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REPUBLIC OF GHANA

MEAT INSPECTION REGULATIONS, 2020

(L.I. 2405)
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IN exercise of the power conferred on the Minister responsible fc He 1
and acting in accordance with the advice of the Food and Drugs Authority
and in consultation with the Veterinary Services Department by subsection
(5) of section 108 of 1e Public Health Act, 2012 (Act 851), these
Regulations are made is 22" day of May, 2020.

Preliminary

Purpose of egulations
1. The purpose of these Regulations is to

(a) prescribe the methods, instruments or appliances which may
be used to carry out the slaughtering of animals;

(b) provide for and regulate the inspection of slaughter and
butchery facilities to determine whether or not they are
suitable for intended purposes;

(c) provide for the disposal, treatment or processing of waste

matters, refuse and by-products resulting from the slaughtering
of animals in a slaughter facility;

(d) prescribe the place and circumstances in which an animal
may be slaughtered in a place, other than a slaughter facility,
and the actions to be taken in the event of the slaughter;

(e) regulate the treatment and disposal of an animal, the carcass
or viscera or a part of any of them, in relation to which a
breach of the Act has bheen committed and the offender
convicted; and

(/) provide for any other matter in relation to slaughter and
slaughter facilities which are necessary for the proper main-

tenance of quality standards in respect of meat intended
for human or animal consumption.

Inspectors

Appointment of inspector

2. The Veterinary Services Department shall appoint an mspector for
“the purposc of meat inspection under these Regulations.
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tactlity 1s kept clean, in good repair and arranged so as >
prevent contact of meat with the water used or the oc
(d) a table, bench, block or container used in the slaughte
facility 1s
(1) of suitable construction,
(11) free from any crack or crevice, and
(111) kept clean, sanitised and in good repair; and
(e) a refrigerated room or cooler is equipped with a thermometer
which is functional and has a maximum capacity indicated
on the license.

(3) The dressing of an animal shall as much as practicable be done
> the animal is hanging on a rail.

(4) A person who contravenes subregulation (3) commits an offence
and is liable on summary conviction to a fine of not less than one thousand
penalty units and not more than seven thousand five hundred penalty units
or to imprisonment for a term of not less than four years and not more than
fifteen years, or to both the fine and the term of imprisonment.

Emergency slaughter
7. (1) An animal may be slaughtered in circumstances of an emergency
where
(a) the animal is affected by a condition that 1s likely to make
the meat unfit for human consumption if the animal is not
slaughtered immediately;
(b) the animal is likely to deteriorate in health if the animal 1s
not slaughtered immediately; or
(c) cto 1 ¢ lesions caed by an accident, an immediate
oo o the nmal inay
v yel ve the anmimal from suffering; o.

(i} revent the health of the animal from deteriorating
to become unfit for human consumption.
(2) ’here 1 anim . is slaughtered in circumstances of an
emergency, the ¢+ >rc. the animal shall present the carcass of the
animal for a post-morte inspection by an inspector.
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() remove, modily, or oblierate any cvidenee of a discasc or
detect in the carcass or organ; or . o
() remove any brand or identification from the hide, carcass,
head or viseera, ‘ . )
unless the inspector responsible for the post mortem 1nspcct1(?n ,hct
¢ 1 cted the mspection or that person has complied with arrangements
estal  shed by the controlling authority. o .
A veterinary inspector has the ulimate responsibility to determine
v ether an animal is fit for human consumption or otherw1se.. |
(10) A veterinary inspector who undertakes an ante-mortem mspection
of an animal shall, in a systematic manner, notify the inspector responsible
for t > post-mortem inspection of that animal of the results of the
ar >-mortem inspection.

Post-mortem inspection procedure .
17. (1) The carcass of an animal shall be examined to determine
(a) its state of nutrition;
(b) 1y evidence of bruising, haemorrhage, or discoloration;
(c) any local or general oedema;
(d) its efficiency of bleeding;
(¢) any swellings;
() any deformities;
(¢) any abscesses;
(h) any tumour;
(i) any fractures;
(/) any condition of serous membrane including pleurisy and
peritonitis;
(k) any abnormal odours; and
() any surface contamination.

(2) Without limiting subsection (1), unless the cause ot death of

an anim. hall conduct a post-martem inspcc_
tion on t
1 levance in
|
(3) 21 mn of the
table set ¢ € examined
in respect 1 e table set

out under
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(4) The following lymph nodes of the carcass of cattle shall, whe
necessary, be inspected by palpation and incision:
(a) superficial inguinal;
(b) external and internal iliac;
(c) popliteal; and
(d) renal.
(5) A minimum of two incisions is required under subregulation
(4).
.(6) An inspector responsible for a post-mortem inspection shall,
in addition to procedures required for the inspection of an adult cattle

set out under the Seventh Schedule, examine the naval, liver, joints,
intestines and serous membranes of a young cattle.

(7) With respect to an animal specified under Part Two of the
Seventh Schedule, an inspector responsible for a post-mortem inspection
shall view the external and internal surfaces of the carcass of the animal.

(8) The part of a sheep or goat specified mn the second coiumn of
the table set out under Part Two of the Seventh Schedule shall be exam-

ined in respect of the condition specified in the third column of the table
set out under Part Two of that Schedule.

(9) The parts of a pig specified in the second column of the table
set out in Part Three of the Seventh Schedule, shall be examined in

respect of the condition specified in the third column of the table set out
in Part Three of that Schedule.

(10) An inspector responsible for the post-mortem inspection of a

sheep or goat may, where necessary, make incisions in respect of the
following lymph nodes:

(a) supert
(b) extern 1 tiac;
(c) pre-sci ta;
(& poplite:.; and
(e) renal.
Decision at post- rizia  Hection

18. (1) A decisicn inre: ect of the state of meat of an animal shall be
categorised as ‘

(a) Cate ;1. approved as fit for human consumption:
(b) Catc 17 7: totally unfit for human consumption:
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(2) A person who contravenes subregulation (1) commits an
offence and is liable on summary conviction to a finc of not less than one
thousand penalty units and not more than seven thousand five
hundred penalty units or to a term of imprisonment of not less than four‘
years and not more than fifteen years, or to both the fine and the term of
imprisonment.

Treatment and Disposal of Meat Unfit for Human Consumption

Disposal of meat unfit for human consumj o0 _
26. (1) Meat which is designated as unfit for human consumption
shall be under the control of an inspector.

(2) The inspector shall supervise the disposal of meat determined .
to be unfit for human consumption
(a) by burning the meat;
(b) by burying the meat at an approved : e; or
(c) in any other manner that the inspector considers approprate.

(3) The inspector shall, if necessary, before the disposal of e
meat, smear or inject the meat with a chemical approved by a veterinary
inspector.

(4) The inspector shall approve and supervise the removal of meat
which is unfit for human consumption from the premises of a s'aughter
facility.

(5) The inspector in charge of meat specified in subregulation (4)
shall remove the meat to the following places after the meat has been
labelled and issued with a movement per it:

(a) a hospital, laboratory or similar facility for instructional
diagnostic purposes;

(b) a university or similar institution for research purposes; or

(c) a place where carnivorous animals are kept.

(6) Subregulation (5) does not apply to meat or offal which has

1€ :C to be unfit for human
y
X
nspecto. ure ' 1as not been passed

sumption 1s
(a) designated as con mned or ¢ N3
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(b) held pending further investigatory testing.

(2 A person shall ensure that meat which is condemned is not
mixed or substituted or does not in any way contaminate meat which is
meant for human consumption.

_(3) An inspector shall ensure that a room, equipment or utensil
that 1s used In connection with meat or offal which is retained or
con :mned, 1s reserved for that purpose and not used for meat or offal
which is meant for human consumption.

4 A person who is in charge of meat which is condemned shall,
under the supervision of a veterinary inspector, place the meat without
delay

(a) in a clearly identified container, truck, trolley or room; or
(b) handle the meat in accordance with other arrangements
provided for the purpose.

(5) An inspector in charge of meat which is condemned shall
(a) identify the meat by means of a cut or brand, provided the
cut or brand clearly identifies the meat as condemned or
unfit for human consumption, and
(b) convey the meat to a place of destruction in a manner that
ensures that further contamination is not caused.

Miscellaneous Provisions

Laboratory examination
28. The following principles shall govern laboratory examination in

the framework of judgement at post-mortem:
(a) judgment based on clinical and morphological evidence at
ante-mortem and post-mortem inspection 1s tentative;
(b) laboratory confirmation shall not require unequivocal clinical
and morphological findings;
(c) in case of doubt, meat that is the subject of examination
shall be condemned, unless the results of a laboratory

examin ha without
d ¢ 2l ¢ f 1
(d)th ©atory € ¢ un 1 remove
St on  at arises from inspectic
Medical status I ¢

29. An shall subin  to the Veterinary Services Department, not later
than 31 January of ¢« y year, a completed medical examination form as

set out in the Tenth Schedule.
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Health status of person handling meat » heal
30. (1) A person who works in a slaughter facility shall have a hea th
status consistent with the prevention of contamination of meat.
(2) A person who comes into contact with_meat in the course of
work shall, undergo medical examination every six months.

(3) A person who manages a slaughter facility shall keep a record
of the medical examination of an employee and make the record available
for inspection by an inspector.

(4) A person who manages a slaughter facility shall ensure that a
person who is _

(a) known or suspected to be suffering from a disease likely to
be transmitted through meat,
(b) a carrier of a disease likely to be transmitted through meat,
or
(c) afflicted with wounds, skin infections, sores or with
diarrhoea
is not permitted to work or be present in a slaughter facility where there
is a likelihood of that person directly or indirectly contaminating the

(5) A person referred to in subregulation (4), shall immediately

report any illness to the person in charge of the slaughter facility.

(6) A person who contravenes subregulation (1) commits an
offence and 1s liable on summary conviction to a fine of not less than one
thousand penalty units and not more than seven thousand five hundred
penalty units or to imprisonment for a term of not less than four years
and not more than fifteen years, or to both the fine and the term of
imprisonment.

Prohibited activities at slaughter facility
31. (1) A person shall not
(a) smoke or chew tobacco or any other substance injurious to
human health, or ' |
(b) emit a substance from the nosc or mouth while slaughtering
an animal in a slaughter facility or any other part of the
rohe > e |, prepared, treated

(7) A pirson she not

(z) allow a dog or a cai to enfer a s facility;
(b sell meat in a wmarlet, shop or 1 place without a
veterinary stamp embossed on | or

(c) ase lorry tyres for singeing of Coccans
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“Inspector” means a trained officer appointed by the C -
Veterinary Ofﬁcer for the purpose of meat inspection an
control of hygiene Including a veterinary inspector;

(X .

m¢ " means the edible parts of an animal which is slaught: =d
and includes edible offal;

“Minister” means the Minister responsible for Health;

“movement” means removing an animal from an area of
between seven and ten kilometres in radius to another area
for rearing, slaughter or sale;

“movement permit” means a document issued by the Chief
Veterinary Officer or a person authorised by the Chief
Veterinary Officer for the control of the movement of
animals;

“offal” in relation to slaughtered animals means the edible or
non-edible part of an animal other than the carcass;

“processing” means singeing, flaying, cleaning and chopping
of carcass into appropriate parts,

“residue” means residues of veterinary drugs, pesticide residues,
and contaminants, as defined for the purposes of Codex
Alimentarius;

“retained” means held under control and security of the inspector
pending final judgment;

“stunning” means the electrical or mechanical means of
rendering an animal insensitive to pain prior to bleeding;

“veterinary surgeon” means a person registered by the Veterinary
Council to practice veterinary surgery;

“veterinary inspector” means an inspector who is a veterinary
surgeon; and

“veterinary surgery”’ means

- - of veterinary medicine,
ed on an

red ) an animatl.
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FIRST SCHEDULE

Mcthod of slaughter of animal

(regulation 6(1))

PART A- Conventional Slaughter

The conventional slaughter of an animal is a two-stage process, namely

Stunning and Bleeding

is recommended.

Duration of application to
Pl‘\;r‘l/pn laXaal “O three

1 » | Type of animal METHOD OF SLAUGHTER
Stunning Bleeding
L. Pigs Electrical stunning — the ! Bleedingshallbe carried
strength of the electric shocks ~ out by an incision in the
shall not be less than 250mA | jugular furrow close to
and the voltage not less than | the head severing both
75Volts for approximately ten | carotid arteries and
seconds. jugular veins.
A pair of tongs with terminal | Bleeding shall last for at
electrodes shall be applied to | least five minutes.
the side of the head of the
animal.
Poultry Electrical stunning — Low | Bleedingshall be done by
voltage of 50 to 60Volts and | an automatic neck cutter
alternating current 50 to 60Hz | which guides the neck of

the bird past a revolving
knife.

Minimum time for

be two
ey and
is  for
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R . | us Sl I er

Religious : 1ughter she . be done as required by the dictates of the
particular religion
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SECOND SCHEDULE
(requlation 11(4))

VETERINARY SERVICES DEPARTMENT
(MINISTRY OF FOOD AND AGRICUL]1 JF )

Movement Permit

VSD/MP NGO

.............................................................................. cattle

............................................... donkeys

.................................................... pigs
................................................. others

The animals have been examined and are free from infectious diseases at

the time of examination. The animals do not come from an infected
area.

Animals for breeding purposes have been duly vaccinated against

rinderpest, contagious bovine pleuropneumonia and are negative for
brucellosis.

Name of veterini G TR

Receipt No. ...... v ot o

Vehicle No. ....... ... ST

Expiry date of per:- .. Ragl oo
Coate
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PART THREE
(regulation 17 (9))
Pig

Part of the pig Condition of the part of the pig

Head The inspector shall make _
(a) visual inspection of the nose, lips
and gum of the pig; _

(b) visual inspection and palpation ot
the tongue,

(c) an incision of the tongue and mas-
seter muscle to detect infestation
with C. cellulosae; and

(d) an incision of the sub maxillary
lymph nodes.

Lungs The inspector shall

(a) make a visual inspection and pal-
pation of the lungs; and

(b) make an incision of bronchial and
mediastinal lymph nodes.

Heart The inspector shall

(a) view the heart after the removal of
the pericardium; and

(b) make an incision to the heart from
the base to the apex.

Alimentary tract The inspector shall make a visual
mspection of the alimentary tract.

Liver The inspector shall make

pection of the portal
s of e pigan

anncision of the portal lymph

nodes of _[}w pig.

i

I
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Spleen, kidney, uterus

—
The inspector shall make a v ua]

inspection and an incision of the
spleen, kidney or uterus where

necessary.

7. | Muscles

l
The inspector shall make a visual '

inspection and incision of the triceps ’
brachii for the detection of C.
cellulosae.
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NINTH CHELILE
(regulation 23)

Categories of Judgement of Inspe: ed Ga e
CATEGORY

APPROVED AS FIT FOR HUMAN CONSLU... 1

1. If the inspection or any other information available reveals no
evidence of an unacceptable disease or de. ct and if dressing operation
has been implemented in accordance with hygienic requirements, the game
carcasses and offals being recovered for edible purposes should be
approved as fit for human consumption without any restriction and may,
subject to any other animal health restrictions, enter unrestricted trade.

CA1 GORY 2
TOTALLY UNFIT OR HUMAN CONSUMP ' N

1. The game animal carcasses and the offals of the game animal shall
be condemned or otherwise disposed of for inedible purposes where the

carcasses and offals
(a) show signs that are consistent with natural death, death by

poisoning or of a moribund state at the time of the death;

(b) show indications of decomposition;

(c) show signs of extensive injuries or swellings, considerable
oedema or fluid or emaciation;

(d) contain residue that exceed the established limit;

(e) show signs of unacceptable deviations, detectable by
sensory means from normal game; or

(H show signs of contamination that cannot be removed by
cleaning or trimming.

0 ( cass and a part of
ga i 1 1man consumption
sh r that| >vents ing pollution prob-
ler uman health o1 llegally re-entering

the 1IN,
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