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Subject:
Foie gras production

The way in which foie gras is produced commonly involves animal suffering. The geese or ducks are kept caged and immobile for force-feeding (gavage). They are made to ingest enormous quantities of feed, delivered through metal tubes, so that their livers swell to ten times normal size. The engorged liver is a diseased organ which causes the birds to suffer digestive problems and diarrhoea, and the death rate is high.
By virtue of Council Decision 78/923/EEC concerning the conclusion of the European Convention for the Protection of Animals kept for Farming Purposes, the EU has approved the call for alternative methods to be developed in the interests of animal welfare.
However, Commission Regulation (EC) No 543/2008 on marketing standards for poultrymeat stipulates minimum weights for duck and goose livers, which can be achieved only by feeding the birds in such a way as to produce hepatic fatty cellular hypertrophy. Otherwise the resulting product cannot be marketed as ‘foie gras’, which is a protected designation. 
How does the Commission explain this inconsistency? Surely the stipulation on minimum weights for duck and goose livers should be deleted from the regulation in order to enable alternative feeding and production methods to develop?
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