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Subject: Meat Inspections

The 2004 Food Hygiene Package sets out specific hygiene rules for meat, in order to ensure 
high levels of food safety and protect public health. The package includes EU Regulation 
(EC) No. 882/2004 governing Official Controls of Food of Animal Origin, which sets out the 
system for meat inspection.  

Under this current legislation, slaughterhouse Food Business Operators (FBOs) are given 
certain control over, and responsibility for, hygiene in abattoirs. In the case of white meat, 
FBOs are allowed to self-inspect, using a system of privately contracted plant employed 
inspection assistants (PIAs). 

However, the European Parliament opposed the extension of private controls to red meat, due 
to the higher risk potential in that sector. MEPs believed that hygiene inspection must be 
carried out by official and independent meat inspectors.

Last year, the Commission published a report on "Evidence Gained from the Application of 
the Hygiene Regulations" (COM (2009) 403 Final), which was followed by Council 
conclusions. The report contains a section on official meat controls, and suggests that meat 
inspection should be reviewed and modernised. It states that certain Member States wish to 
extend the use of private controls to the red meat sector.
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Inspection reports conducted by the DG SANCO Food and Veterinary Office (FVO) confirm 
the MEPs concerns. According to the FVO reports1, experience with PIAs in the poultry 
sector has been problematic. Furthermore evidence shows that there has been inadequate 
implementation of the Regulation with regard to official controls in the red meat sector. 
Where there have been significant failings, for example in France, Spain, Italy and the UK, 
this has been primarily due to systematic underfunding of inspection, resulting in not enough 
officials to do the job properly and meet the requirements of the Regulation2.

• Could the Commission comment on the evidence gathered in the FVO mission 
reports? 

• Would the Commission agree that inspection must be independent and properly 
funded in order to meet the hygiene standards set by the Regulation? 

• Does the Commission share our concern that the move towards PIA inspection in the 
red meat sector is likely to result in a faster erosion of standards?

• Considering the importance of this issue, what steps does the Commission intend to 
take to ensure that any review of controls in this area results in improved public health 
protection and is not solely focused on creating efficiencies for industry?

                                               
1 Poultry slaughterhouse inspections: France - DG (SANCO)/2008-7827; Finland - DG(SANCO)/2009-8065; 
Cyprus - DG(SANCO)/2009-8064; Latvia - DG(SANCO)/2009-8068
2 Red meat slaughterhouse inspections: France - DG(SANCO)/2009-8231; Spain - DG(SANCO)/2007-7448; 
Italy - DG(SANCO)/2008-7930; UK - DG(SANCO)/ 2009-8225


