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VLADA KOSOVA/ MINISTARSTVO POLJOPRIVREDE, SUMARSTVA I RURALNOG RAZVOJA

GOVERNMENT OF KOSOVA/MINISTRY OF AGRICULTURE, FORESTRY AND RURAL DEVELOPMENT 

Taking in to account UNMIK Regulation 2001/19 of September 13th 2001 on Executive branch of the Provisional Institutions in Kosovo; Article 1.3 point (d), and Veterinary Law No. 2004/21, of July 30 2004, Paragraph 42.1 and 42.2, The Minister of the Ministry of Agriculture, Forestry and Rural Development.

Issues:

Administrative    Instruction MA - NO. 01/2006 

For certification of Slaughterhouses, Meat Processing Plants and their Inspection 
Objective 

Article1

By this Administrative Instruction are defined conditions which should be fulfilled by the operator to get a certification as Slaughterhouse, or meat processing plant, as well as inspection of the premises, animals for slaughter, meat and meat products.

General Conditions 
Article 2

1. 
The premises for slaughter of the hoofed Animals and Perissodactyls, poultry and rabbits should have areas, which by technological side, be functional and technicali should be equipped with:

1) Temporarely receiving and standing arera of the animals for slaughter 

2) Animal Slaughter 

3) Stomach and intestine processing 

4) Chilling and freezing 

5) Cutting in halfs and quarters 

6) Fat processing and melting 

7) Meat storage area 

8) Cleaning washing and processing 

9) Non consumable products area 

10) Veterinary Inspection 

11) Meat Inspection on trihinolosis 

12) Wardrobe and sanitation 

13) Reastaurant 

14) Cleaning washing and disinfection of the means of transport 
2.
 Receiving area, temporareliy standing area of animals for slaughter should have receiving and temporarely standing area of animals for slaughter, passageway for animals to the destination of slaughter, area for diseased animals and those suspected on disease 

3.
 If in one operator are slaughtered different animals, the operator should have special stables any specie of animals, respectively separated for large and small animals and hogpens. Stables should be fenced with concrete walls or from metal, and must be constructed in such manner that does not casue injuries of animals, while the possibility of their cleaning, disinfection should be easy.
Article 3
Animal placing area of the diseased animals and those suspected on disease, should be fully separated from those from the other part of the premise, in a manner to preclude a contact from healthy animals ,and the same should be marked with Capital Letters in red Color DISEASED ANIMALS. Those areas should be equiped with fastening place and and equipment for animal Inspection and sanitary facilities. 

Article 4
Preperation area for animal slaughter should be seperated from the area, from the slaughtering area, and should be in compliance with slaughtering capacity area.

Article 5
Slaughterhouse and meat processing plant should be equiped with special; facilities for Veterinary Inspector, which should have wardrobe, and sanitary part, together with working table and Computer.

Article 6

Nearby the storage area should be a basin or container for waste storage or by means of transport. In untidy part should be constructed covered basin, or to be set a metal tanker to recive contents of prestomachs if is not foreseen by the other method. At receiving area of prestomachs contents, should be provided cold and hot water with minimum temperatuire of 83 C, regulated by the thermometer and with drainage facilities.

Article 7

1.
Area for animal slaughter should have tidy part seperated from the untidy part. By untidy part it has been meant, a part where the animls are stunned, bled, slaughtered, skinned or wetted.

2.
by tidy area is meant are in which is carried out processing of the parts of carcasses and its viscera.

Article 8

In the slaughtering area in which are slaughtered different species of animals should be separated for each specie and that by the wall of the 3 m length or on the minimum distance of 5 m. Work on these lines should provide veterinary Inspection and application of Hygiene measures. The lines of the products which are consumable can not be crossed with the slaughtering lines and and transporting lines of the consumable products. 

Article 9
1.
 Working tools used for slaughter, work, process of the meat and products of animal origin, in the premises should be made by hard material, non corodive, non absorbent, non porous, flavourless and not able to react with any other product content by which is manipulated, disinfection, washing, tools or or maintaining tools. Construction or tools instalment should enable, easy hygienic maintenance and protection of the production.

2.
 Tools surface which contacts with production, shoud be flat, without incision, open links, right angeled, or different damages. 

3.
 Tools which come directly in contact with production should not be made by Cu, Sb, Pb Al, or their componbents, or by ther toxic metals.

4.
 In the premises is prohibited to be used tools made by wood, leather, glass, porcelain and enameled tools, as wellas colored tools which come in contact with production. 

5.
 Wooden tools can be used only there where the products are dried at the place of dried products packaging area of the meat products, wraping or additives.
6.
 Hanging rails in the slaughtering and processing line should be made by non corodive material, and be on minimum distance of 30 cm from the floor and walls. Rail handlers, should be made by resistant material and non corodive or water resistant.

7.
 Work bedings for carrying out different works should be in proportional size and highness, and constructed by non corodive material. The same can be mobile or static and set up in that way which unables direct contact with raw material or products Bedings which are used to keep mobile dishes, packed products, additives and wrapping material , should be in a minimum highness of 30 cm from the floor.   
8.
 Consumable and non consumable products can be transported by mobile dishes, drains by Gravitional fall, pneumatic transport or any other suitable maen of transport.

9.
 Mobile dishes, for keeping, storage and transport of the raw material, should be constructed by non corodive material, with the right surfaces, without sharp angels, without small holes, and un reachable angels, and different damages.
10.
Mobile dishes, constructed by noncorodive material should be marked as follows:

           1) Dishes for consumable products should be marked by a number or name of the production line to which they belong 


2) Dishes of the non consumable products should be marked by a green mark.

3) Dishes for the carcasses should be marked with red color and 

4) Dishes for the intenstine processing should be marked by blue color.

11.
 Ditches with gravitional fall should be constructed by non corodive steel and which should not have sharp angels, surfaces should be flat and smooth. The drain form should be rounded or ovale and wideness as follows;

           1) For transport of the consumable products and for those not consumable 50 cm 

           2) For transport of the blood 30cm.

           3) For transport of the pigs’ viscera -50cm.

           4) For transport of the bovine viscera -70cm.

           5) For transport of the confiscated pigs viscera, 50.cm while for bovine 70 cm 

           6) Areas insdide the channels should be wide enough to enable easy cleaning, washing and control.

12.
 Channal holders which are established in a ceiling or walls should be made by non corodive material. channels that connect areas where the consumable products are produced with areas of non consumable products , or area of pre stomach processing , and intenstines should have ventilation system and that in the area where the consumable products are of a minimum airing pipe of 30 cm. 

13.
 For cleanining, control and drain washing should be suitable ladders. Slaughtering areas with those for prestomch processing and skin receiving area, and horns, all these areas should be connected with, to have a mechanical protection as well as to protect from the smell coming in the slaughtering area.

14.
 Pneumatic transport system should have equipment for receiving of the raw material, transporting pipes and capacity pouring dishes with possibility of the system cleaning.  

15.
 Working tables in the production area should be made by non corodive material with smooth ends, easy to clean, wash and disinfect. Working tables where the working processes are carried out and it needs water constantly should have offsets, with water drainage.

16.
 Processing tables with mobile dishes or conveyors for veterinary Inspection of the viscera, in slaughtering line or processing line of the bovine, porcine and ovine animals should have:

1) Cleaning and washing system of the dishes with cold and hot water at minimum temp of 83 C or which it is set upo water supplying system,

2) Ventilation system should be made by non corodive material and should have a suitable area , for functioning control of the system,

3) System of the waste water through the siphon in to thedrainage, waste water should not be poured in a slaughtering area’s floor.

4) Ventilation system of the smell if the transports of non consumable products are used gravitional channels or by pneumatic means of transport.

5) The swithch of the mobile dishes movement in the production line and working table should be set up in that way for easy swithching by Veterinary Inspector.

6) Hand washing facilities should be consisted by metal washstand noncorodive with foot swithch, with hot and cold water, have a fluid soap established near the washstand and a bin.

7) Number of the washstands in the premise should be proportional with number of the workers in production line.
17.
 There should be sterilizers for cleaning of knives, saws and other tools used in the production line. These sterilizers should be in a sufficient number and established in as suitable manner, constructed by non corodive material with suitable size and form. 

18.
 Sterilizators should have water drain system, knives’ switch and other electricityequipment.If the water temperature conditions is arranged by electricity should be set up a thermostat.In the sterilizator should be provided water circulation of minimum temperature of 83 C. Sterilizators of the big size should have water supply pipe, together with the one for the one to take out the water and which should be connected with the drainage system.

19.
 Production working areas and working tools should have been provided a natural lightening or electricity lightening with defined intensity. Windows should be glassy respectively uncoloured glass The lectricity lightening should be difuse which does not change the color of the products, and lightening sources should be delivered equally all over the area, and should not be any shadowing .the lightening source should be set up in the non corodive material, and protected with glassy cover, made by plastic material .In the production lines is prohibited use of the plastic made covers or made by enamled material. . Light sources should be set up in the ceiling. .Electricity equipment set up horizontally or vertically over working area should be covered by suitable protectors Light intensity should be measured by luxmeter. In the different lines the light intensity should be as follows 
1) In the stables or places where the animals are placed for slaughter, the light intensity should be 100lx, while in the place where the ante mortem inspection is being carried out before the slaughter 550lx and that in the distance of 90cm from the floor surface.

2) In the places where the suspiocious animals are placed, the lightening allover are should be 200lx and that in the distance of 90cm from the floor surface, while at the place of the fastening box 550lx. 

3) At the place of the skinning and place wherethe head is cutt from the carcass – 220lx on distance of this operation of being carried out.

4) At the place where the heads are cleaned and the same are checked  550lx

5) At the place where the viscera are inspected– 550lx.

6) At the place where are inspected carcasses or half carcasses are set up at the highness of the front leggs.

7) At the place where carcasses and half carcasses are cleaned and washed 550lx at the highness of the front leggs.

8) At the place of viscera processing, thoracl and liver – 550lx on the surface of the working table.

9) At the place where the suspicious bovine carcasses, half carcasses and viscera 550lx.

10) At the place where the porcine half carcasses and ovine, caprine are inspected – 550lx) on highness of the mandibular lymphatic node.

11) At the place where thoracal and stomach viscera are inspected – 550lx ,at level of the mobile dishes base of the viscera inspection table 
12) At the place where the thoracal viscera, tounges and liver of the porcine, ovine, caprine and lamb are processed – 550lx on the highness of the working table.

13) At all places of veterinary Inspection– 550lx.

14) At places where are inspected injure holes on halfs of the porcine animals – 550lx.

15) At the place where are inspected the suspicious half carccasses of porcine, ovine, caprine as wellas their viscera – 550lx on the highness of the mandibular glandule.

16) At all places where the untidy parts are seperated by tidy parts – 550lx on the highness of the working surface.

17) At the half carcasses chilling areas – 110lx on the highness of the front leggs.  

18) At the places of the viscera chilling area – 220lx on the highness of the working surface.

19) At all working areas – 220 lx on the highness of the working surface. 

20.
 At the premise areas dependantly from the size and destination, should be provided ventilation.
21.
 There should be one or more areas forcleaning of the tools and equipment, Floor, walls and ceiling should be made by smooth and waterprof material. In the floor should be a water collector, and ventilation in the suitable place. In the cleaning and sanitary a area shouldbe water supply system with cold and hot water of minimum temp.of 83C, with thermometer and light source of defined intensity. 

22.
 Dependantly fromthe size of the premise and should be a specialarea or room for veterinary Inspection needs. Within the same there should be a wardrobe and sanitary area. 

23.
 In the premise there should be area wherethe workers can be dressed and undressed, wardrobe, toilets separated for men and women, which by closed corridor should be connected with production area. Within the wardrobe should be a separated area fro untidy clothoes, and separation of the workers tidy clothes. Wardrobes and sanitary areas in the tidy part of the premise should be separated by untidy parts of the ppremises. For every wormker should be provided a shelf for civilian and working clothes. The shelf should be made by metal and placed on the base of minimum highness of 30 cm, with doors that have ventilation. Also should have seats which could be about with shelf and easy cleaned. 

24.
 Wardorbe areas should have ventilation (natural or artificial). Within the same ther should be sanitary areas for personal hygiene with ventilation. In the bathrooms in every ten workers there should be provided a shower and wash basin. The shower should fulfill these conditions, Walls should be made by waterprof material have hot and cold water, soap and shampoo holder, paper toweland separate wardrobe. The floor with water collector and and covered by plastic cover. Toilets for men and women should be separated by wardrobes and bathrooms. In the premises where the wardrobes are separated from production areas, there should be toilets near by, but separated from production areas with corridor or tampon zone. Doors at the toilet entries should have a mechanismwich allows to be closed by themselves. The number of the toilets according to the workers should be as follows from 1-15 workers – 1 Toilet from16-35 – 2 toilets from 36-55 – 3 toilets, 56-80 – 4 toilets while over 80 workers on every 30 workers will be added one toilet. .For resting of the workers there should be an area which is equipped with ventilation system, hand washing facilities, tables and seats. There should be a restaurant where the food and drinks can not entry in the production lines, or slaughtering lines. 
25.
 During working time workers have the obligation to wear working clothes, use and maintain tools, aswell as their obligation is to respect veterinary rules. Workers employed directly in to the production lines, packaging, meat loading and unloading should wear pants, and blouse, respectively mantlets and headgears, plastic protectors of white color, rubber boots, and rubber or plastic gloves.
26.
 During the animalslaughter workers should wear combs or blouse and pants protection headgear, boots and plastic protectors. During the meat loading and unloading they should wear headgear, working mantlet, plastic protection, boots or rubber shoes. 
27.
 In the storage areas of the consumable products workers shouldwear working mantlets, or blouse, head gear or protector made by plastic During animal unloading and their preparation for slaughter, unloading of the non consumable products, in the areas of the tools and equipment maintaining, workers should wear Pants and blouse, respectively working mantlet, and combs of white color, head gear and rubber shoes. Workers, who are working in the areas under 0 temperatures, should wear white working clothes over protection clothes.

28.
 There should be a laundry, or if this possibility does not exjst there should be contracted a company for laundary services The materialby which are made clothes must easy washed on high temperatures and coud be ironed. Facilities used as are knife handlers or hooks should be made by non corodive material. These tools should be kept in a good hygiene condition, and be cleaned with hot water of minimum temp. Of  83 C. 

29.
 After working hours, these tools should be cleaned, washed and put on the shelves for storing. Workers who are directly involved in a storing area should be hair cutted as well as they should have clean clutches and short. Those workers who have long hair they should wear hat made by plastic, net or something similar.

30.
 It is prohibited to keepwatches in the production lines as well as use of the cosmetic s.

31.
 Before going in to the toilets the tools used must be put in a special place together with parts of the clothes, and after the toilet hands must be washed with soap.

32.
 Workers who are working in the production, processing, storing areas of the raw material should be healthy and the can not be transmitters of any disease. Hand injures should be protected by hand gloves. Sanitary cardsalways should be available to veterinary Inspector.
Slaughtering of the bovine Animals 
Article 10 
1.
 Bovine animals are stunned by human methods with suitable equipment penetration stick, by electricity in boxes whch should be separated from slaughtering line and bleeding. Bovine animals should be bled by a knife on the hanging position over the chanal for bleeding.The channal’s size should be proportional with the slaughtering capacity and safety that there will not be splashes around.Ijn the place where the water and blood is going to be collected. Should be installed of the smell protection system. Equipment used for collection, processing, transport and blood storage should be made by non corodive material. Blood collection dishes should be marked clearly untill it has not been carried out Veterinary Inspection of the carcasses and viscera.
2.
Over the areas of the tank for bleeding are cutt horns, skinning the laryng is tight and are cutt front legs. For horn cutting are used pneumohidraulic scisiors, knife or electric saw. 

3.
 Facilities for head preparation and veterinary inspection are consisted by table, cleaning system or mobile dishes Inspection system. Cleaning facilities should be made by non corodive material, and constructed in that way to prevent splashing and enable water collection in to the drainage. In that equipment should be two connections of the cold water supply, one of them will be used for cleaning of Mouth and nose, and the other one for cleaning of the head. For hanging of the bovine heads there should be mobile rails which should be cleaned after each use. Cleaning equipment should be placed near by the cutting place in the tidy poart of the area. Pedestal of the veterinary Inspection, and mobile dishes system must be constructed by non corodive material, to be easy washed and cleaned 
4.
 Processing area of the carcasses should be suchlike that hygiene works be carried out without obstruction. The mobile pedestal for skinning should be made by non corodive material . The skin should be moved in that way, not contaminate the meat.

5.
 To recieve viscera are used special carriages, or mobiule dishes system for vetyerinary Inspection. Carriagews must be made by non corodive material, a nd dishes should have suitable form anmd size for viscera inspection. There should be a special and suitrable place for cleaning of the carriages. The table with conveyor –belt in which will be carried out visceras Veterinary Inspection. shpould exists on the lines slaughtering 30 to 60 Bovine animals per day. Paralel with this conveyor belt, should be a hand washing facility, Sterilizator, boot cleaning facility and a shelf for storage of the protection clothes  there should be a switch near by the line, stamp holder in the suitable place, for evidence book which will be used by veterinary Inspector. 

6.
 For suspicious carcass parts inspection, should be a special place, with hand washing facility, sterilizator, while for rempval of the contaminated parts, there should be a special table with sterilizator and hand washing facility, speciasl dishes  marked – “Contaminated parts“ 
7.
 Half carcasses of the slaughtered bovine animals are cleaned with the shower over the drainage surface and around the drain system should be a protector to prevent from splashing. 
Slaughtering of the porcine animals 
Article  11

1.
 Stunning, slaughtering, bleeding, skinning and burning, together with the removale of the burnt parts should be carried out in the untidy part of the slaughterhouse, which functionaly is connected, with further processing line of the slaughtered animals. 

2.
 Stunning, bleeding, and blood collection will be carried out as it is menbtioned in Article 10 of this Administrative Instruction. Before the hair removal, carcasses are showered with cold water, or cleaning system constructed in that way to unable spalshing around. 

3.
 Vertical system of the porcine drench is applied in the basin, constructed by non corodive material, with thermometer and steam absorption system as well as water tanks equiped with recirculation filters. During the working operations hair should be removed in a special containers, or special area. On mechanical hair removal facilities, there should be tankers with water re circulation system with filters. 
4.
 Processing tables of the porcine animals should be behind the mechaniocal hair removal equipment, and be made by non corodive material, underneath should be set up shower system, while for cleaning of the back legs should be provided a special shower. The incinerator should have mechanical or automatic fuel switch with protector. Behind the incinerator should be installed shower system with cold water. The removale of the burnt parts is carried out mechanically by hand. For cleaning and washing heads are used showers with plastic holders connected with plastic pipes. 

5.
 Skinning is carried out on the hanging positon . for front legs cutting are used pneumohidraulic scissiors or knives. The skinning should be carried out mechanicaly but always takling in to account prevention of meat contamination. 

6.
 For recieving of the viscera are carried out same actions as it is mentioned in Article 10 , Paragraph 10.5 of this Administrative Instruction.

7.
 For Inspection of the suspicious viscera are scarried out same actions as mentioned in Article 10, paragraph 10.6 of this Administrative Instruction.

8.
 For Inspection of the suspicious viscera are scarried out same actions as mentioned in Article 10, paragraph 10.4and 10.5  of this Administrative Instruction.

Slaughtering of the ovine animals 
Article 12

1.
For stunning, slaughtering and bleeding of the ovine animals are valid provisions of the Article 10 of this Administrative Instruction. 

2.
 Ovine animals are processed, verticaly, The cutting of the front legs is carried out in the same way as at bovine and porcine animals, while for skinning is used compressor with air filters in which is inserted canila under tarzal or carpal nodle. The skinning should be carried out in that way, lest contaminating the meat. 

3.
 For evscioration and reciving of viscera, and as well as for Inspection of thre suspicious viscera, the process is the same as at bovine animals. 

4.
 With water of 40 C temp. may be cleaned only processed neck parts of the carcasses, and that over the drainage area wirthout possibility of splashing.

5.
 Equipment used on slaughtering and processing lines of the ovine animals should be in compliance with all charachteristics of those bovine. 
Slaughtering of the poultry 
Article 13

1.
 For poultry recieving should be loading and unloading barrier and rail for hanging of the poultry carcasses on the mobile dishes system. In front of the barrier there should be a place for veterinary Inspection, hand washing facilities, hot and cold water, cleaning area of the cages, area for suspecious poultry, Containar for dead poultry. 

2.
 Stunning, slaughtering, bleeding, steaming, and feather removal is carried out in a special; untidy part of the slaughterhouse, which functionally is connected withj tidy part of the slaughterhouse. 

3.
 Poultry are slaughtered by human methods and all process is the same as at bovine animals. 

4.
 Wetting of the chicken carcasses, poultry, and turkey is carried out in the basin with flowing water. The basuin size should be in proportional, with capacity of the slaughterhouse. The basin should be constructed by non corodive material, and should have thermometer with steam elimination system. 

5.
 Equipment for mechanical feather removal should be protected from splashing. During the working process feathers should be removed by channels or by another method, be transported to the feathers’ollection area.  The collection area should have the drainage system and drying system, cold and hot water, as well as hand washing facility. 

6.
 Washing equipment of the poultry carcasses should be made by non corodive material and constructed in a way to prevent splashing. 

7.
 Head, neck cutting and skinning equipments should be made by nonn corodibve material, while for transport are used gravitational or pneumatic channels. Removed parts and unconsumable products are transported from processing line of the carcasses to the storage area of non consumable products, or those which will be processed to the area dedicated for that purpose. 

8.
 Evasciration of viscera is carried out mechanically or automatically, For mechanical method is used special fork made by non corodive material, process which is valid for automaticall method as well.

9. 
Wasdhing facilities of the evascirated poultry, shoulkd be made by non corodive material and constructed in that manner to prevent splashing around. Viscera intended for human consumption are processed in a special area, while the conditions should respond to mentioned slaughtering and processing of the bovine viscera. Tools used for automatic and semi automatic processing of the stomachs should be made by non corodive material, easy to be cleaned, washed and disinfected.  

Slaughtering of the rabbits 
Article 14
For slaughtering of the rabbits may be installed special lines, or can be used those ones intended for slaughtering of the poultry, with all Charachteristics mentioned in Article 13 of this Administrative Instructiuon. 

Chillingand freezing area 
Article 15
1.
 There should be e special storage area in the premise intended for chilling and freezing of carcasses or half carcasses, chilling of viscera and wrapping viscera, chilling of suspicious parts, meat and meat products chilling. In these areas should be installed a thermometer.

2. 
Chilling area of the carcasses and half carcases should be separated and near by slaughtering area and which communicate functionally with each other. 

3.
 Chilling area of the suspicious carcasses and half carcasses and viscera should be identically with those intended for human consumption. The doors in these areas should be marked with letters in red “Suspicious “– Veterinary Inspection. 

4.
 Outside of the chilling area should be thermostats to see off and control the temp. 

Fat Production
Article 16

1.
 If business operator produces fat, than there should be are for preparation, melting wrapping and storage of the fat.

2.
 In fat processing area should be installed equipment for cutting of the fat tissues, have suitable equipment for melting and hand washing facility with ventilation system. 

3.
 Chilling, wraping and storage area of the fat should have suitable equipments, and as well as hand washing facility.

4.
 In chilling area there should be a thermometer and bases for placement of the wrapped products. 

Article 17

1.
In the premise where the animals’ are slaughtered, carcasses are cut; there should be meat storage area, separated from the packed products. The area should have rails to hang carcasses and half carcasses there should be a meat storage area, and be separated from wraped products storage area. There should be rails in the area where the carcasses and half carcasses are hang .There should be air screen to protect from smell, gnawers insects, etc. Therte should be a hand washing facilities, with sterilizator. 

2.
Meat storage area should be functionally connected with other area by halls for chilling of c arcasses and half carcasses, prepeared for delivery.

Article 18

1.
The slaughterhouse should have area for reciecing and collection of productswhich are not intended for human consumption, as are horns, skin, bones and hair. These areas should be completely separated from production areas and ways of transported of the products intended for human consunmption can not be crossed with those, of products not intended for human consumption.

2.
 If ther products not intended for human consumption are not removed every day from the site, then those area should be closed and be protected from insects, smell and gnawers and should have chilling equipment to 4 C°.

3.
The transport of these products may be done, through gravitational or pneumatic channels, or dishes that do not give any hazardious substance.

4.
 Non consumable products area should fulfill general conditions regarding to water supply and drainage. Non consumable products area should be supplied with cold and hot water of temp. 83C° will be checked by thermometer. If non consumable products, or prestomachs contents is transported by pneumatic means of transport outside of the premise, should have cold and hot water supply of temp. 83C°, checked buy thermometer.

Article 19

Operators should have sufficient arewa for veterinary Inspection, with furniture and and corresponding equipment.

Article 20

Meat inspection area on trhinolozis, should be near by the slaughtering line of the porcine animals, but also could be near the Veterinary Inspection area. Sample inspection area should have sufficient number of trihiniloscopes, and other equipments, in compliance with slaughtering capacity 

Article 21

1.
Cleaning, washing and disinfection area of the means of transport should be constructed by concrete or metallic bases, roof, drainage, cleaning washing and disinfection tools area, Disinfectant and pump storage area, cold and hot water supply of minimum twemp. Of 83 C° will check by thermometer, and sanitary facilities.

2.
 Cleaning, washing and disinfection facilities of the means of transport, should be in the untidy part of the operator, while the means of transport, transporting products intended for human consumption should be in the tidy areas of the slaughterhouse.      

Meat processing 
Article 22

1.
 Meat processing plant and meat products,, according to type of production and working method, should have these facilities : 

1) Mat receiving ,

2) Chilling, cutting, 

3) Meat cutting and processing,

4) Salting ,

5) Filling and mechaniocal processing,

6) Fat production and fat melting , thermal processing and smoking ,

7) Production storage, 

8) Non Consumable products, respectively closed dishes , 

9) Veterinary Inspection 

10) Wardrobe and sanitary facilities ,and 

11) Storage of additives. 

2.
 Chilling, freezing and storage area should be in compliance with Article 15 of this Administrative Insteruction. 

3.
 Size and equipment area meat cutting and meat processing should correspond with type of working method, and production capacity. 

The highest allowed temp. In these areas is +7 C, for fresh meat and +3, for viscera.

4.
 Salting and mechanical meat processing should be adjusted and equipmnent according to the type of production and capacity. There should be separated area of meat cutting and meat processing area, an adequate place for salting dishes, and further processing place 

5.
 There should be separated Fat Production area, thermal processing, and smoking, in a manner that produced fat could be stored in the final products storage area.

6.
 Longe range products should be smoked separately from other products. 

7.
 Final products should be stored in the areas where are provided, hygiene and technological conditions. 

8.
 For additive storage and other additional substances, shoukd be a special area, and substances shoukd be stored sepoerately. 

9.
 Nitrate and Natrium Nitrate and other polifoistev substances shoulkd are stored closed and under veterinary Inspection control, in the special rooms under surveillance of the professional staff, who should keep records on use of the above mentioned additives 

10.
 Non consumable products area should have, Vetrinary Inspection, m wardrobe, sanitary facilities should be in compliance with conditions defined by this Administartive Instruction 

11.
 All slaughterhouses, meat processing plants should use main sanitation or septic holes, inspected by veterinary Inspector. If slaughterhouses use main sanitation system they should use solvents 

Licensing of the slaughterhouses, meat processing plants and its products
Article 23
1.
 Food business operators, slaughterhouses, meat processing plants and its products have the obligation to apply foir licence at Kosovo Veterinary and Food Agency 

2. 
The fulfilled applications can be obtained and handed over to Kposovo Veterinary and Food Agency.

3.
 Food business operators, applying for licence, should pay licensing fee, According to the Administrative Instruction No. 9/2004 of 17.11 2004 and its amandements No. 5/2005 of 08.08.2005  

4.
 Except the fee from the previous paragraph the applicant is obliged to pay KVFA commission which will inspect Slaughterhouses, and meat production eand processing plants. 

5.
 After the commissions’ assessment, The KVFA issues the licence, and the same will be signed by KVFA Chief Executive 
Meat Inspection 
Article 24

During all the production and meat processing process, should be carried out ante mortem and post mortem Inspection by veterinary Inspector.

Article 25
Animals inytended for slaughter should be inspected by veterinary inspector, who will require veterinary certificate, to carry out animal inspection, and on the base of health condition will permit slaughter Veterinary Inspector should issue the health certificate that has been carried out ante mortem Inspection.

Article 26

1.
 During the slaughter of the inspected animals, Inspector should be present all stages of slaughtering and processing of the carcasses of slaughtered animals.

2.
 Inspector who carries out inspection in the slaughterhouse should give warnings if there is any irregularity, during the slaughtering process, and if it is necessary to stop slaughtering process until the irregularities have been eliminated. 

Article 27
1.
If, during the ante mortem inspection, the inspector has observed that animal or animals’ health condition is suspicious, the inspector has the obligation to take those animals in the quarantine.

2.
 Inspection of the animal health condition wilkl be done until the vceterinary inspectors confoirms that animal is healthy, than these animals can be taken for slaughter. Otherwise the disease will be diagnosed, and will be slaughtered with inspector’s permittion or will be killed by euthanasia, and the carcasse will be removed without causing any hazard 

3.
 If after the slaughtering process, inspector observes that parts of the carcasses are contaminated, than he is obliged to removbe those parts, and the healthy ones, stam,p them, and take the m for sale or further processing. 

Article 28

1.
 Slaughtered carcasses and viscera are inspected by Inspector:

1) Vizualy 
2) By Palpation 
3) By meat incision , viscera and lymphatic nodles  incision 
4) If needed by microbiological tests or other tests.

2.
 During the inspection are inspected:

1) Blood 

2) Carcass , inspected whether it is hygienically prepeared, fatness, bleeding level, body or nodle injures. Also it will be assesed color of muscular and fat tissues. During insp[ection of the slaughtered carcasses of porcine animals is proved that if there is a nip on especially in the tail 

3) During Inspection of the carcasses of the slaughtered porcine animals, is proved if in the carcass, and especially at the tail part is any bitten sign .

4) Head , with lymphatic nodles –lnn. Parotidie,lnn-retropharingei medialis at lateralis, lnnmandibulares, tonsilie –tonsillae pharygiciae, while at bovine soft platum, -platum durum et molle  
5) Tounge, Trachea, lungs and esophageous with lymphatic nodles - lnn bifurcations, lnn.mediastinales, and at bovine animals lnn.epartiales.

            6)   Heart (Cavium ) 

7)   Liver with lnn.portales,

8)   Splenic 

9)   Stomach, intenstines ,and stomach mucose with lnn gastrici ,lnn mesenterici 

10) Kidneys with lnn.renales

11) Diaphragma with fat tissue parts, bones , comblicus , nodles 

12) Large lymphatic nodles -lnn.iliaci, lnn.inguinales superficiales.

13) Udders with respective lymphatic nodles -lnn.supramamari.

14) Genital organs with bladder 

15) Brain, head, pancreas.

Article 29
1.
 Lymphatic nodles during the inspection are incised as follows:

1)  At slaughtered bovine animals are inspected lnn.parotidei,lnn mandibulares and  retrofyryngei mediales et laterales. In the lungs are inspected  lnn.mediastinales caudales et craniales, lnn bifurcationis dorsales sinistra et dextra and  lnn.eparteriales. In the liver are inspected lnn.portales.

2) At the slaughtered porcine animals are inspected lnn.mandibulares respectively lnn.mandibulares accesorii,whikle in the carcass lnn.supramammarii tek dosat.

3) Other lymphatic nodles in the slaughtered bovine viscera and carcasses and porcine animals as well lnn axillares, poplitei, ischiadici, subiliaci, iliaci mediales etc. laterales, sacrales,lumbales, renales, sternales, and  mesenteriales are incised and inspected only where there is  a suspicion on disease or requires the importing country. 

4) There will be at length incision, to have the largest number of the strata for inspection . The heart of the bovine animals firstly should be removed from pericard and then it is incised at the length . The septum is opened in two or three incisions. Porcine heart should be released from pericardus. Trachea and its parts should be inciesed at the length and three quarters of the lung branches should be incised bronchials. The liver should be incised inside and open the channal. If it is neccessary will be inciesed other parts of the liver.At the porcine animals the liver should be inspected by palpation, and if neccessary kidneys as well.
Article  30
1.
During meat Inspection and bovine viscera should be inspected and that as follows with two paralel incisions musculus masseter and with one incission m.pterygoideus, In a manner that Incision surface, be as large as possible.
2.
 With one inccission at length in a ventral part of the tounge The trachea is inspected by palpation and with incission if neccessary. Also should be inspected all muscles and esspecially diaphragma. If during the incission of the champing muscles, hearts are found one or more cisticerosis, than tounge should be incissed in a thiny parts of trachea, heart and muscle parts of diaphragma . Slaughtered bovine animals up to six weeks old are inspected by the method of are inspected by incission of the heart, suspected on cistecerosis. 

3.
 If by heart inspection is proved that are present many cysts should be inspected in detail as at bovine animals. At ovine and caprine are inspected all muscles, while at porcine is inspected musculus psaos major and by adspection all carcass muscles, head and heart and muscular parts of diaphragma.

Article 31

The inspector should have Inspection equipment:
      Sharp knife made by non corodive material, gloves,white mantlet,and pinner,  

      Scalper, suitable boots, and suitable lightening.

Article 32

1.
 After the meat Inspection, half carcasses or quarters, Inspector should stamp meat , stamp must be round, where the inspection is confirmed . the stamp color must be blue in a visible part of the carcass, half carcass or quarters. All parts of the slaughtered animals should be recorded in five part card. In the first part is noticed head, in second and third  part.half carcasses in the fourth part viscera in thorax and in the fifth part stomach viscera. These cards should be white and easy seperated in the parts. In each part of the card numbers should be in the black letters and their size should be 4x6 cm.

2.
For marking of the slaughtered carcasses of the porcine animals are used four part cards, first and second part will be put in two halfs, the third one in torax and stomach viscera and the fourth one in the tounge. If for any reason should be removed head than for removed parts should be  used cards for each of the remove part. If, during the inspection is not able to decide about the meat and viscera hygiene , than should be written “RESTRAINED“. These cards should be in five parts and have the size of 3,5x7,5 cm. Color should be yellow while letters should be black.

3.
 The card “RESTRAINED“, should stay, until the decision is made about hygienic condition of the meat and viscera intended for human consumption. The card may be removed only by competent authority . Cards are made for one use only .

Article 33

In the stamp there should be “VETERINARY INSPECTION – KVFA ‘INSPECTED” on the date of slaughter and number of the licensed business operator.

Article 34
On Failure to execute this Administrative Instruction will be applied sanctions on the base of Article 45 of Veterinary Law No. 2004/21, of July 30th 2004
Article 35
This Administrative Instruction enters in to the force on the day of signature. 

Prishtina, 15.02.2006                                              Deputy Minister of the Ministry of  

                                                                                          Agriculture, Forestry 

                                                                                        and Rural Development 
                                                                                                Tomë Hajdaraj 

                                                                                                ____________
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