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IN exercise of the power conferred on the Minister responsible for Health 

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 the Public Health Act, 2012 (Act 851), these 

Regulations are made this 22nd day of May, 2020. 

Preliminary 

Purpose of Regulations 
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 process~g 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 heen committed a.nd the offender 
convicted; and 

(f) 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 inspector for 

the purpos2 of meat inspection under these Regulations. 
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Q ification of inspector 
3. CI) A person qualifies to be appointed as an inspector if that 

p r on 1s 
(a) 
(b) 

a qualified and registered veterinary surgeon; or 
an authorised personnel of the 

(i) Veterinary Services Department of the Ministry 
responsible for Food and Agriculture; or 

(ii) Environmental Health Divisjon of a District 
Assembly. 

(2) The Veterinary Services Department shall endorse and issue 
identity cards to inspectors. 

(3) An inspector shall produce an identity card of that inspector 
for inspection when required by the person in charge of premises used as 
a slaughter facility. , 

Functions of inspector 
4. (1) An inspector shall 

(a) inspect and determine the fitness of an animal at ante­
mortem for slaughter; 

(b) carry out post-mortem inspection of the carcass and deter­
mine the wholesomeness of the carcass for human 
consumption; and 

(c) supervise the complian~e of a slaughter facility with meat 
hygiene requirements. 

(2) The Veterinary Services Department shall authorise for each 
slaughter facility at least one inspector to supervise meat hygiene and 
meat inspection. 

(3) An inspector shall request a person engaged in the sale of meat 
for human or animal consumption to produce for inspection, documents 
relating to animal slaughter or meat inspection including 

(a) an inspection certificate; 
(b) a veterinary certificate; or 
(c) a slaughter certificate. 

Slaughter 
Slaughter operations 

5. (1) A person who slaughters an animal in a slaughter facility shall 
undertake the slaughter of the animal 

(a) in a humane manner so as to prevent needless suffering of 
the animal; and 
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(b) to ensure improvement in the quality of meat and meat 
products. 

(2) For purposes of paragraph (a) of subregulation (1), slaughter of 
an animal is considered humane if 

(a) in the case of a small or large ruminant, a swine, a donkey 
or_poultry, the animal is not tied by all limbs for more than 
three minutes before the slaughter; 

(b) the animal is render d insensitive to pain by a single blow 
or electrical shock that is rapid and effective before the 
animal is hoisted, thrown, cast or cut; 

(c) in accordance with ritual requiremen s of any faith that 
prescribes a method of slaughter by which 

(i) the animal suffers loss of consciousness by anaemia 
of the brain; or • 

(ii) the carotid arteries of the animal is severed simulta­
neously and instantaneously with a sharp instrument; 
or 

( d) prescribed by faith for a ritual before slaughter, the ritual is 
carried out within the shortest possible time before the 
slaughter commences. 

(3) Despite subregulation (1), a person may slaughter or dress the 
carcass of an animal in an emergency situation under regulation 7. 

Basic equipment for slaughter 
6. (1) A person who slaughters an animal in the manner specified in 

the First Schedule shall use equipment which is durable and made from 
easily sterilised material. 

(2) A person who operates a slaughter facility shall ensure that 
(a) a knife which is used for incision and sharpening steel is of 

the type that can be sterilised; 
(b) a knife used at the slaughter facility to sever the spinal cord 

of the animal is not used for any other purpose and is washed 

and sanitised after use; 
(c) a rail, rack or hook of metal construction used in the slaughter 
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fa ilit i k pt lean, in good repair and arranged so as to 
pr v nt contact of meat with the water used or the floor; 

i) a table bench, block or container used in the slaughter 
facility is 

(i) of suitable construction, 
(ii) free from any crack or crevice, and 
(iii) 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 
while 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 is likely to make 

the meat unfit for human consumption if the animal i not 
slaughtered immediately; 

(b) the animal is likely to det~riorate in health if the animal is 
not slaughter d imm diately; r 

(c) du a tm ( J ... ·on: aus db n c id nt, an immediate 
sla uh ,.tcr of th~ - 1i al 1 a • 

1i) relieve he animal from sufferin°; ~· 
Ci) event the health of the animal from deteriorating 

to become unfit for human consumpti n. 

(2) er an animal is slaughtered in circumstances of an 
emergency, the owner of the animal shall present the carcass of the 
animal for a post-mortem inspection by an inspector. 
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P r n wh ntrav n ubr gulation (2) c mmit an 
ffi n and i liabl 1 ummary nvi ti n t a fin of not les than ne 

th u "and P unit and not m re than ven thou an five hundred 

unit r to impri onm nt for a term of not less than four years 
. nd 1~ t m r than fifteen years, or to both the fine and the term of 
111 n --onm nt. 

Dressing of slaughtered animal 
8. (1) A person shall not slaughter an animal or dress the carcass of 

an animal in a slaughter facility unless the slaughter or dressing is carried 
ut in the presence of an inspector. 

(2) The dressing of an animal shall be carried out as carefully as 
practicable to avoid contamination of he carcass with intestinal or 
ruminal contents while removing abdominal contents and dirt from the 
hide or skin of the animal. 

(3) A person who contravenes subregulation (I) 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. 

Inspedion 

Inspection of slaughter facility 
9. (1) An inspector shall enter a slaughter facility for the purpo e of 

inspecting the facility. 

(2) A person shall not prevent or hinder an inspector 
(a) from having access to a slaughter facility for the performanc 

of the functions of that inspector; or 
(b) within a slaughter facility during the perform nc of th 

functions of that inspector. 

(3 An inspector shall 
(a) have a c s to chillers, 
(b) check chiller temp ratur l and 
r;) in pe t th condition und r whi meat i "'tor d. 

(4) An inspector shall in p t document r lating to the laughter 
of a animal for meat pro essing in a slaughter facility. 



9 L.L 2405 

TI P CTION Af:GULATIONS 2020 

( ) The management of the slaughter facility shall provide the 
in pector with the equipment and document that the inspector may 
rea onabl require to carry out an inspection. 

(6) For the purposes of this regulation, equipment includes 
(a) rubber aprons, 
(b) examination gloves, 
(c) hard duty gloves 
( d) head cup, 
(e) white wellington boots 
(!) nose mask, 
(g) white long sleeves laboratory coat, 
(h) knives, and 
(i) knife sharpeners. 

(7) A person who contravenes subregulation (2) commits an 
offence and is liable on summary conviction to a fine of not less than one 
hundred penalty units and not more than two hundred penalty units or 
to imprisonment for a term of not less than three months and not more 
than six months, or to both the fine and the term of imptj_sonment. 

Ante-mortem inspection 
10. (1) A person shall not slaughter an animal unless an inspector ha 

carried out an ante-mortem inspection and has passed the animal a fit 
for slaughter. 

(2) Despite subregulation (1), a person may slaughter an anim 
where a delay in carrying out an ante-mortem inspection ma re ult • 
undue suffering to the animal. 

(3) An inspector shall inspect an animal on the deli ery f the 
animal to the slaughter facility for slaughter. 

( 4) A veterinary inspector or an in pector shall in pect i entify 
and correlate an a imal ith he ante-mortem in pecti n finding~ b T 

method app o ·ed b the veterinary inspector or t ct r. 

(5) u jec to regula ion 7 a per n in harge a laugh er 
facility sha allo n an ·n1al to rest for at 1 a t\ \ e h rs before the 
animal is laugh ered. 

(6) The District Assembly or managen1e t of the la 'ghter facilit\ 
shall pro i e ever assi tance necessary to enable an adeq e ante-m rtem 
inspection o be c rri d out. 



I ) 

( 7) n in., I < t 1 . h rd I • < n I u • t 1 h , in: p ti n of an a rn ml I m 
nann r that n l 1< s th< in ·1 1 t r tc d 'l ·t 

(i d i, tH n: ft m u mrr 1 b h~1vi mr or 1pp ar n e, r 
(l) lmi , l s1 n: indi ·ativ Jf th pr 1

•• n of d. • a e or 
d --t that r quir s , p ·ial handlin r lo e xamination 

th nim 1. 
) n in p tor shall assess the cleanlines of an an· ma] when 

d ·nunm th fitn ss of the animal for slaughter. 

) An animal shall be released for slaughter where an ante-mortem 
111 ti n has revealed that 

{a) the animal is adequately rested; 
(b) there are no diseases or defects that would render the animal 

unfit for slaughter for human consumption; 
(c) the animal is clean; and 
( d) the animal does not require special attention during a pos -

mortem inspection. 

(I 0) Where an animal shows signs of 
(a) a disease communicable to humans, or 
(b) toxicity from chemical or biological agents that render or 

may render the meat unwholesome, 
the animal shall be declared unfit for human consumption, or wh r 
appropriate, be kept aside and remain under the control of an in pecto 
ntil a further decision on the disposition of the animal is tak n. 

(11) An animal that as a result of an ante-mortem in p ctio i 
n t pa ed for slaughter shall be examined for a final d i i n on it 
<lisp iti n by a veterinary inspector. 

(12 h r mains fan animal that ha di d h b 
aft r an ant -mart m jn p ction and 1 u ht r d h 11 b r 
d signat pla ' D r d J ·tru ·lion. 

ry 1 s r h( 11 t k d qu t 

p • 1tio • t j 

(a) p • 1 V Jn. nim l that h di d 
or t 1ac a een c ndc r • c u r gulati n (12); and 

-'b ( v did a r J • ~ t J h n • l , I th and , im 1 h 1th. 
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P rmit and C 11ificates 

r n "'h int nds to deliver an animal for slaughter at a 
a ili hall obtain a movement permit from the Chief Veteri-
r r representative of the Chief Veterinary Officer. 

- ) The owner or the person in charge of a slaughter facility shall 
t deli ery of an animal for slaughter unless the animal is 

---•'--'A.~L...,anied with a movement permit. 

) The veterinary inspector in charge of a slaughter facility shall 
a movement permit for a period of six months from the date of 

• e • of the movement permit. 

( 4) A movement permit shall be in the form set out in the Second 
edule. 

Slaughter permit 
12. (1) Where an animal is determined as fit for slaughter by an 

~L., ____ or under subregulation (1) of regulation 10, the inspector responsible 
issue a slaughter permit to the owner of that animal. 
(2) The management of a slaughter facility shall not accept an 

~~ for slaughter unless that animal is accompanied with a slaughter 
t. 

(3) The inspector shall retain a copy of the slaughter permit for a 
• od of six months from the date of issue of the permit. 

(4) slaughter permit shall be in the form set out in the Third 
Sc ed le. 

e e • ary certifi ate 
13 (1) person wh nd .. t d liv r an animal n r laught r in 

cue m ance an · 1\_. :21 y ~ 1 11 ol tain 1d rin ry rf ficate 
o accompan that an· LI f 1 

0 
• 1 y ~I- ht r i 1 a,., ordanc w·th 

reITT.Jlatio 
(2) A pers n h i te to o tai1 a veterinary c rtificat shall 

a pl to th eterinar ~ -r0 on 10 ha knowledge of the conditions of 
he animal. 

(3 
che ul . 

et rin r ::: ·tiflc te hall be in the form set out in the Fourth 
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( 4) Where tr atment other than that prescribed by a veterinary sur­
geon ha been administered to an animal, the name of the compound, 
dose and the date of the last treatment shall be stated in the certification 
to be provided under subregulation (3). 

Slaughter and Ante-Mortem Inspection 

Slaughter of immature animal 
14. A person shall not slaughter for use as meat, an animal specified 

in the first column of the table set out in the Fifth Schedule unless the 
animal has attained the age specified in the second column of the table 
set out in that Schedule. 

Decision at ante-mortem inspection 
15. (1) An. animal that is admitted to a slaughter facility for normal 

slaughter shall be released for slaughter without restriction if the inspector 
responsible for ante mortem inspection certifies that subject to adequate 
rest of the animal, there is no evidence of significant disease or defect in 
the animal. 

(2) Where an animal is released for slaughter under subregulation 
(1), the inspector responsible for ante mortem inspection shall determine 
the condition of the animal in accordance with the categories specified 
in the first column of the table set out in the Sixth Schedule, basei on the 
criteria specified in the second column of the table set out in that Schedule. 

(3) Where an animal is categorised as "slaughter authorised 
under special precaution" in accordance with the conditions set out in 
the Sixth Schedule, the animal shall be slaughtered 

(a) in a separate slaughter area· or 
(b) at a time that is different from the time that an animal in 

~ .ot er category is laughtered. 

( 4) · or p rposes of thi regulation, . 
~ 0 a s a ugh· er ) means the sl ughter of an n111al other than 

under emergency slaughter and for which a 1 ante-mortem 
inspection did not disclose any disease r ef ct; 

"significant disease" includes pathological han~e indicating a 
disease which renders the carcas~ of an a1 1mal unwhole­
some for human consumption· and 

"sla a ter autnorised under special precaution" the meaning 
assigned to it under the Sixth Schedule. 
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Post-Jvlartem Inspection 

Post mt1rtc1n inspection 
!6. (I \n insp tor who conducts a post-mortem inspection of an 

Jmn1al shall 

{c1) conduct the inspection in a systematic manner; 
(b) nsw·e that the meat passed for human consumption is safe 

and wholesome; • 
{c) ensure that the procedure adopted in carrying out the 

inspection is capable of preventing a contamination that is 
associated with post mortem inspection; and 

(d) undertake n1easures to limit as much as practicable the 
potential of unseen contamination of the animal. 

(2) The inspector shall, without delay, undertake the inspection 
immediately after the carcass is dressed in an orderly manner. 

(3) The inspector responsible for incising a lymph node, organ or 
a carcass tissue for inspection shall slice the outer surface of the lymph 
node, organ or carcass tissue in such a man.ner to ensure that the view of 
the lymph node, organ or carcass is not distorted. 

• ( 4) The inspector shall, as much as practicable, prevent the risk of 
contamination of the carcass. 

(5) The head, organ, viscera or any other part of a carcass that is 
required for post- mortem inspection shall, until the post-mortem 
inspection is completed, be identifiable with the carcass from which the 
head organs, viscera or part was removed. 

(6) Where the blood of a slaughtered animal which is intended 
for purposes of human or animal consumption is recovered, the blood 
shall be kept until a post mortem inspection of the carcass from which 
the blood was recovered has been completed. 

• (7) Unless the i1spector responsible for the post mortem inspection 
of an animal has com leted the inspection and a detennination is made 
in respect of the animal, a person shall not remove from a slaughter facility 
an oraan a viscera or a carcass of the animal unless the organ, vis era or 

b ' 
carcass is remover for a purpose other than human or animal 
consumption. 

(8) A person shall not, 
(a) remove any serous membrane or any other part from the 

carcas,; 



I .L · 0. 

I. ·vi· I ")n , of a di ·ea or 
(b r m m iif , or I> 1t 'ral • an 

d D" t in th ·ar ·ass or organ; or . 
· • · fi • f the hide carca 0) r m , an l nn l < r td ntt 1 ,'ltJon rom , , 

h 'a j r i • ""ra, . . 
unlc , th, ins~ 't r r sp nsibl • for the po t m?rt ~ mspectlon has 

n11 I t d th insr " tion r that per on has complied with arrangements 
t bli h d b th --ontrolling authority. 

( ) t rimuy in pcctor has the ultimate responsibility !o determine 
h th r n nimal is fit for human consumption or otherwise. 

(10) A terinaiy inspector who undertakes an ante-mortem inspe~on 
of an animal shall, in a systematic manner, notify the inspector responsible 
for the post-mortem inspection of that animal of the results of the 
ante-mortem inspection. 

Post-mortem inspection procedure 
17. (I) The carcass of an animal shall be examined to determine 

(a) its state of nutrition; 
(b) any evidence of bruising, haemorrhage 1 or discoloration; 
(c) any local or general oedema; 
(d) its efficiency of bleeding; 
(e) any swellings; 
(I) any deformities; 
(g) any abscesses; 
(h) any tumour; 
(i) any fractures; 
(j) any condition of serous membrane including pleuri y and 

peritonitis; 
(k) any abnormal odours; and 
(I) any surface contamination. 

(2) With ut limiting subsection (1), unless the cau e of d ath f 
an animal is known, an inspector shall conduct a po t-mort m in p -
tion on the a • • Jt • mir -

(a) t j ea·; s,, .u" f the anim l; rn 
(b N eth ~r t e ondition of th ( i a 1s levance in 

a 1m- disea e surveilhnce. 
(3) arts of a cattle specified in the s o d lumn of th 

table set , er Part O of tl e even th Schedule sh 11 be exam in d 
in respe t conditions specifi d in the third column f the table s t 
out under P rt On of that Schedul . 
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(4) The following lymph nodes of the carcass of cattle shall, where 
ary 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 in 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 c;on4ition 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 th 
following lymph nodes: 

(a) superficial • guinal; 
(b) external a internal ili c; 
(c) pre-scap1. la; 
( d1 poplite,. ~; 1. nd 
(e) renal. 

Decision at post-·mo te i spection 
18. (1) A decisi n in re pect of the state of meat of an allilnG sh 11 be 

categorised as 
(a) Category 1: approved as fit for human consu~pti 
(b) Categ r 2: totally unfit for human consumptl n: 



l . tO 

1t' r : partiall con lcm11 ·d or olh ·rwis dispos ·d of 
1s nnllt f r hum m onsumption; 

1 ,1t )1'~ : ~onditionall approv d ~ts fit for human on-
smni tion • l r 

lt . ., r : approv d a fit D r human c nsumpti n with 
iistributi n r stri t d t limit d g ographical area . 

- \ h r th ondition of th . m at is d t rmined under 
°""' tl ti n 1) tl1 m at shall b tr at d in accordance with the crit -

~ t ut un .r th iohth h dule. 

R ultty md Gam Inspection 

-mortem inspection of poultry 
. I bird int nd d for ante-mortem inspection shall 

allow d to move freely in the premises provided for the 
pmv se of observing the bird; and 
b obs rv d under adequate_ conditions of space and lighting. 

(AJ) Wher a p rson responsible for the ante-mortem inspection of 
ir u p cts that the bird has a symptom of a disease that is injurious 
um n h alth that person shall examine the following in order to 
li h th pr sence of a significant infection: 

0) litt r 
(b) faeces· 
0) fan dust· 
(d) wat r 
(i~ cull birds· and 
(I) farm r ord. 

(3) r pur sc of thi r ulation, 'si nificant infection" mean 
n c nditi01 • l ~~-,•·'-•.& ti C' c ]'. r d bird unfit 
r human 

Decision a 
20. (1) 

in pecti n 
(t 
(b u 

i sp ctio of poultry 
of th s te o a ird du • te-mortem 

0 ... 9 .... , .... ,.,, t C 

(d) t. 'ttd with a ondition n t advanc d n u t make the 
l ir unfit for Iau ht r. 
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(2) Wher a bird is classified under 
{a) paragraph (c~ of subregulation (1), a post-mortem shall be 

earned out after the bird is slaughtered; and 
(b) paragraph {d), the bird may be condemned and destroyed 

or isolated for treatment. 

Post-mortem inspection of poultry 
. 21. (1) An inspector responsible for the post-mortem inspection of a 

bird shall, after the slaughter of the bird, inspect each part of the bird 
under suitable lighting. 

(2) The post-mortem inspection of a bird shall include 
(a) visual inspection; 
(b) palpation and incision where necessary; 
(c) investigation of any anomaly or inconsistency with respect· 

to colour or smell; and 
( d) laboratory test where necessary. 

Inspection of game 

22. (1) An inspector who is responsible for game inspection shall 
(a) undertake .the inspection in a systematic manner; 
(b) ensure that the game passed for human consumption is 

wholesome; 
(c) ensure that the procedure adopted in the inspection of the 

game is free from a contamination associated with post­
mortem inspection; and 

(d) as much as practicable, limit the potential for unseen 
contamination of the game. 

(2) If the inspector suspects that the game is infected with a 
disease or has a defect, the inspector shall be provided with additional 
equipment and document to enable the inspector carry out additional 
inspection in order to ascertain the condition of the game. 

(3) The inspector shall, in he course of the inspection, pay 
particular attention to the following: 

(a) indication of decomposition; . 
(b) sign of a disease transmissible to a human being or an 

animal; 
(c) presence of a parasite in the skin or muscular system; 
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( d) evidence consistent with poisoning or intoxication from 
environmental contaminants; 

(e) evidence of residue of poisons or pesticides; 
(I) presence of injury or swelling; 
(g) presence of oedema, fluid or emaciation; 
(h) unusual colour or smell or deviation detected by sensory 

means; and 
(i) contamination that cannot be removed by cleaning or trim-

ming. 
(4) The tissue or organ of game that is intended for human 

consumption shall be inspected in terms of its relevance to the overall 
judgment or disposal of the carcass of the game. 

(5) An inspector may, where necessary, adopt additional sentinel . 
procedures to ascertain the occurrence of an unexpected disease in game 
animal population that is subject to harvesting for game meat produc­
tion. 

( 6) An inspector required to carry out additional inspection shall 
be provided with adequate equipment to undertake the inspection. 

(7) For purposes of this regulation, 
"additional inspection" ineans an extra inspection procedure 

outside the routine inspection which in the opinion of the 
veterinary inspector is necessary to detect a suspected 
disease; 

"additional sentinel procedure" means extra procedure required 
to detect unexpected disease in a sentinel animal; 

"overall judgment" means final decision after consideration of 
all inspection activities as to the suitability or otherwise of 
the game meat for human consumption; and 

"sentinel animal" means a relatively small number of animals 
in a particular area considered b. at high risk of contracting 
ci. C:isease v.nd are teste or rnon~-o~ed on a regular basis for 
the detection of a particular d • _ eas . 

Categories of judgement of inspected gan1c 
23. Wher game is subject to harvesting for game meat production, 

the game shall be categorised into one of the categories specified in the 
Ninth Schedule. 



19 

lvff/JT JNSPFCT!ON RECU!,117'/ONS, 2020 

Branding 

Branding of meat 

L.I. 2405 

24. (1) An inspector shall brand meat to determine the condition of 
the meat in accordance with the following categories: 

(a) fit for human consumption; 
(b) conditionally fit for human consumption; or 
fr) ,i-nh1t- C,-,.- 1-.um~n ~'"'n"Uffi"'t-. r. \" ..... ,u L h.JJ. U 1 1a 1 '--Vl .) H 1--'Llvn. 

(2) The Chief Veterinary Officer may, by notice published in the 
Gazette, determine the nature and composition of the brand for purposes 
of meat branding under these Regulations. 

(3) A carcass, head, organ or viscera that is determined for human 
consumption after an ante-mortem inspection and post-mortem inspection 
shall be branded in a legible and appropriate manner. 

( 4) Meat that requires treatment by heat or by freezing to render 
the meat fit for human consumption shall be 

(a) identified and branded appropriately; and 
(b) kept under the supervision of an inspector until the necessary 

treatment is completed. 

(5) A carcass, an organ, a fetus or a viscera determined as unfit for 
human consumption shall be kept in a manner that is satisfactory to the 
inspector until the carcass, organ, fetus or viscera is branded, stained or 
destroyed for purposes of excluding the carcass, organ, fetus or viscera 
from the human food chain. 

(6) A brand or stamp that is used for applying marks of inspection 
shall 

(a) be kept in the custody of an inspector; and 
(b) not be used except under the supervision of an inspector. 

Prohibited use of brand 
25. (1) A person shall not 

(a) use a brand except in accordance with these Regulations; 
(b) brand meat with a brand other than that prescribed unde1 

these Regulations; or 
(c) remove, deface or obliterate a brand made on meat. 
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(2) A p rson wh contravenes subregulation (1) c mmit an 
offence and is liable on ummary conviction to a fine of not le • • than ~ne 
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 
1mpnsonment. 

Treatment and Disposal of Meat Unfit for Human Consumption 

Disposal of meat unfit for human consumption 
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 site; or 
(c) in any other manner that the inspector considers appropriate. 

(3) The inspector shall, if necessary, before the disposal of the 
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 ~ .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 permit: 

.(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 
been determined by a veterinary i s ctor to be unfit for human 
consumption by reason o tu erculo • s. 

Treatment of c ndemned meat: 
27 0 (1) An inspc tor shall ensure that mea t at has not been passed 

for h 1man consumption is 
(a) esignated as condemned or inedible: or 
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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 
co°:de~ed, is 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 
dclay · 

(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 is tentative; 
(b) laboratory confirmation shall not require unequivocal clinical 

and morphological findings; 
(c) in case of doubt, meat that is the subject of exaniinati6n 

shall be condemned, unless the results of a laboratory 
examination indicate that a decision can be taken without 
detriment to human health and animal health; and 

(d) the conduct of a laboratory examination may remove 
suspicion that arises from inspection. 

Medical status o • s e o 
29. An shall sub it to the Veterinary Services Department, not later 

than 31st January of e ery year, a completed medical examination form as 
set out in the Tenth Schedule. 
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Health tatus of person handling meat .. 
30. (1) p r n who works in a slaughter facility shall have a health 

tatu n i t nt with the prevention of contamination of meat. 
( ) p rson who comes into contact with meat in the course of 

work hall undergo medical examination every six months. 
(3) A person who manages a slaughter facility shall keep a r~cord 

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 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. 

Prohibited activities at slaughter facility 
31. (I) A person shall not 

(a) smoke or chew tobacco or any other substance injurious to 
human health, or 

(b) emit a substance from then se or mouth while slaughtering 
an animal in a slaught r facility or any other part of the 
slaughter facility w ere a carca sis dr ssed, prepared, treated 
or tored. 

(2) P J~rson shall r o .. 
0!) allow a dog or a cat to e 1ter a slaughter facility; . 
(b) ell me t in a 1arl et, hop or any ther place without a 

ve erin ry stamp embo ed on the n t; or 
(c) use lorry tyre~ for in °eing o c, rca ~: 
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(3) A_pe_rson who contravenes subregulation (1) or (2) commits an 
offence and 1s hable 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 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. 

Entry into a slaughter facility 
3~. (1) A person who is in charge of a slaughter facility shall not 

admit a person other than an employee of that establishment into the 
establishment or any part of the establishment where meat is being 
processed except with the permission of an inspector. 

(2) A person who contravenes subregulation (1) commits an 
offence and is liable on summary conviction to a fine of not less than one 
hundred penalty units and not more than two hundred penalty units or 
to a term of imprisonment of not less than three months and not more 
than six months, or to both the fine and the term of imprisonment. 

Interpretation 
3 3. In these Regulations, unless the context otherwise requires, 

"animal" means a mammal or a bird; 
"animal disease surveillance,, means the systematic ongoing 

collection, collation and analysis of information related to 
animal health and the timely dissemination of the information 
to those who need to know for the necessary action to be 
taken; 

"approved as fit for human consumption,, means the meat has 
been inspected and passed without any restriction and 
branded accordingly; 

"approved as fit for human consumption with distribution 
restricted to limited areas,, means the meat has been 
inspected and approved for human consumption with the 
requirement that the distribution be limited to restricted areas 
for the protection of human and animal health; 

"approved site" means a site approved by a District Assembly 
as suitable for the disposal of meat determined to be unfit 
for human consumption; 

"ante-mortem inspection" means an inspection or examination 
carried out on an animal prior to slaughter to determine 
whether the animal is fit for slaughter or is likely not to 
endanger the life of the workers at the slaughter facility; 
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v d by the Minister used 
'(l rrn l' m ,m · a mark r ·t m1 appr 

t ta • l b l 10 'nitml; d • 1 after bleeding 
, :n-\ .. ·" m m · th b dy f any laught re amma 

rn dr • in th animal; h f~ • 
' hill r" m 1ns a r frig rated room uitable for t e e ect1ve 

lino and storage of meat; 
' 1 ning means the removal of objectionable matter from the 

arcass of an animal; . 
condemned" means the animal or meat has been mspec~ed 

and officially determined as unfit for human consumption 
and requires destruction; . ,, 

"conditionally approved as fit for human consumpt10n me~ns 
meat that has been inspected and approved for consumption 
subject to it being treated under official supervision in order 
to make it safe for human consumption and to avoid risk to 
the animal, prior to being branded and distributed; 

"contamination" means objectionable matter, including 
substances or microorganisms that make fresh meat unsafe 
or unwholesome; 

"controlling authority" means the body charged with the respon­
sibility of meat inspection; 

"competent authority" means the official authority charged by 
the government with the control of meat hygiene including 
setting and enforcing meat hygiene requirements; 

"disease or defect" means a pathological change or other 
abnormality; 

"District Assembly" includes a Municipal Assembly and a 
Metropolitan Assembly; 

"dr ssing" means the progressive separation of a laughtered 
animal into a carcass, offal and in dible by-products and 
may in lude th removal of th h ad· 

) 

"edibl ff I" in r lation to slau ht r d animal means offal 
that h b en pa s d as fit fi r human n umption; 

"fit for hum n onsumpti n" in relation to meat means meat 
that h . b LIU...JJ'-"'" by in t r as safi and wholesome 
un fi u who ~ me i ubsequent examinations, 

hich may i elude aborat ry ests· 
' gamep eans animals tha a ·a itionally hunted for food 

the1 than aise on a farm~ 
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"inspect~r" means a trained officer appointed by the Chief 
Vetennary Officer for the purpose of meat inspection and 
control of hygiene including a veterinary inspector; 

"meat" means the edible parts of an animal which is slaughtered 
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 
Alimentari us; 

"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 
(a) the art and science of veterinary medicine, 
(b) surgical operations, test, diagnosis performed on an 

animal, and 
(c) treatment administered to an animal. 
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FIRST SCHEDULE 

Method 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 

o. Type of animal 

1. Pigs 

Poultry 

rvIBTHOD OF SLAUGHTER 

Stunning 

Electrical stunning - the 
strength of the electric shocks 
shall not be less than 250rnA 
and the voltage not less than 
7 5Volts for approximately ten 
seconds. 

Bleeding 

Bleeding shall be carried 
out by an incision in the 
jugular furrow close to 
the head severing both 
carotid arteries and 
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. 

Electrical stunning - Low Bleeding shall be done by 
voltage of 50 to 60Volts and an automatic neck cutter 
alternating current 50 to 60Hz which guides the neck of 
is recommended. the bird past a revolving 

knife. , 

Duration of application to 
Chicken - one to three Minimum time for 
sec nd . le(! ing hall be two 

m· nut s f, r turkey and 

Turkey 9V 1 s for te ninety econds for 
secondi.;. chicke 1. 



27 L.I. 2405 

MFAT INSPh' 'T!ON RFGULATJONS: 2020 

Sheep or goats 

cchan1cal stunning_ attic 
shall he stunned by a non­
penetrative 
concu<ision stunner. 

ADULT CATTLE-the point 
of application of the muzzle of 
the concussion stunner shall be 
a point in the middle of the 
forehead where two lines taken 
from the medial canthus of 
each eye to the base of the 
opposite horn or horn 
prommence cross. 

CALVES-the muzzle of the 
concussion stunner shall be 
placed slightly lower· in the 
head than for an adult cattle. 

Mechanical stunning- Sheep or 
goats shall be stunned by a non­
penetrative concussion stunner. 

HOR LESS SHEEP OR 
GOAT - the muzzle of the 
concussion stunner shall be 
placed on the top of the head 
and aimed towards the gullet. 

HORNED SHEEP OR GOAT 
- the muzzle of the concussion 
stunner shall be placed behind 
rk ririge which runs hrw::en 

1 tr.,; horn<; and aimed tov:ard,; 
the ass. 

Bleeding shall be by 
bila era! se·,erance of he 
earn id arteries or jugular 
veins by an rnc1s10n 
across the throat region 
caudal to the larynx. 

Bleeding should continue 
for six minutes. 

Bleeding shall be carried 
out by an incision in the 
jugular furrow close to 

the head severing both the 
carotid arteries and 
jugular veins. 

Bleeding shall last for ac 
least five minutes 
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PART B - Religious Slaughter 

Religious slaughter shall be done as required by the dictates of the 
particular religion 
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S DS HEDUL 
(regului n 11(4)) 

RINARYSERVICESDEPARTMENT 
(MINISTRY OF FOOD AND AGRICULTURE) 

Movement Permit 

VSD/MP NO ................................... . 
Fermi ion is 0 ranted to b ............................................................... . 

of ........................................ Phone No ........................................ . 
to move .............................................................................. cattle 

.................................................... sheep 
.................................................... goats 
.................................................. horses 
............................................... donkeys 
.................................................... pigs 
... ................. ....... ... . .................. others 

From ................................................................... . 
To ................................................................... . 

The animals have been examined and are free from infectious disea e a 
the time of examination. The animals do not come from an infe te 
area. 

Animals for breeding purposes have been duly vaccinated m 
rinderpest, contagious bovine pleuropneumonia and ar n ° ti r 
brucellosis. 

ame of veterinar • 
. . 

l '- l ••• l l -C -l (, .; ·_, . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .... 

Receipt o. . . ... .. . .......... . ~-: i..,_.). :., 01 1r ~ r)f I .=-·•1. --,r .. · · · • • · · · • · · • .. • • • • .. • 

Vehicle o ................. .. ~~ t ~ _ ~ ·:·, I l . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 

Expiry date of per -r1~t ......... .. R r_ r 

D~ te 

i ncer' 
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THIRD SCI-IEDULE 
(regulation 12( 4)) 

VETERINARY SERVICES DEPARTMENT 
(MINISTRY OF FOOD AND AGRICULTURE) 

Slaughter Permit 

VSD/MP NO ................................... . 
Permission is granted to ............................................ • • • • • • · • · · · · · · · · · · • • 
Of Phone No . ....................................................... . ····················· 
to slaughter . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . cattle 

................................ sl1eep 
................................. goats 
............................... horses 
............................. donkeys 
................................. pigs 
............................... other· 

1. The foregoing animals have undergone ante-mortem examination 
and have been passed for slaughter. 

2. The meat of the slaughtered animal has been inspected and passe 
for human consumption. 

3. T P mP} f tbe ~-'-L~J ~rel ;-,_---_\n. t • :·) been inspected and deem 
l u ;-l :rJr 1 .. '}man C :~-.. ' l.lnpl~O ·-

me o· veter·r ry p(~f 0_1ne -i11-char01~ ....................................... . 
R __ r, ipt l 0................................ S triti _.:.. ..................................... . 

·-, Y
1
Jiry catc of crmit . . .. .. . .. .. . .. ... . ... .. .. . . .. .. ank .......................... . 

Date ........................... . 
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FOURTHS HEDULE 
(regulation 13(3)) 

L.I. 2405 

VETERINARY SERVICES DEPARTMENT 
(MINISTRY OF FOOD AND AGRICULTURE) 

Veterinary Certificate 

Certificate to accompany a live animal which is known or suspected to 

be diseased or injured. 

1. Name and address of owner of animal ................................. . 

2. Description of animal and identification marks ..................... . 

3. Date and time of clinical examination ................................. . 

4. Signed statement : "It is my opinion, after making due enquiries 
and taking and testing necessary samples, that this animal is not 
affected with any disease or condition liable to render the \\·hole 
carcass unfit for human consumption and to the best of my 
knowledge and belief has not received any medication, antibiotic 
or chemotherapeutic which might do like, ·ise". 

5. Name of Veterinary Surgeon: ............................................ . 

Status: .................................... . 

Signarure: ................................ . 
Da.1;: ................................. · · · · · · · · · 
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FIFTH SCHEDULE 
(~ -gulation 14) 

Slaughter of Immature Animals 
-

No. Animal Age 

I. Cattle Twelve weeks 

2. Pig Six weeks 

3. Sheep Eight weeks 

4. Goat Eight weeks 

5. Poultry Four weeks 
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4. Em r n 
rd rd 

laught r (a) If the animal is found to be affected by 
a condition that does not preclude the 
partial or conditional fitness for 
human or animal consumption and 
the animal is likely to deteriorate unless 
the animal is slaughtered immediately; 
or 

(b) If as a result of recent traumatic 
lesions on the animal caused by acci­
dent, immediate slaughter of the 
animal is indicated to relieve the 
animal frmn suffering or to· prevent a 
deterioration that is affecting the 
ani_rn;:i 1 's fitness for human or ,animal 
consumption. 



Post-mortem fosJ)ccUon J>roccdurc 

PARr ON ~I 

(ri ');Ulation • 17(3), I 7(1/.) and I 7(6)) 

Cattle 

L.I. 210, 

o. Part of the cattle Condition in respect of the part of the cattle 

I. Head Vi ual insp cti n of jaw bon s, mu ·cl , 
lips, gums and palate. 
Visual insp ction, palpation, and inci i n 
of tongu . 
Incise external and internal ma<:, t r 
muscles. 
Incise submaxillar, parotid and 
retropharyng al lymph nod s. 

2. Alimentary Tract Visual inspection of oes phagus, st m­
achs, intestin s, omentum and m s nt ry. 
Incise inesenteric lymph node . 

3. Lungs Palpat . 

Inci e bronchial and m dia tinal lymph 
nodes.Th br n hi and tra h a shall be 
op ed up by a transverse incisi n acr s 
th· i pf rr: r ( ti l b~.Tran er ) ·nc·.ions 

in th lung sub tanc hall be ade /' re 

nece.· ary. 
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4. Heart 

5. Kidney 

6. Liver 

7. Diaphragm 

8. Spleen 

9. Uterus 

10. Udder 

11. Musculature 

-
The inspector shall view after removal of 
pericardium. One or more incisions shall 

be made from the base to apex. 

The kidney shall be viewed after 

pericardium. 
Incise where necessary. 

The inspector shall palpate the liver and 
view the gall bladder. 
Incisions shall be made where necessary to 
detect liver fluke. 

Visual inspection shall be made of both 
parts. 

The inspector shall view and palpate. 

Visual inspection and palpation shall be 
made and where necessary incised. 

Where used for human consumption 
shall be inspected by incision. 

The shoulder muscle or triceps brachia shall 
be incised for the detection of cysticercus 

bovis. 
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5. 
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PART TWO 

(regulations 17(7) and 17(8)) 

Sheep or Goat 

Part of the sheep or goat Condition of the part of the sheep or goat 

Viscera Lymph nodes - the i.Tlspector sh<1ll view 

and palpate the following lymph nodes: 
(a) Mesenteric; 
(b) Portal; 
(c) Bronchial; and 
( d) Mediastenal. 

Gastrointestinal tract The inspector shall 
(a) view the gastrointestinal tract; and 
(b) observe and palpate the mesenteric 

lymph nodes. 

Spleen The inspector shall view the spleen. 

Liver The inspector shall 
(a) palpate the liver; 
(b) view the gall bladders; and 
(c) make an incision where necessary. 

Lungs The inspector shall palpate the lungs 

of the she p or goat. 

Heart The inspector shall view the heart after 

the removal of the pericardium.The 

inspector may make an incisi~n to the 

heart from base to apex. 



L.I. 2405 8 

MHIJT JN, 'J'F 11ON RH 'ULATIONS: 2020 

- -
7. f idn '.)y The insp ct r shall view the kidney 

after inoculation. 
C 

-
8. Uterus The inspector shall view the uterus. 

,_ 



o. 

L 

2. 

3. 

4. 

5. 
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Part of the pig 

Head 

Lungs 

Heart 

Alimentary tract 

Liver 

PART THREE 

(regulation 17 (9)) 

Pig 

Condition of the part of the pig 

The inspector shall make . 
( a) visual inspection of the nose, lips 

and gum of the pig; 
(b) visual inspection and palpation of 

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. 

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. 

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. 

The inspector shall make a visual 
insp ction of th alim n tary tract. 

Th in p ctor. ha11 make 
(a) a vi ·u< 1 in p cti n of th portal 

lymph ode of th pi
0

; ncl 
(b) c n incision of he portJl 1 mph 

n d s of th pig. 
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pl n, kidney, ut rus The inspector shall make a visual 
inspection and an incision of the 

7. Muscles 

spleen, kidney or uterus where 

necessary. 

The inspector shall make a visual 
inspection and incision of the triceps 
brachii for the detection of C. 
cellulosae . 

....______,_ ____ __.!_ _________ __. 
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EIGHTH SCI-IED ULE 
(regulation 18(2)) 

Decision at post-mortem inspection 

CATEGORY 1 

L.I. 2405 

APPROVED AS FIT FOR HUMAN CONSUMPTION 

If the post-mortem examination has revealed no evidence of an 
unacceptable disease or defect and slaughter operation in respect of the 
animal has been implemented in accordance with hygienic requirements, 
the carcass and edible offals shall be approved as fit for human 
consumption without any restriction, and as such may enter umestricted 
trade subject to any other animal health restriction. 

CATEGORY 2 

TOTALLY UNFIT FOR HUMAN CONSUMPTION 

1. The carcass and offals shall be condemned or otherwise disposed of 
as inedible where 

(a) the carcass and offals are hazardous to food handlers, 
consumers and or livestock; 

(b) the carcass and offals contain residues that exceed established 
limits; 

(c) there are unacceptable organoleptic deviations from 
normal meat; or 

( d) the carcass and offals are conditionally approved as fit for 
human consumption, but the treatment stipulated is either 
unavailable or not intended to be carried out. 

2. Meat that is unfit for human consumption may be, as much as 
practicable, authorised to be used for animal feeding provided there are 
adequate precautions to prevent misuse and or avoid dangers to human 
health and animal health and the following shall apply: 
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(a) tili ati n D r animal feeding if no health hazard is in­
v lv d and if d viation from the authorised purposes may 

be reliably prevented. 
(b) Utilisation for sterilised pet food if no hazard is involved, 

for human health and animal health, and if misuse for 

human consumption may be reliably prevented. 
(c) Utilisation for industrial non-food purposes after heat treat­

ment if no hazard is involved for human health or animal 

health. • 
(d) Incineration or deep burial or other safe means of destruc-. 

tion. The disposal and utilisation of meat judged unfit for 

human consumption shall reliably prevent such meat from 
causing a pollution problem, endangering human health or 

animal health or illegally re-entering the human food chain. 

CATEGORY 3 

PARTIALLY CONDEMNED OR OTHERWISE DISPOSED OF AS 
UNFIT FOR HUMAN CONSUMPTION 

1. If lesions are localised, affecting only part of the carcasses or offals 

the affected parts shall be removed, and the unaffected parts passed as fit 

for human consumption 
(a) unconditionally and unrestricted, or 

(b) conditionally. 

2. The method ft d'sposal or utili ation of the removed parts shall be 
the sa e as e method et out under category 2. 
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CATEGORY4 

CONDITIONALLY APPROVED AS FIT FOR HUMAN 
CONSUMPTION 

1. Carcasses that are contaminated or that are hazardous to human 
health or _ani1:1al health but may be tre~ted under supervision in a man­
ner resultmg m safe and wholesome meat, may be judged as condition­
ally approved as fit for human consumption. 

2. Where necessary, the organs shall be treated in the same manner 
as any other carcass or partly or wholly disposed of as unfit for human 
consumption. 

3. Until the required treatment has been applied, the meat shall 
remain under the control of the inspector. 

4. Once the required treatment has been applied, the meat may be 
marketed in accordance with the requirements of the controlling author­
ity. 

5. The meat shall be condemned or otherwise disposed of as ined­
ible if the required treatment is not applied in the prescribed manner. 

CATEGORY 5 

APPROVED AS FIT FOR HUMAN CONSUMPTION, WITH 
DISTRIBUTION RESTRICTED TO LIMITED GEOGRAPHICAL 

AREAS 

I. Meat obtained from animals from an area that is under quaran­
tine because of the outbreak of a contagious animal disease and that 
otherwise meets all the requirements set out under Category I may be 
approved for distribution in a restricted geographical area, provided, no 
hazard to human health is involved. 

2. The meat shall not be distributed or marketed outside the restricted 
area. 

3. Meat approved as fit for human consumption, with distribution 
restricted to limited geographical areas, shall be effectively _identified. 

4. The sale and distribution shall be 
(a) authorised under special licence and closely supervised at 

commercial channels; or 
(b) if practicable, limited to utilisation in an institution. 



L.L 2405 44 

MEAT IN, PE 'flON R ,cUIATJONS'. 2020 

NINTH SCHEDULE 
(r, gulation 23) 

Categories of Judgement of Inspected Game 

CATEGORY 1 

APPROVED AS FIT FOR HUMAN CONSUMPTION 

1. If the inspection or any other information available reveals no 
evidence of an unacceptable disease or defect 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, 
supject to any other animal health restrictions, enter unrestricted trade. 

CATEGORY 2 

TOTALLY UNFIT FOR HUMAN CONSUMPTION 

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 
(I) show signs of contamination that cannot be removed by 

cleaning or trimming. 
2. The disposal or utilisation of game animal carcass and a part of 

game animal carcass that is determined as unfit for human consumption 
shall be in a manner that prevents the game from causing pollution prob­
lem, endangering human health or animal health or illegally re-entering 
the human food chain. 
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• \, 1 r pr ti abl , am that i unfit fi r human consu 10 a· 
n auth 1-i"·ati n b u d fi r animal~ din pr ided there is ad q a -

pr auti n t pr nt mi u f th gam and avoid dangers o h ma 
h alth l nd animal h alth. 

~- 111 th t i unfit for human consumption may be u ilised o 
nun I f; din° if there is no health hazard involved and if dei ·a io 

fr m th auth rised purpose may be prevented. 

CATEGORY 3 

PARTIALLY CONDE1\1NED OR OTHERWISE DISPOSED OF 

AS UNFIT FOR HUMAN CONSUMPTIO 

1. Where lesions are localised affecting only a part of the 0 a 
cass or offal the affected part shall be removed and the una rre e 
determined as 

e. car­
an 

(a) fit for human consumption unconditionall a 
stricted • or 

(b) fit for human consumption conditionall . 

2. The method for the disposal or utilisation of the partremo 1e 
paragr~ph (1) shall be ti1i.e same as criterion set out under _a e _ o __ • ,_ 

e-
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TENTH SCtIEDULE 
(re 1u/ation 29) 

VETERINARY SERVICES DEPARTMENT 
(MINISTRY OF FOOD AND AGRICULTURE) 

Medical Examination Form for Veterinary Inspector 

Serial No: ........................... . Date: ............................... . 

The Bearer: Dr./ Mr./ Mrs / Miss: ............................................... . 

Telephone Number: ......................... Gender: ................. Age: ...... . 

Ministry /Department/Directorate: ................................................. . 

Grade/Job: ............................................................................... . 
Staff ID: .............................. . 
Kindly examine the bearer to find out if the bearer has any infectious 

disease that may prevent him from inspecting meat at a slaughter facility. 

Counting on your cooperation. 

Sign/stamp: ...................................... . 

Name: ............................................. . 

Chief Veterinary Officer 

Certified res ult 
I have examined Dr./ Mr. /Mrs. /Miss: ......................................... .. 

and the re ults nth h alth statu is a follow : 

Phys·ca xa • a-·o 

(a) han nails 
(b) n se 

(c) ear 

(d) kin 
(e) cy 

Observation 

clean/ infected 

cl an/ discharging 

n rmal infected 

n rmal infected 

clean/ infected 



I ,dHH,ll111y lllVC'',IIJ 1,,llll)JI 

(,t) <lw·,I X r,1y 

JJr·p()II 

1,.1. ;,/J,O', 

(!,) I l('jl,lllfl', H' 1111;1((' /\111111,<·11 'f(',,1 

I /()rm,,! /infr·clr·d 

JJc·acl1V<· /1 forHc,H:-tr1c 

lfracl i 1 • I rm rcr.icti ·1c 

I ·activ • I fun r ·active 

(r) lkp,11111._ 

(ii) • I y p 11 o Id 

lfrrn,irb. . ' ................................................................................ . 

. . . . . . . . . . . . . . . . . . . . . .. . . . . . . .. .. . . . . . . .. . . . .. .. . . ........... ... . . .. . . .. . . . . .. . . . . 
. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . ... . . . . . . . . . . . . .. . . . . . . . . . ... . .. . . . . .. . . . . . .. . . . . . . . . .. . . . . 
. . . . . . . . . . .. . . . . . . . . . . . . . . . . . .. . . . . . . . . . . . . .. . . . . .. . . . . . . . . . . . . --............................... . 

1gn/stamp: .............................................................................. . 
amc: ......................................................................................... . 

Rank/job: ....................................................... : ......................... . 

Medical facility: ........................................................................... . 

HON. KWAKU AGYEMAN-MAND • 
Minister responsible for J-Iealth 

Date of Cazr:ttr: notification: 91h June, 2020. 

I·:ntr:; into force: 2()tl, July, 2020. 
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