Ir It Wi > )
por T o s, on

'ﬁ* w\ﬁ PEEAS 446~

_H ]'ﬂpsmu )
. SIS “‘}gtl'&‘ﬁ

r

Y. e § . ‘[EmJJ -3
T M{{- 1‘,.}1\“3\-' ) iy ‘ \.‘ : @Qﬁm i‘ i’ @ fsflﬂ,_ o

' Gt g m)g}\\;[n Rt 2P (qw’.rp ‘N@Iﬁu‘% @ ¢ . WM)’ 7(0}%&%3 LN ap}' poi \
’.:_Q}S Migh OGN LN J‘OMF' Llﬁm;" '\l‘am’.w,.b J,O‘TlMWm)f K - N 5NE . y
n‘ti p.JP "'L- At T L .

ustrafian .

S © LR T ) [P n s B sy Ly ) PIAREITINIED © ! ‘1") 13
Pk ‘m}{@ g}) R p,a) Ml AR O 'Lar\)«_\ ) \111 mﬂuolm lﬂ.«\‘J@L{-\!ﬁ; Lt.ﬂ_um{g

5 up‘ LR

U lm@x TR

L RS-
4/ :

ﬂm“lﬂr s d'mll(“l’ J"Ltploﬁ H) d \E’.ﬂﬁ) ‘\\‘lﬂr_y (l"&]g Q_h"»‘nt}._ !r\ \'-‘IUIF .

©

. f’ﬁﬁlgﬁu}'ﬂ#u,x ‘-ﬁ n.'__. ] [ ndsdhe jﬂ“" genﬂﬂhﬂijm;» i

&

)
uy

w_my,n"n K - Lox.{nq; 'j;::’ gj LI n-L Jﬁn )

| ‘Ei ok mm;.mmfm?m

! "

SUPERSEDED
by AS 4L -2zco

Australian

Standard for

Hygienic Production of Meat
Jor Human Consumption
(2nd Edition)


https://www.stdhive.com/standards/as-4461-1997-pdf/

AS 4461:1997

-y ( dEdItIOI’I)'
Human Conse mption

{25555 é:gfzﬁzfm )

P\RDS AUSTH'Q/
4

\V
W

0 6 MAR 200 SCARM Report No. 54

) <
0, Y
g npormanSS


https://www.stdhive.com/standards/as-4461-1997-pdf/

Australian Standard

CSIRO Cataloguing-in-Publication

Agriculture and Resource Management Council of Australia and New Zealand
Australian Standard for Hygienic Production of Meat for Human Consumption (2nd Edition).
ISBN 0 643 060189

1. Meat Industry and trade-Standards-Australia. 2. Meat inspection — Australia.
1. Title. (Series: SCARM Report; no. 54 (2nd Edition), AS: 4461:1997)

664.90021894

© Commonwealth of Australia and each of its States and Territories 1997

This work is copyright and apart from any use as permitted under the Copyright Act 1968, no part may be
reproduced by any process without the written permission from the publisher, CSIRO, acting « n behalf of the
Agriculture and Resource Management Council of Australia and New Zealand. Rnques... nd enquiries
concerning reproduction and rights should be addressed to:

Publisher
CSIRO Publishing
PO Box 1139,
Collingwood, Victoria 3066
AUSTRALIA

This book is available from:

CSIRO Publishing

PO Box 1139

Collingwood, Victoria 3066
AUSTRALIA '

Ph: +(61 3) 9662 7500
Fax:. +(61 3) 9662 7555
URL:  http://www.publish.csiro.au

email: sales@publish.csiro.au

Review of Standards

To keep abreast«  progi<ss in industry, Australian Standards are subject to periodic review and are kept up-
to-date by th~ issu. of amendments or new editions as necessary. It is important therefore that Standards’
users ensu thau “hey are in possession of the latest edition, and any amendments thereto.

Full details o, :!i Standards and related publications will be found in the Standards Australia Catalogue of
Pub’ -ations; thi. information is supplemented each month by the magazine The Australian Standard , which
su*scriL'ng members receive, and which gives details of new publications, new editions and of withdrawn
Star. ‘ards. °
Su_gestions for improvements to this Standard, should be addressed to:

ARMCANZ Secretariat

Department of Primary Industries and Energy

GPO Box 858
Canberra ACT 2601


http://www.publish.csiro.au
mailto:sales@publish.csiro.au
https://www.stdhive.com/standards/as-4461-1997-pdf/

I Hygienic Production of Meat for Human Consumption
CONTENTS

Preface v
1. Scope 1
2. Quality Performance Standards 2
3. Definitions 3
4. Quality Assurance Programs 6 '
5. Operational Hygiene Requirements 8
6. Ante-Mortem Inspection 2
7. Post-Mortem Inspection and Disposition 14
8. Slaughter and Dressing 16
9. General Hygiene in the Processing Plant 20
10. Further Processing ) : 22
11. References J 27
Appendices .

A: Microbiological Standards . , 28

B: Physical Contamination Standards - 29

C: Ante-Mortem Procedures and Preventive Acton 36

D: Post-Mortem Observations and D spositions 37

E:

Residue Standards 53



https://www.stdhive.com/standards/as-4461-1997-pdf/

I Hygienic Production of Meat for Human Consumptfon

PREFACE

The Agriculture and Resource Management Council of Australia and New Zealand
(ARMCANZ) comprises the Australian Federal, State and Territory, and New Zealand
Ministers responsible for agriculture, soil, water and rural adjustment policy issues.

In March 1995 the Ministerial Council determined that aspects of all existing national meat
industry codes relevant to human health would be mandated by amendment of legislation in all
States and Territories.

This decision was given effect by appointment of a Steering Group comprising Chairmen ar.
Chief Executives of State and Territory meat hygiene authorities, the Australian Quarantine and
Inspection Service, meat industry organisations, food safety technical advisers and the Aus. -alia
New Zealand Food Authority.

The Steering Group commenced a fundamental review of existing Codes of Hygier ic Pr. -tice :0
express mandatory national standards in outcome terms. The new Avstr~'an “*.ndards
provided for the implementation of quality assurance programs consistent wi." the.' S/NZS ISO
9000 (1994) series. Process control shall be achieved through the application of » "szard Analysis
Critical Control Point (HACCP) methodology as defined by *he Codex Alimentarius
Commission and will allow flexibility in techniques and facilities - svided that standards
relating to wholesomeness and safety have been met.

“The responsibility for production of safe and wholesome ». 2at . "ou.. oe shared by industry and
the controlling authority. The use of the HACCP approac™ anl quality assurance systems
reinforces this joint responsibility. The controlling av thority will supervise and audit these
arrangements to ensure compliance with requirements.” \ "od :x Alimentarius Vol. 10 (1994))

This Standard is written in substantial compliance and consistency with Codex Alimentarius
Volume 10. Minor technical variations reflec’ ac. =pted Australian terminology or commercial
industry practice, but with quality standard- ar.d p.:formance criteria equivalent to those in the
Codex.

Where an operator proposes a teckniq. = <ubstantially different from those detailed in this
Australian Standard the assessment of €. ;uivalence shall be determined by the ARMCANZ Meat
Standards Commirtee. This Cumn.ittee will establish the methodology for determining the
equivalence of benchmarks ur s andards. The proposer of the alternative technique shall supply
sufficient supporting info-m. 10op to validate the procedure to the relevant Controlling Authority
who will advise the AR1. 'CANZ Committee on Meat Industry Standards. The submission must
include a HACCP ria. wi'ch ensures that equivalence is maintained. Where the ARMCANZ
Meat Standards Co. mil ‘ee cannot reach agreement on the approval of an alternative technique
the final decision shal, “e made by the Ministerial Council (ARMCANZ).

This public atiow. has been approved on behalf of the Council of Standards Australia, as an
Australi.n Sundard. Other Standards in the series are: p—
Constructic.: of Premises Processing Meat for Human Consumption;
Cons *ruction of Premises Processing Animals for Human Consumption;
Hyy:~ ric Production of Game Meat for Human Consumption;

1+ ™vgier ic Production of Poultry Meat for Human Consumption;
Hygienic Production of Rabbit Meat for Human Consumption;
Transportation of Meat for Human Consumption.
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AGRICULTURE AND RESOURCE MANAGEMENT COUNCIL
OF AUSTRALIA AND NEW .ZEALAND

The Agriculture and Resource Management Council of Australia and New Zealand
(ARMCANTZ) consists of the Australian Federal, State/Territory and Néw Zealand Ministers
responsible for agriculture, soil, water (both rural and urban) and rural adjustment policy issues.

The objective of the Council is to develop integrated and sustainable agricultural and land an!
water management policies, strategies and practices for the benefit of the community.

The Council is supported by a permanent Standing Committee, the Standing Committe on
Agriculture and Resource Management (SCARM). Membership of Standing Committ. =
comprises relevant Departmental Heads/CEOs of Commonwealth/State/Territory nd Mew
Zealand agencies as well as representatives of the CSIRO and the Bureau of Meteorolog)
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1 SCOPE

This Standard applies to production and hygiene quality control of meat from animals processed
for human consumption at all registered establishments in Australia.

The overall goal of the standard is that there be no more than a 1-log (10-fold increase) in the
bacterial load on the surface of the meat from the time of dressing until the product is packaged
for sale or used as an ingredient for further processing.

Techniques for validation and verification of this goal are included in Appendix A. -

Alternate techniques or procedures to those detailed in the Standard may be used by operators
providing compliance with the overall goal can be verified through the use of HACCP based
programs.

The Standard shall be applied at all red meat establishments, whether operating under .. full-t. me
meat inspection program (incorporating Hazard Analysis and Critical Control Poi.>t (T1ACCP)
principles), or a HACCP-based quality assurance arrangement approved a..© mo. itored by the
Controlling Authority.

For the purpose of understanding how HACCP is implemented an.' a idited in the Australian
meat industry, ARMCANZ has produced an accompanying “oc. ment, A Guide to the
Implementation and Auditing of HACCP.

Hygiene procedures in boning rooms and other further pr.ces.’ng plants producing chilled or
frozen fresh meat are also covered in this Standard.

This Standard is not intended to be applicable to mea. rer.il premises, however many of the
principles are relevant to such premises.

For the purpose of this Standard the word “sh.1” has been used to clearly indicate that the
requirements are mandatory, ie. that it is nC v a legul requirement. State and Territory authorities
shall enforce compliance with the Stancare .

This Standard is to be used in conj. nct.o with the Australian Standards for Construction of
Premises Processing Animals and Mea. for Human Consumption and the Australian Standard
for Transportation of Meat for 12+ an Consumption.

Operation under this Stanc »:d i 1plies compliance with relevant Model Codes of Practice for the
Welfare of Animals.
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