orman Bakanbgm,

b) Kanun: 5996 sayih Veteriner Hizmetleri, Bitki Saghgy, (nda ve Yem Kanunumu,

¢) Isletme kayit belgesi ve numarast. Istenilen bilgi ve belgeleri tamamlanmug kayit kapsamndaki gida igletmelerine yetkili merci tarafindan
verilen belgeyi ve bu belge tizerinde yer alan, Ek-6da belirtildigi sekilde kodlanacak olan harf ve rakamlardan olusan belge tizerindeki numarayn,

¢) Isletme onay belgesi: istenilen bilgi ve belgeleri tamamlanmis ve yerinde yapilan resmi kontrol sonucu uygun bulunan onay kapsammdaki mda
isketmesinin faaliyete gegmesi igin yetkili merci tarafindan verilen, iptal edilebilen veya askiya almabilen Ek-9’da yer alan belgeyi,

d) Igletme onay numarast: Igletme onay belgesi ve garth onay belgesi tizerinde yer alan ve Ek-12"de belirtilen sekilde kodlanan numarayi,

¢) isletme sarth onay belgesi: Istenilen bilgi ve belgeleri tamamlannug ve yerinde yapilan resmi kontrol sonucu bina, altyap: ve ekipman sartlarmi
karsiladiga belirlenen gida igletmesine faaliyete gegmeden dnce ve onay belgesi verilinceye kadar gecerli olan Ek-8'de yer alan belgeyi,

) Guda igletmesi Kar amagh olsun veya olmasn kamu kurum ve kuruluslan ile gergek veya tiize! kigiler tarafindan ssletilen, gidalarm
{iretildigi/islendigimuhafaza edildigi‘depolandig/dagitidgy/nakledildiz satidigvservis edildigi herhangi bir agamast ile ilgili herhangi bir faaliyeti yiiriiten
igletmeyi,

g) Tesis: Bir gida isletmesindeki herhangi bir birimi, )

) Yetkili Merci: Bu Y 6netmelik kapsammdaki i ve islemlerin yiiritilmesinde Bakanhk i1 Miidiirliiginii, 11 Midiriigiince yetki verilmesi halinde
Bakanlk ilce Miidiirligiinii, bu is ve islemlerin tetkik ve denetiminde Bakanlig,

h) (Ek:RG-7/1/2014-28875)") Gida iretim yeri: Gida maddelerinin ham maddeden baglayarak; depolama, tasnif, isleme, degerlendirme,
dayanikli hale getirme, ambalajlama iglerinden bir veya birkagmn yapildiga ve gida maddeleri satiy yerlerine gonderilmek tizere depolandi tesisler ile bu
tesislerin tamamlayicis: sayilacak yerlerin tamamini,

1) {Ek:RC—Tp‘UZ{II-’-l-ZSS'?S)m Gida satis yeri: Her tirli ham, yari mamul ve mamul gida maddelerinin toptan veya perakende dagtim ve
satismm yapildigi ve bunlarin sat i¢in depolandigy yerlert,

i) (Ek:RG-7/1/2014-28875)) Toplu tiketim yeri: Gida maddelerinin teknigine uygun sekilde islendigi, tretildigi ve ayni mekéinda tiiketime
sunuldugu yerleri,

ifade eder. ) )

iKiNCi BOLUM
Kayith Gida Igletmeleri, Kayit Usul ve Esaslan

Kayith gida isletmeleri

MADDE 5 — (1) Ek-1"de belirtilen isletmeler diginda kalan diger isletmeler kayit kapsammdadr.

(2) (Miilga:RG-10/1/2013-28524)

Kayit usul ve esaslan

MADDE 6 — (1) (Degisik:RG-8/7/2019-30825 Miikerrerf? Depo, perakende, toplu tiketim igktmecileri Ek-2'deki; gda iireten
isletmeciler Ek-3'teki bilgi ve belgeler ile birlikte islak imzayla veya elektronik ortamdan ve elektronik imzayla yetkili mercie bagvururlar.

(2) (Degisik:RG-24/11/2016-29898)*) Yetkili merci tarafindan bagvuru on bes i giinii igerisinde incelenir. Bilgilerin ve belgelerin eksiksiz
hazirlanmss olmass durumunda, gida isletmelerine yetkili merci tarafindan Ek-5'te yer alan igletme kaytt belgesi, Ek-14te yer alan kayit kapsammdaki
gida isletmelerinin faaliyet konular belirtilerek diizenlenir. Gida Hijyeni Y énetmeligi hitkiimlerine uygunlugu ag smdan ekmek, ekmek gegitler, diger
ckmek gesitleri ve sade pide tireten isletmeler yerinde resmi kontrole tabi tutulur. Yerinde yapilan resmi kontrol sonucunda igletmenin uygun bulunmasi
halinde Ek-5te ver alan isletme kayit belgesi, Fk-14’te yer alan kayit kapsammndaki gida isletmelerinin faaliyet konulan belirtilerek dizenlenir,

(3) Dosyadaki bilgi ve belgelerin eksik veya yanls hazrlanms olmasi durumunda, eksiklik veya yanhghk belirtilerek dosya, resmi yaz ile bagvuru
sahibine iade edilir.

(4) isletme kayit belgesi; lizerinde yazl ticarel unvany, gergek ve tiizel kisi, isketme adresi ve faaliyet konusu igm gegerlidir. Bu bilgilerden
herhangi birinin degismesi durumunda kayit belgesi gegerliligini kaybeder. Guda isletmecisi, de@isiklik durumlarnda ilgili bilgi ve belgeler ile isletme kayit
belgesinin aslm bir dilekgeye ekleyerek en geg ii¢ ay igerisinde vetkili mercie yazih bagvuruda bulunur. Yetkili merci tarafindan ilgili degisiklik yapilarak
isletme kayit belgesi yeniden diizenlenir.,

(5) Gida isletmecileri faaliyetlerinin tamarmmi veya bir kismini durdurmalari durumunda, bu durumu (¢ ay icerisinde yetkili mercie bildirmek ve
vetkili merciin isletmeyle ilgili giincel bilgilere sahip olmasm saglamak zorundadir,

(6) Gida isletmecist;

a) igletme kayit belgesinin kaybolmas: halinde iilke genelinde veya yerel yayim yapan gazetclerden birine kayip ilami vermek suretiyle belgenin
gegersizliginin ilan edildigi gazetenin ashny,

b) [sletme kayit belgesinin okunamayacak sekilde tahrip olmasi halinde ise tahrip olmus belgenin aslint,

dilekceye ekleyerek yetkili mercie basvurur. Yetkili mercin uygun bulmasi halinde isletme kayit belgesi yeniden diizenlenir,

(7) Bakanlik kayith gida isletmeleri igin liste olugturur ve bu listeleri glincel tutar.

UCUNCU BOLUM
Onaya Tabi Gida Igle tmelerinin Onay Usul ve Esaslan
Onaya tabi gida isletmeleri
MADDE 7 — (1) Bu Y énetmeligin Ek-1'inde yer alan onaya tabi gida isletmeleri faaliyete gegmeden Gnce garth onay belgesi. daha sonra onay

-




belgesi almak zorundadirlar,

(2) (Ek:RG-7/1/2014-28875)") Ek-I'de yer alan onaya tabi gda iletmelerinden yerel, marjinal ve smurl faaliyet kapsam iginde kalan
faaliyetler perakende faaliyet olarak degerlendirilir. Bu igletmeler kayda tabi igletmeler kapsamndadir,

(3) (Ek:RG-7/1/2014-28875)(1) (Miilga:RG-26/7/2016-29782)?)

Onay usul ve esaslan

MADDE 8 — (1) (De gisik:RG-8/7/2019-30825 Mikerrer)™® Gida isletmecileri, onaya tabi igletmelerine onay almak iizere bu Y Snetmeligin
Ek-Tsinde belirtilen bilgi ve belgeler ile birlkie slak imzayla veya elektronik ortamdan ve elektronik imzayla yetkili mercie bagvururlar.

(2) Yetkili merci, bagvuru dosyasim bagvuru tarihinden itibaren on beg is giinii igerisinde inceler; -

a) Bilgi ve belgelerin eksik veya yanly hazrlanmus olmasi durumunda, yetkili merci tarafindan cksiklikler resmi yazi ile bagvuru sahibine bildirilir.
Eksiklikleri bir ay igerisinde tamamlanmayan dosya bagvuru sahibine iade edilir. ‘

b) Bilgi ve belgelerin tamamlanmasi ve dogru olmasi durumunda yirmi is giinil igerisinde kontrol gorevlileri tarafindan Kanunun ilgili maddelerinde
belirtilen hitktimler ile Gida Hijyeni Y 6netmeligi ve Hayvansal Gudalar Igin Ozel Hiyen Kurallan Y Gnetmeliinde yer alan bina, alt yap1 ve ekipman
gerekliliklerine iligkin hitkiimlere uygunlufu agismdan igletme yerinde resmi kontrole tabi tutulur.

(3) (Degisik:RG-10/1/2013-28524) Yerinde yapilan resmi kontrol sonucunda;

a) [sletmenin uygun bulunmamas: halinde isletmenin eksiklikleri belirtilerek bagvuru dosyas: gida igletmecisine iade edilir.

b) Isletmenin uygun bulunmas: halinde gida isletmesine Ek-8deki isletme sarth onay belgesi ve isletme onay numarasi verilir,
(4) Tsk:tmc, isletme sarth onay belgesi ve isletme onay numarasinm verilmesinden sonraki li ay igerisinde gergeklegtirilen yerinde ikinci bir resmi
kontrolde; . )

a) Guda isletmesinin, K anunun ilgili maddelerinde belirtilen hilkiimler ile birlikte Gida Hijyeni Y dnetmeligi, Hayvansal Gudalar Igin Ozel Hijyen
Kurallar Y énetmeligi, Hayvansal Gidalarm Resmi Kontrollerine Iligkin Ozel Kurallari Belirleyen Y énetmelik fle Gida ve Yemin Resmi Kontrollerine
Dair Yénetmelikte gecen hiikiimleri kargiladiginn belirlenmesi durumunda, isletme sarth onay belgesi, Ek-9°daki igketme onay belgesine gevrilir.

by isletmede belirgin bir ilerleme kaydedilmis olmasma ragmen dordiincii fikranm (a) bendinde belirtilen mevzuat hiikiimlerinin tam olarak
karglanmadigmm belirlenmesi durumunda, yetkili merci isletmenin garth onay siiresini uzatabilir. Ancak sarth onay siiresi toplamda alt ay1 gegemez,

1) Sarth onaym uzatimasi i¢in verilen siire veya siirelerin sonunda isletmenin, dérdiincti fikranm (a) bendinde belirtilen mevzuat hitkiimlermi tam
olarak karsladignm belirlenmesi durumunda igletmeye verilmis olan igletme sarth onay belgesi, isletme onay belgesine evrilir,

2) Uzatilan sarth onay siiresinin sonunda yapilan resmi kontrolde isletmenin, dordiinct fikranin (a) bendinde belirtilen mevzuat hitkiimlerini tam
olarak karsiamadigmm yetkili merci tarafindan belirlenmesi durumunda igletme garth onay belgesi iptal edilir ve igletmenin faaliyeti durdurulur.

(5) Ulkemiz bayrag tagiyan dondurucu iiniteye sahip gemiler ile fabrika gemileri igin verilecek sarth onay siiresi toplamda on iki ay1 gegemez

(6) Bakanlik onayl isletmeler i¢in listeleri olugturur, listeleri glincel tutar ve Ek-13"te yer alan sckli ile yaymlar,

fsletme onay belgesinin ve numarasimn gegerlilik gartlan

MADDE 9 — (1) Yetkili merci resmi kontrolleri yiiriitiirken igletmenin onay sartlarim gozden ge¢irir.

(2) Onaya tabi gida isletmesinin onay gartlarnin devam etmediginin tespit edilmesi durumunda;

a) Yetkili merci tarafindan, insan sagh@ ve gida givenilirligi agisindan tehlike olugturan ve acil tedbirleri gerektiren durumlar dismda tespit edilen
eksikliklerin giderilmesi igin gida isletmecisine al ay1 agmamak tizere siire verilir. Verilen siire sonunda uygunsuzluklarm giderimemesi durumunda
isletmenin onay1 askiya alnr veya uygunsuzlugun oldugu bélimiin faaliyeti durdurulur. Onay: askiya alman isletmenin veya faaliyeti durdurulan
boliimiin uygunsuzuklan bir yil icerisinde giderilmedigi takdirde verilen isletme onay belgesi ve isletme onay numarasi yetkili merei tarafindan iptal
edilir,

b) Yetkili merci, insan saglfi ve gida giivenilirligi agismdan tehlike ohwturan ve acil tedbirleri gerektiren eksiklikler tespit ederse isletmenin
onaymi askiya alr veya uygunsuzlugun oldugu bolimiin faaliyetini durdurur. Onayr askiya alnan isletmenin veya faaliyeti durdurulan boliimiin
uygunsuzluklarnm bir yil igerisinde giderilmemesi halinde verilen igletme onay belgesi ve igletme onay numaras: yetkili merci tarafindan iptal edilir.

¢) Onayi askiya alnan gida igletmesi faaliyet giisteremez.

(3) Isletme onay belgesi; iizerinde yazili olan ticaret unvany, gergek veya tiizel kigi, igletme adresi ve faaliyet konusu igin gegerlidir. Bu bilgilerden
herhangi birinin degismesi durumunda igletme onay belgesi gecerliligini kaybeder. Gida isletmecisi, degisiklik durumlarinda gerekli bilgi ve belgelerle

| birlkte igletme onay belgesinin ashm bir dilekgeye ekleyerek iig ay icerisinde yetkili mercie bagvurur. Yetkili merei, uygun gérmesi durumunda onay
| belgesini yeniden diizenler.
’ (4) Gida igletmecisi,

a) Isletme onay belgesinin kaybolmas halinde iilke genelinde yaymn yapan gazetelerden birine zayi ilam vermek suretiyle belgenin gecersizliginin
ilan edildig gazetenin ashny, |

b) Tsletme onay belgesinin okunamayacak sekilde tahrip olmasi hilinde ise tahrip olmus belgenin ashm |

dilekgeye ekleyerek yetkili mercie bagvurur. Yetkili merciin uygun bulmasi halinde isletme onay belgesi yeniden diizenlenir.

(5) Gida igletmecisi, faaliyetinin tamamini veya bir kismim durdurdugunu t¢ ay icerisinde yetkili mercie bildirmek zorundadr, Guda sletmecisi,
isletmesinin tamammi veya bir kismim yeniden faaliyete gegirmek istemesi durumunda yetkili merci tarafindan verinde resmi kontrol yapihr ve uygun
bulunmasi halinde isletmenin tamammin veya bir kismmnm faaliyetine izin verilir.
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DORDUNCU BOLUM
Cahstinlmasi Zorunlu Personel

Calistinlmas: zorunlu personel

MADDE 10 — (1) Guda isletmelerinde, ¢alstirlmas: zorunlu olan personel ile ilgili agagidaki hususlar uygulanir.

a) (Degisik:RG-21/12/2017-30277) Calstirimas zorunlu personelden meslek odasi bulunan meslek mensuplan igin meskek odasma kayith
olduguna dair belge, meslek odasi bulunmayan meslek mensuplan igin gida igletmecisi ile yapacaf sozleyme, kamu kurum ve kuruluglarinda ¢algan
meslek mensuplar igin kurum amiri tarafindan imzal géreviendirme yazisi aranir.

b) Gida isletmecisi, tretimin nevine uygun en az lisans diizeyinde egitim alnus ise kendi isletmesinde zorunlu personel olarak gabgabilir.

¢) Gida isletmecisi, isletmesindeki her faaliyet icin ayri ayr personel galstirabilecedi gibi sadece bir personel de ¢alstirabili. Sadece bir personel
calistriimast durumunda tiim faaliyetlere uygun meskk mensubu personel istihdam edilir.

¢) Gida isletmecisi ayni adreste birden fazla faaliyet gostermesi durumunda tim faaliyetlerde kullanilan alet eldpmanm toplam motor giicii, 30
beygir gliciiniin iizerinde veya ¢abstirdi toplam personel sayist on kisiden fazla ise ahstnimasi zorunhu olan personeli istihdam etmek zorundadir.

d) (Degiqik:RC-Til12014-288‘;'5)(“ Guda isletmecileri, ¢abstirimasi zorunlu olan personelin herhangi bir sebeple isten ¢ikarlmasi veya gikmasi
durumunda cahbstirilmasi zorunlu olan personelin degisikligine iliskin yetkili merciin giincel bilgilere sahip olmasmi saglamak zorundadur.

¢) Gida isletmecisi, isletmenin faaliyette bulindugu ¢absma giin ve saatlerine gore zorunhu personel istihdam etmek zorundadir. Gida isletmesinde
caligan zorunhu personel, isletmenin faaliyette bulundugu ¢alisma gin ve saatleri igerisinde bagka bir iste ¢ahyamaz.

BESINCI BOLUM
Resmi Veteriner Hekim, Ye tkile ndirilmiy Veteriner He kim ve
Resmi Yardimeir Gorevlendirme
Giirevle ndirme
MADDE 11 — (1) Yetkili merci, kesimhanckere, pargalama tesiskerine ve av hayvani isleme tesislerine garth onay veriimesini takiben;
a ) (Degisik:RG-7/1/2014-28875)( D K esimhanelere, en az bir resmi veya yetkilendirilmis veteriner hekim grevlendirir. Resmi veya
yetkilendirilmis veteriner hekimin kesimhanedeki mesai saatleri, kesimhanenin galisma giin ve saatleri dikkate alimarak belirlenir.

b)(Degisik:RG-WUZM4-28875}[”I‘an;alama tesisleri ve av hayvam isleme tesislering; caligma saatleri, vardiya saysi ve kapasiteleri




|
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dikkate almarak resmi veya yetkilendirilmis vetermer hekim gérevlendiri. Resmi veya yetkilendirilmis veteriner hekimin igletmede yapacag resmi
kontrollerin skl riske dayah resmi kontrolleri de kapsayacak gekilde belirlenir. = = ) o

¢) Kesimhane fle pargalama tesisinin aym adreste faaliyet gostermesi halinde her iki tesise de aym resmi veya yetkilendirilmig veteriner hekimi
gorevlendrebilir, ' ‘ _ _ o

(2) Yetkili merci, Hayvansal Gidalarm Resmi Kontrollerine [ligkin Ozel Kurallan Belirleyen Y tnetmelik uyarmca, gerekli faaliyetleri yerme
getirebilecek zelliklere sahip olan resmi yardmciys, resmi veteriner hekimin otoritesi ve sorumluligu altinda ¢abgtrmak iizere kesimhanelerde
gireviendirebilir. o ) o

(3) Guda isletmecisi veya yetkili merci tarafindan faaliyeti durdurulan bir isletmede daha dnce goreviendirilmis olan resmi veya yetkilendirilmig
veteriner hekim yetkili merci tarafindan geri gekilir. Isletmenin yeniden faaliyete gegiriimek istenmesi ve yerinde yapilan resmi kontrol sonucunda
uygun bulinmasi halinde, isletmeye yeniden resmi veya yetkilendirilmis veteriner hekim gérevlendirilir.

ALTINCI BOLUM
Cesitli ve Son Hiikiimler

istisnai hiikiimler

MADDE 12 —(1) Asagida belirtilen mda igletrmeleri igin ilgili kurumlardan usuline gére alnan izin belgesikayit ¢iktilan igletme kayit belgesi
yerine kabul edilir.

a) Cadm, biife ve seyyar satig araglari gibi tagmabilir ve/veya gegici gda igletmeleri.

b) Ureticisi tarafindan kiigitk miktarfardaki birineil iiriinlerin son tilketiciye veya son tiketiciye dogrudan satismi yapan yerel perakendecilere
dogrudan arz eden yerler.

¢) Ureticisi tarafmdan ciftlikte kesilen kanath ve tavsammsi etlerini, kiiciikk miktarlarda ve ¢ig et olarak son tilketiciye veya son tiiketiciye
dogirudan satismi yapan yerel perakendecilere dogrudan arz eden yerler.

¢) Yaban av hayvanlari veya yaban av hayvan etlerini kiigitk miktarlarda son tilketiciye veya son tiketiciye dogrudan satigmi yapan yerel
perakendecilere dogrudan arz eden aveilar.

d) (Ek:RG-7/1/2014-28875)") Aviamada kullanian balikgilk gemi ve tekneleri ile yetistiricilik giftfileri.

(2) Birinci fikrada belirtilen izin belgesikayit ¢iktilan talep edilmesi halinde Bakanliga braz edilmek zorundadr.

Diger hiikiimler

MADDE 13 — (1) (Miilga:RG-10/1/2013-28524)

(2) (Degigik fikra:RG-10/1/2013-28524) Guda igletmelerme Kanun kapsamnda verilen igletme kayit ve onay belgeleri 17/12/2011 tarihli ve
28145 sayili Resmi Gazete’de yaymmlanan Gida Hijyeni Y énetmeligi, 27/12/2011 tarihli ve 28155 sayil Resmi Gazete’de yaymmlanan Hayvansal Gidalar

Igin Ozel Hijyen Kurallar1 Y énetmeligi, 17/12/2011 tarihli ve 28145 sayih Resmi Gazete'de yayimlanan Hayvansal Gidalarm Resmi Kontrollerine Tligkir

Ozel Kurallari Belirleyen Y énetmelik ve 17/12/2011 tarihli ve 28145 sayih Resmi Gazete’de yayimlanan Gida ve Yemin Resmi Kontrollerine Dair
Yonetmelik kapsamuinda verilen belgelerdir. Bu belgelerin alinmas: diger kamu kurum ve kuruluslan tarafindan ilgili mevzuata gire verilen izin veya
ruhsatlarm almmas: mitkellefiyetini ortadan kaldrmaz.

(3) Gida ve gda ile temas eden madde ve malzemelerin tiretim izni belgeleri tiim sonuclariyla iptal edilmigtir,

Geciy hiikiimleri

GECICI MADDE 1 - (Degi;ik:RG—30f12f2014-2922l)(l)

(1) 17/12/2011 tarihinden énce gahgma izin belgesi, ¢algma izni ve gida sicili belgesi veya bu belgelere esdeger belge alarak faaliyet gosteren
onaya tabi gida isletmelerinden 31/12/2012 tarihine kadar modernizasyon plam veren ve modernizasyon planindaki yatrimm 31/12/2014 farihine kadar
tamamlayamayan gida isletmelerine, 15/2/2015 tarihine kadar miiracaat etmeleri ve yetkili merci tarafindan uygun bulunmasi halinde yatwimlari
tamamlamalar igin (Degigik ibare:RG-26/7/201 6-29782){2} 1/1/2017 tarihine kadar ilave siire verilebilir.

(2) Siit kayit sistemine kaydedilen ve 31/12/2014 tarihine kadar onay belgesi alamayan siit toplama merkezlerine, 15/2/2015 tarihine kadar
miiracaat etmeleri ve yetkili merci tarafindan uygun buluinmasi halinde onay belgesi almalar igin (De gigik ihare:RG-26IT.-‘2I]16-29782)(2) 1/1/2017
tarihine kadar ilave siire verilebilir.

Viiriirlitk

MADDE 14 — (1) Bu Yonetmelik yaymn tarihinde yurtirlige girer.

Yiiriitme

MADDE 15 — (De gisik:RG-8/7/2019-30825 Miikerrer)

(1) Bu Yonetmelik hitkkiimlerini Tarim ve Orman Bakam yiirtitiir,

() By degisiklik 1/1/2015 tarihinde viiriirlige giver.
) By degisiklik 1/7/2016 tarihinden gegerli olmak iizere yayim tarihinde yiniirliige girer.
) Bu degisiklik 17172017 tarihinde yiiriirlige girer.

@ py degisiklik yayim tarihinden itibaren alti ay sonra yirtivliige girer.

Yinetmeligin Yayimlandigi Resmi Gazete’nin
Tarihi Sayisi
17/12/2011 28145
Yinetmelikte Degisiklik Yapan Yiénetmeliklerin Yayimlandigi Resmi
Gaze telerin
Tarihi Sayisi
li 4/4/2012 28254
2. 10/1/2013 28524
3. 7/1/2014 28875
4. 30/12/2014 29221 Miikerrer
5. 31/12/2015 29579
6. 26/7/2016 29782
7 24/11/2016 29898
8 21/12/2017 30277
9. 8/7/2019 30825 Milkerrer
10, 2/4/2020 31087
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Ek-1
ONAY KAPSAMINDAKI GIDA iSLETMELERI
Hayvansal Gidalar Igin Ozel Hijyen Kurallari Y énetmeligi kapsamindaki gida isletmeleri:
1- GENEL FAALIYET GOSTEREN iSLETMELER
a) Muhafaza sartlan sicaklik kontroliinii gerektiren hayvansal gidalar depolayan mustakil

soguk depolar.

b) Hayvansal gidanin yeniden ambalajlandigi mistakil igletmeler. c) Hayvansal gidanin, gida

isletmecilerine toptan satisinin yapildigi yerler.

¢) Bitkisel ve islenmemis hayvansal trtnlerin her ikisini de igeren gidalarnin tretildigi yerler.
2- EVCIL TIRNAKLI HAYVAN ETi URETEN iSLETMELER

a) Kesimhane.

b) Pargalama tesisi.

3- KANATLI ETi VE TAVSANIMSI ETi URETEN iSLETMELER

a) Kesimhane.

b) Parcalama tesisi

4- GIFTLIK AV HAYVANI ETi URETEN iSLETMELER

a) Kesimhane.

b) Parcalama tesisi.

5- YABAN AV HAYVANI ETi URETEN iISLETMELER

a) Av hayvani eti igleyen tesisler.

b) Parcalama tesisi.

6- KIYMA, HAZIRLANMIS ET KARISIMLARI VE MEKANIK OLARAK AYRILMIS ET

URETEN ISLETMELER

a) Kiyma ureten isletmeler.

b) Hazirlanmis et karisimlar ureten isletmeler.

c¢) Mekanik olarak ayrilmig et treten igletmeler.

7- ET URUNLERI URETEN iSLETMELER

a) Isleme tesisi.

8- CANLI CiIFT KABUKLU YUMUSAKGALARI ISLEYEN ISLETMELER
a) Sevkiyat merkezi.

b) Arindirma merkezi.

9- BALIKGILIK UORUNLERI iISLEYEN iSLETMELER

a) Fabrika gemisi.

b) Dondurucu gemisi.

c) Taze balikgilik Griinleri tesisi/Dondurulmus balikgilik triinleri tesisi.
¢) Isleme tesisi.

d) Toptan satis yeri.

e) Mezat salonu.

10- GiG SUT VE SUT URUNLERI ISLETMELERI

a) Toplama merkezi.

b) Siit isleme tesisi.

11- YUMURTA VE YUMURTA URUNLERI iSLETMELERI

a) Yumurta paketleme tesisi.

b) Sivi yumurta tesisi.

c) Isleme tesisi.

12- KURBAGA BACAGI VE SALYANGOZ ISLEYEN ISLETMELER
a) Isleme tesisi.

13- DON YAG| TORTUSU VE HAYVANSAL YAGLARI iSLEYEN RENDERING TESISLERI
a) Toplama tesisi.

b) Isleme tesisi.




14- ISLENMIS MESANE, BAGIRSAK VE iSKEMBE URETIMI YAPAN ISLETMELER a)
Isleme tesisi.

15- JELATIN URETEN ISLETMELER

a) Isleme tesisi.

16- KOLLAJEN URETEN iSLETMELER

a) Isleme tesisi.

Ek-2
DEPO, PERAKENDE, TOPLU TUKETIM iSLETMECILERINDEN KAYIT
BASVURUSUNDA ISTENILEN BILGI VE BELGELER
1-Isletme Kayit Belgesi bagvuru ve beyannamesi, (Ek-4)

Ek-3
GIDA URETEN iSLETMECILERDEN KAYIT BASVURUSUNDA ISTENILEN BILGi VE
BELGELER
1-Isletme Kayit Belgesi basvuru ve beyannamesi. (Ek-4)
2- Seker Uretimi veya seker paketlemesi konusunda faaliyet gosterecek gida igletmeleri icin
taahh )

Ek-4
ISLETME KAYIT BELGESI BASVURU VE BEYANNAMESI

st s sses: AL ENMOB ORI DSOINE
veriimig olup dogabilecek her tiirlli sorumluluk tarafimiza
Asagida bilgilerini beyan etmis oldugum isletmemin kayit islemlerinin yapiimasi hususunda
geregini arz ederim.

Isletme Sahibi
Adi, Soyadi, Imzasi, Kase ve Tarih

Isletmenin Ticaret Unvani

Isletmecinin Adi-Soyadi/Tuizel Kisiligin Adi

Isletmecinin Vergi Numarasi

Isletmenin Faaliyet Konusu

llifilgesi

Kéy/Mahalle

Sirket, Kurum, Kurulug Merkez Adresii Cadde/Sokak

Bina No/Semt

Gemi ise bagl oldugu liman

ili/licesi

Kdy/Mahalle

Isletmenin Adresi | Cadde/Sokak

Bina No/Semt

Gemi ise bagl oldugu liman

| Telefon ve Faks Numarasi, E-posta Adresi




~ Isyeri Agma ve Galisma Ruhsat! Veren Kurum

Tarih

Numarasi
| possess

e Makinelerinin Beygir Giicl
Toplam Personel Sayisi
Adi Soyadi

Istihdami Zorunlu Personel Meslegi-Bolumi
T.C. Kimlik Numarasi

Isletmenin haftada galisma giin sayisi ve gin icerisinde calisma | ...... T saatleri arasi

saatter o aveeereriees glin/hafta
. , N Tim yil boyunca ()
Islesmanin faallyet donem Mevsimsel ( ) Faaliyette oldugu aylar belirtiniz :

=+ ayit kapsamindaki faaliyetlerle ilgili isletmede dretilen driinlerin gesitleri ile bu drunlere ait
kurulu tiretim kapasiteleri Ton/ Yil detayli sekilde beyannameye ek olarak yer alir.

Ek-5

T.C.
— ) \H B [c]|
iL/ILCE TARIM VE ORMAN MUDURLUGU
ISLETME KAYIT BELGESI
Kayit Numarasi :
Isletmecinin Adi-Soyadi /Tiizel Kisiligin Adi :
Isletmenin Ticaret Unvani :
Sirket, Kurum, Kurulug Merkez Adresi :
Isletmenin Adresi :
isletmenin Faaliyet Konusu :
Belgenin llk Verilig Tarihi :
Belgenin Degisiklik Tarihi :
Is bu belge, 5996 sayili Kanunun 30 uncu maddesine dayanilarak diizenlenmistir.
IL/ILCE MUDURU

Ek-6
KAYIT KAPSAMINDAKI ISYERLERI ICIN KODLAMA SISTEMI
TR-Il Trafik Kodu-K-isletme kayit numarasi(6 Hane)




Ek-7
“Ek-7

GIDA ISLETMELERI ICiN ONAY BASVURUSUNDA ISTENILEN BILGI VE
BELGELER

1- Guda igletmesi igin onay belgesi bagvuru ve beyannamesi genel kisim (Bk-10),
2- Gida igletmesi igin onay belgesi bagvuru ve beyannamesi 6zel kisum (Ek-11),

3- Isletmenin teknik resim kurallanna gire gizilmis; su giderler, personei hareketleri, tiriin
akiy emast, makine yerlesim plan: gibi bilgileri igeren en az A3 boyutunda yerlesim krokisi.”

Ek-8
T.C.
crerenneee VALILIGI
IL/ILCE TARIM VE ORMAN MUDURLUGO
ISLETME SARTLI ONAY BELGESI

Onay Numarasi :
Isletmecinin Adi-Soyadi/Tizel Kisiligin Ad :
Isletmenin Ticaret Unvan :
Isletmenin Adresi :
isletmenin Kategorisi :
Isletmenin Faaliyeti :
Belgenin Verilig Tarihi :
Belgenin Degisiklik Tarihi :
Is bu belge, 5996 sayili Kanunun 30 uncu maddesine dayanilarak diizenlenmigtir.
iL/ILCE MUDURU

Ek-9
T.C.
ceneeeeee VALILIGI
IL/ILCE TARIM VE ORMAN MUDURLUGU
ISLETME ONAY BELGESI
Onay Numaras ;
Isletmecinin Adi-Soyadi/Tuzel Kisiligin Adi :
Isletmenin Ticaret Unvani :
Isletmenin Adresi :
Isletmenin Kategorisi :
isletmenin Faaliyeti :
Belgenin Verilig Tarihi :
Belgenin Degisiklik Tarihi :
Is bu belge, 5996 sayili Kanunun 30 uncu maddesine dayanilarak diizenlenmistir.
IL/ILCE MUDURU



Ek-10
GIDA iSLETMESI iCiN ONAY BELGESi BASVURU VE BEYANNAMESI
GENEL KISIM
............................. IL/ILCE MUDURLUGUNE
Asagida bilgilerini beyan etmis oldugum isletmemin onay islemlerinin yapilmasi hususunda
geregini arz ederim.

Gida Isletmecisi

| Ada

Isletmenin Adresi | T1i/Ilcesi/Posta Kodu

| liman

GCaligstirilmasi Zorunlu | Adi Soyadi
Personel [ -

| Isletmenin haftada galisma | «.—....saatleri arasi |
| giin sayisi ve giin igerisinde [E——— giin/hafta |
| galisma saatleri | |
| Ginliik Vardiya sayisi [ wewemsss vardiya |

Isletmenin faaliyet dénemi| Tiim yi1l boyunca

|

1

| ( )Faaliyette]|
| eldugu |
| aylari |
| belirtiniz |
___________________________ |

| { )Sebeke suyul
| ( )RKuyu suyu |
| { YyDiger:.... |
|




Ek-11

GIDA ISLETMESI ICIN ONAY BELGESI BASVURU VE BEYANNAMESI

OZEL KISIM

Isletmecinin Adi-Soyadi/ isletmenin Ticaret Unvani ve Adresi:

1= Genol faaliyet gBsteren iglcmeler | Sogwk depo( ) R
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rmmw;ummmmg 8
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Elw&ﬁrﬁnlm {3
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isletmenin soguk hava deposu/depolari

|
| | Depolanan | Depo | bepo | Depolama |
| | hammadde/ara | adedi | hacmi | kapasitesi|
| | iiriin/son iiriin | | (m3) | (Ton)
| | adi i l | |
eE— Penni—— [ S— — |
| Sogutma | ] | l |
S SERSPN— [ERm— — (S—— |
| Soguk l | 1 I I
| muhafaza | | | | i
e ERRGR——— [R— S— (EN— |
| Dondurma | | | i |
[emenenatto S (RN — p— |
| Donmus | | | | |
| muhafaza l | | | |
l |

1 Bu ekte belirtilen faaliyetierle ilgili isletmede tretilen trlinlerin cesitleri ile bu Grtnlere ait

kurulu tretim kapasiteleri (Ton/Y1l) detayli sekilde beyanname ekinde yer almalidir.

2 Hayvan tiirii: Ek-13'lin B tablosunda yer alan hayvan tirleri ilgili oldugu yerde belirtilecektir.

3 Av hayvani eti isleme tesisi: Yaban av hayvanlarinin avlanmadan sonra av hayvaninin ve

etinin piyasaya arzi igin hazirlandigi tesis.

Ek-12

ISLETME ONAY NUMARASI KODLAMASI:

[l Trafik Plaka No - Igletme Numarasi (4 hane)

Ayni gercek veya tiizel kisilige ait ayni adreste ayni isletmeye bagl birden fazla kategoride
faaliyet varsa bunlarin hepsi igin ayni onay numarasi kullaniimalidir. Isletmeye sartli onay verilmesi
durumunda isletme numarasinin oniine "G" harfi konulur. isletmenin onay almasi halinde
diizenlenecek onay belgesinde isletme numarasinin 6niinde bulunan "G" harfi kaldirilir.

Ek-13

q_&g!,_],_‘in.t-.m_;‘.a,l:.n LisrEsi YAVIN FORMATE o
Onay B i i 1 yletmme Tylctmenin Tikrler Hatwlatmalar
NUMArass AduTicaret Adresi ‘.Knl-esnrlal Faalivetd Diger

LTI Foanlivetierd
ONAYLI ISLETMELER LISTES]I YAYIN FORMATI ICIN YARDIMCEI TABLOLAR
A

[ Temel Scktbrier Faaliyet Kodlars
Ei M, PT. SD. AHE KYM. HEK. MA S LT. YA, KH
Siit TM. SD. '@LT YA
YL RV TM., SD. YPM., 5%, bLl" b
Balikgilik urdnlen / gift kabukiu yumugakgs ™S, SD, SM, TB11, - ARM, MA(‘ ISLT. YA, TS,
DR
")
_rwlmme Kategaorish Istetme Faaliveti/ sletme Tiarler Haturilatmuaiar
Diger Fanliveti )

= Gemnel faalivet giisteren MS = Meratl salons K= Kansthlar kii=Kan briinleri
iglenmeler WA = Tosplammas ynerkesi S Sifiar edi= Ea Urikmleri
= Evcil umakhilarin cti PT = Pargalamas tesisi M hanads cdil= Er dzilitleri ve enen
M= Kanuth ve SD = Soguk depo K Y= Bonaan cldes edilen toe halindeki
tavganumsilann <ti 5M = Sevkiyat merkeri KCO= Kegi ik ler
T CifElik av hayvanlars oti YPM= Yumura paketlcme DV = Irewve immbe= Iglenmis mesanc,
V= Yaban av hayvans ot merkeri WV S= Tavgammslar midde ve hagarsak
Vi= Kaiyvima, hazarianmas ot TBU = Taze balikgalik D= Doz kb=Kurbafs bacai
karisumlan ve MAE Griinler tesiss T == Tok urnakilar 55 Salymngos
Vil= El brtinlen (Oridnin FG = Fabrika gemisi yOM= Evcil irnakilar
detayi. haurinmmalnr AHl= Av hayvam islome diginddaki Giftlik kara
stitununda yer alacakor.) tesisi memelileri.
VIl= Cifi kabukla SY = Sivi yumuria tesisi (Ciflikie veligtirilen
yumusakoalar K.Y M= Kiyina Ureten gevik karsca. yvaban
IX= Bahikgilik triinleri islcume oz y
Mo i alin ve xily Driinleri HEK = Harssirlunymag ot DK =Ul¢amayan kuglar
XKi= Yumura v yumuria karngymiar breten iglctme {Devekusu, rhea, emu
wrianleri MAE = Mcokonik ayrilomag =ity
XK= Kuw bacag ve ct ircten iglctime yK= Yoabani kuglor
salymngoe (LUrdndnn, ARM = Arnndirma merkers YITVS= Yabani
hatsrlatrmalar suiunanada ISLT = lsleme tesisi wavganms lar
detays yer afacakir.) YA = Yeniden ¥ 1= Yabani tirnakislar
X1il= Eritilmis hayvansal ambalajlama igletmesi yHEM= Yaban trnakllar
ya ve donva ortusg KH = Kesimhane ile yaban tavsanumnsitar
Xive lglemmis mesane, mide TS = Toptan satyg yeri dhisandoaki yaban Kary
ve bagirsaklar DG = Donduruculu gemi memelileri.
MW= Jelatin
XWi= Kollajen . 3




“Ek-14

KAYIT KAPSAMINDAKI GIDA ISLETMELERININ FAALIYET KONULARI
1= Gada tiretimi yapan isletmeler.
2= Depo, gida satig ve digier perakende faaliyet gosteren isletmeler.
3« Toplu tilketim igletmeleri.
4-  Yerel marjinal ve smirl: faaliyetler kapsamindaki isletmeler.
5-  lstisnai hikiimlere gtire faaliyet ghisteren igletmeler.
G- Ekmek, ckmek gesitleri, sade pide iireten isletmaler.”

Ek-15
“Ek-15

TAARHUTNAME

consassnssssnnensensesssmd LAILCE TARIM VE ORMAN MUDDRLUGONE

Igletme kayit belgesi bagvurumuza konu olan firlin/tirlinlerin Gretiminde sadece 4634
sayih Seker Kanununa gore kota tahsisi yapilmug; Sirketler tarafindan Gretilmis sekeri
kullanacafnmz:, sbz konusu firtin/lirdinlerin etiketinde, Ttrk Gida Kodeksi Seker Tebligi'nin
10 uncu maddesinin (g) bendine gore bulunmas: gereken kota kapsamindaki seker Oreticisi
Sirkete ait bilgilere yer verecelimizi, imal ettifimiz/edecegimiz dirtinlerin, bagvurudaki tictin
bilesenlerine dair beyanimiza tamamen uygun olacagim ve yukaridaki hususlaria ilgili olarak
Urlnlerimizin ve kayitlanmizin gerektiginde tifice Tanm ve Omman Modorloklerince
incelenmesini kabul ettifiimizi Firmamiz adina beyan ve tashhiit ederim/ederiz.

Faaliyst Konusu Uriin _Uriin Bilegimi ve Oranlar*

*Sakkaroz kokenli sekerler igin pancar sekeri igeriBi ve nigasta bazit seker | icin ise glukoz,
fritktoz, vb, oranlar: belistilecekir.

Firma Yetkilisi
Imza/tmzalar
Kage ™



B et Ares (2017) 516264 - 31/01/2017

AVRUPA KOMISYONU
SAGLIK VE GIDA GUVENLIGI GENEL MUDURLUGU

Saglik ve Gida Denetimleri ve Analizi

DG(SANTE) 2016-8683 - MR

NiHAI DENETIM RAPORU

ITALYA

13 EYLUL 2016 ile 23 EYLUL 2016 TARIHLERi ARASINDA
YUMURTA VE YUMURTA URUNLERI PIYASASINDA URETIMDE VE PiYASAYA SURME
SURECINDE UYGULANAN GIDA GUVENLIGI KONTROL SISTEMININ DEGERLENDIRILMESI

Yetkili makamlar tarafindan saglanan bilgilerle ilgili olarak, taslak raporda not edilen olgusal
hatalar diizeltilmis olup bunlara iliskin aciklamalar dipnot seklinde yer almaktadir.




Ydnetici Ozeti

Bu rapor Saglik ve Gida Giivenligi Genel Miidiirliigii tarafindan yayimlanan denetim raporunun bir
pargas: olarak,13-23 Eyliil 2016 tarihleri arasinda italya’da gerceklestirilen denetimin sonuglarin
aciklamaktadir.

Denetimin amaci insan tiketimine yénelik yumurta ve yumurta driinlerinin lretim ve piyasaya
sirme siireclerinde uygulanan kontrol sistemini degerlendirmektir.

Rapor uygulamadaki resmi kontrol sisteminin AB mevzuatinin temel gerekliliklerini karsiladigi
sonucuna varmaktadir. Sistem yumurta ve yumurta drinleri piyasasinda iiretim ve piyasaya siirme
sdreclerinin tdmdind kapsayan, resmi numune alma ve analizleri iceren iyi belgelenmis, dizenli ve
risk-temelli kontrollerden olusmaktadir. Ayrica, yumurta piyasasini da kapsayan ic denetim sistemi
resmi kontrollerin AB mevzuatinin 6ngérdii§ii sekilde gerceklestirilmesini saglayacak sekilde
olusturulmustur.

Genel olarak, resmi kontroller tesislerin AB gerekliliklerini karsilamasini saglayacak dizeydedir.

Resmi kontrol sistemi AB gerekliliklerini karsilayan ve givenilir sonuclar sunabilen bir resmi
laboratuvariar agi tarafindan desteklenmektedir.

Resmi kontroller, genel olarak, yumurtalar iizerinde kullanilan tamimlama isareti, takip edilebifirlik
ve yumurtalarin etiketlenmesiyle ilgili AB mevzuatiyla uyumu sadlamaktadir.
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BU RAPORDA KULLANILAN KISALTMALAR VE TANIMLAR

Kisaltma Agiklama

ACCREDIA Ulusal Akreditasyon Kurulusu

YSB Yerel Saglik Birimi

HITS Hayvancilik isletmeleri Ulusal Tescil Sistemi

GGIE Daha Givenli Gida icin Daha lyi Egitim

YK Yetkili Kurulug

KK Kontrol Kurulusu

Saghk ve Gida Guvenligi Avrupa Komisyonu Saglik ve Gida Giivenligi Genel Miidiirliigi

GM

AB Avrupa Birligi

Gi Gida Isletmecisi

HACCP Kritik Kontrol Noktalari Tehlike Analizi

GTKSM Gida Maddeleri ve Tarim Uriinleri Kalite Kontrol ve Sahtecilikle Miicadele
Merkez Miifettigligi

ISO Uluslararasi Standartlar Orgiitii

DZE Deneysel Zooprofilaksi Enstitiisti

CYUKP Cok Yillik Ulusal Kontrol Plani

SB Saglik Bakanhg

TGOB Tarim Gida ve Orman Bakanlig

UKKP Ulusal Kalinti Kontrol Plani

URL Ulusal Referans Laboratuvari

PCB Poliklorinli Bifenil

EYUP Entegre Yillik Ulusal Plan

BYP Bolgesel Yillik Plan

GYHAS Gida ve Yem Hizli Alarm Sistemi

SINTESIS Ticaret, ithalat ve isletmeler icin Entegre Bilgi Sistemi

SUKP Salmonella Ulusal Kontrol Plan

TRACES Ticari Kontrol ve Uzmanlik Sistemi




1 GIRiS
Denetim Saglik ve Gida Giivenligi Genel Miidirliigliniin planh denetim programinin bir pargasi olarak
13-23 Eyliil 2016 tarihleri arasinda italya’da gerceklestirilmistir.

Denetim ekibi Saglik ve Gida GM tarafindan gérevlendirilen iki denetciden olusmaktadir. Yetkili
Kurumlarin (YK) temsilcileri de tiim denetim siirecinde ekibe eglik etmistir.

Merkezi Yetkili Kuruluslar, Saghk Bakanligi ve Tanm Gida ve Orman Politikalari Bakanhginin katiimiyla
13 Eyliil 2016’'da Roma’da bir acihs toplantisi gerceklestirilmistir. Bu toplantida denetim ekibi
denetimin amacini ve calisma programini teyit etmis, denetim éncesinde Yetlili Kuruluslar tarafindan
saglanan belli bazi bilgilerin agikliga kavusturulmasini talep etmis ve yirirliikkteki kontrol sisteminin
bazi spesifik unsurlari hakkinda ilave bilgi istemistir.

2 AMAC VE KAPSAM

Bu denetimin amaci insan tiketimine yonelik yumurta ve yumurta driinlerinin liretim ve piyasaya
siirme siire¢lerinde uygulanan kontrol sistemini degerlendirmektir. Denetimin amaci 6zellikle de resmi
kontrollerin gida ve yem yasasi, hayvan saghg ve refahi kurallarina ve yumurta ve yumurta triinleri
sektoriiyle ilgili yiriirlikteki mevzuata uygunlugun dogrulanmasina iliskin 29 Nisan 2004 tarih ve
882/2004 sayili AT Yonetmeliginin ilgili hilkiimlerine uygun olarak organize edildigini ve
gerceklestirildigini dogrulamaktir.

Denetimin kapsami:

e Ciftlik kuglan tarafindan iiretile yumurtalar ve yumurta triinleri,

e Gida isletmeleri (tavuk ciftlikleri, yumurta kolektorleri, paketleme merkezleri, isleme tesisleri,
soguk depolar, yeniden-paketleme tesisleri, ithalatgi tesisleri, toptan / perakende satis
kuruluslan, vb) ve laboratuvarlari,

e Kamu saghg; yumurta ve yumurta iriinleriyle ilgili genel ve spesifik kurallar,

e  Mallarin menseiyle ilgili (organik veya geleneksel iiretim, tiretim yontemleri gibi) hususlar da
iceren tanimlama isareti, etiketleme ve takip edilebilirlik,

s  Merkezi, bolgesel ve yerel Yetkili Kuruluslar (YK),

Denetim kapsam olarak Yetkili Kuruluglarin organizasyon ve performansina ve yumurta ve yumurta
iirinlerinin tretim, isleme ve dagitim zincirlerini kapsayan ytrirliikteki resmi kontrol sistemlerine
odaklanmistir. Buna gére, denetimin teknik temeli olarak EK 1’de atifta bulunulan AB mevzuatinin ilgili
kisimlari kullanilmigtir.

Bu raporda atifta bulunulan AB mevzuatinin tam listesi EK 1'de sunulmakta olup liste ilgili yerlerde ilgili
mevzuatinin degisiklik yapilan son versiyonuna atifta bulunmaktadir.




Asagidaki tablo yukandaki amaca yonelik olarak ziyaret edilen tesislerin ve dizenlenen toplantilarin
tam listesini sunmaktadir:

YETKiLi KURULUS

Merkez 2 | Agilis, aciklama ve kapanis toplantilari (SB ve TGOB)
Bolgesel 3
Yerel 1
Laboratuvar 1| Resmi gida testi mikrobiyoloji ve kimya laboratuvari

Gida isletmeleri
Tavuk ciftlikleri

Yumurta tavugu (bir organik bir zenginlestirilmis

2 kafes liretim y&ntemi tesisi)

1 | Bildircin
Toplama merkezi 1 | Isletmeye heniiz agilmamis yeni bir merkez
Paketleme merkezleri 2 | Biri bagimsiz, biri bir tavuk ciftligine bagh

3 | Pastdrize edilmemis ve pastorize edilmig yumurta ve
isleme  tesisleriyle  birlikte kurutulmus ve dondurulmus yumurta drinleri
kombine sivi yumurta tesisi tretimi
Perakende tesisi 1

3 YASAL ZEMIN

Denetim AB mevzuatinin, 6zellikle de Avrupa Parlamentosu ve Konseyinin (AT) gida ve yem yasasi,
hayvan saghg ve refahi kurallarina ve yumurta ve yumurta drlinleri sektoriiyle ilgili yirtrlikteki
mevzuata uygunlugun dogrulanmasina iliskin 29 Nisan 2004 tarih ve 882/2004 sayili AT Yonetmeliginin
genel hiikiimlerine uygun olarak gergeklestirilmistir.

4 ARKA PLAN
4.1. ONCEKi DENETIMLER

italya’da yumurta ve yumurta Griinleriyle ilgili bir onceki denetim 2001 yilinda
(DG(SANCQ)/3261/2001), AB hijyenik ambalaj mevzuatinin yiiriirlige girmesinden &nce
gerceklestirilmis olup odak noktasi tavuk ciftliklerindeki yumurta tretiminin ve yumurta iiriinlerinin
hijyen kosullaridir.

4.2. URETIM VE TICARI BILGILER

Asagidaki tablolarda verilen bilgiler merkezi Yetkili Kuruluglar tarafindan sunulmus olup su konularda
bilgi icermektedir:

a) italya’da iiretilen toplam yumurta miktar::



2014 (ton) 2015 (ton)
Sinif A Yumurta | 540.000 555.400
(Yumurta Tavugu)
1' Sinif B Yumurta | 250.000 252.900 |
(Yumurta Tavugu)
Ordek Yumurtasi | 0 0 |
Bildircin Yumurtasi | 129,6 129,6
Diger tirlere ait| O 0
; yumurtalar
b) Her bir tiretim tipi bazinda Sinif A ve Sinif B yumurta miktarlari:
Uretim 2014 (ton) 2015 (ton)
yéntemi
Zenginlestirilmis 340.000 340.000
kafes
Kiimes 308.000 323.000
Serbest Dolasan 86.800 88.800
Organik 55.200 56.500
c) Uretim tipine gore toplam ulusal pastérize edilmemis sivi yumurta ve yumurta Uretimi:
2014 (ton) 2015 (ton)
Pastorize edilmemis sivi| O 119.875
yumurta
Yumurta Griinleri
Pastorize edilmis sivi| 175.000 177.000
yumurta
Kuru yumurta drinleri Veri yok Veri yok
| Pigmis Veri yok Veri yok
| Yumurta proteinleri Veri yok Veri yok
'j Diger yumurta triinleri Veri yok Veri yok
s 1 Veri Yok = merkezi seviyede toplanmis veri yok anlamina gelmektedir.
d) AB-disi tilkelerden ithalat:
2014 2015
Sinif A ve Sinif B Yumurta| 352,000 1,068,000
(Yumurta Tavugu) yumurta yumurta
Yumurta tavugu disindaki| O 0
tirlerden elde edilen
yumurta
Pastorize edilmemis sivi| 0 0
yumurta
Yumurta Grinleri 45 ton 7 ton
5 BULGULAR VE SONUCLAR
51 MEVZUAT VE UYGULAMA TEDBIRLERI
Yasal Gereklilikler
AB'nin isleyisi ile ilgili Anlasmanin 291. Maddesi
853/2004 (EC) sayil Yonetmeligin [1l No’lu Eki, Boliim |, Kisim X, Madde 2
Bulgular




Saglk Bakanhg ve Tarim Gida ve Orman Bakanhgi Denetim Ekibini yumurta ve yumurta triinleri
sektorlerinde ilgili AB, ulusal ve bélgesel mevzuatinin uygulanmasinin Yetkili Kuruluslar tarafindan
takip edildigi konusunda bilgilendirmistir.

Saglik Bakanligi, Tarim Gida ve Orman Bakanligi ve bolgeler bazilar 6zellikle yamurta ve yumurta
uriinleri sektorleriyle ilgili olmak lizere ana dretime iliskin resmi kontrollere dair kilavuz belgeler
yayinlamistir (esas itibariyle kontrol listeleri).

Resmi kontrol sisteminin uygulamaya konulmasi italya’nin 2015-2018 yillarini kapsayan Cok Yillik
Ulusal Konrol Planina uygun olarak gerceklestirimekte olup genel itibariyle asagidakileri esas
almaktadir:

Gida Giivenligi Kontrolleri ile ilgili 2014/41/AT sayili Yonergenin ve gida sektdriiyle ilgili AB
yonetmeliklerinin uygulanmasina dair 6 Kasim 2007 tarih ve 193 sayilh Kararname.

178/2002 sayili AT Yénetmeligine yonelik ihlallere uygulanacak yaptirimlar ve cezalarla ilgili 5
Nisan 2006 tarih ve 190 sayih Kararname.

Yumurta tavuklarinin korunmasina ve yumurta tavugu bulunduran igletmelerin tesciline iligkin
1999/74/AT ve 2002/4/AT sayili Yénergelerin uygulanmasina dair 29 Temmuz 2003 tarih ve
267 sayili Kararname.

1234/2007 ve 589/2008 sayih AT Yonetmeliklerine uygun olarak Tanm Gida ve Orman
Bakanhgimin 11 Aralik 2009 tarihli Kararnamesi ile yumurta pazarlama standartlarina iligkin 29
Temmuz 2013 tarih ve 267 sayih Kararname.

Yumurta pazarlama standartlarina iliskin 1234/2007 ve 589/2008 sayili AT Yonetmelikleri ve
yumurta tavuklarinin korunmasina iliskin 1999/74/AT ve 2002/4/AT sayil Yénergelerin
uygulanmasina dair 7 Temmuz 2009 tarih ve 88 sayili Kararname.

Gida maddeleriyle ilgili mikrobiyolojik kriterlere iliskin 2073/2005 sayili AT Yénetmeliginin
uygulanmasina dair 13 Mart 2016 tarihli ulusal kilavuz.

Uygunsuzluklarin ve ilgili yaptinmlarin tek bicimli yorumlanmasina iliskin ulusal kilavuz.
Yumurta pazarlama standartlarina iliskin resmi kontrollere dair 28 Mayis 2010 tarihli ulusal
kilavuz ve kontrol listeleri.

Denetim ekibi ziyaret edilen bélgelerden birinin yurirlikteki ulusal mevzuata ek olarak gida
zincirindeki resmi kontrollere dair, risk degerlendirme kilavuzunu ve uygulama sablonlarini da iceren
23 Mayis 2007 tarih ve 292 sayili Bblgesel Kararnameyi de viiriirliige koydugunu not etmistir.

4,

Gida Isletmelerinin (Gl) yumurta depolamasi ve nakliyesindeki sicaklik gerekliliklerine uyumu ile
ilgili olarak, Denetim Ekibi Yetkili Kuruluslar tarafindan tiim seviyelerde gegerli bir ulusal veya
bélgesel diizenleme yapiimadigi, bu nedenle Gida isletmelerinin ilgili AB mevzuatini uygulamalar
gerektigi konusunda bilgilendirilmistir (589/2008 sayili AT Yénetmeliginin 2(3) Maddesi ve
853/2004 sayih AT Yonetmeliginin EK I1I, B&lim |, Kisim X, Madde 2 hiikiimleri).

Denetim Ekibi italya’da yiiriirliikte olan mevzuata dair kapsamli bir inceleme yapmamakla birlikte
mevcut denetimler sirasinda gorilen, denetim kapsamiyla ilgili ulusal ve bolgesel yasalar ve
uygulama tedbirleri (kilavuzlar dahil) AB gereklilikleriyle uyumludur.

Mevzuat ve Uygulama Tedbirlerine iligkin Sonuglar

6. Italya yumurta ve yumurta iiriinleriyle ilgili AB gerekliliklerinin uygulamak {izere ulusal ve
bolgesel mevzuati ve kilavuzlar diizenlemistir ve 6zet bir analiz yapildiginda bunlarin AB
gerekliliklerine uygun oldugu gériilmektedir.

7. 853/2004 sayih AT Yonetmeliginin EK 11l, B&lim |, Kisim X, Madde 2 hiikiimleri baglaminda,
depolama tesisleri ve yumurta tagiyan araclarla ilgili ulusal sicaklik gereklilikleri ulusal
mevzuatta diizenlenmemistir.




5.2 YETKiLi KURULUSLAR
Yasal Gereklilikler
882/2004 sayil AT Yonetmeliginin 4. Ve 6. Maddesi
834/2007 sayili AT Yénetmeliginin 27. Maddesi
Bulgular
Yapi ve Organizasyon

8. Yetkili Kuruluslarin yapisi ve sorumluluklari Komisyonun web sitesinde bulunan italya'nin iilke
profilinde aciklanmaktadir: http://ec.europa.eu/food/audits-analysis/country
profiles/details.cfm?co id=IT.

9. Yumurta ve yumurta tiriinleri iretim zincirindeki resmi kontrollere dair yetkiler Saghk Bakanhgina
ve Tarim Gida ve Orman Bakanhg arasinda asagidaki gibi paylastinlmistir: -

Ulusal Seviyede

e  Gida zincirinde hayvan sagligi, gida ve yem giivenligi, hayvan refahi ve risk degerlendirmesinin
yani sira Ureticiler ve tiiketiciler icin danigma noktasi olma sorumlulugu Saghk Bakanhgindadir.
Saghk Bakanhig yumurtalar dahil olmak iizere tiim gida giivenligi kontrollerine iliskin ulusal
mevzuati hazirlar ve bu kontrollerin koordinasyonunu gergeklestirir. ithalat kontrolleri,
uluslararasi hastaliklarin korunmasi, ulusal igbirligi, rehberlik ve izleme alaninda sorumluluk
Saghk Bakanligindadir. Saglk Bakanhg ayrica, bu denetim kapsaminda yer alan Entegre
Ticaret, ithalat ve isletme Bilgi Sistemi (SINTESIS) ve Hayvancilik isletmeleri Ulusal Tescil
Sistemi (HITS) gibi gida ve gida giivenligiyle ilgili ulusal veri tabanlarini / kayitlari da igletir.

e Saglk Bakanligi biinyesinde yumurta ve yumurta irinlerinin gida giivenligi konusunda gérev
yapan iic genel mudurlik vardir: Hayvan Saglig ve Veteriner Hekimligi Genel Miidiirliigi, Gida
Hijyeni Guvenligi ve Beslenme Genel Miidiirligi ve Saghk Hizmeti Danisma Organlan Genel
Midiirligii.

s [talyan anayasasina gére hayvan saglig, gida ve yem giivenligi ve hayvan refahi alanindaki
resmi kontrollere iliskin sorumluluklar ulusal ve bolgesel Yetkili Kuruluslar arasinda
paylasilmaktadir.

e Tarnm Gida Orman Bakanhgi tarim, ormancilik, tarimsal-gida sektorii ve balikgilik icin ulusal,
Avrupa ve uluslararasi diizeylerde politika cergevesi hazirlar ve koordine eder ve gida ve yem
kalitesinin kontrolinden sorumludur. Gida Maddeleri ve Tarim Uriinleri Kalite Kontrolleri ve

sahteciligin onlenmesi amaciyla kurulmus bir teftis organidir. Bu miifettislik gida maddelerinin
kalitesi ve etiketlenmesi ile ilgili kontrollerden, yumurtalanin takip edilebilirlik denetiminden
ve yumurta pazarlama standartlarinin 589/2008 sayih AT Yonetmeligine uygunlugunun
dogrulanmasindan sorumludur. Ayni zamanda organik tanim alanindaki Kontrol Kuruluslarini
onaylayan ve denetleyen kurulustur. Tanm Gida ve Orman Bakanhg vyetkili yumurta
paketleme merkezlerinin listesini hazirlar ve bu merkezlere 589/2008 sayili AT Yonetmeliginin
5. Maddesinde 6ngoriildigii sekilde bir kod tahsis eder.

Bolgesel Seviyede

e 19 bolge ve iki otonom bélgede gida giivenligi planlamasi, koordinasyonu, kilavuziuk ve gida
giivenligine iliskin bélgesel mevzuatin hazirlanmasindan ve Yerel Saghk Birimlerinin
denetiminden bu bolgelerdeki Yetkili Kuruluglar sorumludur. Bu raporun amaclar
dogrultusunda, “bélgeler” teriminin kullamldigi yerlerde iki otonom bélge de bu kapsama dahil
edilmektedir. Hizmetlerin dahili organizasyonu bélgelere gore degisiklik géstermektedir.

*  Yumurta paketleme merkezlerine ve yumurta triinleri isletmelerine gerekli izin ve onaylarin
verilmesinden ve onaylanan igletmelerin listelerinin hazirlanip SINTESISte giincellenmesinden
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Sahtecilikle Miicadele Merkez Miifettisligi Tarim Gida Orman Bakanhg biinyesinde,
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bolgeler sorumludur. Denetim ekibi bazi bolgelerde isletme onaylarinin Yerel Saghk
Birimlerince yapildigini not etmistir.

» Bolgeler yumurta paketleme merkezlerini onaylamaktadir. Denetim ekibi ziyaret edilen
bélgelerden birinde bu gérevin Bolgesel Odeme Ajansina verildigini not etmistir.

*  GTKSM resmi kontrolleri merkezi olmayan on ofisi, 19 yerel birimi ve alti kimya laboratuvan
araciligyla gergeklegtirmektedir. Bu birimler yumurta sektériindeki kontrolleri yumurta
pazarlama standartlan ve organik tanm ile ilgili denetimler, numune alma, izlenebilirlik
kontrolleri ve capraz kontroller yoluyla gergeklestirmektedir.

Yerel seviyede

* Yumurta ve yumurta Urinlerinin mense ¢iftligine, gida katki maddelerine ve gida nakil
araglarina kadar izlenebilirli§ini de iceren gida hijyeni kontrollerinin uygulanmasi, yerel
diizeyde 123 Yerel Saghk Birimi tarafindan gerceklestiriimektedir. Bir Yerel Saglk Biriminin
yapisi bolgeye gore degisiklik gosterebilir. Bu birimler genel olarak departmanlara béliiniir.
Onleme Departmani biinyesinde digerlerinin yani sira, hayvansal kaynakl gidalarin ("Alan B"
olarak adlandirilir) ve hayvan refahinin ("Alan C") denetlenmesinden sorumlu Yerel
Veterinerlik Hizmetleri bulunmaktadir.

Organik tarim kontrol kuruluslari

e  Organik iretimin diizenli olarak denetlenmesinden Kontrol Kuruluslari sarumludur. Bunlar
Ulusal Akreditasyon Kurumu /ACCREDIA) tarafindan onaylanir. Denetim ekibi hali hazirda EN
45011'e akredite 17 Kontrol Kurulusunun bulundugu konusunda bilgilendirilmistir. Organik
dretime iliskin kontrol sisteminin daha detayh bir aciklamasi asagidaki web sitesinden
erisilebilecek olan  DG(SANCO) 2013-6650 denetim raporunda  bulunabilir:
http://ec.europa.eu/food/audits-analysis/audit reports/details.cfm?rep id=3193.

Yetkili Kuruluglarin Koordinasyonu

Merkez ve bolgeler arasindaki iliskiler Merkez-Bolgesel Konferansi araciigiyla yonetiimektedir.
Merkezi ve bolgesel diizey arasindaki igbirligi, Merkez-Bolgesel Konferansi éincesinde gerceklesen
calisma gruplan ve teknik toplantilar araciligyla da yonetilmektedir.

Denetim ekibi ziyaret edilen bélgeler tarafindan bu bélgelerin iglevinin dokiimante edilmis resmi
kontrol prosediirlerinin tekdiize olarak uygulamaya gegirilmesi oldugu konusunda
bilgilendirilmistir. Denetim ekibi ziyaret edilen bolgeler tarafindan bolge ile Yerel Saglk Birimleri
arasindaki koordinasyonun diizenli toplantilar, egitimler ve 6zel teknik ihtiyaclarin s6z konusu
oldugu hallerde calisma gruplarinca saglandigi konusunda bilgilendirilmistir. Ziyaret edilen
bélgelerden birinde personelin bir kismi ayni zamanda hem bélge hem de Yerel Saglik Birimleri
i¢in ¢alismaktadir. Bu bélge bu iki seviye arasinda bir arayiiz hizmeti saglamaktadir. Ziyaret edilen
bolgeler ve Yerel Saglk Birimleri ayrica aralarinda e-posta ve telefon iletisiminin bulundugu
bilgisini de vermislerdir.

Denetim ekibi GTKSM, Yerel Saglik Birimleri, Bélgesel Odeme Ajansi ve bdlgeler arasinda 6rnegin
isaretlenmemis yumurtalarin uygunsuzlugu gibi konularda ishirligi yapildigin1 da gézlemlemistir
(ayrica bkz. Paragraf 51).

Editim

Saglik Bakanhg Deneysel Zooproplaksis Enstitiileri ve Ulusal Saglk Enstitiisi ile isbirligi icinde
saghk profesyonellerine yonelik yilhk egitimler diizenlemekten sorumludur. Denetim ekibine ilgili
personelin belli bir egitim kredisi toplamasini éngoren ulusal bir yasal gereklilik oldugu bilgisi
verilmistir. Denetim ekibine 2012-2016 yillar arasinda diizenlenen e-egitim, sinif egitimi ve video
konfranslan gibi gesitli egitim kurslarinin belgeleri sunulmustur. Bu egitimlerin katiimcilarinin
Saglk Bakanhg), Deneysel Zooproplaksis Enstitiileri, bolgeler biinyesinde ¢alisan profesyoneller
oldugu ve bazi durumlarda ciftci derneklerine yonelik egitimler diizenlendigi de goriilmustir.
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Ayrica, denetim ekibine Saglik Bakanhginin 2016 egitim plani da verilmistir. Egitim planinda
denetim kapsamiyla ilgili konu bagliklarnt bulunmaktadir. Denetim ekibine bu egitimlerin katthmci
listeleri verilmistir.

Denetim ekibi ziyaret edilen her bolgede bélgelerin kendi egitim planlarinin oldugunu not
etmistir. Egitimler hem bélgesel hem de yerel Yetkili Kurulus calisanlanina verilmektedir. Ziyaret
edilen her bélgede denetim ekibine bu egitimlerin katihmc: listeleri verilmistir.

Ayrica Yetkili Kurulug personeli Avrupa Komisyonu tarafindan Daha Giivenli Gida i¢in Daha lyi
Egitim (GGIE) programi kapsaminda diizenlenen egitimlere de diizenli olarak katilmaktadir.

Denetim siirecinde goriisiilen tiim Yetkili Kurulus calisanlan ilgili mevzuata dair iyi bir bilgi
seviyesine sahiptir.

Denetim ve Dogrulama

Denetim Ekibi Saglik Bakanhginin bolgesel Yetkili Kuruluglar igin 882/2004 sayili AT Yonetmeliginin
4(6) Maddesine uygun olarak sistem ve sektér denetimlerini iceren risk-temelli bir denetim
planinin bulundugunu not etmistir. Denetim Ekibine Yetkili Kuruluslarin 2012 ve 2016 yillarinda
lic bolgede merkezi seviyede yumurta ve yumurta riinleri sektoriinii kapsayan dahili denetimler
gerceklestirdigi bilgisi verilmistir. Bu denetimler kapsaminda yumurta paketleme merkezlerine ve
yumurta driinleri isletmelerine saha ziyaretleri diizenlenmistir. Bu denetimlerde sektérlere &zel
kontrol listeleri kullaniimistir. Denetim raporlari denetim ekibine sunulmustur.

Bolgesel Yetkili Kuruluslarin bu denetimlerinde toplam oniki yumurta paketleme merkezi ve yedi
yumurta driinleri isletmesi ziyaret edilmistir. Saglik Bakanlig Denetim Ekibine onaysiz
yumurtalarin ve siviyumurta iiretiminin takip edilebilirligiyle ilgili eksikliklerin not edildigi bilgisini
vermistir. Denetim ekibi, merkezi Yetkili Kurulus tarafindan talep edilen, yumurta paketleme
merkezinin onayinin geri cekilmesi gibi diizeltici eylemlerin bélgesel Yetkili Kurulug tarafindan
yerine getirildigine iliskin belgeleri gérmiistir. 2016 yilindaki denetimler sirasinda, Saghk
Bakanhg denetim ekibi tarafindan ziyaret edilen bazi yumurta paketleme merkezlerinde daha
once Yerel Saglik Kurulusu tarafindan tespit edilmeyen bazi uygunsuzluklar tespit edilmistir. Saglik
Bakanliginin merkezi diizeyde vardigl sonug resmi kontrollerin Gida isletmelerinin gida giivenligi
gereklilikleriyle uyumunu saglayabildigi ancak yumurta paketleme merkezlerinde hijyenle ilgili
halen daha gelistirilmesi gereken noktalar oldugu seklindedir.

Bolgeler Yerel Saglk Birimlerinde willik denetim planlarina uygun dahili denetimler
gerceklestirmektedir. Bu denetimler dokiimantasyon incelemelerinden ve isletmelere yapilan
ziyaretlerden olugmaktadir. Ziyaret edilen tim bdlgelerde bu denetimlere iligkin talimatlar ve
kontrol listesi bulunmaktadir. Denetim ekibi ziyaret edilen bbolgelerde dahili denetimlerin
gerceklestigine ve sonuglarin Saghk Bakanhgina bildirildigine iliskin belgeleri incelemistir.

Ziyaret edilen bélgelerden biri 2016 yiinda Yerel Saghk Birimi mifettisinin performansini
degerlendirmek igin bir yumurta driinleri igletmesine saha ziyareti diizenleyerek denetim
yapmistir. Denetim raporu sz konusu yumurta driinleri isletmesinde Yerel Saglik Birimi
tarafindan gerceklestirilen denetimin ilgili yasal gerekliliklerle uyumu sagladig sonucuna
ulagsmistir. Bununla birlikte, denetim raporu ayni zamanda gelistirilmesi gereken hususlar
bulundugunu da kayit altina almigtir. Ziyaret edilen bolgelerden biri denetim ekibine yumurta
sektoriinii iceren bir denetimin 2016 yilinda gergeklestirilecegini bildirmistir.

Yetkili Kuruluslarla ilgili Varilan Sonuglar

e R Ry Y

;
|
;
:
g
F
F
i
:
|
]
E
E
[
i
3



21. Yumurta ve yumurta Uriinleri tiretimine iliskin resmi kontrol sisteminden sorumlu Yetkili
Kuruluglar agik bir sekilde belirlenmistir. Yetkili Kuruluslarin yapisi ve organizasyonu
gorevlerini ifa etmek icin yeterlidir.

22. italya 882/2004 sayih AT Yonetmeliginin 4(3) Maddesi gerekliliklerini karsilamak igin
denetlenen sektériin resmi kontrollerinden sorumlu Yetkili Kuruluglarin koordinasyonunu
saglamak lizere bir sistem uygulamaya koymustur.

23. Uygulamaya konulan egitim sisteminin amaci resmi personelin gérevlerini etkin bir sekilde
yerine getirmesini saglamaktir.

24. lItalya kurmus oldugu denetim sistemiyle 882/2004 sayili AT Yénetmeliginin 4(3) Maddesi
gerekliliklerini yerine getirmistir.

5.3 GIDA iSLETMELERININ TESCIiLi / ONAYLANMASI

Yasal Gereklilikler
852/2004 sayih AT Yonetmeliginin 6(2) ve 6(3) Maddeleri
853/2004 sayih AT Yonetmeliginin 4. Maddesi
882/2004 sayih AT Yonetmeliginin 31(1) ve 31(2) Maddeleri
854/2004 sayih AT Yénetmeliginin 3. Maddesi
834/2007 sayili AT Yénetmeliginin 28. Maddesi ve V. Bashgi
1999/74/AT sayili Konsey Yénergesinin 7. Maddesi 2002/4/AT sayili Yonergenin 1. Maddesi

Bulgular

Tavuk ciftliklerinin tescili (yumurta tavugu)

25,

26.

27.

28.

Denetim ekibi Yerel Saghk Birimleri tarafindan tavuk ciftligi isletmelerinin tescili prosediirii
hakkinda bilgilendirilmistir. Yurarlikteki prosedire gore bir Gida isletmesi kayit olmak icin gerekli
belgelerle Yerel Saghk Birimine bagvurmalidir. Bu belgeler YSB tarafindan degerlendirilir ve resmi
bir veteriner hekim (6rnegin serbest dolasan tavuk gibi, Gretim yéntemlerini de igeren) ilgili
hayvan saghg, hayvan refahi ve biyogiivenlik gerekliliklerine uyuldugunu dogrulamak iizere
yerinde inceleme yapar. Raporun olumlu olmasi durumunda Yerel Saghk Birimi bilgileri Saglik
Bakanhg: yonetimindeki Ulusal Hayvancilik isletmeleri Tescil Sistemine (HiTS) ileten bélgesel bir
veri tabanina kaydeder. Bu veritabani tarafindan otomatik bir kayit numarasi olusturulur.

Kayit numarasi ve kullanilan Uretim yGntemine gére, mevzuatin gerektirdigi durumlarda
yumurtalari isaretlerken kullanilacak bir Gretici kodu iiretilir (589/2008 sayil AT Yénetmeliginde
6ngorilen yumurta pazarlama kurallarina uymak igin).- Denetim ekibine Gida igletmelerinin
Uretim ydntemlerinde yapacaklari herhangi bir degisikligi Yerel Saglk Birimine bildirmek zorunda
olduklari bilgisi verilmistir.

Denetim ekibi, HITS'nin kayith bir Hayvancilik isletmesinde bulunan her bir kiimes hayvani
boliminiin kapasitesi ve ayrica uygulanan iiretim yéntemleriyle ilgili bilgiler (6r. Serbest dolasan,
organik, vb.) icerdigini not etmistir.

Bir Gida Isletmesi (Gi) organik iiretici olarak kayit olabilmek icin Kontrol Kuruluslarindan biri
tarafindan denetlenmeli ve onaylanmalidir.

Yumurta tavudgu disindaki tavuk ciftliklerinin tescili
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Denetim ekibi Yetkili Kurulus tarafindan yumurta tavugu disindaki kiimes hayvan giftliklerinin (&r.
Ordek, bildircin, vb.) kayit prosediiriiniin yumurtalarin isaretlemesi igin kod tahsis edilmemesi
disginda yumurta tavugu ciftliklerinin kayit prosediirii ile ayni oldugu konusunda bildirilmistir.

Ziyaret edilen bir bildircin ¢iftliginde bu kayit prosediiriine iliskin belgeler sunulmustur.
Yumurta kolektérlerinin kayd:

589/2008 sayil AT Yénetmeliginin 1(c) Maddesindeki tanima gére, kolektorler kayith Greticilerden
aldiklar siniflandiriimamis yumurtalari paketleme merkezlerine, gida endiistrisi veya gida-disi
isletmelere nakleden ve 852/2004 sayili AT Yonetmeliginin 6. Maddesine gbre kayit olmasi
gereken isletmelerdir. Saglik Bakanliginin denetim ekibine verdigi bilgiye gére, yumurta toplama
faaliyetlerinin belediyeler tarafindan yonetilen Uretici Faaliyetler igin Tek Durak Noktasi
aracihgiyla Yerel Saglik Birimi tarafindan kayit altina alinmasi zorunludur. Saghk Bakanlig: denetim
ekibine yumurta toplama faaliyetinin sadece kayit gerektirdigini, su anda SINTESIS'te yumurta
toplayicilari listesinin mevcut olmadigini bildirmistir.

Isletmelerin onay:

Denetim ekibine Saglk Bakanlig tarafindan yumurta paketleme merkezleri, sivi yumurta tesisleri
ve yumurta drlinleri isletmelerinin bolgeler tarafindan AB mevzuatina uygun olarak onaylandig
bilgisi verilmistir. Saglik Bakanhg denetim ekibine italyan mevzuati uyarinca bildircin yumurtasi
paketleme tesislerinin de onaya ve ilgili hijyen kosullarinin saglandigini dogrulamak igin resmi
kontrollere tabi oldugu bilgisini vermistir.

Bunun icin bir Gida isletmesi gerekli belgelerle bir Yerel Saghk Birimine bagvuruda bulunmalidir.
Sunulan belgelerin degerlendiriimesinin ve tesislerin yerinde incelenmesinin ardindan, Yerel
Saghk Birimi bagvuruyu denetim raporu ile birlikte bolgeye iletmektedir. Bolge, tim belgeleri
inceledikten sonra isletmenin AB mevzuatinin ilgili tiim gerekliliklerini yerine getirdigini tespit
ederse en fazla alti ayla sinirh sartli bir onay verir. Nihai Onay ise Yerel Saglik Biriminin yerinde bir
analiz yaparak isletmenin Kritik Kontrol Noktalarinin Tehlike Analizi (HACCP) prensiplerine dayal
etkili bir dahili kontrol sistemini de iceren, gida mevzuatinin tiim kosullarini yerine getirdigini
tespit etmesi sonrasinda verilir

Onay numarasi SINTESIS tarafindan otomatik olarak verilir. Onaylanan kuruluslarin listesi Saglik
Bakanlhginin web sitesinde bulunmaktadir: http://www.salute.gov.it/portale/temi/trasferimento
PROD.jsp.

Ziyaret edilen tim igletmeler gergeklestirdikleri faaliyetler baglaminda onaylanmis olup onay
dokiimanlari denetim ekibine sunulmustur.

Gida isletmelerinin Tescili / Onaylanmasina iliskin Sonuglar

36. Tavuk giftliklerinin (yumurta tavugu ve diger kiimes hayvanlan dahil) ve yumurta toplama
tesislerinin tescili ve diger gida isletmelerinin onaylanmas: ile ilgili prosediirler
belirlenmistir ve uygulanmaktadir. Uygulanan prosediirler AB mevzuatina uygundur.

37. Yururlukteki sistem Yetkili Kuruluslarin farkh tipteki ciftlikleri Gretim tipine ve
bulundurduklari kimes hayvani tiiriine gére siniflandirmasina imkan saglamaktadir. Bu
nedenle, Yetkili Kuruluslar AB kurallarina uygunluk dogrulamasina yonelik resmi kontroller
gerceklestirmeleri gereken Gida isletmelerinin hangileri oldugunu bilmektedir.

38. Tavuk ciftliklerinin ilgili AB gerekliliklerine uygunlugunu saglamak icin bunlarnn kayit
siireclerinde hayvan refahindan ve organik tiretimden sorumlu Yetkili Kuruluslar da yer
almaktadir.

5.4 URETIM VE PiYASAYA SURME SURECINDE UYGULANAN RESMi KONTROLLER




5.41 RESMI KONTROLLERIN ORGANIZASYONU

Yasal Gereklilikler

882/2004 sayili AT Yonetmeliginin 3, 8, 9, 54 ve 55. Maddeleri

Bulgular
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41,
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43,
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46.

italya resmi kontroller icin risk-temelli bir sistem kurmustur. Entegre Yilik Ulusal Plan (EYUP)
Yetkili Kuruluslar tarafindan Cok Yillik Ulusal Kontrol Planina (CYUKP) uygun olarak, merkezi
dizeyde hazirlanmaktadir. Tim gida zincirindeki resmi kontrolleri kapsar. Saghk Bakanlig
denetim ekibine 882/2004 ve 854/2004 sayili AT Yénetmeliklerinin uygulanmasina y6nelik ulusal
yonergelerin hazirlandigini ancak Merkez-Bolgesel Konferansi tarafindan heniiz onaylanmadigini
bildirmistir. Bu yonergeler resmi kontrollerin sikhgi, vb gibi daha spesifik talimatlari icerecektir.

Bolgeler Bélgesel Yillik Planlanm (BYP) Entegre Yillik Ulusal Plana (EYUP) uygun olarak resmi
kontrollere hazirlamaktan sorumludur. Yerel Saglik Birimleri de kendi programlarini Entegre Yillik
Ulusal Plana uygun olarak resmi kontroller igin hazirlar.

Denetim ekibi, Yerel Saghk Birimlerinin (YSB) BYP uyarnnca yumurta tavugu ciftliklerinde ve
yumurta tavugu disindaki tavuk ciftliklerinde resmi kontroller yaptigini kaydetmistir. Denetim
ekibi denetim sikhiginin risk-temelli olarak belirlendigini ve bu kontroller sirasinda spesifik kontrol
listelerinin kullanildigini kaydetmistir.

Denetim ekibi ziyaret edilen her bélgede YK'nin denetlenecek her bir onayl isletme igin
uygulanacak teftis sikigini belirlemeye yonelik prosediirlerin mevcut ve uygulanmakta oldugunu
kaydetmistir.

Her kurulus icerdigi riske gore siniflandirimakta elde edilen sonuca gére yapilacak resmi
kontrollerin asgari sikhig1 bolge tarafindan éngériilen gerekliliklere uygun olarak YSB tarafindan
belirlenmektedir. Bu siniflandirmada farkh risk faktorleri dikkate alinir: faaliyet tiird, iiretim
hacmi, hedef kitle, sihhi kosullar, kendi kendini kontrol sistemi ve uygunluk gegmisi. Hesaplanan
risk puanina bagh olarak, kurulus bir (¢ok disiik) ile dort (yiiksek risk) arasindaki bir risk
kategorisine yerlestirilir. Denetim ekibi bu siniflandirmanin genellikle yillik bazda yapildigina dair
belgeleri gérmiistiir.

Denetim ekibi, ziyaret edilen tim bdlgelerde bir kurulusta farkl tiirden cesitli resmi kontrol
yontemlerinin kullanildigini kaydetmistir: teftisler, dogrulamalar, denetimler ve &rnekleme.
Denetim ekibi, teftislerin genellikle daha 6nceden haber verilmeksizin yapildigi, denetimlerin ise
onceden haber verilerek gerceklestigi ve HACCP ilkelerine dayali Gi'nin kendi-kendini kontrol
sistemlerinin degerlendirilmesini icerdigi konusunda bilgilendirilmistir. Her teftis sirasinda ele
alinacak konular YSB miifettisi tarafindan belirlenmektedir.

Ziyaret edilen tiim bdlgelerin resmi kontrollere iligkin yayinlanmis el kitaplan bulunmaktadir.
Denetim ekibi bunlarin tim gida zincirini kapsayan spesifik kontrol listeleri, sablonlar ve
talimatlarin yani sira yumurta sektoriine 6zgii bazi dzel belgeleri de icerdigini kaydetmistir.
Denetim ekibi, genel olarak, ziyaret edilen YSB'lerin resmi kontroller sirasinda kullanim
talimatlarini ve kontrol listelerini kullandigini kaydetmistir. Denetim ekibi, ziyaret edilen bir
bélgede bu belgelerin bblgesel YK'nin intraneti aracihgiyla mifettisler tarafindan kullanilabilir
oldugunu kaydetmistir. Ayrica resmi kontrollerden sonra resmi bir kontrol raporunun
diizenlendigi ve ilgili Gi'ye verildigi kaydedilmistir.

YSB miifettisinin tespit ettigi eksiklikler dogrultusunda Gl'den diizeltici eylem istenmektedir.
Denetim ekibi, tim uygunsuzlukiar igin dizeltici eylemlerin son tarihlerinin belirlenmis oldugu
konusunda bilgilendirilmistir. Mifettigler tarafindan uygun goriilmesi halinde, Gi tarafindan
onerilen son tarihler de kabul edilebilir. Resmi kontrol prosediirleri, uygunsuziuklarin nasil
siniflandinlacagina dair rehberlik icermektedir. Denetim ekibi, uygunsuzluklarin gida giivenligi
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iizerindeki etkilerine gore siniflandirldigini kaydetmistir. Denetim ekibi, eksikliklerin takibinin YSB
miifettisi tarafindan belirtilen son tarihe uygun olarak gergeklestirildigine dair belgeleri
gormiistir.

Ceza prosediirleri, gida giivenligiyle ilgili uygunsuzluklara dair ulusal mevzuata ve kilavuzlara
tabidir (bkz. Paragraf 3).

Denetim ekibine yasal olarak yaptirnmlari uygulama yetkisinin her diizeyde YK'lara ait oldugu
bildirilmistir. Denetim ekibine SB tarafindan 2015 yilinda resmi kontroller sirasinda tespit edilen
uygunsuzluklara ait veriler (yumurta sektoriinde toplam 133 uygunsuzluk) saglanmstir.

Denetim ekibine TGOB tarafindan yumurta pazarlama standartlari ve organik tarim icin resmi
kontrollerin GTKSM tarafindan merkezi diizeyde risk bazinda planlandigi bildirilmigtir. Bu
kontroller ciftliklerden perakendecilige kadar tiim gida zincirini kapsamaktadir.

Ceza prosediirleri yumurta pazarlama standartlarina iliskin uygunsuzluklara yaptirm
uygulanmasina dair 7 Temmuz 2009 tarihli 88 sayili Kararnameye gore belirlenmektedir.

GTKSM mali veya diger yaptinm yontemlerini uygulayabilir. GTKSM tarafindan uygulanan
yaptirimlara ait veriler (2015 yilinda yumurta sektériinde 452 operatdr ve 772 iriinii kapsayan
575 denetim) denetim ekibine verilmistir. Operatérlerin % 20.8'inde ve triinlerin % 15.2'sinde
uygunsuzluk tespit edilmistir. Toplam dokuz el koyma gergeklestirilmis, 94 yaptinnm uygulanmis
ve 32 uyan yapimistir. 2016 yilindaki bir vakada GTKSM ve YSB miifettiglerinin igbirligi ile
1.034.640 € degerinde 20.7 milyon yumurta ele gegirilmis ve 34.020 € idari yaptinm
uygulanmstir,

Resmi Kontrollerin Organizasyonuna iliskin Sonuglar

52. Resmi kontrollerin organizasyonu 882/2004 sayili AT Yonetmeliginin temel gerekliliklerini
karsilamaktadir. Resmi kontroller diizenli olarak, risk esasina gore ve dokiimante edilmis
prosediirlere uygun olarak yapilmaktadir. Sistem resmi kontrollerden sonra raporlarin
hazirlanmasini saglar. Yiiriirliikteki kontrol sistemleri Yetkili Kuruluglarin resmi kontroller
sirasinda karsilasilan uygunsuzluklar tespit ederek uygun tedbirleri almasina imkan
saglamaktadir.

5.4.2 CIFTLIK SEVIYESINDEKIi KONTROLLER

Yasal Gereklilikler

854/2004 sayih AT Yonetmeliginin 4. Maddesi

852/2004 sayili AT Yénetmeliginin 3 ve 4. Maddeleri ile 853/2004 sayih AT Yonetmeliginin 3.
Maddesi

2160/2013 sayih AT Yonetmeliginin 5. Maddesi ve 517/2011 sayili AT Yoénetmeligi Ekinin 2.1(d)
Maddesi

5.4.2.1 YUMURTA TAVUGU CiFTLIKLERI

Bulgular

53. Denetim ekibi, ziyaret edilen tiim tavuk ciftliklerinin HITS veritabanina kayith oldugunu not
etmistir.

54. Ziyaret edilen tiim ciftliklerde biyogiivenlik kosullari yeterlidir. Siri kayitlar tutulmakta olup
denetim ekibine verilmistir.

55. Denetim ekibi, tim hayvancilik isletmelerinde (kimes hayvani giftlikleri dahil) resmi kontroller

icin asgari gerekliliklerin BYP'ler ve YSB'lerin wyillik planlariyla belirledigi konusunda
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56.

57.

bilgilendirilmistir. Bu teftisler, 852/2004 sayili AT Yénetmeligi gerekliliklerine uygunlugu
dogrulamay! amaglamaktadir. Resmi kontrollerin sikligi YSB tarafindan, BYP’ye uygun olarak
belirlenmektedir. Salmonella Ulusal Kontrol Programi (SUKP) ve Ulusal Kalinti Kontrol Plani (UKKP)
cercevesinde hayvan sagligi, hayvan refahi ve biyogiivenlik gerekliliklerine uygunlugun kontrol
edilmesi icin denetimler yapilabilir. Denetim ekibi ziyaret edilen ciftliklerde bu kontrollerin
yapildigina dair kanitlari gérmistiir. Denetim ekibi, hayvan refahi ve biyogiivenlik kontrol
listelerinin bdlgeler tarafindan saglandigini ve YSB miifettisleri tarafindan kullanidigini
kaydetmigtir.

Ziyaret edilen yumurta tavugu ciftliklerinden birinde, denetim ekibi 2014 yilinda resmi érnekleme
sirasinda rastlanan bir Salmonella pozitif vakasini incelemistir. Bes siiriiden ikisi Salmonella
Enteritidis, ikisi de Salmonella Kentucky igin test edilmistir. Stiride SUKP dahilinde Salmonella
Enteritidis'in tespit edilmesinden sonra tiim ciftlikte kuslarin hareketliligi ve yumurtalarla ilgili
kisitlamalar getirildigine iliskin belgeler YSB tarafindan sunulmustur. Tesisteki yumurtalar bir
yumurta Urinleri tesisine gonderilmistir. Denetim ekibine, ilgili ciftlikten elde edilen tiim
yumurtalarin 2160/2003 sayih AT Y&netmeligi geregince B Sinifi yumurtalar gibi 1sil islemden
gecirildigine dair belgeler sunulmustur. YK, denetim ekibine, yumurtalarin Salmonella
Typhimurium testinin pozitif olmasi durumunda da ayni 8nlemlerin alinmasinin zorunlu oldugunu
bildirmistir. Denetim ekibi, daha 6nce Salmonella’nin tespit edildigi siiriiniin bulundugu bélime
konulan siiriide 517/2011 sayili AT Yénetmeligi Ekinin 2.1.b Maddesinde ve yumurta tavuklari igin
éngoriilen SUKP'ta 6ngoriilen kurallara aykin olarak érneklemin 24+/- 2 haftada alinmadigini
kaydetmistir.

Denetim ekibi organik tiretim yonteminin kullaniidigi bir tavuk ciftligini ziyaret etmis ve ilgili Gi’nin
organik Uretimi kontrol eden KK'lerden biri tarafindan organik giftlik isletmesi olarak tescil
edildigini ve sertifikalandinidigini kaydetmistir. Denetim ekibi GTKSM tarafindan, bir Gi’nin
organik statlsiinii korumak icin KK tarafindan yiiriitiilen risk-temelli diizenli denetimlerden
gegmesinin zorunlu oldugu konusunda bilgilendirilmistir (bu c¢iftlikte yilda iki denetim
Ongorulmistdr). Ciftlik sadece dokuz aydir faaliyette oldugundan organik ciftlik olarak
kaydedilmesi sirasinda bir denetim gergeklestirilmistir. Denetim raporu mevcuttur.

5.4.2.2 YUMURTA TAVUGU HARICI KUMES HAYVANI CiFTLIKLERI

Bulgular

58.

59,

60.

Denetim ekibi bir yumurta bildircini iftligini ziyaret etmistir. Ciftlik HITS'ye kayithdir. Biyogiivenlik
kogullari yeterlidir. Siirii kayrtlan tutulmakta olup denetim ekibine verilmistir.

Denetim ekibi, YSB tarafindan yumurta tavugu disindaki kiimes hayvani ciftliklerinin de daha énce
yumurta tavugu ciftlikleri icin belirtilen resmi kontrollere tabi tutuldugunu bildirmistir. Denetim
ekibi, ciftligin 2012 ve 2016 yillannda biyogiivenlik kontrollerini de kapsayan hayvan sagligi
kontrolleri icin secilmis olduguna dair kanitlari gérmistiir.

Ciftlik tesisleri bildircin yumurtalarinin paketlendigi bir yumurta paketleme merkezi olarak
onaylanmis ve kaydedilmistir. Denetim ekibi, bu kurulusta yapilan hijyen kontrollerinin kanitlarini
gbrmistir. Ayrica denetim ekibi, Gi'nin kendi kendine kontrol programi kapsaminda géniillii
olarak yumurta numuneleri almaya karar verdigini ve yumurtalarin Salmonella ve
Enterobacteriaceae gibi mikrobiyolojik parametreler igin diizenli olarak analiz edildigine dair
belgeleri sundugunu belirtmistir. Bu, AB gerekliliklerinin 6tesine gegmektedir.

Ciftlik Seviyesinde Kontrollere iliskin Sonuglar
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61. Gi'nin ilgili AB gerekliliklerine uygunlugunu dogrulamak igin ciftlik dizeyinde resmi
kontroller yapilmaktadir. Kontrollerin amaglar dzellikle sunlardir: -

*  852/2004 sayili AT Yonetmeliginin 3. Ve 4. Maddesi gerekliliklerinin karsilanmasi;

¢ Salmonella Enteritidis / Typhimurium icin pozitif test edilen ciftliklerde uygun
onlemlerin alinmasi ve kontamine yumurtanin pazara sunulmasi riskinin timiyle
ortadan kaldirilmasi.

e B Sinifi yumurtalarin dogrudan insan tiiketimine yonelik kullanimamasi ve yumurta
ambalajlarinda yer alan farkl tiretim yontemlerine iligkin ifadelerin giivenilir olmasi.

5.4.3 YUMURTA KOLEKTORLERINDEKi KONTROLLER

Yasal Gereklilikler
854/2004 sayili AT Yonetmeliginin 4. Maddesi
852/2004 sayih AT Yonetmeliginin 3. Ve 4. Maddesi
Bulgular

62.

Denetim ekibi bir yumurta iirlinleri tesisini ziyaret ederken bu tesis biinyesinde, yine bu yumurta
tirlinleri tesisinin onay numarasiyla kayith bir yumurta kolektériiniin bulunduguna iliskin belgeleri
gormiistiir. Denetim ekibine YSB tarafindan, yumurta toplama faaliyetinin tesise yakin zamanda
dahil edildigi ve heniiz faaliyete gegcmedigi icin resmi kontrollerin yapilmadig bilgisi verilmistir.
Yumurta toplama faaliyetinde kullanilacak tesisler, 852/2004 sayih AT Yénetmeliginde belirtilen
ilgili yapisal, sihhi ve hijyen gerekliliklerini kargilamaktadr.

Yumurta Kolektérlerindeki Kontrollere iliskin Sonuglar

63. Yumurta toplayicilarinda, Gi'nin ilgili AB gerekliliklerine uyguniugunun dogrulanmasi igin
resmi kontroller yapiimaktadir.

5.4.4 PAKETLEME MERKEZLERINDEKI KONTROLLER

Yasal Gereklilikler
854/2004 sayili AT Yonetmeliginin 4. Maddesi
852/2004 sayili AT Yénetmeliginin 3, 4 ve 5. Maddeleri ile 853/2004 sayili AT Yénetmeliginin 3.-

Maddesi

Bulgular

64. Denetim ekibi, biri bir yumurta tavugu ciftligine bagh, digeri ise bagimsiz faaliyet gosteren iki adet
yumurta paketleme merkezini ziyaret etmistir.

65. Genel olarak, ziyaret edilen her iki paketleme merkezi de yapi ve sihhi kosullar ile ilgili AB
gerekliliklerini karsilamaktadir ve diizenli resmi kontrollere tabidir. Genel olarak denetim siklig
takip altindadir ve denetim ekibinin resmi kontrol raporlar mevcuttur.

66. Denetim ekibi, her iki yumurta paketleme merkezinde de HACCP planlarinin uygulandigini ve bu
merkezlerin YSB'ler tarafindan resmi kontrollere tabi tutuldugunu kaydetmistir.

67. Yeterliizlenebilirlik sistemleri uygulanmaktadir ve hem GTKSM hem de YSB'ler tarafindan resmi
kontroller yiritilmektedir,

68. Denetim ekibi, tim durumlarda B Sinifi yumurta olarak derecelendirilen yumurtalarin bir yumurta

irinleri tesisine gonderildigini veya Kategori 3 hayvansal yan triin olarak elden cikanldigina dair
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69.

belgeleri gérmiistiir. Denetim ekibi, GTKSM ve YSB'lerin gerceklestirdikleri resmi kontrollerin bir
parcasi olarak, B Sinifi yumurtalarin dogru sekilde yénlendirildigini teyit etmek icin izlenebilirlik
tatbikatlari yaptigini kaydetmistir.

Denetim ekibine ziyaret edilen her iki yumurta paketleme merkezinde de resmi kontrollerin
yumurta pazarlama standartlarina uygunluk kontrolleri icerdigine dair kanit (resmi kontrol
raporlan) saglanmistir (589/2008 sayili AT Yénetmeligi). Paketleme merkezlerini kapsayan
belgelerin incelenmesi sirasinda denetim ekibi GTKSM'nin yumurta paketleme merkezlerinde
tespit edilen uygunsuzluklar nedeniyle yaptinmlar uyguladigina iliskin bazi 6rnekler gormistir.

Paketleme Merkezlerindeki Kontrollere iliskin Sonuclar

70. Paketleme merkezlerinde Gi'nin ilgili AB gerekliliklerine uygunlugunun dogrulanmasi icin
resmi kontroller mevcuttur ve bu kontroller kuruluslarin bu gereksinimleri karsilamasini
garanti etmektedir. Kontroller paketleme merkezlerinin &zellikle: -

e HACCP planlarini uyguladigini,

¢ 852/2004 ve 853/2004 sayili AT Yénetmeliklerinin hijyen gerekliliklerini kargiladigin,

o  Farkh giftliklere, farkh tretim yontemlerine ve farkh kaliteye ait yumurtalarin
kanstirilmadigini,

e B Sinifi yumurtalarin  dogrudan insan tiketimine yénelik kullanilmadigini
dogrulamaktadir.

5.45 SIVI YUMURTA TESISLERI VE YUMURTA iSLEME TESISLERINDEKi KONTROLLER

Yasal Gereklilikler

854/2004 sayih AT Yénetmeliginin 4. Maddesi

852/2004 sayili AT Yonetmeliginin 3, 4 ve 5. Maddeleri ile 853/2004 sayili AT Yonetmeliginin 3.
Maddesi

Bulgular

71.

72,

73.

Denetim ekibi, pastbrize edilmemis sivi yumurta liretimi icin de onaylanan iic yumurta {iriinii
tesisini ziyaret etmistir. -

Tam kuruluglar YSB'ler tarafindan diizenli olarak resmi kontrollere tabi tutulmaktadir ve teftisler
sirasinda genel olarak kontrol listeleri kullaniimaktadir. Her tesiste denetim ekibinin resmi kontrol
kayitlant mevcuttur. Denetim ekibi, resmi kontrol sikhginin risk degerlendirmesine gore tayin
edildigini belirtmistir. YSB'ler tarafindan her yil bolgesel yénergelere uygun olarak belirlenen
asgari teftig / dogrulama / denetim siklig), ziyaret edilen tiim isyerlerinde dikkate alinmaktadir.
Denetim ekibi ziyaret edilen isyerlerinin yaklagik her ay denetlenmekte oldugunu kaydetmistir.

Ziyaret edilen isyerlerinde genel hijyen kosullari genel olarak yeterlidir. Bununla birlikte, denetim
ekibi kuruluslardan birinde bazi eksiklikler tespit etmistir:

Bilesen (tuz ve seker) deposundaki hasere kontrolii yeterli degildir. 2016 yilinda yapilan resmi
kontroller sonunda diizenledigi denctim raporunda YSB kurulustaki hasere kontrol sisteminin
eksiklerini belirtmis ve diizeltici tedbirler talep etmistir. Ancak, denetim ziyaretinde s6z konusu
odada halen hasere oldugu gériindiiglinden Gi tarafindan alinan 6nlemler sorunu
¢6zmemigtir. YK, denetim ekibine kayitlara gore depolama odasindaki bilesenlerin yumurta
irlinlerinin lretimi icin kullanilmadigini bildirmistir.

Son kullanma tarihi 2 $ubat 2016 tarihine kadar olan dondurulmus iiriin olarak etiketlenmis
irtinler dondurucuda saklanmistir. Bu, 853/2004 sayili AT Yénetmeligin EK II1, Boliim I, Kisim
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74.

75.

76.

X, Madde 8 gereklilikleri ile uyumlu degildir.

Ziyaret edilen tiim isyerlerinde HACCP prensiplerine dayal prosediirler mevcuttur ve ilgili kayitlar
tutulmustur. Denetim ekibi, HACCP planlarinin belirli kontrol listelerinin kullanildigi resmi
kontrollere tabi oldugunu kaydetmistir.

Denetim ekibi, ziyaret edilen kuruluslardan birinde HACCP planindaki dondurma prosediirlerinin
eksik oldugunu, ciinkii dondurulmus iriinlerinin islendikten hemen sonra dondurulmadigini
kaydetmistir. Bu, 853/2004 sayili AT Yonetmeligin EK lll, B6lum 11, Kisim X, Madde 8 gereklilikleri
ile uyumlu degildir.

Daha ©6nceki YSB denetimleri sirasinda icerik deposundaki hijyen kosullari ve dondurma
prosediirleri ile ilgili bu eksikliklerin tamami tespit edilmemistir. Bununla birlikte YSB ilgili Gl'den
diizeltici faaliyetler talep etmis ve buna iliskin belgeler denetim ekibine sunulmustur.

Sivi Yumurta Tesisleri ve Yumurta isleme Tesislerindeki Kontrollere iligkin Sonuglar

77. Resmi kontroller diizenli olarak yapilmakta ve bunlar genel olarak kuruluglarin AB
gerekliliklerini karsilamasini giivence altina alabilmektedir. Ozellikle:-

o Kuruluslar / tesisler 852/2004 ve 853/2004 sayili AT Yonetmeliklerinin yapisal ve hijyen
gereksinimlerini kargilamaktadir.

o« HACCP planlar, sivi yumurta ve yumurta driinlerine dair 853/2004 sayili AT
Yonetmeligine uygun olarak hazirlanmakta ve uygulanmaktadir.

5.4.6 YUMURTA VE YUMURTA URUNLERI SAGLIK GEREKLILIKLERi KONTROLLERI

Yasal Gereklilikler

852/2004 sayill AT Yonetmeliginin 3. Ve 4. Maddeleriyle 853/2004 sayili AT Yénetmeliginin 3.
Maddesiyle baglantili olarak 854/2004 sayili AT Yonetmeliginin 4. Maddesi

2073/2005 sayili AT Yénetmeliginin 1. Maddesi
1333/2008 sayili AT Yonetmeliginin I1l. Bdlimi

315/1993 sayili AT Yénetmeliginin 2. Maddesi ile 1881/2006 sayili AT Yonetmeliginin 1, 2 ve 8.
Maddeleri

96/23/EC sayili Yonergenin ve 97/747/EC sayili Kararin 3 ve 9. Maddeleriyle IV ve V. Bélimleri
882/2004 sayih AT Yonetmeliginin 11. Maddesi

Bulgular

78.

79.

80.

81.

Gl 6rnekleme fadliyetleri

Ziyaret edilen yumurta iiriinleri isletmelerinde mikrobiyolojik, kimyasal (kirleticiler ve kalintilar
dahil) ve analitik parametreler icin kapsaml Gi kendi kendine kontrol érnekleme planlari vardir.

Denetim ekibi, driinler, su ve vyiizeyler lizerindeki mikrobiyolojik analizlerin Gi kurum ici
laboratuvarlarinda veya harici laboratuvarlarda gerceklestirildigini kaydetmistir. Kalintilar ve
kirleticiler icin Gi kendi kendini kontrol numune analizleri genellikle harici laboratuvarlarda yapilir.

Denetim ekibi érneklerin Gi rnekleme planina gére alindigini ve laboratuvar sonuglarinin mevcut
oldugunu kaydetmistir.

Ziyaret edilen lig yumurta tiriint kurulugsundan ikisinde, denetim ekibi alinan numune sayisinin ve
mikrobiyolojik analizler igin kullamlan ydntemlerin 2073/2005 sayih AT YGnetmeligi
gerekliliklerine uygun oldugunu kaydetmistir. Kullanilan yéntemler ya 2073/2005 sayili

e L




82.

83.

84.

85.

86.

87.

88.

89.

90.

Y@netmelikle (AT) belirlenen Uluslararasi Standartlar Orgiitii (ISO) referans yontemleridir ya da
bu referans yontemlere gére valide edilmigtir. Ziyaret edilen bir kurulugta bes olmasi gereken
mikrobiyolojik analiz numune sayisi birdir ve kullanilan mikrobiyolojik analiz yontemleri 15O
referansh degildi ve referans yontemle dogrulanmamistir. Bu, 2073/2005 sayili AT Yénetmeliginin
4 ve 5. Maddelerinin gereklilikleri ile uyumlu degildir. YSB miifettisi bu Gi'nin 8rnekleme planinin
gerekliiliklere uygun oldugunu kabul etmistir.

Ziyaret edilen igyerlerinde denetim ekibi tarafindan Gli'nin mikrobiyolojik kriterlere uygunluguna
iliskin uygunsuz analiz sonuglari bulunmamistir,

Denetim ekibinin ziyaret edilen tiim tesislerdeki gozlemlerine gére, degistirilmemis yumurta
urinleri 3-OH-bitirik asit testine tabi tutulmakta, yumurta iriinlerinin tretiminde kullanilan
hammaddenin (sivi yumurta) laktik asit icerigi test edilmekte ve islenen yumurta riinlerinin
yumurta kabugu kalintilari ve diger partikiiller ierip icermedigi analiz edilmektedir. Bu, 853/2004
saylh AT Yonetmeligin EK 11, Kisim X, B&lim 11, Béliim 1V, Madde 1, 2, 3 gereklilikleri ile uyumludur.

Denetim ekibi, ziyaret edilen tiim kuruluslarda YSB'lerin 6rnekleme planlarinin Gi kayitlarini ve
sonuclann mikrobiyolojik ve analitik kriterlere uygunlugunu dogruladigini kaydetmistir.

Yumurta ve yumurta irinlerinin resmi kontrolleri

Resmi mikrobiyolojik Grneklem bdlgesel 6rneklem planlarina dayanmaktadir. Denetim ekibi,
YSB'lerin bolgeler tarafindan kendilerine atanan resmi ornekleme planini uyguladiklarini
kaydetmigtir. Denetim ekibi bu planlarin, &rnegin; riskler, mevzuat, gecmis yil analiz
sonuglarindan elde edilen bilgiler, test kapasitesi vb gibi kriterlere gore hazirlandigini
kaydetmistir. Ziyaret edilen bolgelerde denetim ekibine yumurta / yumurta driinlerinin resmi
analiz sonuclarinin &zetleri verilmistir. SB, denetim ekibine ulusal mikrobiyoloji &rneklem
kilavuzunun resmi drnekleme icin minimum bir diizey belirlenerek giincellenmis oldugunu
bildirmistir.

UKKP SB tarafindan gelistirilmistir.

Ornekleme, bélgelerin koordinasyonu altinda YSB'ler tarafindan uygulanmaktadir. UKKP ile ilgili
daha fazla bilgi italya iilke profilinde bulunabilir.

SB tarafindan saglanan verilere gore 2015 yilinda toplam 674 yumurta / yumurta {riini rnegi
analiz edilmistir. Bu &rneklerden Salmonella, Enterobacteriaceae ve Listeria monocytogenes
(mikrobiyolojik) icin 637 analiz ve kirletici maddeler ve artiklar (kimyasal) icin 837 analiz
yapilmigtir. Bu orneklerden sadece birinde uygunsuzluk tespit edilmistir (taze yumurtalarda
Salmonella).

Denetim ekibi, ziyaret edilen tavuk ciftlikleri, yumurta paketleme merkezleri ve yumurta iirinleri
isletmelerinde mikrobiyolojik ve kimyasal analizler icin resmi drneklerin alindigini, sonugclarin
mevcut oldugunu ve ilgili AB mevzuatina uygun olduguna dair kanitlar gérmiistiir.

Gida katki maddeleri Gzerinde kontroller

Denetim ekibi, ziyaret edilen yumurta iriinleri isletmelerinde gida katki maddelerinin
kullamminin AB gerekliliklerine uygun oldugunu ve resmi denetimlere tabi oldugunu kaydetmistir.

Denetim ekibi, yumurta paketleme merkezlerinde yumurtalari isaretlemek igin kullamilan
mirekkebin gida Gzerinde kullanm icin onaylandigim ve resmi kontrole tabi oldugunu
kaydetmistir.

Yumurta ve Yumurta Uriinlerinde Saghk Gereklilikleri Kontrollerine iliskin Sonuglar



91, Yiirirlikteki kontrol sistemi, Gi'nin 2073/2005 sayil AT Yonetmeligine ve 853/2004 Sayili
AT Yonetmeliginde belirtilen analitik parametrelere uymasini amaglayan resmi kontrolleri
icermektedir.

92. Mevecut resmi kontrol sistemi yumurta ve yumurta Griinlerinin giivenligini garanti etmek
icin ayrica gida katki maddelerinden de mikrobiyolojik, kimyasal ve kalinti analizleri icin
resmi numunelerin alinmasini 6ngdrmektedir.

5.47 NAKLIYE KONTROLLERI

Yasal Gereklilikler

854/2004 sayili AT Yonetmeliginin 4. Maddesi

852/2004 sayili AT Yénetmeliginin 3 ve 4. Maddeleri ile 853/2004 sayili AT Yénetmeliginin 3.
Maddesi

Bulgular

93.

94.

95.

Denetim ekibine, gida nakliyecilerinin yénetim merkezlerinin bulundugu yerlerdeki YSB'lere Gi
olarak kayit olmalari gerektigi bilgisi verilmisti. Onayh kurulusa ait ve kurulusun onayi
kapsamindaki araglar haricindeki araglar YSB siciline dahil edilirler.

YSB'ler gida tasima araglarinin resmi kontrollerinden sorumludur. Denetim ekibi, ziyaret edilen
kurumlardaki denetim raporlarinda bu kontrollere iligkin kanitlari gérmiistiir. YSBler denetim
ekibine bu kontrollerin nakliye araclarinin temizligi ve dezenfeksiyonu ile sicaklik kontrolleri ve
miifettisin kurulus ziyareti sirasinda mevcut olmasi halinde aracin gozle muayenesi ile ilgili Gi
kayitlarinin dogrulanmasini icerdigi bilgisini vermistir.

YK denetim ekibine merkezi diizeyde nakliye araglarinin trafik polisi ile isbirligi icinde kontrol
edilebilecegini bildirmistir.

Nakliye Kontrollerine iliskin Sonuglar

96. Mevcut kontrol sistemi, ilgili AB gerekliliklerini karsilamasini saglamak icin yumurta veya
yumurta liriinleri tagiyan araglar kapsamaktadir.

5.4.8 ITHALAT KONTROLLERI

Yasal Gereklilikler

854/2004 sayil AT Yonetmeliginin 4(2) Maddesi ile 853/2004 sayili AT Yonetmeliginin 6. Maddesi
97/78/EC sayili Yonergenin 1. Maddesi
798/2008 sayih AT Yonetmeliginin I, Bolumi

Bulgular

97.

98.

899;

MH, denetim ekibine, veteriner kontrolii gerektiren highir ithalat sevkiyatinin Sinir Kontrol
Noktasinda onaylanmadikga iilke icinde serbest dolasima sokulamayacagini bildirmistir.

MH, denetim ekibine son yillarda AB iiyesi olmayan iilkelerden yumurta uriinleri ve A ve B Sinifi
yumurta ithalatinin gergeklestigini bildirmistir.

Denetim ekibi B sinifi yumurtalarla ilgili olarak Ticari Kontrol ve Uzman Sisteminden (TRACES) AB
liyesi olmayan bir iilkeden ithal edilen bir yurnurta sevkiyatini segmis ve SB'den denetim ekibine
sevkiyatin veteriner saghk sertifikasinda belirtilen hedefe ulastigina dair belge sunmasini
istemistir. SB’nin denetim ekibine verdigi bilgiye gore yiriirliikteki prosediirler uyarinca ithalat




sevkiyatlarinda SB yetkili YSB'den iirlinlerin veteriner saghk sertifikasinda belirtilen hedefe
ulastigim dogrulamak icin yerinde bir ziyaret gerceklestirmesini talep etmektedir. Bu durumda,
ilgili YSB yumurtalanin vans yerine ulastigini dogrulayabilmis ve denetim ekibine yerinde
gerceklestirilen resmi kontrol raporu dahil olmak iizere ilgili belgeleri saglamistir.

ithalat Kontrollerine iligkin Sonuglar

100. Yumurta ve yumurta Uriinleri ithalati resmi kontrole tabidir ve yiiriirliikte olan sistem ithal
edilen driinlerin izlenebilirligini glivence altina almaktadir.

5.4.9 TANIMLAMA iSARETI - TAKIP EDILEBILIRLIK - ETIKETLEME KONTROLLERI
Yasal Gereklilikler

854/2004 sayih AT Yonetmeliginin 4. Maddesi (6zellikle 2 ve 6. paragraflar) ile 853/2004 sayili AT
Yonetmeliginin 5. Maddesi )

1308/2013 sayil AT Yonetmeligi ile 589/2004 sayili AT Yénetmeliginin 78. Maddesi ve EKVII Bélim
Vi

178/2002 sayih AT Yonetmeliginin 18. Maddesi, 931/2011 sayili AT Yénetmeliginin 3. Maddesi ve
834/2004 sayili AT Yénetmeliginin 27(13) Maddesi

1169/2011 sayih AT Yénetmeliginin dzellikle Bdliim IV ve Béliim VI, Madde 3, Baliim lll, Kisim 1 ve
2.

Bulgular
Kimlik isareti

101. Denetim ekibi, kimlik isaretlemesine iliskin resmi kontrollerin YSB denetimleri sirasinda yapildigini
kaydetmistir. Ziyaret edilen tiim yumurta Uriinleri tesislerinde kimlik isaretleri 853/2004 sayili
Tizdgln (AT) Ek 1, 1l. B8limi uyarinca uygulanmistir.

Takip edilebilirlik

102. Denetim ekibi ziyaret edilen bir perakende tesisinde iic kutu yumurta tavugu yumurtasi (bir
organik, bir ahir ve bir zenginlestirilmis kafes) secmistir. YK'den bu drnekleri mense ciftliklerine
kadar izlemesi ve denetim ekibine geri izlemenin her adimi ile ilgili destekleyici belgeler sunmasi
istenmigtir.

103. YK ilgili yurnurta tavugu ciftliklerine kadar tiim zinciri basarili bir sekilde izleyecek sekilde kapsamli
belgeler sunabilmistir. inceleme sonrasinda denetim ekibi, farki adimlar ile kalitatif izleme
arasindaki baglantilan dogrulayabilmistir. YK ayrica etikette belirtilen Uretim ydntemine iligkin
destekleyici belgeler saglamistir.

104. Ziyaret edilen tiim isyerlerinde denetim ekibi, izlenebilirlik sistemlerinin mevcut oldugunu ve
resmi kontrole tabi oldugunu kaydetmistir. GTKSM miifettisleri tarafindan ciftliklerde, yumurta
paketleme merkezlerinde, yumurta kolektorlerinde ve perakende satis magazalarinda ve
gerektiginde yumurta uriinleri isletmelerinde izlenebilirlik dahil risk esash resmi kontroller
gerceklestirilmektedir. Denetim ekibi, kontroller sirasinda belirli kontrol listelerinin kullanildigini
ve denetim ekibinin denetim raporlarina ulasabildigini kaydetmistir. Denetim ekibi, YSB
mifettisleri tarafindan yumurta paketleme merkezleri ve yumurta driinleri isletmelerindeki resmi
kontrollerde kullanilan kontrol listesinin de izlenebilirlik kontrolleri igerdigini kaydetmistir.

105. Denetim ekibi ziyaret edilen tiim isyerlerinde Gilerden her durumda tatmin edici sonuclar veren
izlenebilirlik sistemi uygulamasini gbstermelerini istemistir. Ziyaret edilen tiim yumurta trinleri
isletmelerinde izlenebilirlik tedbirleri 6rnegin serbest dolasan veya kiimes gibi etiketlerle
etiketlenen s yumurta iriinlerinin takibini de icermekte ve menge ciftlikler dogru Gretim
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yontemiyle kaydedilmektedir.
Etiketleme

106. Denetim ekibi, yumurta paketleme merkezlerinde, Gilerin nihai diriinlere uyguladig: etiketlerin
menge ¢iftliginde kullanilan liretim yontemine iliskin dogru bilgileri gésterdigine iliskin kanitlar
edinmistir.

107.Denetim ekibi, yumurta ve yumurta triinlerinin etiketlenmesi ile ilgili resmi kontrollerin YSB
miifettigleri tarafindan yumurta paketleme merkezlerinde ve yumurta iiriinleri isletmelerinde ve
gerektiginde perakende satis noktalarinda gergeklestirildigini kaydetmistir. GTKSM {iriin
paketleme etiketinde verilen bilgilerin ve bunun yani sira yumurta paketleme merkezleri ve
perakende seviyesindeki istege bagh etiketlemenin (mense, yem tipi, ekstra taze, tarim tipi)
dogrulugunu kontrol eder. GTKSM etiketlemenin dogrulugunu capraz kontrol etmek icin ciftlik
dizeyinde kullanilan yem ve iiretim yontemi ile ilgili denetimler gerceklestirir.

108. Denetim ekibi tarafindan ziyaret edilen pastorize edilmemis sivi yumurta tesislerinden birinde,
daha sonraki islemler icin sevk edilecek iriin iizerindeki etikette iiriiniin muhafaza edilmesi
gereken sicakhgin (yani 4 ° C) ve kullanim tarihinin yer aldigini kaydetmistir. Ayrica etiket
"pastorize edilmemis sivi yumurta - hedef noktada islenecektir “ ibaresini tasidigi ve kirilma
tarihini ve saatini belirttigi icin 853/2004 sayili EC Yénetmeliginin Ek lll, Kisim V.2, Bélim II, Kisim
X'teki gerekliliklere uygundur.

109.Ziyaret edilen tiim isyerlerinde, etiketler ilgili AB gerekliliklerine uygundur.

Tanimlama Igareti - Takip Edilebilirlik - Etiketleme Kontrollerine iliskin Sonuglar

110. Kontrol sistemi ilgili gerekliliklerin karsilanmasini saglamak icin Ginin kimlik isaretlemesi,
izlenebilirlik ve etiketleme ile ilgili AB gerekliliklerine uygunlugunun dogrulanmasini
kapsar.

5.5 RESMi LABORATUVARLAR

Yasal Gereklilikler
882/2004 sayili AT Yonetmeliginin 11. Ve 12. Maddesi
2073/2005 sayili AT Yonetmeliginin 1. Maddesi

96/23/EC sayil Yonergenin 15. Maddesi, 97/747/EC sayili Kararnin 1. Maddesi ve 98/179/EC sayili
Kararin 1. Maddesi

1881/2004 sayil AT Yénetmeliginin 8. Maddesi ve 589/2004 sayih AT Ydénetmeliginin 2, 3, 4.
Maddeleri

Bulgular

111.SB’nin denetim ekibine verdigi bilgiye gére Italya'da hayvan kaynakl gida ve hayvan sagligi resmi
analizleri yerelde 90 birimi olan on bolgesel kamu [ZS laboratuvart tarafindan
gerceklestirilmektedir. Bu laboratuvarlar veteriner tibbi tiriinii kalintilar, bocek ilaclan ve kirletici
analizlerinin yani sira gida ve yem hijyeni ile ilgili mikrobiyolojik analizler yaparlar.

112.Resmi laboratuvarlarin listesi ACCREDIA'nin web sayfasinda bulunabilir:
http://www.accredia.it/accredia labsearch.jsp?ID LINK=293&area=7.

113. Denetim ekibi, resmi numuneler Gizerinde mikrobiyolojik ve kimyasal analizler yapan bir resmi
laboratuvar ziyaret etmistir. Bu laboratuvarin bir boélimi Salmonella Ulusal Referans
Laboratuvari (NRL) olarak gérev yapmaktadir. Ayrica, merkezi ve bélgesel yetkililere bilimsel ve
teknik destek saglamaktadir.




114.1S0O 17025'e gore akreditasyonu ACCREDIA tarafindan yapilmistir. Denetim ekibi laboratuvarda
kullanilan tiim yontemlerin akreditasyon kapsaminda oldugunu kaydetmistir. Laboratuvar,
akreditasyon kosullarinin siirekli olarak saglandigini dogrulamak icgin yillik olarak ACCREDIA
tarafindan denetlenmektedir. Bu denetimlere ait son rapor denetim ekibine verilmistir.
Uygunsuzluk tespit edildiginde, laboratuvar tarafindan diizeltici 6nlemler alinmaktadir.

115. Mikrobiyolojik analizler icin hem (2073/2005 sayili EC Yonetmeliginin gerektirdigi) referans
yontemler hem de referans yontemlere gére onaylanmis diger yontemler kullamimaktadir.
Standart isletim prosedirleri mevcuttur.

116. Denetim ekibine verilen bilgiye gére bu 125'de bolgesel paketleme planina uygun olarak yumurta
paketleme merkezlerinden veya yumurta Uriinleri isletmelerinden alinan resmi kontroller
kapsaminda 2015 yilinda 182 yumurta / yumurta Grinii numunesi mikrobiyolojik parametreler
bakimindan analiz edilmis, numunelerin higbirinde Salmonella, Enterobakteri veya Listeria
monocytogenes testi pozitif sonuglanmamistir.

117. Kimyasal analizlerle ilgili olarak, ziyaret edilen laboratuvar, NRCP'nin bir pargasi olarak veteriner
tibbi Uirlin, bocek ilaci ve kontaminant kalintilari icin resmi drneklerin (taze yumurta) analizlerini
gerceklestirmektedir. Dioksinler ve Poliklorlu Bifeniller (PCB'ler), dioksin benzeri olmayan PCB'ler
ve agir metaller i¢in analiz edilecek 6rnekler bagka bir 1ZS'ye gonderilir. 2015 yilinda toplam 175
yumurta érnegi analiz edilmis, hepsi uyumlu uyumlu sonuglar vermistir.

118. Ziyaret edilen 1ZS'de denetim ekibine verilen bilgiye gore séz konusu 1ZS’nin hem mikrobiyolojik
hem de kimyasal bolimleri yilda en az bir kez yeterlilik testinde yer almasi gerekmektedir.
Denetim ekibi, laboratuvarin diger AB Uye iilkelerindeki NRL'ler ve 6zel laboratuvarlar tarafindan
diizenlenen yeterlilik testlerine katilimiyla ilgili belgeleri gézden gegirmis ve sonuglarin tutarh bir
sekilde tatmin edici oldugunu kaydetmistir. Laboratuvarlar ayrica kendi ic kalite testlerini de
dizenlemektedirler.

119. Laboratuvarin bir personel egitimi sistemi vardir. Hem egitmen hem de kursiyer olarak BTSF
egitimlerine katilmaktadirlar. Laboratuvarin bir bodlimii, bdlgesel YK icin bir egitim plani
hazirlamaktan sorumludur. italya’daki diger laboratuvarlar ve Giler igin yilda bir kez egitim
diizenlerler. Denetim ekibi, laboratuvar personelinin gorevleriyle ilgili aldig| egitimin kanitlarimi
gormistiir.

Resmi Laboratuvarlara iligkin Sonuglar

120. Yumurta ve yumurta rinlerinin resmi analizlerini yapmak Gizere YK tarafindan atanan
laboratuvarlar, 882/2004 sayili AT Yonetmeliginin 11 ve 12. maddelerinde belirtilen
sartlara uygundur. Ziyaret edilen laboratuvar, yumurta ve yumurta uriinleri igin AB
mevzuatinin gerektirdigi tim ilgili analizleri yapabilmekte ve glivenilir sonuglar
saglamaktadir,

5.6 GIDA VE YEM ICiN HIZLI ALARM SISTEMI (GYHAS)
Yasal Gereklilikler

178/2002 sayili AT Yonetmeliginin 50. Maddesi ve 16/2011 sayih AT Ydnetmeligi
Bulgular
Son iig yil icinde Italya'dan yumurta / yumurta diriinlerine iliskin RASFF bildirimi olmamistir.

6 GENEL SONUCLAR



Yirurlikteki resmi kontrol sistemi, AB mevzuatinin temel gerekliliklerini kargilamaktadir. Sistem
yumurta ve yumurta iriinleri piyasasinda iiretim ve piyasaya siirme siireclerinin tiimiinii kapsayan,
resmi numune alma ve analizleri igeren iyi belgelenmis, diizenli ve risk-temelli kontrollerden
olusmaktadir. Ayrica, yumurta piyasasini da kapsayan i¢ denetim sistemi resmi kontrollerin AB
mevzuatinin ongordiigi sekilde gerceklestirilmesini saglayacak sekilde olusturulmustur.

Genel olarak, resmi kontroller tesislerin AB gerekliliklerini karsilamasini saglayacak diizeydedir.

Resmi kontrol sistemi AB gerekliliklerini karsilayan ve giivenilir sonuglar sunabilen bir resmi
laboratuvarlar agi tarafindan desteklenmektedir.

Resmi kontroller, genel olarak, yumurtalar tzerinde kullanilan tanimlama isareti, takip edilebilirlik
ve yumurtalarin etiketlenmesiyle ilgili AB mevzuatiyla uyumu saglamaktadir.
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KAPANIS TOPLANTISI

3 Eylal 2016 tarihinde Roma'da yapilan kapanis toplantisinda, denetim ekibi denetimin ana

bulgularini ve 6n sonuclarini YKlara sunmustur.

Bu toplanti sirasinda, YKlar sunulan bulgulari ve sonuclan kabul etmislerdir.




EK 1- HUKUKi REFERANSLAR

Hukuki Referans

Resmi Gazete

Adi

97/747/EC sayih Karar

RG L 303, 6.11.1997, p.
12-15

97/747/EC: Belli hayvansal {riinlerdeki belli
maddeler ve kalintilarin izlenmesine dair
96/23/EC sayih Konsey Yonergesi tarafindan
ongorillen numune alma seviyelerinin ve|
sikliklarinin belirlenmesine iliskin 27 Ekim 1997
tarihli Komisyon Karar

98/179/EC sayili Karar

RG L 65, 5.3.1998, p.
31-34

98/179/EC: Canli hayvanlarda ve hayvansal
irinlerde belirli maddelerin ve bunlarin
kalintilarinin izlenmesi icin resmi numune alimi
hakkinda aynintih kurallar koyan 23 Subat 1998
tarihli Komisyon Karan

Yonerge 96/23/EC

RG L 125, 23.5.1996, p.
10-32

Canli hayvanlarda ve hayvansal Uriinlerde belirli
maddelerin ve bunlarin kalintilarinin izlenmesi
icin gerekli tedbirlere wve 85/358/EeC ve
86/469/EEC sayilh Yonergelerle 89/187/EEC ve
91/664/EEC sayih Kararlari gegersiz kilan 29 Nisan
1986 tarih ve 96/23/EC sayill Konsey Yonergesi

53-57

Yénerge 97/78/EC RG L 24, 30.1.1998, p.| Uciincii iilkelerden Birlik icine giren riinler
9-30 iizerinde gergeklestirilecek veteriner
kontrollerinin  organizasyonunu  diizenleyen
prensiplere iliskin 18 Aralik 1997 tarih ve
97/78/EC sayili Konsey Yonergesi
Yénerge 1999/74/EC RG L 203, 3.8.1999, p.| Yumurta tavuklarinin korunmasina iliskin asgari

standartlari diizenleyen 19 Temmuz 1999 tarih ve
1999/74/EC sayili Konsey Yonergesi

Yénerge 2002/4/EC

RG L 30, 31.1.2002, p.
44-46

1999/74/EC sayih Konsey Yénergesi kapsamindaki
yumurta tavuklarimin  bulundugu tesislerin
tesciline iligkin 30 Ocak 2002 tarih ve 2002/4/EC
sayilli Komisyon Yonergesi

Ytnerge 2004/41/EC

RG L 195, 02.06.2004,
sayfa 12’de diizeltilen
ve yeniden yayimlanan
RG L 157, 30.04.2004,
p.33

insan tilketimi ve hayvan tiiketimine yonelik
belirli hayvansal uriinlerin liretilmesi ve piyasaya
strilmesi ile ilgili gida hijyeni ve saglk kosullarina
iliskin bazi Yonergelerin yirirlikten
kaldinlmasina ve 89 / 662 / AET ve 92/118 / AET
ve 95/408 / AT sayili Konsey Kararlarinda degisilik
yapilmasina iligkin 21 Nisan 2004 tarih ve 2004/41
/ EC sayih Avrupa Parlamentosu ve Konseyi
Yonergesi.
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Yénetmelik 315/93

RG L37, 13.2.1993, p.
1-3

Gida maddelerindeki kirletici maddelere iliskin
Topluluk prosediirlerini diizenleyen 8 Subat 1993
tarih ve 315/93 sayili Konsey Yénetmeligi

Yénetmelik 178/2002

RG L 31, 1.2.2002, p. 1-
24

Gida mevzuatinin genel ilke ve sartlarini ortaya
koyan, Avrupa Gida Givenligi Kurumunu kuran ve
gida givenligi  konulanindaki  prosedirleri
diizenleyen 28 Ocak 2002 tarih ve 178/2002 sayili
Avrupa Parlamentosu ve Konseyi Yonetmeligi

Yonetmelik 2160/2003

RG L 325, 12.12.2003,
p.1-15

Salmonella ve diger gida kaynakhh zoonotik
ajanlarin kontrolii hakkinda 17 Kasim 2003 tarih
ve 2160/2003 sayili Avrupa Parlamentosu ve
Konseyi Yonetmeligi

Yonetmelik 852/2004

RG L 226, 25.6.2004, p.
3’te  dizeltilen wve
yeniden yayimlanan RG
L 139, 30.4.2004, p. 1

Gida maddelerinin hijyeni hakkinda 29 Nisan 2004
tarih ve 852/2004 sayili Avrupa Parlamentosu ve
Konseyi Yonetmeligi

Yonetmelik 853/2004

RG L 226, 25.6.2004, p.
22’'te  diizeltilen ve
yeniden yayimlanan RG
L 139, 30.4.2004, p. 55

Hayvansal kaynakl gidalarda hijyen kurallarini
diizenleyen 29 Nisan 2004 tarih ve 853/2004 sayili
Avrupa Parlamentosu ve Konseyi Yonetmeligi

Yonetmelik 854/2004

RG L 226, 25.6.2004, p.
83'te dizeltilen ve
yeniden yayimlanan RG
L 139,30.4.2004, p. 206

insan tiiketimine y®nelik hayvansal kaynakh
ariinlerin resmi kontrollerinin organizasyonuna
iliskin spesifik kurallarn diizenleyen 29 Nisan 2004
tarih ve 854/2004 sayili Avrupa Parlamentosu ve
Konseyi Yonetmeligi

Yonetmelik 882/2004

RG L 191, 28.5.2004, p.
1'te  diizeltilen ve
yeniden yayimlanan RG
L 165, 30.4.2004, p. 1

Avrupa Parlamentosu ve Konseyinin (AT) gida ve
yem yasasl, hayvan saghg: ve refahi kurallarina ve
yumurta ve yumurta Uriinleri sektoriiyle ilgili
yurirlikteki mevzuata uygunlugun
dogrulanmasina iliskin 29 Nisan 2004 tarih ve
882/2004 sayih AT Yonetmeligi

Yonetmelik 2073/2005

RG L 338,
22.12.2005, p. 1-26

Gida maddeleriyle ilgili mikrobiyolojik kriterler
hakkinda 15 Kasim 2005 tarih ve 2073/2005 sayili
Komisyon Yonetmeligi

Yonetmelik 1881/2006

RG L 364,
20.12.2006, p. 5-24

Gida maddelerindeki belirli kirleticiler igin
maksimum seviyeleri belirleyen 19 Arahk 2006
tarih ve 1881/2006 sayili Komisyon Yonetmeligi
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Yonetmelik 834/2007

RG L 189, 20.7.2007, p.
1-23

Organik  GrUnlerin  organik  iiretimi ve
etiketlenmesi ve 2092/91 AT Ydnetmeliginin
yirirltukten kaldirilmasiyla ilgili 28 Haziran 2007
tarih ve 834/2007 sayili Konsey Yénetmeligi

Yonetmelik 1234/2007

RG L 299,
16.11.2007, p. 1-149

Tanm Piyasalarinin ortak koordinasyonunu ve
belirli tarim Griinlerine iliskin &zel hiikiimleri
diizenleyen 22 Ekim 2007 tarih ve 1234/2007
sayih Konsey Yonetmeligi (Tek CMO Y8netmeligi)

Yénetmelik 589/2008

RG L 163, 24.6.2008, p.
6-23

Yumurta igin pazarlama standartlarina iliskin
1234/2007 sayili Konsey Yonetmeliginin (EC)
uygulanmasina iliskin aynntili kurallar koyan 23
Haziran 2008 tarih ve 589/2008 sayili Komisyon
Yonetmeligi

Yénetmelik 798/2008

RG L 226, 23.8.2008,
p.1-94

Kanath ve kiimes hayvan uriinlerinin Topluluga
ithal edilebilecegi veya nTopluluk icinden transit
gecisine izin verilebilecegi Ucilincii dlkeler,
bolgeler ve boélmelerin listesini ve veteriner
sertifikasyon gerekliliklerini diizenleyen 8 Agustos
2008 tarih ve 798/2008 sayil Komisyon
Ydnetmeligi

Yonetmelik 1333/2008

RG L 354,
31.12.2008, p. 16-33

Gida katki maddeleriyle ilgili 16 Aralik 2008 tarih
ve 1333/2008 sayii Avrupa Parlamentosu ve
Konseyi Yonetmeligi

Yonetmelik 16/2011

RGL6,11.1.2011, p. 7-
10

Gida ve yem igin hizh uyari sistemi uygulama
onlemlerini belirleyen 10 Ocak 2011 tarih ve
16/2011 sayih Komisyon Yonetmeligi

Yonetmelik 517/2011

RG L 138, 26.5.2011, p.
45-51

Yumurta tavugu ciftliklerinde belirli Salmonella
serotiplerinin yayginliginin azaltilmasina yénelik
Birlik hedeflerini diizenleyen ve 2160/2003 sayili
AT Yonetmeligi ile 200/2010 sayili Komisyon
Yonetmeliginde degisiklik yapan 25 Mayis 2011
tarih ve 517/2011 sayili Avrupa Parlamentosu ve
Konseyi Yonetmeligi
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Yonetmelik 931/2011

RG L 242, 20.9.2011, p.
2-3

Hayvansal kaynakl gidalara iligkin 178/2002 sayil
Avrupa Parlamentosu ve Konsey Ydnetmeligi
tarafindan belirlenen izlenebilirlik gerekliliklerinin
uygulanmasina iliskin 19 Eylil 2011 tarih ve
931/2011 sayil Komisyon Uygulama Yoénetmeligi

Yonetmelik 1169/2011

RG L 304,
22.11.2011, p. 18-63

Avrupa Parlamentosu ve Konseyinin 1924/2006
sayili (EC) ve 1925/2006 sayili AT Yonetmeliginde
degisiklik yapan, 87/250 / EEC sayili Komisyon
Yénergesi, 90/496 / EEC sayili Konsey Yonergesi ve
1999/10 / sayili Komisyon Yénergesi ile Avrupa
Parlamentosu ve Konseyinin 2000/13 / EC sayil
Yonergesi, 2002/67 / EC ve 2008/5 / AT sayili
Komisyon Yonergeleri ve 608/2004 sayili

- Komisyon Yonetmeligini yururliikten kaldiran,

gidayla ilgili bilgilerin tiiketicilere verilmesini
diizenleyen 25 Ekim 2011 tarih ve 1169/2011
sayil  Avrupa Parlamentosu ve Konseyi
Yonetmeligi

Yonetmelik 1308/2013
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RG L 164, 3.6.2014, p.
18-40
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PCB ve nondioksin benzeri PCB seviyelerinin
kontrolii igin numune alma ve analiz yontemlerini
belirleyen ve 252/2012 sayih AB Yoénetmeligini
yirirlikten kaldiran 2 Haziran 2014 tarih ve
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YUMURTALARA UYGULANABILIR TEKNIK SARTNAME
Metin ile birlikie bulunan italik yazili yorumliar teknik sartnameye daihil degildir.
1. Uygulama alam
Bu belge kabuklu tavuk yumurtalarina (Gallus gallus) uygulanir.
Diger tiirlerin yumurtalarina uygulanmaz (bildircin, hindi, érdek, begtavugu, kaz...).

2. Diizenleyici ve alt diizenleyici referanslar

Elk 17 de belirtilmigtir.
3. Tammlar

Yumurtalar 853/2004 Sayili Yo6netmeligin (CE) I. Ekinin 5.1, Noktasinda tamimlanmustir; yetis:irme
kuglar tarafindan iretilen ve dogrudan insan titketimine veya yumurta {iriinlerinin hazirlanmasima has

olan — kinlnug, kulugkaya yatirilmig veya pismis yumurtalar haricinde - kabuklarimin igerisinde olan
yumurtalardir,

Kabuklu yumurtalar 1308/2013 Sayili Yonetmeligin (AB) I1. Ekinin VII. Béliimiin 1. Nokta:nda
tanmimlanmigtir: kulugkaya yatinlacaklar haricinde kabuklu, taze, korunmus veya pisirilmis klimes
hayvanlarinin yumurtalandir,

Ambalaj merkezleri 853/2004 Sayili Yonetmeligin (CE) I. Ekinin 5.4. Noktasinda tanimlanmustu;
yumurtalarin  kalitelerine ve agirhiklarma gore suiflandinldigs kurumlardir. 853/2004  Sayih

Yonetmelige (CE) gore sthhi onaya sahip olmahidirlar.

4. Uretim kosullart

Yumurtalar agik havada, yerde veya kafeste, biyolojik yumurtlayan tavuklann yetigtiriciliginden
gelebilir, Sonrasinda dagitim Gncesinde yumurta ambalaji merkezinde simflandimimak tzere iiretici
tarafindan veya toplayicilar' tarafindan nakliyeleri gergeklestirilir.

Zira diizenleyici hilkiimlere gore yalmzca onayl bir yumurta ambalaji merkezi tiiketim yumurtale rinin

kalite kriterlerine uygunlugu degerlendirebilir ve bu sekilde yumurtalan kategoriye ve agirliga gors
siniflandirabilir.

Dolayisiyla, kabuklu yumurta satin alimlari zorunlu olarak onayli bir ambalaj merkezinden gelme ! idir

' Firmasi ambalaj merkezi olarak onayli olan toptan saticilara veya gida veya gida disi sanayiye alici unvanina
erigimin aynldig bir piyasada bir ambalaj merkezine teslimatlari i¢in bir fireticide yumurtalan toplamaya
yetkilendirilmis 852/2004 Sayili Y énetmeligin (CE) 6. Maddesine uygun olarak tescil edilmis her kurum

=



5. Smiflandirma

Avripa Yénetmeligine uygun olarak yumurtalar pazarlamalarindan dnce kalite ve agirhik kategorileri
olarak simflandimlmalidir. Yalmzca yetkili ambalaj merkezleri yumurtalan simiflandirmaya, ambale
stmeye ve ambalajlan etiketlemeye yetkilidir.

llgili {iye devletin yetkili makami her Devlete dzel bir tanimlama kodu ile baslayan bir ambalaj
merlezi kodunu verir.

5.1.Kalite kategorisi ile yumurtalarin simflandirmas

Yumurtalar agagida sayilan iki kalite kategorisinde simiflandirihir:
- Kategori A veya “Taze yumurtalar” veya “Tiketim yumurtalar”.
- Kategori B.

A kutegorisi yumurtalan asagida sayilan kalite 6zelliklerini sunar:

- Kabuk ve kiitikiil: temiz, el degmemis, normal sekilli

- Hava odas:: Yikseklik 6 milimetreyi agmaz, hareketsiz, buna ragmen, “ekstra” ibaresi altinda
pazarlanan yumurtalar igin 4 milimetreyi asmamalidir

- Sar: gorilniir cerceve olmadan yalmzca golge seklinde goriinebilir; yumurtay:
dondiirdiigiimiiz zaman, hafifce mobil ve orta pozisyona déner
Beyaz: Agik, yan saydam

- Tohum: tespit edilemez gelisim
Yabanci maddeler: tolere edilmez
Yabanci koku: tolere edilmez.

A lategorisi yumurtalar siniflandirmadan 6nce veya smiflandirmadan sonra yikanmaz veya
temizlenmez.

B kategorisi yumurtalar yalmzca gida ve gida dis1 sanayiye teslim edilir (A kategorisinin kriterlerine
uymayan yumurtalar. Catlak veya kirli olabilirler ancak kinlmis veya kulugkaya yatimlmig
olmamalidirlar).

Yukarida sayilan A veya B kategorilerinin kriterlerine uymayan yumurtalar artik “Endiistriyel” olarak
adlandimilan ve yalmzca gida dis1 sanayiye yonelik yumurtalar olur.

A kategorisinin yumurtalar: da agirliga gére smflandimnlir. Buna ragmen agirhiga gore simflandirma
gida ve gida dis1 sanayiye teslim edilen yumurtalar igin aranmaz.
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5.2. Agirlik kategorisine gore yumurtalarin simflandirmasi

A kategorisi yumurtalar agagida sayilan agirhk kategorilerine gore simiflandirilir:

S
Kiiciik boy yumurtalar
igin:

Apithk <53 g

M

Orta boy yumurtalar
igin:

53g<agirhk<63 g

L
Biiyiik boy yumurtalar
igin:

63g<aguwhk <73 g

XL
Cok biiylik
yumurtalar igin

Agirhk>73 g

boy

Yumurtalar tireticinin ayirt edici numarasimi belirten ve yetigtirme geklini tanimlamayi saglayan bir

kod ile isaretlenir. Bu isaretleme ambalaj merkezi tarafindan gergeklestirilir.

Tek zorunlu isaretleme ibaresi yumurtanin kabuguna yazilan iireticinin kodudur.

2002/4/CE sayili yonergenin ekinin 2. Noktasinda 6ngoriilen sayilardan ve harflerden olusmaktad r

(omek: 1 FR XAZ 01):

- Yetistirme seklini belirten say1:

o “0”:biyo

e “2” zeminde

e “3” kafeste

“1™: agik havada

- Tescilin iiye devletinin iSO Kodu: Fransa igin “FR”

- Yetigtirme sahasmin tammlamasi: Fransa® da, yetistirme kodu igin 3 harf ve devaminda

binanin tanimlama numarasi i¢in 2 say1

Yumurtanin tizerinde bulunan iiretici kodunu dogru gekilde anlamak:
1- BIYOLOIJIK YUMURTALAR
2- ACIK HAVADA YETISTIRILEN TAVUK YUMURTALARI
3- ZEMINDE YETISTIRILEN TAVUK YUMURTALARI
4- KAFESTE YETISTIRILEN TAVUK YUMURTALARI 2012 HAY VAN REFAHI

MENSEI ULKESI:
FR — FRANSA

BINANIN TANIMLAMA NUMARAS]I
MENSEI YETISTIRME KODU




Kutunun iizerinde FR Harflerinden 6nce | Yetistirme kosullar Uglincii taraf
yumurta lizerinde basih kontrolii
karakter

Biyolojik tannmdan 0 Bina igerisinde m2 basina | Yetkili onaylama

gelen yumurtalar 6 tavuk (atdlye bagina kurulusu

3000 tavuk maksimumu
ile)

ile

D1s parkur tavugu basina
minimum 4 m2

Agik havada 1 Bina igerisinde m2 basina

yetigtirilen tavuk 9 tavuk

yumurtalari Ve dis parkur tavugu

basina minimum 4 m2

Agil havada 1 Bina igerisinde m2 basina | Yetkili onaylama

yetigtirilen tavuk 9 tavuk (bina basma 6000 | kurulusu

yumurtalar tavuk maksimumu ile ve

Label Rouge igletme basina 2 kiimesten

{Karumizi Label) fazlas: degil)

ile
Dis parkur tavugu basina
minimum 5 m2

Zeminde yetistirilen 2 Bina igerisinde m2 bagina

favuk yumurtalan 9 tavuk

Kafeste yetigtirilen 3 Kafeste yetigtirilen

tavuk yumurtalan tavuklar bagina 750 em2

Zorunlu olmasa da yumurtlama tarihi ve minimum dayaniklilik tarihi’,

5.2. Ugiincii iilkelerden ithal edilen yumurtalann igaretlemesi

Uriiniin isaretlemesi Avrupa Birliginde yiiriirliikte bulunan pazarlama normlarina uygun olmalidir.

A kategorisi yumurtalar ilk ambalaj merkezinde veya liretim sahasmi terk etmeden dnce iireticinin
kodu ile damgalanmalidir; mensei tilkesinin iki harfli kodu ISO 3166 Normuna gére belirlenir.

Bilgi amaciyla Avrupa Birligine yumurtalarim ithal etmelerine izin verilen iilkelerin ve kurumlarin

listesi FranceAgrimer internet sitesinde mevcuttur:

https://teleprocedures. franceagsrimer. fr/impadon/

* Bir gida tiriiniiniin minimum dayanmiklihik tarihi (DDM) bu gida iiriiniiniin uygun muhafaza kosullarinda
Jzelliklerini muhafaza ettigi tarih olarak tammlanir,
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7.Ambalajlarin etiketlernesi ve pazarlamasi

Yumurtalar yumurtlama tarihini takip eden dort giin igerisinde pazarlanmas: gereken “extra” veya
“extra taze” ibaresini tagiyan pazarlanan yumurtalar haricinde yumurtlama tarihini takip eden on giin
icerisinde simiflandinlacak, isaretlenecek ve ambale edilecektir.

A kategorisi yumurtalan igeren ambalajlarin dis yliziinde kolaylikla goriiniir ve mitkemmel bigimdle
okunur bigimde asagida sayilan bilgiler bulunmaktadir:
- 1169/2011 Sayih Yonetmeligin (UE) 8.1. maddesine gore gida tirinlerin iizerinde bilgilerin
sorumlusunun adi ve adresi (“INCQ” olarak adlandirilan);
- Ambalaj merkezinin kodu;
- Kalite kategorisi: ““taze” ibaresi ile birlikte olarak veya olmadan “A kategorisi™ ibaresi ile veya
“ A” Harfi ile ambalajlar tanimlanir;
- Agirhk kategorisi,
- Minimum dayamklilik tarihi,
- Ozel muhafaza kosulu olarak tiiketicilere satin ahmlarindan &nce yumurtalar sogutulmus
olarak muhafaza etmeyi tavsiye eden bir talimat;
- Yetistirme seklinin bir belirtmesi,
- I¢ veya dis yiizde agiklanan iiretici kodu tanimlamasi,
- Gerekirse, degerlendirme sekli (Bakiniz asagida bulunan 8. Degerlendirme sekilleri).

Yumurtalar yumurtlama tarihinden sonra 21 giinii agmayan siire igerisinde tiiketiciye teslim
edilmelidir. Dayaniklilik tarihi en geg yumurtlama tarihini takip eden 28 giin olarak belirlenmistir. Bir
yumurtlama dénemi belirtildiginde minimum dayaniklilik tarihi bu dénemin birinci giinii itibariyle
belirlenir.

Yumurtalar 6zel tazeliklerini belirten bir ibare egliginde satilabilir. “Extra” veya “Extra taze™ ibaresi
yumurtlamadan sonra dokuzuncu giine kadar A kategorisi yumurta ambalajlari lizerinde ilave bir kalit:
belirtmesi olarak kullanilabilir.

Yalmzca “extra” veya “extra taze” ibareleri kullamlir, yumurtlama tarihi ve dokuz giinliik sinir tarih
kolaylikla okunur ve mitkemmel bigimde okunakli bigimde ambalajin iizerinde belirtilir. Bu durury
haricinde yumurtlama tarihi belirtmesi zorunlu degildir.

Aykin olarak degisik kalibrede A kategorisi yumurtalar aym ambalajin igerisinde beraber ambale
edildiginde yumurtalarin minimum net agirh@ gram olarak belirtilir ve “degisik kalibrede
yumurtalar” ibaresi veya muadil bir ibare ambalajim dig yiiziine tatbik edilir (6rnek: orta kalibre ve

daha yiiksek kalibre yumurtalar i¢eren yumurta kangimlan ise “‘yumurtalarm minimum net agirhigi:
53g™” ).

DDM (Minimum Dayanikhlik Tarihi) asagida belirtilen sekilde bulunmalidir; “....... Tarihinden ¢nce
tliketilmesi tavsiye edilir” ve devaminda tarihin kendisi veya etiketlemede tarihin bulundugu yerin
bilgisi bulunur. Tarih agikga ve sirasiyla giin, ay ve gerekirse yalin belirtmesinden olugmaktadir (vilin
belirtmesi dayaniklilig i¢ aym altinda olan gida tiriinleri igin istege baglidir).

Yetigtirme geklinin tamimlamasi i¢in yalnizca asagida sayilan ibareler kullamlir:




- Geleneksel yetigtirme icin ve yonetmelik tarafindan belirlenen ilgili kosullar yerine getirilmis
ise “agtk havada yetistirilen tavuk yumurtalan”, “zeminde yetistirilen tavuk yumurtalari” veya
“kafeste yetistirilen tavuk yumurtalar1” ibareleri;

Biyolojik tiretim gekli igin: “biyolojik {iretim sekline gore yetistirilen tavuk yumurtalar” veya
“biyolojik yumurtalar” ibareleri veya “biyo yumurtalar” gibi benzeri terimler (Bakiniz 28
Haziran 2007 tarihli 834/2007 Sayili ve 23 Haziran 2008 tarihli 589/2008 Sayili yonetmelikler
(CE)).

Yumurtalar yumurtlayan tavuklara verilen gidanin 6zel bilesimini belirten bir ibare esliginde
safilabilir’.

Urelici kodunun anlam: ambalajin ic veya dig yiiziinde agiklanmusgtir.

A Kategorisi yumurtalar1 herhangi bir muhafaza islemine maruz kalmaz ve sicakligin yapay olarak
+5°C altinda tutuldugu tesisler veya lokaller igerisinde sogutulmaz. Buna ragmen en az 24 saat
boyunca nakliye esnasinda +5°C’ nin altinda bir sicakhikta muhafaza edilen yumurtalar veya 72 saatten
az siire ile bir satiy noktasinda muhafaza edilen yumurtalar sogutulmus sayilmamalidir.

Ambalajlar darbelere dayanikli, kuru, temiz ve iyi bakim durumunda olmalidir ve yumurtalarin
yabanei kokulardan ve kalite hasar risklerinden korunmasim saglayacak sekilde maddeler yardimiyla

dretilmelidir.

Ambalaj gida {iriinleri ile temasa girmeye yonelik malzemelere ve objelere iliskin Avrupa
Parlamentosunun ve Kurulun 1935/2004 Sayili Yé&netmeligin (CE) hiikiimlerine uygun olmalidir.

Yorumlar
Yumurtalar genellikle 6, 12, 30, 90, 120, 180, 360 yumurialtk ambalajlarda satilr.

Degisik kriterler fiyat farklarini gerekcelendirebilir: yumurtlayan tavuklarin yetistirme sekli, kalibre,
vumurtalarin paketlemesi. '

"“Tehillar ile beslenen tavuklar” seklinde ibare maksimum %15 tahil alt firiinleri (kepek, gliiten) ile kullamlan
z1da formiiliiniin agirlik olarak en az %60 tahil iceren bir kisim ile beslenen tavuklar ise etiketlemenin iizerinde
buluaabilir.
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8. Degerl

endirme sekilleri

8.1. Resmi degerlendirme sekilleri

Avrupa Yonetmeligi tarafindan ve ulusal yonetmelik tarafindan tamimlanan birkag kalite ve mensei
degerlendirme gsekli bulunmaktadir (Bk. Ek 3* de bulunan tanimlar):

. 0

I
[Re I ]

1
Lad

. Degerlendirme gekli, kalite ve mengei tanimlama isaretleri:

Kirmizi label, tist kaliteyi tasdik eder;
Korunan mengei adlandirmasi (AOP), korunan cografi belirtme (IGP) ve garanti edilen
geleneksel uzmanhk (STG) mengeine veya gelenege bagh kaliteyi tasdik eder
“Biyolojik Tanim” ibaresi biyolojik iiretim seklini tasdik eder.

. Degerlendirme sekli, deger verici ibareler:

(ldag
“eiftei” unvam veya “giftlik tiriinleri” veya “ciftlikte iiriin” ibaresi

ibaresi

“Dag urinii” ibaresi
Guadeloupe, Guyane, Martinique, La Réunion, Mayotte, Saint-Pierre-et-Miquelon, Szint-
Berthélemy, Saint-Martin et Wallis-et-Futuna® de “iilke firiinleri” terimleri,
“Yiiksek cevre degeri isletmesinden gelen™ ibaresi.
. Degerlendirme gekli, iirtinlerin uygun sertifikasyonu (CCP).

Yumurtalar i¢in hali hazirda pazarlanan degerlendirme sekilleri asagida sayilanlardir:
- Kirmizi Label,
- 1GP,
- Biyolojik Tarim,

2015 yilinda yumurtalar igin AOP ve STG bulunmamaktadr,

Yorum:

Bu degisik degerlendirme sekilleri uyulduguna resmi kuruluslarin (Genel Rekabet, Tiiketim ve
Yolsuzluklarin Onlenmesi Miidiirliigii (DGCCRF), Mengei ve Kalite Ulusal Enstitiisii (Fransa' da
INAQ) veya onaylama kuruluglar (Kirmizt Label, IGP yumurtalari veya Fransa' da biyolojik

tartmdan

gelen yumurtalar igin oldugu gibi)) kontrol ettigi sarinamelere dayanmaktadr-

8.2. Diger degerlendirme sekilleri

Yumurta
amaciyla

treticileri bir liretim mengei ve bir beslenme sekli aracihigiyla dallarini degerlendirmek
ornegin Ozel olarak bir marka tatbik edebilir.




9. Mikrobiyolojik dzellikler

Gida firlinlerine uygulanabilir mikrobiyolojik kriterlere iligkin olarak 15 Kasim 2005 tarihli 2073/2005
{CE) sayil yonetmelikte kabuklu yumurtalar i¢in herhangi bir kriter tamimlanmarmustir. Ayrica,
salmonella taramasi1 250 hayvamn tizerinde bir sayiya sahip yumurtlayan tavuklarin yetistiriciliginde

zorunludur.

10. Sunum, paketleme, ambalaj

Satisa sunum sekli, muhafaza sekli ve paketleme ve ambalaj sekli satin alan tarafindan bildirilebilir.

Yorum

Kullanilan terimler metnin mengeine gére degismektedir:

Tiiketim yonetmeligi:

On ambalaj: bu ambalaj tamamen veya kismen kapsiyor olsun ancak igerigin ambalaj
agilma veya degisiklik iglemine maruz kalmadan degistirilemeyecek gekilde satiga
sunumundan énce bir gida tiriintindn bir satis biriminin paketlendigi ambalaj;

Dig ambalaj: 6n ambale olan iiriiniin pazarlamas: esnasinda sunuldugu ambalaj.

Veteriner yonetmeligi:

Paketleme: ilgili"zida ile dogrudan temas halinde bir kabin icerisine veya bir zarfin
icerisine bir gida tiviiniinii yerlegtirme eylemi; bu zarfveya bu kap;

Ambalaj: Ikinci bir kabin igerisine bir veya birkag paketlenmis gida tiriiniinii yerlegtirme
eylemi; kabin kendisi;

Ana ambalaj veya satis ambalaji: nihai kullanict veya titketici icin bir satig birimini satig
noktasina olusturacak sekilde tasarlanan ambalay;

Ikincil ambalaj veya gruplu ambalaj: nihai kullanciya veya tiiketiciye aym sekilde
satilmig olsun veya yalnizca satis noktasinda sunum raflarint doldurmaya yarasin belirli
bir satis birimi sayisinin bir grubunu sats noktasinda olusturacak sekilde tasarlanan
ambalaj; ézelliklerini degistirmeden iiriinden ¢ikarilabilir,

Ugiinciil ambalaj veya nakliye ambalaji: fiziksel iglemlerini ve nakliyeye bagh zararlar:
onlemek amaciyla grup halinde ambalajlarin veya satis birimlerinin belirli bir sayisinin
iglemini ve nakliyesini kolaylastiracak sekilde tasarlanan ambalaj. Nakliye ambalaji
karayolu, demiryolu, denizyolu veya havayolu nakliyesi konteynerlerini igermemektedir.
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11. Naklive ve teslimat

Ureticinin lokallerinde ve tiiketimlerine kadar yumurtalar temiz, kuru, yabanci kokulardan korunmus,
darbelere kars: etkili bir bigimde korunmug ve giinesin dogrudan 1ginlarindan korunmug muhafaza
edilmelidir. Hijyenik kalitelerinin optimum korumasim saglayabilecek sekilde tercihen sabit bir
sicaklikta depolanmah ve tasinmalidir.

Alicinin sartnamesi aracihgiyla tedarikgiye zorunlu kilinan teslimat ve kabul kosullan ayrica kamu
satin alimina tahsis edilen eko-sorumlu davranis ve gevre politikas: hedeflerini dikkate almalidir. Satin

alicilarin dikkati teslimat anlaminda bazi uygulamalarin ¢cevresel ve mali etkisine yogunlastinlmishr.

12.Kabul ve kontrol kosullar

Sistematik olarak gergeklegtirilen kabul kontrolleri her kuruma 6zel bir prosediire konu olur ve
hedefleri teslim alinan iiriinlerin uygunlugunu kontrol etmektir.

121, Miktar kontrolleri
Teslimat yumurtalari miktan ve kalibresi anlaminda siparise uygun olmalidar.

Yumurtalarin agirhigina iliskin tolerans:

Farkl kalibrede yumurtalarm aym ambalaj igerisine ambale edilmesi haricinde bir tolerans A
kategorisinin bir yumurta partisinin kontrolii esnasinda yumurtalarnin birim agirhgina uygulanabiliz. Bu
gibi bir parti ambalajin iizerinde igaretlenmig olanlarin yan agirlik kategorilerinin yumurtalarimin
maksimum %10 oranim igerebilir ancak hemen altindaki agirhik kategorisinin yumurtalarinm %3
oranindan fazlasini iceremez.

Kontrol edilen parti 180’ den az yumurta igerdiginde yukan paragrafta belirtilen oranlar iki katina
cikarlir.

12.2. Kalite kontrolleri

Kalite kontroliiniin amaci gorsel olarak ve gerekirse laboratuar analizleri amaciyla numuneler
araciligiyla asagida sayilan hususlar kontrol etmektir: -
- Kontrole konu olan tedarikin siparige ve ozellikle her aliciya 6zel teknik sartnamede belirtiler
sekilde s6zlesmenin konusu olan Griinlerin 6zelliklerine tekabiil etmesi,
- Sozlesmede belirtilen tiretim atélyelerinden veya kurumlarindan gelmesi (etiketlemeye
uygunluk),
- Tedarik edilen kalitenin yonetmelik tarafindan belirlenen mikrobiyolojik kriterlere ve ifade
edilen kategoriye uygun olmasi,
- Tedarikin hazirlanmasindan beri saglamligini diistirebilecek herhangi bir zarara veya
degisiklige maruz kalmamis olmasi,
- Nakliye sicakliginin yonetmelik tarafindan belirtilen olmasi,
- Paketlemelerin ve ambalajlarin biitiinliiklerini muhafaza etmis olmasi, mitkemmel temizlilk
durumunda olmasi ve yonetmelik ibarelerinin bulunmasi,




Uriiniin yasal ve pazarlanabilir {iriin kriterlerini sunmas: ve dzellikle anormal renk, koku ve tat
yoklugu,

Teslim alinan firiinlerin izlenebilirliginin yiiriirlikte bulunan yonetmelige gére dikkate
alinmasi.

Kalite kusurlar1 sunan yumurtalarin %7 oraninda tolerans: pazarlamanin degisik asamalarmda A
kategorisi yumurta partisinin kontrolii esnasinda kabul edilir. Bu oran kontrol edilen parti 180° den az
yumurta i¢erdiginde iki katina ¢ikarilir.

Yumurtalarin isaretlemesine iligkin olarak okunaksiz isaretler tasiyan yumurtalarin %20 oranida
tolerans: partilerin ve ambalajlarin kontrolii esnasinda kabul edilir.

Yorum

Kabulde sicaklik kontrolii kosullar1 6lciim aletlerinin kesin olmamasina bagh belirsizlikleri dikkate
alarak kullanicilar tarafindan tanimlanmalidir.

Yiik kopmalar: esnasinda yiizeyde sicakligin hafif bir yiikselisi gergeklesebilir.

13. Fivatlarin endekslemesi

(1gili {irlinlerin mahiyeti dikkate alinarak pazarlarda gergekten tespit edilen fiyatlara dayanarak veya
oir revizyon formiiliine dayanarak revize edilen fiyatlara bagvurmak énerilir.

Gida tirlinlerinin satin alimina iligkin kamu sézlesmelerinde fiyatlann endekslemesine iliskin bir foy
ckonomiden ve finanstan sorumlu bakanliklarin adli isler miidiirliigii tarafindan olusturulmustur;

https://www.economie.gouv. fi/files/files/directions _services/daj/marches publics/oeap/concertation/a
atres eroupes travail/indexation-prix-denrees-alimentaires.pdf
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YUMURTA URUNLERINE UYGULANABILIR TEKNIK SARTNAME
Metin ile birlikte bulunan italik yazil yorumlar teknik yartnameye dahil degildir.

1. Uvgulama alam

Bu belge sogutulmus, doldurulmus veya derin dondurulmus olarak sunulan tavuk (Gallus gallus)
yurnurtalan esasiyla (yumurta tiriinleri) olusturulan tiriinlere uygulamr.

Diger firlerin yumurtalari esasiyla olugturulan {iriinlere uygulanmaz (bildircin, hindi, 6rdek,
begtavugu, kaz...).

2. Diizenleyici ve alt diizenlevici referanslar

Ek 1" de belirtilmistir.
3. Tammlar

Yumurta trinleri 853/2004 Sayih Yénetmeligin (CE) 1. Ekinin 7.3. Noktasinda tanimlanmustir:
yumurtalanin - veya degisik bilesenlerinin  veya kangimlanmin déniistiirilmesinden veya bu
dondsgtiiriilen Urtinlerin yeni bir doniigtiiriilmesinden dogan déniigtiiriilmiig irtinlerdir.

4. Olusum kosullar:

Toplumsal yonetmelige uygun olarak yumurta driinlerinin iglenmesi ve dénistiiriilmesi Avrupa
Birliginin piyasasina siiriilmek amaciyla yetkili kurumlarda gergeklestirilir.

Ugiincii iilkelerden (AB disinda) ithal edilen yumurta tiriinleri Avrupa Komisyonu tarafindan
onaylanmug bir iilkeden ve bir kurumdan gelmelidir.

Gida sektoriiniin isletmecileri biitiin islemlerin 6zellikle agagida sayilan zorunluluklara uygunlugu
saglayarak yumurta iriinlerinin {retimi, iglenmesi ve depolamasi esnasinda herhangi bir
kontaminasyonu énleyecek sekilde olmasim saglamahdir:

- Yumurtalar sadece temiz ve kuru ise kimlabilir. Yalnizca kabugu tamamen geligmis olan insan
tiiketimine 6zel kulugkaya yatirilmis olmayan yumurtalar kullanilabilir.

- Yumurtalar ozellikle digerlerden bu islemi uygun sekilde ayirt etmeye dikkat ederek
kontaminasyonu minimumu indirecek sekilde kirilmalidir. Catlak yumurtalar en vakin
zamanda dontistiriilmelidir;

- Yumurtalarin igerigi santrifiijleme veya ezme yoluyla alinmamalidir; ayni sekilde, insan
tikketimine yonelik yumurta beyazlarimin atiklarini almak igin bog kabuklarin santrifiijleresini
kullanmak yasaktir;

- Kinldiktan sonra sivi yumurta olabildigince hizli sekilde mikrobiyolojik tehlikeleri yok
etmeyi veya kabul edilebilir bir diizeye getirmeyi amaglayan bir isleme tamamen tabi
tutulmalidir. Déniistiirmesi yetersiz olan bir parti bu doniistirmenin insan tiiketimine ozel
kilmas: koguluyla aym kurum igerisinde bu yeni doniistiirmeye beklemeden tabi tutulabilir.

——



- Sonrasinda bir termik igleme tabi tutulmaya yonelik kurutulmus veya kristalize albiimin
iiretimine yonelik yumurta beyazi igin herhangi bir déniistiirme gerekmez.

5. Tanim

5.1. Yan olusturulmus yumurta iiriinleri

5.1.1. Siv1 iiriinler

Sivi yumurta liriinleri Giretimleri esnasinda amaci gerekirse hammaddede mevcut olan patojen mikro
organizmalan yok etmeyi hedefleyen bir pastorizasyon islemine maruz kalir. Taze yumurtaya ¢ok
yakin dzellikler igermektedirler ancak atik kontamine edici florun direnci nedeniyle +4°C maksimum
sicakhkta sogutulmus muhafaza edilmedirler. Tuz veya seker eklemesi iriinlerin daha iyi bir gekilde
muhafaza edilmesini saglar.

Piyasada mevcut ana tiriinler:

Satiga sunum sekilleri | Ozellikler (kuru madde | Belirtme olarak | Belirtme olarak DLC!
orani)* paketleme

Dogal tam yumurta >%22 1,2,5, 10Kg 35-56 Giin

Dogal yumurta sarisi >%40 1,2, 5Kg 35-56 Giin

Dogal yumurta beyaz1 | =%10.5 1,2,5Kg 35-56 Giin

*Agagida belirtilen oranlar CEE-ONU Egg 2 normundan alinmigtir.

Yorum

Bu diriinler 1333/2008 Sayil yonetmeligin (CE) hiikiimlerine gére ek maddeler igerebilir.

Degisik kriterler fivat farkin gerekcelendirebilir: kuru madde orant ve iiriiniin bilegsimi (ek maddeler).
Uriiniin koruyucu maddeler icerme durumunun sorulmasi alictya tavsive edilir.

5.1.}. dondurulmus veya derin dondurulmug iiriinler

Dondurma mikrobik ¢ogalmalar inhibe etmeyi ve bozulmalardan sorumlu kimyasal reaksiyonlar
yavaglatmayi saglamaktadir ancek yumurta iiriinlerinin bazi degigikliklerine neden olabilir.

Yumurta beyazinin dondurulmasinin ¢ok yavas olmasi ¢dzilme sonrasmnda beyazin Kkismi
koagiilasyonundan sorumlu bityiik kristallerin olugturulmasina neden olur

*DLLC’ ler lireticinin sorumlulugu altinda belirlenir. Verilen degerler DLC' nin tam degerleridir. Kullanilan
ieknolojiye gdre bazi iiriinler lireticinin sorumlulugu altinda gergeklegtirilen bir yagam siiresi ¢aligmas ile
onaylanan daha uzun bir DLC’ e sahip olabilir.




Yumurta sanismin dondurulmas viskozite artisi ve ¢oziniirlilik disisi ile ¢oziinen lrin tizerinde
ortaya ¢ikan bir jellesme olayindan sorumludur. Bu olay tam yumurta i¢in ¢ok daha az belirgindir.

Homojenlesme ve dondurma 6ncesi seker eklemesi bu sorunu 6nlemeyi veya hafifletmeyi saglar.

Piyasada mevcut ana iiriinler agagida sayilanlardir:

Satiga sunum sekilleri | Ozellikler (kuru madde | Belirtme amaciyla | Belirtme amaciyla
orami)* paketleme DDM®

Dogal tam yumurta >%22 1 kg 12-24 ay

Sekerli yumurta sans1 | %10 seker ile >%46 1 kg 12-24 ay N

Dogal yumurta beyaz >%10,5 1 kg 12-24 ay |

e Asagida belirtilen oranlar CEE- ONU Egg-2 normundan alinmistir,

Yorum

Bu dirtinler 1333/2008 Sayil yonetmeligin (CE) hiitkiimlerine gire ek maddeler icerebilir.
Bazi kriterler fiyat farkini gerekgelendirebilir: kuru madde orani ve iiriiniin bilesimi (ek maddeler).
5.1.3. Suyu alinms iiriinler

Suyun alinmasi veya kurutmasi buharlagsma ve sonrasinda olusturulan buharin tahliyesi ile bir {iriiniin
ana su boliimiiniin yok edilmesinden olugmaktadir. Bu sekilde elde edilen yumurta iiriinleri pastorizz
toz geklinde sunulur.

Suyu alinmms veya kurutulmus yumurta iirtinleri ¢ok sayida avantaj sunmaktadir: artan muhafaza
siiresi, mikrobik geligim riski olmadan oda sicakh@mnda depolama, minimum yer kaplama, iiriiniin
homojenligi ve ozellikle paketleme birimlerinin kismi ve bdlmeli kullanumi sayesinde kullanira
kolayhgi.

Kurutma iglemleri esnasinda yumurta beyazi proteinleri yeniden olusturulan yumurta beyazimin kdpiik
gliciiniin azalmasina neden olan az veya gok niteliginin degistirilmesine tabi tutulur. Buna ragmer,
etiivden gegirme bu olay simirlamayi saglamaktadir. Cok yiiksek sicaklikta depolama (ii¢ ay boyunca
35°C) yumurta sarisinin ve tam yumurtanin emiilgator giictiniin azalmasina neden olabilir ve buradan
dmegin mayonez iiretimi esnasinda yag tutma azalir.

* DDM?” ler iireticinin sorumlulugu altinda belirlenir. Verilen degerler DDM’ nin tam degerleridir. Kullanilaa
teknolojiye gore baz firlinler fireticinin sorumlulugu altinda gergeklestirilen bir yasam siiresi ¢alismas ile
onaylanan daha uzun bir DDM’ e sahip olabilir.




Kurutma yumurta iiriinlerinin pihtilagtinic ozelliklerini muhafaza eder. Buna ragmen kurutma
sicaldiklan gok yiiksek ise veya depolama kogullan kéti ise (38°C iizerinde) nedeni viskozite artigi
veya ¢ozuniirliliik diisiigii olan pithtilasma giiciiniin aliterasyonu goriilebilir.

Ozellikle yumurta beyazinin képiirme ozellikleri ayrica kullanimi diizenlenen ek maddeler ile
muhafaza edilebilir,

Oriinlerin uygulamas: kullamm éncesi tozun ¢oziinmesini gerektirir.

Piyasada mevcut ana iiriinler sunlardir:

Satisa sunum gekilleri Ozellikler (kuru | Belirtme amaciyla | Belirtme amaciyla
madde orani)* paketleme DDM*

Suyu alinmis tam yumurta >%95 1 kg, 25 kg 12 ay

Suyu alinmis yumurta sans1 | >%95 1 kg, 25 kg 12 ay

Suyu ahinmis yumurta beyaz | >%92 1 kg, 25 kg 12 ay

e  Asagida belirtilen oranlar CEE- ONU Egg-2 normundan alinmustir.
Yorum
Bu tiriinler 1333/2008 Sayil: yonetmeligin (CE) hiikiimlerine gore ek maddeler igerebilir.
Baz lriterler fiyat farkini gerekcelendirebilir: kuru madde orani ve iiriiniin bilesimi (ek maddeler).

Yumurta beyazinin teknolojik nedenler ile (Maillard reaksiyon riski) sistematik olarak sekerci alinir
ancak satis adlandirmasi bu seker alimi kavramint icermez.

5.2.0lusturulmus yumurta iiriinleri
5.2.1.Kabugu soyulmus kati ynmuritalar

Yumurtalar pisirmeye, sofutmaya ve sonrasinda paketlenmeden once kabugunun soyulmasina tabi
tututur.

Kati yumurtalar kullanima hazirdir. Bir kaplama sivisinda sunulduklarinda bir su stizdirme ve
dur:lama iglemi hafif asit tadi yok etmek i¢in gerekli goriilebilir.

¢ DDM’ ler iireticinin sorumlulugu altinda belirlenir. Verilen degerler DDM’ nin tam degerleridir. Kullgm[an
teknolojiye gore bazi iiriinler iireticinin sorumlulugu altinda gergeklestirilen bir yagam stiresi galismasi ile
onaylanan daha uzun bir DDM’ e sahip olabilir.



- LUNLERN TR

Piyasada mevcut ana {iriinler sunlardir:

Satiga sunum sekilleri | Kalibreler Belirtme amaciyla | Belirtme amactyla
paketleme DLC*

Degistirilmis atmosfer | S, M 4X10, 3X15 Yumurta | 35 giin

altinda plakas:

Kaplama sivisinda S, M 75, 150 Yumurta 35 giin

Yorum

Degigik kriterler fiyat farkini gerekcelendirebilir: Kalibre, paketleme

Paketleme tiirtiniin neden oldugu bir kalite fark: tespit edilir.

5.2.2. Kullammma hazir 6giitiilmiig yomurtalar

Ogiitiilmils yumurtalar genellikle bir siit iiriinii ve baharatlama ile birlestirilen biitiin yumurtalar
itibariyle tiretilir. Bilegenlerin karigtirtlmasi sonrasinda tiriinler pigirilir ve sonrasinda pigirilerek, sical

paketlenerek ve sonrasinda sogutulabilir nihai paketlemede sogutulur.

Ogiitilmils yumurtalar sogutulmug veya dondurulmus/derin dondurulmus olarak pazarlamir. Tuz
eklemesi olmadan formiile eden 6giitilmiis yumurtalar “tuzu azaltilmig” iddias: ile 6ne siirebilir.

Piyasada mevcut ana Griinler sunlardir:

Satisa sunum sekilleri | Belirtme amaciyla | Belirtme amaciyla
paketleme DLC*veya DDM*

Sogutulmus ogiitiillmiis | 500 g, 1 kg 28 giin

yumurtalar

Dondurulmug Tkg 24 ay

ogiitilmilg yamurtalar

5.2.3. Sicak su i¢inde haslanms yumurtalar, tabakta yumurtalar ve kabuklu yumurtalar

Bu iig iglemi gerceklestirmek i¢in ¢ok goriiniir kalin bir albiimen ile ¢ok taze yumurtalar kullanmalk
gerekmektedir. Bu triinlerin ¢ok farkl bir pisirme sekli olduguna gére uygulamalan ti¢ durumda gok
hassastir; beyaz koagiile olmalidir ve sar1 siv1 (sicak su iginde haglanms yumurta ve kabuklu yurrurta)
veya hafif pismig (tabakta yumurta) kalmahdir.

Sicak su icinde haslanmis yumurtalar asitli ve hafif tuzlu, durulanmis, sogutulmus ve sonrazinda
paketlenmig sicak su havuzu igerisinde daldirma yoluyla veya pisirme ve nihai paketlemede sogutma
yoluyla tiretilir.




Tabakta yumurtalar (veya taze yumurtalar) sogutulmadan ve sonrasinda paketlenmeden énce yuvarlak
sekli veya yumurta seklini vermeyi saglayan sokiilebilir halkalar ile donatilmis yagh bantlar veya
plakalar iizerinde pisirilme yoluyla kabuklu yumurtalarin kirnlmasindan hemen sonra iiretilir.

Kabuklu yumurtalar sivi sariy: birakarak beyazi pisirmeyi saglayan bir pisirme islemine maruz kalir.
Kabuklu yumurtalar kullanima hazirdir ve sicaklik ayarlama sonrasinda iireticilerin tavsiyelerine gére

tiiketilebilirdir.

Sicak su icinde haglanmis yumurtalar, tabakta yumurtalar ve kabuklu yumurtalar sogutulmug olarak
pazarlanir.

Piyasada mevcut ana iiriinler sunlardar:

Satisa sunum gekilleri | Ozellikler Belirtme amaciyla | Belirtme amaciyla
paketleme DLC*veya DDM?*
Sogutulmus sicak suda | Gelencksel goriinlimde | 24, 48 yumurta 35 giin
haglanmig yumurtalar sicak suda  haglanmus | 75 yumurtal
yumurtalar veya | kaplamali siv1 ile kova

kaliplanmig  sicak  suda
haslanmis yumurtalar

Sogutulmus tabakta Tabakta 2 yumurtali | 28 giin
yumurtalar kiiciik sandal

Kabuksuz rafadan | Plastik kabuklu yumurtalar | 24 kabuklu karton 28 giin
yumurtalar

Kabuksuz rafadan | Seliiloz fincan yumurtalar | 30” lu (5x6) kolilerde | 28 giin
yumurtalar kirilabilir ambalaj

Yorum

Paketleme seklinin neden oldugu bir kalite fark: tespit edilmektedir

5.2.4. Omletler

Omletler bireysel porsiyonlar seklinin verilmesi veya kiip veya kemer seklinde kesimler ile pigirmeye
labi tutulan bir siit {iriiniine bagh bulunabilecek pastérize yumurta kangimi itibariyle diretilir.

Sogutulmus veya dondurulmus / derin dondurulmus olarak pazarlamrlar.

Gamitiirler omlet esasma eklenebilir (peynir, ince otlar, mantar, domuz yag, ...). Doldurulmus
omletlerden bahsedilir,

Tuz eklemesi olmadan formiile edilen omletler “tuzu azaltilmis” veya “az tuzlu” iddiast ile one
stirebilir.

Piyasada mevcut ana iiriinler sunlardir:

Satiza sunum gekilleri | Ozellikler Belirtme amaciyla | Belirtme amaciyla
paketleme DLC*veya DDM*

Sogutulmus pisirilmis | Kaplanmg veya | 60, 75, 90 ,135 gramhk, | 21-28 giin

omletler geleneksel gorimiimlii | degistirilmis atmosfer .

omletler altinda paketlenmis

omletler
X1,2,4,6,8, 10

Dondurulmug X  porsiyonlu  karnigik | 12-18 ay




pigirilmis omletler karton

(60 g, 90 g, 110 g, 135 g,

165 g)

5.2.5. Kar beyazlar

Kar beyazi yumurtalar geleneksel olarak Ingiliz kremasi iizerine servis edilmek amaciyla kaliplarda
veya barketlerde pisirilmis “kar beyazi” olarak dgiitilmis sekerli yumurta beyazlarindan olugmak:adir.

Satisa sunum sekilleri | Ozellikler Belirtme amaciyla | Belintme amaciyla
paketleme DLg

Sogutulmus kar | Dikdortgen sekil Porsiyonlara ayrnilabilir 2, | 28-35 giin
beyazlan 2 17 lik barketler

Bir  karamel aym

zaman uriinin

ortiillmesinde ve

kaliptan ¢ikarilmasinda

kullanihr.

6. Etiketleme

Y onetmelik agisindan ve metrolojik kontrole iligkin hiikiimler sakl kalarak 6n ambalaja konu olan
gida iirlinlerinin etiketlemesi zorunlu olarak agagida sayilan ibareler: igermelidir:

Sarisin adi,

Net miktar,

Malzemelerin listesi,

Degistirilmis sekilde dahi bitmig iirinde halen bulunan bir gida irliniiniin iretiminde veya
hazirlanmasinda kullanilan alerjilere veya direngsizliklere neden olan bir maddenin veya bir
triiniin tiirevi veya teknolojik yardime1 veya herhangi bir malzeme,

Bazi malzemelerin veya malzeme kategorilerinin miktari,

Minimum dayanikhlk tarihi veya iriinlerin mikrobiyolojik olarak omrii son bulabildiginde
gerekirse 6zel muhafaza kogullarinin belirtmesi ile tamamlannug son titketim tarihi,

Parti numarasi,

Gida dirtinlerine iliskin bilgilerin sorumlusunun adi ve adresi,

Bu bilginin belirtilmemesinin gida iirtiniiniin gergek mensei veya gelis yeri hakkinda alicinin
ruhunda bir kansikliga neden olabilecek mahiyette oldugunda mengei veya gelis yeri,

ibaresi iiriiniin uygun kullanima gerekli oldugunda kullanim kilavuzu ve ayrica gerekirse 6zel
kullanim kosullars,

Beslenmeyle ilgili bir beyan (13 Aralik 2016’ den itibaren),

Uretim at6lyesinin onay numarasi.

Ozel metinler tarafindan 6ngoriilen zorunlu biitiin diger ibareler ézellikle sihhi kimlik markast olmak
iizere gerekirse ayrica belirtilmelidir.




Tarih agikca ve sirasiyla asagida sayilan bilgilerden olugmaktadir: giin, ay ve gerekirse yil. Buna
ragmen, gida irilinleri igin:
- Dayamiklilig1 iig aydan az ise giin ve ay belirtmesi yeterlidir,
Dayamklilig1 i¢ ayn iizerinde ise ancak on sekiz ay1 agmiyorsa ay ve yil belirtmesi yeterlidir,
- Dayaniklhilif1 on sekiz ayn lizerinde ise y1l belirtmesi yeterlidir.

On ambalaja konu olan iiriin nihai tiketiciye satigtan Once bir agamada pazarlandiginda veya
hazirlanmak, dénistiiriilmek, béliinmek veya azaltilmak igin restoranlara, hastanelere, kantinlere ve
dier benzeri topluluklara dagitilmaya hazir oldugunda etiketin iizerinde bulunan parti numarasi ve
mensei ibareleri haricinde bu ibareler ilgili {iriin ile birlikte bulunan veya teslimattan énce veya
teslimat ile birlikte gonderilen teslimat senetlerinde veya pazarlama belgelerinde bulunabilir.

Bu belgeler {iriiniin bagh bulundugu kullanim veya depolama yerlerinde tutulmalidir. Bu durumda,
satig adi, minimum dayanikhlik tarihi veya son tiiketim tarihi ve ayrica 6zel muhafaza kosullarinin
belirtmesi, lireticinin veya paketleyicinin veya Avrupa Toplulugu Bélgesinin igerisinde kurulu bir
saticimn adi veya unvani ve adresi ayrca firiiniin pazarlama esnasinda sunuldugu dis ambalaj iizerinde
belirtilir.

Toptancilar tarafindan teslim edilen iirlinlere iligskin olarak mensei belirtmesi tam ada istirak ettiginde
faturalarin iizerinde zorunludur.

7. Degerlendirme sekilleri

7.1. Resmi degerlendirme sekilleri

Avrupa Yonetmeligi tarafindan ve ulusal yonetmelik tarafindan tanimlanan birkag kalite ve mensei
degerlendirme gekli bulunmaktadir (Bk. Ek 3’ de bulunan tanimlar):
1. Degerlendirme sekli, kalite ve mensei tamimlama isaretleri:
o  Kirmuzi label, iist kaliteyi tasdik eder;
¢ Korunan mengei adlandirmasi (AOP), korunan cografi belirtme (IGP) ve garanti edilen
geleneksel uzmanlik (STG) menseine veya gelenege bagh kaliteyi tasdik eder
» “Biyolojik Tarim” ibaresi biyolojik {iretim seklini tasdik eder.
2. Degerlendirme sekli, deger verici ibareler:
o “dag” ibaresi '
e “ciftei” unvani veya “ciftlik Girtinleri” veya “giftlikte {iriin” ibaresi
e “Dag iiriinii” ibaresi
»  Guadeloupe, Guyane, Martinique, La Réunion, Mayotte, Saint-Pierre-et-Miquelon, Saint-
Berthélemy, Saint-Martin et Wallis-et-Futuna’ de “iilke tiriinleri” terimleri,
o “Viiksek ¢evre degeri isletmesinden gelen” ibaresi.
3. Degerlendirme sekli, iiriinlerin uygun sertifikasyonu (CCP).
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- Halihazirda kullanilan tek degerlendirme sekli Biyolojik Tarim Dalima iliskindir..
2015 yihnda yumurta iriinleri olarak AOP, IGP ve STG bulunmamaktadir.
Yorum:
Bu degisik degerlendirme sekilleri uyulduguna resmi kuruluglarin (Genel Rekabet, Tiiketim ve
Yolsuzluklarin Onlenmesi Miidiirliigii (DGCCRF), Mengei ve Kalite Ulusal Enstitisti (Fransa’ da
INAO) veya onaylama kuruluglari (Kirmizi Label, IGP yumurtalari veya Fransa' da biyolojik
tarimdan gelen yumurtalar i¢in oldugu gibi)) kontrol ettigi sartnamelere dayanmaktadyr.

7.2. Diger degerlendirme sekilleri

Yumurta tiriinleri tireticileri dallarini degerlendirmek amaciyla 6zel olarak bir marka tatbik edebilir
(Bakimiz Ek 3).

8. Mikrobivolojik ozellikler

Yumurta iiriinlerinin saglamas: gereken mikrobiyolojik kriterler gida iiriinlerine uygulanabilir
mikrobiyolojik kriterlere iliskin 15 Kasim 2005 tarihli 2073/2005 sayih yonetmelik (CE) tarafindan
tammlanmmustir.

9, Sunum, paketleme, ambalaj

Satisa sunum sekli, muhafaza sekli ve paketleme ve ambalaj gekli satin alan tarafindan bildirilebilir.
Yorum

Kullamlan terimler metnin mengeine gorve degigmektedir:
- Tiiketim yonetmeligi:

e On ambalaj: bu ambalaj tamamen veya kismen kapsiyor olsun ancak icerigin ambala;
agilma veya degisiklik iglemine maruz kalmadan degistirilemeyecek sekilde satisa
sunumundan dnce bir gida tirtiniingin bir saity biriminin paketlendigi ambalaj;

o Dig ambalaj: on ambale olan tiriiniin pazarlamas: esnasinda sunuldugu ambalaj.

- Veteriner yonetmeligi:

o Paketleme: ilgili'eida ile dogrudan temas halinde bir kabin icerisine veya bir zarfin
icerisine bir gida uriniinii yerlegtirme eylemi; bu zarf veya bu kap;

e Ambalaj: Tkinci bir kabin icerisine bir veya birkag paketlenmis gida tiriiniinii verlestir me
eylemi; kabin kendisi;

®  Ana ambalaj veya satty ambalaji: nihai kullanict veya tiketici igin bir satis birimini satis
noktasina olusturacak sekilde tasarlanan ambalaj;




» [kincil ambalaj veya gruplu ambalaj: nihai kullaniciya veya tiiketiciye ayni sekilde
satilmug olsun veya yalmzca sats noktasinda sunum raflarint doldurmaya yarasin belirli
bir satry birimi sayisinin bir grubunu satig noktasinda olugturacak sekilde tasarlanan
ambalaj; ézelliklerini degistirmeden iiriinden ¢ikarilabilir;

o Ugiinciil ambalaj veya nakliye ambalaji: fiziksel islemlerini ve nakliveye bagl zararlari
onlemek amaciyla grup halinde ambalajlarin veya satig birimlerinin belirli bir sayisvun
islemini ve nakliyesini kolaylagtiracak gekilde tasarlanan ambalaj. Nakliye ambalaj
karayolu, demiryolu, denizyolu veya havayolu nakliyesi konteynerlerini icermemektedir.

10. Naklive ve teslimat

Yumurta triinleri dzellikle sicakliklara uygunluk agisindan yénetmelik tarafindan 6ng6riilén
kogullarda nakliye edilmeli ve teslim edilmelidir.

Alicimin sartnamesi aracihigiyla tedarik¢iye zorunlu kilinan teslimat ve kabul kosullar1 ayrica kamu
satir alimina tahsis edilen eko-sorumlu davranis ve cevre politikasi hedeflerini dikkate almalidir. Satin

ahcilarm dikkati teslimat anlaminda bazi uygulamalarin gevresel ve mali etkisine yogunlastirlmistir.

11.kabul ve kontrol kosullar:

Sistumatik olarak gergeklestirilen kabul kontrolleri her kuruma 6zel bir prosediire konu olur ve
hedefleri teslim alinan firiinlerin uygunlugunu kontrol etmektir. Ilgili iiriinlere gére yénetmelik
tarafindan belirlenen kriterlerin tamamina veya bir béliimiine iliskin mikrobiyolojik kontroller
taratindan donemsel olarak tamamlanabilirler.

11.1. Sistematik kontroller
11.1.1. Miktar kontrolleri
Teslim edilen malin net toplam agirh siparise ve faturalandirilan agirliga tekabiil etmelidir. Amaci
ambalajlann iizerinde belirtilen net agirliga uyuldugunu kontrol etmektir. Ik zamanda sondaj yoluyla

gergeklestirilebilir.

Teslim edilen agithgin faturalandirilan agirhgim altinda olmasi durumunda mal reddedilmelidir veya
teslim alanin ve teslim edenin imzasindan sonra hazir bulundugu tespit edilen agirhk diigiiriilerek
diizenlendikten sonra kabul edilmelidir.



11.1.2. Kalite kontrolleri

Kalite kontroliiniin amaci gorsel olarak ve gerekirse laboratuar analizleri amaciyla numuneler

_ aracihifiyla asagida sayilan hususlari kontrol etmektir:

- Kontrole konu olan tedarikin siparige ve 6zellikle her aliciya 6zel teknik sartnamede belirtilen
sekilde sdzlesmenin konusu olan triinlerin 6zelliklerine tekabiil etmesi,

- Sozlesmede belirtilen iiretim atdlyelerinden veya kurumlanndan gelmesi (etiketlemeye
uygunluk),

- Tedarik edilen kalitenin yonetmelik tarafindan belirlenen mikrobiyolojik kriterlere ve ifade
edilen kategoriye uygun olmasi,

- Tedarikin hazirlanmasindan beri saglamligini diigiirebilecek herhangi bir zarara veya
degisiklige maruz kalmamig olmasi,

- Nakliye sicakhgmin yonetmelik tarafindan belirtilen olmasi,

- Paketlemelerin ve ambalajlarin biitiinliiklerini muhataza etmis olmasi, milkemmel temizlilc

durumunda olmasi ve yonetmelik ibarelerinin bulunmasi,

- Uriiniin yasal ve pazarlanabilir {iriin kriterlerini sunmasi ve dzellikle anormal renk, koku ve tat
yoklugu,

- Teslim alinan triinlerin izlenebilitliginin yiirtirlikte bulunan yénetmelige gore dikkate
alinmasi.

Yorum

Kabulde sicakhk kontrolii kosullart élciim aletlerinin kesin olmamasina bagli belirsizlikleri dikkate
alarak kullamecilar tarafindan tammlanmahdir.

:
-

Yiik kopmalary esnasinda yiizeyde sicakligin hafif bir yiikseligi gerceklegebilir.

11.2. Donemsel Mikrobiyolojik ve fiziki-kimyasal kontroller

11.2.1. Numune olugumu

Mikrobiyoloji laboratuarina yénelik numune analiz edilecek en az 100 gram iiriinden 5 numuneye
veya 5 tiiketici porsiyonuna tekabiil eden 5 birimden olugmaktadir, Bu birimler aym iiretim
partisinden alinmis olmahidir ve miimkiin ise 5 farkh karton icerisinden rastgele steril olarak alinmas
olmahidir. Bireysel olarak paketlenmelidir ve parti numarasini belirterek laboratuara kadar
yonetmelikte belirtilen sicakhikta tasinmalidir®

Biyokimya laboratuarn i¢in numune olugumuna yonelik kosullar aymdir.

Numune plam statik degiskenligi dikkate almay1 saglar. N numunenin boyutu ve sonuglarin
yorumlamasini modiile eden c tolerans degeri ile karakterize edilir.
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* Akredite bir laboratuari bagvuru ayricaliklidir.

2 Tir plan tespit edilebilir:

2 simfli planlar 2 birim grubu belirler: Tatmin edici olan veya olmayan (¢=0);

3 simfli planlar 3 birim grubu belirler (mikrobiyoloji igin):

e Tatmin edici (Biitiin sonu¢lar m degerinin altidadir),

e Kabul edilebilir (maksimum ¢ sonuglar m ile M arasindadir ve hicbir sonug kesinlikle M
fizerinde degildir);

o Tatmin edici degildir (m ile M arasinda bulunan sonuglarin sayisi kesinlikle ¢ iizerindedir
ve en az bir sonug kesinlikle M iizerindedir).

3 sirufli plan durumunda genel olarak dikkate alinan numune planlari mikrobiyolojik giivenlik
kriterleri igin n=>5 ile ¢=0 ile ve islem hijyeni kriterleri icin n=5 ile c¢=2 ile tanimlanr. Diizgiin bir
etkinlikten faydalanirlar.

Parti igin sonug (n=5 Tatmin edici Kabul edilebilir Tatmin edici olmayan
ve c=2) sonuglarin sayisi sonuclarin sayisi sonuglarin sayisi
Tatmin edici 5
Kabul edilebilir 4 1

3 2
Tatrain edici olmayan 2 3

1 4

5
1 ile 5 aras:

11.2.2. Sonuglar ve yorumlama
e Mikrobiyolojik inceleme

Yumurta tirinlerine uygulanabilir giivenlik kriterleri 2073/2005 Sayih Yénetmelik tarafindan (CE)
tanunlanmstir (Ek I, B6lim I).

Tablolar iirtiniin piyasaya siiriilme agamasinda ve biitiin yasamm siiresince uygulanan giivenlik
kriterlerimi dikkate alir. Patojen mikroorganizmalara iliskilerdir: Salmonella spp. biitiin Giriinler igin ve
Listeria Monocytogenes ayni durumda tiiketilmeye yonelik iiriinler igin (6regin kat1 yumurtalar veya
kar beyazi yumurtalar). '
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islemlerin hijyen kriterleri iiretim iglemi esnasinda uygulanir. {1gili bakteri floralar enterobakterilerdir.

Tanim Sinir N C Referans Kriterin
mikroorganizmalar metodu (3) uygulama
asamasi
Ozel tibbi amagh | Listeria 5 0 EN/ISO Muhafaza
olanlar veya yeni | monocytogenes 11290-2 siireleri
doganlara yonelik | 100 nfe/g (1) siiresince
olanlar haricinde piyasaya
L.Monocytogenes’ stiriilecek
in geligimini driinler
saglayan Listeria 5 0 EN/ISO Gida tiriir-d
tilketilmeye hazir | monocytogenes 11290-1 liretimini
gida tirtinleri 25 g’ de yok (2) gerceklesiiren
operatoriin
dogrudan
kontroliinden
cikmadan
Uretim islemi Solmonella 5 0 EN/ISO 6579 | Muhafaze
veya bilesimi 25 g’ de yok slirelerince
zehirlenme riskini piyasaya
ortadan kaldirmay: stirtilen
saglayan tirtinler tirinler

haricinde yumurta
tirtinleri

(1) Uretici yetkili makamin degerlendirmesine gore {iriiniin biitiin muhafaza siiresi boyunca 100

ufc/g simirna uyacagin ispat edebilecek oldugunda bu kriter uygulanabilir. Isletmeci islern
stiresince 100 ufe simirnin muhafaza siiresi sonunda agilmayacagini garanti etmek {izere

yeterince algak ara degerleri belirleyebilir.

(2) Gida sektorii isletmecisi yetkili makamin degerlendirmesine gore tiriintin biitiin muhafaza
siiresi boyunca 100 ufc/g stmnma uyacagini ispat edebilecek durumda olmadiginda gida
sektori 1sletmecisinin dogrudan kontroliinden ¢gikmadan 6nce bu kriter uygulanabilirdir.

(3) 2073/2005 Sayih Yonetmeligin (CE) 5. Maddesinin 5. Noktasinm hiikiimlerine uygun olarak
referans metoduna istinaden EN/ISO 16140 Normuna gore onaylanan ve iigiincii taraf
tarafindan tasdik edilen (6rmegin AFNOR onaylama tasdikli metot) alternatif biitiin metotlar
kullanilabilir.




Uretim isleminin sonu asamasinda islemin hijyen kriterlerine uygulanabilir degerleri ele alarak
entero bakterilerin aragtirmasini ve sayilagtirmasini analiz kriterlerine d4hil etmesi aliciya
kesinlikle tavsiye edilir (2073/2005 sayil1 Yénetmeligin 1. Ekinin 2. Boliimiin 2.3 kategorisi

(CE)):
Mikro- N C Smurlar Referans Uygulama
organizma metodu (1) asamasi
Entero bakteri | 5 2 m=10ufc/g | 18O 21528-2 | Uretim

M= 100 ufc/g asamasi sonu

(1) 2073/2005 Sayili Yénetmeligin (CE) 5. Maddesinin 5. Noktasinin hiikiimlerine uygun
olarak referans metoduna istinaden EN/ISO 16140 Normuna gore onaylanan ve iigiincii
taraf tarafindan tasdik edilen (drnegin AFNOR onaylama tasdikli metot) alternatif biitiin
metotlar kullamlabilir.

Yorumlama:

Analiz edilen numunenin tatmin edici olarak beyan edilmesi halinde teslim alinan biitiin partiler a
priori mikrobiyolojik agidan uygun sayilir. Aksi takdirde, sartnamede tedarik¢iye karsi dngériilen
dnlemlerin uygulamasi sakli kalarak gida iiriinlerinin partisi veya iiriin 28 Ocak 2002 tarihli 178/2002
Sayili Yonetmeligin (CE) 19. Maddesine uygun olarak geri gekilir veya ¢agnilir. Buna ragmen,
perakende satis asamasinda olmayan ve gida iiriinlerine uygulanabilir giivenlik kriterlerini saglamayan
ancek piyasaya siiriillen iiriinler amaci séz konusu riski ortadan kaldirmak olan ilave bir isleme tabi
futuiabilir. Bu iglem yalnizca bir sthhi onaya sahip olan perakende ticaret haricinde gida sektorii
isletmecileri tarafindan gergeklestirilebilir.

o Kimyasal analiz

Bagz; kriterler yumurta iiriinlerine uygulanabilir:

- 30H biitirik asit konsantrasyonu (inkibe yumurtalarin bulundugunun gbstergesi)
degistirilmemis yumurta tiriiniinden kuru madde olarak 10 mg/kg degerini asmamalidir;
Déniigtiiriilmiis yumurta tiriiniinde kabuk atiklarinin, yumurta zarlarinin ve diger partikiillerin
atik miktar: 100 mg/kg yumurta tiriind degerini asmamalidir.

12. Fivatlarin endekslemesi

[gili iiriinlerin mahiyeti dikkate alinarak pazarlarda gergekten tespit edilen fiyatlara dayanarak veya
bir revizyon formiiliine dayanarak revize edilen fiyatlara basvurmak énerilir.

Gnda diriinlerinin satin alimma iliskin kamu s6zlesmelerinde fiyatlarin endekslemesine iliskin bir foy
ckonomiden ve finanstan sorumlu bakanliklarin adli isler miidiirliigii tarafindan olugturulmustur:



https://www.economie.gouv.fr/files/files/directions _services/daj/marches publics/oeap/concertation/a
utres groupes iravail/indexation-prix-denrees-alimentaires.pdf

EK 1: ANA YONETMELIK METINLERI
Kurulun 922/72 (CEE) sayih, 234/79 (CEE) Sayili, 1037/2001 (CE) Sayih ve 1234/2007 (CE) Sayila
yonetmeliklerini iptal eden ve tarim tirtinleri pazarlarmin ortak organizasyonuna iligkin olan 17 Araliic

2013 tarihli 1308/2013 Sayili (UE) Yénetmelik.

Gada iiriinlerine ve tarim iiriinlerine uygulanabilir kalite sistemlerine iliskin 21 Kasim 2012 tarihli
1151/2012 (UE) Sayili Yoénetmelik.

Gida iiriinlerine iliskin tiiketicilerin bilgisine iliskin 25 Ekim 2011 tarihli 1169/2011 Sayih (UE)
Yonetmelik (“INCO” Yénetmelik).

Gida iiriinlerine iliskin 16 Aralik 2008 tarihli 1333/2008 Sayili (CE) Yonetmelik.
Biyolojik iiretime, etiketlemeye ve kontrollere iliskin olarak biyolojik firlinlerin etiketlemesire ve
biyolojik tiretime iliskin kurulun 834/2007 Sayili Y&netmeligin (CE) uygulama kosullan hususunda 3

Eyliil 2008 Tarihli 889/2008 Sayili (CE) Y netmelik.

Yumurtalara uygulanabilir pazarlama normlarna iligskin Kurulun 1234/2007 Sayili (CE) Yonetmeligin
uygulama kosullarina iligkin 23 Haziran 2008 tarihli (degistirilmig) 589/2008 sayili Y dnetmelik.

2092/91 Sayili (CEE) Yonetmeligini iptal eden ve biyolojik iirtinlerin etiketlemesine ve biyalojik
iretime iligkin 28 Haziran 2007 tarihli 834/2007 Sayili (CE) Yonetmelik.,

Gida tiriinlerine uygulanabilir mikrobiyolojik kriterlere iliskin 15 Kasim 2005 tarihli 2073/2005 Sayih
(CE) Y 5netmelik.

89/109/CEE ve 80/590/CEE Y dnergelerini iptal eden ve gida triinleri ile temas haline girmeye yoneli
malzemelere ve objelere iliskin 27 Ekim 2004 tarihli 1935/2004 Sayili Yonetmelik (CE).

Hayvansal gida triinlerine uygulanabilir hijyen kurallarimi belirleyen 29 Nisan 2004 tarihli 853/2004
Sayili (CE) Yonetmelik.

Gida iiriinlerinin hijyenine iliskin 29 Nisan 2004 tarihli 852/2004 Sayili (CE) Y 6netmelik.
Gida yonetmeliginin genel ilkelerini ve genel hitkiimlerini diizenleyen, AESA’ yi kuran ve gida
tirtinlerinin giivenligine iliskin prosediirleri belirleyen 28 Ocak 2002 tarihli 178/2002 Sayili (CE)

Yonetmelik.

Kurulun 1999/74/CE yonergesine bagh yumurtlayan tavuklari yetistirme kurumlarinin tesciline iliskin
30 Ocak 2002 tarihli 2002/4/CE Sayil1 Yonerge.

Tiiketim Kanunu




Ticaret Kanunu
Kirsal alan ve Deniz Balik¢iligi Kanunu

Gallus gallus cinsinin yumurtlayan yumurtalan igin “¢ift¢i” unvam veya “ciftlik iiriinleri” veya
“eifilikte iirtin” degerlendirmesi ibaresinin kullanim kosullarma iliskin 19 Agustos 2015 tarihli 2015-
1031 sayilh Karamame.

Yumurtlayan yumurtalarin yetigtirilmesinin tanimlamasina iliskin 23 Aralik 2003 tarihli 2003-1275
Sayili Kararname.

Yumurtalarin pazarlama normlarina iliskin 28 Agustos 2014 tarihli Bakanlik Karari.

Taze, derin dondurulmus, biitin veya kesilmis olarak sunulan tavuklar, “agik havada/ézgiir yetistirilen
¢iftlik tavuklan, agik havada yetigtirilen tavuk yumurtalan™ olarak kirmiz: bir labelin alinmasi igin
saglanacak olan minimum kontrol zorunluluklan ve sartnameler tarafindan belirtilen minimum
kriterleri tammmlayan teknik kilavuzun resmi onayma iliskin (degistirilmis) 10 Ekim 2012 tarihli karar.

Yumurtalarin uygunlugu hususunda zorunluluklar ve tavsiyeleri belirleyen (degistirilmis) 15 Temmuz
2010 tarihli Bakanlik Karar. '

hayvansal iirtinleri veya Hayvansal iiriinleri igeren maddeleri piyasaya siiren kurumlarin onayina
iligkin (degistirilmis ) 8 Haziran 2006 tarihli Bakanlik Karari,

Hayvansa {iriinleri veya hayvansal menseini iiriinleri piyasaya siiren kurumlarin sthhi tamimlamasina
ve onayina ve uygunlugun isaretlemesine iliskin (degistirilmis) 28 Haziran 1994 tarihli Bakanlhk
karar.

14 Ocalk 2008 tarihli DGA1/SDSSA/N2008-8009 Sayili Hizmet agiklamas (18/01/08 Tarihli 3 Sayili
BOMAP): Sonuglarm isletmesi ile gida tiriinlerinin mikrobiyolojik analizlerinin uygulama kosullarima
iligkin belirtmeler.

17 Misan 2015 tarithli DGA1/SDSSA/2015-365 Teknik talimat: Yumurtalarin Pazarlama Normlari ve
kontrolleri

10 Ekim 2014 tarihli DGA 1/SDSSA/2014-283 Sayili Teknik Talimat: Perakende satiglar icin sthhi
onay yukiimliliigiine aykirilik.

Ambalaj merkezi olarak A kategorisi yumurtalarin HACCP ilkelerinin uygulamasi ve dogru hijyen
uygulamalan kilavuzu (Mart 2015 versiyonu).

Gida malzemeleri olarak kullanilan sivi, dondurulmus ve suyu alimmis yumurta iiritnlerinin dogru
iirettm uygulamalannm kilavuzu (Mart 2011 versiyonu).

‘Yumurta tiriinlerinin ticari unvamnin sertifikasyonuna ve kontroliine iliskin CEE-ONU EGG-2 Normu
—~ Siiriim 2010.



EK 2: TANIMLAMA MARKALARI

__ Uriinlerin iizerine tatbik edilen tamimlama markalari bu tiriinlerin bu tir kurumlara bagh sihhi
yonetmelige uygun kosullarda onayh kurumlarda hazirlandigim tasdik eder.

e  Yumurta ambalajlarinin isaretlemesi

Yetkili makamlar tarafindan verilen ve oncesinde iilkenin ISO Kodu bulunan tanimlama numarasi
yumurtalarin ambalajimin {izerinde yonetmelige gore belirtilmelidir.

Ambalaj merkezinin onay numarasi genellikle CE olmadan ve oval olman lineer sekilde
bulunmaktadir ve dncesinde yalmizea tilkenin ISO kodu bulunmaktadir: FR XX XXX XXX. Bu tarza
izin verilir. Buna ragmen, yumurtalarin ambalajlarinin iizerinde zorunlu olmasa déahi oval tanimlama
bl . markas1 yumurtalarin ambalajlarinimn tizerinde kullanilabilir.

e Yumurta tUriinlerinin isaretlemesi e
| Kurumun yerlegim ilinin

Kurumun yerlesim \‘ - mineralojik numarast

b
iilkesinin adi FR
flge igerisinde kurumua sira
01-001-001 +——
numarasi
CE
Avrupa Toplulugunun \ Kurumun yerlesim il¢esinin
igareti INSEE Numarasi
Bu bilgiler bireysel paketlemelerin iizerine veya tiriinlerin toplu ambalajlari iizerine
tatbik edilir.




EK 3: RESMi DEGERLENDIRME SEKILLERI VE DiGER DEGERLENDIRME

SEKILLERIi
L. Avrupa Yénetmeligi

Birden fazla Avrupa Yonetmeliginde tammlanan dort kalite ve mensei tanimlama isareti
bulunmaktadir. Bunlar AOP, IGP, STG ve Biyolojik Tarimdir.

Korumali Mengeini Adlandirmasi (AOP) hammaddenin menseinin, iiretimin,
doniistiirmenin ve hazirlamamin taninmug ve tespit edilmig bir bilgi beceri ile tespit
edilen bir cografi saha igerisinde gergeklegtirilmesi gereken bir iiriiniin adim
korumaktadar.

Bu gekilde korunan iiriinlerin 6zellikleri dolayisiyla yalnizca kirsal bolgeye
baghdir.

Korumali Cografi bir Belirtme (IGP) unvani, namu veya diger dzellikleri cografi
menseine bagh bulunan briit veya doniistiiriilmiis bir tarim iiriiniin adim
korumaktadir.

Uriin ile mensei arasindaki iliski AOP igin oldugundan daha diisiik ancak bir iiriine
bir 6zellik veya bir nam vermek igin ve IGP* den faydalanmasini saglamak igin
yeterlidir,

Geleneksel Garanti Uzmanligi (STG) dzel nitelikleri bir gelenege dayanan iiretim
veya doniistirme metotlarnin bir bilesimine bagh bulunan bir iiriine tekabiil
etmektedir.

STG’ nin 6zelligi ayr ancak birbirine ciddi diizeyde bagh bulunan iki unsur ile
tanimlanmaktadir: bir tarifin 6zelligi ve geleneksel goriiniim.

STG cografi mengei ile baglantili bulunmadan bir tiriiniin geleneksel iiretim sekli
veya bilesimi ile tamimlamayi amaglamaktadir.




Biyolojik Tarim optimum ¢evresel uygulamalari, biyo gesitliligi, dogal
kaynaklarn korunmasim ve yiiksek bir hayvansal refah diizeyini birlestiren bir
tiretim seklidir. Bu iiretim sekli Avrupa Birliginin tamaminda uygulanabilir bir
toplumsal yonetmelikte detayli bir bicimde tamimhdir.

Avrupa logosu (Eurofeuille) 1 Temmuz 2010” den beri biyolojik tiretim seklinden
dogan 6n ambalajl Griinlerin tamaminda zorunludur. Toplumsal yonetmelik
hiikiimlerine uygunluklarni tasdik eder.

11. Fransiz yonetmeligi

I1.1. Avrupa igaretlerine ilaveten iki resmi Fransiz igareti bulunmaktadir:

Kirmizi Label (Le Label Rouge) iiretim ve yapim kosullan ile genellikle
: pazarlanan benzer diger {iriinlere gore yitksek bir kalite diizeyine sahip olan
: iiriinleri tanimlayan ulusal bir isarettir.

Label Rouge dallan bir onaylama kurulusu tarafindan iiretimin her asamasinda
kontrol edilmelerine konu olan kalite yiikiimliiliklerini saglamalidir.

Label Rouge viikiimliiliikleri arasinda asagida sayilanlar bulunmaktadir:
- Label Rouge yumurtalar acik havada yetistirilen riistik gotuk tavuklari ile
tiretilmektedir,
- Yetistirme boyutlan sinirhidir,
- Sentez boyalar: tavuklarin beslenmesinde yasaktir,
- Yumurtalar sarinin kolorasyonuna ve beyazin dokusuna iliskin diizenli
kontroller ile giinde en az iki defa el ile ayrigtirilir,

“Label Rouge” iirinii onaylanan ana 6zelliklerin ve resmi onay numarasinin
belirtilmesi ile birlikte 6zel bir logonun zorunlu olarak bulunmasi ile bildirilir.

|




AB Markas Fransa’” da uygulandiklarn gekilde biyo kontrole ve yénetmelige uyan
tirinleri tanimlayan tarimdan sorumlu bakanh@in 6zellik sertifikasyonunun toplu
bir markasidir.

Biyolojik Tanm zorunluluklari arasinda agagida sayilanlar bulunmaktadur:

- Biyolojik Tarim yumurtalan agik havada yetistirilen biyolojik tavuklar
tarafindan iiretilmektedir,

- Yetigtirme boyutlari sinirlidir,

- Tavuklar biyolojik iiretimde bir kullanim iznine konu olan teknolojik katks
maddeleri ve yardimei maddeleri ile birlikte bitkisel, hayvansal ve mineral
mengeini hammaddeler ile veya biyolojik tarimdan gelen fizyolojik
ihtiyaglarima uygun gidalar ile beslenmelidir,

- Hastaliklarin iglenmesi 6ncelikle fitoterapdtik ve homeopatik {iriinlere
bagvurmaktadir. Alopatik veteriner ilaglar yalnizca kisith kosullarda
kullamlabilir.

Bu durum Avrupa Yonetmeliginin uygulama alanina giren {iriinler igin bu
Yonetmelige uygunluklarini gercktirmektedir. Bu sekilde AB logosu istege
baghdir ve biyolojik tiretim geklinden dogan én ambalajh biitiin iiriinlere
uygulanan zorunlu Avrupa logosunun yerine gegemez. Ancak bu logoya
eklenebilir.




11.2. Degerlendirme ibaresi “Ciftlik yumurtalari”

Pazarlamalar: esnasinda “¢iftlik” ibaresinin kullanimini saglayan yumurta iiretim kosullar: asagide
sayilanlardir:
- Yumurtlayan tavuklar agik havada veya biyolojik tiretim gekline gore yetigtirilir,
- Yumurta iiretiminden farkh gelir kaynaklarina sahip olan isletmecinin 6zelligidir,
- Isletmenin boyutu 6 000 tavuk ile smirhdir,
- Yumurtalar dogrudan folluklarda veya folluklardan bir ayrigtirma tezgahina kadar dogrudin
tahliye sonrasinda maniiel olarak ve ginliik olarak toplanir ve ayristinhr,
- Folluklarin beslenmesi i¢in kullanilan hububatlar yereldir ( yani ilgili isletme {izerinde veva
ilin veya sinir illerin tarimsal igletmeleri iizerinde iretilen),
- Yumurtlayan tavuklarin beslenme seklinin belirtmesi etiketleme tizerinde zorunludur.

111. Diger Fransiz ve Avrupali degerlendirme ibareleri (6zel olarak)

Yumurta iireticileri bir {iretim mengei ve bir beslenme sekli araciligiyla dallarini degerlendirmek iizere
triinleri iizerinde 6zel ibareleri veya bir markay: 6zel olarak tatbik edebilir.

Yorum

Bilgi icin, ornek olarak

Bir beslenme seklinden gegerek degerlendirme
e Omega 3 yag asidi kaynagi

Yumurtlayan tavukilarin kesiminde ozellikle keten tohumlarmin eklenmesi ile yumurtalarda omega 6
yag asitlerine gore omega 3 yag asitlerinin yeniden dengelemesini saglayan iiretim dallar meveu/'tur.

Yumurtalarin gida tiriinlerine iliskin beslenme ve saghk iddialarma iliskin 20 Aralhk 2006 tarihli
192472006 Saytl Yonetmelikte (CE) diizenlenen sartnameleri saglamalar: halinde yumurtalar icir
“"Omega 3 yag asidi kaynagi” 7 belirtilebilir.

Bleu Blanc Coeur Dernegi bu degerlendirme ibaresinin kullamimint desteklemelktedir.

" Bir gida iiriiniin bir omega 3 yag asidi oldugu iddias: veya tiiketici i¢in aym anlama sahip olabilecek biitiin
diger iddialar yalmizca tiriiniin 100 g ve 100 kcal i¢in en az 0,3 g ALA Asit alfalinolenik igermesi veya 100g ve
100 kcal igin kombine en az 40 mg DHA Asit dokosaeksenoik ve EPA Asit eikosapentacnoik igermesi halinde
yapilabilir.




Bir iiretim menseinden degerlendirme

Fransa’ da yumurtlayan yumurtalar :

Fransiz yetistiriciler 6zellikle sihhi diizeyde taahhiitlerini ve bilgi-becerilerini
degerlendiren “Fransa’ da yumurtlayan yumurtalar” Taahhiit Sartini isleme almustir.

Sthhi giivenlik Fransa’ da baglamaktadir: iiretimin her iiyesi yetkili makamlar
tarafindan verilen sihhi gart: almakla yiikiimliidiir. Bu sihhi sart ilave biyo giivenlik
onlemleri igermektedir (her parti arasinda binalarin temizligi / dezenfekte edilmesi,
ayni epidemiyoloji birimin hayvanlari igin aym yas, yetistirme alanlannin girisinde
¢ bolgeli bir sas tesisi... )"

Profesyoneller ticari belgelerinin ve {iriinlerinin etiketlemesi iizerine “Fransa’ da
yumurtlandi” logosunu tatbik ederek bu asamayi degerlendirme imkénina sahiptir.

KAT Tasdikli yamurtalar

KAT Almanya’ da ve Avrupa Birliginde sinir iilkelerde alternatif yetistirme
sekillerinden alman yumurtalarin menseinin ve izlenebilirliginin giivence sistemidir.

Amag¢ hayvansal korumaya bagh agilar: dikkate alarak gida iiriinlerinin detayli
pazarlamasina kadar yumurtlama kurumunun mallarin biitiin hareketlerini sistematik
olarak kontrol etmesi ve kaydetmesidir.

* Yumurtlayan tavuklarin yetistirmesinde zehirlenmeye kars1 kontrol planina gore:
- Kamu sagligi faydasi sunan zehir engelleyici avantaji aranmaktadir (6zellikle ciddi bir risk sunan
Salmonelles Kentucky);
Zehir tarama numunelerinin sayis1 daha énemlidir (5 yerine tavugun yasam sliresi boyunca 7
numuneleme); son numune salmonella enterica subsp. Enterica biitiin zehir engelleyicilerine iligskindir.
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British Lion Quality

British Lion Quality referansiyeli 1998 yilinda baglatilmigtir. Yumurtalan Lion
(Aslan) logosu ile igaretlenecek olan yumurtlayan tavuklarin yetigtirilmesine yonelik
biitiin geng tavuklarin Salmonella Enteritidis® e karg1 zorunlu bir agilandirma
icermektedir.

Referansiyeli ayrica izlenebilirliginin iyilestirilmesi sonucunu sunmaktadir.
Bagimsiz denetimler Brithish Lion Quality referansiyelinde diizenlenen hijyen
kurallarina uyuldugunu ve bu izlenebilirlige uyuldugunu dalin her biriminde kontrol
etmek amaciyla gergeklegtirilir.

IKB Sertifikasyon

IKB dalin her asamasinda kontroller ile kaliteni bir glivence sistemidir. Sistem tavuk
ve yumurta triinleri i¢in Hollandah Kurul tarafindan idare edilir.

Ciftciler ve firmalar istege bagh olarak IKB programina istirak eder. IKB
Anlagsmasim imzaladiktan sonra bazi zorunluluklarim yerine getirmek zorundala:
(6zellikle hayvansal koruma 6nlemlerine iliskin) ve bu zorunluluklara uyduklarim
ispat edebilecek diizeyde olmalidirlar.

Kontroller bu a¢idan diizenli olarak gergeklestirilmektedir. IKB Programinin dnemli
bir agis1 bu dalin degisik birimleri arasinda izlenebilirlik bilgilerinin paylagimidir-.
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DESTEKLEYICI YASALAR

1993 No. 1520
GIDA

Yumurta Uriinleri Yonetmeligi 1993

Haziwrlanma tarihi - - - - 10 Haziran 1993
Parlamentoya sunulma tarihi 23 Haziran 1993
Yirirlige Girig Tarihi - - 14 Temmuz 1993

Ingiltere ve Galler ile ilgili olarak birlikte hareket eden Tarim, Balikgilik ve Gida Bakani, Saglik
Bakani ve Galler Bakani ile Iskogya ile ilgili olarak Iskogya Bakani, Gida Giivenligi Kanunu
1990°un (1) 16(1) ve (3), 17(1), 26 ve 48(1) ve Ek 1’in 1. Paragrafi ve 4(b) bendinde kendilerine
verilen yetkilerin ve bu yetkilerin kullanilmasiyla ilgili diger yetkilere istinaden, anilan Kanunun
48(4) maddesi uyarinca Yonetmelikten dnemli Slgtide etkilenmesi muhtemel taraflarin temsilcisi
olarak gordigll kuruluglarin goriiglerini aldiktan sonra agafidaki Yonetmeligi yirirlige
koymustur: -

Baglik ve Yiiriirlige Giris

1. Bu Yoénetmelik, Yumurta Uriinleri Yonetmeligi 1993 olarak anilacak ve 14 Temmuz 1990
iste yiirlirliige girecektir.

Yorumlama ve Uygulama

2.—(1) Baglamin aksini gerektirdigi durumlar hari¢ olmak tizere, bu
Yénetmelikte - “Kanun” Gida Giivenligi Kanunu 1990°u anlaminda;

“l1gili Bakanlik” Ingiltere ile ilgili olarak Tarim, Balikgilik ve Gida Bakanligini ve Iskogya
ve Galler ile ilgili olarak ise duruma gore Galler veya Iskogya Bakanini;

“onay”, bir isletme ile ilgili olarak 5(2) diizenlemesi kapsaminda gida idaresi tarafindan
verilen onayi;

“Onayli”, bir isletme ile ilgili olarak, bulundugu alanla ilgili olarak gida idaresi tarafindan
onaylanmis isletmeyi;

“Sarj” aym sartlar altinda ve 8zellikle de, tek ve siirekli bir islem kapsaminda hazirlanmig
olan yumurta {irtinleri miktarini;

“Yumurta” tavuk, drdek, kaz, hindi, begtavugu veya bildircin tarafindan yumurtlanan

yumurtay1 ve “¢atlamis yumurta”, hasar gormils ancak kabugu kinlmamig yumurtayi ,

(1) 1990 c. 16; “Bakanlar”, Kanunun 4(1) maddesinde tanimlananlan
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“Yumurta firtinleri”, kabuklar1 ve dis membranlarinin gikanilmasindan sonra yumurtalarda,
bunlarin gesitli bilesenleri veya kansimlarindan elde edilen insanlar tarafindan tiketim
amagh trtinleri ifade eder ve diger gida maddeleri ve katki maddeleriyle kismen takviye
edilen driinleri ve sivi, konsantre, kristallenmis, dondurulmus, hizli dondurulmus, koagiile
edilmis veya kurutulmus tirtinleri kapsar ancak nihai gida maddelerini kapsamaz;

“Yumurta tiriinleri igletmesi” yumurta iiriinlerinin iglendigi, elleglendigi veya insanlar
tarafindan tiiketim amacina yénelik olarak elde edildigi her tiirlii igletmeyi;

“Gida idaresi™-
(@) Ingiltere ve Galler ile ilgili olarak -
(i)  her ilge veya kasabasi a¢isindan, ilgili ilge veya kasaba meclisini;

(if) Londra Sehri ile ilgili olarak (Temples dahil), Sehir Meclisini;
(iii) I¢ Temple ve Orta Temple ile ilgili olarak ilgili Veznedarligi ve
(b) Iskogya ile ilgili olarak adalar veya ilge meclisini ifade eder,
ve Ingiltere ve Galler ile ilgili olarak bir liman saglik idaresini kapsar;

“Elle¢leme™ tiretim, hazirlama, prosesleme, paketleme, paketleme veya yeniden paketlemeyi
kapsar;

“Kulugkalanmig yumurtalar”, 1907/90/EEC(2) sayihi ve degisik haliyle (3), yumurtalar icin
belli pazarlama standartlarina dair Konsey Y&netmeligini;

“Mukim” yumurta tirinlerinin iireticisi olarak faaliyet gtisteren herhangi bir sahusla ilgili
olarak, anilan sahis ve kendisinin usuliine uygun olarak atanmig temsilcisini;

“Satis” satmak veya ticari faaliyet dahilinde tedarik etmek i¢in teklif etmek, elleglemek veya
sunmak veya miilkiyetinde bulundurmay;

“tedarik", satig diginda tedarik etmeyi; “biitiin
yumurta” yumurta sarisi ve yumurta aki
karisimim ifade eder.

(2) Kanunun agagidaki hitkiimleri, Kanunun 8, 14 veya 15 nolu maddeleri agisindan gegerli
oldugu S8lgiide bu Yonetmelik agisindan da gegerli olacak ve baglammn Kanunun kendisine atif
yapildigimin kabul edilmesini gerektirdigi durumlar hari¢, bunlarin i¢inde Kanuna yapilan atiflar,
bu Yénetmelige yapilan atiflar olarak kabul edilecektir:

(a) Madde 2 (“satig”n genisletilmis anlam1 vs.);

(b) Madde 3 (insanlar tarafindan tiiketim amagh gida varsayimmu);

(c) Madde 20 (bagka sahislarinin kurusundan kaynaklanan suglar);

(d) Madde 21 (gerekli 6zen savunmasi);

(e) Madde (22) (ticari faaliyet seyri dahilinde yayimlama savunmasi);
(f) Madde 30(8) (yazih delille ilgili olan);

(g) Madde 33 (memurlarin engellenmesi vs.);

(h) Madde 36 (kurumsal kisilikler tarafindan suglar);

(i) Madde 44 (iyi niyet dahilinde hareket eden memurlarin korunmasi).

(3) Kanunun Madde 8(3)’l (gi1da sarjlar1 durumunda varsayimlarda bulunan), gida giivenligi
gerekliliklerine uygun olmama nedeniyle bu Yonetmelik kapsaminda satisi sug tegkil eden gidalar
icin gecerli olacaktir.

(2) RG No.L173,6.7.90, s.5. .
(3) ) Komisyon Yonetmelifi 1274/91/EEC (RG No. L121, 16.5.91, 5.11), Komisyon Yénetmeligi 3540/91/EEC(RG No.
1.335,6.12.91, 5.12) ve Komisyon Yénetmeligi 2221/92/EEC (RG No. 1218, 1.8.92, 5.81).
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(4) Kanunun Madde (9)’u (stipheli gidanin incelenmesi veya el konulmasi), gida giivenligi
gerekliliklerine uygun olmama nedeniyle bu Yénetmelik kapsaminda satig1 sug teskil eden gidalar i¢in
gegerli olacaktir.,

(5) Kanunun Madde 34’1 (sorusturmalarm baglatilmasiyla ilgili siire sinirlamalarma iliskin),
Kanunun 35(2) maddesi kapsaminda cezaya tabi suclar i¢cin gecerli oldugu sekilde bu Y 6netmelik
kapmasindaki su¢lar konusunda da gegerli olacaktir.

(6) Bu Yonetmelikte numarali bir diizenleme veya Ek’e yapilacak atiflar, bu Y 6netmelikte belirtilen
numaraya sahip yonetmelik veya Ek’e yapilmis kabul edilecektir.

Yumurta iiriinlerinin hazirlanmasiyla ilgili gereklilikler

3.—(1) Asapidaki paragraf (4)’e tabi olmak iizere, birden fazla tiirden elde edilen yumurta
triinlerinin karigimi seklinde olan herhangi bir yumurta iirinii, insanlar tarafindan tliketim amacina
yonelik olarak veya insanlar tarafindan tiiketim amagli bir gida iginde kullanim igin satilmayacaktir.

(2) Asagidaki paragraflar (3) ve (4)’e tabi olmak ftizere, ilgili yumurta tiriinleri Ekler 2, 3, 4, 5 ve
6°’da belirtilen sekilde Ek 1°de belirtilen gerekliliklere uygun olmayan yumurta iirfinii, insanlar
tarafindan tilketilmek i{izere veya insanlar tarafindan tiiketilmek iizere satisi amaglanan gidalarin
hazirlanmasinda kullaniimak tizere satilmayacaktir.

(3) Yukandaki paragraf (2)’ye bagh kalinmaksizin, herhangi bir Uye Devlette firetilmis olan
yurnurta triinleri, Ek 2'nin Bélitm II’sinde belirtilen gerekliliklere uygun olmak zorunda olmayacaktir.
(4) Yukaridaki paragraflar (1) ve (2)'ye bagli kalinmaksizin, yumurta
tiriinleri-
(a) Ordek, kaz, hindi, begtavugu veya bildircindan elde edilen veya 1907/90/EEC(4), degisik
haliyle(5) uyarinca A sinifi olarak derecelendirilen veya
(b) Isiga tutma olmaksizin ¢iplak gozle goriiniir bir ¢atlagi olmayan yumurtalardan elde edilen ve
ilgili yumurtalarnn tiretildigi ¢iftlikte yumurta tiriinleri aline getirilen -
asagidaki durumlarda insanlar tarafindan tiiketim amagh gidamin hazirlanmasinda kullanilabilecektir:
(i) Gidanin ilgili igletmede tiiketilip tiiketilmediginden bagimsiz olarak, elde edildikleri isletmede bu
sekilde kullanilmasi ve
(ii) Ek 1’in paragraflar 1, 2(a), 3 ve 4 gerekliliklerine uygun olmasi

(5) 14 Ekim 1993 tarihinde ve sonrasinda agagidaki sartlar1 kargilamayan yumurta {iriinlerinin
insanlar tarafindan titketilmek {izere satisi veya insanlar tarafindan tiiketilmek iizere satist amaglanan
gidalarin hazirlanmasinda kullanimma izin verilmeyecektir:

(a) Buyuk Britanya'da tretilen yumurta Griinleri durumunda diizenleme 5 uyarinca onayli bir
isletmede hazirlanmis olmasi veya

(b) Ekonomik Toplulugun diger bdéliimlerinden gelen yumurta triinleri durumunda, yumurta
iirtinlerinin iiretimi veya piyasa siiriilmesini etkileyen hijyen e saghk sorunlarina iliskin
89/437/EEC Sayili Konsey Direktifi (6), degisik haliyle (7), uyarinca onayh bir isletmede
hazirlanmis olmasi.

Kayitlar

4. Yumurta iirtinlerine 151l islem uygulayanlar -

(a) Ek 2 veya 3'de veya Ek 4'tin II, III, IV, V veya VI b&liimlerinde belirtilen sekilde kendisi
tarafindan yapilan her test veya islemin sonuglarinin dogru sekilde kayitlarini tutacak;

(4) RG No.L.173,6.7.90,s.5.

(5) Komisyon Yonetmeligi 1274/91/EEC (RG No 121, 16591, 5.11), Komisyon Yanetmeligi 3540/91/EEC (RG No.L335,6.12.91,
5.12) ve Komisyon Yonetmeligi 2221/92/EEC (RG No.L218, 1.8.92, s.81).

(6) RG No.L212,22.7.89,5.87.

(7) Konsey Direktifi 89/662/EEC (RG No.1.395, 30.12.89, 5.13) ve Konsey Direktifi 91/684/EEC (RG No.L376, 31.12.91,
5.38).
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(b) Kayitlarin ait oldugu test veya proses tarihinden sonraki iki yildan az olmamak iizere
anilan kayitlar saklayacak; :

(c) Ilgili gida idaresinin talebi {izerine anilan kayitlar: ibraz edecektir.

Onayh isletmeler

5.—(1) 14 Ekim 1993 tarihinde ve sonrasinda, Ekler 1 ve 8’in ilgili gerekliliklerine uygun olan
ve bu Yonetmelik amaglan agisindan gida idaresi tarafindan onay verilen igletmelerin disinda,
insanlar tarafindan tiiketilmek tizere satis amagh yumurta firlinlerinin iiretimine veya (diizenleme
3(4)’de belirtilen sartlar hari¢ olmak {izere) veya bu yumurta firiinlerine 1s1l iglem uygulanmasina
izin verilmeyecektir.

(2) Bu yonetmelik kapsaminda kendisine basvuru yapilan gida idaresi yumurta tiriinleri
isletmesinin bu Yonetmelik gerekliliklerine uygunluk sa@ladigi Kkanaatine varirsa bir onay
diizenleyecektir.

(3) Bu Yonetmelik kapsaminda yumurta {iriinleri isletmeleri tarafindan yapilacak tiim
bagvurulari, bagvuru konusu isletmenin sahibi veya mukimi veya anilan igletmenin mukimi olmay1
teklif eden kisi tarafindan gida idaresine yazili olarak yapilacaktir.

(4) Yukarndaki paragraf (3) amaglarina yénelik basvuru, gida idaresinin ihtiyag duyabilecegi
bilgileri icerecektir.

(5) Her bir gida idaresi, yumurta firtinleri isletmesinin incelenmesinden sonra bu Y&netmelik

amaclar1 dahilinde isletmelerin onaylanmasma iligkin bagvurulann degerlendirecek ve ancak
isletmedeki diizenlemelerin asagidaki kosullar: karsiladigina kanaat getirirse onaylayacaktir:

(a) amlan isletmedeki yumurta tiriinleri depolamasi ve nakliyesi Ek 5 ve 6’ya uygun
olacaktr;

(b) Ek 8 gereklilikleri ihlal edilmeyecektir;
(c) Yumurta tiriinlerinin ambalaji Ek 9°a uygun olacaktir;
(d) Ilgili isletmenin yumurta tirtinleri isaretlemesi Ek 10°a uygun olacaktir.

(6) Yukarida paragraf (3)’de anmilan bagvurunun alinmasindan sonraki 28 giin iginde gida
idaresi, her bagvuru igin bu ybnetmelik kapsamindaki onayla ilgili kararimi ve ilgili yumurta
liriinleri igletmesinin onaymin reddedilmesi durumunda nedenlerini yazih olarak basvuru sahibine
bildirecektir.

(7) Bu yonetmelik kapsaminda bir yumurta iiriinleri isletmesi igin verilen onay, isletmede
yapilacak degisikliklerin, ilgili olmas: halinde Ekler 1,5 ve 8’in gerekliliklerine uygun olmasi
sartina bagli olacaktir.

(8) Bir gida idaresinin onay vermeme veya belirtilen sartlari uygulama kararindan memnun
olmayanlar, Kanunun 37(3)’den (6)’ya (6 dahil) kadar olan hiikiimleri uyarinca karar kars: itirazda
bulunabilecektir.

(9) Gida idaresi, bu Yonetmelik amaglann dahilinde onayladig her yumurta iriinleri
isletmesine bir onay numarasi verecektir.

(10) Kanunun 9’dan 12’ye kadar olan béltiimlerini etkilemeksizin, bu yonetmelik kapsaminda
gida idaresinin onay1 reddetmesi durumunda, bu Yonetmeligin yiiriirliige girmesinden énce, anilan
ret kararinin hemen oncesinde yumurta firiinlerinin elleclenmesinde bir isletmeyi kullaniyorsa,
itiraz etme siiresi sona erene kadar veya itirazda bulunulmasi durumunda itiraz nihai sekilde
ortadan kaldinlana veya iptal edilene kadar, gida idaresinin kamu saghiginin korunmasiyla ilgili
uygulayacagi makul sartlara tabi olarak isletmeyi ilgili amag i¢in kullanmaya devam edebilecektir.
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Onaylarin geri ¢ekilmesi

6.—(1) 1lgili Bakan, isletmeyle ilgili olarak isletmenin isletim yontemiyle ilgili yapilacak
inceleme veya tahkikat sonucunda igletmeyle ilgili agagidaki hususlara kanaat getirdiginde,
yumurta {irtinleri igletmesine diizenleme 5 kapsaminda verilen onay: geri gekebilecektir:

(a) Bu Ydnetmeligin gerekliliklerinden herhangi birine uygunlugun artik saglanamadigi;

(b) Bu Yonetmeligin gerekliliklerinden herhangi birine uygunlugunu saglanmasi ve
gelecekte benzer bir ihlalin meydana gelmesini ¢nlemek icin herhangi bir tedbirin
alinmadifi veya

(c) Diizenleme 5(7) uyarinca herhangi bir onay sartina uygunlugun saglanmadig.

(2) Bunun iizerine, ilgili Bakanlik, yukaridaki paragraf (1) kapsaminda, bu Yo&netmelik
uyarinca bir yumurta iriinleri igletmesiyle ilgili verilen onayin geri cekilmesine dair kararin
isletme sahibi veya mukimine geri g¢ekme igleminin baslangi¢ tarihi, geri ¢ekme isleminin
nedenlerini ve geri cekme islemine karsi itirazin diizenleme 5(8) kapsaminda yapilabilecegini
yazili olarak bildirecektir.

Onayh isletmeler arasinda nakliye

7—(1) Asagidaki sartlar karsilanmadigi siirece, pastorize edilmemis yumurta {riinleri
konteynerinin islenmek iizere bir onayh isletmeden diger onayl isletmeye nakledilmesine izin
verilmeyecektir:

(a) yumurtalarin kirilmasindan sonra yumurta iiriinlerinin elde edilmesinden hemen sonra
Ek 5 uyarinca derin dondurma veya sogutma isleminin uygulanmasi ve

(b) Paragraflar 6, 7, 8 ve 15 digindan, yumurta iriinlerinin Ek 1°de belirtilen gerekliliklere
ve EK 6’da belirtilen nakliye gerekliliklerine uygun olmasi.

(2) Bu Yonetmelik amaglan agisindan, yukaridaki (1) (a) ve (b) alt-paragraflarinda belirtilen
sartlar1 karsilayan pastorize edilmemis yumurta firiinlerinin Ek 1’in 6,7,8 paragraflarinin
gerekliliklerine uygun oldugu kabul edilecektir.

(3) Ek 10'da belirtilen isaretleme hiikiimlerine bagl kalinmaksizin, konteynerler iistiinde
asagida belirtilen bilgileri igeren etiketler bulunmadif: siirece, pastérize edilmemis yumurta
triinleri konteynerlerinin islenmek {izere bir onayl isletmeden diger bir onayl isletmeye
nakledilmesine izin verilmeyecektir:

(a) “Pastorize edilmemis yumurta iiriinleri”;
(b) “X varis yeri olmak tizere “X’de islenecektir” ibaresi;
(c) Yumurta iirlinlerindeki yumurtalarin kirilma tarihi ve saati.

(4) Onayh bir igletmeden, bir konteyner pastdrize edilmemis yumurta {iriiniinii Ek 5 uyarinca
sogutulmug olarak alanlar, ilgili vang onayli varig isletmesinde amlan soZutulmug yumurta
tiriinlerini, yumurta iiriinlerinde kullanilan yumurtalarin kirilma giiniinden sonraki 48 saat iginde
isleme tabi tutulacaktir.

Gida idaresi tarafindan Denetim

8.—(1) Gida Idaresi, dizenleme 5 uyarinca kendisi tarafindan onaylanan isletmelerin
denetlenmesinden sorumlu olacaktir.

(2) Gida idaresi, bir onayli isletme ile ilgili olarak yumurta iiriinleri diireticilerinin bu
Yonetmelige ve Ek 7°de belirtilen hiikiimlere uygun olmasinin saglanmasi igin gerekli oldugunu
diistindiigti her tiirli denetim 6nlemini alacaktir.

— R R R RRRRRRRRRRBSRRRRTERRRRERRTTR o g e g R e s




Dolkiiman olusturulma tarihi:
2072009
Durum: Bu orijinal versiyondur (ilk olusturtldudu haliyle) Bu

Cezalar ve yiiriitme

9.—(1) Yonetmeligin 3(1), (2), (3) ve (5), 4, 5(1) veya 7(1), (3) ve (4) hiikmiinii ihlal edenler
ve uygun davranmayanlar sug islemis kabul edilecek ve:

(a) jurisiz yargilama durumunda, Diizenlemeler 3, 4(a), (b) ve (c), 5 ve 7 durumunda,
standart 8lgekte derece 5°i asmayacak sekilde bir para cezasma garptinilacak;

(b) iddianame ile yargilama durumunda, diizenlemeler 3, 5 ve 7 durumunda para cezasi
veya iki yila kadar hapis cezasi veya her ikisine ve diizenleme 4(a) durumunda para
cezasina garptirtlacaktir.

(2) Her gida idaresi, bu Y6netmelik hitkiimlerinin kendi bilgesinde yiiriitiilmesi ve
uygulanmasindan sorumlu olacaktir.

iptaller ve gecici hiikiimler

10.—(1) Bu Y&netmeligin Ek 11’inin 1 ve 2. Siitunlarinda belirtilen diizenlemeler 14 Ekim
1993 tarihi itibariyle, ilgili Ek’in 3. Stitunuyla ilgili olarak belirtilen lgtide iptal edilmistir.

(2) Bu Yonetmeligin yuriirliie giris tarihi ile 14 Ekim 1993 tarihi arasindaki dénemde, ilgili
eylemin yurtrlige girmis olmasi halinde bu Yénetmelik hiikiimlerine uygun olacak olmasi
durumunda, Cizelge 11°de belirtilen diizenlemelerin ihlal edildigi iddiasiyla herhangi bir eyleme
iliskin dava agilamayacaktir.

Bu hususlar tasdik etmek tizere Tarim, Balik¢ilik ve Gida Bakani tarafindan bu Yénetmelik

L.S.
10 Haziran 1993 tarihinde mithtirlenmistir. Gillian Shephard
Tanm, Balik¢ilik ve Gida Bakani

Saghk Bakam tarafindan verilen yetkiye istinaden imzalanmustir

Cumberlege
Parlamento Devlet Miistesar1
8 Haziran 1993 Saglik Dairesi

John Redwood
10 Haziran 1993 Galler Bakani

Hector Monro
Parlamento Devlet Miistesari, [skogya
8 Haziran 1993 Ofisi
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FK 1 Diizenlemeler 3(2), (3) ve (4), 5(7)ve 7

YUMURTA URUNLERININ HAZIRLANMASIYLA iLGILI GEREKLILIKLER

1. Tim faaliyetler, yumurta iirtinlerinin firetimi, elleglenmesi ve depolanmas: sirasinda her
tirlti kontaminasyon engellenecek gekilde gergeklestirilecektir.

2. Yumurta diriinlerinin tiretimince:

(a) sadece insanlar tarafindan titkketime uygun, inkiibe edilmemis yumurtalar kullamlacak ve
kabuklari tam gelismis olacak ve kiriklardan ari olacak ve

(b) Catlamig yumurtalar dogrudan paketleme merkezlerinden veya iiretim ¢iftliklerinden isil
igleme tabi tutulacaklari onayh isletmeye getirilmesi ve orada en kisa siire icinde
kirilmas: kaydiyla kullanilabilecektir.

3. Yumurta iriinleri kabuklarindan, yumurta igerigi kontaminasyonunun miimkiin oldugu
dl¢lide 6nlenmesini ve miinferit yumurtalarin igeriginin incelenmesi ve gerektiginde
reddedilmesine imkan tayan bir teknik kullanilarak ayrilacaktir.

4. Yumurta iiriinleri santrifiijleme veya czme ile elde edilmeyecektir.

5. Insanlar tarafindan titketime uygun olmayan yumurtalar ve yumurta iriinleri, insanlar
tarafindan tiiketimde tekrar kullanilmayacak sekilde ayrilacak ve denatiire edilecektir. Derhal Ek
8 Boliim 1 paragraf 14 hiikiimlerine uygun bir odaya yerlestirilecektir.

6.—(1) Biitlin yumurta veya yumurta saris1 Ek 2°nin Béliim I’inde belirtilen sekilde pastorize
edilecektir.

(2) Ek 2’nin Béliim 1, alt paragraf (a)’da belirtilen prosesle pastérize edilen biitiin yumurta
veya yumurta sarisi anilan Ek’in Boliim 1I gerekliliklerini kargilayacaktir.

(3) Yumurta aki, Ek 3°de belirtilen sekilde 1s1] isleme tabi tutulacaktir.

7. Isil isleme tabi tutulduklari isletmede her sarjdan yumurta iriinlerinin bir numunesi

alinacaktir. Numune test edildiginde, Ek 4°tin I’"den V’e kadar olan Bdlimlerinde belirtilen
mikrobiyolojik kriter ve testlerin sartlarini karsilayacaktir.

8. Yumurta triinleri garjlarindan isletmede numune alinacaktir. Numune test edildiginde, Ek
4’tin Boltim VI'sinda kriter sartlarim karsilayacaktir.

9.—(1) Isletmede miiteakip isleme tabi tutulmak iizere sunulan yumurtalar ve yumurta iiriinleri
gelir gelmez, islenene kadar Ek 8 Boliim 1 paragraf 7°de belirtilen odalarda saklanacaktir.

(2) Bu odalarin sicaklig1 yumurta ve yumurta tiriinlerinin depolanmasina uygun olacaktir.

(3) Kabuklu yumurta tepsileri dogrudan yer istiine
yerlegtirilmeyecektir.

10. Yumurtalar kirma odasindan ayri olan bir oda iginde paketinden ¢ikanlacak e gerektiginde
yikanarak dezenfekte edilecek ve paket malzemeleri kirma odas: igine alinmayacaktir.

11. Yumurtalar Ek 8 Béliim I paragraf 9 hiikiimlerine uygun bir odada kirilacaktir.

12.—(1) Kirilmadan 6nce kirli yumurtalar temizlenecektir ve bu da kirma odasindan veya
agiktaki yumurta igeriginin isleme tabi tutuldugu diger odalardan ayn olacaktir.

(2) Temizleme prosediirleri yumurta igeriginin kontaminasyonu veya tagsisini engelleyecek
sekilde olmalidir.

(3) Kabuklar, temizleme suyu kalintilariyla yumurta igeriginin tagsisinin onlenmesi icin
kirilma aninda yeterli derecede kuru olacaktir.
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13.—(1) Tavuk veya hindi veya begtavugu yumurtalar1 disindaki yumurtalar ayr1 sekilde
elleclenecek ve proseslenecektir.

(2) Tekrar tavuk veya hindi veya begtavugu yumurtasi proseslenmesine baslanmadan 6nce tiim
ekipmanlar temizlenecek ve dezenfekte edilecektir.

14. Kabuk veya membran kalintilan yumurta tirintinden miimkiin oldugu 6lgtide uzak tutulacak
ve asagidaki 20. Paragrafta belirtilen miktari asmayacaktir.

15.—(1) Kirnima sonrasinda tiim yumurta {iriinleri miimkiin olan en hizli sekilde islemden

gegirilecektir.

(2) Yeni islemin insanlar tarafindan tiiketime uygun hale getirmesi veya insanlar tarafindan
tiiketime uygun olmadiginmn tespit edilmesi durumunda tekrar insanlar tarafindan titketim amagl
olarak kullanilmas1 engellenecek sekilde denatiire edilmesi sartiyla, yeterli sekilde isleme tabi
tutulmamas bir sarj, aym isletmede tekrar isleme tabi tutulabilecekdir.

16. Islem kirlmadan hemen sonra yapilmazsa, dondurulmug olarak veya 4°C’den yiiksek
olmayan sicaklikta olmak fizere yumurta igerigi yeterli hijyen sartlari altinda saklanacaktir. Sekeri
alinacak icerik maddeleri durumu hari¢ olmak fizere, 4°C veya daha diisiik sicaklik altinda
depolama siiresi 48 saati asmayacaktir.

17.—(1) Islem sonrasindaki diger prosesleme faaliyetleri yumurta tiriiniinde rekontanimasyon
olmas: 6nlenecek sekilde gergeklestirilecektir; oda sicakliginda tutulmak lizere stabilize edilmemis
sivl yumurta iirlinleri veya konsantre yumurta iiriinleri en kisa siire i¢inde veya fermantasyon
prosesinden gegirildikten sonra ya kurutulacak ya da 4°C’yi asmayan sicaklhiga sogutulacaktir.

(2) Dondurulacak {irlinler, islem ve sogutmadan hemen sonra dondurulacaktir,

18. Yumurta tirtinleri, diger gida maddelerinin {iretiminde kullanilana kadar Ek 5°de belirtilen
sicakliklarda tutulacaktir.

19. Diizenleme 5 kapsaminda onayh igletmelerde, gida maddelerinin iiretimi igin uygun
olmayan hammaddelerden yumurta {riinlerinin hazirlanmasina, gida dis1 amaglar i¢in olsa bile
miisaade edilmeyecektir.

20. Yumurta triindeki yumurta kabugu kalintis1, yumurta membrani veya diger partikiillerin
miktan yumurta tirtiniiniin 100 mg/kg oranini agmayacaktir.

21. Isletmede yumurta iiriinlerinin depolamas: ve igletmeden nakliyesi Ek 5 ve 6’ya uygun
olacaktir.

EK 2 Diizenlemeler 3(2) ve (3)

BOLUM I

BUTUN YUMURTA VEYA YUMURTA SARISININ PASTORIZASYONU

Biitiin yumurta veya yumurta sarisi agagidaki sekilde pastorize edilecektir:
(a) En az 2 dakika 30 saniye stiresince 64.4° C altinda olmayan sicaklikta tutularak veya

(b) Yukarida (a) paragrafinda belirtilen prosesle islem gérmiis gibi en azindan aym derecede
bitkisel patojenik organizmalarm imha edilmesi saglanacak sekilde bagka sicakliklarda
bagka siireler boyunca tutularak

ve sonra, 4°C altinda bir sicaklifa miimkiin oldugunca hizh sekilde distiriiliip, diger sekillerde
korunmadig siirece, bu sicaklikta tutularak. Ancak biitiin yumurta veya yumurta sarisinin sicakligi
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sadece ilave geker veya tuzun ¢oziindiiriilmesi igin 4°C {izerinde tutulabilecektir ki bu durumda
biitiin yumurta veya yumurta sarist derhal 4°C altina sogutulacaktir.

BOLUM II

BUTUN YUMURTA VEYA YUMURTA SARISINDA ALPHA-AMILAZ
TAYINI

Girig

1.—(1) Bu Ek’in Bdliim I alt-paragraf (a) hiikiimlerinde belirtilen prosesle pastérize edilen
biitin yumurta veya yumurta sarisi numunesi, pastdrizasyon prosesinin yeterliliginin tayin
edilmesi amaciyla alfa-amilaz testine tabi tutulacaktir.

(2) Numune, pastorizasyondan sonra en kisa siire iginde test tabi tutulacaktir.

(3) Her yumurta iirlinii sarjindan en az bir numune almacaktir.

Numune Hazirlama
2. Numune en az 50 g biitlin yumurta veya yumurta sansindan olusacaktir. Incelenecek
numune test icin asagida belirtilen sekilde hazirlanacaktir:

(a) Biitlin yumurta i¢in orijinal numune kullamlacak, sadece kurutulmug biitiin yumurta
rekonstitiiye edilecek;

(b) Yumurta sarisi i¢in:
(i) 5 ml yumurta saris1 10 ml su ile seyreltilecek

(ii) seyreltme &ncesinde kurumus yumurta sarisi rekonstitiiye
edilecektir.

Reaktifler

3. Tiim reaktifler analitik reaktif (RA) sinifi olacak, reaktiflerin hazirlanmasinda kullanilan sur
damitilmis veya deiyonize edilmis olacak ve reaktifler asagidaki ¢ozeltileri igerecektir:

(a) Asagida belirtilen sekilde nisasta ¢tzeltisi:

(1) Alfa-amilaz tayini igin 0.70 g kuru nisasta esdegeri, bilinen nem igerigi ve uygun
kalitede ¢Gziiniir nisasta miktar, soguk suyla ince krema halinde kanstirilmis;
yaklagik 50 ml 50 kaynar suya aktarilmis, bir dakika kaynatilmis ve sonra soguk
i¢ine batinlarak sogutulmus; ti¢ damla toluen ilave edilecek ve tamam balonjoje
icinde 100 mlye damitilmig su ile seyreltilecek; ¢ozelti 14 giinden wzun siire
tutulmayacaktir;

(b) Asagidakilerden birine gire yapilmig iyodin ¢dzeltisi:

(i) Nihai hacmi 1 litre olacak sekilde, dogru sekilde tartilmig 0.1269 g iyodin ve 3.6 g
potasyum iyodit suda ¢oziindiiriilecek; gozeltiyi iceren balonjoje 1siktan korunacak
ve giinliik olarak taze bir ¢ozelti hazirlanacaktir;

(11) uygun miktarda potasyum iyodit konsantrasyon ayarlamasiyla daha gii¢l
cozeltiden seyreltilen, (i) alt paragrafinda tanimlanan ¢ozelti; veya

(c) Asagida belirtilen sekilde trikloroasetik asit ¢ozelti:
(1) Su iginde ¢oziindiiriilmiis %15 (w/v) trikloroasetik asit.
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Araclar

4.—(1) Cam araglar kullanim 6ncesi temiz ve kuru olacak ve agizla pipetleme yapilmayacak
ve biltiin yumurta veya yumurta sarisi ile temas etmesi gereken cam araglar kullanimdan sonra
sterilize edilecektir.

(2) Araclarin bilesenleri asagidakiler olacaktir:
(a) Analitik terazi
(b) Beher kaplari: 250 ml cam
(c) balonjojeler: 100 ml, 1 litre
(d) Cam giseler: 100 ml cam
(e) benmari: 44°C = 0.5°C sicakligi muhafaza edebilecek &zellikte
(f) pipetler: 2 ml, 5 ml, 10 ml, 15 ml cam A simfi
(g) Test tipleri: Cam
(h) Filtre kagidi: Whatman no. 1 veya esdegeri

(i) Lovibond Komparator : Arti disk 4/25 mm hticre veya bu Boliimiin 6. Paragrafinda
tanimlanan dogruluk seviyesi veya performans: saglayan diger baska cihaz.

Prosediir:

5. Test asagidaki prosediire uygun olarak ger¢eklestirilecektir:
(a) Numune testin hemen &ncesinde oda sicaklifinda olacaktir;

(b) 15.0 gram numune kiiciik bir sise i¢ine konacak, 3(a) paragrafinda tammlanan
nisasta ¢Ozeltisi ilave edilecek ve iyice karistinlacaktir;

(c) Karisim 44°C = 0.5°C’de muhafaza edilen benmari igine yerlestirilip sikica sabitlenecek
ve 30 dakika bekletilecektir; daha sonra ¢ikarilacak ve oda sicakligina sogutulacaktir;

(d) Karigimm 5 ml’si, cam kapak ve uygun stoperi olan bir test tiipli (veya esdeger bir
ekipman) iginde 5 ml trikloroasetik asit ¢ozeltisine ilave edilecek ve iyice sallanacaktir;

(e) Karigima 15 ml su eklenecek ve karigim yine sallanacaktir; sonra filtre edilecek ve
¢ozelti bulanik veya tiirbid ise, ilk islemler kabul edilmeyecektir;

(f) 10 ml berrak filtrat, bir test tiipii igindeki 2 ml iyodin ¢dzeltisine ilave edilecektir.

Yorumlama
6.—(1) lyodin ¢dzeltisindeki filtrat hemen mavi-mor renge dénerse numunenin alpa-
amilaz testini gectigi kabul edilir.

(2) Bu amacla, standart Lovibond Komparatér Disk 4/26 veya esdeger spektrofotometrik
standardin 3’tinden daha mavi-mor renkler yeterli olarak kabul edilecektir.

Kalite Kontrol Prosediirleri
7.—(1) Renk bir 25 mm hiicre kullamlarak bir gok-amagh Lovibond Komparattr kullanilarak
kargilagtirilacaktir.

(2) Reaktifler ve prosediir aym zamanda iki kontrol tiipii hazirlanarak kontrol edilecektir ve
bunlardan birincisinde yumurta {iriin esdeger miktarda su ile degistirilecek ve ikincisinde nisasta
esdeger miktarda su ile degistirilecektir.

(3) Kabul edilebilir olmas icin birinci tiip diskteki tonlardan daha koyu mavi ve ikinci
tiip daha agik mavi olmalidir.
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EK 3 Diizenlemeler 3(2) ve (3) ve 4

YUMURTA AKININ ISIL ISLEMI

Yumurta aki, islenmemis yumurta akindaki olasi mikrobiyolojik kontaminasyon seviyelerini
dikkate alan ve yumurta a kinin Ek 4°de belirtilen kriteri karsilamasini saglayan bir prosesle 1sil
isleme tabi tutulacaktir,

EK 4 Diizenlemeler 3(2), ve 4

BOLUM I
MIKROBIYOLOJIK KRITER

1. Her sarj igin, test edilen yumurta tiriinleri numunesi asagidaki mikrobiyolojik kritere uygun
olacaktir:

(a) salmonellae: yumurta {irtintiniin 25 g veya 25 ml’de bulunmama;
(b) Mezodilik acrobik bakteri: M = 10™ 1 g veya 1 ml*de;

(c) enterobacteriaceae: M = 10” 1 g veya 1 ml’de;

(d) Staphylococcus aureus: 1 g yumurta liriiniinde bulunmama.

M =bakteri i¢in azami deger; bir veya daha fazla numune biriminde bakteri sayis1 M veya daha
fazla oldugunda sonucun basarisiz oldugu kabul edilecektir.

BOLUM II:

ISIL ISLEM GORMUS YUMURTA URUNLERINDE SALMONELLA TESTI

Numune “Ingiliz Standardi 5763: Bélim 4, 1990 (ISO 6579). Gida ve hayvan yemlerinin
mikrobiyolojik inceleme ydéntemleri. Salmonella tespiti”nde belirtilen ydnteme gdre test
edilecektir. Ortak numune kullamlacaktir.

BOLUM IIL:

ISIL ISLEM GORMUS YUMURTA
URUNLERINDE MEZOFILIK AEROBIK
BAKTERI TESTI
Numune “Ingiliz Standardi §763: Béliim 1, 1991. Gida ve hayvan yemlerinin mikrobiyolojik
inceleme yontemleri. Mikroorganizma saymmi - 30°C’de koloni sayim (ylizey plaki teknigi)”
veya “Ingiliz Standardi 5763: Bélim 1, 1979 (ISO 4833). Gida ve hayvan yemlerinin
mikrobiyolojik inceleme yontemleri. Mikroorganizma sayimi - 30°C’de koloni sayimi (dokme
plak teknigi)’de belirtilen ytinteme gore test edilecektir.
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BOLUM IV:

ISIL ISLEM GORMUS YUMURTA
URUNLERINDE
ENTEROBACTERIACEAE TESTI

Testin yapilis yontemi

1. Asagidaki 2. Ve 3. Paragraflara tabi olarak, numune “Ingiliz Standardi1 5763: B&liim 10,
1986 (ISO 7402). Gida ve hayvan yemlerinin mikrobiyolojik inceleme yéntemleri.
Enterobacteriaceae sayimi”nda belirtilen yénteme giire test edilecektir.

2. Onceki paragrafta belirtilen, ingiliz Standardinin 9.3 paragrafinda belirtilen “koloni sayim
teknigi” kullamlacaktir.

3. Petri kaplarimin inokiilasyonu amaciyla, uygun sekilde seyreltilmis 1 ml yumurta iirtinleri iki
90 mm Petri kabina aktarilacaktir.

BOLUM IV:

ISIL ISLEM GORMUS YUMURTA
URUNLERINDE STAPHYLOCOCCUS
AUREUS TESTI

Numune “Ingiliz Standardi 5763: Bolim 7, 1983 (ISO 6888). Gida ve hayvan yemlerinin
mikrobiyolojik inceleme yéntemleri. Koloni sayim teknigiyle staphylococcus aureus sayimr’nda
belirtilen yonteme gore test edilecektir.

BOLUM IV

DIGER KRITERLER

1. Her sarj icin, test edilen yumurta tirtinleri numunesi asagidaki kritere uygun olacaktir:
(a) 3 OH-biitirik asit konsantrasyonu, modifiye edilmemis yumurta firiiniinde 10 mg/kg’
asmayacaktir;
(b) Yumurta ve yumurta lirlinlerinin hijyenik sekilde elleglenmesinin saglanmasi
amaciyla agagidaki standartlar uygulanacaktir:

(i) Laktik asit igerigi yumurta iiriinit kuru maddesinin 1000 mg/kg oranini
asmayacaktir (sadece iglem gérmemis yumurta firiinii icin gecerlidir),

(ii) Stiksinik asit igerigi yumurta tirtinil kuru maddesinin 25 mg/kg oranini
asmayacaktir.

Fermenteli tirlinler durumunda, bu degerler fermantasyon prosesinden 6nce kaydedilen degerlerdir.

EK 5 Diizenlemeler 3(2) ve (3), 5(5)(a) ve (7)
ve 7(1)(a)

DEPOLAMA
1. Yumurta firlinleri Ek 8 B6llim I paragraf 7°de belirtilen depolama odalarinda depolanacaktir.
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2.—(1) Belli depolama sicakhklanimi gerektiren yumurta friinleri ilgili sicakliklarda
tutulacaktir.

(2) Bu sicakhiklar siirekli olarak kaydedilecek, soputma hizi iriiniin gereken sicakliga
mimkiin olan en hizh gekilde ulasmasim saglayacak sekilde olacak ve konteynerler, aralarindan
hava dolagimi serbestce saglanacak sekilde depolanacaktir.

3. Depolama sicaklig asagidaki degerleri agsmayacaktir:
(a) Derin dondurulmus firtinler igin: -18°C
(b) Dondurulmus iiriinler icin: -12°C
(¢) Sogutulmus iiriinler igin: +4°C

EK 6 Diizenlemeler 3(2) ve (3), 5(5)(a) ve 7(1)
(b)

NAKLIYE

1. Yumurta triinlerinin nakliyesinde kullanilacak tasitlar ve konteynerler , bu Yonetmelikte
belirtilen sicakliklar, tiim nakliye siiresince muhafaza edilebilecek sekilde tasarlanacak ve
donatilacaktir.

2. Yumurta triinleri, nakliye sirasinda bu tiriinler igin zararli olabilecek her seye kars: yeterli
koruma saglanacak sekilde sevk edilecektir.

3. Ek 5%in 3. Paragrafinda belirtilen sicakliklar nakliye sirasinda muhafaza edilecektir.

EK 7 Diizenleme 8

ONAYLI ISLETMELERDE URETIMIN DENETLENMESI

I. Yumurta drfinleri isletmeleri, bu Ydénetmelik gerekliliklerinin  karsilanmasimin
saglanmasindan sorumlu olan gida idaresinin yetkili gorevlisi tarafindan gerekli gorillen denetim
onlemlerine tabi tutulacak ve dzellikle:

(a) Yumurtalarin mengei, yumurta {iriinlerinin vans yeri ve Diizenleme 4’de anilan kayitlar
kontrol edilecek;

(b) Yumurta iiriinlerinin iiretiminde kullamlmasi amaglanan
yumurtalar incelenecek;

(c) Isletmeden sevk durumuna yumurta iiriinleri incelenecek;
(d) Isletme, tesisler ve aletlerin temizligi ve personel hijyeni dogrulanacak;

(e) Yumurta ve yumurta rlinlerinin Ek 1'in ilgili gerekliliklerine uygun olmasim
saglamaya ybnelik laboratuvar testleri igin gerekli numuneler alinacak ve bu sonuglar
kaydedilecek ve isletmeyi igleten kigiye bildirilecektir;

(f) Gerekli goriilmesi halinde, isletmenin isletmecisinden belli bir diinem igin Ek 4’de
belirtilen numune alma seviyesini artirmasim yazili bildirimle talep edilebilecektir;

(g) Bu Yénetmelige uygunlugun saglanmasi igin gerekli oldugu diistiniilen diger
kontroller yapilacaktir.

2. Gida idaresinin yetkili gorevlisi, tiim hiitkiimlere uygunlugun saglandiginin kontrol edilmesi
amactyla her zaman isletmenin tiim béliimlerine serbest erisime sahip olacaktir.
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EK 8 Diizenlemeler 5(1) ve (3), 5(b) ve 7

YUMURTA URUNLERININ URETIMINDE
KULLANILAN ISLETMELERIN
ONAYLANMASI

BOLUM I

ISLETMELER ICIN GENEL SARTLAR

1. Yumurtalarin depolanacagi veya yumurta iiriinlerinin tiretilecegi veya depolanacag tiim
boliimlerde, isletme asagidaki sartlara sahip olacaktir:

(a) Temizlemesi ve dezenfekte edilmesi kolay, ¢lirimez ve suyun tahliyesini kolaylastiracak
sekilde ddsenmis zemin kaplamas: olacak, gerekmesi halinde kokunun énlenmesi igin
1zgara ve tutuculara sahip giderlere dogru su y6nlendirilmis olacaktir.

(b) En az iki metre yiikseklife kadar ve sogutma ve dondurma odalarinda ve depolarda
depolama yiiksekligine kadar, agik renkli kaplamali, piiriizsiiz, dayamkli, gecirimsiz
duvarlar olacaktir. Duvar zemin gegis yerleri yuvarlatilmis wveya temizlenmeyi
kolaylastiracak sekilde benzer bitise sahip olacaktir;

(c) Kapilar bozulmayan malzemeden olacak ve ahsap olmasi halinde her iki tarafinda
plirtizstiz ve gecirimsiz kaplamaya sahip olacaktir.

(d) Tavanlar kolay temizlenebilir ve kir birikmesi ve kiif olusumunu, olasi boya soyulmasimu
ve su buhan yogusmasini dnleyecek sekilde yapilmis ve kaplanmis olacaktir

(e) Yeterli havalandirma ve gerekmesi halinde iyi buhar ¢ikis1 olacaktir;
(f) Yeterli dogal veya suni aydinlatma olacaktir;
(g) is istasyonlarina miimkiin oldugunca yakin yerde:

(1) Ellerin yikanmasi ve dezenfekte edilmesi ve ekipmanin sicak suyla temizlenmesi
i¢in elle a¢ilip kapatilimayan musluklara sahip, yeterli sayida tesisat;

(i) Ellerin temizlenmesi icin sicak ve soguk akan su veya uygun bir sicaklikta
onceden kanstirilmis su, temizleme ve dezenfekie trinleri ve sadece bir kez
kullanilabilir el havlularn ve

(iii) Aletlerin dezenfekte edilmesi igin tesisat saglanacaktir.

2.—(1) Isletmede piiriizsiiz, gegirimsiz ve yikanabilir duvarlar ve zemine sahip, lavabolu ve
sifonlu tuvaletlere sahip yeterli sayida soyunma odasi olacaktir.

(2) Tuvaletler dogrudan ¢alisma alanma agilmayacaktir.

(3) Lavabolarda sicak ve soguk akan su veya uygun bir sicaklikta ¢nceden karistirilmig su,
ellerin temizlenmesi ve dezenfekte edilmesi igin malzemeler ve sadece bir kez kullanilabilir el
havlulari olacaktir.

(4) Lavabo musluklar elle agilir-kapanir tlirden olmayacaktir.
(5) Tuvaletlere yakin bir yerde yeterli sayida lavabo saglanacaktir.

3. Isletmede sabit ve seyyar konteynerler ve tanklarin temizlenmesi ve dezenfekte edilmesi igin
ayr1 bir alan ve yeterli tesisat bulunacakfir. Ancak, konteynerler ve tanklann diger merkezlerde
temizlenmesi ve dezenfekte edilmesi i¢in diizenlemeler bulundugunda, bu alan ve anilan tesisat
zorunlu olmayacaktir.
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4.—(1) Igletme, asagidaki alt paragraf (2)’ye tabi olmak {izere, insanlar tarafindan tiketilmek
amagh suyun kalitesine dair 80/778/EEC(8) sayili Konsey Direktifi, degisik haliyle (9) anlaminda
yalmzea igilebilir suyun tedariki igin tesisata sahip olacak ve tiim islemlerde igme suyu
kullamlacaktir.

(2) Yukaridaki alt paragraf (1)’e bagh kalinmaksizin, asafidaki sartlar saglanmak kaydiyla
igme suyu olmayan suyu saglayan tesisat buhar iiretimi, yangin séndiirme ve sogutma ekipmaninin
sogutulmast amaciyla kullanilabilecektir:

(a) bu amagla tesis edilmis borularda baska amaclara yonelik suyun bulunmamasi ve
yumurta tiriinleri icin kontaminasyon riski olusturmamasi,

(b) Ilgili su ve buharin yumurta firiinlerine temas etmemesi ve yumurta {irtinleri ile temas
eden konteyner, tesis veya ekipmana temas etmemesi ve

(¢) Igme suyu olmayan suyu tasiyan borular, icme suyu tagiyan borulardan bariz gekilde
ayirt edilebilecek sekilde olacaktir.

5. Isletme, bocekler ve kemirgenler gibi hagerelere karsi koruma igin uygun ekipmanlara sahip
olacaktir.

6. Bu igletmeler i¢inde yumurta iiriinleri ile temas etmek iizere tesis edilmig tiim ekipmanlar,
baglantilar ve cihazlar ve bunlann yiizeyleri, yikanmas: kolay, korozyona dayanikli ve insan
sagligim tehlikeye atacak miktarlarda maddelerin yumurta {iriinlerine ge¢mesine neden olmayan,
yumurta iriinleri terkibinde bozulmaya neden olmayan veya organoleptik ozellikleri olumsuz
sekilde etkilemeyecek piirlizsiiz malzemeden imal edilecektir.

7. Isletme, yumurtalar ve mamul firiinlerin ayn depolanmasi igin yeterli biyiklikte ve
gerektiginde yumurta triinlerinin uygun sicaklikta tutulmasi i¢in gerekli sogutucu ekipmanlan
olan odalara ve termometreli veya uzaktan kayit ozellikli termometre ile donatilmis soguk
depolara sahip olacaktir.

8. Kirli yumurtalarin kullanulacagi durumlarda, igletmede yumurtalarin yikanmasi ve
dezenfekte edilmesi i¢in tesisler bulunacaktir.

9.—(1) Isletmede agagidakiler bulunacaktir:

(@) Yumurtalarin kinlmasi ve igeriginin almmas:i ve kabuk bélimleri ve membranin
¢ikarilmast igin uygun tesislere sahip 6zel bir oda ve

(b) Yukarida (a)'da belirtilenler disindaki islemler igin ayn bir oda.
(2) Yumurtalann sil isleme tabi tutulacag: yerlerde:

(a) igletmenin kapali 1511 iglem sistemine sahip olmasi halinde, 111 islen yukarda alt
paragraf (a)’da belirtilen odada yapilabilecektir;

(b) Diger durumlarda, 1s1l islem yukarida alt paragraf 1(b)’de belirtilen odada yapilacaktir
ve

(c) Paragraf (b)'nin gegerli oldugu durumlarda, 1sil iglemden sonra yumurta iiriiniiniin
kontaminasyonunun énlenmesi i¢gin gereken tiim énlemler alinacaktir.

10. Isletmede, tesis iginde yumurta igeriginin tasimmasi igin uygun tesisler bulunacaktir.

11. Igletme, gida idaresi tarafindan yumurta triinleri iglemleri i¢in onayl asagidaki
ekipmanlara sahip olacaktir:

(a) Isil islem durumunda, asgari:
(1) Otomatik sicaklik kontrollii,

(8) RG No.L229, 30.8.80, s.11.
(9) Konsey Direktifi 81/858/EEC (RG No. L319, 7.11.81, 5.19),
15
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(ii) kaydedici termometre,
(iii) Yetersiz 1sinmay1 onleyici bir otomatik gilivenlik cihazi ve
(b) Sirekli 1s1l iglem sistemi durumunda, yukaridaki alt paragraf (a)’da belirtilenlere ek
olarak:
(i) Ist islem gormiis iirtinlerin yetersiz 1s1l islem gormiis yumurta {irtinleriyle
karismasin énleyen yeterli bir sistem ve
(ii) yukarida amlan karismay 6nleyen bir otomatik giivenlik kayit cihaz.

12. Isletmede diger gidalarin depolanmasi igin bir oda bulunacaktir.

13. Yumurta {riinlerinin tek kullammlbk konteynerler icinde paketli oldugu durumlarda,
isletmede bu konteynerler ve bunlarn tretimi amag¢hh hammaddeler igin uygun ve gerektiginde
ayr1 bir depolama alan1 bulunacaktir.

14. Igletmede bos kabuklarin ve insanlar tarafindan tiiketime uygun olmayan yumurtalar ve
yumurta {irtinlerinin derhal kaldirilmas: ve ayri depolanmast icin tesisler bulunacaktir.

15. Isletmede, yumurta iirlinlerinin hijyenik paketlemesi i¢in uygun ekipmanlar bulunacaktir.

16. Bu Yénetmelik gerekliliklerine uygun sekilde analizler ve incelemelerin gergeklestirilmesi
amactyla isletmede uygun bir laboratuvar bulunacak veya bu gerekliliklerin kargilanmasi igin
laboratuvar hizmetlerinin saglanmas: ve ilgili raporun kimliginin ilgili gida idaresine bildirilmesi
icin gerekli diizenlemeler yapilmis olacaktir.

17. Isletme amaglar igin gerekli oldugu Slgiide, islemden ve diger elleglemelerden gegirilmesi
gereken dondurulmug yumurta {irlinlerinin ¢ézdiiriilmesi igin uygun ekipmanlara sahip olacaktr.

18. Isletmede temizlik ve dezenfeksiyon driinlerinin depolanmasi ig¢in ayr1 bir oda
bulunacaktir.

BOLUM II:

ISLETMELERIN TESISLER, EKIPMAN VE
PERSONELIYLE ILGILI HIJYEN
GEREKLILIKLERI

1. Isletmelerin personeli, tesisleri ve ekipmaniyla ilgili en yiiksek derecede temizlik gerekli
olacaktir.

2.—(1) Isletmede yumurtalar ve yumurta {irlinlerinin iglenmesi ve elleglenmesinde gorev yapan
personel temiz is kiyafetleri ve sa¢ 6rtiisii kullanacak ve her is glinfinde ve ise tekrar baglamadan
Once ellerini yikayacak ve dezenfekte edecektir.

(2) Yumurtalar ve yumurta firiinlerinin elleglendigi veya depolandigi alanlarda sigara igmek,
yemek yemek, tiikiirmek veya sakiz ¢ignemek yasaktir.

3. Isletmeye herhangi bir hayvan sokulmayacak ve kemirgenler, bocekler ve olabilecek diger
hagereler sistematik sekilde itlaf edilecektir.

4. Isletme icinde:

(a) Yumurta tiriinleri tizerinde ¢alisma igin kullamilan tesisler, ekipmanlar ve aletler temiz
ve iyi, onarim gerektirmeye durumda tutulacaktir;

(b) Ekipmanlar ve aletler ig glinii i¢inde, is giiniinfin sonunda ve kirlenmis olduklarinda
yeniden kullanilmadan &énce, gerekmesi halinde birden fazla kez olmak fizere dikkatli
sekilde temizlenecek ve dezenfekte edilecektir;
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(c) Yumurta tirtinlerini tasiyan kapali boru hatlari i¢in tiim pargalarin temizlenmesi ve
dezenfekte edilmesini saglayan uygun bir temizleme sistemi saglanacaktir ve

(d) temizleme ve dezenfeksiyon yapildiktan sonra borular igme suyuyla durulanacaktir.

5. Isletme tesisleri dahlinde aletler ve ckipmanlar yumurta firinleri veya dier gidalarm
proseslenmesi amaci haricinde kullamilmayacak ve yumurtalar ve yumurta driinlerinin
kontaminasyonu veya olumsuz degisikliklerinin énlenmesi igin tlim gerekli 6nlemler almacaktir.

6. Isletme icinde deterjanlar dezenfektanlar ve benzeri maddeler, cihazlar, ekipmanlar ve
yumurta tiriinleri olumsuz gekilde etkilemeyecek sekilde kullanilacak ve depolanacak ve bunlarin
kullamimindan sonra, ilgili cihazlar ve ekipmanlar igme suyu ile iyice yikanacaktir.

7. Isletme iginde, olasi kontaminasyon kaynag: olabilecek kisilerin yumurtalar veya yumurta
iirtinleriyle ilgili ¢alisma veya ellegleme islemlerini yapmasina izin verilmeyecektir.

8. Isletme iginde yumurtalar veya yumurta {iriinlerinin islenmesi veya elleglenmesinde gorev
yapan kisilerin amlan kisinin ilgili isleri yapmasina engel teskil eden herhangi bir durumu
olmadigim belirten tibbi belgeleri ibraz etmesi gerekecek ve amilan tbbi belgeler her yil
yenilenecektir,

EK 9 Diizenleme 5(5)(c)

YUMURTA URUNLERININ
PAKETLENMESI

1.—(1) Yumurta triinleri kontamine olmamalarim saglamak tizere yeterli hijyen sartlannda
paketlenecektir.

(2) Konteynerler, agagidakiler dahil olmak tizere tlim hijyen sartlarina uygun olacaktir:
(a) Yumurta iiriiniiniin organoleptik 6zelliklerine zarar verecek sekilde olmayacak,

(b) Insan saghg: agisidan zararli maddelerin yumurta iirtinlerine aktarilmasina neden
olacak ozellikte olmayacak ve

(¢) Yumurta iirlinleri igin yeterli koruma saglayabilecek dayamklilikta olacaktir.

2. Konteynerlerin depolandigi odalar toz ve hagerelerden ari olacak ve tek kullammlik
konteyner yapiminda kullanilan malzemeler yerde muhafaza edilmeyecektir.

3. Yumurta firlinleri igin kullanilan konteynerler, doldurulma dncesinde temiz olacak ve tekrar
kullanilabilir konteynerler doldurulma 6ncesinde temizlenip, dezenfekte edilecek ve yikanacaktir.

4, Konteynerler, her tiirlii calisma ortamina hijyenik sekilde getirilecek ve gereksiz gecikme
olmadan kullanilacaktir.

5. Paketlemeden hemen sonra, konteynerler kapatilacak ve Ek 8 Boliim 1 paragraf 7°de
belirtilen depolama odalarina alinacaktir

6. Yumurta iiriiniinii kontamine etmeyecek sekilde temizlenmesi ve dezenfekte edilmeleri
kaydiyla, yumurta {iriinleri amagli konteynerler, gerekli oldugunda baska gidalar igin
kullanilabilecektir.

7. D8kme halde yumurta {iriinlerinin nakliyesinde kullamlacak konteynerler, basta agagidakiler
olmak tizere tiim hijyen gerekliliklerine uygun olacaktir:

(a) yumurta friinleri ile temas edebilecek i¢ ylizeyleri, yikanmasi kolay, korozyona
dayanikl ve insan saghgini tehlikeye atacak miktarlarda maddelerin yumurta iiriinlerine
gecmesine neden olmayan, yumurta {iriinleri terkibinde bozulmaya neden olmayan veya
organoleptik 8zellikleri olumsuz gekilde etkilemeyecek piiriizsiiz malzemeden imal
edilecektir.
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(b) Yumurta iirtinii tamamen bosaltilabilecek sekilde tasarlanacak ve muslugu olmasi
durumunda, bunlar kolaylikla gikarilabilecek, sokiilebilecek, yikanabilecek ve
dezenfekte edilebilecektir,

(¢) her kullammdan hemen &nce ve gerektiginde tekrar kullanilmadan énce yikanacak,
temizlenecek, dezenfekte edilecek ve yikanacak,

(d) Doldurulduktan sonra uygun sekilde kapatilacaklar ve kullamlana kadar nakliye
swrasinda kapali kalacaklar ve

(e) Yumurta iiriinlerinin nakliyesine tahsis edilmis olacaklardir.

EK 10 Diizenlemeler 5(5)(d) ve 7(3)

YUMURTA URUNLERININ
ISARETLENMESI

1.—(1) Gida Etiketleme Yonetmeligi 1984(10) ve Gida Etiketleme (Iskogya) Yonetmeligi
(1984)(11) gerekliliklerini etkilemeksizin, bir isletmeden ayrilan her yumurta {iriinti sevkiyati
agagida belirtilen ti¢ ilgili hususu belirten etikete sahip olacaktir.

(2) Bu ilgili hususlardan birincisi agagidakileri icerecektir.
(a) Ya:
(i) Ust kisimda harfler UK, arkasindan isletmenin onay numarasi ve
(if) Alt kisimda, agagida kisaltmalardan birini: CEE, EEC, EEG, EOK, EWG, EgF;
(b) Yada:
(i) Ust bsliimde, bitytik harflerle génderen iilkenin ads,
(i1) Ortada igletmenin onay numarasi ve
(iii) Alt kisimda, asagida kisaltmalardan birini: CEE, EEC, EEG, EOK, EWG, EgF;

(3) Bu hususlardan ikincisi, yumurta iiriiniiniin tutulmas: gereken sicakhi1 ve bu sekilde
muhafaza edilebilecegi siireyi igerecektir.
(4) Ugiincii husus, sevkiyat diger gidalarla birlikte kismi olarak yapildigimda sevkiyatin
icerdigi yumurta i¢erigi ylizdesini belirtecektir.
2. Yukarida paragraf (1)’de belirtilen etiket okunakl, silinmez ve kolayca anlagilabilir
karakterle yazilmis olacaktir.
3. Gonderinin sevkiyat dokiimanlarina agagidakiler dahil olacaktir:
(a) Koken tiire dair bildirimle birlikte @irtinlerin niteligi;
(b) sarj numaralar;
(c) vans yeri ve birinci muhatabin adi ve adresi.

4. Bu Ekte ongdriilen bilgiler ve herhangi bir sihhatlilik isaretinde bulunan bilgiler, varig
lilkesinin resmi dili veya dillerinde olacaktr. .

(10) S.1. 1984/1303, ilgili degistirilen yasalar S.1. 1985/67 ve 71, 1987/1986, 1988/2112, 1989/768 ve 2321, 1990/607, 2486,
2488 ve 2489 ve 1991/1476°dir

(11) S.1. 1984/1519, 1lgili degistiren yasalar S_I. 1985/71 ve 1068, 1987,2014, 1988/2084, V€ 1989/809, 1990/1, 816, 2505, 2506
ve 2625 ve 1991/1476 dr.
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EK 11 Diizenleme 10
IPTALLER
Siitun 1 Siitun 2 Siitun 3
Yonetmelik Referanslar Yiriirlikten Kaldirma
Kapsami
Sivi Yumurta S.1.1963/1503 Tiim Yoénetmelik.
(Pastorizasyon)
Y onetmeligi 1963
Swvi Yumurta S.1.1963/1591 Tiim Yonetmelik.
(Pastorizasyon) (Iskogya)
Yonetmeligi 1963
Gida (Cezalarin Revizyonu) S.I1. 1982/1727 Ek 2’deki Sivi  Yumurta
Yonetmeligi 1982 (Pastorizasyon)  Yonetmeligi
1963’e referans.
Gida (Cezalarin Revizyonu) S.1. 1985/67 Ek’in Baliim 2°deki Siva
Yonetmeligi 1985 Yumuria (Pastorizasyon)
Yonetmeligi 1963 e referans.

S.I. 1985/1068 Ek 1l'deki Sivi  Yumurta
GIDA (Cezalar ve (Pastorizasyon) (Iskogya)
Yargilama Sekli Yonetmeligi 1963 e referans.
Revizyonu) (iskogya)
Y dnetmeliZi 1985

ACIKLAYICINOT

(Bu not Yonetmeligin bir parcasi degildir.

Bu Yonetmelik Sivi Yumurta (Pastorizasyon) Yonetmeligi 1963 ve Sivi Yumurta (Pastdrizasyon)
(Iskogya) Yénetmeligi 19632ii yiiriirlilkten kaldirmakta ve kismen, hijyen ve yumurta iiriinlerinin
iiretimi ve piyasaya stiriilmesini etkileyen saglik sorunlarina iliskin Konsey Direktifi 89/662/EEC
(RG No. L395, 30.12.89, 5.13) ve Konsey Direktifi 91/684/EEC (RG No. 1376, 31.12.91, 5.38) ile
degisik 89/437/EEC (RG No. L212, 22.7.89, s.87) sayih Konsey Direktifini (birlikte “Direktif”
olarak anilacaktir) yiiriirliige koymaktadir.

Genel olarak Yonetmelik, Biiyilk Britanya’da pastorizasyon prosesi dahil olmak iizere insanlar
tarafindan titketim amagli gidalar igindeki yumurta iirinlerinin hazirlanmasi ve tretilmesini
diizenlemekte ve onayl igletmeler diginda yumurta tirlinlerinin firetimini yasaklamaktadir.

Yonetmelik satilan veya gida maddesi hazirlamada kullamlan yumurta iriinlerinin 1s1l islem,
numune alma, depolama ve nakliyesi konusunda belirtilen gerekliliklere uyulmasim
gerektirmektedir (dizenleme 3; Direktifin madde 3 ve 11°1). Yumurta firlinlerine uygulanan isil
islem sonuglarin kayd: tutulmahdir (diizenleme 4; Direktifin madde 4°ii).

14 Ekim 1993 tarihinde ve sonrasinda, insanlar tarafindan tliketilmek amaciyla yumurta
tiriinlerinin tiretimi ve satisi sadece bir gida idaresi tarafindan onaylanmis isletmelerde
yapilabilecektir, (diizenleme 5; Direktif Madde 4 ve 6’s1)
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Her gida idaresi onaylamig oldugu igletmeden sorumludur (diizenleme 8). Bir gida idaresi
tarafindan verilen onay sadece Bakan tarafindan geri alinabilir.

Yonetmelik ayrica onayl isletmeler arasinda nakledilen yumurta iiriinlerinin de dogru sekilde
depolanmasl, taginmasi ve etiketlenmesini (dizenleme 7) de gerektirir ve bolgesi dahilinde her bir
gida idaresi tarafindan uygulanan ceza ve icra ile ilgili hitktimler (diizenleme 9) de icerir.

Bu Yénetmelikte anilan Ingiliz Standartlan ile ilgili bilgi Miltoon Keynes’de bulunan Ingiliz
Standartlari’'ndan veya Kurumun sati§ noktalarindan posta ile edinilebilir.
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INTRODUCTION

This Code of Hygienic Practice for Eggs and Egg Products is intended to provide guidance for the safe
production of eggs and egg products. A hazard analysis approach was used in determining the controls
presented in this Code. The FAO/WHO document below was used to provide a risk-based foundation for
the revised Code.

¢ Risk assessments of Salmonella in eggs and broiler chickens. Microbiological Risk Assessment Series 1.
FAO/WHO 2002 (ISBN 92-5-104873-8). http://www.fa0.0rg/DOCREP/005/Y4393E/Y4393E00.HTM

This Code of Hygienic Practice for Eggs and Egg Products takes into consideration, to the extent possible,
the differing egg and egg product production systems and processing procedures used by countries. This
code focuses primarily on eggs produced from domesticated chickens. The principles may also be applied to
the hygienic practices for egg production from other domesticated egg producing bird species (e.g. duck,
quail and goose). Therefore, the code is, of necessity, a flexible one to allow for different systems of control
and prevention of contamination of eggs and egg products.

This Code addresses the two main sources of contamination of eggs:
1. internally during egg formation, and
2. externally, at any point at or after laying,

It takes into consideration the possibility of illness in the general population due to the consumption of eggs
or egg products contaminated by Salmonella species, other enteric pathogens or other contaminants, as well
as the susceptibility to illness of sectors of the population such as the elderly, children, and
immunocompromised individuals. For microbiological contamination, this approach is consistent with the
approach identified by the Joint FAO/WHO Expert Consultation on Risk Assessment of Microbiological
Hazards in Foods (Rome, Italy, 30 April — 4 May 2001).

1 OBJECTIVES

The objective of this Code is to ensure the safety and suitability' of eggs and egg products by applying the
General Principles of Food Hygiene (CAC/RCP 1- 1969) to the particular case of eggs and egg products.
The document describes the specific considerations for food hygiene and safety associated with all methods
of primary production and processing of eggs and egg products, including the adequate measures for small-
scale producers and processors.

2 SCOPE AND USE OF THE DOCUMENT
2.1 SCOPE

This Code applies to the primary production, sorting, grading, storing, transport, processing, and distribution
of eggs in shell and egg products of such eggs produced by domesticated birds and intended for human
consumption. Traditional delicacy eggs (c.g. Balut, 1000 year old eggs) are not within the scope of this
code.

2.2 USE OF THE DOCUMENT

The provisions of this document are supplemental to and should be used in conjunction with, the General
Principles of Food Hygiene (CAC/RCP 1- 1969,).

The Code also references other Codex Standards, Codes or Guidelines, including the labelling standards and
the Codex Code of Hygienic Practice for the Transport of Foods in Bulk and Semi-Packed Food (CAC/RCP
47-2001), when they apply to the hygienic production of eggs and egg products.

This document consists of a series of principles, explanatory narratives and guidelines.

Principles, shown in bold text, are a statement of the goal or objective that is to be achieved. Explanatory
narratives, shown in italicized text, serve to explain the purpose of the stated principle. Additional
information to assist in the application of the stated principle is shown in normal text.

! Safety and suitability as defined in the General Principles of Food Hygiene (CAC/RCP 1- 1969).
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Principles that are applicable to all phases of production, handling and processing of eggs and egg products
are given in Section 2.3.

This Code is flexible to allow for dilferent productions systems, size of operation and different systems of
control of hazards during production, handling and processing of eggs and egg products.

Recognition _of the Production _and _Processing _of Eggs by Small-Scale/Less Developed Egg
Producers/Businesses

In the context of this Code, the expression “small-scale egg producer” refers to production systems based on
the number of birds, or where automated collecting and sorting/grading machines are not generally used, or
where water and other requirements are in poor supply thus limiting the number of birds that can be kept.
The maximum number of birds permitted in small-scale establishments may be set down in national
legislation, codes of practice or other guidelines.

Flexibility in the application of these requirements in this Code may apply to less developed egg producers,
i.c. those producers with larger flocks that have less developed systems, and/or economic, water and/or
power supply constraints, preventing investment in modern grading and packaging processes and
infrastructure.

Flexibility in the application of requirements on the primary production of eggs by small-scale and/or less
developed egg producers can be exercised, where necessary. However, any microbiological or other control
measures used should be sufficient to obtain safe and suitable eggs and egg products.

Such flexibility is indicated throughout the Code by the use of a parenthetical statement “where practicable”
placed next o the particular provision where the {lexibility is needed.

Further guidance on the issues facing small and less developed businesses, particularly in relation to
implementing HACCP is under development and can be found in FAO/WHO Guidance 1o Governments on
the Application of HACCP in Small and/or Less Developed Businesses (FAO/WHO, October 2006)

2.3 PRINCIPLES APPLYING TO THE PRODUCTION, HANDLING AND PROCESSING OF ALL EGGS AND EGG
PRODUCTS

The following principles should apply, where appropriate and practicable, to the production, handling and
processing of all eggs and egg products.

o From primary production to the point of consumption, eggs and egg products should be subject
to control measures intended to achieve the appropriate level of public health protection.

The Code is aimed at encouraging the safe production of eggs and egg products for human
consumption, and gives relevant guidance to producers and processors, large and small, on the
application of control measures throughout the entirve food chain. It recognizes that there is a need
Jfor continuous, effective effort or controls, which should be applied, by primary producers in addition
{0 processors, in assuring the safety and suitability of eggs and egg products.

Good hygienic, agricultural and manufacturing practices should be identified during primary
production, shell egg processing and egg product processing. Such practices should be applied
throughout the food production chain so that eggs and egg products are safe and suitable for their
intended use.

Both the relationship and impact of one part of the food production chain on another part should be
idenmtified to ensure rthat potential gaps in the chain are dealt with through communication and
interaction between those in the production chain. Information should be obtained to cover one step
Jorward and one step back through to final food preparation.

No part of this Code should be used without consideration of what takes place in the production
chain prior to the particular measure being applied or what will take place subsequent to a particular
step. The Code should only be used within the context of an understanding that there is a continuous
system of controls that are applied from the breeding flock and sowrcing of the laving flock 1o
consumption of the end product. Good hygienic practice should also apply when handling eggs
during food preparation.

RTINS
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o Wherever appropriate, hygienic practices for eggs and egg products should be implemented
within the context of HACCP systems as described in the Annex to the General Principies of
Food Hygiene (CAC/RCP 1-1969).

There should be an understanding of the hazards associated with eggs, at each stage in egg
production, handling, grading, packaging, transporting and processing so as to minimize
contamination. It is principally the responsibility of the producer, where practicable, to conduct a
hazard analysis within the context of developing a control system based on HACCP and thus to
identify and control hazards associated with flock management and egg production. Similarly it is
principally the responsibility of the processor to conduct a hazard analysis to identify and control
hazards associated with egg processing.

This principle is presented with the recognition that there are limitations to the full application of
HACCP principles at the primary production level of eggs. In the case where HACCP is not
implemented at the producer level, good hygienic, agriculiural and animal husbandry practices
should be followed.

a Control measures should be effective and validated, where practicable.

The overall effectiveness of the control measures should be validated according to the prevalence of
hazards in the egg, taking into consideration the characteristics of the individual hazards(s) of
concern, established Food Safety Objectives/Performance Objectives and level of risk to the
consumer.

Small and less developed businesses that do not have resources to validate the
effectiveness of their control measures should implement appropriate control measures
required by their country. Where there are no legal requirements, such businesses should
follow  recommendations in industry-recognised guidelines or follow practices
established as safe, where practicable.

2.4 RELATIVE ROLES OF EGG PRODUCERS, PROCESSORS AND TRANSPORTERS

All parties involved in the egg production chain share responsibility for food safety. This can include those
involved in primary production, handling, grading, packaging, processing, supplying, distributing and
commercial cooking of eggs and egg products for human consumption. In order to achieve this common
goal, respective parties should pay attention to the following responsibilities:

¢«  Good communication and interaction should exist between egg producers, processors and
others in the chain so that an effective chain of controls is maintained from breeding of the
laying flock to production of eggs to consumption. This can help to ensure that
appropriate and complementary hygiene practices are applied at each stage of the chain
and that appropriate and timely action is taken to resolve any food safety problems that
may arise.

e  Primary producers should apply good hygienic, agricultural and animal husbandry
practices consistent with food safety, and adapt their operations as appropriate and
practicable to meet any specifications for specific hygiene controls to be applied and/or
any standards to be achieved as may be agreed with the processor, distributor, transporter
or warehouser.

¢  Processors should follow good manufacturing and good hygienic practices, especially
those presented in this Code and in the General Principles of Food Hygiene (CAC/RCP 1-
1969) or those required by the competent authority. The processor may have to implement
controls, or adapt their manufacturing processes, based on the ability of the egg producer
to minimize or prevent associated hazards.

e Producers and/or processors should communicate any recommendations for safe handling
and storage of eggs and egg products during distribution and transportation, and their
subsequent use by food businesses.
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. Distributors and transporters, wholesalers, retailers and those involved in food preparation
at any facility should ensure that cggs and cgg products under their control are handled and
stored properly and according to the producers and/or processors instruclions.

. Information to consumers should include advice on safe handling, storage and preparation
of eggs.

2.5 DEFINITIONS

Definitions of general expressions are included in the General Principles of Food Hygiene (CAC/RCP 1-
1969). For the purpose of this code, the following terms have the definition stated:

Breaking — the process of intentionally cracking the egg shell and separating its pieces to remove the egg
contents.

Breeding flock — a group of birds kept for the purpose of production of the laying flock.

Broken/leaker egg — an egg showing breaks of both the shell and the membrane, resulting in the exposure of
its contents.

Candling — examining the interior condition of an egg and the integrity of the shell by rotating or causing
the egg to rotate in front of or over a light source that illuminates the contents of the egg.

Cracked egg — an cgg with a damaged shell, but with intact membrane
Dirty egg —an egg with foreign maltter on the shell surface, including egg yolk, manure or soil.

Domesticated birds — members of the Class Aves thal are kept for the production of eggs intended for
human consumption.

Egg laying establishment — the facilities and the surrounding area where primary production of eggs takes
place.

Egg product — all. or a portion of, the contents found inside eggs separated from the shell, with or without
added ingredients, intended [or human consumption.

Incabaror egg — an egg thal has been set in an incubator.

Microbiocidal treatment is a control measure that practically eliminates the number of microorganisms,
including pathogenic microorganisms present in a food or reduces them to a level at which they do not
constitute a health hazard.

Pasteurization — a microbiocidal control measure where eggs or egg products are subjected to a process,
using heat to reduce the load of pathogenic microorganisms to an acceptable level (o ensure safety.

Shelf life — the period during which the cgg or egg product maintains its safety and suitability.

Table egg — an egg destined to be sold to the end consumer in its shell and without having received any
treatment significantly modifying its properties.

3 PRIMARY PRODUCTION

It is recognised that some of the provisions in this Code may be difficull to implement in arcas where
primary production is conducted in small holdings in both developed and developing countries and also in
areas where traditional farming is practised. Therefore, the Code is, of necessity, a flexible one to allow for
different systems of control and prevention of contamination of eggs during primary production.

These principles and narratives supplement those contained in Section 3 of the General Principles of Food
Hygiene (CAC/RCP 1-1969) and the general principles presented in Section 2.3 above.

Egg producers should take all reasonable measures to reduce the likelihood of hazards occurring in or
on eggs during primary production.

Primary production activities can significantly impact on the safety of eggs and egg products. Bacterial
contamination of eggs can occur during formation, thus the practices used at this phase of production are a
key factor in reducing the potential for microorganisms lo be present in or on eggs.
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It is recognised that microbiological hazards can be introduced both from the primary production
environment and from the breeding and laying flocks themselves. Pathogens such as Salmonella Enteritidis
(SE) can be transmitted vertically from breeder flocks to commercial laving flocks, and horizontally from
other layers, feed and/or environment and hence fo eggs. Importantly, the presence of Salmonella in the
laying and/or breeding flock increases the possibility of Salmonella in the egg,

Thus the preventative role of good hygienic and agricultural practice in the primary production of eggs is
critically important. Appropriate animal husbandry practices should be respected and care should be taken
to assure that proper health of the breeding and laying flocks is maintained. Further, lack of good
agricultural, animal feeding and veterinary practices and inadequate general hygiene by personnel and
equipment during egg handling, and/or collection may lead to unacceptable levels of bacterial and other
contamination (such as physical and chemical) during primary production.

The focus for primary producers is to reduce the likelihood that such hazards will occur during the primary
production phase of the chain. Likewise, in certain primary production situations, the occurrence of food
safety hazards may be less avoidable which may result in the application of more stringent control measures
during subsequent processing in order 1o ensure safety and suitability of the finished product. The degree to
which primary production practices control the likelihood of occurrence of a food safety hazard in or on
eggs will have an impact on the nature of controls needed during the subsequent processing of eggs.

Contamination of eggs during primary production should be minimized.

Producers should obtain domesticated birds from breeding stock that have been subject to control measures
to reduce and, if possible eliminate, the risk of introducing into laying flocks, poultry diseases and
pathogenic organisms transmissible to humans. The breeding flock should be subject to a programme which
will monitor the effect of the control measures.

Laying flock management is key to safe primary production of eggs. Laying flocks are managed under a
wide range of climatic conditions using various agricultural inputs and technologies, and on farms of
various sizes. However in backyard poultry farms and small scale producers, the number of birds
maintained is very small and, accordingly, the systems and hygienic conditions of production may vary.
Hazards may vary between one type of production system and another. In each egg laying establishment, it
is necessary lo consider the particular agricultural practices that promote the safe production of eggs, the
type of products (e.g., unsorted eggs, eggs for the table egg market, eggs strictly for breaking) and
production methods used.

The microbial load of eggs should be as low as achievable, using good egg production practices, taking into
account the requirements for subsequent processing. Measures should be implemented at the primary
production level to reduce as far as possible the initial load of pathogenic microorganisms affecting safety
and suitability. Such measures would permit the application of microbiological control measures of lesser
stringency and still ensure product safety and suitability.

3.1 ENVIRONMENTAL HYGIENE

The egg laying establishment should be appropriate for the primary production of eggs such that
sources of potentially harmful substances are minimized and are not present at unacceptable levels in

or on eggs.

Where practicable, producers could identify and evaluate the immediate surroundings and previous use
(indoor and outdoor) of the egg laying establishment in order to identify hazards. Potential sources of
contamination from the egg laying establishment including the immediate environment should be identified.
This could include contamination associated with previous uses of the land, presence of contaminants,
polluted surface water, potential microbial and chemical hazards from contamination by faeces, and other
organic waste that could be introduced into the egg laying establishment. This is particularly relevant in the
case of free range foraging by domesticated birds.

Primary production should not be carried out in areas where the presence of potentially harmful substances
in the egg laying establishment would lead (o an unacceptable level of such substances in or on eggs. The
potential for contamination from, for example, agricultural chemicals, hazardous wastes, etc. should be
considered. The potential for the introduction of disease from wild birds and animals should also be
considered.
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The evaluation process could include the following:

s Identification of previous and present usage of the primary production arca and the
adjoining sites to determine potential microbial, chemical and physical hazards and
determine sources of environmental contamination, for example by faeces or other
organic waste, that could be introduced into the egg laying establishment.

- Sites/uses of concern can include crops grown, feed lot. animal production,
hazardous waste site, sewage treatment site, and mining extraction site.

. Identification of points of access to the site by domesticated and wild animals, including
access to water sources used in primary production, to determine potential faecal and
other contamination of the soils and water and the likelihood of contamination of eggs.

- Existing practices should be reviewed to assess the prevalence and likelihood of
uncontrolled deposits of animal faeces coming into contact with eggs.

- As much as possible, domestic and wild animals, including wild birds as well as
rodents should be prevented from entering egg laying establishments.

o Identification of the potential for contamination of egg laying establishments by leaking,
leaching or overflowing manure storage sites and flooding from polluted surface waters.

Il previous uses cannot be identified, or the evaluation leads (o the conclusion that hazards exist, where
practicable, the sites should be tested for contaminants of concern. Additionally, periodic monitoring of the
environment and forage, and judicious selection and use of fertilizers and agricultural chemicals should
oceur,

If contaminants are present at levels which may result in the egg or egg product being harmful to human
health, and corrective or preventive actions have not been taken to minimize identified hazards, the sites
should not be used until such actions have been applied.

Care should be taken to minimize access to contaminated water or Lo environmental contaminants to the
extent practicable in order to avoid diseases transmissible to birds or to humans or the likelihood of
contamination of eggs.

3.2 HYGIENIC PRODUCTION OF EGGS
Provisions in this section are equally relevant (o all egg producers.
3.2.1 Flock Management and Animal Health

Eggs should come from flocks (both breeding and laying) in good health so that flock health does not
adversely affect the safety and suitability of the eggs.

Good animal husbandry practices should be used to help maintain flock health and resistance 10
colonization by pathogenic organisms. These practices should include timely treatment for parasites,
minimizing stress through proper management of human access and environmental conditions and use of
appropriate preventive measures for example, veterinary medicines and vaccines.

The Salmonella Enteriditis Risk Assessment has shown that reducing the prevalence of Salmonella
Enteritidis infected flocks is anticipated to result in a reduction in the risk of human illness from the
consumption of Salmonella Enteritidis positive eggs’.

Flock management is critical in reducing the risk of human illness from the consumption of eggs. Good
husbandry practices should also be used to reduce the likelihood of pathogens (i.e. avian discase) and thus
reduce the use of veterinary drugs. Where drug treatment occurs, its use should be appropriate and should
consider possible antimicrobial resistance’. In particular, measures to prevent disease could include:

* Joint FAO/WHO Expert Consultation on Risk Assessment of Microbiological Hazards in Foods, FAO Headquarters,
Rome, Italy 30 April —4 May 2001, page 13.

¥ Code of Practice to Minimize and Contain Antimicrobial Resistance (CAC/RCP 61-2005).
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8 Evaluating the health status of domesticated birds relative to avian diseases and where practicable,
colonization by pathogenic organisms transmissible to humans and always taking action to ensure
only healthy birds are used.

. Taking preventive measures, including managing human access, to reduce the risk of transferring
micro-organisms that may impact on food safety to, or from, or between, flocks.

. Using, where permitted, appropriate vaccines as part of an overall flock management program,
including as measures when introducing new birds.

B Regularly checking the flock and removing dead and diseased birds, isolating sick birds, and
investigating suspicious or unknown causes of illness or death to prevent further cases.

. Disposing of dead birds in a manner that prevents recycling of diseases to the laying flock by either
pests or handlers.

s Treating birds only with veterinary drugs where permitted, prescribed by a veterinarian and in a
manner that will not adversely impact on the safety and suitability of eggs, including adhering to the
withdrawal period specified by the manufacturer or veterinarian.

—  Only those medicinal products and medicinal premixes that have been authorized by the
relevant authority for inclusion in animal feed should be used.

—  Where birds/flocks have been treated with veterinary drugs that can be transferred to eggs, their
eggs should be discarded until the withholding period for the particular veterinary drug has been
achieved. Established maximum residue levels (MRLs), including those established by Codex,
for residues of veterinary drugs in eggs, may be used to verify such measures.

—  The veterinarian and/or the producer/layer establishment owner/manager or the collection center
should keep a record of the products used, including the quantity, the date of administration, the
identity of the flock and withdrawal period.

—  Appropriate sampling schemes and testing protocols should be used to verify the effectiveness
of on-farm controls of veterinary drug use and in meeting established MRLs.

—  Veterinary drugs should be stored appropriately and according to manufacturer’s instructions.

. Particularly for countries where Salmonella Enteritidis has been associated with poultry or eggs,
monitoring for SE through faecal testing and the use of a vaccination protocol may reduce the risk of
human illness*. If a vaccine is used, it should be approved by the competent authority. Monitoring
for SE can also include environmental testing of litter, dust, ventilation fans etc.

e Disposing of eggs from infected flocks still in production that represent a risk to human or flock
health, in a safe manner or specifically diverting them to a process that ensures elimination of a
hazard.

. Where practicable, destruction of Salmonella Enteridis positive flocks or slaughter in accordance with

country requirements.

. Ensuring visitors, where necessary, wear appropriate protective clothing, footwear and head covering
to reduce the risk of introducing hazards or spreading hazards between flocks. Visitor movement
should be controlled to minimize likelihood of transfer of pathogens from other sources.

3.2.2 Areas and Establishments for Egg Laying Systems

Egg laying areas and establishments should, to the extent practicable, be designed,
constructed, maintained and used in a manner that minimizes exposure of domesticated
birds or their eggs to hazards and pests.

* Joint FAO/WHO Expert Consultation on Risk Assessment of Microbiological Hazards in Foods, FAO Headquarters,
Rome, Italy 30 April — 4 May 2001, page 17.
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Improperly protected and maintained areas and premises for the housing of flocks and laving of
eggs, particularly for free range and barn production systems may conlribuie to the
contamination of eggs.

Taking into account climatic conditions, production systems including those used to provide
feed, water, shelter, control temperature and predators and manage interactions between birds
should be designed, constructed, maintained and used in a manner to minimize the likelihood of
transfer of foodborne pathogens to the egg, either directly or indirectly’.

The following should be considered, where practicable, in the assessment of areas and
establishments used for egg laying:

. The internal design and layout of housing should not adversely affect the health of the birds and
should permit compliance with good hygienic practices.

. The facilities used to house flocks should be cleaned and disinfected in a way that reduces the risk of
transfer of pathogens to the next flock. An ‘all-in. all-out’ step for each poultry house should be
followed, where feasible, taking into consideration multi-aged poultry houses. Such a process would
give the opportunity to eliminate rodents and insects before the next flock is introduced.

. A plan should be in place to detect any failure in cleaning and disinfection programs and ensure that
corrective actions are taken.

. Use of litter should be managed to reduce the risk of introducing or spreading hazards.

. Water delivery systems should be protected, maintained and cleaned, as appropriate, to prevent

microbial contamination of water.

. Drainage systems and systems for storing and removal of manure should be designed, constructed
and maintained so as to prevent the likelihood of contaminating the water supply or eggs.

Access (o egg laying establishments by other animal species (i.e. dogs, cal, wild animals and other birds)
that may adversely affect the safety of the eggs should be minimized.

The egg laying establishments should, as far as practicable, be kept clean. Accumulations of broken eggs,
manure, or any other objectionable materials should be minimized in order to reduce the likelihood of
contact with eggs and to minimize attracting pests into the establishment.

3.2.3 General Hygienic Practice
3.2.3.1 WATERING

Water should be managed in a way that minimizes the potential for the transmission of hazards,
directly or indirectly, into or on the egg.

Water used in primary production operations should be suitable for its intended purpose and should
not contribute to the introduction of microbiological or chemical hazards into or on eggs.

Conlaminated water may contaminate feed, equipment or laying birds leading to the potential introduction
of hazards in or on eggs.

As water can be a source of contamination, treatment of drinking water to reduce or eliminate pathogens
including Salmonella should be considered.

« Potable water should be used, or if potable water is not available for some or all purposes, water should
be of a quality that does not introduce hazards to humans consuming the eggs®. Access to surface water,
where it introduces hazards, should be denied.

7 Although evaluation of the importance of such interventions for reducing the risk of human illness based on existing
data was inconclusive. Joint FAO/WHO Expert Consultation on Risk Assessment of Microbiological Hazards in
Foods, FAO Headquarters, Rome, Italy 30 April — 4 May 2001, page 17.

® Safe Use of Wastewater, Excreta and Greywater. Volume 11, Wastewater Use in Agriculture. WHO/FAO/UNEP,
2006 and The Code of Hygienic Practice for Meat (CAC/RCP 58-20035).

o
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«  Potential sources of contamination of water from chemical runoff or improperly managed faeces should
be identified and controlled to the extent practicable to minimize the likelihood of contaminating cggs.

e Appropriate safety and suitability criteria that meet the intended outcomes should be established for any
water used in egg production.

«  Where practicable, good purchasing practices for water could be used to minimize the risk associated
with hazards in the water and may include using vendor assurances or contractual agreements.

«  Where possible, water should be regularly tested to ensure that water supplied to the birds is of a quality
that does not introduce hazards in or on the egg.

Any reuse of water should be subject to a hazard analysis including assessment of whether it is appropriate
Jor reconditioning. Critical control point(s) should be identified, as appropriate, and critical limit(s)
established and monitored to verify compliance.

s Water recirculated or recycled for reuse should be treated and maintained in such a condition that no risk
to the safety and suitability of eggs results from its use.

= Reconditioning of water for reuse and use of reclaimed, recirculated and recycled water should be
managed in accordance with HACCP principles.

3.2.3.2 Feeding’

Feed for the laying and/or breeding flock should not introduce, directly or indirectly, microbiological
or chemical contaminants into eggs that present an unacceptable health risk to the consumer or
adversely affect the suitability of eggs and egg products.

The improper procurement, manufacturing and handling of animal feed may result in the iniroduction of
pathogens and spoilage organisms to the breeding and laying flock and the introduction of chemical
hazards, such as pesticide vesidues and other comtaminants, which can affect the safety and suitability of
eggos and egg products.

Producers should take care where appropriate, during production, transportation, preparation, processing,
procurement, storage, and delivery of feed to reduce the likelihood of introducing hazards into the
production system.

e To minimize the risk associated with hazards in the feed, good purchasing practices for feed and feed
ingredients should be employed. This may include using vendor assurances, contractual agreements
and/or purchasing batches of feed that have had microbiological and chemical analysis and are
accompanied by certificates of analysis.

s Feed should be managed so that it does not become moldy or contaminated from waste including faeces.

e As feed can be a source of contamination, heat or other treatment of feed to reduce or eliminate
pathogens including Salnonella should be considered.

= When the egg producer processes their own feed, information should be kept about its composition, the
origin of the ingredients, relevant processing parameters and where practicable, the results of any
analyses of the finished feed.

e  The owner should keep a record of relevant information concerning feed.
3.2.3.3 PEST CONTROL

Pests should be controlled using a properly designed pest control program as they are recognized as
vectors for pathogenic organisms.

Any pest eontrol measures should not result in unacceptable levels of residues, such as pesticides, in or
On eggs.

" Code of Practice on Good Animal Feeding (CAC/RCP 54 —2004),
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Pests such as insects and rodents are known vectors for the introduction of human and animal pathogens
into the production environmeni. Improper application of chemicals used to control these pests may
infroduce chemical hazards into the production environment.

A properly designed pest control program should be used, that considers the following:

. Before pesticides or rodenticides are used, all efforts should be made to minimize the presence of
insccts, rats and mice and reduce or remove places which could harbour pests.

—  As cages/pens/enclosures/coops (if used) attract such pests, measures such as proper design,
construction and maintenance of buildings (if applicable), effective cleaning procedures and
removal of faecal waste should be used to minimize pests.

- Mice, rats and wild birds are attracted to stored feed. Any feed stores should be located,
designed, constructed and maintained so as to be, where practicable, inaccessible to pests. Feed
should be kept in pest proof containers.

. Bait should always be placed in “bait stations” so that they are obvious, cannot be accessed by
animals or insects they are not intended for and can be identifiable and found easily for checking.

. If it is necessary to resort to chemical pest control measures, the chemicals should be approved for
use in food premises and used in accordance with the manufacturer’s instructions.

. Any pest control chemicals should be stored in a manner that will not contaminate the laying
environment. Such chemicals should be stored in a safe manner. They should not be stored in wet
areas or close to feed stores or be accessible by birds. It is preferable to use solid baits, wherever
possible.

3.2.3.4 Agricultural and Veterinary Chemicals

Procurement, transport, storage and use of agricultural and veterinary chemicals should be
undertaken in such a way that they do not pose a risk of contaminating the eggs, flock or the egg-
laying establishment.

. Transport, storage and use of agricultural and veterinary chemicals should be in accordance with the
manufacturer’s instructions.

. Storage and use of agricultural and veterinary chemicals on the egg laying establishment should be
evaluated and managed, as they may represent a direct or indirect hazard for the eggs and [lock.

. Agricultural and veterinary chemical residues should not exceed limits established by the Codex
Alimentarius Commission or as per national legislation.

. Workers that apply agricultural and wveterinary chemicals should receive training in the proper
application procedures.

. Agricultural and veterinary chemicals should be kept in their original containers. Labels should have
the name of the chemical substances and the instructions for their application.

. Equipment used to apply or administer agricultural and veterinary chemicals should be stored or
disposed of in a manner that does not represent a direct or indirect hazard for the eggs and flock

. Empty agricultural and veterinary containers should be disposed of according to applicable regulation
and/or the manufacturer’s directions and should not be used for other purposes.

. Where possible and practicable, producers should keep records of agricultural and veterinary
chemical applications. Records should include information on the date of application, the chemical
used, the concentration, method and frequency of application, the purpose for using the chemical
applications and where it was applied.

3.3 COLLECTION, HANDLING, STORAGE AND TRANSPORT OF EGGS

Eggs should be collected, handled, stored and transported in 2 manner that minimizes contamination
and/or damage to the egg or egg shell, and with appropriate attention to time-temperature
considerations, particularly temperature fluctuations.
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Appropriate measures should be implemented during disposal of unsafe and unsuitable eggs to
protect other eggs from contamination.

Proper collection, whether using manual or automated methods, handling, storage and transport of eggs are
important elements of the system of controls necessary to produce safe and suitable eggs and egg products.
Contact with unsanitary equipment and foreign materials or methods that cause damage to the shell, may
contribute to egg contamination.

Whether manual or automated methods are used to collect eggs, producers should minimize the time
between egg laying and further handling or processing. In particular, the time between egg laying and
controlled temperature storage should be minimized,

Methods used to collect, handle, store and transport eggs should minimize damage to the shell, and avoid
contamination and practices should reflect the following points:

. Cracked and/or dirty eggs should be excluded from the table egg trade.

] Cracked and/or dirty eggs should be directed to a processing or packing establishment, as appropriate,
as soon as possible after collection (see Section 5.1).

s Hygienic practices, which take into account time and temperature factors, should be used to protect
the egg from surface moisture in order to minimize microbial growth.

. Where appropriate, broken and/or dirty eggs should be segregated from clean and intact eggs.

D Broken eggs and incubator eggs should not be used for human consumption and be disposed of in a

safe manner,

Egg processors should communicate any specific requirements at farm level (i.e. time/temperature controls)
to the egg producer.

Selection

Eggs from different species of poultry and/or farm production systems (e.g. free range, barn and caged eggs)
should be segregated as appropriate.

3.3.1 Egpg collection equipment

Collection equipment should be made of materials that are non-toxic and be designed, constructed,
installed, maintained and used in a manner to facilitate good hygiene practices.

1t is important to prevent any damage to the eggshells by collecting equipment since such damage can lead
to conlamination and consequently adversely affects the safety and suitability of eggs and egg products. It is
also important that the equipment is maintained to a standard of cleanliness adequate to prevent
contamination of the eggs.

Where used, egg collecting equipment and containers should be cleaned and disinfected regularly, or if
necessary replaced, and with sufficient frequency to minimize or prevent contamination of eggs.

Single use containers should not be reused.

Egg collecting equipment should be maintained in proper working condition and this should be periodically
verified.

3.3.2 Packaging and storage
Egg packaging and packaging equipment should be designed, constructed, maintained and used in a

manner that will minimize damage to the eggshell and avoid the introduction of contaminants in or on
eges.

Wherever eggs are stored, it should be in a manner that minimizes damage to the eggshell and avoids
the introduction of contaminants, or growth of existing microorganisms in or on eggs, giving
consideration to time and temperature conditions.

Any egg packaging, storage or associated equipment should not transfer substances 10 eggs that will present
a health risk to the consumer.
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Where permanent equipment is used, it should be corrosion resistant and easy to clean and disinfect or if
necessary able to be dismantled and reassembled.

Storage temperatures, times and humidity should not have a detrimental effect on the safety and suitability
of eggs. The time and temperature conditions and humidity for egg storage at the farm should be established
taking into account the hygienic condition of the eggs, the hazards that are reasonably likely to occur, the
end use of the eggs, and the intended duration of storage.

3.3.3 Transport, Delivery Procedures and Equipment

Whenever eggs are transported, it should be in a manner that minimizes damage to the egg or eggshell
and avoids the introduction of contaminants in or on eggs.

Personnel and vehicular access should be adequate for the hygienic handling of eggs, such that
contamination is not introduced onto the farm and thus in or on eggs.

Lorries, trucks or other vehicles or equipment, which carry the eggs, should be cleaned at a frequency
necessary to prevent contamination flow between farms or premises and thus of eggs.

The time and temperature conditions for the transport and delivery of eggs from the producer should be
established taking into account the hygienic condition of the eggs, the hazards that are reasonably likely to
occur, the end use of the eggs, and the intended duration of storage.

. These conditions may be specified in legislation, in codes of practice, or by the processor receiving
the eggs in collaboration with the egg producer and transporter and the relevant authority.

Delivery procedures should be adequate for the hygienic handling of eggs.
3.4 CLEANING, MAINTENANCE AND PERSONNEL HYGIENE AT PRIMARY PRODUCTION
3.4.1 Cleaning and maintenance of egg laying establishments

Egg laying establishments should be cleaned and maintained in a manner that ensures the health of
flocks and safety and suitability of eggs.

Cleaning and disinfection programs should be in place, and their efficacy should be periodically verified and
an environmental monitoring program implemented where possible and practicable.

These programs should include procedures for routine cleaning while birds are in the poultry house. Full
cleaning and disinfection programmes should be applied when poultry houses are empty.

De-populated poultry house cleaning procedures should cover cleaning and/or sanitising nest boxes/cages,
poultry houses, disposing of contaminated litter, nesting materials and faeces from diseased birds and, where
necessary, sale disposal of eggs from infected flocks and dead or discased birds.

The egg-laying establishment should be safe [or the re-entry of new stock.
3.4.2 Personnel hygiene, health, and sanitary facilities
3.4.2.1 PERSONNEL HYGIENE

Hygiene and health requirements should be followed to ensure that personnel who come directly into
contact with eggs are not likely to contaminate them.

Hygiene and health requirements should be followed to ensure that personnel who come directly into
contact with birds are not likely to transmit illness between birds.

Personnel should understand and [ollow preventative measures specifically relating to the handling of birds
and/or eggs, so as to prevent introducing hazards from one to the other, from other facilities or from cross
contamination of birds from personnel.

Personnel should be adequately instructed and/or trained to handle eggs and domesticated birds to ensure the
use of good hygienic practices that will minimize the risk of egg or flock contamination.
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3.4.2.2 HEALTH STATUS

Personnel should be in good health and not introduce diseases or illness likely to affect flock health or
the safety and suitability of eggs.

People known, or suspected, to be suffering from, or to be a carrier of a disease or illness likely to be
transmitted to birds or through eggs should not be allowed to enter any bird facility or egg collection or
handling area, if there is a likelihood of their contaminating the birds or the eggs. Any person so affected
should immediately report illness or symptoms of illness to the management.

3.4.2.3 PERSONAL CLEANLINESS

Personnel who have direct contact with eggs should maintain a high degree of personal cleanliness
and, where appropriate, wear suitable protective clothing, footwear and head covering that is not
likely to introduce contamination into egg laying areas.

Personnel should wash their hands before starting work that involves the handling of eggs, each time they
return to handling areas after a break, immediately after using the toilet, and after handling anything which
may contaminate eggs.

3.4.2.4 SANITARY FACILITIES

Facilities should be available to ensure that an appropriate degree of personal hygiene can be
maintained.

Facilities should:

. Be located in close proximity to wherever eggs or domesticated birds are handled;

. Be constructed to facilitate hygienic removal of wastes and avoid contamination of facilities,
equipment, raw materials and the immediate environment;

¢ Have adequate means for hygienically washing and drying hands and disinfecting footwear; and

J Be maintained under sanitary conditions and in good repair at all times.

3.5 DOCUMENTATION AND RECORD KEEPING

Records should be kept, as necessary and where practicable, to enhance the ability to verify the
effectiveness of the control systems. Documentation of procedures can enhance the credibility and
effectiveness of the food safety control system.

With respect to food safety, records should be kept on:

e Prevention and control of avian diseases with an impact on public health;
° Identification and movement of birds and eggs:

® Use of agricultural and pest control chemicals;

® Nature and source of feed, feed ingredients and water;

. Use of veterinary drugs/medicines;

® Results of testing where testing is performed;

. Health status of personnel;

. Cleaning and disinfection; and

. Traceability/product tracing” and recall.

% Refer to Principles for Traceability/Product Tracing as ¢ Tool within a Food Inspection and Certification System
(CAC/GL. 60-2006)
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4 ESTABLISHMENT: DESIGN AND FACILITIES

Section 4 of the General Principles of Food Hygiene (CAC/RCP 1- 1969) applics to both the processing of
eggs for the table egg market and the processing of egg producits.

The following guidelines are supplemental to Section 4 of the General Principles of Food Hygiene
(CAC/RCP 1- 1969) for establishments that produce egg products.

Where practicable, separate arcas should be allocated for:

. Storage of egg and untreated egg product;

. Breaking and microbiocidal treatment of eggs;

. Packing of microbiocidally treated egg product;

. Storage of microbiocidally treated liquid and frozen egg products and other liquid or [rozen
ingredients as appropriate;

. Storage of microbiocidally treated dried egg product and other dry ingredients as appropriate; and

o Storage of cleaning and sanitising materials

Work arcas for raw and treated product should be separated via physical barriers.
5 CONTROL OF OPERATION

These guidelines are supplemental to those set forth in Section 5 of the General Principles of Food Hygiene
(CAC/RCP 1- 1969).

This section refers to control measures that should be taken to prevent, eliminate or reduce hazards when
processing eggs for the shell egg market (i.e. table eggs) and when producing egg products. These measures
should be used in conjunction with good hygienic and animal husbandry practices for the primary
production of eggs as per Section 3 in order to provide an effective system of control of microbiological and
other hazards that can occur in or on eggs and egg products.

These principles are also intended to enhance and supplement those aspects of the General Principles of
Food Hygiene HACCP Annex (CAC/RCP 1- 1969), which are essential to the successful design of a system
of food safety controls for shell eggs and egg products. The users of this document are encouraged to
implement the guidelines contained in the HACCP Annex when designing a HACCP system.

5.1 CONTROL OF FOOD HAZARDS

Eggs and egg products should be safe and suitable.
Table egg

Unsafe or unsuitable eggs” include:

. Incubator eggs

. Broken/leaker eggs

. Eggs with bacterial or fungal rots
. Eggs contaminated with faeces.
> Eggs stored for hatching for sufficient time to adversely affect the safety and suitability.

Table eggs should be clean and intact.

All efforts should be made to avoid production of dirty eggs. However, dirty eggs may be used for table
eggs il permitted by the relevant authorities, in accordance with country requirements, and il cleaned
appropriately.

! Refer to definition of food safety and food suitability in the Recommended Code of Practice-General Principles of
Food Hygiene (CAC/RCP 1-1969) Section 2.3 Definitions.
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Egg Products
. Cracked or dirty eggs that are not suitable for human consumption as table eggs should be directed to

processing (e.g. washing and breaking followed by a microbiocidal treatment) or be disposed of in a
safe manner.

o Broken/leaker eggs should not be used to produce egg producis and should be disposed of in a safe
manner.

. Cracked eggs may be used in egg products, but should be processed with minimum delay.
. Dirty eggs should be visibly clean prior to breaking and processing.

. Other unsafe or unsuitable eggs should not be used for egg products and should be disposed of in a
safe manner.

Control measures based on risk should be in place to ensure that process and product specifications
are met and the hazards in or on eggs and egg produects are effectively identified and controlled.

Control measures used should achieve an appropriate level of public health protection. Where possible,
measures should be based on HACCP principles.

These measures should allow the identification and removal of eggs and egg products that are not suitable
Jor human consumption. They should also address the need to control pathogen growth throughout
handling, cleaning, sorting and grading, packaging, processing, storage and distribution and have a sound
basis in good hygiene practice. It is imporiant that control measures are applied during primary production
and processing to minimize or prevent the microbiological, chemical or physical contamination of eggs.

Processors should only use eggs that have been produced in accordance with the Code.
5.2 KEY ASPECTS OF HYGIENE CONTROL SYSTEMS
5.2.1 Temperature and Time Issues

From receipt of eggs, through handling, sorting and grading, washing, drying, treatment, packing,
storage and distribution to point of consumption, consideration should be given to time and
temperature and humidity conditions for eggs such that the growth of pathogenic microorganisms will
be minimized and the safety and suitability of the eggs will not be adversely affected.

Temperature fluctuations should be minimized as much as possible.

Storage and handling conditions, including those during cleaning, grading and packaging should be such
that moisture on the shell surface is minimized.

As eggs are perishable products, particular attention should be paid to temperature conditions throughout
storage and distribution, noting that lower storage and distribution temperatures lend themselves to longer
shelf life and minimize microbial growth, for example of Salmonelia Enteritidis.

From receipt of raw/untreated egg product, through processing, treatment, packaging, storage and
distribution to point of consumption, consideration should be given to time and temperature
conditions for egg products such that the growth of pathogenic microorganisms will be minimized and
the safety and suitability of the egg products will not be adversely affected.

Storage conditions should be such that the potential for microbial contamination, the growth of microbial
pathogens and the risk to human health is minimized.

5.2.2 Specific Process Steps
5.2.2.1 HANDLING OF TABLE EGGS

Eggs should be handled during all stages of cleaning, sorting, grading, packing, storing and
distribution in a manner that aveids damage, minimizes moisture on the shell surface and prevents
contamination.

Handling of shell eggs can result in damage fo eggs. Eggs should be handled in a manner that avoids
damage and contamination, including minimising moisture on the egg shell surface.
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Activities involved in shell eggs handling may be done by the primary producer, the processor or others
involved in the egg production chain. Wherever in the production chain these activities are done, they
should be done in accordance with this code.

Eggs intended for the table egg market should be visibly clean prior to grading and packing.
Sorting, grading, and where appropriate, washing processes should result in clean eggs.

(i) Sorting, Grading and Packing

Sorting, grading and packing of the egg refers (o the stage between primary production and retail or further
processing, where the whole egg may undergo one or more activities to prepare it for either the table egg
market or for processing into egg products.

Cracked, dirty, and unsafe/unsuitable eggs should be segregated from clean and intact eggs.

Cracked eggs should be segregated (for example, by candling) and sent for processing (see Section 5.2.2) or
disposed of in a safe manner.

Dirty eggs may be cleaned and if appropriately cleaned, used for the table egg market or the egg product
industry in accordance with country requirements. Dirty eggs sent for processing should be clearly labelled
that they are not suitable as table eggs,.

The cleaning process used should not damage or contaminate the eggs. Incorrect cleaning of eggs can result
in a higher level of contamination of eggs than existed prior (o cleaning,

Broken/leaker and other unsuitable eggs should be segregared from eggs suitable for human consumption.

Broken/leaker and other unsuitable eggs should be identified in such a way that they cannot be used for
human consumption, for example, by appropriate labelling or the use of a de-characierising agent (an
additive that makes it clearly visible that the eggs should not be processed into human food, e.g. a denaturing
agent).

Cleaning
. Where permitted by the relevant authority, a cleaning process may be used to remove foreign matler

from the shell surface, but this should be carried out under carefully controlled conditions so as to
minimize damage (o the shell surface.

. Cleaning can be used to reduce the bacterial load on the outside of the shell.

. If dry cleaning is undertaken, the methods used should minimize damage to the protective cuticle and,
where appropriate, be followed by oiling of the shell using a suitable food grade oil.

Washing, disinfection and drying

Where washing is permitted by the relevant authority, it should be carried out under carefully controlled
conditions so as to minimize damage to the shell and prevent contamination of the egg contents.

. Eggs should not be soaked prior to or during washing.

. Water used for washing should be suitable and not adversely affect the safety and
suitability of the egg, giving consideration o appropriate water temperature, pH, and
quality, and egg temperature.

. If cleaning compounds such as detergents and sanitizers arc used, they should be suitable
for use on eggs and not adversely affect the safety of the egg.

. If eggs are washed, they should be dried to minimize moisture on the surface of the shell
that can lead to contamination or growth of mold.

. Washing should be followed by effective sanitising of the shell and, where appropriate,
with subsequent oiling of the shell using a suitable food grade oil.

(ii) In shell treatment
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Where table eggs are treated to eliminate pathogens (e.g. in-shell pasteurization) the treatment should
not adversely affect the safety or suitability of the egg.

(iii) Storage and distribution

Eggs should be stored and transported under conditions that will not adversely affect the safety and
suitability of the egg.

Eggs are perishable products.

. Storage conditions should minimize moisture on the shell surface.
o Lower temperatures minimize microbial growth and extend shelf life of the eggs.
. Temperature fluctuations during storage and distribution should be minimized.

(iv)_Shelf life for table eggs ™

The growth of pathogenic and/or spoilage microorganisms to unacceptable levels may affect the shelf life of
eggs.

The shelf life of eggs is influenced by a number of factors, such as:

*  Storage conditions including temperature, temperature fluctuation and humidity

= Methods and treatments

= Type of packaging

Shelf life of table eggs should be established by the grader/packer, consistent with requirements of relevant
authorities, based on:

. information from the producer on the time since lay, time and temperature in storage and transport;
- type of packaging;

. likelihood of microbial growth, due to reasonably anticipated temperature abuse during storage,
distribution, refail, sale and handling by the consumer under reasonably foreseeable conditions of
distribution, storage and use.

Where processors clearly advise on egg packaging that eggs are (o be refrigerated, others in the food chain,
including retailers should follow the processors’ advice. unless it is expressly made as a recommendation to
the consumer (e.g. that the conditions of refrigeration should be fulfilled after purchasing).

5.2.2.2 EGG PRODUCT PROCESSING

Processors should be satisfied that the egg products they produce are safe and suitable for human
consumption,

Eggs for processing should be visibly clean prior to breaking and separating.

Cracked eggs may be processed. Broken eggs should not be processed and should be disposed of in a
safe manner.

Dirty eggs should be disposed of in a safe manner or may be cleaned in accordance with 5.2.2.1.

Separating the egg contents from the shell should be done in a manner that will, as far as possible,
avoid cross-contamination between the shell and egg contents, avoid contamination by personnel or
from equipment, and that permits examination of egg contents.

(i) _Treatments

Egg products should be subjected to a microbiocidal treatment to ensure the products are safe and
suitable,

" Joint FAO/WHO Expert Consultation on Risk Assessment of Microbiological Hazards in Foods, FAO Headquarters,
Rome, Italy 30 April — 4 May 2001, page 14.
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All operations subsequent to the treatment should ensure that the treated product does not become
contaminated.

Hygienic manufacturing and personnel practices should be in place to manage the risk of contamination
from the food contact surfaces, equipment, and personnel, packaging material and between raw egg and
processed cgg products.

Microbiocidal treatments, including heat treatment, should be validated to show they achieve the desived
reduction in the number of pathogenic microorganisms and result in a safe and suitable product.

Where heat treatment is used, consideration should be given to time and temperature combinations.

Pasteurized liquid egg products should be cooled rapidly immediately after pasteurization and maintained
under refrigeration.

(ii) Untreated Egg Products

Egg products that have not had a microbiocidal treatment should only be directed to further
processing to ensure their safety and suitability.

Where untreated egg products leave a grading/processing premises, they should be labeled that the product
has not been treated.

(iii) Storage and distribution

Egg products should be stored and transported under conditions that will not adversely affect the
safety and suitability of the product.

Egg products, including those that can be stored at ambient temperatures, should be protected against
external agents and contamination, e.g. direct sun light, excessive heating, moisture, external contaminants,
and from rapid temperature changes which could adversely affect the integrity of the product packaging or
the safety and suitability of the product.

(iv) Shelf life for ege products

The shelf life of egg products is influenced by a number of [actors, such as:

. Storage conditions including temperature, temperature {luctuation and humidity
- Processing methods and treatments
o Type of packaging

Shelf life of egg products should be established by the processor, consistent with requirements of relevant
authorities, based on:

. Applied microbiological control measures, including storage temperatures, e.g. storage
under refrigeration, [reezing or ambient;

. Methods and treatments applied to product;
. Type of packaging;

. Likelihood of post process contamination and type of potential contamination under
reasonably foreseeable conditions.

The safety and suitability of the egg product should be assured and, where necessary, demonstrated that it
would be retained throughout the maximum period specified.

Shelf life determination may be done at the plant level by testing products subjected Lo the storage
conditions specified or by predicting microbial growth in the product under the specified storage conditions.
Reasonably anticipated temperature abuse should be integrated into the study or be taken into account by
applying an appropriate safety factor (e.g., by shortening the maximum durability specified in the labeling or
by requiring lower storage temperatures).

e
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3.2.3 Microbiological and Other Specifications

Refer o the General Principles of Food Hygiene (CAC/RCP 1-1969) and the Principles for the
Establishment and Application of Microbiological Criteria for Foods (CAC/GL. 21-1997).

Information that may be useful for establishing specifications could include:
. Flock health status (including pathogen status);

o Pathogen load in/on eggs;

. Agricultural and veterinary chemical status;

° Age of eggs;

. Handling methods; and

. Microbiocidal treatments.

Particular attention should be given to specific indicating control of pathogens such as
Salmonella Enteritidis.

5.3 INCOMING MATERIAL REQUIREMENTS
Refer to the General Principles of Food Hygiene (CAC/RCP 1-1969) .

Depending upon the end use of the egg, certain specific microbiological criteria for incoming ingredients
may be appropriate to verify that the control systems have been implemented correctly.

5.4 PACKAGING

Refer to the General Principles of Food Hygiene (CAC/RCP 1-1969).
5.5 WATER

Refer to the General Principles of Food Hygiene (CAC/RCP 1-1969).
5.6 MANAGEMENT AND SUPERVISION

Refer to the General Principles of Food Hygiene (CAC/RCP 1-1969).
5.7 DOCUMENTATION AND RECORDS

Refer to the General Principles of Food Hygiene (CAC/RCP 1-1969).
5.8 RECALL PROCEDURES

Refer to the General Principles of Food Hygiene (CAC/RCP 1-1969).
6 ESTABLISHMENT: MAINTENANCE AND SANITATION

These guidelines are supplemental to those set forth in Section 6 of the General Principles of Food Hygiene
(CAC/RCP 1-1969).

6.1 MAINTENANCE AND CLEANING
Refer to the General Principles of Food Hygiene (CAC/RCP 1-1969).
6.2 CLEANING PROGRAMS

Handling, packaging and processing of eggs uses a variety of equipment with sensitive electronic controls.
Where wet cleaning may damage or result in the contamination of the equipment, alternative cleaning
programs should be considered.

6.3 PEST CONTROL SYSTEMS

Refer to the General Principles of Food Hygiene (CAC/RCP 1-1969).
6.4 WASTE MANAGEMENT

Refer to the General Principles of Food Hygiene (CAC/RCP 1-1969).
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6.5 MONITORING EFFECTIVENESS

Refer to the General Principles of Food Hygiene (CAC/RCP 1-1969).
7 ESTABLISHMENT: PERSONAL HYGIENE

Refer to the General Principles of Food Hygiene (CAC/RCP 1-1969).
8 TRANSPORTATION

These principles and guidelines are supplemental to those set forth in Section 8 of the General Principles of

Food Hygiene (CAC/RCP 1-1969) and, as appropriate, those set forth in Code of Hygienic Practice for the
Transport of Food in Bulk and Semi-Packed Food (CAC/RCP 47 — 2001).

Eggs and egg products should be transported in a manner that will minimize breakage, damage and
contamination.

Mobile containers and tankers should be cleaned and disinfected prior to being refilled.

Egg haulers (driver or individual in charge of transport to and from packing facility) should use vehicles
suitable for transporting eggs, which permit easy and thorough cleaning.

Piping, connectors and valves used for filling and discharge of liquid egg should be of a suitable design and
be cleaned, disinfected and stored as appropriate.

Eggs should be transferred between establishments promptly. Eggs should be maintained at an appropriate
temperature, including avoiding fluctuations in temperatures that will result in condensation of water on the
shell surface.

9 PRODUCT INFORMATION AND CONSUMER AWARENESS

These principles and guidelines are supplemental to those contained in Section 9 of the General Principles
of Food Hygiene (CAC/RCP 1-1969).

9.1 LOT IDENTIFICATION
Refer to the General Principles of Food Hygiene (CAC/RCP 1-1969).

Documentation can enhance the credibility and effectiveness of the food safety control system, especially
when it includes measures that permit a client to refer to their supplier on the history of a product. Labelling
and record keeping also aid in the implementation of other emergency and corrective aclions.

Where appropriate and practicable, a system should be in place that allows the identification of the egg
layer establishment, transporter, grading/packing premises and processor where eggs and egg products
were produced..

The system should be easy to audit. Records should be kept for a period of time sufficient to permit efficient
traceback investigations of the eggs and/or egg products. 1t is important to ensure that all parties involved
in this system are adequately informed and trained in its implementation.

9.2 PRODUCT INFORMATION

Refer to the General Principles of Food Hygiene (CAC/RCP 1-1969).

9.3 LABELLING

Egg and egg products should be labelled in accordance with the General Standard for the Labelling of

Prepackaged Foods (CODEX STAN 1-1985).

Processors and food manufaciurers awareness

Processors and food manufacturers that use egg products should follow labelling instructions.

9.4 CONSUMER EDUCATION

Where appropriate, advice should be made available to consumers on the safe handling, use, preparation and
consumption of eggs.
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10 TRAINING
Refer to the General Principles of Food Hygiene (CAC/RCP 1-1969).
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INTRODUCTION

People have the right to expect the food they eat to be safe and suitable for consumption. Foodborne illness and
foodborne injury are at best unpleasant; at worst, they can be fatal. But there are also other consequences, Outbreaks
of foodborne illness can damage trade and tourism, and lead to loss of earnings, unemployment and litigation. Food
spoilage is wasteful, costly and can adversely affect trade and consumer confidence.

International food trade, and foreign travel, are increasing, bringing important social and economic benefits. But this
also makes the spread of illness around the world easier. Eating habits too, have undergone major change in many
countries over the last two decades and new food production, preparation and distribution techniques have developed to
reflect this. Effective hygiene control, therefore, is vital to avoid the adverse human health and economic consequences
of foodborne illness, foodborne injury, and food spoilage. Everyone, including farmers and growers, manufacturers and
processors, food handlers and consumers, has a responsibility to assure that food is safe and suitable for consumption.

These General Principles lay a firm foundation for ensuring food hygiene and should be used in conjunction with each
specific code of hygienic practice, where appropriate, and the guidelines on microbiological eriteria. The document
follows the food chain from primary production through to final consumption, highlighting the key hygiene controls at
each stage. It recommends a HACCP-based approach wherever possible to enhance food safety as deseribed in
Hazard Analysis and Critical Control Point (HACCF) System and Guidelines for its Application (Annex).

The controls described in this General Principles document are internationally recognized as essential to ensure the
safety and suitability of food for consumption. The General Principles are commended to Governments, industry
(including individual primary producers, manufacturers, processors, food service operators and retailers) and consumers
alike.

SECTION | - OBJECTIVES

11 THe Copex GENERAL PRINCIPLES OF Foob HYGIENE:

« identify the essential principles of food hygiene applicable throughout the food chain (including primary production
through to the final consumer), to achieve the goal of ensuring that food is safe and suitable for human consumption;

« recommend a HACCP-based approach as a means to enhance food safety;

» indicate how to implement those principles; and

» provide a guidance for specific codes which may be needed for - sectors of the food chain; processes; or
commodities; to amplify the hygiene requirements specific to those areas.

SECTION Il - SCOPE, USE AND DEFINITION

21 SCOPE

241  The food chain

This document follows the food chain from primary production to the final consumer, setting out the necessary hygiene
conditions for producing food which is safe and suitable for consumption. The document provides a base-line structure
for other, more specific, codes applicable to particular sectors. Such specific codes and guidelines should be read in
conjunction with this document and Hazard Analysis and Critical Control Point (HACCP) System and Guidelines for its
Application (Annex).

21.2 Roles of Governments, industry, and consumers

Governments can consider the contents of this document and decide how best they should encourage the
implementation of these general principles to:

= protect consumers adequately from illness or injury caused by food; policies need to consider the vulnerability of the
population, or of different groups within the population;

* provide assurance that food is suitable for human consumption;
+ maintain confidence in internationally traded food; and

+ provide health education programmes which effectively communicate the principles of food hygiene to industry and
GONSUMErs.

Industry should apply the hygienic practices set out in this document to:
« provide food which is safe and suitable for consumption;

« ensure that consumers have clear and easily-understood information, by way of labelling and other appropriate
means, to enable them to protect their food from contamination and growth/survival of foodborne pathogens by storing,
handling and preparing it correctly; and

» maintain confidence in internationally traded food.

Consumers should recognize their role by following relevant instructions and applying appropriate food hygiene
measures.
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2.2 Use

Each section in this document states both the objectives to be achieved and the rationale behind those objectives in
terms of the safety and suitability of food.

Section IIl covers primary production and associated procedures. Although hygiene practices may differ considerably
for the various food commodities and specific codes should be applied where appropriaie, some general guidance is
given in this section. Sections IV to X set down the general hygiene principles which apply throughout the food chain to
the point of sale. Section IX also covers consumer information, recognizing the important role played by consumers in
maintaining the safety and suitability of food.

There will inevitably be situations where some of the specific requirements contained in this document are not
applicable. The fundamental question in every case is “what is necessary and appropriate on the grounds of the safety
and suitability of food for consumption?”

The text indicates where such questions are likely to arise by using the phrases “where necessary” and ‘where
appropriate”. In practice, this means that, although the requirement is generally appropriate and reasonable, there will
nevertheless be some situations where it is neither necessary nor appropriate on the grounds of food safety and
suitability. In deciding whether a requirement is necessary or appropriate, an assessment of the risk should be made,
preferably within the framework of the HACCP approach. This approach allows the requirements in this document to be
flexibly and sensibly applied with a proper regard for the overall objectives of producing food which is safe and suitable
for consumption. In so doing it takes into account the wide diversity of activities and varying degrees of risk involved in
producing food. Additional guidance is available in specific food codes.

2.3 DEFINITIONS
For the purpose of this Code, the following expressions have the meaning stated:
Cleaning - the removal of sail, food residue, dirt, grease or other objectionable matter.

Contaminant - any biological or chemical agent, foreign matter, or other substances not intentionally added to food
which may compromise food safety or suitability.

Contamination - the introduction or occurrence of a contaminant in food or food environment.

Disinfection - the reduction, by means of chemical agents and/or physical methods, of the number of micro-organisms
in the environment, to a level that does not compromise food safety or suitability.

Establishment - any building or area in which food is handled and the surroundings under the control of the same
management.

Food hygiene - all conditions and measures necessary to ensure the safety and suitability of food at all stages of the
food chain.

Hazard - a biological, chemical or physical agent in, or condition of, food with the potential to cause an adverse health
effect.

HACCP - a system which identifies, evaluates, and controls hazards which are significant for food safety.

Food handlier - any person who directly handles packaged or unpackaged food, food equipment and utensils, or food
contact surfaces and is therefore expected to comply with food hygiene requirements

Food safety - assurance that food will not cause harm to the consumer when it is prepared and/or eaten according to its
intended use.

Food suitability - assurance that food is acceptable for human consumption according 1o its intended use.
Primary production - those steps in the food chain up to and including, for example, harvesting, slaughter, milking,
fishing.

SECTION Il - PRIMARY PRODUCTION

OBJECTIVES;

Primary production should be managed in a way that ensures that food is safe and suitable for its intended use. Where
necessary, this will include:

B avoiding the use of areas where the environment poses a threat to the safety of food;

- controlling contaminants, pests and diseases of animals and plants in such a way as not to pose a threat to food
safety;

- adopting practices and measures to ensure food is produced under appropriately hygienic conditions.

RATIONALE:

To reduce the likelihood of introducing a hazard which may adversely affect the safely of food, or its suitability for
consumption, at later stages of the food chain.
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31 ENVIRONMENTAL HYGIENE

Paotential sources of contamination from the environment should be considered. In particular, primary food production
should not be carried on in areas where the presence of potentially harmful substances would lead to an unacceptable
level of such substances in food.

3.2 HYGIENIC PRODUCTION OF FOOD SOURCES

The potential effects of primary production activities on the safety and suitability of food should be considered at all
times. In particular, this includes identifying any specific points in such activities where a high probability of
contamination may exist and taking specific measures to minimize that probability. The HACCP-based approach may
assist in the taking of such measures - see Hazard Analysis and Critical Control (HACCP) Point System and Guidelines
for its Application (Annex).

Producers should as far as practicable implement measures to:

= control contamination from air, soil, water, feedstuffs, feriilizers (including natural fertilizers), pesticides, veterinary
drugs or any other agent used in primary production;

# control plant and animal health so that it does not pose a threat to human health through food consumption, or
adversely affect the suitability of the product; and

¢ protect food sources from faecal and other contamination.

In particular, care should be taken to manage wastes, and store harmful substances appropriately. On-farm
programmes which achieve specific food safety goals are becoming an important part of primary production and should
be encouraged.

33 HANDLING, STORAGE AND TRANSPORT

Procedures should be in place to:

= sortfood and food ingredients to segregate material which is evidently unfit for human consumption;
e dispose of any rejected material in a hygienic manner; and

* Protect food and food ingredients from contamination by pests, or by chemical, physical or microbiological
contaminants or other objectionable substances during handling, storage and transport.

Care should be taken to prevent, so far as reasonably practicable, deterioration and spoilage through appropriate
measures which may include controlling temperature, humidity, and/or other controls.

3.4 CLEANING, MAINTENANCE AND PERSONNEL HYGIENE AT PRIMARY PRODUCTION
Appropriate facilities and procedures should be in place to ensure that:
= any necessary cleaning and maintenance is carried out effectively; and

= an appropriate degree of personal hygiene is maintained.

SECTION IV - ESTABLISHMENT: DESIGN AND FACILITIES

OBJECTIVES:

Depending on the nature of the operations, and the risks associated with them, premises, equipment and facilities
should be located, designed and constructed to ensure that:

= contamination is minimized;

- design and layout permit appropriate maintenance, cleaning and disinfections and minimize air-borne
contamination;

= surfaces and materials, in particular those in contact with food, are non-toxic in intended use and, where
necessary, suitably durable, and easy to maintain and clean;

- where appropriate, suitable facilities are available for temperature, humidity and other controls; and
- there is effective protection against pest access and harbourage.

RATIONALE:

Attention to good hygienic design and construction, appropriate location, and the provision of adequate facilities, is
necessary to enable hazards to be effectively controlled.

4.1 LocaTiON
41.1 Establishments

Potential sources of contamination need to be considered when deciding where to locate food establishments, as well as
the effectiveness of any reasonable measures that might be taken to protect food. Establishments should not be located
anywhere where, after considering such protective measures, it is clear that there will remain a threat to food safety or
suitability. In particular, establishments should normally be located away from:

e environmentally polluted areas and industrial activities which pose a serious threat of contaminating food;
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= areas subject to flooding unless sufficient safeguards are provided:;

* areas prone to infestations of pests;

= areas where wastes, either solid or liguid, cannot be removed effectively.
4.1.2 Equipment

Equipment should be located so that it:

¢ permits adequate maintenance and cleaning;

= functions in accordance with its intended use; and

+ facilitates good hygiene practices, including monitoring.

4.2 PREMISES AND ROONMS

4.241 Design and layout

Where appropriate, the internal design and layout of food establishments should permit good foed hygiene practices,
including protection against cross-contamination between and during operations by foodstuffs.

4.22 Internal structures and fittings

Structures within food establishments should be soundly built of durable materials and be easy to maintain, clean and
where appropriate, able to be disinfected. In particular the following specific conditions should be satisfied where
necessary to protect the safety and suitability of food:

= the surfaces of walls, partitions and floors should be made of impervious materials with no toxic effect in intended
use;

+ walls and partitions should have a smooth surface up to a height appropriate to the operation;
« floors should be constructed to allow adequate drainage and cleaning;

* ceilings and overhead fixtures should be constructed and finished to minimize the build up of dirt and condensation,
and the shedding of particles;

¢ windows should be easy to clean, be constructed to minimize the build up of dirt and where necessary, be fitted with
removable and cleanable insect-proof screens. Where necessary, windows should be fixed;

= doors should have smooth, non-absorbent surfaces, and be easy to clean and, where necessary, disinfect;

= working surfaces that come into direct contact with food should be In sound condition, durable and easy to clean,
maintain and disinfect. They should be made of smooth, non-absorbent materials, and inert to the food, to detergents
and disinfectanis under normal operating conditions.

4.23 Temporary/mobile premises and vending machines

Premises and structures covered here include market stalls, mobile sales and street vending vehicles, temporary
premises in which food is handled such as tents and marquees.

Such premises and structures should be sited, designed and constructed to avoid, as far as reasonably practicable,
contaminating food and harbouring pests.

In applying these specific conditions and requirements, any food hygiene hazards associated with such facilities should
be adequately controlled to ensure the safety and suitability of food.

4.3 EQUIPMENT
4.3.1 General

Equipment and containers (other than once-only use containers and packaging) coming into contact with food, should be
designed and constructed to ensure that, where necessary, they can be adequately cleaned, disinfected and maintained
to avoid the contamination of food. Equipment and containers should be made of materials with no toxic effect in
intended use. Where necessary, equipment should be durable and movable or capable of being disassembled to allow
for maintenance, cleaning, disinfection, monitoring and, for example, to facilitate inspection for pests.

4.3.2 Food control and monitoring equipment

In addition to the general requirements in paragraph 4.3.1, equipment used to cook, heat treat, cool, store or freeze food
should be designed to achieve the required food temperatures as rapidly as necessary in the interests of food safety and
suitability, and maintain them effectively. Such equipment should also be designed to allow temperatures to be
monitored and controlled. Where necessary, such equipment should have effective means of controlling and monitoring
humidity, air-flow and any other characteristic likely to have a detrimental effect on the safety or suitability of food.
These requirements are intended to ensure that:

* harmful or undesirable micro-organisms or their toxins are eliminated or reduced to safe levels or their survival and
growth are effectively controlled;

« where appropriate, critical limits established in HACCP-based plans can be monitored; and

e t{emperatures and other conditions necessary to food safety and suitability can be rapidly achieved and maintained.
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4.3.3 Containers for waste and inedible substances

Containers for waste, by-products and inedible or dangerous substances, should be specifically identifiable, suitably
constructed and, where appropriate, made of impervious material. Containers used to hold dangerous substances
should be identified and, where appropriate, be lockable to prevent malicious or accidental contamination of food.

4.4 FACILITIES
4.4.1 Water supply

An adequate supply of potable water with appropriate facilities for its storage. distribution and temperature control,
should be available whenever necessary to ensure the safety and suitability of food.

Potable water should be as specified in the latest edition of WHO Guidelines for Drinking Water Quality, or water of a
higher standard. Non-potable water (for use in, for example, fire control, steam production, refrigeration and other
similar purposes where it would not contaminate food), shall have a separate system. Non-potable water systems shall
be identified and shall not connect with, or allow reflux into, potable water systems.

4.4.2 Drainage and waste disposal

Adequate drainage and waste disposal systems and facilities should be provided. They should be designed and
constructed so that the risk of contaminating food or the potable water supply is avoided.

44.3 Cleaning

Adequate facilities, suitably designated, should be provided for cleaning food, utensils and equipment. Such facilities
should have an adequate supply of hot and cold potable water where appropriate.

4.4.4 Personnel hygiene facilities and toilets

Personnel hygiene facilities should be available to ensure that an appropriate degree of personal hygiene can be
maintained and to avoid contaminating food. Where appropriate, facilities should include:

* adequate means of hygienically washing and drying hands, including wash basins and a supply of hot and cold (or
suitably temperature controlled) water;

+ |avatories of appropriate hygienic design; and

« adequate changing facilities for personnel.

Such facilities should be suitably located and designated.
445 Temperature control

Depending on the nature of the food operations undertaken, adequate facilities should be available for heating, cooling,
cooking, refrigerating and freezing food, for storing refrigerated or frozen foods, monitoring food temperatures, and when
necessary, controlling ambient temperatures to ensure the safety and suitability of food.

4.4.6  Air quality and ventilation

Adequate means of natural or mechanical ventilation should be provided, in particular to:

= minimize air-borne contamination of food, for example, from aerosols and condensation droplets;
= control ambient temperatures;

= control odours which might affect the suitability of food; and

= control humidity, where necessary, to ensure the safety and suitability of food.

Ventilation systems should be designed and constructed so that air does not flow from contaminated areas to clean
areas and, where necessary, they can be adequately maintained and cleaned.

4.4.7 Lighting

Adequate natural or artificial lighting should be provided to enable the undertaking to operate in a hygienic manner.
Where necessary, lighting should not be such that the resulting colour is misleading. The intensity should be adequate
to the nature of the operation. Lighting fixtures should, where appropriate, be protected to ensure that food is not
contaminated by breakages.

448 Storage

Where necessary, adequate facilities for the storage of food, ingredients and non-food chemicals (e.g. cleaning
materials, lubricants, fuels) should be provided.

Where appropriate, food storage facilities should be designed and constructed to;
= permit adequate maintenance and cleaning;

= avoid pest access and harbourage;

= enable food to be effectively protected from contamination during storage; and

« where necessary, provide an environment which minimizes the deterioration of food (e.g. by temperature and
humidity control).
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The type of storage facilities required will depend on the nature of the food. Where necessary, separate, secure storage
facilities for cleaning materials and hazardous substances should be provided.

SECTION V - CONTROL OF OPERATION

OBJECTIVE:

To produce food which is safe and suitable for human consumption by:

= formulating design requirements with respect to raw materials, composition, processing, distribution, and consumer
use to be met in the manufacture and handling of specific food items; and

- designing, implementing, monitoring and reviewing effective control systems.

RATIONALE:

To reduce the risk of unsafe food by taking preventive measures to assure the safety and suitability of food at an
appropriate stage in the operation by controlling food hazards.

5.1 CONTROL OF FOOD HAZARDS

Food business operators should contrel food hazards through the use of systems such as HAGCP. They should:
+ identify any steps in their operations which are critical to the safety of food;

* implement effective control procedures at those steps;

« monitor control procedures to ensure their continuing effectiveness; and

¢ review control procedures periodically, and whenever the operations change.

These systems should be applied throughout the food chain to conirol food hygiene throughout the shelf-life of the
product through proper product and process design.

Control procedures may be simple, such as checking stock rotation calibrating equipment, or correctly loading
refrigerated display units. In some cases a system based on expert advice, and involving documentation, may be
appropriate. A model of such a food safety system is described in Hazard Analysis and Critical Control (HACCP)
System and Guidelines for its Application (Annex).

5.2 KEY ASPECTS OF HYGIENE CONTROL SYSTEMS
5.21  Time and temperature control

Inadequate food temperature control is one of the most common causes of foodborne iliness or food spoilage. Such
controls include time and temperature of cooking, cooling, processing and storage. Systems should be in place to
ensure that temperature is controlled effectively where it is critical to the safety and suitability of food.

Temperature control systems should take into account:

+ the nature of the food, e.g. its water activity, pH, and likely initial level and types of micro-organisms;
« the intended shelf-life of the product;

= the method of packaging and processing; and

= how the product is intended to be used, e.q. further cooking/processing or ready-to-eat.

Such systems should also specify tolerabie fimits for ime and temperature variations.

Temperature recording devices should be checked at regular intervals and tested for accuracy.

5.2.2 Specific process steps

Other steps which contribute to food hygiene may include, for example:

* chilling

« thermal processing
e jrradiation

= drying

« chemical preservation
= vacuum or modified atmospheric packaging
5.2.3  Microbiological and other specifications

Management systems described in paragraph 5.1 offer an effective way of ensuring the safety and suitability of food.
Where microbiological, chemical or physical specifications are used in any food control system, such specifications
should be based on sound scientific principles and state, where appropriate, monitoring procedures, analytical methods
and action limits.
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5.2.4  Microbiological cross-contamination

Pathogens can be transferred from one food to another, either by direct contact or by food handlers, contact surfaces or
the air. Raw, unprocessed food should be effectively separated, either physically or by time, from ready-to-eat foods,
with effective intermediate cleaning and where appropriate diginfection.

Access to processing areas may need to be restricted or controlled. Where risks are particularly high, access to
processing areas should be only via a changing facility. Personnel may need to be required to put on clean protective
clothing including footwear and wash their hands before entering.

Surfaces, utensils, equipment, fixtures and fittings should be thoroughly cleaned and where necessary disinfected after
raw food, particularly meat and poultry, has been handled or processed.

5.2.5 Physical and chemical contamination

Systems should be in place to prevent contamination of foods by foreign bodies such as glass or metal shards from
machinery, dust, harmful fumes and unwanted chemicals. In manufacturing and processing, suitable detection or
screening devices should be used where necessary.

5.3 INCOMING MATERIAL REQUIREMENTS

No raw material or ingredient should be accepted by an establishment if it is known to contain parasites, undesirable
micro-organisms, pesticides, veterinary drugs or toxic, decomposed or extraneous substances which would not be
reduced to an acceptable level by normal sorting and/or processing. Where appropriate, specifications for raw materials
should be identified and applied.

Raw materials or ingredients should, where appropriate, be inspected and sorted before processing. Where necessary,
laboratory tests should be made to establish fitness for use. Only sound, suitable raw materials or ingredients should be
used.

Stocks of raw materials and ingredients should be subject to effective stock rotation.
54 PACKAGING

Packaging design and materials should provide adequate protection for products to minimize contamination, prevent
damage, and accommodate proper labelling. Packaging materials or gases where used must be non-toxic and not pose
a threat to the safety and suitability of food under the specified conditions of storage and use. Where appropriate,
reusable packaging should be suitably durable, easy to clean and, where necessary, disinfect.

5.5 WATER

5.5.1 In contact with food

Only potable water, should be used in food handling and processing, with the following exceptions:
« for steam production, fire control and other similar purposes not connected with food; and

« in certain food processes, e.g. chilling, and in food handling areas, provided this does not constitute a hazard to the
safety and suitability of food (e.g. the use of clean sea water).

Water recirculated for reuse should be treated and maintained in such a condition that no risk to the safety and suitability
of food results from its use. The treatment process should be effectively monitored. Recirculated water which has
received no further treatment and water recovered from processing of food by evaporation or drying may be used,
provided its use does not constitute a risk to the safety and suitability of food.

55.2 As aningredient
Potable water should be used wherever necessary to avoid food contamination.
55.3 Ice and steam

Ice should be made from water that complies with section 4.4.1. Ilce and steam should be produced, handled and stored
to protect them from contamination.

Steam used in direct contact with food or food contact surfaces should not constitute a threat to the safety and suitability
of food.

5.6 MANAGEMENT AND SUPERVISION

The type of control and supervision needed will depend on the size of the business, the nature of its activities and the
types of food involved. Managers and supervisors should have enough knowledge of food hygiene principles and
practices to be able to judge potential risks, take appropriate preventive and corrective action, and ensure that effective
monitoring and supervision takes place.

5.7 DOCUMENTATION AND RECORDS

Where necessary, appropriate records of processing, production and distribution should be kept and retained for a
period that exceeds the shelf-life of the product. Documentation can enhance the credibility and effectiveness of the
food safety control system.

5.8 RECALL PROCEDURES

Managers should ensure effective procedures are in place to deal with any food safety hazard and to enable the
complete, rapid recall of any implicated lot of the finished food from the market. Where a product has been withdrawn
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because of an immediate health hazard, other products which are produced under similar conditions, and which may
present a similar hazard to public health, should be evaluated for safety and may need to be withdrawn. The need for
public warnings should be considered.

Recalled products should be held under supervision until they are destroyed, used for purposes other than human
consumption, determined to be safe for human consumption, or reprocessed in a manner to ensure their safety.

SECTION VI - ESTABLISHMENT: MAINTENANCE AND SANITATION

OBJECTIVE:
To establish effective systems to:
- ensure adequate and appropriate maintenance and cleaning;

- control pests;
- manage waste; and
—-  monitor effectiveness of maintenance and sanitation procedures.

RATIONALE:
To facilitate the continuing effective control of food hazards, pests, and other agents likely to contaminate food.

6.1 IMAINTENANCE AND CLEANING

6.1.1 General

Establishments and equipment should be kept in an appropriate state of repair and condition to:
= facilitate all sanitation procedures;

+ function as intended, particularly at critical steps (see paragraph 5.1);

= prevent contamination of food, e.g. from metal shards, flaking plaster, debris and chemicals.

Cleaning should remove food residues and dirt which may be a source of contamination. The necessary cleaning
methods and materials will depend on the nature of the food business. Disinfection may be necessary after cleaning.

Cleaning chemicals shouid be handled and used carefully and in accordance with manufacturers’ instructions and
stored, where necessary, separated from food, in clearly identified containers to avoid the risk of contaminating food.

6.1.2 Cleaning procedures and methods

Cleaning can be carried out by the separate or the combined use of physical methods, such as heat, scrubbing,
turbulent flow, vacuum cleaning or other methods that avoid the use of water, and chemical methods using detergents,
alkalis or acids.

Cleaning procedures will involve, where appropriate:

e removing gross debris from surfaces;

+ applying a detergent solution to loosen soil and bacterial film and hold them in solution or suspension;
= rinsing with water which complies with section 4, to remove loosened soil and residues of detergent;

e dry cleaning or other appropriate methods for removing and collecting residues and debris; and

= where necessary, disinfection with subsequent rinsing unless the manufacturers’ instructions indicate on scientific
basis that rinsing is not required.

6.2 CLEANING PROGRAMMES

Cleaning and disinfection programmes should ensure that all parts of the establishment are appropriately clean, and
should include the cleaning of cleaning equipment.

Cleaning and disinfection programmes should be continually and effectively monitored for their suitability and
effectiveness and where necessary, documented.

Where written cleaning programmes are used, they should specify:
e areas, items of equipment and utensils to be cleaned;

= responsibility for particular tasks;

= method and frequency of cleaning; and

« monitoring arrangements.

Where appropriate, programmes should be drawn up in consultation with relevant specialist expert advisors.
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6.3 PEST CONTROL SYSTEMS
6.3.1 General

Pests pose a major threat to the safety and suitability of food. Pest infestations can occur where there are breeding
sites and a supply of food. Good hygiene practices should be employed to avoid creating an environment conducive to
pests. Good sanitation, inspection of incoming materials and good monitoring can minimize the likelihood of infestation
and thereby limit the need for pesticides.

6.3.2 Preventing access

Buildings should be kept in good repair and condition to prevent pest access and to eliminate potential breeding sites.
Holes, drains and other places where pests are likely to gain access should be kept sealed. Wire mesh screens, for
example on open windows, doors and ventilators, will reduce the problem of pest entry. Animals should, wherever
possible, be excluded from the grounds of factories and food processing plants.

6.3.3 Harbourage and infestation

The availability of food and water encourages pest harbourage and infestation. Potential food sources should be stored
in pest-proof containers and/or stacked above the ground and away from walls. Areas both inside and outside food
premises should be kept clean. Where appropriate, refuse should be stored in covered, pest-proof containers.

6.3.4  Monitoring and detection
Establishments and surrounding areas should be regularly examined for evidence of infestation.
6.3.5 Eradication

Pest infestations should be dealt with immediately and without adversely affecting food safety or suitability. Treatment
with chemical, physical or biological agents should be carried out without posing a threat to the safety or suitability of
food.

6.4 WASTE MANAGEMENT

Suitable provision must be made for the removal and storage of waste. Waste must not be allowed to accumulate in
food handling, food storage, and other working areas and the adjoining environment except so far as is unavoidable for
the proper functioning of the business.

Waste stores must be kept appropriately clean.
6.5 MOMITORING EFFECTIVENESS

Sanitation systems should be monitored for effectiveness, periodically verified by means such as audit pre-operational
inspections or, where appropriate, microbiological sampling of environment and food contact surfaces and regularly
reviewed and adapted to reflect changed circumstances.

SECTION VIl - ESTABLISHMENT: PERSONAL HYGIENE

OBJECTIVES:
To ensure that those who come directly or indirectly into contact with food are not likely to contaminate food by:
- maintaining an appropriate degree of personal cleanliness;

- behaving and operating in an appropriate manner.

RATIONALE:

People who do not maintain an appropriate degree of personal cleanliness, who have certain ilinesses or conditions or
who behave inappropriately, can contaminate food and transmit iliness to consumers.

71 HEALTH STATUS

People known, or suspected, to be suffering from, or to be a carrier of a disease or iliness likely to be transmitted
through food, should not be allowed to enter any food handling area if there is a likelihood of their contaminating food.
Any person so affected should immediately report illness or symptoms of iliness to the management.

Medical examnination of a food handler should be carried out if clinically or epidemiologically indicated.
7.2 ILLNESS AND INJURIES

Conditions which should be reported to management so that any need for medical examination and/or possible
exclusion from food handling can be considered, include:

= jaundice;
s diarrhoea;
*  vomiting;
o fever;

¢ sore throat with fever;

= LRI
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= visibly infected skin lesions (boils, cuts, etc.):
» discharges from the ear, eye or nose.
7.3 PERSONAL CLEANLINESS

Food handlers should maintain a high degree of personal cleanliness and, where appropriate, wear suitable protective
clothing, head covering, and footwear. Cuts and wounds, where personnel are permitted to continue working, should be
covered by suitable waterproof dressings.

Personnel should always wash their hands when personal cleanliness may affect food safety, for example:
« atthe start of food handling activities;
= immediately after using the toilet; and

« after handling raw food or any contaminated material, where this could result in contamination of other food items;
they should avoid handling ready-to-eat food, where appropriate.

7.4 PERSONAL BEHAVIOUR

People engaged in food handling activities should refrain from behaviour which could result in contamination of food, for
example:

+ smoking;

«  spitting;

= chewing or eating;

e sneezing or coughing over unprotected food.

Personal effects such as jewellery, watches, pins or other items should not be worm or brought into foed handling areas
if they pose a threat to the safety and suitability of food.

7.5 ViSITORS

Visitors to food manufacturing, processing or handling areas should, where appropriate, wear protective clothing and
adhere to the other personal hygiene provisions in this section.

SECTION Vil - TRANSPORTATION

OBJECTIVES:
Measures should be taken where necessary to:
- protect food from potential sources of contamination;

- protect food from damage likely to render the food unsuitable for consumption; and

~  provide an environment which effectively controls the growth of pathogenic or spoilage micro-organisms and the
production of toxins in food.

RATIONALE:

Food may become contaminated, or may not reach its destination in a suitable condition for consumption, unless
effective control measures are taken during transport, even where adequate hygiene control measures have been taken
earlier in the food chain.

8.1 (GENERAL

Food must be adequately protected during transport. The type of conveyances or containers required depends on the
nature of the food and the conditions under which it has to be transported.

8.2 REQUIREMENTS

Where necessary, conveyances and bulk containers should be designed and constructed so that they:

« do not contaminate foods or packaging;

« ¢an be effectively cleaned and, where necessary, disinfected;

= permit effective separation of different foods or foods from non-food items where necessary during transport;
e provide effective protection from contamination, including dust and fumes;

= can effectively maintain the temperature, humidity, atmosphere and aother conditions necessary to protect food from
harmful or undesirable microbial growth and deterioration likely to render it unsuitable for consumption; and

= gllow any necessary temperature, humidity and other conditions to be checked.
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8.3 USE AND MAINTENANCE

Conveyances and containers for transporting food should be kept in an appropriate state of cleanliness, repair and
condition. Where the same conveyance or container is used for transporting different foods, or non-foods, effective
cleaning and, where necessary, disinfection should take place between loads.

Where appropriate, particularly in bulk transport, containers and conveyances should be designated and marked for food
use only and be used only for that purpose.

SECTION IX - PRODUCT INFORMATION AND CONSUMER AWARENESS

OBJECTIVES:

Products should bear appropriate information to ensure that:

- adequate and accessible information is available to the next person in the food chain to enable them to handle,
slore, process, prepare and display the product safely and correcily;

—  the lot or batch can be easily identified and recalled if necessary.

Consumers should have enough knowledge of food hygiene to enable them to:
—  understand the importance of praduct information;

- make informed choices appropriate to the individual; and
—  prevent contamination and growth or survival of foodborne pathogens by storing, preparing and using it correctly.

Information for industry or trade users should be clearly distinguishable from consumer information, particularly on food
labels.

RATIONALE:

Insufficient product information, and/or inadequate knowledge of general food hygiene, can lead to products being
mishandled at later stages in the food chain. Such mishandling can result in illness, or products becoming unsuitable for
consumption, even where adequate hygiene control measures have been taken earlier in the food chain.

91 LOTIDENTIFICATION

Lot identification is essential in product recall and also helps effective stock rotation. Each container of food should be
permanently marked to identify the producer and the loi. Codex General Standard for the Labelling of Prepackaged
Foods (CODEX STAN 1-1985, Rev. 1(1991)) applies.

9.2 PRODUCT INFORMATION

All food products should be accompanied by or bear adequate information to enable the next person in the food chain to
handle, display, store and prepare and use the product safely and correctly.

9.3 LABELLING

Prepackaged foods should be labelled with clear instructions to enable the next person in the food chain to handle,
display, store and use the product safely. Codex General Standard for the Labelling of Prepackaged Foods (CODEX
STAN 1-1985, Rev. (1991)) applies.

94 CONSUMER EDUCATION

Health education programmes should cover general food hygiene. Such programmes should enable consumers to
understand the importance of any product information and to follow any instructions accompanying products, and make
informed choices. In particular consumers should be informed of the relationship between time/temperature control and
foodborne illness.

SECTION X - TRAINING

OBJECTIVE:

Those engaged in food operations who come directly or indirectly into contact with food should be trained, andfor
instructed in food hygiene to a level appropriate to the operations they are to perform.

RATIONALE:
Training is fundamentally important to any food hygiene system.

Inadequate hygiene training, and/or instruction and supervision of all people involved in food related activities pose a
potential threat to the safety of food and its suitability for consumption.

101 AWARENESS AND RESPONSIBILITIES

Food hygiene training is fundamentally important. All personnel should be aware of their role and responsibility in
protecting food from contamination or deterioration. Food handlers should have the necessary knowledge and skills to
enable them to handle food hygienically. Those who handle strong cleaning chemicals or other potentially hazardous
chemicals should be instructed in safe handling techniques.

10.2 TRAINING PROGRAMMES

Factors to take into account in assessing the level of training required include:

R e e T\ lIT — M LWL S
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+ the nature of the foed, in particular its ability to sustain growth of pathogenic or spoilage micro-organisms;
= the manner in which the food is handled and packed, including the probability of contamination:

+ the extent and nature of processing or further preparation before final consumption;

¢ the conditions under which the food will be stored; and

« the expected length of time before consumption.

10.3 INSTRUCTION AND SUPERVISION

Periodic assessments of the effectiveness of training and instruction programmes should be made, as well as routine
supervision and checks to ensure that procedures are being carried out effectively.

Managers and supervisors of food processes should have the necessary knowledge of food hygiene principles and
practices to be able to judge potential risks and take the necessary action to remedy deficiencies.

10.4 REFRESHER TRAINING

Training programmes should be routinely reviewed and updated where necessary. Systems should be in place to
ensure that food handlers remain aware of all procedures necessary to maintain the safety and suitability of food.
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HAZARD ANALYSIS AND CRITICAL CONTROL POINT (HACCP) SYSTEM AND GUIDELINES FOR ITS
APPLICATION

ANNEX TO CAC/RCP 1-1969 (REV. 4 - 2003)

PREAMBLE

The first section of this document sets out the principles of the Hazard Analysis and Critical Control Point (HACCP) system
adopted by the Codex Alimentarius Commission. The second section provides general guidance for the application of the
system while recognizing that the details of application may vary depending on the circumstances of the foed operation.

The HACCP system, which is science based and systematic, identifies specific hazards and measures for their control to ensure
the safety of food. HACCP is a tool to assess hazards and establish control systems that focus on prevention rather than
relying mainly on end-product testing. Any HACCP system is capable of accommodating change, such as advances in
equipment design, processing precedures or technological developments.

HACCP can be applied throughout the food chain from primary production to final consumption and its implementation should
be guided by scientific evidence of risks to human health. As well as enhancing foad safety, implementation of HACCP can
provide other significant benefits. In addition, the application of HACCP systems can aid inspection by regulatory authorities
and promote international trade by increasing confidence in food safety.

The successful application of HACCP requires the full commitment and involvement of management and the work force. It also
requires a multidisciplinary approach; this multidisciplinary approach should include, when appropriate, expertise in agronomy,
veterinary health, production, microbiclogy, medicine, public health, food technology, environmental health, chemistry and
engineering, according to the particular study. The application of HACCP is compatible with the implementation of quality
management systems, such as the ISO 9000 series, and is the system of choice in the management of food safety within such
systems.

While the application of HAGCP to food safety was considered here, the concept can be applied to other aspects of food quality.

DEFINITIONS
Control (verb): To take all necessary actions to ensure and maintain compliance with criteria established in the HACCF plan.
Control (noun): The state wherein correct procedures are being followed and criteria are being met.

Control measure; Any action and activity that can be used to prevent or eliminate a food safety hazard or reduce it to an
acceptable level.

Corrective action: Any action to be taken when the results of monitoring at the CCP indicate a loss of control.

Critical Control Point (CCP): A step at which control can be applied and is essential to prevent or eliminate a food safety
hazard or reduce it to an acceptable level.

Critical limit: A criterion which separates acceptability from unacceptability.
Deviation: Failure to meet a critical limit.

Flow diagram: A systematic representation of the sequence of steps or operations used in the production or manufacture of a
particular food item.

HACCP: A system which identifies, evaluates, and controls hazards which are significant for food safety.

HACCP plan: A document prepared in accordance with the principles of HACCP to ensure control of hazards which are
significant for food safety in the segment of the food chain under consideration.

Hazard: A biological, chemical or physical agent in, or condition of, food with the potential to cause an adverse health effect.

Hazard analysis: The process of collecting and evaluating information on hazards and conditions leading to their presence 1o
decide which are significant for food safety and therefore should be addressed in the HACCP plan.

Monitor: The act of conducting a planned sequence of observations or measurements of control parameters to assess whether
a CCP is under control.

Step: A point, procedure, operation or stage in the food chain including raw materials, from primary production to final
consumption.

Validation: Obtaining evidence that the elements of the HACCP plan are effective.

Verification: The application of methods, procedures, tests and other evaluations, in addition to monitoring to determine
compliance with the HACCP plan.

PRINCIPLES OF THE HACCP SYSTEM

The HACCP system consists of the following seven principles:

The Principles of the HACGP System set the basis for the requirements for the application of HACCGP, while the Guidelines for the Application provide
general guidance for practical application.

Pt gk e e
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PRINCIPLE 1

Conduct a hazard analysis.

PRINCIPLE 2

Determine the Critical Control Points {(CGPs).

PRINCIPLE 3

Establish critical limit(s).

PRINCIPLE 4

Establish a system to monitor control of the CCP.

PRINCIPLE 5

Establish the corrective action to be taken when monitoring indicates that a particular CCP is not under control.
PRINCIPLE 6

Establish procedures for verification to confirm that the HACCP system is working effactively.
PRINCIPLE 7

Establish documentation coneerning all procedures and records appropriate to these principles and their application.
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GUIDELINES FOR THE APPLICATION OF THE HACCP SYSTEM

INTRODUCTION

Prior to application of HACCP to any sector of the food chain, that sector should have in place prerequisite programs
such as good hygienic practices according to the Codex General Principles of Food Hygiene, the appropriate Codex
Codes of Practice, and appropriate food safety requirements. These prerequisite programs fo HACCP, including
training, should be well established, fully operational and verified in order to facilitate the successful application and
implementation of the HACCP system.

Far all types of food business, management awareness and commitment is necessary for implementation of an effective
HACCP system. The effectiveness will also rely upon management and employees having the appropriate HACCP
knowledge and skills.

During hazard identification, evaluation, and subsequent operations in designing and applying HACCP systems,
consideration must be given to the impact of raw materials, ingredients, food manufacturing practices, role of
manufacturing processes to control hazards, likely end-use of the product, categories of consumers of concern, and
epidemiological evidence relative to food safety.

The intent of the HACCP system is to focus control at Critical Control Points (CCPs). Redesign of the operation should
be considered if a hazard which must be controlled is identified but no CCPs are found.

HACCP should be applied to each specific operation separately. CCPs identified in any given example in any Codex
Code of Hygienic Practice might not be the only ones identified for a specific application or might be of a different nature.
The HACCP application should be reviewed and necessary changes made when any modification is made in the
product, process, or any step.

The application of the HACCP principles should be the responsibility of each individual businesses. However, it is
recognised by governments and businesses that there may be obstacles that hinder the effective application of the
HACCP principles by individual business. This is particularly relevant in small and/or less developed businesses. While
it is recognized that when applying HACCP, flexibility appropriate to the business is important, all seven principles must
be applied in the HACCP system. This flexibility should take into account the nature and size of the operation, including
the human and financial resources, infrastructure, processes, knowledge and practical constraints.

Small and/or less developed businesses do not always have the resources and the necessary expertise on site for the
development and implementation of an effective HACCP plan. In such situations, expert advice should be obtained from
other sources, which may include: trade and industry associations, independent experts and regulatory authorities.
HACCP literature and especially sector-specific HACCP guides can be valuable. HACCP guidance developed by
experts relevant to the process or type of operation may provide a useful tool for businesses in designing and
implementing the HACCP plan. Where businesses are using expertly developed HACCP guidance, it is essential that it
is specific to the foods and/or processes under consideration. More detailed information on the obstacles in
implementing HACCP, particularly in reference to SLDBs, and recommendations in resolving these obstacles, can be
found in “Obstacles to the Application of HACCP, Particularly in Small and Less Developed Businesses, and
Approaches to Overcome Them” (document in preparation by FAOMHO).

The efficacy of any HACGP system will nevertheless rely on management and employees having the appropriate
HACCP knowledge and skills, therefore ongoing training is necessary for all levels of employees and managers, as
appropriate.

APPLICATION

The application of HACCP principles consists of the following tasks as identified in the Logic Seguence for Application of
HACCP (Diagram 1).

1. ASSEMBLE HACCP TEAM

The food operation should assure that the appropriate product specific knowledge and expertise is available for the
development of an effective HACCP plan. Optimally, this may be accomplished by assembling a multidisciplinary team.
Where such expertise is not available on site, expert advice should be obtained from other sources, such as, trade and
industry associations, independent experts, regulatory authorities, HACCP literature and HACCP guidance (including
sector-specific HACCP guides). It may be possible that a well-trained individual with access to such guidance is able to
implement HACCP in-house. The scope of the HACCP plan should be identified. The scope should describe which
segment of the food chain is involved and the general classes of hazards to be addressed (e.g. does it cover all classes
of hazards or only selected classes).

2. DESCRIBE PRODUCT

A full description of the product should be drawn up, including relevant safety information such as: composition,
physical/chemical structure (including A., pH, etc), microcidal/static treatments (heat-treatment, freezing, brining,
smoking, etc), packaging, durability and storage conditions and method of distribution. Within businesses with multiple
products, for example, catering operations, it may be effective to group products with similar characteristics or
processing steps, for the purpose of development of the HACCP plan.

3. IDENTIFY INTENDED USE

The intended use should be based on the expected uses of the product by the end user or consumer. In specific cases,
vulnerable groups of the population, e.g. institutional feeding, may have to be considered.
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4. CONSTRUCT FLOW DIAGRAM

The flow diagram should be constructed by the HACCP team (see also paragraph 1 above). The flow diagram should
cover all steps in the operation for a specific product. The same flow diagram may be used for a number of products
that are manufactured using similar processing steps. When applying HACCP to a given operation, consideration
should be given to steps preceding and following the specified operation.

5. ON-SITE CONFIRMATION OF FLOW DIAGRAM

Steps must be taken to confirm the processing operation against the flow diagram during all stages and hours of
operation and amend the flow diagram where appropriate. The confirmation of the flow diagram should be performed by
a person or persons with sufficient knowledge of the processing operation.

6. LIST ALL POTENTIAL HAZARDS ASSOCIATED WITH EACH STEP, CONDUCT A HAZARD ANA LYSIS, AND COMNSIDER ANY
MEASURES TO CONTROL IDENTIFIED HAZARDS

(SEE PRINGIPLE 1)

The HACCP team (see "assemble HACCP team” above) should list all of the hazards that may be reasonably expected
to occur at each step according to the scope from primary production, processing, manufacture, and distribution until the
point of consumption.

The HACCP team (see "assemble HACCP team”) should next conduct a hazard analysis to identify for the HACCP plan,
which hazards are of such a nature that their elimination or reduction to acceptable levels is essential to the production
of a safe food.

In conducting the hazard analysis, wherever possible the following should be included:

+ 1he likely occurrence of hazards and severity of their adverse health effects;

= the qualitative and/or quantitative evaluation of the presence of hazards;

¢ survival or multiplication of micro-organisms of concern;

+ production or persistence in foods of toxins, chemicals or physical agents; and,

= conditions leading to the above.

Consideration should be given to what control measures, if any exist, can be applied to each hazard.

More than one control measure may be required to control a specific hazard(s) and more than one hazard may be
controlled by a specified control measure.

7 DETERMINE CRITICAL CONTROL POINTS
(SEE PRINGIPLE 2)?

There may be more than one CCP at which control is applied to address the same hazard. The determination of a CCP
in the HACCP system can be facilitated by the application of a decision tree (e.g., Diagram 2), which indicates a logic
reasoning approach, Application of a decision tree should be flexible, given whether the operation is for production,
slaughter, processing, storage, distribution or other. it should be used for guidance when determining CCPs. This
example of a decision tree may not be applicable to all situations. Other approaches may be used. Training in the
application of the decision tree is recommended.

If a hazard has been identified at a step where conirol is necessary for safety, and no control measure exists at that
step, or any other, then the product or process should be madified at that step, or at any earlier or later stage, to include
a contro! measure.

8. ESTABLISH CRITICAL LIMITS FOR EACH CCP
(SEE PRINCIPLE 3)

Critical limits must be specified and validated for each Critical Control Point. In some cases more than one critical limit
will be elaborated at a particular step. Criteria often used include measurements of temperature, time, moisture level,
pH, Ay, available chlorine, and sensory parameters such as visual appearance and texture.

Where HACCP guidance developed by experts has been used to establish the critical limits, care should be taken to
ensure that these limits fully apply to the specific operation, product or groups of products under consideration. These
critical limits should be measurable.

9. ESTABLISH A MONITORING SYSTEM FOR EACH CCP
(SEE PRINCIPLE 4)

Monitoring is the scheduled measurement or observation of a CCP relative to its critical limits. The monitoring
procedures must be able to detect loss of control at the CCP. Further, monitoring should ideally provide this information
in time to make adjustments to ensure control of the process to prevent violating the critical limits. Where possible,
process adjustments should be made when monitoring results indicate a trend towards loss of control at a CGP. The
adjustments should be taken before a deviation occurs. Data derived from monitoring must be evaluated by a
designated person with knowledge and authority to carry out corrective actions when indicated. If monitoring is not

2 Since the publication of the decision tree by Codex, its use has been implemented many times for training purposes. In many Instances,
while this tree has been useful to explain the logic and depth of understanding needed to determine GCPs, it is not specific to all food operations,
@.g., slaughter, and therefore it should be used in conjunction with professional judgement, and modified in some cases.
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continuous, then the amount or frequency of monitoring must be sufficient to guarantee the CCP is in control. Most
monitoring procedures for CCPs will need to be done rapidly because they relate to on-line processes and there will not
be time for lengthy analytical testing. Physical and chemical measurements are often preferred to microbiological testing
because they may be done rapidly and can often indicate the microbiological control of the product.

All records and documents associated with monitoring CCPs must be signed by the person(s) doing the monitoring and
by a responsible reviewing official(s) of the company.

10. ESTABLISH CORRECTIVE ACTIONS
(SEE PRINCIPLE 5)

Specific corrective actions must be developed for each CCP in the HACCP system in order to deal with deviations when
they occur.

The actions must ensure that the CCP has been brought under control. Actions taken must also include proper
disposition of the affected product. Deviation and product disposition procedures must be documented in the HACCP
record keeping.

11. ESTABLISH VERIFICATION PROCEDURES
(SEE PRINCIPLE 8)

Establish procedures for verification. Verification and auditing methods, procedures and tests, including random
sampling and analysis, can be used to determine if the HACCP system is working correctly. The frequency of
verification should be sufficient to confirm that the HACCP system is working effectively.

Verification should be carried out by someone other than the person who is responsible for performing the monitering
and corrective actions. Where certain verification activities cannot be performed in house, verification should be
performed on behalf of the business by external experis or qualified third parties,

Examples of verification activities include:

« Heview of the HAGCP system and plan and its records;

« Review of deviations and product dispositions;

+ Confirmation that CCPs are kept under control.

Where possible, validation activities should include actions to confirm the efficacy of all elements of the HACCP system.

12. ESTABLISH DOCUMENTATION AND RECORD KEEPING
(SEE PRINCIPLE 7)

Efficient and accurate record keeping is essential to the application of a HACCP system. HACGP procedures should be
documented. Documentation and record keeping should be appropriate to the nature and size of the operation and
sufficient to assist the business to verify that the HACCP controls are in place and being maintained. Expertly
developed HACCP guidance materials (e.g. sector-specific HACCP guides) may be utilised as part of the
documentation, provided that those materials reflect the specific food operations of the business.
Documentation examples are:

Hazard analysis;

CGP determination;

Critical limit determination.

Record examples are:

+ CCP monitoring activities;

= Deviations and associated corrective actions;

« Verification procedures performed;

= Modifications to the HAGCP plan,

An example of a HACCP worksheet for the development of a HACCP plan is attached as Diagram 3.

A simple record-keeping system can be effective and easily communicated to employees. It may be integrated into
existing operations and may use existing paperwork, such as delivery invoices and checklists to record, for example,
product temperatures.

TRAINING

Training of personnel in industry, government and academia in HACCP principles and applications and increasing
awareness of consumers are essential elements for the effective implementation of HACCP. As an aid in developing
specific training to support a HACCP plan, working instructions and procedures should be developed which define the
tasks of the operating personnel to be stationed at each Critical Control Point.
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Cooperation between primary producer, industry, trade groups, consumer organisations, and responsible authorities is
of vital important. Opportunities should be provided for the joint training of industry and control authorities to encourage
and maintain a continuous dialogue and create a climate of understanding in the practical application of HACCP.
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NOTE
Working Party on Agricultural Quality Standards

The commercial quality standards developed by the United Nations Economic Commission for
Europe (UNECE) Working Party on Agricultural Quality Standards help facilitate international
trade, encourage high-quality production, improve profitability and protect consumer interests.
UNECE standards are used by Governments, producers, traders, importers and exporters, and
other international organizations. They cover a wide range of agricultural products, including
fresh fruit and vegetables, dry and dried produce, seed potatoes, meat, cut flowers, eggs and egg
products.

Any member of the United Nations can participate, on an equal footing, in the activities of the
Working Party. For more information on agricultural standards, please visit our website
<www.unece.org/ trade/agr>,

The present revised Standard for Egg Products is based on document
ECE/TRADE/C/WP.7/2009/15, reviewed and adopted by the Working Party at its sixty-sixth
session,

The designations employed and the presentation of the material in this publication do not imply
the expression of any opinion whatsoever on the part of the United Nations Secretariat
concerning the legal status of any country, territory, city or area or of its authorities, or
concerning the delimitation of its frontiers or boundaries. Mention of company names or
commercial products does not imply endorsement by the United Nations.

All material may be freely quoted or reprinted, but acknowledgement is requested.
Please contact the following address with any comments or enquiries:

Agricultural Standards Unit

Trade and Timber Division

United Nations Economic Commission for Europe
Palais des Nations

Geneva 10, CH-1211, Switzerland

e-mail: agristandards(@unece.org
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UNECE STANDARD EGG-2
concerning the marketing and commercial quality control of

HEN EGG PRODUCTS FOR USE IN THE FOOD INDUSTRY
I.  INTRODUCTION
A. UNECE standard for egg products

1. The purpose of the UNECE standard for egg products is to facilitate trade by
recommending an international language for use between buyer and seller. The language
describes egg products traded internationally and defines a coding system for communication
and electronic trade.

2. As the standard is updated regularly, egg-product manufacturers who believe that changes
are needed are encouraged to contact the UNECE secretariat. Changes requiring immediate
attention are published on the UNECE website at: <www.unece.ore/trade/ agr/standards. htm:>.

3. In chapter Il on the UNECE coding system, the following code is used for egg products:

Egg product UNECE code (data field 1)

Hen-egg product 90

B. Scope

4. This standard recommends an international language for products made from eggs obtained
from hens of the species Gallus gallus which are intended for use in the manufacture of food for
human consumption and produced as UNECE quality foodstuffs. It provides a variety of options
to purchasers for grading, packing, labelling and other aspects of egg products traded
internationally.

5. To ensure that items comply with the requirements of this standard, purchasers may choose
to use the services of an independent, unbiased third party.

6.  To supply egg products across international borders, legislative requirements relating to
food hygiene and veterinary inspection must be complied with. The standard does not attempt to
prescribe those aspects, which are covered elsewhere: such provisions are left for national or
international legislation or the requirements of the importing country.

7. The standard contains references to other international agreements, standards and codes of
practice which aim to provide guidance to Governments on upholding quality. The appropriate
Codex Alimentarius Commission standards and codes, and in particular the Code of Hygienic
Practice for eggs and egg products’ should be consulted as the international reference concerning
health and hygiene requirements.

! The Joint FAO/WHO Codex Alimentarius Commission Code of Hygienic Practice for Eggs and Egg Products,
CAC/RCP 15-1976, adopted 1976, amendments 1978, revision 2007. In European Union countries, regulations
(EC) No. 852/2004 and (EC) No. 853/2004 on the hygicne of foodstuffs are also applicable to egg products.
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C. Definitions used in the standard

8.  Egg products means all, or a portion of, the contents found inside eggs separated from the
shell, with or without added ingredients, intended for human consumption. An egg product may
contain food ingredients and food additives intended to give them certain characteristics and/or
to preserve their quality. Additives should be approved as edible under the Codex Alimentarius
Commission regulations on foodstuffs” and permitted for use in importing countries.

9.  Food raw materials for production of egg products are raw materials of plant, animal,
microbiological, mineral or artificial origin and water used to produce foodstuffs, excluding food
and biologically active additives.

10.  Food additives are natural and/or artificial materials and combinations of such materials
introduced into foodstuffs to give them specific characteristics and/or preserve their quality, the
use of which is authorized by the Codex Alimentarius Commission regulations on foodstuffs and
permitted in importing countries.

11. Food ingredients are the constituent elements of foodstuffs specified in their composition.

12.  Whole egg without shell (melange) is the homogeneous product obtained from the
complete contents of broken-out hen eggs-in-shell, in accordance with good manufacturing
practice. Small quantities of egg albumen or egg yolk may be added to whole egg in order to
standardize the product so that the compositional requirements set out in the table in annex I are
met.

13. Liquid egg product is a product obtained from whole eggs without shell (melange), egg
albumen and egg yolk without adding or removing water.

14. Egg yolk is the homogeneous product produced from the separation of the yolk of
broken-out hen eggs-in-shell, in accordance with good manufacturing practice. Small quantities
of egg albumen may be added to egg yolk in order to standardize the product so that the
compositional requirements set out in the table in annex I are met.

15. Egg albumen® is the homogeneous product obtained from the separation of the egg
albumen of broken-out hen eggs-in-shell, in accordance with good manufacturing practice.

16.  Frozen egg product is a product obtained from a liquid egg product which has been
subjected to a freezing process, including deep freezing, and maintained in its frozen state.

17. Dried egg product is a product obtained from a liquid egg product from which water has
been removed by a drying process to give a product in powder or granulated form.

* Joint FAO/WHO Food Standards Programme. Codex Alimentarius Commission. Procedural Manual, seventeenth
edition, 2007 (updates can be found at: <www.codexalimentarius.net'web/procedural_manual. jsp=). Codex General
Standard for Food Additives, CODEX STAN 192-1995, adopted in 1995, revision 1997, 1999, 2001, 2003, 2004,
2005, 2006, 2007, 2008 (www codexalimentarius net/osfaonling/CXS _192¢ pdf).

* Except for egg albumen obtained by the centrifugal separation of broken-out hen eggs.
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18.  Concentrated (condensed) egg product is an egg product with a higher solids content
than the equivalent liquid or frozen product obtained by the removal of water. The specific value
of the higher solids content in a concentrated egg product is agreed between buyer and seller.

19. Blended egg product is an egg product prepared in such a way that the proportion of the
constituents of broken-out hen eggs-in-shell is altered in comparison with the whole egg, egg
yolk and egg albumen. The specific value of the proportion of the constituents in a blended egg
product is agreed between buyer and seller.

20. Conventional (natural) egg product is an egg product obtained using conventional
methods without the use of special procedures to alter the egg’s properties and/or composition.

21.  Modified egg product is an egg product whose properties have been altered using special
procedures which are consistent with good manufacturing practice.

22.  Fermented egg product is an egg product obtained through the action of fermentation
agents, which are used to alter its propertics (e.g. enhancing its natural functional properties:
foamability, emulsification) and/or to stabilize (desugar) it. Cultures or agents used to
ferment/stabilize egg products must be authorized as referenced in paragraph 10 above.

23. Stabilized egg product is an egg product obtained by desugaring with the use of special
procedures (such as fermentation or ultrafiltration).

24.  Acidified egg product is an egg product obtained by adding acidity regulators (additives
intended to alter the product’s pH level).

25. Heat-treated egg albumen is dried egg albumen which has been subjected, in accordance
with good manufacturing practice, to a high temperature for a specific period of time to enhance
its foaming properties.

26.  Salted or sugared egg product is an egg product obtained by adding salt or sugar in
quantities prescribed by good manufacturing practice.

27.  Commodity lot is a quantity of egg product produced between planned breaks in
production.

II. QUALITY REQUIREMENTS

28. The purpose of this standard is to define the quality requirements which egg produets must
satisfy at all stages of marketing after their preparation and packaging.

A. Minimum requirements
29.  All types of egg product shall be made with Class B and Class A eggs obtained from
farmed hens of the species Gallus gallus and produced in establishments regularly operated
under the food safety and inspection regulations in force,

30. Egg products must be:

(a) Homogeneous in minimum solids matter content, colour and pH
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(b) Fit for use in the production of foodstuffs

(c) Free from shell fragments and in accordance with tolerances for extraneous matter in
annex [

(d) The taste, colour and odour of egg products shall be natural and characteristic of each
product; dried egg products shall be easily reconstituted.

B. Purchaser-specified requirements

31.  The following subsections define the requirements that can be specified by the purchaser
together with the codes to be used in the UNECE coding system.

32.  Additional purchaser-specified requirements, which are either not accounted for in the
code (e.g. if code 9 “other” is used) or which provide additional clarification to the product or
packing description, shall be agreed between buyer and seller and be documented appropriately.

1. Source materials

33. The following source materials are not permissible:
(a) Egg products obtained from broken eggs (with damaged shell and membrane)

(b) Egg content separated from its shell by means of centrifugal separation.

sl L

F Source material code Category/description
(data field 2)
a 0 Not specified
i 1 Class A eggs
Z 2 Class B eggs
: 3 Class B eggs with cracked shells but undamaged membranes
1 4 Egg products

5-8 Codes not used

9 Other

2. Product type

Product code Category/description
(data field 3)

00 Not specified

01 Liquid whole egg

02 Concentrated whole egg

03 Dried whole egg in powder form

04 Granulated dried whole egg

05-09 Codes not used

10 Liquid blended egg product

11 Concentrated blended egg product

12 Dried blended egg product in powder form
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Product code Category/description
(data field 3)
13 Granulated dried blended egg product
14-19 Codes not used
20 Liquid yolk
21 Dried yolk in powder form
22 Granulated dried yolk
23-29 Codes not used
30 Liquid egg albumen
31 Concentrated egg albumen
32 Spray-dried egg albumen in powder form
33 Granulated spray-dried egg albumen
34 Pan-dried egg albumen in powder form
35 Granulated pan-dried egg albumen
36-08 Codes not used
99 Other

3. Physical and chemical indicators of conventional egg products

34. Liquid, frozen or dried egg products from whole eggs, egg yolks and egg albumen obtained
using conventional technologies and not special procedures designed to change the product’s
properties and/or composition shall meet the requirements set out in the table in annex 1. Any
method of analyses used must be internationally approved, for example by the Association of
Official Analytical Chemists (AOAC)*. The percentage expression of the weight ratio of the
components of the egg product shall be established with regard to the egg part only of the given
product. Quality parameters and testing methods different from those in annex II can be agreed

between the buyer and the seller,

* Association of Official Analytical Chemists (AOAC). Official Methods of Analysis, 18th edition. Revision 2, 2007

(updates can be found at: www.aoac.org),
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4. Processing of egg products

35, Egg products shall be processed in accordance with the Joint FAO/WHO Codex
Alimentarius Commission Code of Hygienic Practice for Eggs and Egg Products. The egg
products must be treated in an establishment approved by the relevant official agency having
jurisdiction.

(a) Pasteurization

36. The results of pasteurization processes shall be verified using proper testing procedures.

Pasteurization code Category/description
(data field 4)
0 Not specified
! Pasteurization
2-8 Codes not used
9 Other

(b) Special procedures

37. To modify egg products and/or enhance their positive characteristics, special procedures
may be used, in accordance with good manufacturing practice, including fermentation,
stabilization (desugaring) and regulation of acidity (acidification). Application of such
procedures must be permitted for use by the importing country.

(i) Fermentation

Fermentation code Category/description
(data field 5)
0 Not specified
1 Fermentation
2-8 Codes not used
9 Other

(ii) Stabilization (desugaring)

Stabilization code Category/description
(data field 6)
0 Not specified
1 Stabilization
2-8 Codes not used
9 Other
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(iii) Regulation of acidity (acidification)

Regulation of acidity Category/description
(acidification) code
(data field 7)
0 Not specified
1 Regulation of acidity (acidification)
2-8 Codes not used
9 Other

(iv) Heat treatment of egg albumen

Code for heat treatment of

egg albumen Category/description
(data field 8)
0 Not specified
1 Heat treatment of egg albumen
2-8 Codes not used
9 Other
(v) Tonizing radiation’
Ionizing radiation code Category/description
(data field 9)
0 Not specified
1 Ionizing radiation
2-8 Codes not used
9 Other
(vi) UV radiation®
UV radiation code Category/deseription
(data field 10)
0 Not specified
1 UV radiation
2-8 Codes not used
9 Other

5.
38.

# Egg products and/or additives processed with ionizing or UV-radiation are supplied in accordance with legislation
in force in the importing country. In the case of fermented products, these indicators are registered prior to the

fenmentation process.

Microbiological criteria

In addition to any national requirements, the microbiological condition of egg products
shall be in conformity with the Codex Code of Hygienic Practice for Eggs and FEgg Products.
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6. Provisions concerning contaminants

39.  Egg products shall not contain any contaminants in amounts greater than those specified in
the residue-monitoring legislation of the importing country.

7. Provisions concerning hygiene

40. The hygiene requirements for the manufacture of egg products and the premises,
equipment and personnel manufacturing or participating in their manufacture should be as
specified in the Codex Code of Hygienic Practice for Eggs and Egg Products.

41. In addition, egg products shall satisfy the appropriate tests specified in chapter I'V of the
present standard.

8. Product history
(a) Traceability

42.  The requirements concerning production history by the specified purchaser require that a
Hazard Analysis and Critical Control Point (HACCP) programme, including traceability
systems, be in place. Traceability requires a verifiable method for identifying products or
commodity lots at all relevant stages of production. Traceability records must be able to
substantiate the claims being made, and the procedures used to certify conformity must be in

1 accordance with the provisions concerning conformity-assessment requirements of chapter II,
section B.11.

R e

(b) Refrigeration

43. The purchaser may specify the use of refrigeration for egg products, which must be
consistent with the legislation of the importing country. Where no such legislation exists, the
legislation of the exporting country shall be used.

Refrigeration code Category Description
(data field 11)
0 Not specified
1 Chilled Internal product temperature maintained at > 0° and <

+4° C at all times following packing and subsequent
refrigeration

2 Frozen Internal product temperature maintained at <-12° C at
all times following packing and subsequent freezing
3 Deep-frozen Internal product temperature maintained at = -18" C at
all times following freezing
4-8 Codes not used
9 Other Can be used to describe any other refrigeration agreed

between buyer and seller
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(¢) Functional properties

44, The purchaser may specify functional properties for the egg product which shall be
consistent with the legislation of the importing country. In the absence of such legislation, the
functional properties of egg products shall be agreed between buyer and seller.

Functional properties code Category/description
(data field 12)

0 Not specified
1 Conventional (natural)
2 Enhanced foamability
3 Enhanced emulsification
4 Enhanced gelatinization

5-8 Codes not used
9 Can be used to describe any other enhanced function agreed between

buyer and seller

(d) Use of additives and ingredients

45. The purchaser may specify the introduction of additives into the egg product, which shall
be consistent with the legislation of the importing country. In the absence of any such legislation,
the use of additives shall be agreed between buyer and seller.

Additive code Category/description
(data field 13)
00 Not specified
01 Food additive(s)
02-09 Codes not used
10 Added food ingredient(s)
11-19 Codes not used
20 Added salt
21-29 Codes not used
30 Added sugar
31-39 Codes not used
40 Food additive(s) and added food ingredient(s)
41 Food additive(s) and added salt
42 Food additive(s) and added sugar
43 Food additive(s), added food ingredient(s) and salt
4 Food additive(s), added food ingredient(s) and sugar
45-49 Codes not used
50 Added food ingredient(s) and salt
51 Added food ingredient(s) and sugar
52-98 Codes not used
99 Can be used to describe any other additives agreed between buyer
and seller
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9. Quality level
: 46. A quality level for egg products can be specified as follows:
;| Quality code Category Description
(data field 14)
0 Not specified Must meet the minimum requirements set out in
chapter I1, section A
1 UNECE quality level Product meets UNECE quality level
2-8 Codes not used
9 Other Other quality level or system agreed between buyer
and seller

SRR

indelible:
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10. Provisions concerning labelling

(a) Labelling of packages

(a) Product description:

Liquid whole egg
Frozen whole egg

47. Labelling of packages should conform to the corresponding provisions of the Codex Code
of Hygienic Practice for Eggs and Egg Products®. Packages containing egg products shall bear
the following particulars, as appropriate, in characters which are conspicuous, clearly legible and

Dried whole egg (powder or granules)

Liquid egg yolk
Frozen egg yolk

Dried egg volk (powder or granules)

Liquid egg albumen
Frozen egg albumen

Pan-dried egg albumen (powder or granules)
Spray-dried egg albumen (powder or granules)

Liquid blended egg
Frozen blended egg

Dried blended egg (powder or granules)
Concentrated whole egg
Concentrated egg albumen

* The Code refers to the Codex General Standard for the Labelling of Prepacked Foods, CODEX STAN 1-1985,
Revised 1991, Amended 1999,
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(b) Indications:

—  The indication “heat-treated™ where the egg albumen has been heat-treated
—  The indication “stabilized” where the product has been desugared
—  The indication “acidified”” where the product has been so treated

(c) When products are marketed as UNECE quality, they must bear the marking
“UNECE quality”

(d) A list of ingredients, including water and food additives present, in descending order
by weight

(e) Name, or trade mark, and address of manufacturer, and/or of packer, distributor,
exporter, importer

(f) Identification number of the egg product processing establishment and commodity lot
number, each lot being allocated a sequential number

(g) Country of origin of the eggs and the egg product
(h) Net weight in either SI (Systéme international) units, or avoirdupois
(i) Date of manufacture or “use-by date”

() Consignments of egg products, destined not for retail but for use as an ingredient in
the manufacture of another product, must have a label giving the temperature at
which the egg products must be maintained and the period during which conservation
may thus be assured

(k) For liquid egg, the label must also bear the words “non-pasteurised liquid egg - to be
treated at place of destination” and indicate the date and hour of breaking.

48.  Packages containing egg products shall be labelled in accordance with the importing
country legislation.

(b) Labelling of bulk containers

49.  Where liquid egg products are marketed in a tanker churn or other suitable bulk container,
the information specified in (a) to (e) and in (h) above may be provided in accompanying
documents. The information provided for in (f) and in (i), (j) and (k), however, must appear on
the container.

11. Provisions concerning conformity-assessment requirements

50. The purchaser may request third-party conformity assessment of specified requirements. In
such cases, the name of the third-party certifying authority and the assessment requirements that
will be used must be agreed upon by the buyer and seller,

51.  The third-party certification authority will provide a written report to the contractor that
states assessment observations for each agreed element.
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52. The assessment may be limited in scope or it may be comprehensive to assess conformance
to the requirements identified in this standard or other specified standards.

Conformity-assessment code Category
(data field 15)
0 Not specified
| Specified standard
2 Specified standard element(s)
3 Specified combined standard elements
4-8 Codes not used
9 Other

12. Provisions concerning packaging, storage and transport

53. Packaging, storage and transport should conform to the corresponding provisions of the
Codex Code of Hygienic Practice for Eggs and Egg Products.

54. Egg products shall be packed in such a manner as to protect them adequately, in
accordance with the relevant requirements, and to also prevent contamination. The packaging
material shall not impart any extraneous taste, odour or colour to the egg products and shall be in
accordance with legislation of the importing country.

55. Storage conditions prior to dispatch and the equipment used for transport shall be
appropriate to the physical condition of the egg products and shall be in accordance with the
requirements of the importing country. Attention is drawn to the provisions of the UNECE
Agreement on the International Carriage of Perishable Foodstuffs and on the Special Equipment
to be Used for Such Carriage (<www.unece.org/trans/main/wp| l/atp.html>).

(a) Pack weight

56. A “pack” is a specific quantity of egg product. Its weight shall be indicated as net weight,
The definition of the net weight and its application and verification must be agreed between
buyer and seller according to the table below:

Pack weight code Category/description
(data field P1)
0 Not indicated
1 Net weight specified
2-8 Codes not used
) Other

(b) Primary packaging

57. The primary packaging is in direct contact with the product and is used to segregate the
product into individual consumer or bulk units. The following types of primary packaging may
be specified:
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Primary packaging code Category/description
(data field P2)
00 Not specified
01 Plastic bag
02 Metal can
03 Metal churn (agitation provided)
04 Metal canister/container
05 Metal tank
06 Metal container
07 Plastic pail
08 Plastic canister |
09 Plastic barrel
10-98 Codes not used
99 Other
(¢) Labelling of the primary packaging
58. Labelling of the primary package may be specified as follows:
Labelling code Category/description
(data field P3)
0 Not specified
1 Consumer labels must be in accordance with the requirements of
the importing country
2 Not labelled
39 Codes not used
(d) Primary package weight
59.  The weight of the primary package is equal to the net weight of the product it contains, The
definition of the net weight and its application and verification must be agreed between buyer
and seller.
Primary package weight code Category/description
(data field P4)
0 Not specified
l Net weight specified
2-8 Codes not used
9 Other
(e) Secondary packaging
60. Secondary packaging is used to protect and identify the product during transport.

Secondary packages consist of one or more primary packages and must be labelled in accordance

with the requirements of the importing country. The following types of secondary packaging

may be specified:




Egg-2: Egg Products

page 17
1
Secondary packaging code Category
(data field P5)
0 Not specified
1 Multiwall (laminated multi-layer) paper sack
2 Plastic box
3 Corrugated-paper box
4-8 Codes not used
9 Other

(f) Secondary package weight

WU TSR Nl

61. Secondary package (packaging for transport) weight is expressed as five digits with one
decimal place (0000.0 kg). Secondary package weight tolerances and weight ranges are
determined by buyer and seller.

Secondary package weight code Category/description
(data field P6)
00000 Not specified
00001 - 99999 Five-digit weight in kilograms (0000.0 kg) specified

(g) Egg product packaging and packing coding format

% 62. The following table shows the general application of the coding format for describing
| packaging and packing for egg products:
Data field Description Chapter Code range
Pl Pack weight [1.B.12 (a) 0-9
P2 Primary packaging 1.B.12 (b) 00-99
P3 Primary package labelling 11.B.12 (¢) 0-9
P4 Primary package weight ILB.12 (d) 0-9
PS Secondary packaging 1.B.12 (e) 0-9
P6 Secondary package weight 11.B.12 (f) (0000-99999

III. UNECE CODE FOR PURCHASER REQUIREMENTS FOR EGG PRODUCTS
A. Definition of the code

63. The UNECE code for purchaser requirements for egg products has 17 fields and 20 digits
(2 digits unused) and is a combination of the codes defined in chapter II, section B.

No. Name Chapter Code range
1 Egg product [LA 00-99
2 Source material [LB.1 0-9
3 | Product type | ILB.2 00-99
4 Pasteurization [1.B.4 (a) 09
5 Fermentation I1.B.4 (b) (i) 0-9
6 | Stabilization (desugaring) 11.B.4 (b) (ii) 0-9
7 Regulation of acidity (acidification) IL.B.4 (b) (ii1) 0-9
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No. Name Chapter Code range
8§ | Heat treatment of egg albumen ILB.4 (b) (iv) 0-9
9 | lonizing radiation ILB.4 (b) (v) 0-9
10 | UV radiation ILB.4 (b} (vi) 0-9
11 | Refrigeration 11.B.8 (b) 0-9
12 | Functional properties ILB.§ (c) 0-9
13 | Use of additives and ingredients I1.B.8 (d) 00-99
14 | Quality level II.B.9 0-9
15 | Field not used - 0-9
16 | Field not used - 0-9
17 | Conformity assessment 11.B.11 0-9

B. Example

64. The following table describes a dried whole egg product in powder form, manufactured
from Class B hen eggs. The product is pasteurized and stabilized through fermentation. It is
produced without acidification, temperature control or ionizing or UV radiation and has no
additives. The product has conventional functional properties and meets the UNECE quality
level. It is not refrigerated during the period following packing. Conformity with the specified
standard should be certified by the company nominated by the purchaser.

65. This item has the following UNECE egg product code:

90203111000001001001.

Data field No. Name Requirement Code value
1 Egg product Ege product 9
2 Source material Class B hen eggs 2
3 Product type Dried whole egg in powder form 03
4 Pasteurization Pasteurized 1
5 Fermentation Fermented 1
6 Stabilization (desugaring) Stabilized 1
7 Regulation of acidity Not acidified 0

(acidification)

8 Heat treatment of epg albumen Not heat treated 0
9 Tonizing radiation Not treated with ionizing radiation 0
10 UV radiation Not treated with UV radiation 0
11 Refrigeration Not refrigerated 0
12 Functional properties Conventional (natural) 1
13 Use of additives and ingredients | Without additives 00
14 Quality level UNECE quality level 1
15 Field not used - 0
16 Field not used - 0
17 Conformity assessment Quality assessment according to 1

specified standard




AR UHLIURANR O

Egg-2: Egg Products
page 19

1V. PROVISIONS CONCERNING METHODS OF ANALYSIS

66. Analysis and sampling methods are set forth in annex I. Other methods and means that
ensure accurate results may be used if they meet the requirements of this standard.

67. Pasteurization of egg products shall be determined by an appropriate test. Where the
alpha-amylase test is used, it should be performed as specified in the Codex Code of Hygienic
Practice for Eggs and Egg Product
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Annex I

PHYSICAL AND CHEMICAL INDICATORS OF CONYENTIONAL EGG PRODUCTS

Product
Whole egg Egg volk Albumen
Liquid and | Dried | Liquid and Dried Liquid and | Dried
frozen frozen frozen “Pan- Spray-
drying drying |
1 2 3 3 5 6 7 8

Minimum solids matter
content (%) 2.0 95.0 40.0 95.0 10.5 84.0 92.0
Minimum fat content (%) 9.8 39.0 25.0 55.0 0.05" 0.5
Minimum protein content
(%0} 10.5 45.0 15.0 33.0 10.0 71.0 75.0
Extrancous matter No particles

over ] mmin | Same Same Same Same Same

100 g and

should not

exceed 100

mg/'kg
Minimum ¢oncentration
of hydrogen ions (pH) 7.0 7.5 59 6.0 8.5 4.0
Maximum beta-
hydroxybutyric acid® 10 10 10 10 1o 10
(mg'kg)
Maximum lactic acid 1 000 - 1 000 - 1000 -
(mg/kg)
Maximum succinic acid
{mgf'kg)g 25 25 25

Note: For dried egg products, the weight ratio of fat and egg albumen matter is calculated as
solids matter,

" Method: Getber extraction.

¥ Lactic acid (used only for processing}, succinic and beta-hydroxybutyric acid are considered to be solids matter,
Eggshell, membrane and other particles in egg products should not exceed 100 mg/kg of egg product.

[Solids matter content may need to be changed to dry matter content. Solids matter could be interpreted as materials
that could be filtered from liquid eggs and the refentate is reported as solids matter. When only moisture is removed
from liguid eggs, the dry residue will be the dry matter. Since the liquid eggs are without any solids suspended
within, this dried liquid eggs should be reported as dry matter.]

® Limit of succinic acid must be in, to prevent use of hatcheries rejects in food grade egg products for food industry:
this is a quality parameter [DELETE THIS FOOTNOTE BEFORE ADOPTION/PUBLICATION].
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Annex I1
METHODS OF ANALYSIS AND SAMPLING
I. Preparation of the sample
A General

1. Samples must be collected in an asceptic manner from homogeneous products. When
practical, sealed primary containers should be collected and properly submitted to the laboratory
for analyses. Storage of samples awaiting shipment to a laboratory must be under conditions
appropriate for the type of product.

2. The sample must be made homogeneous prior to analysis and kept in a hermetically
sealed jar in a cool place.

3. For all frozen samples, the sample is allowed to thaw, or is warmed in a water bath of
temperature less than 50° C, homogenized and treated as for liquid samples in all analyses.

4. For all dried samples. the sample is prepared for analysis by being passed three times
through a sieve with a mesh of approximately 1 mm-~ to thoroughly break up any lumps.

B. Analysis
5. Samples must be analysed for:
- Dry matter (Total solids)
- Total fat content
- Alpha-amylase assay
- pH (hydrogen ion concentration)
- Beta-hydroxybutyric acid

6.  The methods of analysis used must be the latest approved methods by the Association of
Official Analytical Chemists or by the Codex Code of Hygienic Practices for Egg Products.

7. The precision and accuracy of measurement and analytical equipment/methods must meet
the International Standards Organization (1SO) 5725-5:1998.

8.  Correctness testing (including repeatability of test results, calibration and use of standards)
must meet ISO17025:2005.

C. Expression of results

9.  The result shall not contain more significant figures than are justified by the precision of
the method of analysis used.
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D. Test report

10.  The test report shall contain all the information necessary for the complete identification of
the sample.

E. Repeatability

11.  The difference between the results of two determinations carried out simultaneously or
in rapid succession by the same analyst on the same sample shall not exceed 0.1 g dry matter
per 100 g of sample.

I1. Methods
Method 1: Determination of fat content
A. Field of application
12.  The method allows the determination of fat in:
(a) Liquid whole egg product
(b) Liquid yolk product
(c¢) Frozen whole egg product
(d) Frozen yolk product
(¢) Dried whole egg product
(f) Dried yolk product
(g) Liquid blended/concentrated egg product
(h) Frozen blended/concentrated egg product
(i) Dried blended/concentrated egg product.
B. Definition
13.  Fat content of egg products: the fat content as determined by the method specified below.
C. Principle

14.  The sample is hydrolysed by hydrochloric acid and the fat released is extracted by
petroleum ether, recovered and calculated as a percentage by weight of the original sample.

15.  Samples containing added salt and sugar are further extracted using a Soxhlet extraction of
the acid hydrolysis residues.

D. Reagents

(a) Hydrochloric acid, concentrated (assay 36.5-38% HC1)
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(b) Diethyl ether
(c) Petroleum ether, with any boiling range between 30 and 60° C.
E. Apparatus
(a) Mojonnier extraction tube
(b) Water bath capable of being thermostatically controlled over the range 70-100° C
(c) Oven capable of being thermostatically controlled at 100+ 1°C
(d) Soxhlet apparatus with suitable thimbles
(e) Analytical balance.
F. Procedure

16.  Accurately weigh approximately 2 g liquid or frozen yolk product, 3 g of liquid or frozen
whole egg product or | g dried yolk or whole egg product into a Mojonnier fat-extraction tube.
Slowly add while vigorously shaking 10 ml of hydrochloric acid and, in the case of dried
products, about 2 ml water, washing down any egg particles adhering to the sides of the tube.

17.  Put the tube with sample in water bath set at 70° C, bring to a boil and continue heating at
boiling point for 30 minutes. Carefully shake the tube every 5 minutes during this time, After
30 minutes remove the tube, add water to nearly fill the lower bulb of the tube and cool to room
temperature.

18.  Add 25 ml of diethyl ether to the tube containing the sample and mix. Then add 25 ml of
petroleum ether, mix and allow to stand until the solvent layer has cleared.

19.  Draw off as much as possible of the ether-fat solution into a previously weighed flask
containing anti-bumping granules. Before weighing the flask, dry it and a similar flask as
counterpoise in an oven at 100°C and allow to stand in air until constant weight is obtained.

20. Re-extract the liquid remaining in the tube twice, using 15 ml of ether each time.
Thoroughly shake on each addition of ether. Allow solutions to clear and draw off ether-fat
solution into flask as previously.

21. Slowly evaporate the ether from the flask by carefully placing on a boiling water bath. Dry
the fat by placing the flask in the oven at 100°C until constant weight is reached (probably after
about 90 mins.). Remove flask and counterpoise from the oven and allow to cool to constant
weight at ambient temperature (note: owing to the size of the flask and the nature of the material
under test, there is less error by cooling in air than by cooling in a desiccator). Correct the weight
obtained by a blank determination on the reagents used.
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G. Expression of results
(a) Formula and method of calculation
22. Fat conlent, as a percentage by mass of the sample, is given by:
m;/mg X 100, where:
m, is the mass, in g, of the fat obtained after extraction and blank correction,

m; 18 the mass, in g, of the test portion of the egg product sample.

(b) Repeatability

23. The difference between the results of two determinations carried out simultaneously or in
rapid succession by the same analyst on the same sample shall not exceed 0.3 g fat per 100 g of
sample.

H. Notes

24.  The fat content of an egg product containing salt and sugar is obtained using the above
procedure, except that the fat is further extracted from the acid solution obtained after the third
extraction by the following procedure:

(a) Filter the aqueous layer remaining after extraction through a filter paper and wash filter
paper with hot water until the washings do not affect the colour of blue litmus paper.
Place the filter paper on a watch glass or Petri dish and dry for 1 hour in an oven at
100° C. Allow to cool and then insert into an extraction thimble of a Soxhlet apparatus
using tongs to handle the filter paper. Remove any traces of fat from the watch glass or
Petri dish with cotton wool moistened with petroleum ether extraction solvent and then
place cotton wool in the thimble. Place the thimble in the extraction tube;

(b) Add extraction solvent to the Soxhlet apparatus and extract for 4 hours by placing the
extraction flask in a sand bath or water bath or some such similar apparatus. After
extraction, remove the solvent from the extraction flask and treat as in paragraph 21;

(c) Add the weight of fat obtained by the method described in subparagraph (b) to the
weight obtained by the method described in paragraph 21 to give a corrected
weight m,, which is the mass, in g, of the fat obtained after extraction.

25.  This method is the same in principle as that described in the eighteenth edition of the
Official Methods of Analysis of the Association of Official Analytical Chemists, section 31.4.02.

26. The further Soxhlet extraction procedure is the same in principle as that described in the
Codex Recommended Methods of Analysis and Sampling, CODEX STAN 234-1999, as
amended in 2007.
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Method 2: Alpha-amylase test
A. Field of application
27. The efficiency of pasteurization is determined in:
(a) Liquid whole egg product
(b) Liquid yolk product
(¢) Frozen whole egg product
(d) Frozen yolk product
(e) Dried whole egg product
() Dried yolk product
(g) Liquid blended/concentrated egg product
(h) Frozen blended/concentrated egg product
(i) Dried blended/concentrated egg product.
B. Definition

28. [Efficiency of pasteurization: the absence/presence of active alpha-amylase by the method
specified below.

C. Principle

29. The presence of any active alpha-amylase (present in unpasteurized or insufficiently
pasteurized egg product) is indicated by its ability to break down added starch, thereby
preventing the formation of a starch-iodide complex on subsequent addition of an iodine
solution,

D. Reagents, apparatus, procedure and interpretation

30. The method to be employed should be from the most recent edition of the Official Methods
of Analysis of the Association of Official Analytical Chemists.
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Method 3: Determination of extraneous matter'®

31.  In order to determine the presence of shell residues or other extrancous matter, place 100 g
of the substance under examination in a graduated cylinder of 1,000-ml capacity, add distilled
water up to the 1,000-ml mark, mix carefully and pass through a sieve with perforations | mm in
diameter. After sieving there should be no residue on the sieve.

32.  For dried egg products, the test should be carried out on the reconstituted product.
Method 4: Determination of lactic acid

33.  AOAC Official Method 944.05, Lactic Acid in Eggs, Colorimetric Method. Association of
Official Analytical Chemists, Official Methods of Analysis (17th ed., Rev. 2, Official Method
944.05).

Method 5: Determination of succinic acid

34.  AOAC Official Method 948.14, Succinic Acid in Eggs, Ether Extraction Method.
Association of Official Analytical Chemists, Official Methods of Analysis (17th ed., Rev. 2,
Official Method 948.14).

Method 6: Determination of beta-hydroxybutyric, lactic and suceinie acid
35.  AOAC Official Method 970.31, Beta-Hydroxybutyric, Lactic and Succinic Acid in Eggs,

Gas Chromatographic Method. Association of Official Analytical Chemists, Official Methods of
Analysis (17th ed., Rev. 2, Official Method 970.31).

" This method has been tentatively accepted by the Specialized Section pending the development of a method
which will detect particles of a size smaller than 1 mm.
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REGULATION (EU) No 1308/2013 OF THE EUROPEAN PARLIAMENT AND OF THE COUNCIL
of 17 December 2013

establishing a common organisation of the markets in agricultural products and repealing Council
Regulations (EEC) No 922(72, (EEC) No 234/79, (EC) No 10372001 and (EC) No 1234/2007

THE EUROPEAN PARLIAMENT AND THE COUNCIL OF THE
EUROPEAN UNION,

Having regard to the Treaty on the Functioning of the European
Union, and in particular the first subparagraph of Article 42
and Article 43(2) thereof,

Having regard to the proposal from the European Commission,

After transmission of the draft legislative act to the national
parliaments,

Having regard to the opinion of the Court of Auditors (1),

Having regard to the opinions of the European Economic and
Social Committee (%),

Having regard to the opinion of the Committee of the
Regions (%),

Acting in accordance with the ordinary legislative procedure (%),
Whereas:

(1) The Communication from the Commission to the
European Parliament, the Council, the European
Economic and Social Committee and the Committee of
the Regions entitled "The CAP towards 2020: Meeting
the food, natural resources and territorial challenges of
the future” sets out potential challenges, objectives and
orientations for the Common Agricultural Policy ("the
CAP") after 2013. In the light of the debate on that
Communication, the CAP should be reformed with
effect from 1 January 2014, That reform should cover
all the main instruments of the CAP, including Council
Regulation (EC) No 1234/2007 (°). In view of the scope
of the reform, it is appropriate to repeal that Regulation
and to replace it with a new regulation on the common
organisation of the markets in agricultural products. The
reform should also, as far as possible, harmonise,
streamline and simplify the provisions, particularly

(1) Opinion of 8 March 2012 (not yet published in the Official Journal).
(3 O] C 191, 29.6.2012, p. 116, and O] C 44, 152.2013, p. 158,
() O] C 225, 27.7.2012, p. 174.

(*) Position of the European Parliament of 20 November 2013 (not yet

published in the Official Journal).

(%) Council Regulation (EC) No 1234/2007 of 22 October 2007 estab-
lishing a common organisation of agricultural markets and on
specific provisions for certain agricultural products (Single CMO
Regulation) (O] L 299, 16.11.2007, p. 1).

those covering more than one agricultural sector,
including by ensuring that non-essential elements of
mcasures may be adopted by the Commission by way
of delegated acts.

(2)  This Regulation should contain all the basic elements of
the common organisation of the markets in agricultural
PmduCtS.

(3)  This Regulation should apply to all agricultural products
listed in Annex | to the Treaty on the European Union
(TEU) and to the Treaty on the Functioning of the
European Union (TFEU) (together, "the Treaties") in
order to ensure the existence of a common organisation
of the market for all such products, as required by
Article 40(1) TFEU.

(4) It should be clarified that Regulation (EU) No 1306/2013
of the European Parliament and of the Council (°) and
the provisions adopted pursuant to it should in principle
apply to the measures set out in this Regulation. In
particular, Regulation (EU) No 1306/2013 lays down
provisions guaranteeing compliance with obligations
laid down by provisions relating to the CAP, including
checks and the application of administrative measures
and administrative penalties in case of non-compliance,
and rules related to the lodging and releasing of securities
and the recovery of undue payments.

(5)  Pursuant to Article 43(3) TFEU, the Council is to adopt
measures on fixing prices, levies, aid and quantitative
limitations. In the interest of clarity, where Article 43(3)
TFEU applies, this Regulation should explicitly refer to
the fact that measures will be adopted by the Council on
that legal basis.

(6) In order to supplement or amend certain non-essential
elements of this Regulation, the power to adopt acts in
accordance with Article 290 TFEU should be delegated to
the Commission, It is of particular importance that the
Commission carry out appropriate consultations during
its preparatory work, including at expert level. The
Commission, when preparing and drawing up delegated
acts, should ensure a simultaneous, timely and appro-
priate transmission of relevant documents to the
European Parliament and to the Council.

{*) Regulation (EU) No 1306(2013 of the Furopean Parliament and of
Council of 17 December 2013 on the financing, management and
monitoring of the commeon agricultural policy and repealing Council
Regulations (EEC) No 35278, (EC) No 165/94, (EC) No 2799/98,
(EC) No 814/2000, (EC) No 12902005 and (EC) No 485/2008
(See page 549 of this Official Journal).

AT S e e r



L 347/672 Official Journal of the European Union 20.12.2013
(7)  Certain definitions concerning certain sectors should be is particularly important to clarify that only intervention

(8)

(9

(10)

(1)

(12)

set out in this Regulation. In order to take into account
the specific characteristics of the rice sector, the power to
adopt certain acts should be delegated to the
Commission in respect of amending the definitions
concerning the rice sector to the extent necessary to
update them in the light of market developments.

This Regulation refers to the description of products and
contains references to the headings or subheadings of the
combined nomenclature. Amendments to the Common
Customs  Tariff nomenclature may necessitate
consequential technical adjustments to this Regulation.
In order to take into account such amendments, the
power to adopt certain acts should be delegated to the
Commission in respect of making the necessary technical
adjustments. In the interests of clarity and simplicity,
Council Regulation (EEC) No 234/79 (1), which
currently provides for such a power, should be repealed
and the power integrated into this Regulation.

Marketing years should be fixed for cereals, rice, sugar,
dried fodder, seeds, wine, olive oil and table olives, flax
and hemp, fruit and vegetables, processed fruit and
vegetables, bananas, milk and milk products, and silk-
worms, and adapted as far as possible to the biological
production cycles of each of those products.

In order to stabilise the markets and to ensure a fair
standard of living for the agricultural community, a
differentiated system of market support for the different
sectors has been developed and direct support schemes
have been introduced, taking into account the different
needs in each of these sectors on the one hand and the
interdependence between different sectors on the other.
Those measures take the form of public intervention or
the payment of aid for private storage. There continues
to be a need to maintain market support measures whilst
streamlining and simplifying them.

Union scales for the classification, identification and pres-
entation of carcasses in the beef and veal, pigmeat and
sheepmeat and goatmeat sectors should be fixed for the
purpose of recording prices and applying the inter-
vention arrangements in those sectors. Moreover, such
Union scales pursue the objective of improving market
transparency.

For the sake of clarity and transparency, the provisions
on public intervention should be made subject to a
common structure, whilst maintaining the policy
pursued in each sector. For that purpose, it is appropriate
to distinguish between reference thresholds and inter-
vention prices and to define the latter. In doing so, it

(!} Council Regulation (EEC) No 234/79 of 5 February 1979 on the
procedure for adjusting the Common Customs Tariff nomenclature
used for agricultural products (O] L 34, 9.2.1979, p. 2).

(13)

(14)

(15)

(16)

(17)

{18)

prices for public intervention correspond to the applied
administered prices referred to in the first sentence of
paragraph 8 of Annex 3 to the WTO Agreement on
Agriculture (ie. market price support). In this context,
it should be understood that market intervention can
take the form of public intervention, as well as of
other forms of intervention that do not use ex-ante
established price indications.

As appropriate to each sector concerned in the light of
the practice and experience under previous common
organisations of the markets (CMOs), the system of
public intervention should be available during certain
periods of the year and should, during those periods,
either be open on a permanent basis or be opened
depending on market prices.

Public intervention price should consist of a fixed price
for certain quantities for some products and in other
cases should depend on tendering, reflecting the
practice and experience under previous CMOs,

This Regulation should provide for the possibility of
disposal of products bought in public intervention.
Such measures should be taken in a way that avoids
market disturbances and that ensures equal access to
goods and equal treatment of purchasers.

The existing scheme for food distribution to the most
deprived in the Union adopted under the CAP should be
the subject of a separate Regulation adopted to reflect the
social cohesion objectives of that scheme. Provision
should nevertheless be made in this Regulation to
allow for the disposal of products held in public inter-
vention by making them available for use in that scheme.

To achieve the aim of balancing the market and stabi-
lising the market prices, it may be necessary to grant aid
for private storage of specific agricultural products. In
order to provide for market transparency, the power to
adopt certain acts should be delegated to the
Commission in respect of laying down the conditions
under which it may decide to grant private storage aid,
taking into account the market situation.

In order to ensure that products bought in under public
intervention or subject to aid for private storage are
suitable for long-term storage and are of sound, fair
and marketable quality, and in order to take into
account the specific characteristics of the different
sectors for the purposes of ensuring the cost-effective
operation of public intervention and private storage,
the power to adopt certain acts should be delegated to
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{b) is obtained exclusively by the addition to wine containing no residual sugar of an unrectified product derived
from the distillation of wine and having a maximum actual alcoholic strength of 86 % volume; or

{c) has a maximum volatile acidity of 1,5 grams per litre, expressed as acetic acid.
12. "Cuvée" means
{a) the grape must;
{b) the wine; or
(c) the mixture of grape musts andjor wines with different characteristics,
intended for the preparation of a specific type of sparkling wine.

Alcoholic strength

13. "Actual aleoholic strength by volume" means the number of volumes of pure alcohol contained at a temperature of
20 °C in 100 volumes of the product at that temperature,

14. "Potential alcoholic strength by volume" means the number of volumes of pure alcohol at a temperature of 20°C
capable of being produced by total fermentation of the sugars contained in 100 volumes of the product at that
temperature.

15. "Total alcoholic strength by volume" means the sum of the actual and potential alcoholic strengths.

16. "Natural alcoholic strength by volume" means the total alcoholic strength by volume of a product before any
enrichment.

17. "Actual alcoholic strength by mass" means the number of kilograms of pure alcohol contained in 100 kilograms of
product.

18. "Potential alcoholic strength by mass" means the number of kilograms of pure alcohol capable of being produced by
total fermentation of the sugars contained in 100 kilograms of product.

19, "Total alcoholic strength by mass” means the sum of the actual and potential alcoholic strength.

PART V
Definitions concerning the beef and veal sector

"Bovine animals” means live animals of the domestic bovine species falling within CN codes 0102 21, 0102 31 00,
0102 90 20, ex 0102 29 10 to ex 0102 29 99, 0102 39 10, 0102 90 91.

PART VI
Definitions concerning the milk and milk products sector

For the purpose of the implementation of the tariff quota for butter of New Zealand origin, the phrase 'manufacured
directly from milk or cream' does not exclude butter manufactured from milk or cream, without the use of stored
materials, in a single, self-contained and uninterrupted process which may involve the cream passing through a stage of
concentrated milk fat andjor the fractionation of such milk fat,
PART VI
Definitions concerning the eggs sector

1. "Eggs in shell' means poultry eggs in shell, fresh, preserved, or cooked, other than eggs for hatching specified in
point 2.

2. "Eggs for hatching” means poultry eggs for hatching

3. "Whole products” means birds' eggs not in shell, whether or not containing added sugar or other sweetening matter
suitable for human consumption.

4, "Separated products” means birds" egg yolks, whether or not containing added sugar or other sweetening matter
suitable for human consumption.
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(5) "poultrymeat preparation” means poultrymeat including poultrymeat that has been reduced to fragments, which
has had foodstuffs, seasonings or additives added to it or which has undergone processes insufficient to modify
the internal muscle fibre structure of the meat;

(6) "fresh poultrymeat preparation” means a poultrymeat preparation for which fresh poultrymeat has been used.

However, Member States may lay down slightly different temperature requirements to be applied for the
minimum length of time necessary and only to the extent necessary to facilitate the cutting and handling
performed in the factory during the production of fresh poultrymeat preparations;

(7) "poultrymeat product" means a meat product as defined in point 7.1 of Annex I to Regulation (EC) No 853/2004
for which poultrymeat has been used,

Il Poultrymeat and poultrymeat preparations shall be marketed in one of the following conditions:

— fresh,
— frozen,
— quick-frozen.
PART VI
Eggs of hens of the Gallus gallus species
I Scope

1. Without prejudice to Article 75 concerning the marketing standards of eggs for hatching and of farmyard poultry
chicks, this Part shall apply in relation to the marketing within the Union of the cggs produced in the Union,
imported from third countries or intended for export outside the Union.

2. Member States may exempt from the requirements provided for in this Part, with the exception of point I1I(3), eggs
sold directly to the final consumer by the producer:

(a) on the production site, or
(b) in a local public market or by door-to-door selling in the region of production of the Member State concerned.

Where such exemption is granted, each producer shall be able to choose whether to apply such exemption or not.
Where this exemption is applied, no quality and weight grading may be used.

The Member State may establish, in accordance with their national law, the definition of the terms 'local public
market', 'door-to-door selling' and region of production'.

I Quality and weight grading
1. Eggs shall be graded by quality as follows:

{a) Class A or "fresh®
(b) Class B.

2. Class A eggs shall also be graded by weight. However, grading by weight shall not be required for eggs delivered to
the food and non-food industry.

3. Class B ¢ggs shall only be delivered to the food and non-food industry.

M. Marking of eggs
1. Class A eggs shall be marked with the producer code.

Class B eggs shall be marked with the producer code andfor with another indication.
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Member States may exempt Class B eggs from this requirement where those eggs are marketed exclusively on their
territory.

2. The marking of eggs in accordance with point 1 shall take place at the production site or at the first packing
centre to which eggs are delivered.

3. Eggs sold by the producer to the final consumer on a local public market in the region of production of the
Member State concerned shall be marked in accordance with point 1.

However, Member States may exempt from this requirement producers with up to 50 laying hens, provided that
the name and address of the producer are indicated at the point of sale.

PART VII
Spreadable fats

Sales description

The products referred to in point (f) of Article 78(1) may not be supplied or transferred without processing to the
ultimate consumer either directly or through restaurants, hospitals, canteens or similar establishments, unless they fulfil
the requirements set out in the Appendix 1L

The sales descriptions of these products shall be those specified in Appendix 11 without prejudice to point 11(2), (3)
and (4).

The sales descriptions in Appendix II shall be reserved to the products defined therein with the following CN codes
and having a fat content of at least 10 % but less than 90 % by weight:

(a) milk fats falling within CN codes 0405 and ex 2106;

(b) fats falling within CN code ex 1517;

() fats composed of plant andfor animal products falling within €N codes ex 1517 and ex 2106.
The fat content excluding salt shall be at least two-thirds of the dry matter.

However, those sales descriptions shall only apply to products which remain solid at a temperature of 20°C and
which are suitable for use as spreads.

These definitions shall not apply to:

(a) the designation of products the exact nature of which is clear from traditional usage andfor when the designations
are clearly used to describe a characteristic quality of the product;

(b) concentrated products (butter, margarine, blends) with a fat content of 90 % or more.

. Terminology

1. The term "traditional" may be used together with the name "butter® provided for in point 1 of part A of Appendix
I, where the product is obtained directly from milk or cream,

For the purposes of this point, "cream" means the product obtained from milk in the form of an emulsion of the
oil-in-water type with a milk-fat content of at least 10 %.

2. Terms for products referred to in Appendix II which state, imply or suggest fat content other than those referred to
in that Appendix shall be prohibited.

3. By way of derogation from paragraph 2 and in addition, the term "reduced-fat* or "light" may be used for products
referred to in Appendix I with a fat content of not more than 62 %,

The term "reduced-fat” and the term "light” may, however, replace the terms "three-quarter-fat” or "half-fat" used in
Appendix 11

4, The sales descriptions "minarine” or "halvarine” may be used for products referred 1o in point 3 of Part B of
Appendix 1L
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CN code Deseription
0206 9099 Edible offal of sheep and goats, frozen, other than for the manufacture of pharmaceutical
products
0210 99 85 Edible offal of sheep and goats, salted, in brine, dried or smoked

ex 1502 90 90
(9 16029091

1602 90 95

Fats of sheep or goats, other than those of heading 1503

Other prepared or preserved meat or meat offal of sheep or goats;

PART XIX
Eggs

The eggs sector shall cover the products listed in the following table:

CN code

Description

() 0407 1100
0407 19 11
0407 19 19
0407 21 00
0407 29 10
0407 90 10

(b) 0408 1180
0408 19 81
0408 19 89
0408 91 80
0408 99 80

Poultry eggs, in shell fresh, preserved or cooked

Bird's eggs, not in shell, and egg yolks, fresh, dried, cooked by steaming or by boiling in
water, moulded, frozen or otherwise preserved, whether or not containing added sugar or
other sweetening matter, other than unfit for human consumption

PART XX
Poultrymeat

The poultrymeat sector shall cover the products listed in the following table:

CN code Description
(a) 0105 Live poultry, that is to say, fowls of the species Gallus domesticus, ducks, geese, turkeys and
poultry, 8
guinea fowls
(b) ex 0207 Meat and edible offal, of the poultry of heading 0105 fresh, chilled or frozen, excluding livers

@ 02071391
0207 14 91
0207 26 91
0207 27 91
0207 4300
0207 44 91
0207 45 93
0207 45 95

02109971
021099 79

(d)y 02099000

(¢ 15019000

falling within point (c)

Poultry liver, fresh, chilled or frozen

Poultry livers, salted, in brine, dried or smoked

Poultry fat, not rendered or otherwise extracted, fresh, chilled, frozen, salted, in brine, dried or
smoked

Poultry fat




L 347/786 Official Journal of the European Union 20.12.2013
CN code Description
ex 021019 --0Other:
021019 90 -—- Other than of domestic swine
- Other, including edible flours and meals of meat or meat offal:
0210 91 00 --Of primates
0210 92 --Of whales, dolphins and porpoises (mammals of the order Cetaces); of manatees and
dugongs (mammals of the order Sirenia); of seals, sea lions and walruses (mammals of
the suborder Pinnipedia)
0210 93 00 —-Of reptiles (including snakes and turtles)
ex 0210 99 —~Other;
—--Meat:
0210 99 31 ~———Of reindeer
0210 99 39 ————Other
---Offal:
~--~Other than of domestic swine, bovine animals, sheep and goats
02109985 | ---—e Other than poultry livers
ex 0407 Birds eggs, in shell, fresh, preserved or cooked:
0407 19 90, - Other than of poultry
0407 29 90 and
0407 90 90
ex 0408 Birds' eggs, not in shell, and egg yolks, fresh, dried, cooked by steaming or by boiling in
water, moulded, frozen or otherwise preserved, whether or not containing added sugar or
other sweetening matter:
- Egg yolks:
ex 0408 11 —-Dried:
0408 11 20 ---Unfit for human consumption (4)
ex 0408 19 ~-Other:
0408 19 20 -——Unfit for human consumption (%)
- Other:
ex 0408 91 -~ Dried:
0408 91 20 ~—-Unfit for human consumption (%)
ex 0408 99 --Other:
0408 99 20 -~~Unfit for human consumption (4
0410 00 00 Edible products of animal origin, not elsewhere specified or included
0504 00 00 Guts, bladders and stomachs of animals (other than fish), whole and pieces thercof, fresh,
chilled, frozen, salted, in brine, dried or smoked
ex 0511 Animal products not elsewhere specified or included; dead animals of Chapter 1 or 3, unfit
for human consumption:
0511 10 00 - Bovine semen
- Other:
ex 0511 99 --Other:
0511 99 85 ——-Other
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COMMISSION REGULATION (EC) No 589/2008

of 23 June 2008

laying down detailed rules for implementing Council Regulation (EC) No 1234/2007 as regards
marketing standards for eggs

THE COMMISSION OF THE EUROPEAN COMMUNITIES,

Having regard to the Treaty establishing the European
Community,

Having regard to Council Regulation (EC) No 1234/2007 of
22 October 2007 establishing a common organisation of agri-
cultural markets and on specific provisions for certain agri-
cultural products (Single CMO Regulation) ('), and in particular
Article 121(d) in conjunction with Article 4 thereof,

Whereas:

1

2

("

As of 1 July 2008, Council Regulation (EC) No
1028/2006 of 19 June 2006 on marketing standards
for eggs () is repealed by Regulation (EC) No
1234/2007.

Certain provisions and obligations laid down in Regu-
lation (EC) No 1028/2006 have not been incorporated
in Regulation (EC) No 1234[2007.

Certain appropriate provisions and obligations should
therefore be adopted within the framework of a regu-
lation laying down detailed rules for implementing Regu-
lation (EC) No 1234/2007 in order to ensure the
continuity and smooth running of the common organ-
isation of the market, and in particular marketing
standards.

Regulation (EC) No 1234/2007 lays down the basic
requirements which eggs must satisfy to be marketed
in the Community. For the sake of clarity, new detailed
rules for the implementation of those requirements
should be laid down. Commission Regulation (EC) No
557/2007 (*), which laid down detailed rules for the
application of Regulation (EC) No 1028/2006, should
therefore be repealed and replaced by a new Regulation.

O] L 299, 16.11.2007, p. 1. Regulation as last amended by Regu-
lation (EC) No 5102008 (O] L 149, 7.6.2008, p. 61).

() OJ L 186, 7.7.2006, p. 1.
() O] L 132, 2452007, p. 5. Regulation as amended by Regulation

(EC) No 1336/2007 (O] L 298, 16.11.2007, p. 3).

(3)

(6)

(8)

Regulation (EC) No 852/2004 of the European
Parliament and of the Council of 29 April 2004 on
the hygiene of foodstuffs () and Regulation (EC) No
853/2004 of the European Parliament and of the
Council of 29 April 2004 laying down specific hygiene
rules for food of animal origin (°) apply to eggs.
Therefore, reference should be made to the extent
possible to those horizontal Regulations.

The quality characteristics for Class A eggs should be
fixed in order to guarantee the high quality of eggs to
be delivered directly to the final consumer and to set
criteria that can be checked by inspection services.
Such quality characteristics should be based on
Standard No 42 of the United Nations Economic
Commission for Europe (UN/ECE) concerning the
marketing and commercial quality controls of eggs-in-
shell moving in international trade between and to
UN/ECE member countries.

Cold eggs left out at room temperature may become
covered in condensation, facilitating the growth of
bacteria on the shell and probably their ingression into
the egg. Therefore, eggs should be stored and transported
preferably at a constant temperature, and should in
general not be refrigerated before sale to the final
consumer.

In general, eggs should not be washed or cleaned because
such practices can cause damage to the egg shell, which
is an effective barrier to bacterial ingress with an array of
antimicrobial properties. However, some practices, such
as the treatment of eggs with ultra-violet rays, should not
be interpreted as constituting a cleaning process.
Moreover, Class A eggs should not be washed because
of the potential damage to the physical barriers, such as
the cuticle, which can occur during or after washing.
Such damage may favour trans-shell contamination
with bacteria and moisture loss and thereby increase
the risk to consumers, particularly if subsequent drying
and storage conditions are not optimal.

() O] L 139, 30.4.2004, p. 1. Corrected version in O] L 226,

25.6.2004, p. 3.

() O] L 139, 304.2004, p. 55. Corrected version in O] L 226,

25.6,2004, p. 22, Regulation as last amended by Commission Regu-
lation (EC) No 1243(2007 (O] L 281, 25.10.2007, p. 8).
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(9)  However, egg-washing systems subject to authorisation (14) The marking of eggs with the producer code at the

(10)

1)

(12)

(13)

and operating under carefully controlled conditions are
used in some Member States with good results.
According to the opinion of the European Food Safety
Authority, Scientific Panel on Biological Hazards on the
request from the Commission related to the Microbio-
logical risks on washing of rable eggs adopted on
7 September 2005 ('), the egg-washing practice as
performed in certain packing centres can be sustained
from a hygienic standpoint, provided, inter alia, that a
code of practice for egg-washing systems is developed.

Class A eggs should be graded by weight. A limited
number of weight prades and corresponding clear
terms should therefore be fixed as well as minimum
labelling requirements, which do not rule out additional
voluntary labelling, provided the requirements of
Directive 2000/13/EC of the European Parliament and
of the Council of 20 March 2000 on the approximation
of the laws of the Member States relating to the labelling,
presentation and advertising of foodstuffs (% are met.

Only undertakings whose premises and technical
equipment are suited to the scale and type of their
operations, and which therefore allow eggs to be
handled properly, should be authorised, as packing
centres, to grade eggs by quality and weight.

Maximum time limits for the grading, marking and
packing of eggs and the marking of packs should be
fixed.

In addition to the general obligation to establish trace-
ability of food, feed, food-producing animals, and any
other substance intended to be, or expected to be, incor-
porated into food or feed at all stages of production,
processing and distribution in accordance with Regu-
lation (EC) No 178/2002 of the European Parliament
and of the Council of 28 January 2002 laying down
the general principles and requirements of food law,
establishing the European Food Safety Authority and
laying down procedures in matters of food safety (%),
certain information to be indicated on transport
packaging containing eggs and on accompanying
documents, for the purpose of carrying out checks,
should be laid down.

(") The EFSA Journal No 269, 2005, p. 1.
(}) @ L 109, 6.5.2000,

. 29. Directive as last amended by

Commission Directive 2007/68/EC (O] L 310, 28.11.2007, p. 11).
{*) OJ'L 31, 1.2.2002, p. 1. Regulation as last amended by Commission
Regulation (EC) No 202/2008 (O] L 60, 5.3.2008, p. 17).

{15)

(16)

(17)

(18)

(19)

(20)

(21)

production site is essential where eggs are delivered to
another Member State. With regard to Class B eggs in
particular, it should be specified that if the producer code
alone does not clearly indicate the quality grading, Class
B eggs should be marked with another indication.

The composition of the producer code provided for in
point 1 of part A, Ill of Annex XIV to Regulation (EC)
No 1234/2007 should be fixed. Moreover, it should be
clarified that an exception to the marking requirement
with the producer code may be made if the technical
equipment for egg marking does not allow for marking
cracked or soiled eggs.

The characteristics of the other possible indications for
marking Class B eggs as referred to in the second sub-
paragraph of point 1 of part A, 1l of Annex XIV to
Regulation (EC) No 12342007 should be defined.

When eggs are delivered directly to the food industry for
processing and there is sufficient guarantee of their final
destination, Member States may grant exemptions from
the marking requirement to operators who so request.

Directive 2000/13/EC lays down rules of a general nature
applicable to all foodstuffs put on the market. However,
some specific marking requirements should be provided
for packs.

Article 9 of Directive 2000{13/EC defines the date of
minimum durability of a foodstuff to be the date until
which the foodstuff retains its specific properties when
properly stored. For the sake of clarity, this date should
be fixed at not more than 28 days after laying.

Eggs may be sold with an indication highlighting the
particular freshness of the egg. For this purpose, a
maximum time limit should be fixed for such indications.

Eggs may be sold with an indication highlighting the
particular feed formula fed to the laying hens.
Minimum requirements for the use of such indications
should be laid down.
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(22)

(23)

(24)

(25)

(26)

(27)

(28)

(29)

(30)

31)

When eggs are sold loose, certain information normally
on the pack should be accessible to the consumer.

In addition to the general hygiene requirements for the
wrapping and packaging of foodstuffs, some additional
requirements should be laid down in order to minimise
the risk of deterioration or contamination of eggs during
storage and transport. Such standards should be based on
UN/ECE Standard No 42.

Industrial eggs are unfit for human consumption. Special
bands or labels should therefore be required for the easy
identification of packaging containing such eggs.

Only packing centres have the premises and technical
equipment suitable for repacking eggs. Any repacking
activities should therefore be restricted to packing
centres,

Food business operators are obliged to establish trace-
ability in accordance with Regulation (EC) No
178/2002. Producers, collectors and packing centres
should be obliged to keep specific additional records in
order to allow inspection services to check compliance
with the marketing standards.

The methods and criteria for conducting checks should
be laid down.

It is appropriate to check compliance with the marketing
standards for a batch as a whole, and the marketing of a
batch found not to be compliant should be prohibited
unless compliance can be proven.

Certain tolerances should be allowed when checking
compliance with the marketing standards. Such
tolerances should differ according to the different
requirements and marketing stages.

Third countries may have requirements different from
those fixed for the Community for the marketing of
eggs. In order to facilitate exports, eggs packed and
intended for export should be allowed to conform to
such requirements.

Details should be fixed regarding the assessment of the
equivalence of third-country marketing standards with
Community legislation to be conducted by the

(32)

(33)

(34)

(35)

(36)

Commission at the request of third countries. Certain
marking and labelling requirements for eggs imported
from third countries should be laid down.

It is useful for the Commission to have data available on
the number of establishments registered as keeping laying
hEnS‘

Member States should communicate any significant
infringement of the marketing standards so that other
Member States that may be affected can be alerted in
an appropriate manner.

Egg supply for the retail trade in the French overseas
departments relies partly on the supply of eggs from
the European continent. In view of the duration of
transport and of climatic conditions, the preservation
of eggs transported to the French overseas departments
presupposes  the  fulfilment  of  specific  supply
arrangements, including the possibility to dispatch eggs
chilled. These special arrangements can be justified by the
current lack of sufficient local egg production capacities.
Until sufficient local production capacities are built up,
these exceptional arrangements should be prolonged for
a reasonable period of time.

Point 2 of part A, I of Annex XIV to Regulation (EC) No
12342007 allows Member States to exempt certain
forms of direct sales of eggs from producers to the
final consumer from the requirements of that Regulation.
In order to take account of the specific conditions of egg
marketing in certain regions in Finland, sales from
producers to retail outlets in those regions should be
exempted from the requirements of Regulation (EC) No
1234/2007 and of this Regulation.

In accordance with Article 5(2) of Council Directive
1999/74[EC of 19 July 1999 laying down minimum
standards for the protection of laying hens ('), Member
States should ensure that rearing of laying hens in unen-
riched cage systems is prohibited with effect from
1 January 2012. The Commission should therefore
evaluate the application of the wvoluntary labelling
provisions foreseen with regard to enriched cages
before that date in order to examine the need of
rendering this labelling compulsory.

(') OJ L 203, 3.8.1999, p. 53. Directive as amended by Regulation (EC)
No 806/2003 (O] L 122, 16.5.2003, p. 1).
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(37)

The measures provided for in this Regulation are in
accordance with the opinion of the Management
Committee for the Common Organisation of Agricultural
Markets,

HAS ADOFPTED THIS REGULATION:

Article 1
Definitions

The definitions in Article 2(1) of Regulation (EC) No 8522004

and

points 5 and 7.3 of Annex I to Regulation (EC) No

853(2004 shall apply as appropriate.

In addition, the following definitions shall apply for the purpose
of this Regulation;

fa)

(b)

(d)

®)

(h)

‘pack’ means a wrapping containing Class A or B eggs,
excluding transport packaging and containers of industrial

eggs:

‘loose sales’ means the offer for retail sale of eggs to the
final consumer, other than in packs;

‘collector’ means any establishment registered in accordance
with Article 6 of Regulation (EC) No 852/2004 to collect
eggs from a producer for delivery to a packing centre, to a
market selling exclusively to wholesalers whose under-
takings are approved as packing centres, or to the food
or non-food industry;

‘sell-by date’ means the maximum time limit for delivery of
the egg to the final consumer according to point 3 of
Chapter 1 of Section X of Annex IIl to Regulation (EC)
No 853/2004;

food industry’ means any establishment producing egg
products intended for human consumption, excluding
mass caterers;

‘non-food industry’ means any business producing products
containing eggs not intended for human consumption;

‘mass caterers’ means the entities referred to in Article 1(2)
of Directive 2000(13[EC;

‘industrial eggs' means eggs not intended for human
consumption;

(i)

(k)

U

‘batch’ means the eggs in packs or loose from one and the
same production site or packing centre, situated in one
place, in the same packs or loose, with one and the
same laying date or date of minimum durability or
packing date, the same farming method, and in the case
of graded eggs, the same quality and weight grading;

'repacking’ means the physical transfer of eggs to another
pack or the re-marking of a pack containing eggs;

‘eggs’ means eggs in shell — other than broken, incubated
or cooked eggs — that are produced by hens of the species
Gallus gallus and are fit for direct human consumption or
for the preparation of egg pr{)ducts;

‘broken eges’ means eggs showing breaks of both the shell
and the membranes, resulting in the exposure of their
contents;

(m) ‘incubated eggs’ means eggs from the time of insertion in

(n)

(0)

(p)

(q)

(r

(s)

the incubator onwards;

'marketing’ means holding eggs for the purpose of sale,
including offering for sale, storage, packing, labelling,
delivery, or any other form of transfer, whether free of
charge or not:

‘operator’ means a producer and any other natural or legal
person involved in the marketing of eggs;

‘production site’ means an establishment keeping laying
hens, registered in accordance with Commission Directive
2002/4/EC (");

‘packing centre’ means a packing centre within the meaning
of Regulation (EC) No 853/2004 that is authorised
according to Article 5(2) of this Regulation and where
egos are graded by quality and weight;

final consumer' means the ultimate consumer of a
foodstuff who will not use the food as part of any food
business operation or activity;

‘producer code' means the distinguishing number of the
production site according to point 2 of the Annex to
Directive 2002/(4/EC.

() O] L 30, 31.1.2002, p. 44.
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Article 2
Quality characteristics of eggs

1. Class A eggs shall have the following quality characteris-
tics:

(a) shell and cuticle: normal shape, clean and undamaged;

=

air space: height not exceeding 6 mm, stationary; however,
for eggs to be marketed as ‘extra’, it may not exceed 4 mm;

(c) yolk: visible on candling as a shadow only, without clearly
discernible outline, slightly mobile upon wrmning the egg,
and returning to a central position;

(d

white: clear, translucent:

(e) germ: imperceptible development;

(f) foreign matter: not permissible;

&

foreign smell: not permissible.

2. Class A eggs shall not be washed or cleaned, before or
after grading, except as provided for in Article 3.

3. Class A eggs shall not be treated for preservation or
chilled in premises or plants where the temperature is artificially
maintained at less than 5 °C. However, eggs which have been
kept at a temperature below 5 °C during transport for not more
than 24 hours or on retail premises or in annexes thereto for
not more than 72 hours shall not be considered as chilled.

4. Class B eggs shall be eggs which do not meet the quality
characteristics provided for in paragraph 1. Class A eggs which
no longer have those characteristics may be downgraded to
Class B.

Article 3
Washed eggs

1. Member States which, on 1 June 2003, authorised packing
centres to wash eggs may continue to authorise packing centres
to wash eggs, provided that those centres operate in accordance
with the national guides for egg-washing systems. Washed eggs
may only be marketed in the Member States in which such
authorisations have been issued.

2. The Member States referred to in paragraph 1 shall
encourage the development of national guides to good

practice for egg-washing systems by the food business
operators, in accordance with Article 8 of Regulation (EC)
No 852/2004,

Artice 4
Grading of Class A eggs by weight
1. Class A eggs shall be graded by weight as follows:

(a) XL — very large: weight = 73 g

(b) L — large: weight = 63 g and < 73 g

() M — medium: weight = 53 g and < 63 g

(d) S — small: weight < 53 g.

2. The weight-grading shall be indicated by the corre-
sponding letters or terms as defined in paragraph 1 or by a
combination of both, which may be supplemented by the corre-
sponding weight ranges. Other additional indications may be
used, provided that such indications are not likely to be
mistaken for the letters or terms defined in paragraph 1 and
comply with Directive 2000/13[EC.

3. By way of derogation from paragraph 1, where Class A
eggs of different sizes are packed together in the same pack, the
minimum net weight of the eggs shall be given in grams and
the indication 'Eggs of different sizes' or equivalent terms shall
appear on the outer surface of the pack.

Artidle 5
Packing centres

1. Only packing centres shall grade and pack eggs and label
their packs.

Only undertakings satisfying the conditions laid down in this
Article shall be authorised as packing centres.

2. The competent authority shall authorise packing centres
to grade eggs and shall allot a packing centre code to any
operator whose premises and technical equipment are suitable
for grading eggs by quality and weight. No suitable technical
equipment for grading eggs by weight shall be required for
packing centres working exclusively for the food and non-
food industry.
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The competent authority shall allot the packing centre a
packing centre code with an initial code for the Member State
concerned as specified in point 2.2 of the Annex to Directive

2002/4]EC.

3. Packing centres shall have the technical equipment
necessary to ensure that eggs are handled properly, This
should include as appropriate:

(a) suitable candling equipment, automatic or continuously
staffed throughout, allowing the quality of cach egg to be
examined separately, or other appropriate equipment;

(b) devices for measuring the height of the air space;

(c) equipment for grading eggs by weight;

(d) one or more approved balances for weighing eggs;

(e) equipment for marking eggs.

4. The authorisation referred to in paragraphs 1 and 2 may
be withdrawn at any time if the conditions provided for in this
Article are no longer fulfilled.

Article 6
Time limit for grading, marking and packing eggs and
marking packs

1. Eggs shall be graded, marked and packed within 10 days
of laying.

2. Eggs marketed in accordance with Article 14 shall be
graded, marked and packed within four days of laying,

3. The date of minimum durability referred to in
Article 12(1)(d) shall be marked at the time of packing in
accordance with Article 9(2) of Directive 2000/13/EC.

Article 7
Information displayed on transport packaging

1. Without prejudice to Article 18 of Regulation (EC) No
178/2002, at the production site, each transport packaging
containing eggs shall be identified by the producer by:

(a) the producer's name and address;

(b) the producer code;

(c) the number of eggs andfor their weight;

(d) the laying date or period;

(e) the date of dispatch.

In the case of packing centres supplied with unpacked eggs
from their own production units, siruated at the same site,
identification on transport packaging may take place at the
packing centre.

2. The information referred to in paragraph 1 shall be
applied to the transport packaging and be contained in accom-
panying documents. A copy of those documents shall be kept
by any intervening operator to whom the eggs are delivered.
The originals of the accompanying documents shall be kept by
the packing centre that grades the eggs.

Where batches received by a collector are subdivided for
delivery to more than one operator, the accompanying
documents may be substituted by appropriate transport
container labels, provided that the latter include the information
referred to in paragraph 1.

3. The information referred to in paragraph 1 applied to the
transport packaging shall not be modified and shall remain on
the transport packaging until removal of eggs for immediate
grading, marking, packing or further processing,

Article 8
Marking of eggs for cross-border delivery

1. Eggs delivered from a production site to a collector, a
packing centre or non-food industry situated in another
Member State shall be marked with the producer code before
leaving the production site.

2. A Member State on whose territory the production site is
situated may grant an exemption from the requirement
provided for in paragraph 1, where a producer has signed a
delivery contract with a packing centre in another Member State
requiring the marking in accordance with this Regulation. Such
an exemption may be granted only at the request of both
operators concerned and with the prior written agreement of
the Member State where the packing centre is situated. In such
cases, a copy of the delivery contract shall accompany the
consignment.
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3. The minimum duration of delivery contracts referred to in
paragraph 2 may not be less than one month.

4. The inspection services, referred to in Article 24, of the
Member States concerned, and of any transit Member States,
shall be informed before an exemption is granted in accordance
with paragraph 2 of this Article.

5.  Class B eggs marketed in another Member State shall be
marked in accordance with the second subparagraph of point 1
of part A, 1ll of Annex XIV to Regulation (EC) No 1234/2007
and, where appropriate, bear an indication in accordance with
Article 10 of this Regulation so as to ensure that they can casily
be distinguished from Class A eggs.

Article 9
Producer code

1. The producer code shall consist of the codes and letters
provided for in point 2 of the Annex to Directive 2002/4[EC. It

shall be easily visible and clearly legible and be at least 2 mm
high.,

2. Without prejudice to point 1 of part A, Ill of Annex XIV
to Regulation (EC) No 1234/2007, where it is not possible for
technical reasons to mark cracked or soiled eggs, marking with
the producer code shall not be compulsory.

Article 10
Indications on Class B eggs

The indication referred to in point 1 of part A, Il of Annex XIV
to Regulation (EC) No 1234/2007 shall be a circle at least 12
mm in diameter around the letter ‘B’ at least 5 mm high, or an
easily visible colour spot of at least 5 mm in diameter.

Article 11
Marking of eggs delivered directly to the food industry

Member States may exempt operators at their request from the
marking obligations provided for in point 1 of part A, 1lI of
Annex XIV to Regulation (EC) No 1234/2007, where eggs are
delivered directly from the production site to the food industry.

Article 12
Marking of packs

1. Packs containing Class A eggs shall bear on the outer
surface in easily visible and clearly legible type:

(a) the packing centre code;

(b) the quality grading; packs shall be identified either by the
words ‘Class A’ or the letter ‘A’, whether alone or in combi-
nation with the word ‘fresh’;

(c) the weight grading in accordance with Article 4(2) of this
Regulation;

(d) the date of minimum durability in accordance with
Article 13 of this Regulation;

(e) the wording ‘washed eggs' for eggs washed in accordance
with Article 3 of this Regulation;

() as a special storage condition in accordance with
Article 3(1)(6) of Directive 2000[13[EC, an indication
advising consumers to keep eggs chilled after purchase.

2. In addition to the requirements laid down in paragraph 1,
packs containing Class A eggs shall bear on the outer surface in
easily visible and clearly legible type the farming method.

For the identification of the farming method only the following
terms shall be used:

(a) for conventional farming, the terms set out in Part A of
Annex [, and only if the relevant conditions laid down in
Annex 11 are fulfilled;

(b) for organic production, the terms set out in Article 2 of
Council Regulation (EEC) No 2092/91 (1).

The meaning of the producer code shall be explained on or
inside the pack.

Where laying hens are kept in systems of production in
accordance with the requirements laid down in Chapter 11l of
Council Directive 1999/74[EC, the identification of the farming
method may be complemented by one of the indications listed
in Part B of Annex I to this Regulation,

(') O] L 198, 22.7.1991, p. 1.




24.6.2008

Official Journal of the European Union L 16313

3. Paragraph 2 shall apply without prejudice to national
technical measures going beyond the minimum requirements
laid down in Annex II, which may apply only to producers
of the Member State concerned and provided that they are
compatible with Community law.

4.  Packs containing Class B eggs shall bear on the outer
surface in easily visible and clearly legible type:

{a) the packing centre code;

(b) the quality grading; packs shall be identified either by the
words ‘Class B or the letter ‘B’

(c) the packing date.

5. The Member States may require, for packs of eggs
produced on their territory, that the labels be affixed in such
a way so as to be broken when opening the packs.

Atticle 13
Indication of the date of minimum durability

The date of minimum durability referred to in Article 3(1)(5) of
Directive 2000(13/EC shall be fixed at not more than 28 days
after laying. Where the period of laying is indicated, the date of
minimum durability shall be determined from the first day of
that period.

Article 14
Packs marked as ‘extra’

1. The words ‘extra’ or ‘extra fresh’ may be used as an addi-
tional quality indication on packs containing Class A eggs until
the ninth day after laying of the eggs.

2. Where indications referred to in paragraph 1 are used, the
laying date and the time limit of nine days shall be shown on
the pack in such a way as to be easily visible and clearly legible.

Article 15
Indication of how laying hens are fed

Where an indication of how the laying hens are fed is used, the
following minimum requirements shall apply:

(a) reference may be made to cereals as a feed ingredient only
where they account for at least 60 % in weight of the feed
formula given, of which no more than 15 % of cereal by-
products may be part;

(b) without prejudice to the minimum of 60 % referred to in
point (a), where reference is made to a specific cereal, it
shall account for at least 30 % of the feed formula used.
If specific reference is made to more than one cereal, each
shall account for at least 5 % of the feed formula.

Article 16
Information to be displayed for loose egg sales

For loose egg sales, the following information shall be given in
such a manner as to be easily visible and clearly legible to the
consumer:

(a) the quality grading;

(b) the weight grading in accordance with Article 4;

(¢) an indication of the farming method equivalent to that
referred to in Article 12(2);

(d) an explanation of the meaning of the producer code;

(¢) the date of minimum durability.

Article 17
Quality of packs

Without prejudice 1o the requirements laid down in Chapter X
of Annex Il to Regulation (EC) No 852/2004, packs shall be
shock-resistant, dry, clean and in good repair, and be of
materials which protect the eggs from extraneous odour and
the risk of quality deterioration.

Article 18
Industrial eggs

Industrial cggs shall be marketed in packaging containers with a
red band or label.

Those bands and labels shall show:

(a) the name and address of the operator for whom the eggs
are intended;

(b) the name and address of the operator who has dispatched
the eges;

{c} the words ‘industrial eggs’ in capitaI letters 2 cm high, and
the words ‘unsuitable for human consumption’ in letters at
least 8 mm high.
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Article 19
Repacking

Packed Class A eggs may be repacked only by packing centres.
Each pack shall contain only eggs of a single batch.

Article 20
Records to be kept by producers

1. Producers shall record information on the farming
methods, specifying for each farming method used:

(a) the date of placing, age at placing and number of laying

hens:

(b) the date of culling and the number of hens culled;

(c) daily egg production;

(d) the number andfor weight of cggs sold per day or delivered
daily by other means;

(e} the names and addresses of purchasers.

2. Where the feeding method is indicated in accordance with
Article 15 of this Regulation, producers shall, without prejudice
to the requirements laid down in part A, Il of Annex I to
Regulation (EC) No 852/2004, record the following infor-
mation, specifying for each feeding method used:

(a) the quantity and type of feed suppiied or mixed on-site;

(b} the date of delivery of feed.

3. Where a producer uses different farming methods on a
single production site, the information referred to in paragraphs
1 and 2 shall be broken down by hen house.

4. For the purposes of this Article, instead of keeping records
of sales and deliveries, producers may keep files of invoices and
delivery notes marked as indicated in paragraphs 1 and 2.

Article 21
Records to be kept by collectors

1. Collectors shall record separately, by farming method and
by day:

(a) the guantity of eggs collected, broken down by producer,
giving the name, address and producer code, and the laying
date or period;

(b) the quantity of eggs delivered to the relevant packing
centres, broken down by producer, giving the name,
address, packing centre code and the laying date or period.

2. For the purposes of this Article, instead of keeping records
of sales and deliveries, collectors may keep files of invoices and
delivery notes marked as indicated in paragraph 1.

Article 22
Records to be kept by packing centres

1. Packing centres shall record separately, by farming method
and by day:

(a) the quantities of ungraded eggs they receive, broken down
by producer, giving the name, address and producer code
and the laying date or period;

(b) after the eggs are graded, the quantities by quality and
weight grade;

(c) the quantities of graded eggs received coming from other
packing centres, including the code of those packing centres
and the date of minimum durability;

(d) the quantities of ungraded eggs delivered to other packing
centres, broken down by producer, including the code of
those packing centres and the laying date or period;

(¢) the number andfor weight of eggs delivered, by quality and
weight grade, packing date in the case of Class B eggs or the
date of minimum durability in the case of Class A eggs, and
by purchaser, with the name and address of the latter.

Packing centres shall update their physical stock records each
week.

2. Where Class A eggs and their packs bear an indication of
how laying hens are fed in accordance with Article 15, packing
centres using such indications shall keep separate records in
accordance with paragraph 1.

——
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3. For the purposes of this Article, instead of keeping records
of sales and deliveries, packing centres may keep files of
invoices and delivery notes marked as indicated in paragraphs
1 and 2.

Article 23
Time limits for keeping records

Records and files referred to in Articles 7(2}, 20, 21 and 22
shall be kept for at least 12 months from the date of their
creation.

Article 24
Checks

. The Member States shall appoint inspection services to
check compliance with this Regulation.

2. The inspection services referred to in paragraph 1 shall
check the products covered by this Regulation at all stages of
marketing. Apart from random sampling, checks shall be carried
out on the basis of a risk analysis, taking into account the type
and throughput of the establishment concerned, as well as the
operator's past records as regards compliance with the
marketing standards for eggs.

3. For Class A eggs imported from third countries, the
checks provided for in paragraph 2 shall be made at the time
of customs clearance and prior to the release for free circu-
lation.

Class B eggs imported from third countries shall be released for
free circulation only after checking at the time of customs
clearance that their final destination is the processing industry.

4. Apart from random sampling, operators shall be inspected
at a frequency to be determined by the inspection services on
the basis of a risk analysis as referred to in paragraph 2, taking
account, at least, of:

(a) the results of previous checks;

Cx

the complexity of the marketing channels followed by the
eggs:

(c) the degree of segmentation in the production or packing
establishment:

(d) the quantity of eggs produced or packed:

(e) any substantial changes from previous years in the type of
eggs produced or processed or in the marketing method.

5. Inspections shall be conducted regularly and be unan-
nounced. Records referred to in Articles 20, 21 and 22 shall
be made available on first request to the inspection services,

Article 25
Decisions on non-compliance

1. Decisions by inspection services following inspections
provided for in Article 24 indicating non-compliance with
this Regulation may only be taken for the whole of the batch
which has been checked.

2. Where the checked batch is deemed not to comply with
this Regulation, the inspection service shall prohibit its
marketing, or importation if the batch comes from a third
country, unless and until proof is forthcoming that it has
been made to comply with this Regulation.

3. The inspection service which made the check shall verify
whether the rejected batch has been or is being made to comply
with this Regulation.

Atticle 26
Tolerance for quality defects

1.  The following tolerances shall be allowed when checking
batches of Class A eggs:

(a) at the packing centre, just before dispatch: 5% of eggs with
quality defects;

(b) at the other marketing stages: 7 % of eggs with quality
defects.

2. For eggs marketed as ‘extra’ or ‘extra fresh’, no tolerance
shall be allowed for the height of the air space at the time of
packing or import.

3. Where the batch checked contains fewer than 180 eggs,
the percentages referred to in paragraph 1 shall be doubled.

Article 27
Tolerance for egg weight

1. Except in the case provided for in Article 4(3), in the
checking of batches of Class A eggs, a tolerance shall be
allowed as regards the weight per egg. Such batches may
contain not more than 10% of eggs of weight grades
adjacent to that marked on the packing, but not more than
5% of eggs of the next lower weight grade.
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2. Where the batch checked contains fewer than 180 eggs,
the percentages referred to in paragraph 1 shall be doubled.

Article 28
Tolerance for marking eggs

A tolerance of 20 % of eggs with marks that are illegible shall
be allowed in the checking of batches and packs,

Article 29
Eggs for export to third countries

Eggs packed and intended for export may be made to comply
with requirements different from those laid down in Annex XIV
to Regulation (EC} No 1234/2007 and this Regulation as
regards quality, marking and labelling, or with additional
requirements.

Atticle 30
Imported eggs

1. Any evaluation of equivalence of rules as referred to in
point 1 of part A, IV of Annex XIV to Regulation (EC) No
1234/2007 shall include an assessment of whether the
requirements contained in this Regulation are effectively met
by operators in the third country concerned. It shall be
updated regularly.

The Commission shall publish the result of the evaluation in the
Official Journal of the European Union.

2. Eggs imported from third countries shall be clearly and
legibly marked in the country of origin with its ISO 3166
country code.

3.  Where there is not sufficient puarantee as to the
equivalence of rules as referred to in point 3 of part A, IV of
Annex XIV to Regulation (EC) No 1234/2007, packs containing
egas imported from the countries in question shall bear on the
outer surface in easily visible and clearly legible type:

(a) the country of origin;

(b} the farming method as ‘non-EC standard'.

Article 31
Reporting

Before 1 April each year, cach Member State shall notify the
Commission by electronic means of the number of production
sites with the breakdown of farming methods, including the
maximum capacity of the establishment in number of birds
present at one time,

Article 32
Notification of infringements

Member States shall notify the Commission within five working
days by electronic means of any infringements found by
inspection services, or any serious suspicion thereof, which
are liable to affect intra-Community trade in eggs. Intra-
Community trade is deemed to be affected in particular in the
event of serious infringements by operators that produce or
market eggs for sale in another Member State,

Article 33
Exceptions for the French overseas departments

1. By way of derogation from Article 2(3), eggs intended for
retail trade in the French overseas departments may be
dispatched chilled to those departments. In that case, the sell-
by date may be extended to 33 days.

2. In the case referred to in paragraph 1 of this Article, in
addition to the requirements provided for in Articles 12 and 16,
the wording ‘chilled eggs' shall appear and particulars as to
refrigeration shall be given on the outer surface of the pack.

The distinguishing mark for ‘chilled eggs’ shall be an equilateral
triangle of at least 10 mm along the sides.

Anticle 34
Exceptions for certain regions of Finland

Eggs sold directly by the producer to retail outlets in the regions
listed in Annex Il shall be exempted from the requirements of
Annex XIV to Regulation (EC) No 1234/2007 and of this
Regulation. However, the farming method must be duly iden-
tified in accordance with Articles 12(2) and 16(c) of this Regu-
lation.

Article 35

Evaluation of practices regarding certain voluntary
labelling

By 31 December 2009 at the latest, the Commission shall
evaluate the use made of the voluntary labelling in accordance
with the last subparagraph of Article 12(2), with a view, if
necessary, to rcndcn'ng it cr}mpulsor_v‘

Article 36
Penalties

The Member States shall lay down the rules on penalties
applicable to infringements of the provisions of this Regulation
and shall take all measures necessary to ensure that they are
implemented. The penalties provided for shall be effective,
proportionate and dissuasive,
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Article 37
Communications

The Member States and the Commission shall communicate to
each other the information necessary for the application of this
Regulation.

Article 38

Repeal
Regulation (EC) No 557/2007 is hercby repealed with effect
from 1 July 2008,

References to the repealed Regulation and to Regulation (EC)
No 1028/2006 shall be construed as references to this Regu-

lation and shall be read in accordance with the correlation table
in Annex IV.

Article 39
Entry into force

This Regulation shall enter into force on the seventh day
following its publication in the Official Journal of the European
Union.

It shall apply from 1 July 2008.

Article 33 shall apply until 30 June 2009.

This Regulation shall be binding in its entirety and directly applicable in all Member States.

Done at Brussels, 23 June 2008.

For the Commission
Mariann FISCHER BOEL
Member of the Commission
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ANNEX |
PART A
Terms referred to in point (a) of the second subparagraph of Article 12(2)
lafgf:ge : . .
BG “iia o7 KokomEd — ceoboiHo ‘Slitna or KOKOIIKY — NOAORO fita 07T KOKOWKKH — ENETHYHD
OTIIEARIAHE HA OTKpMTY OTRIERIEHE OTTIERIEAAE
ES ‘Huevos de gallinas camperas’ ‘Huevos de gallinas criadas en el | ‘Huevos de gallinas criadas en jaula'
stielo’
cs ‘Vejce nosnic ve volném vybéhu' | ‘Vejce nosnic v halick’ ‘Vejee nosnic v klecich’
DA ‘Frilandsag’ ‘Skrabemg' ‘Burzeg'
DE ‘Eier aus Freilandhaltung’ ‘Eier aus Bodenhaltung’ ‘Eier aus Kafighaltung'
ET ‘Vabalt peetavate kanade munad’ | ‘Orrekanade munad’ ‘Puuris peetavate kanade munad’
EL ‘Auyit sAeiilepnc Bookng ‘Auyi ayupdva [ auyd atpepviic’ | *Auvyd dafootondac
EN 'Free range eggs’ ‘Barn eggs’ ‘Eggs from caged hens’
FR 'L:Eufs de poules élevées en plein | ‘(Eufs de poules élevées au sol ‘(Eufs de poules élevées en cage’
air'
GA ‘Uibheacha saor-raoin’ ‘Uibheacha sciobéil ‘Uibheacha 6 chearca chibamai
IT ‘Uova da allevamento all'aperto’ ‘Uova da allevamento a terra’ ‘Uova da allevamento in gabbie’
LV ‘Brivis turéfanas apstiklos détas | ‘Kot detas olas' ‘Sprostos détas olas'
olas’
LT ‘Laisvai laikomy visty kiausiniai' ‘Ant kraiko laikomy visty ‘Narvuose laikomu visty kiaudiniai’
kiauginiai’
HU ‘Szabad tartisban termelt tojds' ‘Alternativ tartisban termelt tojds’ | ‘Ketreces tartdshdl szdrmazé tojis’
MT ‘Bajd tat-tigieg imrobbija barra’ ‘Bajd tat-tigied imrobbija ma' l-art' | ‘Bajd tat-tigieg imrobbija fil-gagep’
NL ‘Eieren van hennen met vrije ‘Scharreleieren’ ‘Kooieieren’
uitloop’
PL Jaja z chowu na wolnym wybiegu' | ‘Jaja z chowu scidtkowego' ‘Jaja z chowu klatkowego®
PT 'Ovos de galinhas criadas ao ar ‘Ovos de galinhas criadas no solo’ | 'Ovos de galinhas criadas em
livre' gaiolas’
RO ‘Oud de giini crescute in aer liber' '01l.|:‘!. de gdini crescute in hale la | 'Oud de giini crescute in baterii
sol’
SK 'Vajcia z chovu na volnom *Vajcia z podosticlkového chovu' | ‘Vajcia z klietkového chovu’
vybehu'
SL Jajea iz proste reje’ ‘Jajca iz hlevske reje’ Jajea iz baterijske reje’
; _ 'Ulkokanojen munia’ ‘Lattiakanojen munia® ‘Hikkikanojen munia’
SV ‘Agg frin utehons’ ‘Agg frin frigiende hons inomhus’ | ‘Agg frin burhéns’
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Terms referred to in the fourth subparagraph of Article 12(2)

PART B

Language
BG ‘Yronemenu ket

ES ‘Jaulas acondicionadas’

cs ‘Obohacené klece'

DA ‘Stimulusberigede bure’

DE ‘ausgestalteter Kifig'

ET Taiustatud puurid’

EL ‘Avifaipopivor/Auempivor Khafiol’
EN ‘Enriched capes’

FR ‘Cages aménagées’

GA ‘Casanna Saibhrithe’

IT ‘Gabbie atrrezzate’

Lv ‘Uzlaboti buri’

LT ‘Pagerinti narveliai'

HU ‘Feljavitott ketrecek’

MT ‘Gageg arrikkiti’

NL ‘Aangepaste kooi’ of 'Verrijkte kooi'
PL ‘Klatki ulepszone’

T ‘Gaiolas melhoradas’

RO ‘Custi imbundtdfite’

SK ‘Obohatené klietky’

SL ‘Obogatene kletke'

H ‘Varustellut hikit'

sV ‘Inredd bur'
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ANNEX I
Minimum requirements for systems of production for the various egg farming methods

. 'Free-range eggs' must be produced in systems of production which satisfy at least the conditions specified in Article 4

of Council Directive 1999/74/EC.
In particular, the following conditions must be satisfied:

(a) hens must have continuous daytime access to open-air runs. However, this requirement does not prevent a
producer from restricting access for a limited period of time in the moming hours in accordance with usual
good farming practice, including good animal husbandry practice.

In case of other restrictions, including veterinary restrictions, adopted under Community law to protect public and
animal health, having the effect of restricting access of hens to open-air runs, eggs may continue to be marketed as
‘free-range eggs' for the duration of the restriction, but under no circumstances for more than 12 weeks;

open-air runs fo which hens have access must be mainly covered with vegetation and not be used for other
purposes except for orchards, woodland and livestock grazing if the latter is authorised by the competent
authorities;

(b

—

(c) the maximum stocking density of open-air runs must not be greater than 2 500 hens per hectare of ground
available to the hens or one hen per 4 m? at all times. However, where at least 10 m? per hen is available and
where rotation is practised and hens are given even access to the whole area over the flock’s life, each paddock
used must at any time assure at least 2,5 m? per hen:

(d) open-air runs must not extend beyond a radius of 150 m from the nearest pophole of the building. However, an
extension of up to 350 m from the nearest pophole of the building is permissible provided that a sufficient
number of shelters as referred to in Article 4(1)(3)(b)(ii) of Directive 1999/74/EC are evenly distributed throughout

the whole open-air run with at least four shelters per hectare,

. ‘Barn eggs’ must be produced in systems of production which satisfy at least the conditions specified in Article 4 of

Directive 1999[74/EC.

. ‘Eggs from caged hens' must be produced in systems ol production which satisly at least:

(a) the conditions specified in Article 5 of Directive 1999(74/EC until 31 December 2011; or
(b) the conditions specified in Article 6 of Directive 1999/74/EC.

. Member States may authorise derogations from points 1 and 2 of this Annex for establishments with fewer than 350

laying hens or rearing breeding laying hens as regards the obligations referred to in the second sentence of points 1{(d),
1{e), 2, 3{a)(i) and 3(b)i) of Article 4(1) of Directive 1999/74/EC.
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ANNEX Il

Regions of Finland referred to in Article 34

The provinees of:

— Lappi,

— Oulu,

— the regions of North Karelia and North Savo of the province of Eastern Finland,
— Aland.
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ANNEX IV

Correlation table referred to in Article 38

Regulation (EC) No 1028/2006

Regulation (EC) No 557/2007

This Regulation

Article 2(1) to (9)

Article 5(1)

Article 5(2)

Article 5(3)

Article 1, first paragraph

Article 1, second paragraph, intro-

ductory wording

Article 1, second paragraph, points

(@) 1o ()

Article 2
Article 3
Article 4

Article 5(1)
Article 5(2)
Article 5(3)
Article 6
Article 7
Article 8
Article 9
Article 10
Article 11(2)
Article 12
Article 13
Article 14
Article 15
Article 16
Article 17
Article 18
Article 19
Article 20
Article 21
Article 22
Article 23
Article 24
Article 25
Article 26
Article 27
Article 28

Article 1, first paragraph

Atticle 1, second paragraph, intro-
ductory wording

Article 1, second paragraph, points (a)
()

Article 1, second paragraph, points (k)
to {s)

Article 2

Article 3

Article 4

Article 5(1), first subparagraph
Article 5(1), second subparagraph
Article 5(2), first subparagraph
Article 5(2), second subparagraph

Article 5(3)
Article 5(4)

Article 6

Article 7

Article 8

Article 9

Article 10

Article 11

Anticle 12

Article 13

Article 14

Anrticle 15

Article 16

Article 17

Article 18

Article 19

Article 20

Article 21

Article 22

Article 23

Article 24(1), (2) and (3)
Article 24(4) and (5)

Article 25

Article 26

Article 27

Article 28
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Regulation (EC) No 10282006

Regulation (EC) No 557/2007

This Regulation

Article 8
Article 9

Article 29
Article 30
Article 31
Article 32
Article 33
Article 34
Article 35

Article 36
Article 37
ANNEX |
ANNEX [1
ANNEX 111
ANNEX IV
ANNEX V

Article
Article
Article
Article
Article
Article
Article
Article
Anrticle
Article

Article

29
30
31
32
33
34
35
36
37
38
39

ANNEX |
ANNEX I1
ANNEX [11
ANNEX [V
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(47)

(48)

(49)

(50)

(51)

marketing of apiculture products in the Community,
national programmes should be drawn up every three
years, comprising technical assistance, control of varroasis,
rationalisation of transhumance, management of the
restocking of hives in the Community, and cooperation
on research programmes on beckeeping and apiculture
products with a view to improving the general conditions
for the production and marketing of apiculture products.
Those national programmes should be partly financed by
the Community.

Regulation (EC) No 15442006 replaced all national
silkworm aids by a Community aid scheme for silkworm
rearing which takes the form of a fixed sum per box of
silkworm eggs used.

As the policy considerations which led to the introduction
of the abovementioned aid schemes for beekeeping and
silkworm rearing still persist, these aid schemes should be
incorporated in the framework of this Regulation.

The application of standards for the marketing of
agricultural products can contribute to improving the
economic conditions for the production and marketing as
well as the quality of such products. The application of such
standards is therefore in the interest of producers, traders
and consumers. Accordingly, within the CMOs for bananas,
olive oil and table olives, live plants, eggs and poultrymeat,
markcting standards were put in p]ace which relate, in
patticular, to quality, grading, weight, sizing, packaging,
wrapping, storage, transport, presentation, origin and
labelling. It is appropriate to maintain that approach under
this Regulation.

Under the CMOs for olive oil and table olives and for
bananas the Commission has, so far, been entrusted with
the adoption of the provisions on marketing standards.
Given their detailed technical character and the need to
constantly improve their effectiveness and to adapt them to
evolving trade practices, it is appropriate to extend this
approach to the live plants sectors while specifying the
criteria to be taken into account by the Commission in
setting out the relevant rules. Moreover, special measures, in
particular up-to-date methods of analysis and other
measures to determine the characteristics of the standards
concerned, may need to be adopted to avoid abuses as
regards the quality and authenticity of the products
presented to consumers and the important disturbances
on the markets such abuses may entail.

Several legal instruments have been put in place to regulate
the markcting and dcsignation of milk, milk products and
fats. They pursue the objective of improving the position of
milk and milk products on the market on the one hand and

(52)

(53)

ensuring a fair competition between spreadable fats of milk
and non-milk origin on the other, both to the benefit of
producers and consumers, The rules contained in Council
Regulation (EEC) No 1898/87 of 2 July 1987 on the
protection of designations used in marketing milk and milk
products (') are aimed at protecting the consumer and at
establishing conditions of competition between milk
products and competing products in the field of product
designation, labelling and advertising which avoid any
distortion. Council Regulation (EC) No 2597/97 of
18 December 1997 laying down additional rules on the
common organisation of the market in milk and milk
products for drinking milk (%) provides for rules aimed at
guarantecing a high quality of drinking milk and products
which fulfil consumers’ needs and wishes, thus stabilising
the market concerned and providing the consumer with
high quality drinking milk. Council Regulation (EC)
No 2991/94 of 5 December 1994 laying down standards
for spreadable fats (%) sets out the marketing standards for
the milk and non-milk products concerned with a clear and
distinct classification accompanied by rules on designation.
In line with the objectives of the present Regulation, these
rules should be maintained.

Concerning the eggs and poultrymeat sectors, provisions
exist in relation to marketing standards and, in certain
cases, to production. These provisions are contained in
Council Regulation (EC) No 1028/2006 of 19 June 2006
on marketing standards for eggs (*), Council Regulation
(EEC) No 1906/90 of 26 June 1990 on certain marketing
standards for poultrymeat (*) and Council Regulation (EEC)
No 2782/75 of 29 October 1975 on the production and
marketing of eggs for hatching and of farmyard poultry
chicks (%). The essential rules contained in those Regulations
should be incorporated into this Regulation.

Regulation (EC) No 1028/2006 provides that marketing
standards for eggs should, in principle, apply to all eggs of
hens of the species Gallus gallus, marketed in the
Community and, as a general rule, also to those intended
for export to third countries. It also draws a distinction
between eggs suitable and eggs not suitable for direct
human consumption by the creation of two quality classes
of eggs and lays down provision to ensure appropriate
information to the consumer as regards quality and weight
grades and the identification of the farming method used.
Finally, that Regulation provides for special rules in respect
of eggs imported from third countries according to which
special provisions in force in certain third countries may

OJ L 182, 3.7.1987, p. 36. Regulation as last amended by the 1994

Act of Accession,

O] L 351, 23.12.1997, p. 13. Regulation as last amended by
Regulation (EC) No 1153/2007 (O] L 258, 4.10.2007, p. 6).

OJ L 316, 9.12.1994, p. 2.

OJ L 186, 7.7.2006, p. 1.

O] L 173, 6.7.1990, p. 1. Regulation as last amended by Regulation
(EC) No 1029/2006 (O] L 186, 7.7.2006, p. 6).

O] L 282, 1.11.1975, p. 100. Regulation as last amended by
Regulation (EC) No 17912006,
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(54)

(55)

(56)

(57)

(58)

(59)

(60)

justify derogations from the marketing standards if their
equivalence to Community legislation is guaranteed.

As regards poultrymeat, Regulation (EEC) No 190690
determines that marketing standards should, in principle,
apply to certain types of poultrymeat suitable for human
consumption marketed in the Community and that
poultrymeat intended for export to third countries should,
however, be excluded from the application of the marketing
standards. That Regulation provides for the grading of
poultrymeat in two categories according to conformation
and appearance and the conditions under which the meat is
to be offered for sale.

According to those Regulations, Member States should be
able to exempt from the application of those marketing
standards cggs and poultrymeat, respectively, sold through
certain forms of direct sale from the producer to the final
consumer where small quantities are involved.

Regulation (EC) No 278275 establishes special rules
concerning the marketing and transport of eggs for
hatching and of farmyard poultry chicks as well as for
the incubation of eggs for hatching. That Regulation
provides, in particular, for the individual marking of eggs
for hatching used for chick production, for the way of
packing and the kind of packing material for transport.
However, it excludes small sized pedigree breeding and
other breeding establishments from the compulsory
application of the standards laid down therein.

In line with the objectives of the present Regulation, those
rules should be maintained without touching upon their
substance. However, further provisions contained in those
Regulations which are of technical character should be dealt
with in implementing rules to be adopted by the
Commission.

As it has been the case so far under the CMO for hops, a
quality policy should be followed throughout the Commu-
nity by implementing provisions concerning certification
together with rules prohibiting, as a general rule, the
marketing of products for which a certificate has not been
issued, or, in the case of imported products, those which do
not comply with equivalent quality characteristics.

The descriptions and definitions of olive oil and the
denomination are an essential element of the market order
with respect to setting quality standards and providing
consumers with adequate information on the product and
should be maintained in this Regulation.

One of the aforementioned aid schemes contributing to
balancing the market in milk and milk products and to
stabilising the market prices in that sector consists of an aid
scheme, contained in Regulation (EC) No 1255/1999, for
the processing of skimmed milk into casein and caseinates.
Council Regulation (EEC) No 2204/90 of 24 July 1990
laying down additional general rules on the common

(61)

(62)

(63)

(64)

(")

organisation of the market in milk and milk products as
regards cheese (') provided for rules concerning the use of
casein and caseinates in the manufacture of cheese in order
to counter adverse effects that may result from that aid
scheme, taking into account the vulnerability of cheese to
substitution operations with casein and caseinates, thereby
intending to stabilise the market, These rules should be
incorporated into this Regulation.

The processing of certain agricultural raw materials into
ethyl alcohol is closely linked with the economy of those
raw materials. This can contribute considerably to enhan-
cing their value and may be of particular economic and
social importance for the economy of certain regions of the
Community or may be a significant source of income for
the producers of the raw materials concerned. It also
permits the disposal of products of unsatisfactory quality
and short-term surpluses that may cause tempotary
problems in certain sectors,

In the hops, olive oil and table olives, tobacco and silkworm
sectors the legislation focuses on various kinds of
organisations in order to achieve policy aims in particular
with a view to stabilising the markets in, and of improving
and guaranteeing the quality of, the products concerned
through joint action. The provisions which have regulated
that system of organisations so far are based on organisa-
tions which are recognised by the Member States or, under
certain conditions, by the Commission, in accordance with
provisions to be adopted by the Commission. That system
should be maintained and the provisions as they have been
in place so far should be harmonised.

To support certain activities of inter-branch organisations
which are of particular interest in the light of the current
rules concerning the CMO for tobacco, provision should be
made for the rules adopted by an inter-branch organisation
for its members to be extended, subject to certain
conditions, to all non-member producers and groups in
one or more regions. The same should also apply in respect
of other activities of inter-branch organisations which are of
general economic or technical interest for the tobacco
sector so as to be of benefit to all persons active in the
branches in question. There should be close cooperation
between the Member States and the Commission. The
Commission should have permanent menitoring powers,
particularly as regards the agreements and concerted
practices adopted by such organisations.

In certain sectors apart from those for which current rules
provide for the recognition of producer or interbranch
organisations, Member States may wish to recognise such
kinds of organisations based on national law as far as this is
compatible with Community law. This possibility should
therefore be clarified. Moreover, rules should be adopted
stating that the recognition of producer and interbranch
organisations in accordance with the current Regulations
remains valid after the adoption of this Regulation.

O] L 201, 31.7.1990, p. 7. Regulation as amended by Regulation

(EC) No 2583/2001 (O] L 345, 29.12.2001, p. 6).
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Part V: Definitions concerning the milk and milk products sector

For the purpose of the implementation of the tariff quota for butter of New Zealand origin, the phrase ‘manufactured
directly from milk or cream’ does not exclude butter manufactured from milk or cream, without the use of stored
materials, in a single, self-contained and uninterrupted process which may involve the cream passing through a stage
of concentrated milkfat andjor the fractionation of such milkfat.

For the purposes of the application of Article 119 concerning the use of casein and caseinates in the manufacture of
cheese:

(a)  ‘cheese’ means products covered by CN code 0406 and manufactured within the Community territory;

(b) casein and cascinates' means products covered by CN codes 3501 10 90 and 3501 90 90 and used as such or
in the form of a mixture.

Part VI Definitions concerning the eggs sector

‘eggs in shell means poultry eggs in shell, fresh, preserved, or cooked, other than eggs for haiching specified in 2,;
‘epgs for hatching’ means poultry eggs for hatching;

‘whole products’ means birds' eggs not in shell, whether or not containing added sugar or other sweetening matter
suitable for human consumption;

'separated products' means birds' egg yolks, whether or not containing added sugar or other sweetening matter
suitable for human consumption.

Part VII: Definitions concerning the poultrymeat sector

live pouliry’ means live fowls, ducks, geese, turkeys and guinea fowls each weighing more than 185 grams;
‘chicks’ means live fowls, ducks, geese, turkeys and guinea fowls, cach weighing not more than 185 grams;
‘slaughtered poultry’ means dead fowls, ducks, geese, trkeys and guinea fowls, whole, with or without offal;
‘derived products’ means the following:

(a)  products specified in point (a) of Part XX of Annex I;

(b)  products specified in point (b) of Part XX of Annex I, excluding slaughtered pouliry and edible offal, known as
‘poultry cuts’;

(0 edible offals specified in point (b) of Part XX of Annex I;
(d)  products specified in point (c) of Part XX of Annex [;
(&) products specified in points (d) and (¢) of Part XX of Annex [;

(§  products referred to in point (f} of Part XX of Annex |, other than those products falling within CN codes
1602 2011 and 1602 20:19.

Part VIIL Definitions concerning the apiculture sector

‘Honey' means the natural sweet substance produced by Apis mellifera bees from the nectar of plants or from secretions
of living parts of plants or excretions of plant-sucking insects on the living parts of plants, which the bees collect,
transform by combining with specific substances of their own, deposit, dehydrate, store and leave in honeycombs to
ripen and mature,
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ANNEX X1V

MARKETING STANDARDS FOR PRODUCTS OF THE EGGS AND POULTRYMEAT SECTORS REFERRED TO

IN ARTICLE 116

A. Marketing standards for eggs of hens of the Gallus gallus species

Without prejudice to Part C of this Annex concerning the provisions on the production and marketing of eggs
for hatching and of farmyard poultry chicks, this Part shall apply in relation to the marketing within the
Community of the eggs produced in the Community, imported from third countries or intended for expott
outside the Community.

Member States may exempt from the requirements provided for in this Part of this Annex, with the exception of
point III(3), eggs sold directly to the final consumer by the producer:

(a)  on the production site, or

(b) in a local public market or by door-to-door selling in the region of production of the Member State
concerned.

Where such exemption is granted, each producer shall be able to choose whether to apply such exemption or
not. Where this exemption is applied, no quality and weight grading may be used,

The Member State may establish, according to national law, the definition of the terms Jocal public market!,
‘door-to-door selling' and ‘region of production’.

I Quality and weight grading

1.

Eggs shall be graded by quality as follows:
—  Class A or ‘fresh’,

—  C(Class B.

Class A cggs shall also be graded by weight. However, grading by weight shall not be required for eggs delivered
to the food and non-food industry.

Class B eggs shall only be delivered to the food and non-food industry.

L. Marking of eggs

1.

Class A eggs shall be marked with the producer code.
Class B eggs shall be marked with the producer code andfor with another indication.

Member States may exempt Class B eggs from this requirement where those eggs are marketed exclusively on
their territory.

The marking of eggs in accordance with point 1 shall take place at the production site or at the first packing
centre to which eggs are delivered.

Eggs sold by the producer to the final consumer on a local public market in the region of production of the
Member State concerned shall be marked in accordance with point 1.

However, Member States may exempt from this requirement producers with up to 50 laying hens, provided that
the name and address of the producer are indicated at the point of sale.
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V. Import of eges

1. The Commission, without the assistance of the Committee referred to in Article 195(1), shall evaluate marketing
standards for eggs applicable in exporting third countries on request of the country concerned. This evaluation
shall extend to the rules on marking and labeling, farming methods and controls as well as implementation. If it
finds that the rules applied offer sufficient guarantees as to equivalence with Community legislation, eggs
imported from the countries concerned shall be marked with a distinguishing number equivalent to the
producer code.

2. The Commission, without the assistance of the Committee referred to in Article 195(1), shall, where necessary,
conduct negotiations with third countries aimed at finding appropriate ways of offering guarantees as referred
to in point 1 and concluding agreements on such guarantees.

3. If sufficient guarantees as to equivalence of rules are not provided, imported eggs from the third country
concerned shall bear a code permitting the identification of the country of origin and the indication that the
farming method is ‘unspecified’.

B. Marketing standards for poultrymeat

1. Scope

1. Without prejudice to Part C of this Annex concerning the provisions on the production and marketing of eggs
for hatching and of farmyard poultry chicks, this Part shall apply in relation to the marketing, within the
Community by way of business or trade, of certain types and presentations of poultrymeat of the following
species as set out to in Part XX of Annex L
—  Gallus domesticus,
—  ducks,
—  geese,

—  turkeys,

—  guinea fowls.

2. This Part shall not apply:
{a)  to poultrymeat for export from the Community;

(b)  to delayed eviscerated poultry as referred to in Regulation (EC) No 8533/2004 of the European Parliament
and of the Council of 29 April 2004 laying down specific hygiene rules for food of animal origin (').

3. Member States may derogate from the requirements of this Regulation in cases of direct supply of small
quantities of poultrymeat as referred to in point (d) of Article 1(3) of Regulation (EC) No 853(2004 by a
producer with an annual production of under 10 000 birds.

I Definitions

Without prejudice to further definitions to be laid down by the Commission for the purpose of the application of this
Part:

1. ‘'poultrymeat’ means poultrymeat suitable for human consumption, which has not undergone any treatment
other than cold treatment;

2. 'fresh poultrymeat’ means poultrymeat not stiffened by the cooling process, which is to be kept at a temperature
not below — 2 °C and not higher than 4 °C at any time. However, Member States may fix different temperature
requirements for the cuiting and storage of fresh poulirymeat performed in retail shops or in premises adjacent
to sales points, where the cutting and storage are performed solely for the purpose of supplying the consumer
directly on the spot;

3. ‘frozen poultrymeat’ means poultrymeat which must be frozen as soon as possible within the constraints of
normal slaughtering procedures and is to be kept at a temperature no higher than - 12 °C at any time. Certain
tolerances may, however, be fixed by the Commission;

") O] L139,30.4.2004, p. 55. Corrected version in O] L 226. 25.6.2004, p. 22. Regulation as last amended by Regulation (EC) No 1791/

2006 (O] L 363, 20.12.2006, p. 1).
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4. 'quick-frozen poultrymeat’ means poultrymeat which is to be kept at 2 temperature no higher than - 18 °C at
any time within the tolerances as provided for in Council Directive §9/108/EEC of 21 December 1988 on the
approximation of the laws of the Member States relating to quick-frozen foodstuffs for human consumption (1),
UL Quality and weight grading
1. Poultrymeat shall be graded by quality as ecither Class A or Class B according to the conformation and
appearance of the carcasses or cuts.
Class A shall be subdivided into A 1 and A 2 in accordance with criteria to be determined by the Commission.
This classification shall take account, in particular, of flesh development, the presence of fat and the amount of
damage and contusions.
2. Poultrymeat shall be marketed in one of the following conditions:
—  fresh,
—  f{rozen, or
—  quick-frozen,
3. Prepackaged frozen or quick-frozen poultrymeat may be classified by weight category.
C. Marketing standards for the production and marketing of eggs for hatching and of farmyard pouléry chicks

II.

1L

Scope
1.

This Part shall apply in relation to the marketing and transport of eggs for hatching and of chicks as well as the
incubation of eggs for hatching as regards trade within the Community or commercial purposes.

However, pedigree breeding and other breeding establishments with less than 100 birds and hatcheries with a
capacity of less than 1 000 eggs for hatching shall not be bound by this Part.

Marking and packing of eggs for hatching

1.

%

Eggs for hatching, used for chick production, shall be marked individually.

Eggs for hatching shall be transported in perfectly clean packs, containing only eggs for hatching of the same
species, category and type of poultry, originating in one establishment.

The packing of eggs for haiching to be imported from third countries shall contain only eggs for hatching of the
same species, category and type of poultry from the same country of origin and sender.

Packing of chicks

1.

2

The chicks shall be packed by species, type and category of poultry.

The boxes shall contain only chicks from the same hatchery and shall show at least the distinguishing number of
the hatchery.

Chicks originating in third countries may be imported only if they are grouped in accordance with point 1. The
boxes must contain only chicks from the same country of origin and sender.

(!} O] L 40, 11.2.1989, p. 51. Directive as last amended by Directive 2006/107(EC (O] L 363, 20.12.2006, p. 411).
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COMMISSION REGULATION (EC) No 557(2007
of 23 May 2007

laying down detailed rules for implementing Council Regulation (EC) No 1028/2006 on marketing
standards for eggs

THE COMMISSION OF THE EUROPEAN COMMUNITIES,

Having regard to the Treaty establishing the European
Community,

Having regard to Council Regulation (EC) No 1028/2006 of 19
June 2006 on marketing standards for eggs ('), and in particular
Article 11 thereof,

Whereas:

(n Regulation (EC) No 1028/2006 lays down the basic
requirements which eggs must satisfy to be marketed
in the Community. For the sake of clarity, new detailed
rules for the implementation of those requirements
should be laid down. Commission Regulation (EC) No
2295/2003 of 23 December 2003 introducing detailed
rules for implementing Council Regulation (EEC) No
1907/90 on certain marketing standards for eggs (%)
should therefore be repealed and replaced by a new
chufatinn.

(2)  Regulation (EC) No 852/2004 of the European
Parliament and of the Council of 29 April 2004 on
the hygiene of foodstuffs () and Regulation (EC) No
853/2004 of the European Parliament and of the
Council of 29 April 2004 laying down specific hygiene
rules for food of animal origin (*) apply to eggs.
Therefore, reference should be made to the extent
possible to those horizontal Regulations.

(3)  The quality characteristics for Class A eggs should be
fixed in order to guarantee the high quality of eggs to
be delivered directly to the final consumer and to set
criterfa that can be checked by inspection services.
Such quality characteristics should be based on
Standard No 42 of the United Nations Economic
Commission for Europe (UNJECE) concerning the
marketing and commercial quality controls of eggs-in-
shell moving in international trade between and to
UN/ECE member countries.

(49  Cold eggs left out at room temperature can lead to
condensation, facilitating the growth of bacteria on the

() O] L 186, 7.7.2006, p. 1.
(

)
) O] L 340, 24.12.2003, p. 16, Regulation as last amended by Regu-
lation (EC) No 2001/2006 (O] L 379, 28.12.2006, p. 39).
(") O] L 139, 30.4.2004, p. 1. Corrected by O] L 226, 25.6.2004, p. 3,
(*) O] L 139, 30.4.2004, p. 55. Corrected by O] L 226, 25.6.2004,
p. 22, Regulation as last amended by Council Regulation (EC) No
1791/2006 (O] L 363, 20.12.2006, p. 1).

shell and probably ingress into the egg. Therefore, eggs
must be stored and transported preferably at a constant
temperature, and should in general not be refrigerated
before sale to the final consumer.

(5)  In general, eggs should not be washed or cleaned because
such practices can cause damage to the egg shell, which
is an effective barrier to bacterial ingress with an array of
antimicrobial properties for the egg. However, some
practices, such as treatment of eggs with ultra-violet
rays, should not be interpreted as constituting a
cleaning process. Moreover, Class A eggs should not be
washed because of the potential damage to the physical
barriers, such as the cuticle, which can occur during or
after washing. Such damage may favour trans-shell
contamination with bacteria and moisture loss and
thereby increase the risk to consumers, particularly if
subsequent drying and storage conditions are not
optimal.

(6)  However, egg-washing systems subject to authorisation
and operating under carefully controlled conditions are
used in some Member States with good results.
According to the opinion of the European Food Safety
Authority, Scientific Panel on Biological Hazards on the
request from the Commission related to the Micro-
biological risks on washing of Table Eggs adopted on 7
September 2005 (%), the egg-washing practice as
performed in certain packing centres can be sustained
from a hygienic standpoint provided, inter alia, that a
code of practice for egg-washing systems is developed.

(7)  Class A eggs should be graded by weight, and a limited
number of weight grades and corresponding clear terms
should be fixed as minimum labelling requirements,
which do not rule out additional voluntary labelling,
provided the requirements of Directive 2000/13[EC of
the European Parliament and of the Council of 20
March 2000 on the approximation of the laws of the
Member States relating to the labelling, presentation and
advertising of foodstuffs (f) are met.

(8)  Only wundertakings whose premises and technical
equipment are suited to the scale and type of their
operations, and which therefore allow eggs to be
handled properly, should be authorised to grade eggs
by quality and weight as packing centres.

() The EFSA Journal (2005) 269, 1-39.

(" O] L 109, 652000, p. 29. Directive as last amended by
Commission Directive 2006[/142(EC (O] L 368, 23.12.2006,
p. 110).
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(99 Maximum time limits for the grading, marking, packing to grant such exemptions, a reasonable transitional

(10)

(11

12)

(13)

(14)

of eggs and marking of packs should be fixed in order to
facilitate checks as provided for in Article 7(2) of Regu-
lation (EC) No 1028/2006.

In addition to the general obligation to establish trace-
ability of food, feed, food-producing animals, and any
other substance intended to be, or expected to be, incor-
porated into food or feed at all stages of production,
processing and distribution in accordance with Regu-
lation (EC) No 178/2002 of the European Parliament
and of the Council of 28 January 2002 laying down
the general principles and requirements of food law,
establishing the European Food Safety Authority and
laying down procedures in matters of food safety (1),
certain information on transport packaging containing
eggs and accompanying documents for the purpose of
carrying out checks should be laid down.

For the purpose of performing checks effectively as
provided for in Article 7(2) of Regulation (EC) No
1028/2006, the marking of eggs with the producer
code at the production site is essential where eggs are
delivered to another Member State. In accordance with
the second subparagraph of Article 4(1) of Regulation
(EC) No 1028/2006, Class B eggs are to be marked
with the producer code andjor with another indication
if marketed in another Member State. It should be
clarified that in case the producer code alone does not
allow for a clear distinction of the quality grading, Class
B eggs should be marked with another indication.

The composition of the producer code provided for in
Article 4 of Regulation (EC) No 10282006 should be
fixed. Moreover, it should be clarified that an exception
to the marking requirement with the producer code may
be made if the technical equipment for egg marking does
not allow for marking cracked or soiled eggs.

The characteristics of the other possible indications for
marking Class B eggs as referred to in Article 4(1) of
Regulation (EC) No 1028/2006 should be defined.

Under Article 2(2)(b) of Council Regulation (EEC) No
1907/90 of 26 June 1990 on certain marketing
standards for eggs (%), provisions on marking did not
apply to eggs delivered directly to the food industry for
processing. In order to improve controls on such
deliveries, Member States should grant exemptions from
the marking requirement only on request of such
operators. However, in order to allow Member States

() OQJ L 31,1.2.2002, p. 1. Regulation as last amended by Commission
Regulation (EC) No 5752006 (O] L 100, 8.4.2006, p. 3).

() OJL173, 6.7.1990, p. 5. Regulation repealed by Regulation (EC) No
1028/2006 with effect from 1 July 2007.

(15)

(16)

(7)

(18)

(19)

(20)

(21)

(22)

(23)

(24)

period of one year should be laid down.

Directive 2000/13/EC lays down rules of a general nature
applicable to all foodstuffs put on the market. However,
some specific marking requirements should be provided
for packs.

Article 9 of Directive 2000/13/EC defines the date of
minimum durability of a foodstuff to be the date until
which the foodstuff retains its specific properties when
properly stored. For the sake of clarity, this date should
be fixed at not more than 28 days after laying.

Eggs may be sold with an indication highlighting the
particular freshness of the egg. For this purpose, a
maximum time limit should be fixed clarifying the use
of such indications,

Eggs may be sold with an indication highlighting the
particular feed formula fed to the laying hens. It is appro-
priate to fix minimum requirements for such indications.

When eggs are sold loose, certain information normally
on the pack should be accessible to the consumer,

In addition to the general hygiene requirements for the
wrapping and packaging of foodstuffs, some additional
requirements should be laid down in order to minimise
the risk of deterioration or contamination of eggs during
storage and transport. Such standards should be based on
UN/ECE Standard No 42.

Industrial eggs arc unfit for human consumption. It is
therefore appropriate to require special bands or labels
for the easy identification of packaging containing such

eggs.

Only packing centres have the premises and technical
equipment suitable for repacking eggs. It is therefore
appropriate to limit any repacking activities to packing
centres.

Food business operators are obliged to establish trace-
ability in accordance with Regulation (EC) No
178/2002. Producers, collectors and packing centres
should be obliged to keep specific additional records in
order to allow inspection services to check compliance
with the marketing standards.

The methods and criteria for conducting checks should
be laid down.



(26)

27)

(28)

e T T r——

(29)

(30)

(31)

(32)

-

standards for a batch as a whole, and the marketing of a
batch found not to be compliant should be prohibited
unless compliance can be proven.

Certain tolerances should be allowed when checking
compliance with the marketing standards. Such
tolerances should differ according to the different
requirements and marketing stages,

Third countries may have requirements different from
those fixed for the Community for the marketing of
eggs. In order to facilitate exports, eggs packed and
intended for export should be allowed to conform to
such requirements.

Details should be fixed regarding the assessment of the
equivalence of third country marketing standards with
Community legislation to be conducted by the
Commission at the request of third countries. Certain
marking and labelling requirements for eggs imported
from third countries should be laid down.

It is useful for the Commission to have data available on
the number of laying hen places registered.

Member States should communicate significant in-
fringements of the marketing standards so that other
Member States that may be affected can be alerted in
dan appropr‘iatc manner.

Fgg supply for the retail trade in the French overseas
departments relies partly on the supply of eggs from
the Furopean continent. In wview of the duration of
transport and of climatic conditions, the preservation
of epgs transported to the French overseas departments
presupposes  the  fulfilment  of  specific  supply
arrangements, including the possibility to dispatch eggs
chilled. These special arrangements can be justified by the
current lack of sufficient local egg production capacities.
Until sufficient local production capacities are built up,
these exceptional arrangements should be prolonged for
a reasonable period of time.

Article 1(2) of Regulation (EC) No 1028/2006 allows
Member States to exempt certain forms of direct sales
of eggs from producers to the final consumer from the
requirements of that Regulation. In order to take account
of the specific conditions of egg marketing in certain
regions in Finland, sales from producers to retail
outlets in those regions should be exempted from the
requirements of Regulation (EC) No 1028{2006 and of
this Regulation.
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i- (25) It is appropriate to check compliance with the marketing (33)  Member States should ensure that rearing of laying hens

in unenriched cage systems is prohibited with effect from
1 January 2012 in accordance with Article 5(2) of
Council Directive 1999/74/EC (). The Commission
should therefore evaluate the application of the
voluntary labelling provisions foreseen with regard to
enriched cages before that date in order to examine the
need of rendering this labelling compulsory.

(340 The measures provided for in this Regulation are in
accordance with the opinion of the Management
Committee for Poultrymeat and Eggs,

HAS ADOPTED THIS REGULATION:

Article 1
Definitions

The definitions in Article 2 of Regulation (EC) No 1028/2006,
Article 2(1) of Regulation (EC) No 852/2004 and points 5 and
7.3 of Annex | to Regulation (EC) No 853/2004 shall apply as
appropriate.

In addition, the following definitions shall apply for the purpose
of this Regulation:

(a) ‘pack’ means a wrapping containing Class A or B eggs,
excluding transport packaging and containers of industrial

eggs;

(b) loose sales' means the offer for retail sale of eggs to the
final consumer, other than in packs;

(c) ‘collector’ means any establishment registered in accordance
with Article 6 of Regulation (EC) No 852[2004 to collect
eggs from a producer for delivery to a packing centre, to a
market selling exclusively to wholesalers whose under-
takings are approved as packing centres, or to food and
non-food industry;

(d) ‘sell-by date’ means the maximum time limit for delivery of
the egg to the final consumer according to point 3 of
Chapter 1 of Section X of Annex NI to Regulation
(EC) No 8532004,

(¢) ‘food industry’ means any establishment producing egg
products intended for human consumption, excluding
mass caterers;

() ‘mon-food industry’ means any business producing products
containing eggs not intended for human consumption;

(') O) L 203, 3.8.1999, p. 53. Dircctive as amended by Regulation (EC)
No 806/2003 (O] L 122, 16.5.2003, p. 1).
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(g) ‘mass caterers’ means the entities referred to in Article 1(2)
of Directive 2000/13/EC;

(h) ‘industrial eggs' means eggs not intended for human
consumption;

(i) 'batch’ means the eggs in packs or loose from one and the
same production site or packing centre, situated in one
place, in the same packs or loose, with one and the same
laying date or date of minimum durability or packing date,
the same farming method, and in the case of graded eggs,
the same quality and weight grading;

(i) ‘repacking’ means the physical transfer of eggs to another
pack or the re-marking of a pack containing eggs.

Article 2
Quality characteristics of eggs

1. Class A eggs shall have the following quality character-
istics:

(a) shell and cuticle: normal shape, clean and undamaged;

(b) air space: height not exceeding 6 mm, stationary; however,
for eggs to be marketed as ‘extra’ it may not exceed 4 mm;

{c) yolk: visible on candling as a shadow only, without clearly
discernible outline, slightly mobile upon tuming the egg,
and returning to a central position;

(d) white: clear translucent;

{e) germ: imperceptible development;
(f) foreign matter: not permissible;
(g) foreign smell: not permissible,

2. Class A eggs shall not be washed or cleaned, before or
after grading, except as provided for in Article 3.

3. Class A eggs shall not be treated for preservation or
chilled in premises or plants where the temperature is artificially
maintained at less than 5 °C. However, eggs which have been
kept at a temperature below 5 °C during transport for not more
than 24 hours or on retail premises or in annexes thereto for
not more than 72 hours shall not be considered as chilled.

4. Class B eggs shall be eggs which do not meet the quality
characteristics provided for in paragraph 1. Class A eggs which
no longer have those characteristics may be downgraded to
Class B.

Article 3
Washed eggs

1. Member States which, on 1 June 2003, authorised packing
centres to wash eggs may continue to authorise packing centres
to wash eggs, provided that those centres operate in accordance
with the national guides for egg-washing systems. Washed eggs
may only be marketed in the Member States in which such
authorisations have been issued.

2. The Member States referred to in paragraph 1 shall
encourage the development of national guides to good
practice for egg-washing systems by the food business
operators, in accordance with Article 8 of Regulation (EC) No
852/2004.

Article 4
Grading of Class A eggs by weight
1. Class A eggs shall be graded by weight as follows:

(a) XL-very large: weight = 73 g

(b) L-large: weight = 63 g and < 73 g

(¢) M-medium: weight > 53 g and < 63 g

(d) S-small: weight < 53 g.

2. The weight grading shall be indicated by the corre-
sponding letters or terms as defined in paragraph 1 or by a
combination of both, which may be supplemented by the corre-
sponding weight ranges. Other additional indications may be
used, provided that such indications are not likely to be
mistaken for the letters or terms defined in paragraph 1 and
comply with Directive 2000/13/EC.

3. By way of derogation from paragraph 1, where Class A
eggs of different sizes are packed together in the same pack, the
minimum net weight of the eggs shall be given in grams and
the indication Eggs of different sizes' or equivalent terms shall
appear on the outer surface of the pack.

Article 5
Authorisation of packing centres

1.  Only undertakings satisfying the conditions laid down in
this Article shall be authorised as packing centres within the
meaning of Article 5 of Regulation (EC) No 1028/2006.
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2. The competent authority shall allot the packing centre a
packing centre code with an initial code for the Member State
concerned as specified in point 2.2 of the Annex to
Commission Directive 2002/4[EC (!).

3. Packing centres shall have the technical equipment
necessary to ensure that eggs are handled properly. This
should include as appropriate:

(a) suitable candling equipment, automatic or continuously
staffed throughout, allowing the quality of each egg to be
examined separately, or other appropriate equipment;

(b) devices for measuring the height of the air space;
(c) equipment for grading eggs by weight;
(d) one or more approved balances for weighing eggs;
(¢) equipment for marking eggs.

Article 6

Time limit for grading, marking, packing of eggs and
marking of packs

1.  Eggs shall be graded, marked and packed within 10 days
of laying.

2. Egps marketed in accordance with Article 14 shall be
graded, marked and packed within four days of laying.

3. The date of minimum durability referred to in Article
12(1)(d) shall be marked at the time of packing in accordance
with Article 9(2) of Directive 2000/13/EC.

Artide 7
Information displayed on transport packaging

1.  Without prejudice to Article 18 of Regulation (EC) No
1782002, at the production site, each transport packaging
containing eggs shall be identified by the producer by:

(a) the producer's name and address;

(b} the producer code;

(¢) the number of eggs andor their weight;
(d) the laying date or period;

(e) the date of dispatch.

() O] L 30, 31.1.2002, p. 44,

In the case of packing centres supplied with unpacked eggs
from their own production units, situated at the same site,
identification on transport packaging may take place at the
packing centre.

2. The information referred to in paragraph 1 shall be
applied to the transport packaging and be contained in ac-
companying documents. A copy of those documents shall be
kept by any intervening operator to whom the eggs are
delivered. The originals of the accompanying documents shall
be kept by the packing centre that grades the eggs.

Where batches received by a collector are subdivided for
delivery to more than one operator, the accompanying
documents may be substituted by appropriate transport
container labels, provided that the latter include the information
referred to in paragraph 1.

3. The information referred to in paragraph 1 applied to the
transport packaging shall not be modified and shall remain on
the transport packaging until removal of eggs for immediate
grading, marking and packing.

Article 8
Marking of eggs for cross-border delivery

1.  Eggs delivered from a production site to a collector, a
packing centre or non-food industry situated in another
Member State shall be marked with the producer code before
leaving the production site.

2. A Member State on whose territory the production site is
situated may grant an exemption from the requirement
provided for in paragraph 1, where a producer has signed a
delivery contract with a packing centre in another Member State
requiring the marking in accordance with this Regulation, Such
an exemption may be granted only at the request of both
operators concerned and with the prior written agreement of
the Member State where the packing centre is situated. In such
cases, a copy of the delivery contract shall accompany the
consignment.

3. The minimum duration of delivery contracts referred to in
paragraph 2 may not be less than one month.

4. The inspection services, referred to in Article 7(1) of Regu-
lation (EC) No 1028/2006, of the Member States concerned,
and of any transit Member States, shall be informed before an
exemption is granted in accordance with paragraph 2 of this
Article.
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5. Class B eggs marketed in another Member State shall be
marked in accordance with Article 4(1) of Regulation (EC) No
1028/2006 and, where appropriate, bear an indication in
accordance with Article 10 of this Regulation so as to ensure
that they can easily be distinguished from Class A eggs.

Article 9
Producer code

1. The producer code shall consist of the codes and letters
provided for in point 2 of the Annex to Directive 2002/4/EC. It
shall be easily visible and clearly legible and be at least 2 mm
high.

2.  Without prejudice to the thitd subparagraph of Article
4(1) of Regulation (EC) No 1028/2006, where it is not
possible for technical reasons to mark cracked or soiled eggs,
marking with the producer code shall not be compulsory.

Article 10
Indications on Class B eggs

The indication referred to in the second subparagraph of Article
4(1) of Regulation (EC) No 1028/2006 shall be a circle at least
12 mm in diameter around the letter ‘B’ at least 5 mm high, or
an easily visible colour spot of at least 5 mm in diameter.

Article 11
Marking of eggs delivered directly to the food industry

1. Until 30 June 2008, the marking obligations provided for
in Article 4(1) of Regulation (EC) No 1028/2006 shall not
apply to eggs produced in the Community, collected by the
food industry operator itself approved in accordance with
Article 4 of Regulation (EC) No 853/2004, directly from its
habitual suppliers. In that case, the delivery shall be under the
full responsibility of the food industry operator, which
accordingly undertakes to use the eggs only for processing.

2. From 1 July 2008, Member States may exempt operators
at their request from the marking obligations provided for in
Article 4(1) of Regulation (EC) No 1028/2006, where eggs are
delivered directly from the production site to the food industry.

Article 12
Marking of packs

1. Packs containing Class A eggs shall bear on the outer
suiface in easily visible and clearly legible type:

(a) the packing centre code;

(b) the quality grading; packs shall be identified either by the
words ‘Class A" or the letter ‘A’ whether alone or in combi-
nation with the word ‘fresh’;

(c) the weight grading in accordance with Article 4(2) of this
Regulation;

(d) the date of minimum durability in accordance with Article
13 of this Regulation;

(¢) the wording ‘washed eggs’ for eggs washed in accordance
with Article 3 of this Regulation;

(f) as a special storage condition in accordance with Article
3(1)(6) of Directive 2000/13/EC, an indication advising
consumers to keep eggs chilled after purchase,

2. In addition to the requirements laid down in paragraph 1,
packs containing Class A eggs shall bear on the outer surface in
easily visible and clearly legible type the farming method.

For the identification of the farming method only the following
terms shall be used:

(a) for conventional farming, the terms set out in Part A of
Annex [, and only if the relevant conditions laid down in
Annex [T are fulfilled;

(b) for organic production, the terms set out in Article 2 of
Council Regulation (EEC) No 2092/91 ().

The meaning of the producer code shall be explained on or
inside the pack.

Where laying hens are kept in systems of production in
accordance with the requirements laid down in Chapter Il of
Council Directive 1999/74/EC, the identification of the farming
method may be complemented by one of the indications listed
in Part B of Annex I to this Regulation.

3. Paragraph 2 shall apply without prejudice to national
technical measures going beyond the minimum requirements
laid down in Annex 1I, which may apply only to producers
of the Member State concerned and provided that they are
compatible with Community law.

4. Packs containing Class B eggs shall bear on the outer
surface in easily visible and clearly legible type:

(a) the packing centre code;

(b) the quality grading; packs shall be identified cither by the
words ‘Class B' or the letter ‘B’

(c) the packing date.

() OJ L 198, 22.7.1991, p. 1.
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5. The Member States may require, for packs of eggs
produced on their territory, that the labels be affixed in such
a way so as to be broken when opening the packs.

Article 13
Indication of the date of minimum durability

The date of minimum durability referred to in Article 3(1)(5) of
Directive 2000/13/EC shall be fixed at not more than 28 days
after laying. Where the period of laying is indicated, the date of
minimum durability shall be determined from the first day of
that period.

Article 14
Packs marked as ‘extra’

1. The words ‘extra’ or ‘extra fresh’ may be used as an ad-
ditional quality indication on packs containing Class A eggs
until the ninth day after laying of the eggs.

2. Where indications referred to in paragraph 1 are used, the
laying date and the time limit of nine days shall be shown on
the pack in such a way as to be casily visible and clearly legible.

Article 15
Indication of how laying hens are fed

Where an indication of how the laying hens are fed is used, the
following minimum requirements shall apply:

(a) reference may be made to cereals as a feed ingredient only
where they account for at least 60 % in weight of the feed
formula given, of which no more than 15 % of cereal by-
products may be part;

{by without prejudice to the minimum of 60 % referred to in
point (a), where reference is made to a specific cereal, it
shall account for at least 30 % of the feed formula used.
If specific reference is made to more than one cereal, each
shall account for at least 5 % of the feed formula.

Article 16
Information to be displayed for loose egg sales

For loose egg sales, the following information shall be given in
such a manner as to be easily visible and clearly legible to the
consumer:

(a) the quality gradings;

(by the weight grading in accordance with Article 4;

(c) an indication of the farming method equivalent to that
referred to in Article 12(2);

(d) an explanation of the meaning of the producer code;
(e) the date of minimum durability.

Article 17
Quality of packs

Without prejudice to the requirements laid down in Chapter X
of Annex Il to Regulation (EC) No 852/2004, packs shall be
shock resistant, dry, clean and in good repair, and be of
materials which protect the eggs from extrancous odour and
the risk of quality deterioration.

Article 18
Industrial eggs

Industrial eggs shall be marketed in packaging containers with a
red band or label.

Those bands and labels shall show:

(a) the name and address of the operator for whom the eggs
are intended;

(b) the name and address of the operator who has dispatched

the eggs;

(c) the words ‘industrial eggs’ in capital letters 2 cm high, and
the words ‘unsuitable for human consumption’ in letters at
least 8 mm high.

Article 19
Repacking

Packed Class A eggs may be repacked only by packing centres.
Each pack shall contain only eggs of a single batch.

Article 20
Records to be kept by producers

1. Producers shall record information on the farming
methods, specifying for each farming method used:

(a) the date of placing, age at placing and number of laying
hens;

(b) the date of culling and the number of hens culled;
(c) daily egg production;

(d) the number andjor weight of eggs sold per day or delivered
daily by other means;

(e) the names and addresses of purchasers.




L 132/12

Official Journal of the European Union

24.5.2007

2. Where the feeding method is indicated in accordance with
Article 15 of this Regulation, producers shall, without prejudice
to the requirements laid down in part AIIl of Annex I to
Regulation (EC) No 852/2004, record the following infor-
mation, specifying for each feeding method used:

(a) the quantity and type of feed supplied or mixed on site;

(b) the date of delivery of feed.

3.  Where a producer uses different farming methods on a
single production site, the information referred to in paragraphs
1 and 2 shall be broken down by hen house.

4. For the purposes of this Article, instead of keeping records
of sales and deliveries, producers may keep files of invoices and
delivery notes marked as indicated in paragraphs 1 and 2.

Artide 21
Records to be kept by collectors

1. Collectors shall record separately, by farming method and
by day:

(a) the quantity of eggs collected, broken down by producer,
giving the name, address and producer code, and the laying
date or period;

(b) the quantity of eggs delivered to the relevant packing
centres, broken down by producer, giving the name,
address, packing centre code and the laying date or period.

2. For the purposes of this Article, instcad of keeping records
of sales and deliveries, collectors may keep files of invoices and
delivery notes marked as indicated in paragraph 1.

Article 22
Records to be kept by packing centres

1.  Packing centres shall record separately, by farming method
and by day:

() the guantities of ungraded eggs they receive, broken down
by producer, giving the name, address and producer code
and the laying date or period;

(b) after the eggs are graded, the quantities by quality and
weight grade;

() the quantitics of graded eggs received coming from other
packing centres, including the code of those packing centres
and the date of minimum durability;

(d) the quantities of ungraded eggs delivered to other packing
centres, broken down by producer, including the code of
those packing centres and the laying date or period;

(¢} the number andfor weight of eggs delivered, by quality and
weight grade, packing date in the case of Class B eggs or the
date of minimum durability in the case of Class A eggs, and
by purchaser, with the name and address of the latter.

Packing centres shall update their physical stock records each
week.

2, Where Class A eggs and their packs bear an indication of
how laying hens are fed in accordance with Article 15, packing
centres using such indications shall keep separate records in
accordance with paragraph 1.

3. For the purposes of this Article, instcad of keeping records
of sales and deliveries, packing centres may keep files of
invoices and delivery notes marked as indicated in paragraphs
1 and 2.

Article 23
Time limits for keeping records

Records and files referred to in Articles 7(2), 20, 21 and 22
shall be kept for at least 12 months from the date of their
creation.

Article 24
Inspection of operators

1. Apart from random sampling, operators shall be inspected
at a frequency to be determined by the inspection services on
the basis of a risk analysis as referred to in Article 7(2) of
Regulation (EC) No 1028/2006 taking account, at least, of:

(a) the results of previous checks;

(b} the complexity of the marketing channels followed by the
eggs;

(c) the degree of segmentation in the production or packing
establishment:

(d) the quantity of eggs produced or packed;

(e) any substantial changes from previous years in the type of
eggs produced or processed or in the marketing method.
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2. Inspections shall be conducted regularly and be unan-
nounced. Records referred to in Articles 20, 21 and 22 shall
be made available on first request to the inspection services.

Article 25
Decisions on non-compliance

1. Decisions by inspection services following inspections
provided for in Article 24 indicating non-compliance with
this Regulation may only be taken for the whole of the batch
which has been checked.

2. Where the checked batch is deemed not to comply with
this Regulation, the inspection service shall prohibit its
marketing, or importation if the batch comes from a third
country, unless and until proof is forthcoming that it has
been made to comply with this Regulation.

3. The inspection service which made the check shall verify
whether the rejected batch has been or is being made to comply
with this Regulation.

Article 26
Tolerance for quality defects

1. The following tolerances shall be allowed when checking
batches of Class A eggs:

(a) at the packing centre, just before dispatch: 5 % of eggs with
quality defects:

(b) at the other marketing stages: 7 % of eggs with quality
defects.

2. For eggs marketed as ‘extra’ or ‘extra fresh’, no tolerance
shall be allowed for the height of the air space at the time of
packing or import.

3. Where the batch checked contains fewer than 180 eggs,
the percentages provided for in paragraph 1 shall be doubled.

Article 27
Tolerance for egg weight

1.  Except in the case provided for in Article 4(3), in the
checking of batches of Class A eggs, a tolerance shall be
allowed as regards the weight per egg. Such batches may
contain not more than 10% of eggs of weight grades
adjacent to that marked on the packing, but not more than
5% of eggs of the next lower weight grade.

2. Where the batch checked contains fewer than 180 eggs,
the percentages provided for in paragraph 1 shall be doubled.

Article 28
Tolerance for marking eggs

A tolerance of 20 % of eggs with marks that are illegible shall
be allowed in the checking of batches and packs.

Article 29
Eggs for export to third countries

Eggs packed and intended for export may be made to comply
with requirements different from those laid down in Regulation
(EC) No 10282006 and this Regulation as regards quality,
marking and labelling, or with additional requirements,

Article 30
Imported eggs

1. Any evaluation of equivalence as referred to in Article 6(1)
of Regulation (EC) No 1028/2006 shall include an assessment
of whether the requirements contained in this Regulation are
effectively met by operators in the third country concerned. It
shall be updated regularly.

The Commission shall publish the result of the evaluation in the
Official Journal of the European Union.

2. Eggs imported from third countries shall be clearly and
legibly marked in the country of origin in accordance with the
ISO 3166 country code.

3. Packs containing egos imported from countries not
offering sufficient guarantees as to the equivalence of rules as
referred to in Article 6(3) of Regulation (EC) No 1028/2006
shall bear on the outer surface in easily visible and clearly
legible type:

(a) the country of origin;

(b) the farming method as ‘non-EC standard’.

Article 31
Reporting

Before 1 April each year, each Member State shall notify the
Commission by electronic means of the number of production
sites with the breakdown of the farming methods, including the
maximum capacity of the establishment in number of birds
present at one time.
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Article 32
Notification of infringements

Member States shall notify the Commission within five working
days by electronic means of any infringements found by
inspection services, or any serious suspicion thereof, which
are liable to affect intra-Community trade in eggs. Intra-
Community trade is deemed to be affected in particular in the
event of serious infringements by operators that produce or
market eggs for sale in another Member State.

Article 33
Exceptions for the French overseas departments

1. By way of derogation from Article 2(3), eggs intended for
retail trade in the French overseas departments may be
dispatched chilled to those departments. In that case, the sell-
by date may be extended to 33 days.

2. In the case referred to in paragraph 1 of this Article, in
addition to the requirements provided for in Articles 12 and 16,
the wording ‘chilled eggs’ shall appear and particulars as to
refrigeration shall be given on the outer surface of the pack.

The distinguishing mark for ‘chilled eggs’ shall be an equilateral
triangle of at least 10 mm along the sides.

Article 34
Exceptions for certain regions of Finland

Eggs sold directly by the producer to retail outlets in the regions
listed in Annex III shall be exempted from the requirements of
Regulation (EC) No 1028/2006 and of this Regulation.
However, the farming method must be duly identified in
accordance with Articles 12(2) and 16(c) of this Regulation.

Article 35

Evaluation of practices regarding certain voluntary
labelling

By 31 December 2009 at the latest, the Commission shall
evaluate the use made of the voluntary labelling in accordance
with the last subparagraph of Article 12(2), with a view, if
necessary, to rendering it compulsory.

Article 36
Repeal

Regulation (EC) No 2295/2003 is repealed with effect from
1 July 2007,

References to the repealed Regulation shall be construed as
references to this Regulation and shall be read in accordance
with the correlation table in Annex IV.

Article 37
Entry into force

This Regulation shall enter into force on the seventh day
following its publication in the Official Journal of the European
Union.

It shall apply from 1 July 2007.

Article 33 shall apply until 30 June 2009.

This Regulation shall be binding in its entirety and directly applicable in all Member States.

Done at Brussels, 23 May 2007.

For the Commission
Mariann FISCHER BOEL
Member of the Commission
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PART A

Terms referred to in point (a) of the second subparagraph of Article 12(2)

Code

languages i . 2
BG ‘i oT KoKomEH — crofoiHo ‘Hifla OT KOKOMIEM — TNOIOBO ‘#illia OT KOKOWKY — KIEThHHO
OTTIEAIaHe HA OTKpHTO’ OTIIeRIaHe oTFeKIane’
ES ‘Huevos de gallinas camperas’ "Huevos de gallinas criadas en el | 'Huevos de gallinas criadas en jaula’
suelo’
cs ‘Vejce nosnic ve volném vybéhu' | ‘Vejce nosnic v halich’ “Vejce nosnic v klecich’
DA ‘Frilandseg’ ‘Skrabezg’ ‘Buraeg’
DE ‘Eier aus Freilandhaltung’ ‘Fier aus Bodenhaltung' ‘Eier aus Kifighaltung’
ET “Vabalt pectavate kanade munad’ | ‘Orrekanade munad ‘Puuris peetavate kanade munad'
EL ‘Avyd ehevdepne fooknc ‘Auyd ayupava i avya otpepvis | ‘Auya hwfortoriog
EN ‘Free range eggs’ ‘Barn eggs' ‘Fggs from caged hens'
FR ‘Oeufs de poules élevées en plein | ‘Oeufs de poules élevées au sol' | 'Oeufs de poules élevées en cage’
air'
GA ‘Uibheacha saor-raoin' ‘Uibheacha sciobdil’ ‘Uibheacha 6 chearca chibarnai’
IT ‘Uova da allevamento allaperto’ | ‘Uova da allevamento a terra’ ‘Uova da allevamento in gabbie'
LV ‘Brivis tur@Sanas apstiklos détas | 'Kl detas olas’ ‘Sprostos détas olas’
olas’
LT ‘Laisvai laikomy visty kiausiniai® | ‘Ant kraiko laikomy visty ‘Narvuose laikomy visty kiaudiniai’
kiauginiai’
HU ‘Szabad tartisban termelt tojds’ ‘Alternativ tartdsban termelt tojis' | ‘Ketreces tartdsbol szirmazo tojis'
MT ‘Bajd tat-tifiieg imrobbija barra’ ‘Bajd tat-tigieg imrobbija ma'l-art’ | 'Bajd tat-tifieg imrobbija filgageg’
NL ‘Eieren van hennen met vrije ‘Scharreleieren’ ‘Kooieieren'
uitloop’
PL ‘Jaja z chowu na wolnym Jaja z chowu scidtkowego’ ‘Jaja z chowu klatkowego'
wyhiegu’
PT ‘Ovos de galinhas criadas a0 ar | "Ovos de galinhas criadas no solo’ | *Ovos de galinhas criadas em
livre' gaiolas’
RO *Oud de gdini crescute in aer liber' | ‘Oud de giini crescute in hale la | *Oud de giini crescute in baterif
sol'
SK *Vajeia z chovu na volnom Vajcia z podostielkovéha chovu' | ‘'Vajcia z Klietkového choviy’
vybehu'
SL ‘Jajca iz proste reje’ ‘Jajca iz hlevske reje’ ‘Jajca iz baterijske reje’
H ‘Ulkokanojen munia’ ‘Lattiakanojen munia’ ‘Hiikkikanojen munia’
SV ‘Agg fran utehons' ‘Agg fran frigiende hons ‘Agg frin burhéns'

inomhus’

L NN

g
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PART B
Terms referred to in the fourth subparagraph of Article 12(2)

Code

languages
BG ‘yrofeMeny KineTk
ES ‘Jaulas acondicionadas’
Cs ‘Obohacené klece’
DA ‘Stimulusberigede bure’
DE ‘ausgestalteter Kifig'
ET ‘Taiustatud puurid
EL ‘Avafoduopivor/Arudemuivor hafol
EN ‘Enriched cages’
R ‘Cages aménagées’
GA ‘Césanna Saibhrithe’
IT ‘Gabbie attrezzate’
LV ‘Uzlaboti biri’
LT ‘Pagerinti narveliai
HU ‘Feljavitott ketrecek'
MT ‘Gaggeg arrikkiti
NL ‘Aangepaste kooi' of ‘Verrijkte kooi’
PL ‘Klatki ulepszone’
PT ‘Gaiolas melhoradas’
RO ‘Cugti imbundtitite’
SK ‘Obohatené Llietky'
SL ‘Obogatene kletke’
Fl Varustellut hikit
sV Inredd bur’
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ANNEX I

Minimum requirements for systems of production for the various egg farming methods

1. ‘Free-range eggs’ must be produced in systems of production which satisfy at least the conditions specified in Article 4
of Directive 1999|74/EC.

In particular, the following conditions must be satisfied:

a) hens must have continuous daytime access to open-air runs. However, this uirement does not prevent a
P T P
producer from restricting access for a limited period of time in the morning hours in accordance with usual
good farming practice, including good animal husbandry practice.

In case of other restrictions, including veterinary restrictions, adopted under Community law to protect public and
animal health, having the effect of restricting access of hens to open-air runs, eggs may continue to be marketed as
‘free-range epgs' for the duration of the restriction, but under no circumstances for more than twelve weeks;

(b

open-air runs to which hens have access must be mainly covered with vegetation and not be used for other
purposes except for orchards, woodland and livestock grazing if the latter is authorised by the competent
authorities;

(c) the maximum stocking density of open-air runs must not be greater than 2 500 hens per hectare of ground
available to the hens or one hen per 4 m? at all times. However, where at least 10 m? per hen is available and
where rotation is practised and hens are given even access to the whole area over the flock’s life, each paddock
used must at any time assure at least 2,5 m* per hen;

(d) open-air runs must not extend beyond a radius of 150 m from the nearest pophole of the building. However an

extension of up to 350 m from the nearest pophole of the building is permissible provided that a sufficient

. number of shelters as referred to in Article 4(1)(3)(b)(ii) of Directive 1999/74[EC are evenly distributed throughout
; the whole open-air run with at least four shelters per hectare,

2. ‘Barn eggs’ must be produced in systems of production which satisfy at least the conditions specified in Article 4 of
Directive 1999/74/EC.

3. 'Eggs from caged hens’ must be produced in systems of production which satisfy at least:
— the conditions specified in Article 5 of Directive 1999(74/EC until 31 December 2011, or

— the conditions specified in Article 6 of Directive 1999(74/EC.

4, Member States may authorise derogations from points 1 and 2 of this Annex for establishments with fewer than 350
laying hens or rearing breeding laying hens as regards the obligations referred to in the second sentence of point 1(d)
and points 1(e), 2, 3(a)(i) and 3(b)(i) of Article 4(1} of Directive 1999/74[EC.
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ANNEX Il

Regions of Finland referred to in Article 34
The provinces of:
— Lappi,
— Ouly,

— the regions of North Karelia and North Savo of the province of Eastern Finland,

— Aland.
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(Acts whose publication is obligatory)

COUNCIL REGULATION (EC) No 1028/2006
of 19 June 2006

on marketing standards for eggs

THE COUNCIL OF THE EUROPEAN UNION,

Having regard to the Treaty establishing the European
Community,

Having regard to Council Regulation (EEC) No 2771/75 of 29
October 1975 on the common organisation of the market in
eggs ('), and in particular Article 2(2) thereof,

Having regard to the proposal from the Commission,

Whereas:

(1) Marketing standards for eggs can contribute to the
improvement in the quality of eggs and, consequently,
facilitate their sale. It is therefore in the interest of
producers, traders and consumers that marketing
standards are applied in respect of eggs.

(2)  The experience gained from the application of Council
Regulation (EEC) No 1907/90 of 26 June 1990 on
certain marketing standards for eggs () has made
apparent the need for further amendments and simplifi-
cation. Regulation (EEC) No 1907/90 should therefore be
repealed and replaced by a new Regulation.

(3)  The standards should in principle be applicable to all
eggs of hens of the species Gallus gallus marketed in
the Community. Nevertheless, it appears advisable to
give to the Member States the possibility to exempt
from the application of those standards eggs sold
through certain forms of direct sale from the producer
to the final consumer where small quantities are
involved.

(') OJ L 282, 1.11.1975, p. 49. Regulation as last amended by Regu-
lation (EC) No 679/2006 (O] L 119, 4.5.2006, p. 1).

() OJ L 173, 6.7.1990, p. 5. Regulation as last amended by Regulation
{(EC) No 1039/2005 (O] L 172, 5.7.2005, p. 1).

(4 A clear distinction should be drawn between eggs
suitable for direct human consumption and eggs not
suitable for direct human consumption, which are for
use in the food or non-food industry. Two quality
classes of eggs, Class A and Class B, should therefore
be distinguished.

(5) It should be possible for the consumer to distinguish
between eggs of different quality and weight grades and
to identify the farming method used in accordance with
Commission Directive 2002/4/EC of 30 January 2002 on
the registration of establishments keeping laying hens,
covered by Council Directive 1999(74/EC (}). This
requirement should be met by marking eggs and packs.

(6)  Class A eggs should be marked with the distinguishing
number of the producer as provided for in Directive
2002/4/EC in order to enable the tracing of eggs
placed on the market for human consumption. Class B
eggs should also be marked in order to prevent frau-
dulent practices. However, it should also be possible
for Class B eggs to be marked with an indication other
than the producer code as long as it allows for the
distinction  between  different  quality gradings. In
accordance with the principle of proportionality, the
Member States should be allowed to provide for dero-
gations where class B eggs are marketed exclusively on
their territory.

(7). In order to prevent fraudulent practices, eggs should be
marked as early as possible after laying.

(8]  Packing centres that are approved in accordance with
Regulation (EC) No 853/2004 of the European
Patliament and of the Council of 29 April 2004 laying
down specific hygiene rules for food of animal origin (*)
should grade eggs by quality and weight. Packing centres
working exclusively for the food and non-food industry
should not be required to grade eggs by weight.

(*) OJ L 30, 31.1.2002, p. 44. Directive as amended by the 2003 Act of
Accession.

() O] L 139, 30.4.2004, p. 55. Corrected version in O] L 226,
25.6.2004, p. 22. Regulation as last amended by Commission Regu-
lation (EC) No 2076/2005 (O] L 338, 12.12.2005, p. 83).
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(9)  In order to make sure that packing centres are adequately
equipped to grade eggs and pack Class A eggs, they
should also be authorised by the competent authorities
and receive a packing centre code that facilitates the
tracing of eggs placed on the market.

(100 It is essential, in the interest of both producers and
consumers, that eggs imported from third countries
comply with Community standards. However, special
provisions in force in certain third countries may
justify derogations from those standards if the
equivalence of legislation is guaranteed.

(11) Member States should designate the inspection services
responsible for supervising this Regulation. The
procedures for such supervision should be uniform.

(12} Member States should lay down rules on penalties
applicable to infringements of the provisions of this
Regulation.

(13)  The measures necessary for the implementation of this
Regulation should be adopted in accordance with
Council Decision 1999/468/EC of 28 June 1999 laying
down the procedures for the exercise of implementing
powers conferred on the Commission (1),

HAS ADOPTED THIS REGULATION:

Article 1
Subject-matter and scope

1.  This Regulation lays down the conditions of marketing
within the Community of the eggs produced in the
Community or imported from third countries.

Those conditions of marketing shall also apply to eggs intended
for export outside the Community.

2. Member States may exempt from the requirements of this
Regulation, with the exception of Article 4(3), eggs sold directly
to the final consumer by the producer:

(a) on the production site, or

(b) in a local public market or by door-to-door selling in the
region of production of the Member State concerned.

Where such exemption is granted, each producer shall be able
to choose whether to apply such exemption or not. Where this
exemption is applied, no quality and weight grading may be
used.

The Member State may establish, according to national law, the
definition of the terms local public market, doot-to-door selling
and region of production.

(') OJL 184, 17.7.1999, p. 23.

Article 2
Definitions

For the purposes of this Regulation, the following definitions
shall apply:

1. ‘eggs’ means eggs in shell — other than broken, incubated or
cooked eggs — that are produced by hens of the species
Gallus gallus and are fit for direct human consumption or
for the preparation of egg products;

2. ‘broken eggs’ means eggs showing breaks of both the shell
and the membranes, resulting in the exposure of their
contents;

3. ‘incubated eggs’ means eggs from the time of insertion in the
incubator onwards;

4. ‘marketing’ means holding eggs for the purpose of sale,
including offering for sale, storage, packing, labelling,
delivery, or any other form of transfer, whether free of
charge or not;

5. ‘operator’ means a producer and any other natural or legal
person involved in the marketing of eggs;

6. ‘production site' means an establishment keeping laying hens
registered in accordance with Directive 2002/4/EC;

7. ‘packing centre’ means a packing centre within the meaning
of Regulation (EC) No 853/2004 that is authorised according
to Article 5(2) of this Regulation and where eggs are graded
by quality and weight;

8. ‘final consumer’ means the ultimate consumer of a foodstuff
who will not use the food as part of any food business
operation or activity;

9. ‘producer code’ means the distinguishing number of the
production site according to point 2 of the Annex to
Directive 2002/4[EC.

Article 3
Quality and weight grading
1. Eggs shall be graded by quality as follows:
— Class A or fresh,

— Class B.

2. Class A eggs shall also be graded by weight. However,
grading by weight shall not be required for eggs delivered to
the food and non-food industry.

3. Class B eggs shall only be delivered to the food and non-
food industry.
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Article 4
Marking of eggs

I.  Class A eggs shall be marked with the producer code.

Class B eggs shall be marked with the producer code andjor
with another indication.

Member States may exempt Class B eggs from this requirement
where those eggs are marketed exclusively on their territory.

2. The marking of eggs in accordance with paragraph 1 shall
take place at the production site or at the first packing centre to
which eggs are delivered.

3. Eggs sold by the producer to the final consumer on a local
public market in the region of production of the Member State
concerned shall be marked in accordance with paragraph 1 of
this Article.

However, Member States may exempt from this requirement
producers with up to 50 laying hens, provided that the name
and address of the producer are indicated at the point of sale.

Article 5
Packing centres

1. Packing centres shall grade and pack eggs and label their
packs.

2. The competent authority shall authorise packing centres
to grade eggs and shall allot a packing centre code to any
operator whose premises and technical equipment are suitable
for grading eggs by quality and weight. No suitable technical
equipment for grading eggs by weight shall be required for
packing centres working exclusively for the food and non-
food industry.

3. Such authorisation may be withdrawn whenever the
required conditions laid down in the implementing rules
adopted pursuant to Article 11 are no longer fulfilled.

Article 6
Import of eggs

1.  The Commission shall evaluate marketing standards for
eggs applicable in exporting third countries on request of the
country concerned. This evaluation shall extend to the rules on
marking and labelling, farming methods and controls as well as
implementation. If it finds that the rules applied offer sufficient
guarantees as to equivalence with Community legislation, eggs
imported from the countries concerned shall be marked with a
distinguishing number equivalent to the producer code.

2. The Commission shall, where necessary, conduct nego-
tiations with third countries aimed at finding appropriate
ways of offering guarantees as referred to in paragraph 1 and
concluding agreements on such guarantees.

3. If sufficient guarantees as to equivalence of rules are not
provided, imported eggs from the third country concerned shall
bear a code permitting the identification of the country of
origin and the indication that the farming method is ‘un-
specified’.

Article 7
Checks

1.  The Member States shall appoint inspection services to
check compliance with this Regulation.

2. The inspection services referred to in paragraph 1 shall
check the products covered by this Regulation at all srages of
marketing. Apart from random sampling, checks shall be carried
out on the basis of a risk analysis, taking into account the type
and throughput of the establishment concerned, as well as the
operator's past rtecords as regards compliance with the
marketing standards for eggs.

3. For Class A eggs imported from third countries, checks
provided for in paragraph 2 shall be made at the time of
customs clearance and prior to the release for free circulation.

Class B eggs imported from third countries shall be released for

frec circulation only after checking at the time of customs

clearance that their final destination is the processing industry.
Article 8

Penalties

The Member States shall lay down the rules on penalties
applicable to infringements of the provisions of this Regulation
and shall take all measures necessary to ensure that they are
implemented. The penalties provided for shall be effective,
proportionate and dissuasive.

Article 9

Communications

The Member States and the Commission shall communicate to
each other the information necessary for the application of this
Regulation.

Anticle 10

Committee
1. The Commission shall be assisted by the Management

Committee for Poultrymeat and Eggs.

2. Where reference is made to this Article, Articles 4 and 7
of Decision 1999/468/EC shall apply.

The period laid down in Article 4(3) of Decision 1999/468/EC
shall be set at one month.

3. The Committee shall adopt its Rules of Procedure.

R —



L 186/4

Official Journal of the European Union

7.7.2006

Atticle 11
Implementing rules

Detailed rules for the implementation of this Regulation shall be
adopted in accordance with the procedure referred to in Article
10(2), in particular regarding:

1. frequency of collection, delivery, preservation and handling
of eggs;

2. quality criteria, in particular the appearance of the shell, the
consistency of the white and the yolk and the height of the
air space;

3. weight grading, including exceptions;

4. marking of eggs and indications on packs, including further
exceptions;

5. checks;
6. trade with third countries;

7. communications referred to in Article 9;

8. farming methods;

9. records and keeping of registers.

Article 12
Repeal

1. Regulation (EEC) No 1907/90 is repealed with effect from
1 July 2007.

2. References to the repealed Regulation shall be construed
as references to this Regulation and shall be read in accordance
with the correlation table in the Annex.

Article 13
Entry into force

This Regulation shall enter into force on the seventh day
following that of its publication in the Official Journal of the
European Union.

It shall apply from 1 July 2007.

This Regulation shall be binding in its entirety and directly applicable in all Member States.

Done at Luxembourg, 19 June 2006.

For the Council
The President
J. PROLL
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ANNEX

Correlation table

Regulation (EEC) No 1907(90 This Regularion
Article 1 Article 2
Asticle 2(1) Article 1(1)
Article 2(2) —_
Article 2(3) Article 1(2)
Article 2(4) —
Article 3 -
Article 4 —_
Article 5(1) and (3) Article 5
Article 5(2) —
Article 6(1) and (2) Article 3
Article 6(3) Article 11
Article 6(4) and (5) -
Article 7(1)(a) Article 4(1)
Atticle 7(1)(b) and (¢) Article 6
Article 7(1)(d) Article 11
Article 7(2) —
Article 8(1) Article 4(1)
Atticle 8(2) -
Article 9 s
Article 10 —
Article 11 —
Article 12 -
Article 13 —
Article 14 —
Article 15 -
Article 16(1) first sentence Article 1{1) 2nd subparagraph
Article 16(2) and (3) —
Article 17 —
Article 18 Article 7(1) and (2)
Article 19 3=
Article 20 Article 11
Article 21 Article 8
Article 22(1) Article 9
Article 22(2) Article 11
Article 22a —
Article 23 Article 12
Article 24 Article 13
Annex Annex
Annex [T —_
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(Acts whose publication is obligatory)

REGULATION (EC) No 852/2004 OF THE EUROPEAN PARLIAMENT
AND OF THE COUNCIL
of 29 April 2004

on the hygiene of foodstuffs

THE EUROPEAN PARLIAMENT AND THE COUNCIL OF THE EUROPEAN UNION.,

Having regard to the Treaty establishing the European Community. and in particular Articles 95
and 152(4)(b) thereof,

Having regard to the proposal from the Commission ',
Having regard to the Opinion of the Economic and Social Committee 2,
Having consulted the Committee of the Regions,

Acting in accordance with the procedure laid down in Article 251 of the Treaty °.

' 0l C365E, 19.12.2000. p. 43.

0l C 155, 29.5.2001, p. 39.

) Opinion of the European Parliament of 15 May 2002 (OJ C 180 E, 31.7.2003. p. 267).
Council Common Position of 27 October 2003 (OJ C 48 E. 24.2.2004. p. 1). Position of the
European Parliament of 30 March 2004 (not yet published in the Official Journal) and
Council Decision of 16 April 2004,



CHAPTER 1
GENERAL PROVISIONS
Article 1
Scope

1. This Regulation lays down general rules for food business operators on the hygiene of

foodstuffs, taking particular account of the following principles:
(a) primary responsibility for food safety rests with the food business operator;

(b) itis necessary to ensure food safety throughout the food chain, starting with primary

production:

(c) itis important, for food that cannot be stored safely at ambient temperatures, particularly

frozen food, to maintain the cold chain;

(d) general implementation of procedures based on the HACCP principles, together with the

application of good hygiene practice, should reinforce food business operators’ responsibility;



()

(M)

(g)

guides to good practice are a valuable instrument to aid food business operators at all levels of
the food chain with compliance with food hygiene rules and with the application of

the HACCP principles;

it is necessary to establish microbiological criteria and temperature control requirements

based on a scientific risk assessment;

it is necessary to ensure that imported foods are of at least the same hygiene standard as food

produced in the Community, or are of an equivalent standard.

This Regulation shall apply to all stages of production, processing and distribution of food and to

exports, and without prejudice to more specific requirements relating to food hygiene.

2. This Regulation shall not apply to:

(a)

(b)

(c)

primary production for private domestic use;

the domestic preparation, handling or storage of food for private domestic consumption;

the direct supply. by the producer, of small quantities of primary products to the final

consumer or to local retail establishments directly supplying the final consumer;




(d)

collection centres and tanneries which fall within the definition of food business only because

they handle raw material for the production of gelatine or collagen.

3. Member States shall establish, under national law, rules governing the activities referred to in

paragraph 2(c). Such national rules shall ensure the achievement of the objectives of this

Regulation.

(a)

(b)

(©)

(d)

Atticle 2
Definitions
For the purposes of this Regulation:
"food hygiene”, hereinafter called "hygiene", means the measures and conditions necessary to
control hazards and to ensure fitness for human consumption of a foodstuff taking into

account its intended use;

"primary products” means products of primary production including products of the soil, of

stock farming, of hunting and fishing:

"establishment” means any unit of a food business;

"competent authority" means the central authority of a Member State competent to ensure
compliance with the requirements of this Regulation or any other authority to which that
central authority has delegated that competence; it shall also include, where appropriate, the

corresponding authority of a third country;



(e)

(f)

(g)

(h)

{®

0)

(k)

(h

"equivalent" means, in respect of different systems, capable of meeting the same objectives;
"contamination" means the presence or introduction of a hazard:

"potable water" means water meeting the minimum requirements laid down in

Council Directive 98/83/EC of 3 November 1998 on the quality of water intended for human
consumption ';

"clean seawater" means natural, artificial or purified seawater or brackish water that does not
contain micro-organisms, harmful substances or toxic marine plankton in quantities capable
of directly or indirectly affecting the health quality of food;

"clean water" means clean seawater and fresh water of a similar quality;

"wrapping" means the placing of a foodstuff in a wrapper or container in direct contact with

the foodstuff concerned, and the wrapper or container itself;

"packaging" means the placing of one or more wrapped foodstuffs in a second container, and

the latter container itself;

"hermetically sealed container" means a container that is designed and intended to be secure

against the entry of hazards:

I

0OJ L 330, 5.12.1998, p. 32. Directive as modified by Regulation (EC) No 1882/2003.




(m) "processing" means any action that substantially alters the initial product, including heating,

smoking, curing, maturing, drying, marinating, extraction, extrusion or a combination of those

Processes;

(n) "unprocessed products" means foodstuffs that have not undergone processing, and includes
products that have been divided, parted, severed, sliced, boned, minced, skinned, ground, cut,

cleaned, trimmed, husked, milled, chilled, frozen, deep-frozen or thawed;

(0) "processed products" means foodstuffs resulting from the processing of unprocessed products.
These products may contain ingredients that are necessary for their manufacture or to give

them specific characteristics.
2. The definitions laid down in Regulation (EC) No 178/2002 shall also apply.
3. Inthe Annexes to this Regulation the terms "where necessary", "where appropriate”, "adequate”

and "sufficient" shall mean respectively where necessary, where appropriate, adequate or sufficient

to achieve the objectives of this Regulation.
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CHAPTER 11

FOOD BUSINESS OPERATORS' OBLIGATIONS

Article 3

General obligation

Food business operators shall ensure that all stages of production, processing and distribution of

food under their control satisfy the relevant hygiene requirements laid down in this Regulation.

Article 4

General and specific hygiene requirements

I. Food business operators carrying out primary production and those associated operations listed
in Annex [ shall comply with the general hygiene provisions laid down in Part A of Annex 1 and

any specific requirements provided for in Regulation (EC) No ....../2004 ",

2. Food business operators carrying out any stage of production, processing and distribution of
food after those stages to which paragraph 1 applies shall comply with the general hygiene
requirements laid down in Annex II and any specific requirements provided for in Regulation (EC)
No ....../2004 "

Note to Official Journal: insert No of Regulation laying down specific hygiene rules for food
of animal origin.




3. Food business operators shall, as appropriate, adopt the following specific hygiene measures:

(a) compliance with microbiological criteria for foodstuffs;

(b) procedures necessary to meet targets set to achieve the objectives of this Regulation;

(c¢) compliance with temperature control requirements for foodstuffs;

(d) maintenance of the cold chain;

(e) sampling and analysis.

4. The criteria, requirements and targets referred to in paragraph 3 shall be adopted in accordance

with the procedure referred to in Article 14(2).

Associated sampling and analysis methods shall be laid down in accordance with the same

procedure,
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5. When this Regulation, Regulation (EC) No ....../2004 " and their implementing measures do not
specify sampling or analysis methods, food business operators may use appropriate methods laid
down in other Community or national legislation or, in the absence of such methods, methods that
offer equivalent results to those obtained using the reference method, if they are scientifically

validated in accordance with internationally recognised rules or protocols.

6. Food business operators may use the guides provided for in Articles 7, 8 and 9 as an aid to

compliance with their obligations under this Regulation.

Article 5

Hazard analysis and critical control points

1. Food business operators shall put in place, implement and maintain a permanent procedure or

procedures based on the HACCP principles.

2. The HACCEP principles referred to in paragraph 1 consist of the following:

(a) identifying any hazards that must be prevented, eliminated or reduced to acceptable levels;

(b) identifying the critical control points at the step or steps at which control is essential to

prevent or eliminate a hazard or to reduce it to acceptable levels:

Note to Official Journal: insert number of Regulation laying down specific hygiene rules for
food of animal origin.



(c)

(d)

(e)

)

(2

establishing critical limits at critical control points which separate acceptability from

unacceptability for the prevention, elimination or reduction of identified hazards;

establishing and implementing effective monitoring procedures at critical control points;

establishing corrective actions when monitoring indicates that a critical control point is not

under control;

establishing procedures, which shall be carried out regularly, to verify that the measures

outlined in subparagraphs (a) to (¢) are working effectively; and

establishing documents and records commensurate with the nature and size of the food

business to demonstrate the effective application of the measures outlined in

subparagraphs (a) to ().

When any modification is made in the product, process, or any step, food business operators shall

review the procedure and make the necessary changes to it.

3. Paragraph 1 shall apply only to food business operators carrying out any stage of production,

processing and distribution of food after primary production and those associated operations listed

in Annex I.
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4. Food business operators shall:

(a) provide the competent authority with evidence of their compliance with paragraph I in the
manner that the competent authority requires, taking account of the nature and size of the

food business;

(b) ensure that any documents describing the procedures developed in accordance with this

Article are up-to-date at all times;

(c) retain any other documents and records for an appropriate period.

5. Detailed arrangements for the implementation of this Article may be laid down in accordance
with the procedure referred to in Article 14(2). Such arrangements may facilitate the
implementation of this Article by certain food business operators. in particular by providing for the
use of procedures set out in guides for the application of HACCP principles, in order to comply
with paragraph 1. Such arrangements may also specify the period during which food business

operators shall retain documents and records in accordance with paragraph 4(c).

Article 6

Official controls, registration and approval

. Food business operators shall cooperate with the competent authorities in accordance with other

applicable Community legislation or, if it does not exist, with national law.




2. In particular, every food business operator shall notify the appropriate competent authority, in
the manner that the latter requires, of each establishment under its control that carries out any of the
stages of production, processing and distribution of food, with a view to the registration of each

such establishment,
Food business operators shall also ensure that the competent authority always has up-to-date
information on establishments, including by notifying any significant change in activities and any

closure of an existing establishment.

3. However, food business operators shall ensure that establishments are approved by the

competent authority, following at least one on-site visit, when approval is required:

(a) under the national law of the Member State in which the establishment is located;

(b)  under Regulation (EC) No ....../2004 "; or

(c) by adecision adopted in accordance with the procedure referred to in Article 14(2).

Any Member State requiring the approval of certain establishments located on its territory under

national law, as provided for in subparagraph (a), shall inform the Commission and other

Member States of the relevant national rules.

Note to Official Journal: insert number of Regulation laying down specific hygiene rules for
food of animal origin.
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CHAPTER I1I
GUIDES TO GOOD PRACTICE
Article 7
Development, dissemination and use of guides
Member States shall encourage the development of national guides to good practice for hygiene and
for the application of HACCP principles in accordance with Article 8. Community guides shall be

developed in accordance with Article 9.

The dissemination and use of both national and Community guides shall be encouraged.

Nevertheless, food business operators may use these guides on a voluntary basis.

Article 8

National guides

1. When national guides to good practice are developed, they shall be developed and disseminated

by food business sectors:

(a) inconsultation with representatives of parties whose interests may be substantially affected,

such as competent authorities and consumer groups:




(b) having regard to relevant codes of practice of the Codex Alimentarius; and

(¢) when they concern primary production and those associated operations listed in Annex I,

having regard to the recommendations set out in Part B of Annex I.

2. National guides may be developed under the aegis of a national standards institute referred to in
Annex I1 to Directive 98/34/EC .

3. Member States shall assess national guides in order to ensure that:

(a) they have been developed in accordance with paragraph 1;

(b) their contents are practicable for the sectors to which they refer; and

(c) they are suitable as guides to compliance with Articles 3, 4 and 5 in the sectors and for the

foodstuffs covered.

4. Member States shall forward to the Commission national guides complying with the
requirements of paragraph 3. The Commission shall set up and run a registration system for such

guides and make it available to Member States.

5. Guides to good practice drawn up under Directive 93/43/EEC shall continue to apply after the

entry into force of this Regulation, provided that they are compatible with its objectives.

; Directive 98/34/EC of the European Parliament and of the Council of 22 June 1998 laying
down a procedure for the provision of information in the field of technical standards and
regulations (OJ L 204, 21.7.1998, p. 37). Directive as amended by Directive 98/48/EC
(O] L 217, 5.8.1998, p. 18).
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Article 9
Community guides
1. Before Community guides to good practice for hygiene or for the application of the HACCP
principles are developed, the Commission shall consult the Committee referred to in Article 14.
The objective of this consultation shall be to consider the case for such guides, their scope and

subject matter.

2. When Community guides are prepared, the Commission shall ensure that they are developed

and disseminated:

(a) by orin consultation with appropriate representatives of European food business sectors,

including SMEs, and other interested parties, such as consumer groups;

(b) in collaboration with parties whose interests may be substantially affected,

including competent authorities;

(¢) having regard to relevant codes of practice of the Codex Alimentarius; and

(d)  when they concern primary production and those associated operations listed in Annex I,

having regard to the recommendations set out in Part B of Annex I.




ANNEX 1

PRIMARY PRODUCTION

PART A: GENERAL HYGIENE PROVISIONS FOR PRIMARY PRODUCTION AND

ASSOCIATED OPERATIONS

SCOPE

This Annex applies to primary production and the following associated operations:

(a) the transport, storage and handling of primary products at the place of production,

provided that this does not substantially alter their nature;

(b) the transport of live animals, where this is necessary to achieve the objectives of this

Regulation; and

(c) in the case of products of plant origin, fishery products and wild game, transport
operations to deliver primary products. the nature of which has not been substantially

altered, from the place of production to an establishment.
HYGIENE PROVISIONS
As far as possible, food business operators are to ensure that primary products are protected

against contamination, having regard to any processing that primary products will

subsequently undergo.
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Notwithstanding the general duty laid down in paragraph 2, food business operators are to
comply with appropriate Community and national legislative provisions relating to the control

of hazards in primary production and associated operations, including:

(a) measures to control contamination arising from the air, soil, water, feed, fertilisers.
veterinary medicinal products, plant protection products and biocides and the storage.

handling and disposal of waste: and

(b) measures relating to animal health and welfare and plant health that have implications
for human health, including programmes for the monitoring and control of zoonoses and

zoonotic agents.

Food business operators rearing, harvesting or hunting animals or producing primary products

of animal origin are to take adequate measures, as appropriate:
(a) tokeep any facilities used in connection with primary production and associated
operations, including facilities used to store and handle feed, clean and, where necessary

after cleaning, to disinfect them in an appropriate manner:

(b) to keep clean and, where necessary after cleaning, to disinfect, in an appropriate

manner, equipment, containers, crates, vehicles and vessels;




(c)

(d)

(¢)

€y

(2)

(h)

(i)

1)

as far as possible to ensure the cleanliness of animals going to slaughter and, where

necessary, production animals;

to use potable water, or clean water, whenever necessary to prevent contamination;

to ensure that staff handling foodstuffs are in good health and undergo training on health

risks;

as far as possible to prevent animals and pests from causing contamination;

to store and handle waste and hazardous substances so as to prevent contamination;
to prevent the introduction and spread of contagious diseases transmissible to humans
through food, including by taking precautionary measures when introducing new

animals and reporting suspected outbreaks of such diseases to the competent authority;

to take account of the results of any relevant analyses carried out on samples taken from

animals or other samples that have importance to human health; and

to use feed additives and veterinary medicinal products correctly, as required by the

relevant legislation.
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Food business operators producing or harvesting plant products are to take adequate

measures, as appropriate:

(a)

(b)

(c)

(d)

(e)

()

(2)

(h)

to keep clean and, where necessary after cleaning, to disinfect, in an appropriate

manner, facilities, equipment, containers, crates, vehicles and vessels;

to ensure, where necessary. hygienic production, transport and storage conditions for,

and the cleanliness of, plant products;

to use potable water, or clean water, whenever necessary to prevent contamination;

to ensure that staff handling foodstuffs are in good health and undergo training on health

risks;

as far as possible to prevent animals and pests from causing contamination;

to store and handle wastes and hazardous substances so as to prevent contamination;

to take account of the results of any relevant analyses carried out on samples taken from

plants or other samples that have importance to human health; and

to use plant protection products and biocides correctly, as required by the relevant

legislation.




6. Food business operators are to take appropriate remedial action when informed of problems

identified during official controls,

I1II. RECORD-KEEPING

7. Food business operators are to keep and retain records relating to measures put in place to
control hazards in an appropriate manner and for an appropriate period, commensurate with
the nature and size of the food business. Food business operators are to make relevant
information contained in these records available to the competent authority and receiving food

business operators on request.

8. Food business operators rearing animals or producing primary products of animal origin are,

in particular, to keep records on:

(a) the nature and origin of feed fed to the animals;

(b)  veterinary medicinal products or other treatments administered to the animals, dates of

administration and withdrawal periods;

(c) the occurrence of diseases that may affect the safety of products of animal origin;

(d)  the results of any analyses carried out on samples taken from animals or other samples

taken for diagnostic purposes, that have importance for human health; and

(e) any relevant reports on checks carried out on animals or products of animal origin.



9. Food business operators producing or harvesting plant products are. in particular. to keep

records on:
(a) any use of plant protection products and biocides;

(b) any occurrence of pests or diseases that may affect the safety of products of plant origin;

and

(c) the results of any relevant analyses carried out on samples taken from plants or other

samples that have importance to human health.

10. The food business operators may be assisted by other persons, such as veterinarians,

agronomists and farm technicians, with the keeping of records. |




PART B:

RECOMMENDATIONS FOR GUIDES TO GOOD HYGIENE PRACTICE

1. National and Community guides referred to in Articles 7 to 9 of this Regulation should

contain guidance on good hygiene practice for the control of hazards in primary production

and associated operations.

Guides to good hygiene practice should include appropriate information on hazards that may

arise in primary production and associated operations and actions to control hazards,

including relevant measures set out in Community and national legislation or national and

Community programmes. Examples of such hazards and measures may include:

(a)

(b)

(¢)

(®

the control of contamination such as mycotoxins, heavy metals and radioactive material;

the use of water, organic waste and fertilisers;

the correct and appropriate use of plant protection products and biocides and their

traceability;

the correct and appropriate use of veterinary medicinal products and feed additives and
their traceability;

the preparation, storage, use and traceability of feed;
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(h)

(i)
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the proper disposal of dead animals, waste and litter;

protective measures to prevent the introduction of contagious diseases transmissible to

humans through food, and any obligation to notify the competent authority:
procedures, practices and methods to ensure that food is produced, handled, packed.
stored and transported under appropriate hygienic conditions, including effective
cleaning and pest-control;

measures relating to the cleanliness of slaughter and production animals;

measures relating to record-keeping.




ANNEX II

GENERAL HYGIENE REQUIREMENTS FOR ALL FOOD BUSINESS OPERATORS
(EXCEPT WHEN ANNEX I APPLIES)

INTRODUCTION

Chapters V to XII apply to all stages of production, processing and distribution of food and the

remaining Chapters apply as follows:
—  Chapter I applies to all food premises. except premises to which Chapter I11 applies;

—  Chapter 11 applies to all rooms where food is prepared, treated or processed, except dining

areas and premises to which Chapter I applies;

Chapter 11 applies to those premises listed in the heading to the Chapter;

—  Chapter IV applies to all transportation.

CHAPTER 1

GENERAL REQUIREMENTS FOR FOOD PREMISES
(OTHER THAN THOSE SPECIFIED IN CHAPTER IIT)

1. Food premises are to be kept clean and maintained in good repair and condition.
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The layout, design, construction, siting and size of food premises are to:

(a)

(b)

(c)

(d)

permit adequate maintenance, cleaning and/or disinfection, avoid or minimise air-borne
contamination, and provide adequate working space to allow for the hygienic

performance of all operations;

be such as to protect against the accumulation of dirt, contact with toxic materials, the
shedding of particles into food and the formation of condensation or undesirable mould

on surfaces;

permit good food hygiene practices, including protection against contamination and. in

particular, pest control; and

where necessary, provide suitable temperature-controlled handling and storage
conditions of sufficient capacity for maintaining foodstuffs at appropriate temperatures
and designed to allow those temperatures to be monitored and, where necessary,

recorded.

An adequate number of flush lavatories are to be available and connected to an effective

drainage system. Lavatories are not to open directly into rooms in which food is handled.

An adequate number of washbasins is to be available, suitably located and designated for

cleaning hands. Washbasins for cleaning hands are to be provided with hot and cold running

water, materials for cleaning hands and for hygienic drying. Where necessary, the facilities

for washing food are to be separate from the hand-washing facility.




10.

There is to be suitable and sufficient means of natural or mechanical ventilation, Mechanical
airflow from a contaminated area to a clean area is to be avoided. Ventilation systems are to
be so constructed as to enable filters and other parts requiring cleaning or replacement to be

readily accessible.

Sanitary conveniences are to have adequate natural or mechanical ventilation.

Food premises are to have adequate natural and/or artificial lighting.

Drainage facilities are to be adequate for the purpose intended. They are to be designed and
constructed to avoid the risk of contamination. Where drainage channels are fully or partially
open, they are to be so designed as to ensure that waste does not flow from a contaminated
area towards or into a clean area, in particular an area where foods likely to present a high risk
to the final consumer are handled.

Where necessary, adequate changing facilities for personnel are to be provided.

Cleaning agents and disinfectants are not to be stored in areas where food is handled.
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SPECIFIC REQUIREMENTS IN ROOMS WHERE FOODSTUFFS ARE PREPARED,
TREATED OR PROCESSED (EXCLUDING DINING AREAS |
AND THOSE PREMISES SPECIFIED IN CHAPTER I11)

NIRRT N S N

1. Inrooms where food is prepared, treated or processed (excluding dining areas and those
premises specified in Chapter 111, but including rooms contained in means of transport) the
design and layout are to permit good food hygiene practices, including protection against

contamination between and during operations. In particular:

L R I

(a) floor surfaces are to be maintained in a sound condition and be easy to clean and. where
: necessary, to disinfect. This will require the use of impervious, non-absorbent,

washable and non-toxic materials unless food business operators can satisfy the

M o ket B e Sl

competent authority that other materials used are appropriate. Where appropriate, floors

are to allow adequate surface drainage;

(b) wall surfaces are to be maintained in a sound condition and be easy to clean and, where
necessary, to disinfect. This will require the use of impervious, non-absorbent,
washable and non-toxic materials and require a smooth surface up to a height
appropriate for the operations unless food business operators can satisfy the competent

authority that other materials used are appropriate;

(c) ceilings (or. where there are no ceilings. the interior surface of the roof) and overhead
fixtures are to be constructed and finished so as to prevent the accumulation of dirt and

to reduce condensation, the growth of undesirable mould and the shedding of particles;
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(d)

(e)

®

windows and other openings are to be constructed to prevent the accumulation of dirt.
Those which can be opened to the outside environment are, where necessary, to be fitted
with insect-proof screens which can be easily removed for cleaning. Where open
windows would result in contamination, windows are to remain closed and fixed during

production;

doors are to be easy to clean and, where necessary, to disinfect. This will require the
use of smooth and non-absorbent surfaces unless food business operators can satisfy the

competent authority that other materials used are appropriate; and

surfaces (including surfaces of equipment) in areas where foods are handled and in
particular those in contact with food are to be maintained in a sound condition and be
easy to clean and, where necessary, to disinfect. This will require the use of smooth,
washable corrosion-resistant and non-toxic materials, unless food business operators can

satisfy the competent authority that other materials used are appropriate.

Adequate facilities are to be provided, where necessary, for the cleaning, disinfecting and

storage of working utensils and equipment. These facilities are to be constructed of

corrosion-resistant materials, be easy to clean and have an adequate supply of hot and cold

water,

Adequate provision is to be made, where necessary, for washing food. Every sink or other

such facility provided for the washing of food is to have an adequate supply of hot and/or cold

potable water consistent with the requirements of Chapter VII and be kept clean and, where

necessary, disinfected.



B 31 aary T

CHAPTER 11l

REQUIREMENTS FOR MOVABLE AND/OR TEMPORARY PREMISES

| (SUCH AS MARQUEES, MARKET STALLS, MOBILE SALES VEHICLES),

PREMISES USED PRIMARILY AS A PRIVATE DWELLING HOUSE BUT WHERE
FOODS ARE REGULARLY PREPARED FOR PLACING ON THE MARKET,

’ AND VENDING MACHINES

1. Premises and vending machines are, so far as is reasonably practicable, to be so sited,

designed, constructed and kept clean and maintained in good repair and condition as to avoid

the risk of contamination, in particular by animals and pests.

I 2. In particular, where necessary:
(a) appropriate facilities are to be available to maintain adequate personal hygiene
: (including facilities for the hygienic washing and drying of hands, hygienic sanitary

arrangements and changing facilities):

ST LTI 1, TR MR

(b) surfaces in contact with food are to be in a sound condition and be easy to clean and,

REIEH L LOFS

where necessary, to disinfect. This will require the use of smooth. washable,

corrosion-resistant and non-toxic materials, unless food business operators can satisty

; the competent authority that other materials used are appropriate;

(¢) adequate provision is to be made for the cleaning and, where necessary, disinfecting of

working utensils and equipment;




(d)

(e)

(f)

(&)

()

where foodstuffs are cleaned as part of the food business' operations, adequate provision

is to be made for this to be undertaken hygienically:

an adequate supply of hot and/or cold potable water is to be available;

adequate arrangements and/or facilities for the hygienic storage and disposal of
hazardous and/or inedible substances and waste (whether liquid or solid) are to be

available;

adequate facilities and/or arrangements for maintaining and monitoring suitable food

temperature conditions are to be available;

foodstuffs are to be so placed as to avoid the risk of contamination so far as is

reasonably practicable.

CHAPTER IV

TRANSPORT

Conveyances and/or containers used for transporting foodstuffs are to be kept clean and

maintained in good repair and condition to protect foodstuffs from contamination and are,

where necessary, to be designed and constructed to permit adequate cleaning and/or

disinfection.
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Receptacles in vehicles and/or containers are not to be used for transporting anything other

than foodstuffs where this may result in contamination.

Whete conveyances and/or containers are used for transporting anything in addition to
foodstuffs or for transporting different foodstuffs at the same time, there is, where necessary.

to be effective separation of products.

Bulk foodstuffs in liquid, granulate or powder form are to be transported in receptacles and/or
containers/tankers reserved for the transport of foodstuffs. Such containers are to be marked
in a clearly visible and indelible fashion. in one or more Community languages, to show that

they are used for the transport of foodstutts, or are to be marked "for foodstufts only".

Where conveyances and/or containers have been used for transporting anything other than
foodstuffs or for transporting different foodstuffs, there is to be effective cleaning between

loads to avoid the risk of contamination.

Foodstuffs in conveyances and/or containers are to be so placed and protected as to minimise |

the risk of contamination.

Where necessary, conveyances and/or containers used for transporting foodstuffs are to be

capable of maintaining foodstuffs at appropriate temperatures and allow those temperatures to

be monitored.
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CHAPTER V

EQUIPMENT REQUIREMENTS

All articles, fittings and equipment with which food comes into contact are to:

(a) be effectively cleaned and, where necessary, disinfected. Cleaning and disinfection are

to take place at a frequency sufficient to avoid any risk of contamination;

(b)  be so constructed, be of such materials and be kept in such good order, repair and

condition as to minimise any risk of contamination;

(c)  with the exception of non-returnable containers and packaging, be so constructed, be of
such materials and be kept in such good order, repair and condition as to enable them to

be kept clean and, where necessary, to be disinfected; and

(d) beinstalled in such a manner as to allow adequate cleaning of the equipment and the

surrcunding area.

Where necessary, equipment is to be fitted with any appropriate control device to guarantee

fulfilment of this Regulation's objectives.

Where chemical additives have to be used to prevent corrosion of equipment and containers,

they are to be used in accordance with good practice.
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CHAPTER VI

FOOD WASTE

Food waste, non-edible by-products and other refuse are to be removed from rooms where

food is present as quickly as possible, so as to avoid their accumulation.

Food waste. non-edible by-products and other refuse are to be deposited in closable
containers, unless food business operators can demonstrate to the competent authority that
other types of containers or evacuation systems used are appropriate. These containers are to
be of an appropriate construction, kept in sound condition, be easy to clean and,

where necessary, to disinfect.

Adequate provision is to be made for the storage and disposal of food waste, non-edible
by-products and other refuse. Refuse stores are to be designed and managed in such a way as

to enable them to be kept clean and, where necessary, free of animals and pests.
All waste is to be eliminated in a hygienic and environmentally friendly way in accordance
with Community legislation applicable to that effect, and is not to constitute a direct or
indirect source of contamination,

CHAPTER VII

WATER SUPPLY

(a) There is to be an adequate supply of potable water, which is to be used whenever

necessary o ensure that foodstuffs are not contaminated;
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(b) Clean water may be used with whole fishery products. Clean seawater may be used
with live bivalve molluscs, echinoderms, tunicates and marine gastropods; clean water
may also be used for external washing. When such water is used, adequate facilities are

to be available for its supply.

Where non-potable water is used, for example for fire control, steam production, refrigeration
and other similar purposes, it is to circulate in a separate duly identified system. Non-potable

water is not to connect with, or allow reflux into, potable water systems.

Recycled water used in processing or as an ingredient is not to present a risk of
contamination. It is to be of the same standard as potable water, unless the competent
authority is satisfied that the quality of the water cannot affect the wholesomeness of the

foodstuff in its finished form.

lce which comes into contact with food or which may contaminate food is to be made from
potable water or, when used to chill whole fishery products, clean water. It is to be made,

handled and stored under conditions that protect it from contamination.

Steam used directly in contact with food is not to contain any substance that presents a hazard

to health or is likely to contaminate the food.

Where heat treatment is applied to foodstuffs in hermetically sealed containers it is to be
ensured that water used to cool the containers after heat treatment is not a source of

contamination for the foodstuff.
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CHAPTER VIII

PERSONAL HYGIENE

Every person working in a food-handling area is to maintain a high degree of personal

cleanliness and is to wear suitable, clean and. where necessary, protective clothing.

No person suffering from, or being a carrier of a disease likely to be transmitted through food
or afflicted. for example, with infected wounds, skin infections. sores or diarrhoea is to be
permitted to handle food or enter any food-handling area in any capacity if there is any
likelihood of direct or indirect contamination. Any person so affected and employed in a food
business and who is likely to come into contact with food is to report immediately the illness

or symptoms, and if possible their causes, to the food business operator.

CHAPTER IX

PROVISIONS APPLICABLE TO FOODSTUFFS

A food business operator is not to accept raw materials or ingredients, other than live animals,
or any other material used in processing products, if they are known to be, or might
reasonably be expected to be, contaminated with parasites, pathogenic microorganisms or
toxic, decomposed or foreign substances to such an extent that, even after the food business
operator had hygienically applied normal sorting and/or preparatory or processing procedures,

the final product would be unfit for human consumption.




Raw materials and all ingredients stored in a food business are to be kept in appropriate

conditions designed to prevent harmful deterioration and protect them from contamination.

At all stages of production, processing and distribution, food is to be protected against any
contamination likely to render the food unfit for human consumption, injurious to health or
contaminated in such a way that it would be unreasonable to expect it to be consumed in that

state.

Adequate procedures are to be in place to control pests. Adequate procedures are also to be in
place to prevent domestic animals from having access to places where food is prepared,
handled or stored (or, where the competent authority so permits in special cases. to prevent

such access from resulting in contamination).

Raw materials, ingredients, intermediate products and finished products likely to support the
reproduction of pathogenic micro-organisms or the formation of toxins are not to be kept at
temperatures that might result in a risk to health. The cold chain is not to be interrupted.
However, limited periods outside temperature control are permitted, to accommodate the
practicalities of handling during preparation, transport, storage, display and service of food.
provided that it does not result in a risk to health. Food businesses manufacturing, handling
and wrapping processed foodstuffs are to have suitable rooms, large enough for the separate

storage of raw materials from processed material and sufficient separate refrigerated storage.

Where foodstuffs are to be held or served at chilled temperatures they are to be cooled as
quickly as possible following the heat-processing stage, or final preparation stage if no heat

process is applied, to a temperature which does not result in a risk to health.



The thawing of foodstuffs is to be undertaken in such a way as to minimise the risk of growth
of pathogenic microorganisms or the formation of toxins in the foods. During thawing, foods
are to be subjected to temperatures that would not result in a risk to health. Where run-oflf
liquid from the thawing process may present a risk to health it is to be adequately drained.
Following thawing, food is to be handled in such a manner as to minimise the risk of growth

of pathogenic microorganisms or the formation of toxins.

Hazardous and/or inedible substances, including animal feed, are to be adequately labelled

and stored in separate and secure containers.

CHAPTER X

PROVISIONS APPLICABLE TO THE WRAPPING
AND PACKAGING OF FOODSTUFFS

Material used for wrapping and packaging are not to be a source of contamination.

Wrapping materials are to be stored in such a manner that they are not exposed to a risk of

contamination.

Wrapping and packaging operations are to be carried out so as to avoid contamination of the
products. Where appropriate and in particular in the case of cans and glass jars, the integrity

of the container's construction and its cleanliness is to be assured,

Wrapping and packaging material re-used for foodstuffs is to be easy to clean and, where

necessary, to disinfect.




CHAPTER X1

HEAT TREATMENT

The following requirements apply only to food placed on the market in hermetically sealed

containers:

-

any heat treatment process used to process an unprocessed product or to process further a

processed product is:

(&) toraise every party of the product treated to a given temperature for a given period of

time; and
(b) to prevent the product from becoming contaminated during the process;
to ensure that the process employed achieves the desired objectives, food business operators
are to check regularly the main relevant parameters (particularly temperature, pressure,

sealing and microbiology), including by the use of automatic devices;

the process used should conform to an internationally recognised standard (for example,

pasteurisation, ultra high temperature or sterilisation).



&
CHAPTER XII
|

TRAINING

L Food business operators are to ensure:

1. that food handlers are supervised and instructed and/or trained in food hygiene matters

commensurate with their work activity:

I
b

that those responsible for the development and maintenance of the procedure referred to in
Article 5(1) of this Regulation or for the operation of relevant guides have received adequate

training in the application of the HACCP principles: and

3. compliance with any requirements of national law concerning training programmes for

persons working in certain food sectors.
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REGULATION (EC) No 85312004 OF THE EUROPEAN
PARLIAMENT AND OF THE COUNCIL

of 29 April 2004

laying down specific hygiene rules for food of animal origin

CHAPTER 1
GENERAL PROVISIONS

Article |

Scope

1. This Regulation lays down specific rules on the hygiene of food of
animal origin for food business operators. These rules supplement those
laid down by Regulation (EC) No 852/2004, They shall apply to unpro-
cessed and processed products of animal origin.

2. Unless expressly indicated to the contrary. this Regulation shall
not apply to food containing both products of plant origin and processed
products of animal origin. However. processed products of animal origin
used 1o prepare such food shall be obtained and handled in accordance
with the requirements of this Regulation.

3. This Regulation shall not apply in relation to:

(a) primary production for privaie domestic use:

(b) the domestic preparation, handling or storage of [ood lor private
domestic consumption:

(¢) the direct supply. by the producer. of small quantities of primary
products to the final consumer or to local retail establishments
directly supplying the final consumer;

(d

—

the direct supply, by the producer, of small quantities of meat from
poultry and lagomorphs slaughtered on the farm to the final
consumer or to local retail establishments directly supplying such
meat to the final consumer as fresh meat;

(¢) hunters who supply small quantities of wild game or wild game
meat directly to the final consumer or to local retail establishments
directly supplying the final consumer.

4. Member States shall establish. according to national law, rules
governing the activities and persons referred to in paragraph 3(c), (d)
and (e). Such national rules shall ensure the achievement of the
objectives of this Regulation,

5. (a) Unless expressly indicated to the contrary. this Regulation
shall not apply to retail.

JhUL
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(b) However. this Regulation shall apply to retail when operations
are carried out with a view to the supply of food of animal
origin to another establishment, unless:

(i) the operations consist only of storage or transport, in
which case the specific temperature requirements laid
: down in Annex [l shall nevertheless apply;

or

02004R0853 — EN — 01.01.2019 — 018.001 —3 |
; (i1) the supply of food of animal origin from the retail estab-
; lishment is to other retail establishments only and, in
§ accordance with national law, is a marginal. localised

and restricted activity.

(¢c) Member States may adopt national mecasures to apply the
requirements of this Regulation to retail establishments
situated on their territory to which it would not apply
pursuant to subparagraphs (a) or (b).

6. This Regulation shall apply without prejudice to:

(a) relevant animal and public health rules. including more stringent
rules laid down for the prevention, control and eradication of
certain transmissible spongiforn encephalopathies:

; (b) animal welfare requirements;
_g
i and
(¢) requirements concerning the identification of animals and the tracea-
bility of products of animal origin.
Article 2
Definitions
The following definitions shall apply for the purposes of this Regu-
lation:
L. the definitions laid down in Regulation (EC) No 178/2002;
2. the definitions laid down in Regulation (1EC) No 852/2004:
3. the definitions laid down in Annex [
and
4. any technical definitions contained in Annexes Il and 11
CHAPTER 11
FOOD BUSINESS OPERATORS' OBLIGATIONS
Article 3
General obligations
1. Food business operators shall comply with the relevant provisions
= of Annexes 11 and 111,
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2. ®M7 Food business operators shall not use any substance other
than potable water — or, when Regulation (EC) No 852/2004 or this
Regulation permits its use, clean water — to remove surface contam-
ination from products of animal origin, unless use of the substance has
been approved by the Commission. Those measures, designed to amend
non-essential elemenis of this Regulation by supplementing it. shall be
adopted in accordance with the regulatory procedure with scrutiny
referred to in Article 12(3). € Food business operators shall also
comply with any conditions for use that may be adopted under the
same procedure. The use of an approved substance shall not affect
the food business operator’s duly to comply with the requirements of
this Regulation.

Article 4

Registration and approval of establishments

1. Food business operators shall place products of animal origin
manufactured in the Community on the market only if they have
been prepared and handled exclusively in establishments:

(a) that meet the relevant requirements of Regulation (EC)
No 852/2004, those of Annexes 11 and 11T of this Regulation and
other relevant requirements of food law:

and

(b) that the competent authority has registered or, where required in
accordance with paragraph 2, approved.

2. Without prejudice to Article 6(3) of Regulation (EC)
No 852/2004. establishments handling those products of animal origin
for which Annex I to this Regulation lays down requirements shall not
operate unless the competent authority has approved them in accordance
with paragraph 3 of this Article, with the exception of establishments

carrying out only:
(a) primary production;
(b) transport operations;

(¢) the storage of products not requiring temperature-controlled storage
conditions;

ar

(d) retail operations other than those to which this Regulation applies
pursuant to Article 1(5)(b).

3. An establishment subject to approval in accordance with paragraph
2 shall not operate unless the competent authority has, in accordance
with Regulation (EC) No 854/2004 of the European Parliament and of
the Council of 29 April 2004 laying down specific rules for the organ-
isation of official controls on products of animal origin intended for
human consumption ('):

{a) granted the establishment approval to operate following an on-site
visif;

or
(b) provided the establishment with conditional approval.

(1) See page 83 of this Official Journal.
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spores capable of growing in the treated product when kept in
an aseptic closed container at ambient temperature, and

(ii) sufficient w ensure that the products remain microbiologically
stable after incubating for 15 days at 30 °C in closed containers
or for seven days at 535 “C in closed containers or after any
other method demonstrating that the appropriate heat treatment
has been applied.

2. When considering whether to subject raw milk and colostrum to heat
treatment, food business operators must:

(a) have regard to the procedures developed i accordance with the
HACCP principles pursnant to Regulation (EC) No 852/2004: and

(b) comply with any requirements that the competent authority may
impose in this regard when approving establishments or carrying
out checks in accordance with Regulation (EC) No 854/2004.

I, CRITERIA FOR RAW COWS' MILK

1. Food business operators manufacturing dairy products must initiate
procedures to ensure that, immediately before being heat treated and
if its period of acceptance specified in the HACCP-based procedures
15 exceeded:

(a) raw cows’ milk used lo prepare dairy products has a plate count at
30 °C of less than 300 000 per ml. and

(b} heat treated cows™ milk used to prepare dairy products has a plate
count at 30 °C of less than 100 000 per ml.

2

When milk fails to meet the criteria laid down in paragraph 1, the food
business operator must inform the competent authonty and take
measures to correct the situation.

CHAPTER I1I: WRAPPING AND PACKAGING

Sealing of consumer packages must be carried out immediately after filling in the
establishment where the last heat teatment of liquid dairy products and
colostrum-based products, takes place by means of sealing devices that prevent
contammation. The sealing system must be designed in such a way that, afler
openmng, the evidence of its opening remains clear and easy to check.

CHAPTER 1V: LABELLING

1. In addition to the requirements of Directive 2000/13/EC, except in the cases
envisaged in Article 13(4) and (5) of that Directive, labelling must clearly
show:

(a) in the case of raw milk intended for direct human consumption, the
words ‘raw milk’;

(b} n the case of products made with raw milk, the manufacturing process
for which does not include any heat treatment or any physical or
chemical treatment. the words “made with raw milk’,

(¢) in case of colostrum. the word ‘colostrum';

(d) mn case of products made with colostrum, the words “made with colos-
trum”

2. The requirements of paragraph | apply to products destined for retail trade
The term “labelling” includes any packaging. document, nouce, label, ring or
collar accompanying or referring 1o such products,
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CHAPTER V: IDENTIFICATION MARKING

By way of derogation from the requirements of Annex IL Section I:

1. rather than indicating the approval number of the establishment, the identi-
fication mark may include a reference o where on the wrapping or
packaging the approval number of the establishment is indicated:

2. in the case of the reusable bottles, the identification mark may indicate only
the initials of the consigning country and the approval number of the estab-
fishment.

SECTION X: EGGS AND EGG PRODUCTS

CHAPTER I EGGS

1. At the producer's premises, and uniil sale fo the consumer, eggs must be
kept clean, dry, free of extraneous odour, effectively protected from shocks
and out of direct sunshine.

2. FEggs must be stored and transported until sale to the final consumer at a
temperature, preferably constant, that is best suited to assure optimal conser-
vation of their hygiene properties, unless the competent authority imposes
national temperature requirements for egg storage facilities and for vehicles
transporting eggs between such storage facilitics.

3. Eggs must be delivered to the consumer within a maximum time limit of 21
days of laying.

CHAPTER II: EGG PRODUCTS

I.  REQUIREMENTS FOR ESTABLISHMENTS

Food business operators must ensure that establishments for the manufacture
of egg products are constructed, laid out and equipped so as to ensure
separation of the following operations:

1. washing, drying and disinfecting dirty eges. where carried out:

r

breaking eggs. collecting their contents and removing parts of shells and
membranes;

and

3. operations other than those referred to in points 1 and 2.

II. RAW MATERIALS FOR THE MANUFACTURE OF EGG PRODUCTS

Food business operators must ensure that raw materials used to manufacture
egg products comply with the following requirements.

1. The shells of eggs used in the manufacture of egg products must be
fully developed and contain ne breaks. However, cracked eggs may be
used for the manufacture of liquid egg or egg products if the estab-
lishment of production or a packing centre delivers them directly to an
establishment approved for the manufacture of liquid egg or a
processing establishment. where they must be broken as soon as
possible.

2. Liquid egg obtained in an establishment approved for that purpose may
be used as raw material. Liquid egg must be obtained in accordance
with the requirements of points 1, 2, 3, 4 and 7 of Part [IL.
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1. SPECIAL HYGIENE REQUIREMENTS FOR THE MANUFACTURE OF

EGG PRODUCTS

Food business operators must ensure that all operations are carried out in

such a way as to avoid any contamination during production, handling and

storage of egg products, in particular by ensuring compliance with the
following requirements.
‘ 1. [Eggs must not be broken unless they are elean and dry,
! 2. FEggs must be broken in a manner that minimises contamination, in
particular by ensuring adequate separation from other operations.
Cracked eggs must be processed as soon as possible.

3. FEggs other than those of hens, turkeys or guinea fowl must be handled
and processed separately, All equipment must be cleaned and
disinfected before processing of hens', turkeys' and guinea fowls' egas
is resumed.

4. Fgg contents may not be oblained by the centrifuging or crushing of
eggs, nor may centrifuging be used to obtain the remains of egg whites
from empty shells for human consumption.

YMI

th

After breaking, each particle of the liguid egg must undergo processing
as quickly as possible to eliminate microbiological hazards or to reduce
them to an acceptable level. A batch that has been insufficiently
1 processed may immediately undergo processing again in the same estab-
! lishment if this processing renders it fit for human consumption. Where
a batch 1s found to be wnfit for human consumption. it must be
denatured to ensure (hat it is not used for human consumption.

6. Processing is not required lor egg white intended for the manufacture of
dried or crystallised albumin destined subscquently to undergo heat
treatment,

7. If processing 1s not carried out immediately after breaking. liquid egg
must be stored either frozen or at a temperature of not more than 4 °C
The storage period before processing at 4 °C must not exceed 48 hours.
However, these reguirements do not apply to products to be de-sugared.
if de-sugaring process is performed as soon as possible.

8. Products that have not heen stabilised so as to be kept al room
temperature must be cooled o not more than 4 °C. Products for
freezing must be frozen immediately afler processing.

IV. ANALYTICAL SPECIFICATIONS

1. The concentration of 3-OH-butyric acid must not exceed 10 mg/kg in
the dry matter of the unmodified egg product,

(3]

The lactic acid content of raw material used to manufacture cgg
products must not exceed 1 g/hke of dry matter. However, for
fermented products, this value must be the one recorded before the
fermentation process

3 The quantity of eggshell remains. ege membranes and any other
particles in the processed egg product must not exceed 100 mg/kg of
egp product.
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V. LABELLING AND IDENTIFICATION MARKING

I In addition to the general requirements for identification marking laid
down in Annex I1, Section I, consignments of egg products, destined not
for retail but for use as an ingredient in the manufacture of another
product, must have a label giving the temperature at which the egg
products must be maintained and the period during which conservation
may thus be assured.

2. In the case of liquid egg. the label referred to in point 1 must also bear
the words: ‘non-pasteurised liquid egg — to be treated at place of
destination” and indicate the date and hour of breaking.

SECTION XI: FROGS' LEGS AND SNAILS

Food business operators preparing frogs' legs or snails for human consumption
must ensure compliance with the following requirements.

1. Frogs and snails must be killed in an establishment constructed, laid out and
equipped for that purpose.

2. Establishment in which frogs' legs are prepared must have a room reserved
for the storage and washing of live frogs. and for their slaughter and
bleeding. This room must be physically separate from the preparation room.

3. Frogs and snails that die otherwise than by being killed in the establishment
must not be prepared for human consumption.

4. Frogs and snails must be subjected to an organoleptic examination carried
out by sampling. If that examination indicates that they might present a
hazard, they must not be used for human consumption.

5. Immediately following preparation, frogs' legs must be washed fully with
running potable water and immediately chilled to a temperature approaching
that of melting ice, frozen or processed.

6. After killing. snails' hepato-pancreas must, if it might present a hazard, be
removed and not be used for human consumption.

SECTION XII: RENDERED ANIMAL FATS AND GREAVES

CHAPTER I REQUIREMENTS APPLICABLE TO ESTABLISHMENTS
COLLECTING OR PROCESSING RAW MATERIALS

Food business operators must ensure that establishments collecting or processing
raw materials for the production of rendered animal fats and greaves comply with
the following requirements.

1. Centres for the collection of raw materials and further ransport (o processing
establishments must be equipped with facilities for the storage of raw
malerials at a temperature of not more than 7 °C.

2. FEach processing establishment must have:
(a) refrigeration facilities:

{b) a dispatch room. unless the establishment dispatches rendered animal fat
only in tankers:

and

(c) it appropriate. suitable equipment for the preparation of products
consisting of rendered animal fats mixed with other foodstuffs and/or
Seasonings.

However, the refrigeration facilities required under points 1 and 2(a}) are not
necessary if the arrangements for the supply of raw materials ensure that
they are never stored or transported without active refrigeration otherwise
than as provided for in Chapler 11, point 1(d).

L



