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1.0 1 NTRCDUCTI ON

Ianda Associates has been comissioned by the Environnental Health
Division of the Departrment of Health and Social Services to prepare

a framework for nmeat inspection regulations for the Northwest
Territories. The requirement for these regulations enmerges wth
the increase in activity in the northern foods industry. Thei r
devel opnent coincides wth national initiatives to harnonize

provincial standards in an effort to permt the interprovincial
trade of provincially inspected neat products.

This assignnent involved the extensive review of related or simlar
statutes and  guidelines, the provision of a report Wi th
reconmendations on neat inspection regulations, and the devel oprment
of a framework for draft regulations for the NW.

The need for regulations governing nmeat inspection is pressing,
necessitating that the project be conpleted quickly and that the
regulations fit within the franmework of existing enabling statutes;

i.e. the Public Health Act.

2.0 BACKGROUND

In recent years 3 great deal of effort has been devoted to the
devel opmrent and pronotion of the northern foods industry, both by

government and by northern food producers. These efforts have
resulted, in part, to the developnment and advancement of
agriculturally based industries jn the Northwest Territories
Initiatives under way include the construction of an abattoir in
Hay River, the developnment of a hog farm in the same area, and
ongoing efforts toward the developnent of poultry and beef
operati ons.

In view of these activities, the need for meat inspection has
beconme critical, both to ensure public health protection and to
meet the demands of the consuners.”’

In ponpert with these Territorial initiatives, the Federal -
Provi nci al Meat Inspection Committee’is in the process of

Refer to Sources, No. 12

: This comittee reports to the Federal Provincial Agri-Food
I nspection Conmittee.
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examning ways to permt the interprovinci al trade of neat

products. Presently neat products shipped interprovincially nust
originate from a federally regi stered est abl i shnment . The
requi rement s for f eder al establ i shnents are di ctated by
i nternational markets and are in excess of those for plants
operating under provincial registration. However, requirenents for
provi nci al plants vary from province to province. To help

har noni ze provincial standards and allow interprovincial trade, the
conmmittee is working towards the developnment of domestic neat
i nspection standards. As well, to harnonize national standards,

efforts are under way to develop the “Common Legislative Base”; a
nati onal Food Act.

Another trend in the industry, both globally and nationally, is to

nove away from visual i nspection systens and to inplenent
microbiologically based systenms such as Hazard Analysis Critical
Control Point (HACCP) .

Wthin the Northwest Territories the Department of Renewable
Resources is involved with the comercial developrment of wildlife
harvesting for export both interprovincially and internationally.
These harvests are carried out under the inspection of Agriculture
Canada enforcing the Meat Inspection Act (Canada)

Commercial developnent of wildlife harvesting is carried out using
the standards prescribed in the Qudelines for Comercial WIldlife
Harvesting and Portable Field Abattoirs.

Territorial neat inspection regulations nust be drafted within the
context of these internal and external initiatives.

3.0  COWPARATI VE REVI EW OF EXI STI NG STANDARDS

The neat inspection regulations from Al berta, Mnitoba, and Ontario

were chosen for review for this project. Shoul d interprovincial
trade be permitted, it is anticipated that these provinces would be
trading partners with the Northwest Territories because of their
geogr aphi cal | ocation and existing shipping routes. It is
desirable therefore that |I|egislation developed for the Northwest
Territories be consi st ent with t he practices in t hese

jurisdictions.

The draft Common  Legislative Base, and the Guidelines for
Conmercial WIldlife Harvesting and Portable Field Abattoirs were
included in the review so that Ilegislation developed is consistent
with, or takes into consideration, these standards.
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Legi sl ation from Newfoundland, British Colunmbia, and Agriculture
Canada were also reviewed, and are discussed here.

3.1 Province of Alberta

The neat inspection program in Alberta falls under the jurisdiction

of Al berta Agriculture, Food, and Rural Devel opnent. Authority for
neat inspection conmes from the Meat |nspection Act (Al berta)

The Meat |Inspection Act provides authority for the appointnent of
inspectors and the inspection of abattoirs, gnd limits the sale or

sl aughter of uninspected neat. Penalties are prescribed and
authority is given to the Lieutenant Governor in Council to make

regul ati ons.

The neat inspection regulations in Alberta prescribe very detailed

standards for the construction, oper ati on, and |icensing of

abattoirs, and for the hunmane slaughter of aninals. They al so
provide the requirenments for inspectors and inspection services and
include detailed descriptions of diseases and conditions for which
ani mal s nust be condemed. These regul ations separate poultry from
other neat for the purpose of describing the nethod of processing
them and the applicable diseases and conditions.

For the nost part, these regulations tend to prescribe specific
standards rather than wusing general ternms such as “sufficient” or
“adequat e”. This is particularly noted in the sections dealing
with lighting, water pressure, and other construction standards.

The Al berta regulations differ from those in other jurisdictions in
that they permt uninspected gane neat to be stored in the same
cooler as inspected meat. However, after the recent program review

the Subcommttee of the Alberta Meat Advisory Committee has
recommended that this practice be discontinued.*

The Alberta regulations are also unique in that they detail the
di seases and conditions for which aninals nust be condemmed within
the context of the regulations. In other jurisdictions, this
det ai | is provided in the policy manuals or in associated
st andar ds.

In 1991 A berta changed their regulations to allow neat inspectors
who are not veterinarians to condemm neat w thout the consent of
the operator. In the other jurisdictions a neat inspector who is
not a veterinarian can conduct ante and post—nortem inspection,

Refer to Sources, No. 19
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but can only approve neat or “hold” it for further exam nation.
Unless the operator agrees to condemm the animal, a veterinarian
woul d have to be called in. Until 1991, this was the practice in

Al berta al so.

However, on practical evaluation of this procedure, the Alberta
Governnment decided to grant the authority to condemm animals and
meat to inspectors. If the inspector is not «certain of the
condition, he/she may still order the animal "held" and call in a
veterinarian. Di scussions wth officials from the Mat Hygiene
Division revealed that although there were some reservations when
this policy was first inplenented, it 1is, in practice, working
well.

Poultry have always been condemmed by the non-veterinary inspector,
usually with the consent of the operator.

In Alberta the qualifications for an inspector who is not a
veterinarian is a mninum of grade 11 plus conpletion of a
recogni zed training program in prinmary products inspection. These
training prograns are offered through colleges and consists of 2 to
3 years of on the job training conbined with class room studies.

Al berta Agriculture, Food and Rural Devel opment have recently
conpleted a review of their program and are reconmending a number
of changes to the way they do business.’ O significance are the

recommendations concerning interprovincial trade. Al | pl ant s
wishing to trade interprovincially wll be required to be HACCP
i nspect ed. The target date for this is the year 2000. In the
interim HACCP training wll be provided to those facilities

wi shing to upgrade to HACCP standards.
3.2 Province of Manitoba

The province of Mnitoba does not have neat inspection regulations
per se. The Food and Food Handling Establishnments Regulations nade

pursuant to The Public Health Act is the legislative tool in this
provi nce.
These regulations forbid the sale of uninspected neat, and require

that slaughterhouses be inspected pursuant to the Meat |nspection
Act (Canada) or the Canada/ Manitoba Meat |nspection Agreenent.

There is sone provision in these regulations for exenpting game
neat and pernmitting the processing of uninspected neat, providing
it is done under the conditions prescribed. This is to allow for
custom butchering of privately owned aninmals.

* Refer to Sources, No. 19
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The province of Manitoba has entered into an agreement with
Agriculture Canada to provide inspection services in provincial
pl ants. Under this agreement, Agriculture Canada applies their
standards to the judgenent of animal diseases, the disposition of
animals, meat products, sanitation, and the humane slaughter of
ani mal s. St andar ds for plant constructi on, equi pment and
facilities are established by a joint comittee with nenbers from

the province of WManitoba and Agriculture Canada.

CGeneral guidelines for the construction and operation of abattoirs
under the Canada/ Manitoba Meat |Inspection Agreenment are provided in

the docunment titled “Federal-Provincial Standards for Pl ant s
Engaged in Slaughter and Primary Processing of Meat Aninals”

The standards in this docunent are simlar in <content to the
regulations in other jurisdictions, the main difference being one

of format. Because these are guidelines, the wording is nore
general than what is found in regulations. Requi rements which are
standard to all food premses, such as those governing sanitation
or washroom facilities are still found in statutes such as the Food

and Food Handling Establishnent Regulations.

These guidelines do not include details for the inspection and
disposition of animals as this is provided under the standards
utilized by Agriculture Canada.

Because inspection is carried out by Agriculture Canada, the duties
of and qualification for inspectors are the sane as in that system

I nspectors who are not veterinarians (Primary Products |Inspectors
or PPIs) can approve or “hold” animals or meat, but a veterinarian
is required for condemation. PPIs are required to have grade 12
education, and receive their training through an in-house training
program

3.3 Province of Ontario

Meat inspection in Ontario is carried out under the authority of
the Ontario Meat Inspection Act and Regulations. Sonme additional
construction and operation standards are found  under t he
Sl aught er houses and Meat Processi ng Pl ant s Regul ati ons made
pursuant to the Health Protection and Pronotion Act.

The Ontario Meat Inspection Act provides restrictions on the sale
of uninspected nmeat and on the slaughtering of animals. It
describes the requirenents for licensing and for appeals, and
covers such issues as appointment of i nspectors, powers  of

i nspect ors, and obtaining search warrants. It authorises the
Mnister to enter into agreements with other agencies for carrying

out functions or services under this Act. It provides the offence
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and penalty clause and authorises the Lieutenant Governor in

Council to make regulations.

The Meat I nspection Regul ations cover the construction and
operating standards, licensing requirenents, meat i nspecti on,
humane slaughter of animals, and exenptions. Al t hough the content

is simlar to Alberta s regulations, the format and wording is
often very different.

The Ontario regulations often refer to other (federal) regulations,

and uses wording sinmlar to that in the Mat Inspection Act
(Canada) .

Details on the conditions and diseases requiring condennation are
not provided in these regulations. They do include a section
specifically addressing neat and neat product s, and include
references to federal standards for their manufacture. O note is

that game neat is not allowed in Ontario plants.

As with Agriculture Canada, only veterinarian inspectors have the
authority to condemm nmeat or aninals. | nspectors who are not
veterinarians under go simlar training to those in ot her
jurisdictions.

3.4 Province of Newfoundl and

Newf oundl and regulates their neat inspection under the authority of
the Newfoundl and Meat |Inspection Act. This Act prohibits the
sl aught er and sale of uni nspected neat, provi des for t he
appoi ntment of inspectors, grants inspectors specific authority,
allows the Mnister to enter into an agreenment with another agency
for the admnistration of this Act, and grants the Lieutenant-
Governor in Council the power to nake regulations.

New regulations, the Meat Inspection Regulations (1994), have been
devel oped wunder this Act. These regulations are very simlar to
Alberta’s in both format and content, with sone adaptations nade
for the Newfoundl and system In these regulations wild gane may be
processed in an approved abattoir, and can be stored in the sane
cooler as inspected neat. As with the old Alberta regulations,

unl ess the operator agrees with the inspector that condemations is
warranted, only veterinarian inspectors have authority to condem
meat .

3.5 Province of British Colunbia

As with Manitoba, British Colunbia has entered into an agreenent
with Agriculture Canada for the inspection of nmeat in provincially
regi stered plants. Provincially, nmeat inspection is not required,

however the nechanisns exist for specific areas to be declared Mat
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I nspection Areas by a municipal or regional authority oy the

Mnistry of Health. Wthin a Mat Inspection Area animals nust be
slaughtered at a |icensed abattoir, and neat sold nmust be
i nspect ed.

_SI aughter houses in non neat inspection areas are approved and
inspected by the Mnistry of Health under the Slaughterhouse
Regul ations for sanitation and operation practices.

The standards for abattoirs inspected ynder the Agreement with
Agriculture Canada are essentially the sangp as those enployed in
Mani t oba.

3.6 Common Legislative Base

This document, otherwise referred to as the Food Act, s the
framework for a generic Act to regulate the health and safety of

food products, and to harnpnize national standards and grading

systens, inspection systens and standards, and the registration of

establishnments. This act is part of the broader Canadian Food
I nspection System (CFIS) initiative to  harnonize st andar ds
throughout all jurisdictions in Canada, and to which the Northwest

Territories is a signatory.

It is designed to streamine inspection services, and to ensure
that health and safety standards are based on scientific, risk-
based principles.

This Act includes general sections covering food safety and
sanitary practices, along with sections regulating: adverti sing;
the use of trade marks; the prescribing of national standards;
licensing and registration of establishnments; i nspection, search,

and seizures; offence and punishnent; and the making of regulations
for carrying out the provisions of the Act.

The Food Act fornms the basis for establishing a conprehensive,
honbgeneous food inspection system Because of its generic format
it is suitable for the developnent of regulations governing the

health and safety of any food product, from eggs to fish to neat
i nspection.

3.7 GQuidelines for Cormercial WIldlife Harvesting and Portable
Fi el d Abattoirs

These guidelines were developed by the Departnent of Renewable
Resources as supporting standards for the wldlife harvesting
initiatives pronoted by the GWW.  They are guidelines and have no
|l egislative authority, however adnministrative neasures help ensure
they are foll owed.
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These guidelines are conprehensive and are based on the Alberta
Meat I nspection Regulations with specific adaptation for the
circunmstances associated with the slaughtering and inspection of
wildlife. The guidelines provide standards for the construction
and operation of itinerant abattoirs, for the transportation of

animals and neat, for hunmane slaughter, and for inspection.
Details of diseases and conditions for the condemation of aninmals

are provided in the docunent.

Provisions in this docunent for condeming animals wth certain

conditions such as brucellosis, tuberculosis, and neoplasms are
nore stringent than is required in Alberta, in order to address the
conditions encountered in the harvest of northern game species.

Al though special provision is nade for the slaughter and processing
of selected species such as «caribou and nuskox under the Meat
I nspection Act and Regulations (Canada), this is carried out only
on larger scale harvests, or where export is a requirenent of
mar keti ng. The mjority of snaller scale harvests for community
and donestic use are carried out following the guidelines.

4.0 NORTHWEST TERRI TORI ES MEAT | NSPECTI ON REGULATI ONS

4.1. Enabling Statute

The Meat Inspection Regulations will be established under the
authority of the Public Health Act (NWT). Authority to nake such
regulations is found under Section 25 of this Act, and is specified
as follows:

" 25 On the recomendation of the Mnister, the Conmissioner may
nake regulations that the Conm ssioner considers necessary for the
prevention and nitigation of disease and the pronotion and
preservation of health in the Territories, and in particular, but
not so as to restrict the generality of this power to nmke
regul ations, may for this purpose neke regul ations

(c) respecting the location, construction, ventilation, [ighting,
heat_l ng, equi prent, water supply, drainage, toilet and ablution
facilities, excreta and garbage disposal, protection against

rodents and vermn, cleansing, disinfection and disinfestation of,
and the sanitary inspection and control of,

(viii) buildings and prenises where food is stored, prepared,
manuf act ured, processed, snoked, cooked, canned, packed,
bottled, wapped or otherw se handled,

(ix) prenises of any kind where food is sold or consuned,
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(xi)  slaughter houses, abattoirs and other places in which
animals are killed or their neat prepared for sale for human

consunpti on,
(D respecting the sanitary inspection and control of f ood
supplies, including mlk and mlk products of any kind, for human
consunption, and of donesticated or range aninmals, stables, pens or
lines, and testing of animals for tuberculosis, infectious bovine

abortion or any disease comunicable to human beings;

m) respecting the nedical and sanitary inspection and control of
food handl ers; .

(P) respecting the nethod of carrying on noxious or offensive
trades or businesses and the sunmary abatenent of unsanitary
conditions or conditions dangerous to the public health arising
fromthose trades or businesses; -

(s) respecting the confinement and disposition of diseased or
injured animals and the disposal of dead animals; "

ltwould appear that this section would authorize the making of
regul ations governing abattoirs and neat i nspection, however
because of the specific requirenments for nmeat inspection, this wll
require review by the Departnment of Justice.

In other jurisdictions, the Meat Inspection Acts authorize the
appoi ntment of inspectors and enpowers them to enforce the Act and
regul ati ons. Under the Public Health Act, the Medical Heal t h
Officer or t he Heal t h Officer are gr ant ed authority for
admi ni stration and enforcenent. In order to ensure that the

i nspectors have the legal authority to carry out their duties, they
may have to be appointed as Health Oficers under the Act.

Licensing is not specifically authorized in the Public Health Act,

therefore further legal review is suggested to deternine whether
it may be included in the Meat |Inspection Regul ations. This would
also apply to the designation of a “Minager” for the purposes of
adm ni stering the regulations.

Under the Public Health Act are the Eating and Drinking Places
Regul ati ons. Technically these regulations would apply to an
abattoir as a premises where food is handl ed. Definitions and
requi renments should be consistent between the two sets of
regulations to avoid any possible confusion.

4.2 Territorial Needs
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A neat inspection program in the Northwest Territories would
function in relative isolation. In other jurisdictions such
prograns operate wthin the context of a Jlarge infrastructure
devoted to agricultural i ssues, such as Agriculture Canada or
provi nci al departments of agricul ture. This infrastructure

provides support to the program in the form of wup to date
information on energing issues and trends, procedures and policies,
professional support and backing, |aboratory support services, and
cl ear goals and mandat es.

Because this infrastructure does not exist in the NW,
consi deration nust be given to the type of program devel oped and
the provisions that can be nmade to neet these-program needs.

Wthout detailed policy and procedure manuals, it wll be useful to
have as much detail as possible in the regulations to ensure
clarity and avoid msinterpretation. If inspectors are not
contracted from other agencies, it nmay be useful to establish

agreenents with another agency for |aboratory and other support
servi ces.

The qualification of neat inspectors wll have to be considered if
i nspection services are provided locally and not contracted from
anot her agency. Whether or not a veterinary inspector wll be
required to condemm animals will have to be considered. Since non-
veterinarian i nspectors can  approve ani mal s and neat for
consunpti on, it woul d seem that a provision requiring a

veterinarian for condemation serves nore to protect the operator
from the wunnecessary destruction of animals than to protect the
public from consum ng diseased neat.

Because of geographical isolation in the Northwest Territories, it

has been the practice to have trained technicians carry out
functions which would nore likely be provided by professional staff

in southern regions. A relevant exanple would be practice of the
di agnoses and treatnment of patients by nursing staff. Consul tation
with a Medical Doctor is available by phone when required. In the

same manner an inspector could be authorized to carry out all the
functions of neat inspection, providing consultation services from

a qualified veterinarian are available by phone or in person as and
when required.

The sale of wuninspected wild game wll Ilikely continue in the
Nor t hwest Territories for some tine. The Meat I nspection
Regul ations are not nmeant to prohibit this activity. Future
regulations wll provide a nmechanism by which game nmeat can be

Territorially inspected.

Itis anticipated that Al berta wll be a significant trading
partner with the Northwest Territories. As well, an agreenent wth

10
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Al berta agencies for nmeat inspection or support services is highly
possi bl e. For these reasons it would be useful to have regulations
which are consistent with those used in Al berta.

4.3 Regul ation Frane Wrk

A basic frame work for the Meat |Inspection Regulations has been
devel oped with consideration to all the issues previously discussed
in this report. The frame work utilizes the Alberta Meat
I nspection Regulations as a foundation. Modi fications were made to
suit the specific needs of the Northwest Territories, particularly
those concerning wild gane, the authority of Health Oficers and
i nspectors, and the appointnent of a Manager for over all program
coordi nati on. Wen found to be nore conprehensive, or clearer,
sections from the Ontario Meat Inspection Act and Regul ations were
substi t ut ed.

Manitoba’'s standards were referred to to ensure consistency, as
were Newfoundland's and the Federal Meat |nspection Regul ations.

The format includes detailed standards for the adninistration,

construction, and operation of the plant. However, there are two
approaches which nay be taken for nmeat inspection services. As
this will change the content of the regulations to sonme degree, two
options for a frame work have been included. They are briefly
descri bed below, and included as appendices.

Option 1

This option assunes that neat inspectors wll be appointed under
the Public Health Act and the program is delivered using standards
prescribed in t he Nor t hwest Territories Meat I nspection
Regul ati ons. It allows for the hiring and training of |ocal

i ndi vi dual s and t he utilization of services from | ocal

veterinarians.

Option 2

This option is developed on the basis that inspection services are
contracted from another agency, Agriculture Canada being used for
illustration purposes. Construction and operating standards wll
still be prescribed in the Northwest Territories Meat |Inspection
Regul ati ons, however the condemmation and disposition of neat wll

be done utilizing the policy and procedure of the agency
contract ed.

5.0 sUMMARY AND CONCLUSI ONS

11
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In order to neet the urgent need for neat inspection regulations,
and to have in place a nmeat inspection program which is conparable

to other provincial programs, a traditional format based on
existing statutes is used to satisfy these short term needs.

The province of Alberta is likely to be both a major trading
partner as well as the jurisdiction which provides sonme of the

program support servi ces. The guidelines developed by the
Departnent of Renewable Resources for the harvest of wld gane were

nodel ed after the Al berta Meat Inspection Regulations. To ensure
consistency wth both jurisdictions, the same format has been
utilized for the frame work for the Northwest Territories Mat
I nspection Regul ati ons.

There are some questions concerning the legality of appointing

i nspectors, designating nmanagers, issuing licences, and entering
into agreenents with other agencies under the authority of these
regul ati ons. These issues will require review by the Departnent of
Justi ce.

Two options have been provided for regulations: one with in house
inspectors and one wth inspection services contracted from other
agenci es. The first option is preferred as it allows for nore

Territorial contr ol of the program and for the enploynent of
Territorial resi dents.

In the near future, there will be a nunber of changes taking place
nationally in the neat inspection industry, both in operationa
standards and in inspection procedures. Because interprovincial

trade is conditional to these changes, the NW Meat |nspection
Program nust be developed in the context of anticipated changes.

12
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6.0 RECOMMENDATIONS

1. Seek a legal opinion from the Departnment of Justice to determne
if the Public Health Act provides sufficient authority for the
devel opnment of Meat I nspection Regulations under the framework
described in Option 1.

2. Subject to the determnation from Department of Justice,
proceed with drafting Meat I nspection Regulations using the
framework described in Option 1 or Option 2 as appropriate.

3. Establish a system for program support with an appropriate
agricultural agency such as the Alberta Meat Hygiene Division.

4, Revi ew and consider the inplenentation of a Haccp based

operating/inspection programin keeping with industry trends and in
preparation for interprovincial trade agreenents.

13
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REGULATI ON FRAME WORK
Option 1

MEAT | NSPECTI ON _REGULATI ONS

made under the
PUBLI C HEALTH ACT

GENERAL

For reference purposes, the source of each proposed section has
been indicated as foll ows:

Ontario Meat Inspection Regulations - (ONT-MR)

Al berta Meat |Inspection Act - (ALTA-MIA)

Al berta Meat Inspection Regulations - (ALTA-MIR)

O her statute nodified for use in the NWT - (XXX-MIR, NWT)
Section developed specifically for the NWT - (NWT)

CONTENTS

Section
Interpretation. . . . . . L i e et reec e et 1
Sale of Meat. . . . . L i e e et ices e ce et e 2
B DI ONS. . . . . i et eeeereeerteeeesaseeserssnss 3 =5
Approval and LicCensing. . . . . .ieeeeeereneeeeaeoeososanssansas 6 - 9
Facilities and EQUi PNt . . ...ttt eeeeeeerenoncsonsanannans 10 - 19
Operation and MiinNtenanCe. ......eeeeeireneseeensononanssas 20 - 37
ProCESSINg. © .« . v v i teeeseceesateseaessesessaaesasss 38 - 41
RBCOTS. . . . L i e e e e e et 42
Personnel . e e e e et ettt aaes. 43 46
Inspectors e Y 57
Ant e- m)rtemlnspectlon © e ettt eseec e se sttt 58 67
Humane Slaughter. . . . . . i i et et ettt 68 72
Post - m)rtemlnspectlon © e . it eesseecas e eseceereteteaneanees 73 93
Diseases and Conditions. . . ...t eereoeionsnoosonscnonsnans 94 124
Stanping and Labeling.. . . cceteiirtrreeieererstsssasoconnsns 125 131
Poul try. . O 132 155

| NTERPRETATI ON

1. In these regul ations,
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"abattoir" means prenises where aninmals are slaughtered, and

includes any portion of the premises in which meat products are
produced, processed, handled, or stored;

"Act" nmeans The Public Health Act;

"animal"” means an aninmal the meat of which is intended to be used
for human consunption and includes poultry;

"animal food" ppans a product derived from an animal for use as
food for working dogs, pets, or an animal kept in a zoo or raised
for fur;

"carcass" neans the whol e carcass of an aninmal;

“conderm” nmeans to determne that an animal, nmeat or neat product
I n inedible;

"contaminated™ neans containing or having been treated wth,

i) a substance not permitted by, or in anmpbunt in excess of
limts prescribed under the Food and Drugs Act (Canada),

i) an ingredient, a food additive or any source of ionizing
radiation not permtted by, or in an anobunt in excess of
limts prescribed under the Food and Drugs and (Canada),

iii) dirt, visceral contents, petroleum products or any other
physical or chenmical agents specified by the inspector;

“dressed carcass™ neans the edible parts of a carcass, excepting
the edible organs;

"edible" neans fit for food;

"establishment” neans an establishment operating under the Meat
| nspection Regul ations (NWT);

"food" includes any article manufactured, sold or represented for
use as food or drink for human beings and any edible ingredient
that nay be mixed with food;

“Health Oficer’’ means a Health Oficer appointed under the Act;
"inedible" neans unfit for food;

"inspector™ Neans a person appointed by the Mnister to provide

I nspection services as described in these regulations and includes
a veterinary inspector;
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“Manager” means Manager, Environnental Health Division;

"meat" neans the flesh of any animal or any product of it intended
for human consunption in primary or processed form

"Minister” neans the Mnister of Health and Social Services:

"operator" neans a person who has responsibility for and contro
over an abattoir;

“poul try” means chickens, ducks, geese, turkeys and other birds;

‘processing” neans the preparation of neat and neat products for
human consunpti on;

“slaughter” means sl aughter for the purpose of processing neat
fromanimals into food for human consunption

"utensil"™ neans any equipnent that cones in contact with animals,
neat, or neat products in an abattoir;

“veterinary inspector” [Bans a person registered or licensed as a
veterinarian in Canada, and appointed as an inspector under these
regul ations;

"wildlife" means wildlife as defined in the wildlife Act (NWT);

SALE OF MEAT

2 Except as provided in these regulations, no person shall sell
offer for sale, transport or deliver nmeat to any person unless

(@ the animal from which the neat was obtained was inspected by
an inspector imediately before the time of slaughter;

(b) the slaughter of the animal took place at an abattoir or at
an establishnent;

(c) there was a post—nortem inspection of the carcass of the
animal from which the neat was obtained conducted by an
i nspector imrediately after the slaughter of the aninmal, and

(d) the nmeat is judged by an inspector to be healthy and fit for
human consunption and the neat is stanmped with an inspection

| egend or is labelled, as provided in these regulations.
(ALTA-MIA)
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This section is included to require that all neat sold and
distributed in the nwr is slaughtered and inspected under the
condi tions described in these regul ations. There are products and
sit ua ti ons for which an exenption may be appropriate, and these are
outlined bel ow

EXCEPTI ONS

3 Sections 33, 34, 58to 67 inclusive, 73 to 81 inclusive and 94
to 123 inclusive, do not apply to poultry. (ALTA-MIR)

4 (1)  Subject to subsection (4), the following aninmals or classes
of animals and the neat thereof are exenpt fromthese regul ations,
namel y:

(a) animals that are owned by a person and slaughtered on his
own prenises for consunption by himself or nenbers of his
i medi ate househol d; (ALTA-MIR)

(b) animals that a person owns and keeps for at |least two nonths
i Mmedi ately before they are slaughtered and the nmeat from them that

is sold directly to a consunmer for the consumer’s consunption;
(ONT-MIR)

(c) notwithstanding section 35, nmeat and neat products obtained
from wildlife except that

(I) no wildlife may be brought into a plant unless it is
clean and in a condition suitable to be used as food;

(ii) and inspector may direct that the carcass of any
wildlife be skinned, trinmred or washed before the carcass
enters any cooler or processing area of the plant;

(iii) an inspector nmay direct that the dressed carcass of any
wildlife be removed from the plant if he deens that it is
contami nated to such an extent that it cannot be adequately
cleaned and thus presents a hazard to the sanitation of the
plant or the food contained therein;

(iv)  no uninspected wildlife or part thereof may be processed
in the same room of a plant at the sane tine as food which
has been inspected as provided for in these regul ations;

(vV) after the processing of wildlife, all equipment and
utensils shall be cleaned and disinfected to the satisfaction
of the inspector before they nay be used for the processing
or handling of inspected nmeat or neat products;
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(vi) all hides, offal and meat that is not food shall be
dealt with as provided for in section 37;

(vii ) the dressed carcass and processed neat of uninspected
wildlife shall be stored in a separate cooler or freezer from
meat t hat has been inspected and approved for human

consunpti on.

(viii) neat or neat products from wildlife is not exenpt
from sections 28, 36, 39,40, and 41

(ALTA-MIR & NWT)

(2) Subj ect to the approval of an inspector, the operator of a
plant may accept the carcass of an animal sjaughtered off the
prem ses.

i (ALTA-MIR)
(3) The acceptance, processing and storage of ani mals accept ed
under subsection (2) shall be subject to the same provisions
applied to wildlife pursuant to subsection (1) = clause (c).

. . . (ALTA-MIR)
(4) Where an animal is not slaughtered and inspected or a part of
an animal is not inspected under these regulations or the Meat

| nspection Act (Canada) or the GQuidelines for Commercial WIldlife
Harvesting and Portable Field Abattoirs (NWT),

(a) the animal or part shall be stanped "UNINSPECTED", and
(b) the container or package containing the aninmal or part shall
(i) be narked "UNINSPECTED", and

(ii) set forth

(A) the owner’s nane,
(B) the contents of the container or package, and

(C the date the animal or part was received and
the date of processing.

(5) Section 34 does not apply to aninmals to which subsection (2)

applies or wildlife to which subsection (1) (c) applies. (arawmmn

5 These regulations do not apply to a portable field abattoir
operating for the purpose of slaughtering and processing wldlife.
(NWT)

Rationale — It is not desirable to restrict certain types of

sl aughters by subjecting themto the requirenments under these
regul ations. Traditionally, the “farm gate sales” and the
I ndi vi dual sl aughtering donestic animals for their own use, gre
frequently exenpt from nmeat inspection. In the mwr the harvesting
of caribou, muskox, and other “country food” would also be an
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activity which may warrant exenption. This section would exenpt

these types of meats from the inspection requirenents, but still
all ow themto be processed in an aba t t oir, providing i t is done in
a safe manner.

The added requirenent t of labelling the exenpt ed products as
"UNINSPECTED"” allows for control both in the abattoir and in the
distribution system This differs slightly from the requirenents
in Alberta to 1 abel the product "uninspecTED NOT FOR SALE’. The
sal e of uninspect edlif € neat IS practi sed in the nwr; this 1 abel
woul d serve as a consumer advisory only. However, mea t that is not
wildlife woul d not be sold as "“uNINsPECTED" because i t is not
exenpt ed fromthe requirement for inspection if i t is to be sold.

Section 5 is added because guidelines referenced are reasonably
equivalent to these regulations, but specifically designed to neet
the needs of that type of opera ti on.

Section 4 (1) (c) (vii) is nodified fromthe source (AL TA-MIR) tO
require that uninspect ed wildlife meat be stored in separate
cool ers and freezers frominspected neat. Al berta is in the
process of reviewing their nea t inspection program and i t is
likely they will require separate facili ties in the near future.
Manit oba currently requires separate facilities as does BC
Ontario does not permt uninspected wildlife in their facilities.
To harnonize wth other jurisdictions, i t is recomended that
separate facilities be required in the wnwr.

Section 4 (1) (c¢) (viii) is added to ensure that wldlife is still
required to be handl ed and processed in a safe and sanitary manner,
even though i t may not be inspected neat.

APPROVAL AND LI CENSI NG

6 (1) No person shall start to construct or renovate an abattoir
without first obtaining approval for the plans from the district
Health O ficer. (NWT)

(2) The plans subnitted to the Health Oficer for approval shall
include a general layout and details of water, sewer, lighting,
refrigeration, e 1 evat ions, construction materials, finishes, and
equi pment  layout, and any other information the Health Of icer
requires. This does not relieve the proponent from the obligation
to acquire such building or other pernits as are required by the

jurisdiction in which the abattoir is to be constructed.
(NWT' and ALTA-MIR)
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Rationale - the requirement for the Heal th Oficer to approve
building plans is consistent with other regulations under the
Heal th Act. It helps mtigate post construction problens. Such
approval is also consistent with the other jurisdictions reviewed.

7 (1) No person shall operate an abattoir unless he is the holder
of a subsisting abattoir licence issued by the Mnister under these
Regul ati ons.

(2) An application for a licence to engage in the business of
operating an abattoir shall be in Form 2 and shall be conpleted to
the satisfaction of the Mnager.

(3) A licence to engage in the business of operating an abattoir
shal |

(a) be in Form1,

(b) continue in force for the year in which it was issued or
until suspended or revoked, and

(c) not be transferable. (ALTA-MIR)

8 A licence mmy be issued to the applicant if the Mnister is

satisfied that all stipulations of the Act and Regulations have
been nmet and full ante-nortem and post-nortem inspection wll be
conducted on all aninals processed in the abattoir. (ALTA - M)

9 The Mnister may assign a plant nunber to those abattoirs which
have been granted a licence.

Rationale - The licensing requirenent is desirable for a nunber of

reasons: it allows admnistrative control over the operation; it
allows for the issue of an abattoir nunber required for the
approved neat stanp; it provides the information the Departnent

responsible requires in order to forecast staffing needs for
I nspectors; and it provides a mechanism by which fees may be |evied
shoul d cost recovery be considered at sone point in the future.

FACI LI TITES AND EQUIPMENT

10 The killing area, cutting area, coolers, offal storage and hide
storage areas of an abattoir shall be constructed of masonry or
metal with the exception of the roof and beans carrying overhead

rails which may be bonded |am nated wood and properly sealed.
(ALTA-MIR)

Rationale - Masonry or netal construction is required in Alberta,
and is considered to have ‘proven to be the nobst acceptable to
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date” by Agriculture Canada. “Sound”, “durable”, or “suitable” are
terns used in other stat ut es: these being rather subjective in
nature, the A berta version is recommended.

11 Every abattoir shall be
(a) located in a place free from conditions that mght

injuriously affect the sanitary operation of the abattoir;

(b) located at a distance far enough from any source of
pollution or any place that harbours insects, rodents or other
vermn so that neat or neat products in the abattoir are not

likely to be contam nated; (ONT-MIR)

(c) constructed and finished in such a nmanner that the abattoir
is capable of being maintained in a sanitary condition;

(d) fully lighted,

(I) in the case of operational areas, to a level of 500 lux
at one metre distance, and

(i1) in the case of inspection stations, to a level of 1000
lux at one metre distance,

and light fixtures nust be equipped with explosion proof covers;

(e) adequately ventilated to a mnimm of five air changes per
hour in the killing and processing areas of the plant or nore
often if condensation becones a problem

(f) adequately heated,;

(9) have all outside openings capable of being opened, except
| oadi ng doors, screened sufficiently to prevent the entry of
flies or other insects. (ALTA-MIR, except as othewise NOt ed)

Rational e — These requirenents are fairly consistent in the various
statutes reviewed, wth only mnor differences in wording and
presentation. The lighting requirement of 500 and 1000 lux is from

Al berta and is higher than other jurisdictions. Recent (1991)
anmendments to the Alberta Meat Inspection Regulations stipulate
these levels of |ighting; in an effort to be consistent with that

Province, they have been included here.

12 Every abattoir shall be equipped with
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(a) pens for the purpose of holding aninmals before slaughter
which are constructed of a concrete floor and roof capable of

providing shade and shelter from precipitation;

(b) a killing room for the purpose of slaughtering aninmals;

(¢c) a restraining box (ONT-MIR)
(d) where hides are salted, a hide room for that purpose;

() ahead inspection rack;

(f) a viscera truck or table;

(g) ahoist;

(h) a hot water or steam sterilizer capable of maintaining a
tenperature of not l|less than 80° Celsius; and

(i) on the kill floor and in processing areas, a renote
operated hot and cold water washing station that has paper towels

and operational soap dispensers.
(ALTA-MIR, except where noted)

Rational e - Again, these requirements are consistent in the
I ndustry.

13(1) Every abattoir shall be -equipped with or have readily
avail able adequate refrigeration facilities, including facilities

for the purpose of chilling and storing dressed carcasses
i medi ately after slaughter.

(2) Every refrigerated room in an abattoir shall be equipped wth
a direct reading thernonmeter of known accuracy. (ALTA-MIR)

14(1) Every abattoir shall be equipped with a supply of potable hot
and cold water that

(a) is adequate for the efficient operation and cleaning of the
abattoir, and

(b) when used for cleaning purposes, is delivered at a pressure
of at least 3400 kilopascals. (ALTA-MIR)

(2) Suitable racks or reels shall be provided for hoses when not

in use. (ALTA-MIR)
(3) Sewage lines from washrooms and bathroons shall not connect
directly to sewage lines from floor drains in the plant but shall
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go by separate line to the septic tank or sewage di sposal system
. . . . . AL TA-
Rationale — Both Sections 13 and 14 are consistent in the |nddst?;W

However, Al berta prescribes water pressure at 3400 kilopascals
whereas other jurisdictions use terms such as “adequate” to
describe the pressure required. To be consistent with Al berta, and
to be less subjective in description, A berta s standard has been
used.

15(1) Floors shall be constructed of snooth, non-skid concrete and
adequately sloped and drained in

(a) killing roons,

(b) roons in which carcasses or neat are chilled, processed or
stored, and

(c) storage roons for inedible offal, meat that is not food,
condemmed nmaterial, and refuse. (ALTA-MIR)

(2) Al floor drains shall be constructed of 10 cm sewage pipe and
sloped 1 part to 48 to the main and shall be capped or trapped in

accordance with the building code. (ALTA-MIR)
(3) - Floors in hide rooms shall be smooth and inpervious to
liquids. (ALTA-MIR)
(4) Al'l corners in floors and walls in killing roons, inedible
storage roonms, processing roons and cool ers shall be coved snoothly
SO0 as to be readily cleanable. (ALTA-MIR)
(5) If an abattoir is equipped with a catch basin, grease trap or
i nt erceptor for the purpose of separating solid mtter from
ef fluent, those facilities shall be located in the inedible
products area only. (ONT-MIR)
Rationale - These requirements are consistent throughout the
I ndustry. Subsections (1) and (4) have been nodified fromthe

original version slightly to require drained floors to be sloped
toward the drain, and to require that processing area floors be
drai ned and coved. This is required in the other jurisdictions,
but is not clearly spelled out in the Al berta regulations.

16(1) Walls shall be of hard, snmooth nmaterial that

(a) is inpervious to liquids, and
(b) is finished in a light colour. (ALTA-MIR)

10
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(2)  Wndows shall be installed flush with the inside wall of the
plant or w ndow |edges on the inside of the wall shall be sloped at
not |ess that 45 degrees. (ALTA-MIR)

(3) Ceilings shall be hard, sooth, and inpervious to noisture in
rooms where

(a) animals are killed,
(b) neat or neat products are stored, handled, or processed, and

(c) inedible offal, neat that is not food, condemmed material,

hi des, and refuse are stored. (based on owT-MIR)
17(1) Rails, racks and hooks shall be of netal construction,
unpainted and nmintained in a rust-free conditions by application
of white mneral oil. (ALTA-MIR)
(2) Al equiprment shall be of material inpervious to water and
designed to facilitate adequate cleaning. (ALTA-MIR)
(3) Food-contact surfaces shall be non-toxic, non-absorbent,
snmooth, free from pitting, crevices and |oose scale, unaffected by
food and capable of wthstanding repeated cleaning. (ONT-MIR)
(4) Wrking platforns shall be of netal construction and have a
non-skid surface. (ALTA-MIR)

18 Containers for the storage of inedible offal, meat that is not
food, condemed naterial, and refuse shall be of suitable netal,
plastic or fibreglass construction and covered W th insect-proof
covers. (ALTA-MIR)

19 There shall be enough roonms in a plant to accommodate the

separation of inconpatible activities and the roonms shall be
designed to ensure that products flow in a single direction, from
raw to finished. (ONT-MIR)

Rationale — The above sections are fairly standard in the various
statutes reviewed. In general A berta's regulations were used as a
base, except in cases where others were clearer or nore conplete

OPERATI ON' AND MAI NTENANCE

20 No person shall operate an abattoir except in accordance wth
the Act and these Regul ations. (ALTA-MIR)

11
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21 No person shall have in an abattoir anything that is not used
in the normal operation of the abattoir. (ALTA-MIR)

22  No person shall use the holding pens of an abattoir for the

purpose of fattening aninals. (ALTA-MIR)
23(1) Every abattoir shall be kept clean, sanitary and in good
repair. (ALTA-MIR)

(2) The floors, walls and ceiling of an abattoir shall

(a) be maintained in a clean and sanitary condition, and

(b) at the end of each shift, be cleaned to standards that are

acceptable to an inspector. (ALTA-MIR)
(3) Roons and passageways in an abattoir shall be kept free of
condensed noi sture. (ALTA-MIR)

(4) Rails, racks and hooks shall be

() arranged so as to prevent contact of a carcass of neat wth
a wall or floor,

(b) kept clean, sanitary and in good repair,
(c) Unpainted, and

(d) of a height of not less that 3.3 neters fromthe floor.

(ALTA-MIR)

(5) Tabl es, benches, cutting surfaces and containers that are to
be used for neat that is intended to be food shall

(a) be kept in a clean and sanitary condition, and

(b) be kept in good repair. (ALTA-MIR)
(6) Floors in pens for holding animals shall be maintained in a
dry, clean, and sanitary condition. (ALTA-MIR)
(7) The yards of an abattoir shall be maintained in a clean
condition and free of litter and weeds. (ALTA-MIR)

24 No person shall snoke, chew tobacco or spit in any room in
which carcasses or neat are chilled or any of the processing or
shi pping areas of the plant. ALTA-MIR

25 A rodent and insect control program that is effective to
prevent contanination of mneat and neat products shall be naintained

12
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in a plant, and dogs, cats and other pets shall be excluded from
the abattoir. (ONT-MIR)
26 1) Only germcides, pesticides, detergents, wetting agents or

other simlar materials that are listed in the Reference Listing of
Materials and Agents of the Canada Department of Agriculture shall
be used. (ALTA-MTR)

(2)  The materials referred to in subsection (1) shall be used in
accordance with the manufacturer’'s directions and in a manner that
prevents contamination of neat or neat products or any surface wth
which nmeat or neat products cone into contact. (ONT-MIR)

27(1)  Equipnent and utensils shall be

(a) cleaned at the end of each shift, and

(b) disinfected before each shift. (ALT-MIR)
(2) Utensils that have been in contact with infected materials

shal | be imediately cleaned and sterilized by neans of boiling
water or live steam (ALT-MIR)

28(1) Meat shall be handled and kept in such a manner and place as
to prevent contam nation. (ALT-MIR)

(2) Meat shall not conme in direct contact with the floors or walls
in an abattoir. (ALT-MIR)

(3) Containers of neat intended for food shall not be placed in
direct contact with the floor. (ALT-MIR)

29 I nedi ble offal shal

() be renoved immediately from any room in which carcasses or
meat are chilled,

(b) be placed in containers that are intended for inedible
offal, and

(c) be placed in a room designhated as the “inedible offal roonf
{ALT-MIR)
30 Hides shall not be kept in any room in which carcasses or neat

are handled, chilled or stored. (ALT-MIR)
31 The carcass of an aninmal that has been condemmed on ante-nortem
inspection shall not be taken through or into any room in which
carcasses or neat are chilled or stored (ALT-MIR)

32 No person shall take an animal that has died into an abattoir.

13
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. . . . (ALT-MIR)}
33 An aninmal that dies while being held at an abattoir shall be

renoved forthwith and disposed of in accordance with section 37.
. (ALTA-MIR/NWT)
34 No carcass of an animal or part thereof shall be taken into an

abattoir unl ess
(a) the animal was slaughtered; and

(b) the carcass or part has been stanped or labelled in
accordance with these regulations or the Meat | nspection Act

(Canada) and the regulations mnade thereunder,
except as provided for in Section 4 of this Regulation. (ALT-MIR)

35 Where an abattoir processes w ldlife which has been inspected
and approved to enter an establishnent under the Meat | nspection
Regul ations (Canada) or the Cuidelines for Commercial Harvesting
and Portable Field Abattoirs (NWT),

(a) the carcass or part shall be stanped or labelled in
accordance with the Meat Inspection Regulations (Canada);

() the inspected wildlife shall not be processed in the sane
room of an abattoir at the sanme tinme as uninspected wildlife or
donestic animals;

(¢c) the dressed carcass and processed neat of the inspected
wildlife shall be stored in a separate cooler or freezer from

uninspected wildlife, and in a manner that wll keep it from
coming in direct contact with domestic neat that has been
i nspect ed. (NWT)

36(1) An operator shall ensure that no neat is transported to or
renmoved from an abattoir unl ess the neat

(a) is adequately protected against dust, dirt, flies, or other
i nsects;

(by is handled in such manner as to prevent contamni nation;

(c) does not cone in direct contact with the floor, roof or
walls of the vehicle in which it is to be renoved, and

(a) is renoved in a vehicle that is clean, sanitary and
constructed and equipped for the proper care of neat.

() An operator shall ensure that no neat is transported to or
renmoved from an abattoir in a vehicle that contains neat that is

14
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not intended for food, inedible offal, condemmed material, refuse,
unsanitary material or aninals. (ALTA-MIR & ONT-MIR)
37(1) Where,

pursuant to these regul ations,

(a) an animal is to be condemed and sl aughtered, or

(b) a carcass or a part

or organ of the carcass is to be
condemmed,

an inspector shall direct that the animal, carcass, part or organ

and any inedible offal or nmeat that is not food be disposed of hy

(c) delivering it to a rendering plant that is approved of under
the Meat | nspection Act (Canada); or

(d) burying with a covering of at l|east sixty centinetres of
earth in a location acceptable to the authority having
jurisdiction; or

(e) incineration by a nethod approved in a location acceptable by
the authority having jurisdiction; or

(f) any other nmethod that is approved of by the Manager.

(2) Not wi t hst andi ng subsection (I), inedible offal, scraps from
inedible offal and neat that is not food may be utilized for aninal

food if the inspector decides that the carcass from which they cone

(a) is edible, and

(b) such aninmal food does not pose a risk to the health of any
ani mal that consumes it.

(3) Were inedible offal, scraps frominedible offal or neat that
I's not food is utilized for animal food under subsection (2), it
must

(a) be decharacterized with an edible denaturant, and

(b) be kept in sealed containers that are

identified for that
purpose and stored in a cooler

(based on oNT-MIR & ALTA-MIR)
Rationale - Wth the exception of Section 35,
“Qperation and Maintenance® are fairly standard in the

jurisdictions reviewed. Agai n, specific clauses were selected on

the basis of clarity and conprehensiveness. Some  minor
nodi fications have been made to custom ze sections for the NWM

the sections under
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Section 37 conbines the requirenents of Alberta wth the
requirements of Ontario to help ensure that products sold as aninal
food to dog nushers and other animal owners are safe.

Section 35 is unique, as it specifically addresses the issue of
inspected wildlife. This is relatively newin the industry, and is
not addressed in existing statutes. The province of Alberta is
currently reviewng their Mea t Hygiene Program and section 35 is
consistent with the standards Alberta is 1 caning toward as outlined
in the “Wrking Document of Recommended Changes to the Al berta
Provincial Meat Hygiene Progrant, drafted by the Subcommi t tee of
the Meat Advisory Committee, March 9th, 1995.

PROCESSI NG

$¥(1) Blood shall be processed in the inedible products area of an
abattoir unl ess the bl ood,

@) is taken from an aninmal in a manner that prevents
contam nant ion;

(b) 1S collected in a receptacle identified with the carcass
fromwhich it cones;

(c) is retained until the carcass of the animal is determned to
be edible; and

(d) is protected against contamni nation.

(2) Blood shall not be defibrinated by hand in an abattoir.

(3) Blood, and every fraction of blood intended for processing as
a meat product shall be refrigerated immediately after collection.

(ONT-MIR)

Rationale - This section is included to provide clear standards
for the use of blood in processed neat products. It is consistent
W th what is prescribed in Federal plants and Ontari o provincial
pl ants.

39 Meat products shall be produced in accordance with the Code of
Practice of the Health Protection Branch of Health and Wl fare
Canada. (ONT-MIR}

40 An operator shall ensure that neat products conformto the
standards prescribed by the Food and Drug Regul ati ons (Canada) and
the Meat |nspection Regul ations (Canada) . (ONT-MIR)
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Rationale — The reference to these Federal standards is consistent
with what is currently practi sed in the NWI when nmeat processing
facili ties are inspected under the ‘*Eating and Drinking Places
Regul ations”. I ncluding these requirements will allow the Heal th
O ficer/lnspector to ensure these standards are practised, and will
help facilitate the transition toward harnoni zation of provincial
st andar ds.

41 A person who processes neat from an uninspected carcass shall
ensure that all packages of nmeat from the uninspected carcass are
identified wth a stanp or tape bearing the word "UNINSPECTED".

: . . : (ALTA-MIR, NWT)
Rationale — This is consistent with the labelling described in

Section 4 (4) .
RECORDS

42(1) Every operator shall make and keep for at |east twelve nonths
a record of aninmals slaughtered at the abattoir.

(2) The record prescribed by subsection (1) shall include

(a) the names and addresses of the persons from whom aninmals were
purchased or acquired;

(b) the dates of the purchase or acquisition of animals;
(c) the nunber and kind of animals purchased or acquired;

(d)  the nunber of such animals that were slaughtered and the
dates of slaughter; and

() such other information as the Manager requires.

(3) Every operator shall, when required by the Manager or an
| nspector, produce for inspection the record prescribed by
subsection (1) . (ALTA-MIR)

Rationale - This is required in all jurisdictions reviewed. It
hel ps to nonitor the sources of the aninmals which are slaughtered
and the level of activity in the abattoir.

PERSONNEL

43 An operator shall ensure that no person performs work that
brings themin contact wth nmeat in an abattoir unless

17
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(a) he is clean;

(b) he is free from and not a carrier of a disease of infection
that may be spread through the nedium of food;

(c) he submits to such exanminations and tests as the Health
O ficer requires; and
(d) he wears

(i) outer garnents that are clean and washabl e,

(i) a clean hair restraint, and

(iti)  where he has a beard, a clean beard restraint.
(ALTA-MIA, NWT)
44 Per sons engaged in the processing or packagi ng of a neat
product shall not be permtted to wear an object or use a substance
that mght fall into or otherwi se contamnate the nmeat product.

(ONT-MIA)

45(1) Every abattoir shall, for the use of enployees, be provided
with or have avail able

(3 washing facilities that are equipped with renote operated
hot and cold water and an operational soap dispenser

(b) clean single use towels in-dispensers or other approved hand
dryi ng devices;

(c) adequate dressing roons for all enployees to change and
store their clothing in clean and sanitary conditions;

(d) adequate running water closet-type toilet facilities; and
(e) alunch room adjacent to dressing and toilet facilities.
(2) Every toilet room shall be

(a) located so that it does not open directly into any room in
which aninals are slaughtered, or neat is cooled or stored,;

(b) equipped with full-length doors;

(c) adequately ventilated; and

(d) fully lighted.

18
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(3) Wiile the abattoir is in operation, every washroom dressing
room and toilet room shall be adequately heated.

(ALTA-MIR, ONT-MIR)

46 Washing facilities, dressing roons and toilet rooms shall be
kept clean and sanitary. (ALTA-MIR)

Rationale - The above sections are standard in the industry and
consistent with the requirements of the nwr Eating and Drinking
Pl aces Regul ati ons.

| NSPECTORS

47(1) The Mnister may appoint veterinary inspectors and other
Inspectors as may be required for the adm nistration of these
regul ations.

(2) an inspector appointed under section 47 shall be appointed as
a Health Oficer under the Act, and have all the power and
authority of a Health COficer for the purposes of these

regul ations. W)
Rationale — In other jurisdictions the appoi ntment of inspectors,
and the granting of authority and rights to the inspectors, is
provided in the applicable Meat I|nspection Act. In this case, the

regul ations are made under the authority of the Public Health Act.

To have |egal authority to condemm, issue orders, enter and
I nspect an abattoir and otherwi se carry on their duties, the neat
I nspectors under these regulations would have to be appointed as
Health Officers.

48(1) Every inspector shall carry with hima certificate of his
appoi ntnent and, on the request of an operator, shall produce the
certificate. (ALTA-MIR)

(2) A Health Oficer is, by virtue of office, and inspector under
these regul ations. (ONT-MIA, NWI)

Rationale - Section 48(2) is included in sone formboth in Ontario
and Al berta. Because wuninspected neat will be processed in
abattoirs in the nwr, the Health O ficer may be required to condemn
contam nated carcasses and issue other directions fromtine to
tim. This in no way inplies that the Health O ficer will function

as the neat inspector for the purpose of inspecting and approving
neat .

49 Every person shall conmply with any direction issued by a Health
O ficer or an inspector under these regulations. (ALTA-MIR, NWT)
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Rational e — The Health Oficer is included in this section since a
Heal th O ficer who is not designated as an inspector would stil
have jurisdiction under the Public Health Act, and may be invol ved
when uninspected aninmals are being processed.

50 Where any provision of these regulations or any direction of an
I nspector is not conplied with in an abatteir, an inspector

(a) may refuse to provide inspection at the abattoir or to stanp
with the inspection legend or |abel neat at the abattoir; and

(b) shall inmmediately notify the Mnager and furnish him wth
full particulars of his reasons for refusing to provide

inspection at the abattoir or for refusing to stanmp with the
i nspection legend or |abel neat at the abattoir. (ALTA-MIR, NWT)

51(1) Every abattoir shall provide
(a) adequate accommodation.for the use of the inspector;

(b) adequate work space on the floor of the killing roomfor the
i nspector during his post-nortem inspection; and

(c) a lockable cupboard for inspectors’ equipnent.

(2) Where an abattoir requires inspection services for three or
more days in a week, the Manager may require the operator to

provide the inspector with a furnished office for his exclusive
use. (ALTA-MIR)

52 (1) At the request of an inspector and without charge, an
operator shall provide the inspector with sanples from or of an
animal, nmeat, a neat product or any ingredient or additive to be
used in the preparation of a meat product or any other naterial

used or to be used in connection with a neat product. (ONT-MIR)
53(1) An inspector may hold any equi pment, utensil or roomin an
abattoir which, in his opinion, does not conply wth these
regul ations.

(2) \Where any equipnment, utensil or roomis held under subsection
(I'), the inspector shall attach thereto a yellow tag bearing a
serial nunber and the words "NwWT Held” and shall issue such
directions as he deens necessary or advisable.

(3) Were the equipment, utensil or roomthat has been held under

subsection (1) has been made to conply with these regul ations, the
i nspector shall renove the tag bearing the words "NWT Hel d”.
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(4  \Where any equipnent, utensil or roomis held under subsection
(1) no person shal

() renove the tag bearing the words "NWT Held”, or

(b) use such equipnent, utensil or room until the inspector has
renoved such tag. (ALTA-MIR, NWT)
54 Notwi thstanding section 56, inspection services shall be
provided during regular Government working hours. (NWT)

55(1) Every operator shall arrange with the inspector assigned to
the abattoir for tine of slaughter so that the inspector may nake
arrangenents for the ante-nortem inspection of animals, the post-
mortem inspection of the carcasses of such animals, and the
stamping with the inspection |egend or labelling of the neat of
such animals during the hours prescribed by section 54.

(2) Every operator shal

(a) make reasonable arrangenents to expedite the ante-nortem
i nspection of animals intended for slaughter; and

(b)  conduct the slaughtering and dressing operations wth
reasonable speed in order to expedite the post—-nortem inspection
of the carcasses. (ALTA-MIR)

56 An operator shall make special arrangenents

(a) with the Manager where inspection service is required at
times other than the hours or days prescribed by section 54; or

(b) with an inspector in cases of emergency. (ALTA-MIR, NWT)

57 The Manager may designate the hours of the day and the days of
the week during which each abattoir may carry out its slaughtering
oper ation. (ALTA-MIR, NWT)

Rationale - Except for section 47, the above sections under
“I'nspectors are included in some formin the other jurisdictions.

They provide the guidelines under which the governnent inspector
w || work at an abattoir, and provide the inspectors authority to
i ssue directions, take sanples and hold or detain meat products.

ANTE- MORTEM | NSPECTI ON
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58 No animal shall be taken into the killing room of an abattoir
unl ess an inspector has conpleted an ante-nortem inspection of the
animal and has approved the animal for slaughter, except as

provided for in section 4.

59 Where these regul ations prescribe that an aninmal be held, and
I nspector shal

(a) attach a tag bearing a serial nunber and the words "NWT
Held” to the left ear of the animal; and

(b) direct that the animal be renmoved to and detained in an area
apart from other aninals.

60 Where these regulations prescribe that an aninmal be slaughtered
as a “held” animal, an inspector shall

(a) direct that the animal be slaughtered in an area apart from
ot her ani mals, and

(b) make a post-nortem inspection of the carcass of the
sl aughtered ani nal.

61 Subject to section 95, where these regulations prescribe that
an animal be condemed, an inspector shal

a) attach a tag bearing a serial nunber and the words "NWT
ndemed” to the right ear of the animal; and

(b) direct that the animl be slaughtered and that the carcass

(i) be renmoved immediately to the storage room for condemmed
mat eri al

(i) be denatured by a method approved by the Manager; and
(iti)  be disposed of in the manner prescribed by section 37.

62 Unl ess otherw se authorizedby an inspector, no person shal

(a) place on or renove froman animal a tag bearing the words
"NWT Hel d” or "NWT Condemmed”:; or

() renove an aninmal that has been held or condemmed by an
i nspector fromthe area designated by the inspector for the
detention of the aninal

63 \Were an inspector inspects an animal and finds or suspects
that the animal is affected with any disease or condition that may
cause condemation of the carcass or a part thereof on post-nortem
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i nspection, he shall direct that the aninmal be slaughtered as a

“hel d” ani mal .

64(1) Where an inspector inspects an animal that, in his opinion,
is likely to respond to treatnent, he shall direct that the aninal

(a) be heldor continue to be held, as the case may be; or

b) be set apart for treatment by a veterinary inspector; or
c) be released to the owner

(2) Wiere an ani mal has been set apart for treatnent under
subsection (I), the veterinary inspector shall release the aninal
for slaughter at the expiration of the period of treatnment, if in
his opinion the animal is fit for slaughter and all residues of
drugs have di sappeared from the ani nmal

65 Where an inspector finds that an animal is in an advanced state
of pregnancy, he shall direct that the anina

(a) be held or continue to be held, as the case nmaybe; and

(b) shall not be slaughtered until the expiration of at |east
ten days after parturition.

66 Wiere an inspector finds that an animal has an abnor nal
tenperature, he shall direct that the aninma

(a) be treated as prescribed by section 64;
(b) be slaughtered as a held aninal;
(c) be inspected by a veterinary inspector; or
(d) be Condemmed.

67 Where, in the opinion of an inspector
() an animal is in a noribund condition, or

(b) the neat of an animal is, for any reason other than that the
animal 1s in a noribund condition, not fit for food,

the inspector my
(c) condemm the aninal, or

(d) refer the matter to a veterinary inspector for a decision as
to the disposition of the aninal.
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Rationale - Sections 58 through 67 are copied directly fromthe
Cctober, 1991 anmendnents to the Meat |nspection Regulations in
Al berta. These sections describe the ante-nortem inspection of
animals, and give authority for the inspector to detain or condem
animals as required. Alberta differs fromother jurisdictions in
that inspectors who are not veterinary inspector have the authority
to condemm aninals or carcasses. This is discussed in detail in
Report on Meat Inspection in the Northwest Territories

HUMANE SLAUGHTER

68 ( 1) No person, while conduct ing slaughter in an abattoir, shall
inflict unnecessary pain or disconfort to any aninmal, either while
it is being prepared for slaughter or while being slaughtered.

(ALTA-MIR)}

(2) No animal shall be held in holding pens in an abattoir Wi thout
being provided with adequate feed, water, and shelter. (ALTA-MIR)

(3) No goad or electrical prod shall be,
() used on an obviously diseased or injured animal;

(b) applied to the anal, genital or facial areas or to the udder
of an aninmal;

(c) applied to any part of area of an aninmal in a manner or to
an extent that causes it avoidable pain or distress. (ONT-MIR)

69(1) Hol ding pens for aninmals awaiting slaughter shall have
adequate ventilation, and shall not be overcrowded.

(2) Ramps or inclines used for the novenent of animals to
sl aughter shall be constructed in such a manner as to provide safe
ascent or descent and shall be maintained in such a manner as to

provi de good footing for the animals. (ALTA-MIR)
70(1)  Any equipnment or instrument used to restrain, slaughter or
render unconscious an aninmal shall be used by a person who, by
reason of his or her conpetence and physical condition, is able to

do so without subjecting the animal to avoidable pain or distress.

(2) No equi prment or instrunent shall be used to restrain

sl aughter or render unconscious any animal if the condition of the
equi pnent or instrunent, or the manner in which or the
ci rcunst ances under which the equipment or instrunment is used,
m ght subject the aninmal to avoidable pain or distress. (ONT-MIR)

71 An animal shall not be slaughtered unless either
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(a) it is rendered unconscious by a method set out in Section 72
(i) inmmrediately before slaughter, or

(ii) imediately before it is hung for the purpose of
slaughter which slaughter shall commence immediately
thereafter, or (ALTA-MIR)

(b) it is adequately restrained, and slaughtered in accordance
with religious practice by neans of a cut resulting in rapid,

si mul taneous and conplete severance of the jugular veins and
carotid arteries, in a manner that causes the aninmal to |ose
consci ousness i medi ately. (ONT-MTR)

72 Animals shall be adequately restrained and shall be rendered
unconsci ous

(a) by delivering a blow to the head by means of a nechanical
penetrating or non-penetrating device except that in the case of
lambs or young calves the blow to the head nay be delivered by
manual neans, or

(b) by exposure to carbon dioxide gas in such a manner as to
produce rapid unconsciousness, or

(c) by the application of an electric current to the head in
such a nmanner as to produce rapid unconsci ousness. (ALTA-MIR)

Rationale - Sections governing the humane slaughter of aninmals are
included in all statutes reviewed, and tend to be similar in

nat ure. The general presentation wused in the A berta Mat
I nspection Regulations was used here. However, when the wording
fromother jurisdictions was found to be superior, it was used

I nstead, as indicated.

POST- MORTEM | NSPECTI ON
73 An inspector shall make a post-nortem inspection of the carcass
of an animal immediately after slaughter.

74 \Were these regulations prescribe that a carcass or a part or
organ thereof be held, an inspector shall

(a) attach firmly thereto a tag bearing a serial nunber and the
words "NWT Held”; and
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(b) direct that the carcass, part or organ be renoved to and
detained in the area designated by him

75 \Were these regulations prescribe that a carcass or a part or
organ thereof be condemmed, an inspector shal

(a) attach firmy thereto a tag bearing a serial nunber and the
words "NWT Condemmed”; and

(b) direct that the carcass, part or organ be:

(i) renmoved imediately to the storage room for condemed

mat eri al
(ii) denatured by a method approved by the Manager, and
(iti)  disposed of in the manner prescribed by section 37.

76 Unl ess otherw se authorizedby an inspector, no person shal

(a) place on Or renove froma carcass or a part of organ thereof
a tag bearing the words "NWT Held” or "NWT Condemmed”; or

(b) renove a carcass or a part or organ thereof that has been
hel d or condemmed from the area designated by an inspector for
the detention of the carcass, part or organ.

77 (1) Subject to subsection (2), an inspector who is not a
veterinary inspector may

(a if he finds any ground for detaining a carcass or a part or
organ thereof for inspection by a veterinary inspector, hold the
carcass, notify a veterinary inspector and furnish himwth

(i) a description of the carcass,
(ii) the reason for which it is held, and
(ii1) the serial nunber of the tag bearing the words "NwT

Hel d”: or

(b) if he approves a carcass for food, stamp with the inspection
| egend or |abel the dressed carcass in the manner prescribed by

these regul ations.

(2) An inspector who is not a veterinary inspector may, unless the
i nspector is holding the carcass for inspection by a veterinary
I nspector, condemm the carcass or any part or organ of the carcass.

78 \Were an inspector inspects a carcass and approves the carcass
or a part of organ thereof for food, the dressed carcass, part or

organ, as the case may be, shall be stanped with the inspection
| egend or labelled in the manner prescribed by these regul ations.
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79 Were an inspector inspects a carcass and, in his opinion, the

carcass or a part or organ thereof should be held for further
I nspection, he shall

() hold or continue to hold, as the case may be, the carcass,
part or organ, and

(b) issue such direction as he deens necessary or advisable.

80(1) \Where an inspector inspects a carcass and, in his opinion,
the carcass or a part or organ thereof is not fit for food, he
shal| condem the carcass, part or organ

(2) \Where a carcass is condemmed under subsection (l), the blood
t hereof shall be condemed.

81 An inspector may at any tine reinspect in an abattoir neat that
has been stanped wth the inspection | egend or labelled and the
provision of these regulations apply to such reinspection.

82 A carcass shall be chilled imrediately after inspection.

83 Except in the case of poultry, the sternum of each carcass
shall be split and the abdom nal and thoracic viscera renoved at
the time of slaughter.

84 The head, tongue, tail, thymus gland, viscera, blood and all
other parts of a carcass to be used in the preparation of food
shall be held in such nmanner as to preserve their identity with a
carcass until the post—nortem inspection of the carcass has been
conpl et ed.

85 Hair, scurf, hoofs and claws shall be renoved from the
carcasses of hogs.

86 The spermatic cords shall be renoved froma hog carcass and the
pizzle shall be renoved from every carcass.

87 Hypertrophied skin shall be renoved from swi ne carcasses and
condemed.

88 The skin shall be renoved froma calf carcass that is infected
with

(a) the larvae of the Hypoderna sp., or

(b) mange, ringworm or any other skin disease of a like nature.
89(1) Lactating manmary gl ands shall be renoved w t hout opening
the mlk ducts or sinuses.
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(2 Al mammary glands of swine that are lactating or have been
active shall be renmoved and condemmed.

90 Hair, scurf, brains, eyes, eardruns, teeth and turbinate and
et hmoi d bones shall be renmoved from heads intended for food.

91 Parotid and other salivary glands shall be renoved from cheek
meat intended for food.

92 The larynx, epiglottis and tonsils shall be renoved from
tongues intended for food.

93 Hearts shall be opened or inverted and washed before they are
placed in refrigeration facilities or renoved from a plant.

Rationale - Sections 73 to 93, under ‘Post-Mrtem |Inspection” are
taken fromthe Al berta Meat I|Inspection Regulations, and are in
general, consistent in the industry. They detail the post-nortem
inspection criteria, and provide standards for dressing the
carcass. As with the ante-nortem inspection, this differs notably
from nost jurisdictions in that the inspector who is not a
veterinarian may condemm the carcass.

DISEASES AND CONDITIONS

Rational e — except as otherwi se noted, the sections under diseases
and conditions are extracted from the Alberta Meat |nspection
Regul ations, and are included to provide detailed standards for
meat quality and safety, and criteria for condemmati on.

94 \Were any disease or condition is not dealt with under these
regul ations a veterinary inspector shall deal wth the disease or
condition as he deems necessary or advisable.

95(1) Where on inspection an inspector suspects that an animal or
carcass is affected with anthrax, brucellosis, tubercul osis, hog
cholera, mange, vesicular exanthema of sw ne, sheep scab, rabies,
scrapi e or such other contagious or infectious disease as nay be
desi gnated under the Health of Animals Act (Canada), he shal

() hold the animal or carcass, as the case may be;

(b) direct that the animal or carcass be renobved to and detained
in an area apart from other animals or carcasses; and

(¢) notify inmediately the Manager and the closest veterinarian
appoi nted under the Health of Animals Act (Canada)
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Notation — Brucell 0Sis and tuberculosis are included in the above
list, unlike the original cl a use in the Alberta Regulations. It is
included here to be consistent with the Guidelines for Comerci al
WIldlife Harvesting and Portable Field Abattoirs.

Rationale - Section 95 is included as i t is a requirement under the

Health of Animals Act (Canada) to give notice to the nearest
vet erinary inspector of any reportable disease as defined in that

Act .

96 An aninmal or carcass affected with any of the follow ng
di seases or conditions shall be condemed:

1 Anaplasmosis 8 Rabi es

2 Anthrax 9 Septicem a

3 Clostridial diseases 10 Tet anus

4 Icterus wth haematuria 11 Toxem a

5 Hog Cholera 12 Urem a

6 Mlignant catarrh 13 Vesicul ar exant hema

7 Piroplasmosis 14 Viral Encephalomyelitis
15 Tubercul osis 16 Brucellosis

BACIATION, IMMATURITY, PARTURITION

97 The carcass of an animal that is emaciated, inmature or in a
post—parturient state shall be condemed if

(a) the emaciation is
(i) distinct from nere |eanness;

(i1) pathological and caused by primary or secondary
starvation; and

(iii) characterized by
(A) atrophy and flabby conditions of the nuscul ature,
(B) the loss of internuscular and internal fat resulting in

the replacenment thereof by a yellow jelly-like substance, or
(C) dimnution of the size of the organs;

(b) the neat
(i) has the appearance of being water-soaked;

(ii) is loose, flabby, tears easily, and can be perforated
with the finger;

(ii1) is greyish red in colour;
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(iv) lacks as a whole good nuscul ar devel opment, especially on
the upper shank of the |leg where edenma is present between the
nmuscl es; or

(v) has tissue which later develops as the fat capsul es of
the kidneys which is edematous, dull yellow or greyish red
tough and intermxed with islands of fat, or

(c) the animal has given birth to young within the ten days
i medi ately preceding slaughter.

98(1) If a carcass is affected with a pronounced abnormal dietary
or metabolic odour, the carcass may be condemmed or may be decl ared
to be ineligible for sale at the discretion of an inspector and
shmg be marked as condemmed or ineligible for sale, as the case
my be.

(2)  Where a carcass is affected with pronounced nedicinal, urine
or sexual odour the carcass shall be condemed.

(3) A carcass that is mldly affected by an odour referred to in
subsection (1) or (2) shall be chilled and then re-exam ned to
determ ne whether it should be passed, held for further testing or
condemmed.

ABRASIONS, BRUISES, ABSCESSES, SUPPURATING SORES AND ADHESIONS

99(1) Where a carcass is badly bruised or extensively affected
with abrasions, suppurating sores or Vvisceral adhesions, the
carcass shall be condemed.

(2) , Were there are, without |ynmph gland involvenent, slight,

wel | -limted abrasions, bruises, abscesses, suppurating Sores or
adhesions on any part of a carcass, other than the head, tongue and
I nt ernal or gans, the affected tissue shall be renoved and
condemed.

100(1) \Wher e | esi ons resulting from actinonycosis or
actinobacillosis are generalized, the carcass shall be condemed.

(2) “Where the lesions nentioned in subsection (1) are
unconpl i cated and |ocalized, the affected parts of a carcass shall
be renoved and condemed.

(3) Where the head is affected by |esions nentioned in subsection
(1), the head, including the tongue, shall be condemed
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(4 Where the lesions nentioned in subsection (1) are slight and
confined to the tongue, the tongue and corresponding |ynph glands
shal | be renoved and condemed.

ANEMIA

101 Where anema is present in conjunction wth another disease or
condition for which no provision is nmade under these regulations a
veterinary inspector shall issue such directions with respect to
the disposal of the carcass as he deems necessary or advisable.

ARTHRITIS

102(1) Wiere a carcass is affected with arthritis and the
condition is

(a) generalized and associated with system c change; or

(b) characterized by the presence of periarticular abscesses and
mani f esting suppurative lesions in nore than one joint,

the carcass shall be condemmed.

(2) Where arthritis is localized and not associated with systenic
change, the affected joint and corresponding |ynph glands shall be
renoved in such manner as to avoid contamnation of the remainder
of the carcass and shall be condemed.

BRUCELLOSIS

103(1) Wiere the lesions resulting from brucellosis are
generalized, the carcass shall be condemed.

CASEOUS LYMPHADENITIS
104(1) Were caseous lymphadenitis
(a) is associated with enmciation or secondary change; or

(b) is extensive, not confined to the seat of primry infection,
and nore than one body gland is affected,

the carcass shall be condemed.
(2) Where caseous lymphadenitis i s confined to one body gland, the

quarter of the carcass in which such gland is |ocated shall be
renoved and condemed.

105(1) Were edema is generalized, the carcass shall be condemed.
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(2) Where edema is slight and confined to the seat of origin, the
affected tissues shall be renpbved and condemmed and the renuni nder
of the carcass, on reinspection after chilling for twelve hours,
may be approved.

INFLAMMATION

106(1) Where the lungs, pleura, intestines, peritoneum Kkidneys,
uterus or neninges show active and extensive inflammtion, the
carcass shall be condemed.

(2)  Were chronic inflammation is characterized by fibrous tissue
adhesions only, the affected part or organ shall be renmoved and
condemmed.

(3) In cases other than those mentioned in subsections(1l) and(2) a
veterinary inspector shall issue such directions wth respect to

the disposal of the carcass or any part thereof as he deens
necessary or advisable.

MASTITIS

107(1) Where an udder is affected wth nmastitis and there is
evidence of system c change, the carcass shall be condemed.

(2) Wiere there is no evidence of system c change, an udder
affected with mastitis shall be renoved and condemmed

NEOPLASN

108(1) Where any part of organ of a carcass is affected with a
mal i gnant tumour t hat

(a) is extensive;
(b) affects the nuscles, skeleton or body |ynmph glands; or
(c) is acconpanied by evidence of metastasis,

the carcass shall be condemed.

(2) Where any part or organ of a carcass is affected wth a
mal i gnant tumour, and

(a) such tumour is prinary;

(b) There is no evidence of metastasis or interference wth
normal body functions; and

() there is no secondary change,
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the affected part or organ shall be renmoved and condemed.

(3) Where any part or organ of a carcass is affected with a benign
tunmour and the remai nder of the carcass is not affected, the
affected part of organ shall be renoved and condemmed.

OMPHALOPHLEBITIS

109(1)  Were any carcass is affected w th omphalophlebitis and
there is evidence of metastatic involvenent, the carcass shall be
condemed.

(2) Wiere there is no evidence of metastatic involvenent in a
carcass affected with omphalophlebitis, the unbilical region shall
be renmoved and condemmed.

PARASITES, TAPEWORM CYSTS AND TRICHINOSIS PARASITES

110( 1) Where a carcass shows evidence of infestation wth
parasites that are not transmssible to man, and the parasites are
found to be of such character and distribution that their renoval
and the renoval of the |esions caused by them are inpracticable,
the carcass shall be condemed.

(2) An affected part or organ shall be renoved and condemed where

(3 1t shows nunerous |esions caused by parasites and the
character of the infestation is such that conplete renmoval of the
parasites and of the lesions caused by themis difficult to
acconplish with certainty; or

(b) the parasite infestation renders the affected part or organ
unfit for food.

(3) Were the infestation of a part or organ of a carcass is so
| ocalized and of such character that the parasites and the |esions

caused by them may be readily renoved, the affected area of the
part or organ shall be removed and condemmed.

TAPEWORM CYSTS

111(1) In this section,

(a) slubsections 2y, (3), (4) and (5) apply to cysticercosis in
cattle;

(b) subsections (6) and (7) apply to cysticercosis in sheep; and

(c) subsection (8) applies to cysticercosis in sw ne.
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(2)  Wiere the infestation is excessive or the neat is watery or
di scol ored, the carcass shall be condemed.

(3) For the purpose of subsection (2), the infestation is deened
to be excessive where incisions in various parts of the musculature
expose on nost of the cut surface two or nore cysts within an area
having a diameter of approximately 10 cm

(4) Where the infestation is limted to one dead and calcified
cyst, the carcass shall be approved after renmoval and condemmati on
of the cyst.

(5) Wiere the infestation is slight or noderate, as determ ned by
a careful examnation of the heart, muscl es of nmstication,

di aphragm and its pillars, tongue and other parts of the carcass
that are visible after dressing,

(a) the cysts and surrounding tissues shall be renoved and
condemmed; and

(b) the carcass shall be,

(i) held continuously in cold storage at a tenperature not
exceeding -10"C for a period of not less than 20 days, or

(ii) treated by any other nethod prescribed by the Mnager,
before the carcass may be approved.
(6) \WWere the infestation is of such character and distribution
that the conplete renoval of the cysts cannot be acconplished with
certainty, the carcass shall be condemed.

(7) Were the infestation is slight and all cysts can be renoved,
such cysts and surrounding tissues shall be renoved and condemmed
and the carcass may be approved.

(8) A carcass affected wth cysticercus cellulose shall be
condemed.

TRI CHI NGsI S

112(1) Were an inspector has reason to believe that swine may be
affected with trichinosis, he shal

(a) direct that the animals be slaughtered as held animals;

(b) submt such specinmens as are necessary for the purpose of an
analysis to a laboratory designated by the Mnager
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(c) hold the carcasses of the animals; and
(d) issue such directions as he deens necessary or advisable.

(2 \Were a positive analysis has been made the inspector shal

notify imediately the Manager and the closest veterinarian
appoi nted under the Health of Animals Act (Canada)

(3) Were an analysis under subsection (1), clause (b) shows that
trichinae are present, the carcass shall be condemed

PNEUMONIA

113(1) Were the lesions resulting from pneunonia are associated
with system c change, the carcass shall be condemed.

(2) Where the lesions mentioned in subsection (1) are |ocalized,

the affected part or organ of the carcass shall be renoved and
condemed.

PIGMENTATION

114(1) Any liver that is affected extensively with carotenosis
shal | be removed and condemed.

(2) Wiere

(a) a carcass or part or organ thereof is affected wth
melanosis, porphyrid or ochronosis; and

(b) such fornms of pignentation cannot be conpletely renoved,

the affected carcass shall be condemmed or the affected part or
organ shall be renoved and condemmed, as the case may be.

(3) Where xanthomatosis results in the extensive discoloration of
the nusculature, the carcass shall be condemed.

(4) Wher e xanthomatosis IS confined to any part or organ of a
carcass, the affected part or organ shall be removed and condemed.

(5) Were a carcass shows

() any degree of icterus wth parenchymatous degeneration of
organs; or

(b) an intense yellow or greenish-yellow discoloration,

the carcass shall be condemed.
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(6) Wiere a carcass shows a slight icteric-like di scol oration

that disappears on chilling, the carcass nmay be approved

(7) For the purpose of subsection (6) the exam nation of the
carcass shall be made under natural Iight.

PYELONEPHRITIS

115(1) Were a carcass is affected with pyelonephritis and the
condition is bilateral or associated with emaciation, the carcass
shal |l be condemmed.

(2)  Were a carcass is affected with pyelonephritis and the
condition is not bilateral or not associated with enmaciation, the

kidneys and corresponding |ynph glands shall be renoved and
condemed.

SALMONELILOSIS

116(1) \Mere, on ante-nortem inspection, a veterinarK I nspect or
suspects that an animal is infected with salmonellosis, he shal

(@ direct that such aninmal be slaughtered as a held aninmal;

(b) submit such specinmens as are necessary for the purpose of
analysis to a laboratory designated by the Mnager

(¢c) hold the carcass of such animal; and
() issue such directions as he deens necessary or advisable.

(2) \Where an analysis under subsection (1) shows that the disease
I's generalized, the carcass shall be condemmed and, where the
anal ysis shows that the disease is localized, the affected part of
organ shall be renoved and condemed.

SKIN DISEASES

117(1) Where a carcass is affected wth nange, scab, ringworm or
any other skin disease of a |like nature in advanced stages and
shows enmciation, cachexia or extensive inflammtion of the flesh,
the carcass shall be condemed.

(2) Where any di sease nentioned in subsection(1l) is slight, the
affected parts of the carcass shall be renoved and condemed

SWINE ERYSIPELAS

118(1)  \Where
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() SW ne erysipelas is acute, generalized, or acconpanied by
valvular endocarditis; or

(b) a hog carcass is affected extensively with the di anond-skin
form of erysipelas,

the carcass shall be condemed.
(2) Wiere the lesions resulting from swine erysipelas are

| ocalized or not associated with system c change, the affected
parts of the carcass shall be removed and condemned.

TELANGIECTASIS

119 Livers affected with telangiectasis shall

(a) be Condemmed; or

{(b) denatured and disposed of for the purpose of animal food as
described in Section 37.

TRAUDMATIC PERICARDITIS
120(1) \Were

(@ traumatic pericarditis is acute or associated with systenmc
change; or

b) the lesions resulting fromtraumatic pericarditis are
iffuse, with or wthout pus,

the carcass shall be condemed.

(2) Where the lesions resulting from traumatic pericarditis are
(a) localized; and
(b) encapsul ated, if purulent,

the affected part or organ shall be renoved and condemmed.

TUBERCULOSIS

121(1) ~ \ere tuberculosis is extensive or associated with
emaci ation, the carcass shall be condemed.

(2) Were the lesions resulting fromtuberculosis are

(a) collectively small in extent;

(b) either calcified or encapsulated; and
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(c) confined to
(i) the head and the corresponding |ynph gl ands,

(ii) the abdomnal cavity and the corresponding |ynph gl ands,
or

(iii) the thoracic cavity and the corresponding |ynph glands,

the head, the contents of the abdominal cavity or the contents of
the thoracic cavity, as the case may be, shall be condemed.

RESIDURS

122(1) Where an inspector has reason to suspect that a carcass
I ntended for human consunption contains or has been contam nated
with antibiotics or other chem cal agents, the inspector shall

() mark the carcass with a “held” tag,

(b) take such sanples as he deens necessary to be submtted to
a |l aboratory designated by the Manager.

(2) Upon receipt of the results of the |aboratory exam nation, the
i nspector shall

(a) condemn the carcass if any antibiotic or other chem cal
residue is found which nay render the neat dangerous for use as
food, or

(b) approve the carcass for human consunption if no residue is
f ound.

123 For the purposes of sections 100 and 121, the lesions are
deened to be extensive or generalized where

(a) they are present,

(i) at the usual seats of prinmary infection and in the parts

or organs of the carcass that may be reached by the organisnms
of tuberculosis, actinonycosis, or actinobacillosis only when
they are carried in the systemc circulation, or

(ii) in the digestive or respiratory tracts, including the

| ynph gl ands connected therewith, and in any two of the

organs conposed of the spleen, kidneys, uterus, udder, ovary,
testicles, adrenal gland, brain, spinal cord, or the menbranes
of any of them or
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(b) numerous lesions of tuberculosis, actinomycosis or
actinobacillosis are distributed uniformy throughout both |ungs

124 \Where these regul ations provide that a part of organ of a

carcass shall be renoved and condemmed, the renminder of the
carcass may be approved for food if it is otherwse fit for food.

STAVPI NG AND LABELLING

125(1) The following form of inspection |egend shall be used for
the stanping and labelling of nmeat and neat products at an
abattoir:

()  The abattoir nunber assigned by the Manager, shall be
substituted for the nunbers 000 in the inspection |egend.
ONT-MIR)

126(1) The inspection | egend shall not be applied to neat or a‘Teat
product unless the neat or neat product has been approved as food
under these regul ations.

(2) The inspection |egend may only be applied by an inspector or a
person authorized by an inspector to apply it.

(3) The inspection |egend may only be applied at an abattoir.

(ONT-MIR)
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127(1) Every dressed carcass or a part or organ thereof that has
been approved for food shall be stanped or labelled With the
I nspection |egend. (ALTA-MIR, ONT-MIR)

(2) If it is inpracticable to stanp the carcass or part, the
I nspection |egend shall be applied in one of the follow ng ways:

1. It shall be applied to an attached nmetal w ng or breast
tag in the case of poultry.

2. It shall be applied to a printed sealed bag or to a
| abel used in conjunction with a seal ed bag.

3. It shall be applied, in the case of a bulk container
to the container or to a | abel used in conjunction with the
container or by using tanper-proof sealing tape.

4. itshall be applied to the i medi ate container of a
prepackaged neat product or to a tag attached to a prepackaged
neat pr oduct. (ALTA-MIR, ONT-MIR)

128 The inspector shall have custody of and be responsible for al

stanps, tags, |abels and containers bearing the inspection |egend.
(ALTA-MIR)

129 |f ink is wused to mark meat or neat products wth the

i nspection legend, only edible ink shall be used. (ONT-MIR)

130 An operator shall provide the Manager with a sanple of every
stanp, l|abel, tag, container, bag or package bearing the inspection
| ege nd. (ONT-MIR)

131(1) No person shall apply to nmeat or to a container of neat any
stanp, tag or label that is simlar to the inspection |egend
prescri bed by these Regul ations or any tag or |abel approved by the
Manager .

(2) Letters or figures on any brand, stanp or device used by an
operator shall be of such style and type as to nake a cl ear and

| egi bl e i npression. (ALTA-MIR)
Rationale — The above sections dealing with stanping and labelling
are consistent in the industry. They provide for the use, and

control the msuse of the nmeat inspection |abels. For the purposes
of these regulations, the Ontario and Al berta sections have been
conbined, in an effort to develop a clear, stream i ned
presentation.

POULTRY
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Rationale — The follow ng division dealing with the specific area
of poul try has been taken directly fromthe A berta Meat |nspection
Regul ati ons. Poul try will be slaughtered in the NwT, requiring
specific equipnment and facilities. Al though the standards are
fairly consistent in the jurisdictions reviewed, the Al berta
regul ations were found to have the clearest, nost easily f oll owed
format for differentiating the handling requirenents for poul try
from those for other animals.

The chilling tenperatures have been nodified slightly fromthe
Alberta regulations so that they are consistent with the
tenperature requirenments currently being enforced in the NwrT.

2(1) Every abattoir in which poultry is slaughtered shall have
adequate facilities for

(a receiving and holding live poultry;

(b) slaughtering poultry and scalding carcasses;

(c) plucking carcasses;

(d) eviscerating carcasses and chilling dressed carcasses;

(e) storing inedible offal, meat that is not food, condemed
material and refuse;

(f) storing dressed carcasses; and
(9) cleaning and disinfecting live poultry containers.

(2)  The facilities mentioned in subsection (1) shall be in proper
sequence for the slaughtering and eviscerating operations.

133 Every abattoir in which poultry is slaughtered shall be
equi pped with

(a) scal ding equipnment of suitable netal construction, either
tank or spray design wth

(i) overflow outlets of sufficient size to prevent clogging,
and

(ii) outlets discharging into or close to drains;
(b) chilling vats or tanks which

(i) are of rust-resistant or other suitable material
I mpervious to |iquids;
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(ii) are constructed with coved corners;

(1i1) cause the eviscerated carcasses to be lowered to a
tenperature of 4°C, within one hour; and

(iv) are equipped with overflow outlets;

(c) a refrigerated room for the holding of poultry carcasses at
a tenperature not greater that 4°C

(d) water spray washing equi pnent with sufficient water pressure
to wash carcasses thoroughly;

(e) containers of metal or other suitable material inpervious to

liquids and covered with insect—proof covers of the sane

construction for handling or storing inedible offal, nmeat that
is not food, condemmed nmaterial and refuse;

(f) a sterilizer;

(g) such other equipnent as the Manager requires;

(h) holding batteries of netal or plastic construction with nmeta
dropping pans designed to permt thorough cleaning;

(i) ice shovels of snmooth rust-resistant materi al

(]) conveyors Of rust-resistant netal or other suitable material
i mpervious to liquids and designed to pernmt thorough cleaning;

(k) overhead conveyors constructed so as to prevent the

accunul ation or grease, oil and dirt on drop chains and shackl es;
(1) drop chains and shackles of rust-resistant materia

I mpervious to |iquids;

(m inspection and eviscerating tables of rust-resistant materi al
i mpervious to liquids and designed to permt thorough cleaning;

()  cutting tables which are rust-resistant and free of any
crack or crevice.

134 After plucking, evisceration, washing and rempval of head and
feet, the dressed carcass shall be placed in a chilling vat of ice-
water for a period of tinme not exceeding one hour or wuntil the

dressed carcass reaches a tenperature of 4°C, whichever occurs
first.
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135 After cooling in the chilling vat, the dressed carcass shall

be renoved to the cooler of refrigerated room and be allowed to
drip for a period of tine until all excess water has drained off.

136 After being allowed to drip, the poultry may be placed in
plastic bags and renoved to the sharp-freezer for storage, or
continue to be held in the cooler awaiting shipnent.

137 After inspection has been conpleted, the inspector may
authorize a plant enployee to seal the bags with a tag bearing the
i nspection |egend and plant nunber, or the | egend may be printed on
the_ba% and the bags be supervised by the inspector and issued as
required.

ARTE-MORTEN INSPECTION OF POULTRY
138 Poultry to which these regul ations apply shal

(a) be separated and kept apart from poultry exenpt from these
regul ations on being taken into the receiving and holding area:

(b) be slaughtered apart from such exenpt poultry; and

(c) be made available for ante-nortem inspection, evisceration
and post-nortem inspection.

139(1) Every bird to which these regul ations apply shall be
assenbled in the receiving and hol ding area and nade avail able for
ante—nortem inspection.

(2) No bird nentioned in subsection (1) shall be taken into the
Killing area of an abattoir unless an inspector has conpleted an
ante-nortem i nspection of the bird and has approved the bird for
sl aughter.

(3) A bird nentioned in subsection (1) that dies while being held
at an abattoir shall be disposed of in the nmanner prescribed by
section 140

140(1) Where an inspector inspects a bird and, in his opinion

(a) the bird is ina noribund condition; or
f(b)dfor any other reason, the meat of the bird is not fit for
00

he shall condem the bird.
(2 A bird that has been condemmed under subsection (1) shall be

marked as a condemmed bird and killed apart from other birds and
Its carcass shal
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(a)  be renoved inmmediately to the storage room for condemmed
mat eri al

(b) be denatured by a method approved by the Manager; and
(c) be disposed of in the manner prescribed by Section 37.

(3) Were an ante-norteminspection of a bird is nade by an
I nspector who is not a veterinary inspector and, in his opinion

(a) the bird is in a noribund condition; or

(b) for any other reason, the neat of the bird is not fit for
food,

he shall mark the bird as a held bird and shall notify a veterinary
i nspect or.

(4)  Where a bird is held under subsection (3), the operator may
agree to condemation of the bird and the bird shall be dealt wth
in the manner prescribed by subsection (2)

141  \Where on ante-nortem inspection of a bird an inspector finds
or suspects that it is affected with any disease or condition that
may cause condemmation of the carcass or a part or organ thereof on
post—nortem inspection, he shall

(a) in the case of an inspector who is not a veterinary
I nspector, mark the bird as a held bird and shall notify a
veterinary inspector; or

(b) with the agreement of the operator, nmark the bird as a held
bird and hold it apart from other birds for separate slaughter,

evisceration, and post-nortem inspection, or

(c) inthe case of a veterinary inspector, mark the bird as a
held bird and hold it apart fromthe other birds for separate
sl aughter, evisceration and post-nortem inspection.

142 were a bird has been marked as a held or condemmed bird, no
person, unless otherwi se authorized by an inspector, shall

(a) remove the mark from the bird, or

(b) renove the bird from the area designhated by the inspector
for the detention of the bird.

POST-MORTEM INSPECTION OF POULTRY
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143(1) An inspector shall make at the time of evisceration a post-
nortem i nspection of the carcass of every bird slaughtered at an
abattoir.

(2) Every bird shall be eviscerated in the presence of an
lnspector.

(3) Every carcass shall be opened and eviscerated in such nanner
as to

(a) preserve the identity of the viscera, and
(b) expose the organs and body cavity,

for proper inspection.
(4) OI sacs may be renoved and condemmed prior to inspection.

144(1) On post—-nortem i nspection of the carcass of a bird an
I nspector shall

(a) in the case of an inspector who is not a veterinary
I nspector, approve the dressed carcass for food and in the case

of a veterinary inspector, approve the carcass or part or organ
t hereof for food;

(b) mark the carcass as a held carcass for further inspection;
or

(c) in the case of a veterinary inspector, mark the carcass or

a Part or organ thereof as a condemmed carcass or organ and
direct the disposal thereof in the manner prescribed by section

37.

(2)  Where an inspector who is not a veterinary inspector makes a
post-mortem inspection of the carcass of a bird and it appears to
himthat the carcass or a part or organ thereof should be held for
further inspection, he shall mark the carcass as a held carcass and
shall notify a veterinary inspector

(3) Where an inspector who is not a veterinary inspector holds a

carcass under subsection (2) , the operator may agree to the
condemation of the carcass and the carcass shall be dealt with in
a manner prescribed by section 140 subsection (2)

145 Wiere the carcass of a bird or a part or organ thereof has
been marked as a held or condemmed carcass, part or organ, no
person, unless otherw se authorized by an inspector, shal

() renmove the mark from the carcass, part or organ; or
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(b) renove the carcass, part or organ from the area designated

by the inspector for the detention of the carcass, part or organ.
DISEASES AND COMDITIONS 0? POULTRY

146 Where any disease or condition affecting poultry is not dealt

with under these Regulations, a veterinary inspector shall deal
with such disease or condition as he deens necessary or advisable.

147  Where on inspection a veterinary inspector suspects that a
bird or carcass is affected wth avian pneumoencephalitis, f ow

pest or fow typhoid, he shall deal with the bird or carcass in the
manner prescribed by section 95 subsection (1)

148 A bird or carcass affected wth any of the follow ng diseases
or conditions shall be condemed:

1. Avian Leukosis conplex 6. Paratyphoid septicem a
2. Bot ul i sm 7. Septicem a

3. Erysipelothrix septicenia 8. Toxem a

4, Listerellosis 9. Tubercul osis

5. O ni t hosi s

149(1)  Subject to subsection (2), a bird or carcass affected with
any of the follow ng diseases shall be condemed:

1.  Avian pneumoencephalitis 8. Infectious bronchitis

2. Chronic respiratory disease 9. Infectious coryza

3. Coccidiosis 10. Infectious laryngotracheitis
4. Enterohepatitis 11. Mycotic infections

5. Fowl cholera 12. Pseudotuberculosis

6. Fow pox 13. Pullorum disease

7. Fowl typhoid 14. Trichomoniasis

(2) Where a carcass shows only localized |esions and no systemc
change caused by any of the diseases nentioned in subsection (I),
the affected parts or organs shall be renoved and condemmed.

ABRASIONS, BRUISES, ABSCESSES, AND ADHESIONS

150( 1) Where a carcass is badly bruised or extensively affected

with abrasions, abscesses or visceral adhesions, the carcass shal
be condemed.

(2)  Where the abrasions, bruises, abscesses or visceral adhesions
are slight and well limted, the affected tissue shall be removed
and condemned.

CONTAMINATION
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151 Where a carcass or a part of organ thereof is contam nated by
oils, paints, poisons, gases or other substances which render the

Carcass, part or organ unfit for food, the carcass shall be
condemmed or the part or organ shall be renoved and condenned.

EMACIATION

152 Were the enmmciation is such as to render neat wunfit fqr
food, the carcass shall be condemmed

PARASITES

153 Except in the case of coccidiosis, enterohepatitis, and
trichononiasis, where a part or edible organ of a carcass shows

evidence of infestation with parasites ‘or |esions caused by
parasites, the part or organ shall be renoved and condemmed

URATE DEPOSITS

154 \Were a carcass shows marked deposits of uyrates in the organs
or tissues, the carcass shall be condemed.

155(1) An inspector may at any tine reinspect in an abattoir
eviscerated poultry to which the inspection |egend has been applied
and the provisions of these Regulations apply to such reinspection.

(2)  Wiere eviscerated poultry shows on reinspection putrefaction
or deconposition, the poultry shall be condemned.

(3) Where eviscerated poultry shows on reinspection post-nortem

change that is superficial in nature, the poultry may be approved
after any affected part has been renoved aancondenned.
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Form 1

LICENSE FOR THE OPERATI ON OF AN ABATTOIR

Licence No.

Under the Mat Inspection Regulati ens, and subject to the
l[limtations thereof; this licence is issued to

{address)

carrying on business as

AY
(fim [dilE)

to engage in the business of operating an abattoir

(address or plant)

This licence continues in force until it is suspended or revoked in
accordance with the Regul ations.

Abattoir No. is assigned to this abattoir.

| ssued at Yellowknife, this day of , 19

Minister ot Health and Social Services
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FORM 2
MEAT | NSPECTI ON REGULATIONS
APPLICATION FOR LICENCE FOR THE OPERATION OF AN ABATTOIR
To the Manager of Environnental Health

Department of Health and Social Services
Yel [ onkni fe, NAT

[address)

applies for a licence to engage in the business of operating an
abattoir under the Meat Inspection Regulations, and in support of
this application the following facts are stated:

1.  Nanme under which business is carried on

2. Omer of abattoir

(1t partnership, List names of all partners)

3. Business address of applicant

4, Location of abattoir

5. Kind and nunber of aninals slaughtered per week:

Hogs Cattle Poul try

O hers
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6. Days of the week on which the slaughtering operation is carried
out

Attach copy of the approval in witing fromthe District Health
O ficer for construction plans.

| undertake to furnish to the Manager details of any changes from
the facts stated in this application within ten days fromthe date
on which the changes are nade.

Dat ed at this day of , 19

(Sirgnature oY applicant} (title of official signing]
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1.0 INTRODUCTION

In an environnent of fiscal restraint, government departnents
across Canada are reviewing nethods of nmintaining the same |evel
of service while operating wth reduced budgets. Systems for

program cost recovery are being considered in nmany program areas
where the client values, and is willing to pay for, the services
provi ded.

Thus said, a user fee, or simlar method of cost recovery mght be
worth considering for neat inspection prograns. Represent ati ves
from meat inspection agencies across Canada were contacted to
review their activities in this area.

2.0 FI NDI NGS

2.1 Agriculture Canada

Currently Agriculture Canada charges fees to the operator of a
registered establishment only when inspection services are
requested on holidays or outside of regular working hours; i.e.
overtine. Two rates apply depending on whether, inspection services
are carried out by a veterinary inspector or an inspector who is

not a veterinarian, $46.18/hr and $28.30/ hr respectively.

Authority and fee schedules are provided in sections 126 and 127 of

the Meat [Inspection Regulations Canada) .. Section 128 al so
provides for the discontinuation of "inspection services should an

operator not pay for services rendered.

Agriculture Canada is, however, in the process of reviewing their
progranms and the fees payable for their services. Requlations have
been drafted to increase both the rate charged and the nunber of

program areas to which  “fee for service” wi | | appbg. These
regul ations are expected to cone into force as early as May 1995.
The changes proposed will include:

* a fee for inporting/exporting neat, at a flat rate;

* a fee for registering product labels, with a different
rate for new |abels than for nodification to existing
| abel s;

* reducing the existing working day from 8 hours to 7.5 hours,
over which tine overtine rates would apply;

* charging a portion of the costs for regular, non overtine
meat inspection services; and
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.charging an annual fee, pro-rated to the nature and size of
the operation.

2.2 Newfoundl and

The 1994 Meat [nspection Regul ations of Newfoundland prescribe an

annual licensing fee of $100 for an abattoir. |pn addition, section
65 of these regulations allow for the recovery of overtinme costs
for inspection services, unless otherw se arranged with the program

Director.
2.3 Ontario

The province of Ontario charges an operator a licensing fge of
$50. 00, as provided for in Section 4 of their Meat |nspection Xct.

In addition, section 89 of the Ontario Meat |nspection Regul ations
prescribe a fee for inspection services of $30.00/hr for overtime
hours on a day other than a statutory holiday,and$40.00/hr for
I nspection services on statutory holidays or on an emergency basis.

As with the Meat Inspection Act (Canada) there is provision for the
wi t hdrawal of inspection services should fees not Dbe paid.

These fees only recover a small portion of the actual program
costs. However, it is felt that these fees provide for significant
saving: charging for overtine services reduces the nunber of extra
call outs requested and |ong delays during slaughter operations.

2.4 Manitoba

The province of Mnitoba contracts the services of Agriculture
Canada for neat inspection in provincial abattoirs. Agricul ture
Canada bills the province of Manitoba for these services on a cost
recovery bases in accordance with the terns of their agreement.

Currently these costs are absorbed by the province; there is no
systemin place to recover these costs fromthe industry.

2.5 Al berta

The Al berta Meat Inspection Act provides authority for the Mnister

to make regulations prescribing fees for |icensing and neat
I nspecti on.

I'n 1994, Alberta Agriculture, Food, and Rural Devel opment initiated
an eval uation and needs assessnent of the meat inspection services
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in Alberta. As part of this evaluation, program cost recovery,

and “fee for service” were revi ewed.

As a result of this review, the Subconmittee of the Meat Advisory
Commttee has nade the follow ng recommendations concerning cost

recovery:!

1 A flat fee of $150 will be required for a Meat Qperator’s
License, record inspection and facility inspection. Fees for
organoleptic and HACCP based inspections will be $4/hr to a maxi num
of 10 hr/day. After 10 hr/day a charge of $40/hr Wi ll be applied
for any extra overtine (full cost recovery)

Not e: | f any of the above inspection services require extra
I nspection as a result of illegal operations or violation of the
Act or Regulations, recovery will be 100%
2. An annual industry fee will be tiered in conjunction with the
size of operation

» 1-3 enpl oyees $50. 00

.4-10 enpl oyees $100. 00

.> 10 enpl oyees $150. 00
3. Fees will be re-evaluated by the Al berta Meat Advisory

Committee for the 1996/97 and 1997/98 time periods, but are not to
exceed 30% and 50% respectively, of the operating costs.

It IS interesting to note that, in Aberta, the neat i nspection
users denonstrated an acceptance to the concept of user fees. They
felt that these fees would Iikely be recouped at t he

retail/wholesale level and that the increased costs would in turn
be passed on to the consuner.?

2.6 British Colunbia

British Colunbia has a simlar nmeat inspection program to Manitoba,
in that they contract inspection services from Agriculture Canada
for their provincial abattoirs. Agriculture Canada bills the
province of British Colunbia accordingly.

Until approximately three years ago, the province recouped 50% of
the costs fromthe operators.  This practice was discontinued
because it was inconsistent with the cost recovery system for

! Working Document of Recommended Changes to the Al berta

Provincial Meat Hygiene Program  Second Draft,
March 9, 1995

2 “Service Evaluation and Future Needs Assessment of Provincial Meat I nspect i on

Services", Serecon Management Consulting Inc., 1994.
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abattoirs under federal jurisdiction, and there for not considered
fair to the provincial plants.

The province of British Colunbia does have a fee for service system
in place for other types of food handling establishnents, such as
restaraunts, which are pro-rated to the size of the operation.

3.0 DI SCUSSI ON

O the six jurisdictions reviewed four have, or have had, fees
associated with their prograns, and one of the four is in the

process of expanding their fee schedule. < the remsjning two, one
wi Il be starting a cost recovery programin the near future.

Meat inspection programs appear to be quite suitable for cost
recovery initiatives. There is existing and historical precedence
as well an acceptance of the practice in the industry.

Met hods currently used for cost recovery can be grouped into two
cat egori es: a licensing fee, and fee for service.

Licensing fees can be payable annually, associated with the renewa

of an operating licence. The fee could be applied at a flat rate
for each license, or pro-rated to the size of the operation.

Fee for service mght be applied to any service provided: p| ans
approval, facility inspection, |aboratory analysis, or, as has been
the practice, neat inspection.

When considering cost recovery for the neat inspection programin
the Northwest Territories, certain issues will have to be exam ned.

The existing legislative authority would have to be reviewed, and
i f necessary, new legislation drafted. Under the Public Health Act
there is no specific clause pernmitting the Mnister to make
regul ations prescribing fees for service or |icenses. Whet her or
not this is required for the type of meat inspection program
devel oped would require legal review.

The industry is in its infancy in the Northwest Territories. The
i rpact of cost recovery on the industry at this point inits
devel opnent should be scrutinized. It is likely costs will be
passed on to the consuner. How this effects the conpetitive
pricing of the products my be worth considering. As well, the

changes planned in both A berta and the federal systens for cost

recovery should be appraised as they relate to pricing and
conpetitiveness in the Northwest Territories.

Consistency in application is also inportant as it relates to
client acceptance. Fee for service should be reviewed for



Cost Recovery Methods

Ianda AsSSOCi at es et Inspection Programs

i nspection of domestic products in conjunction with fees for the
inspection of neat fromwldlife. |jcensing and i nspection fees
should be reviewed in conjunction with such fees for other

simlar, food prem ses, such as a butcher shop. ’



APPENDI X ||
REGULATI ON FRAME WORK - OPTION 2



Northwest Territories

Ianda AsSoci ates Meat Inspection Re

REGULATI ON FRAME WORK
Option 2

MEAT | NSPECTI ON_REGULATI ONS

made under the
PUBLI C HEALTH ACT

GENERAL

For reference purposes, the source of each proposed section has
been indicated as follows:

Ontario Meat Inspection Regulations - (ONT-MR)

Al berta Meat |nspection Act - (ALTA-MIA)

Al berta Meat |nspection Regulations - (ALTA-MIR)

Ot her statute nodified for use in the NWT - (XXX-MIR, NWT)
Section devel oped specifically for the NWT - (NWT)

CONTENTS
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| NTERPRETATI ON

1. I n these Regul ations,

"abattoir" means prem ses Wwhere aninmals are slaughtered, and
i ncludes any portion of the premises in which meat products are
produced, processed, handled, or stored,;
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"Act" neans The Public Health Act;

"animal™ neans an animal the nmeat of which is intended to be used
for human consunption and includes poultry;

"animal food" neans a product derived froman animal for use as
food for working dogs, pets, or an animal kept in a zoo or raised
for fur;

"ocarcass”" neans the whole carcass of an ani mal;

"condemn”™ nNeans to determne that an animal, meat or meat product
I n inedible;

“contami nated” neans containing or having been treated with

i) a substance not permtted by, or in anount in excess of
limts prescribed under the Food and Drugs Act (Canada),

ii) an ingredient, a food additive or any source of ionizing
radiation not permtted by, or in an amount in excess of
limts prescribed under the Food and Drugs and (Canada),

iii) dirt, visceral contents, petroleum products or any other
physical or chem cal agents specified by the inspector;

“dressed carcass” nmeans the edible parts of a carcass, excepting
the edible organs;

vedible" neans fit for food;

"establishment" ppans an establishnent operating under the Meat
I nspection Regul ations (NWT);

nfood" includes any article manufactured, sold or represented for
use as food or drink for human beings and any edible ingredient
that may be mxed wth food

"Health Officer”™ npeans a Health O ficer appointed under the Act;
"inedible" neans unfit for food;

“i nspector” means a person providing inspection services as
described in the NWT/Canada Meat |nspection Agreenent and includes
a veterinary inspector

‘Manager” means Manager, Environnental Health Division
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"meat"™ neans the flesh of any animal or any product of it intended
for human consunption in primary or processed form

"Minister” neans the Mnister of Health and Social Services;

‘operator” neans a person who has responsibility for and contro
over an abattoir;

“poul try” means chickens, ducks, geese, turkeys and other birds;

"processing” nmeans the preparation of neat and meat products for
human consunpti on;

"slaughter” neans slaughter for the purpose of processing neat
fromanimals into food for human consunption

"utensil™ nmeans any equi pnent that comes in contact with animals,
meat, or meat products in an abattoir;

"veterinary inspector" peans a person registered or licensed as a
veterinarian in Canada, and is providing inspection services as
outlined in the NWT/Canada Meat |nspection Agreenent.

"wildlife" neans wildlife as defined in the Wldlife Act (NWT);

saLE OF MEAT

2 Except as provided in these regulations, no person shall sell,
offer for sale, transport or deliver meat to any person unless

() the aninmal fromwhich the neat was obtained was inspected by
an inspector immediately before the time of slaughter;

(b) “the slaughter of the animal took place at an abattoir or at
an establishnment;

(c) there was a post-mortem inspection of the carcass of the
animal from which the nmeat was obtained conducted by an
i nspector imrediately after the slaughter of the aninmal, and

(d) the meat is judgedby an inspector to be healthy and fit for
human consunption and the nmeat is stanped with an 1nspection

| egend or is labelled, as provided in these regulations.
(ALTA-M A)

This section is included to require that all neat sold and
distributed in the Nwr is slaughtered and inspected under the
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conditions described in these regulations. There are products and
sit ua ti ons for which an exenption nay be appropriate, and these are
outlined bel ow

EXCEPTI ONS

3 Sections 33, 34, 54, 55, 61, and 62, do not apply to poultry.

(ALTA-MIR)

4 (1)  Subject to subsection (4), the following animals or classes
of animals and the neat thereof are exenpt from these regul ations,
namel y:

(a animals that are owned by a person and sl aughtered on his
own prem ses for consunption by hinmself or nenbers of his
I medi at e househol d; (ALTA-MIR)

(b) animals that a person owns and keeps for at |east two nonths
i Mmedi ately before they are slaughtered and the neat from them that

is sold directly to a consuner for the consumer’s consunption; (.
MIR)

(¢)  notwithstanding section 35 neat and neat products obtained
from wildlife except that

(i) no wildlife maybe brought into a plant unless it is
clean and in a condition suitable to be used as food;

(ii) and inspector may direct that the carcass of any
wildlife be skinned, trimed or washed before the carcass
enters any cooler or processing area of the plant;

(iii) an inspector may direct that the dressed carcass of any
wildlife be renoved from the plant if he deens that it is
contami nated to such an extent that it cannot be adequately
cleaned and thus presents a hazard to the sanitation of the
plant or the food contained therein;

(iv) no uninspected wildlife or part thereof my be processed
in the same room of a plant at the sane tinme as food which has
been inspected as provided for in these regul ations;

(v) after the processing of wldlife, all equipnment and
utensils shall be cleaned and disinfected to the satisfaction
of the inspector before they may be used for the processing
or handling of inspected neat or neat products;

(vi) all hides, offal and neat that is not food shall be
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dealt with as provided for in section 37,

(vii) the dressed carcass and processed neat of uninspected
wldlife shall be stored in a separate cooler or freezer from
meat that has been inspected and approved for hunman
consunpti on.

(viii) neat or nmeat products fromwldlife is not exenpt
from sections 28, 36, 39,40, and 41

(ALTA-MIR & NWT)

(2) Subject to the approval of an inspector, the operator of a
plant may accept the carcass of an animal slaughtered off the
preni ses.

. . (ALTA-MIR)
(3) The acceptance, processing and storage of aninmals accepted

under subsection (2) shall be subject to the sane provisions

applied to wildlife pursuant to subsection (l), clause (d).
(ALTA-MIR)
(4) \VWhere an animal is not slaughtered and inspected or a part of

an animal is not inspected under these regulations or the Meat
| nspection Act (Canada) or the Guidelines for Commercial Wldlife
Harvesting and Portable Field Abattoirs (NWT),

() the animal or part shall be stanped "UNINSPECTED", and

(b) the container or package containing the animal or part shall
(i) be marked "UNINSPECTED", and
(ii) set forth

(A) the owner’s nane,
(B) the contents of the container or package, and

(G the date the animal or part was received and
the date of processing.

(5 Section 34 does not apply to animals to which subsection (2)
applies or wldlife to which subsection (1) (c) applies. rara-mr

5 These regulations do nNnot apply tOo a portable field abattoir
operating for the purpose of slaughtering wldlife.

(NWT)
Rationale - It is not desirable to restrict certain types of
slaughters by subjecting themto the requirenents under these
regul ations. Traditionally, the ‘farm gate sales” and the
I ndi vi dual slaughtering domestic aninmals for their own use, are
frequently exenpt from neat inspection. In the Nwr the harvesting

of caribou, muskox, and other ‘country food” would also be an
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activity which may warrant exenption. This section would exenpt
these types of meats fromthe inspection requirenents, but still
all ow themto be processed in an aba t t oir, providing i t is done in
a safe manner.

The added requirenent of labelling the exenpt ed products as
"UNINSPECTED" allows for control both in the abattoir and in the
distribution system This differs slightly from the requirenents
in Alberta to label the product "UNINSPECTED NOT FOR SALE ‘. The
sale of uninspect ed wildlife is practi sed in the MwT; this 1 abel
woul d serve as a consumer advisory only. However, meat that is not
fromw ldlife would not be sold as "UNINSPECTED" because i t is not
exenpted fromthe requirenent for inspectionif i t is to be sold.

Section 5 is added because guidelines referenced are reasonably

equi valent to these regulations, but specifically designed to neet
the needs of that type of operation.

Section 4 (1) (c) (vii) is nodified fromthe source (ALTA-MIR) toO
require that uninspect ed mea t fromwldlife be stored in separate
coolers and freezers from inspected neat. Al berta is in the
process of reviewing their mea t inspection program and i t is
likely they will require separate facilities in the near future.
Mani t oba currently requires separate facilities as does BC.
Ontario does not permt uninspected meat fromwldlife in their
facili ti es. To harnmonize wth other jurisdictions, i t is
recomrended that separate facilities be required in the nwT.

Section 4 (1) (c) (viii) is added to ensure that wildlife iS still
required to be handled and processed in a safe and sanitary nanner,
even though i t may not be inspected neat.

APPROVAL AND LI CENSI NG

6 (1) No person shall start to construct or renovate an abattoir

W thout first obtaining approval for the plans fromthe district
Health Officer. (NWT)

(2) The plans submt ted to the Health Officer for approval shal 1
include a general layout and details of water, sewer, |ighting,
refrigeration, elevations, construction materials, finishes, _ and
equi pment | ayout, and any other information the Health Oficer
requires. This does not relieve the proponent fromthe obligation
to acquire such building or other permts as are required by the
jurisdiction in which the abattoir i s to be constructed.

(NwT and ALTA-MIR)
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Rationale - the requirement for the Heal th Officer to approve
building plans is consistent wth other regulations under the
Heal th Act. It helps mtigate post construction problens. Such
approval is also consistent with the other jurisdictions reviewed.

7(1) No person shall operate an abattoir unless he is the hol der
of a subsisting abattoir licence issued by the Mnister under these
Regul ati ons.

(2) An application for a licence to engage in the business of
operating an abattoir shall be in Form2 and shall be conpleted to
the satisfaction of the Manager.

(3) A licence to engage in the business of operating an abattoir
shal |

(a) be in Form 1,

(b) continue in force for the year in which it was issued or
until suspended or revoked, and

(c) not be transferable. (ALTA-MIR)
8 A licence nmay be issued to the applicant if the Mnister is
satisfied that all stipulations of the Act and Regul ati ons have
been nmet and full ante-nortem and post-norteminspection will be
conducted on all animals processed in the abattoir. (ALTA-MIR)

9 The Mnister may assign a plant nunber to those abattoirs which
have been granted a licence.

Rationale — The licensing requirenment is desirable for a nunber of

reasons: it allows admnistrative control over the operation; it
allow for the issue of an abattoir nunber required for the approved
meat stanp; it provides the information the Departnment responsible

requires in order to forecast staffing needs for inspectors; and it
provi des a nechani sm by which fees nay be |evied shoul d cost
recovery be considered at some point in the future.

FACI LI TTES AND EQUIPMENT

10 The killing area, cutting area, coolers, offal storage and hide
storage areas of an abattoir shall be constructed of masonry or
metal wth the exception of the roof and beans carrying overhead
rails which may be bonded |am nated wood and properly seal ed

(ALTA-MIR)
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Rationale - Msonry or metal construction is required in Al berta,
and is considered to have “proven to be the nost acceptable to
dater’ by Agriculture Canada. “Sound”, “durable”, or “suitable” are
terms used in other statutes: these being rather subjective in

nature, the Albert a version is reconmended.
11 Every abattoir shall be

() located in a place free fromconditions that m ght
injuriously affect the sanitary operation of the abattoir;

(b) located at a distance far enough from any source of
pol lution or any place that harbours insects, rodents or other
vermn so that nmeat or neat products in the abattoir are not

likely to be contam nated,; (ONT-MIR)

(c) constructed and finished in such a manner that the abattoir
Is capable of being maintained in a sanitary condition;

(d) fully Iighted,

(i) in the case of operational areas, to a level of 500 lux
at one metre di stance, and

(ii) in the case of inspection stations, to a level of 1000
lux at one metre di Sstance,

and light fixtures nust be equipped with explosion proof covers;

(¢) adequately ventilated to a mnimumof five air changes per
hour in the killing and processing areas of the plant or nore
often if condensation becones a probl em

(f) adequately heated;

(99 have all outside openings capable of being opened, except
| oading doors, screened sufficiently to prevent the entry of
flies or other insects. (ALTA-MIR, except as otherwise noted)

Rationale - These requirenents are fairly consistent in the various
statutes reviewed, W th only mnor differences in wording and
presentation. The lighting requirement of 500 and 1000 lux is from

Al berta and is higher than other jurisdictions. Recent (1991)
amendnents to the Alberta Meat Inspection Regulations stipulate
these levels of lighting; in an effort to be consistent with that

Province, they have been included here.

12 Every abattoir shall be equipped with
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(a) pens for the purpose of holding animals before slaughter
whi ch are constructed of a concrete floor and roof capable of
provi ding shade and shelter from precipitation

(b) a killing room for the purpose of slaughtering aninals;
(c) a restraining box (ONT-MIR)
(d) where hides are salted, a hide roomfor that purpose;

(e) a head inspection rack;
(f) a viscera truck or table;
(99 a hoi st;

(h)  a hot water or steamsterilizer capable of maintaining a
tenperature of not less than 80° Celsius; and

(i) on the kill floor and in processing areas, a renote
operated hot and cold water washing station that has paper towels
and operational soap dispensers.

(ALTA-MIR, except where noted)

Rational e - Again, these requirenents are consistent in the
I ndustry.

13(1) Every abattoir shall be equipped wth or have readily
avai | abl e adequate refrigeration facilities, including facilities
for the purpose of <chilling and storing dressed carcasses
i mediately after slaughter.

(2) Every refrigerated roomin an abattoir shall be equi pped wth
a direct reading thernonmeter of known accuracy. (ALTA-MIR)

14(1) Every abattoir shall be equipped with a supply of potable hot
and cold water that

() is adequate for the efficient operation and cleaning of the
abattoir, and

(b) when used for cleaning purposes, is delivered at a pressure
of at |east 3400 kilopascals. (ALTA-MIR)

(2) Suitable racks or reels shall be provided for hoses when not
I n use. (ALTA-MIR)
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(3) Sewage |ines from washroonms and bat hroons shall not connect
directly to sewage lines from floor drains in the plant but shal

go by separate line to the septic tank or sewage disposal syshgghm)

Rationale - Both Sections 13 and 14 are consistent in the industry.
However, Alberta prescribes water pressure at 3400 kilopascals

whereas other jurisdictions use ternms such as ‘adequate” to

describe the pressure required. To be consistent with Al berta, and

to be less subjective in description, Al berta’s standard has been
used.

15(1) Floors shall be constructed of snmooth, non-skid concrete and
adequately sloped and drained in

(a) killing roons,

(b) roons in which carcasses or neat are chilled, processed or
stored, and

(c) storage roons for inedible offal, neat that is not food,
condemed material, and refuse. (ALTA-MIR)

(2) Al floor drains shall be constructed of 10 cm sewage pi pe and
sloped 1 part to 48 to the nain and shall be capped or trapped in

accordance with the building code. (ALTA-MIR)
(3) Floors in hide roons shall be snooth and inpervious to
l'i qui ds. (ALTA-MIR)
(4) All corners in floors and walls in killing roons, inedible
storage roons, processing roons and coolers shall be coved smoothly
so as to be readily cleanable. (ALTA-MIR)
(5 If an abattoir is equipped with a catch basin, grease trap or

interceptor for the purpose of separating solid matter from
effluent, those facilities shall be located in the inedible

products area only. (ONT-MIR)
Rationale — These requirements are consistent throughout the
I ndustry. Subsections (1) and (4) have been nodified fromthe

original version slightly to require drained floors to be sloped
toward the drain, and to require that processing area floors be
drai ned and coved. This is required in the other jurisdictions,

but is not clearly spelled out in the A berta regulations.
16(1) Walls shall be of hard, snmooth material that

(a) is inpervious to |iquids, and

10
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(b) is finished in a |ight colour. (ALTA-MIR)
(2)  Wndows shall be installed flush wwth the inside wall of the
plant or w ndow | edges on the inside of the wall shall be sloped at
not less that 45 degrees. (ALTA-MIR)

(3) Ceilings shall be hard, sooth, and inpervious to moisture in
roons where

(a) aninals are killed,
(b) meat or neat products are stored, handled, or processed, and

(c) inedible offal, nmeat that is not food, condemed material,

hi des, and refuse are stored. (based on oNT-MIR)
17(1) Rails, racks and hooks shall be of netal construction,
unpainted and maintained in a rust-free conditions by application
of white mneral oil. (ALTA-MIR)
(2) Al'l equiprment shall be of material inpervious to water and
designed to facilitate adequate cleaning. (ALTA-MIR)
(3) Food- cont act surfaces shall be non-toxic, non-absorbent,
smooth, free frompitting, crevices and | oose scale, unaffected by
food and capable of wthstanding repeated cleaning. (ONT-MIR)

(4)  Working platforms shall be of netal construction and have a
non-skid surface. (ALTA-MIR)

18 Containers for the storage of inedible offal, meat that is not
food, condemmed material, and refuse shall be of suitable netal,
pl astic or fibreglass construction and covered with insect-proof
covers. (ALTA-MIR)

19 There shall be enough roons in a plant to acconmodate the
separation of inconpatible activities and the rooms shall be

designed to ensure that products flow in a single direction, from
raw to finished. (ONT-MIR)

Rationale - The above sections are fairly standard in the various
statutes reviewed. In general Alberta's regulations were used as a
base, except in cases where others were clearer or nmore conplete.

OPERATI ON' AND MAI NTENANCE

11
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20 No person shall operate an abattoir except in accordance with
the Act and these regul ations. (ALTA-MIR)

21 No person shall have in an abattoir anything that is not used
in the normal operation of the abattoir. (ALTA-MIR)

22  No person shall use the holding pens of an abattoir for the
purpose of fattening aninals. (ALTA-MIR)

23(1) Every abattoir shall be kept clean, sanitary and in good
r epai r. (ALTA-MIR)

(2) The floors, walls and ceiling of an abattoir shall
(a) be maintained in a clean and sanitary condition, and

() at the end of each shift, be cleaned t0 standards that are
acceptable tO0 an inspector. (ALTA-MIR)

(3) Rooms and passageways i N an abattoir shall be kept free of
condensed nDI St ure. (ALTA-MIR)

(4) Rails, racks and hooks shall be

(a) arranged so as to prevent contact of a carcass of meat with
a wall or floor,

(b) kept clean, sanitary and in good repair,
(c) unpainted, and

(d) of a height of not less that 3.3 meters from the floor.
(ALTA-MIR)

(5)  Tables, benches, cutting surfaces and containers that are to
be used for nmeat that is intended to be food shall

(a) be kept in a clean and sanitary condition, and
(b) be kept in good repair. (ALTA-MIR)

(6) Floors in pens for holding aninmals shall be maintained in a
dry, clean, and sanitary condition. (ALTA-MIR)

(7) The yards of an abattoir shall be maintained in a clean
condition and free of litter and weeds. (ALTA-MIR)

12
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24 No person shall snmoke, chew tobacco or spit in any roomin
whi ch carcasses or neat are chilled or any of the processing or
shi pping areas of the plant. ALTA-MIR

25 A rodent and insect control programthat is effective to
prevent contam nation of meat and meat products shall be maintained
in a plant, and dogs, cats and other pets shall be excluded from
t he abattoir. (ONT-MIR)

26(1) Only germcides, pesticides, detergents, wetting agents or
other simlar materials that are listed in the Reference Listing of

Materials and Agents of the Canada Departnent of Agriculture shal
be used. (ALTA-MIR)

(2)  The materials referred to in subsection (1) shall be used in
accordance with the manufacturer’s directions and in a manner that
prevents contam nation of meat or meat products or any surface with
whi ch neat or neat products come into contact. (ONT-MIR)
27(1)  Equi prment and utensils shall be

(a) cleaned at the end of each shift, and

(b) disinfected before each shift. (ALT-MIR)
(2) Utensils that have been in contact with infected materials

shall be imediately cleaned and sterilized by neans of boiling
water or |ive steam (ALT-MIR)

28(1) Meat shall be handled and kept in such a manner and place as
to prevent contam nation. (ALT-MIR)

(2) Meat shall not conme in direct contact with the floors or walls
I n an abattoir. (ALT-MIR)

(3) Containers of neat intended for food shall not be placed in
direct contact with the floor. (ALT-MIR)

29 Inedible offal shal

(a) be renoved i mediately from any roomin which carcasses or
meat are chilled,

(o) be placed in containers that are intended for inedible
offal, and

(c) be placed in a roomdesignated as the "inedible offal roonf
(ALT-MIR)

13
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30 Hides shall not be kept in any roomin which carcasses or neat
are handled, chilled or stored. (ALT-MIR)

31 The carcass of an animl that has been Qondenned on ante-nortem
i nspection shall not be taken through or into any roomin which
carcasses or neat are chilled or stored (ALT-MIR)

32 No person shall take an animal that has died into an abattoir.

(ALT-MIR)

33 an animal that dies while being held at an abattoir shall be
removed forthwith and di sposed of in accordance with section 37.

ALTA-MIR/NWT

34 No carcass of an animal or part thereof shall be taken into an .
abattoir unl ess

(a) the aninmal was slaughtered; and

(b) the carcass or part has been stanped or labelled in
accordance with these regulations or the Meat I|nspection Act
(Canada) and the regul ations nade thereunder,

except as provided for in Section 4 of this regulation. (ALT-MIR)

35 \Were an abattoir processes w ldlife which has been inspected
and approved to enter an establishnment under the Meat |nspection
Regul ations (Canada) or the CQuidelines for Commercial Harvesting
and Portable Field Abattoirs (NWT),

(a) the carcass or part shall be stanped or labelled in
accordance with the Meat Inspection Regul ations (Canada);

(b) the inspected wildlife shall not be processed in the same
room of an abattoir at the sanme tine as uninspected W ldlife or
donestic ani mal s;

(¢c) the dressed carcass and processed meat of the inspected wld
life shall be stored in a separate cooler or freezer from
uninspected Wi ld gane, and in a manner that will keep it from

comng in direct contact with domestic nmeat that has been
I nspect ed. (W)

36(1) an operator shall ensure that no neat is transported to or
renmoved from an abattoir unless the neat

(a) is adequately protected against dust, dirt, flies, or other
I nsects;

14
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(b) is handled in such nmanner as to prevent contam nation;

(c) does not come in direct contact with the floor, roof or
walls of the vehicle in which it is to be renoved, and

(d) is renoved in a vehicle that is clean, sanitary and
constructed and equi pped for the proper care of neat.

(2) An operator shall ensure that no nmeat is transported to or
renoved from an abattoir in a vehicle that contains neat that is
not intended for food, inedible offal, condemmed nmaterial, refuse,
unsanitary material or animals. (ALTA-MIR & ONT-MIR)
37(1) Where, pursuant to these Regul ations,

(a) an animal is to be condemmed and sl aughtered, or

(b) a carcass or a part or organ of the carcass is to be
condemed,

an inspector shall direct that the aninal, carcass, part or organ
and any inedible offal or neat that is not food be disposed of by

(c) delivering it to a rendering plant that is approved of under
the Meat Inspection Act (Canada); or

(d) burying with a covering of at |east sixty centinetres of
earth in a location acceptable to the authority having
jurisdiction; or

(e) incineration by a method approved in a location acceptable by
the authority having jurisdiction; or

(f) any other method that is approved of by the Manager.
(2) Not wi t hst andi ng subsection (), inedible offal, scraps from
inedible offal and neat that is not food may be utilized for aninal
food if the inspector decides that the carcass from which they cone
(a) is edible, and

(b) such aninmal food does not pose a risk to the health of any
ani mal that consumes it.

(3) Were inedible offal, scraps frominedible offal or neat that

is not food is utilized for animal food under subsection (2), it
must

(a) be decharacterized wth an edible denaturant, and

15
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(b) be kept in sealed containers that are identified for that

purpose and stored in a cooler. (vased on ONT-MIR & ALTA-MIR)
Rationale - Wth the exception of Section 35, the sections under
‘QOperation and  Mintenance” are fairly standard in the
jurisdictions reviewed. Again, specific clauses were selected on
the basis of clarity and conprehensiveness. Sone m nor

nodi fi cati ons have been nade to custom ze sections for the NwT.

Section 37 conmbines the requirements of Alberta wth the

requirenents of Ontario to help ensure that products sold as animal
food to dog nushers and other aninal owners are safe.

Section 35 is unique, as it specifically addresses the issue of
inspected wildlife. This is relatively new in the industry, and is
not addressed in existing statutes. The province of Al berta is
currently reviewing their Meat Hygiene Program and section 35 is

consistent with the standards Alberta is |eaning toward as outlined
in the “Wrking Docunent of Recommended Changes to the Al berta

Provi nci al Meat Hygi ene Program, drafted by the Subcommittee of
the Meat Advisory Commttee, March 9th, 1995

PROCESSI NG
38(1) Blood shall be processed in the inedible products area of an
abattoir unl ess the bl ood,

() is taken froman animal in a nmanner that prevents
cont am nati on;

() is collected in a receptacle identified with the carcass
fromwhich it comes;

(c) isretained until the carcass of the animal is determned to
be edi ble; and

(d) is protected against contam nation
(2) Blood shall not be defibrinatedby hand in an abattoir.

(3 Blood, and every fraction of blood intended for processing as
a meat product shall be refrigerated inmediately after coIIecthgghm)

Rationale — This section is included to provide clear standards
for the use of blood in processed neat products. It IS consistent

16
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with what is prescribed in Federal plants and Ontario provincial
pl ants.

39 Meat products shall be produced in accordance with the Code of

Practice of the Health Protection Branch of Health and Wel fare
Canada. (ONT-MIR)

40 an operator shall ensure that neat products conformto the

standards prescribed by the Food and Drug Regul ations (Canada) and
the Meat Inspection Regulations (Canada) . (ONT-MIR)

Rationale - The reference to these Federal standards is consistent
wth what is currently practised in the NWT when neat processing
facilities are inspected under the “Eating and Drinking Places
Regul ations”. I ncluding these requirements will allow the Health
O ficer/lnspector to ensure these standards are practised, and will
help facilitate the transition toward harnonization of provincia

st andar ds.

41 A person who processes nmeat from an uninspected carcass shall
ensure that all packages of neat fromthe uninspected carcass are
identified wwth a stanp or tape bearing the word "UNINSPECTED".

(ALTA-MIR, NWT)

Rationale — This is consistent wwth the labelling described in
Section 4(4).

RECORDS

42(1) Every operator shall make and keep for at |east twelve nonths
a record of animals slaughtered at the abattoir.

(2) The record prescribedby subsection (1) shall include

(a) the names and addresses of the persons from whom animals were
purchased or acquired,

(b) the dates of the purchase or acquisition of animals;
(c) the nunber and kind of aninals purchased or acquired;

(d)  the number of such animals that were slaughtered and the
dates of slaughter; and

(e) such other information as the Manager requires.

17
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(3) Every operator shall, when required by the Manager or an
I nspect or, produce for inspection the record prescribed by
subsection (| ) . (ALTA-MIR)
Rationale — This is required in all jurisdictions reviewd. It

helps to nonitor the sources of the animals which are slaughtered
and the level of activity in the abattoir.

43
br

44
pr

PERSONNEL

An operator shall ensure that no person perfornms work that
ings themin contact with neat in an abattoir unl ess

(a) he is clean;

(b) he is free fromand not a carrier of a disease of infection
that may be spread through the medium of food,

(c) he submits to such exam nations and tests as the Health
officer requires; and

(d) he wears
(i) outer garnments that are clean and washabl e,
(ii) a clean hair restraint, and

(iii) where he has a beard, a clean beard restraint.
(ALTA-MIA, NWT)

Persons engaged in the processing or packaging of a neat
oduct shall not be permtted to wear an object or use a substance

that mght fall into or otherw se contamnate the meat product.

(ONT-MIA)

45(1) Every abattoir shall, for the use of enployees, be provided
with or have avail able

(a) washing facilities that are equipped with renpte operated
hot and cold water and an operational soap dispenser;

(b) clean single use towels in dispensers or other approved hand
dryi ng devi ces;

(c) adequate dressing roons for all enployees to change and
store their clothing in clean and sanitary conditions;

18
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(d) adequate running water closet-type toilet facilities; and
(e) a lunch room adjacent to dressing and toilet facilities.
(2) Every toilet room shall be

() located so that it does not open directly into any roomin
which animals are slaughtered, or neat is cooled or stored;

(b) equipped with full-length doors;
(c) adequately ventilated; and
(d) fully Iighted.

(3)  While the abattoir is in operation, every washroom dressing

room and toilet roomshall be adequately heated .
(ALTA-MIR, ONT-MIR)

46 Washing facilities, dressing roons and toilet roonms shall be
kept clean and sanitary. (ALTA-MIR)

Rationale - The above sections are standard in the industry and
consistent with the requirements of the nwr Eating and Dri nking
Pl aces Regul ati ons.

| NSPECTORS

47(1) Every inspector shall carry with hima certificate of his
appoi ntment and, on the request of an operator, shall produce the
certificate. (ALTA-MIR)

(2) A Health Oficer is, by virtue of office, an inspector under
t hese regul ations. (ONT-MIA, NWI)

Rationale — Section 47(2) is included in some formboth in Ontario
and Al berta. Because uninspected nmeat will be processed in
abattoirs in the nwr, the Health O ficer may be required to condem
cont am nated carcasses and issue other directions fromtinme to
tim. This in no way inplies that the Health Oficer will function
as the meat inspector for the purpose of inspecting and approving
neat .

48 Every person shall conply with any direction issued by a Health
O ficer Or an Inspector under these regulations. (ALTA-MIR, NWI)
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Rationale - The Heal th Oficer is included in this section since a
Heal th O ficer who is not designated as an inspector would still
have jurisdiction under the Public Health Act, and may be invol ved
when uninspect ed animals are being processed

49 Where any provision of these regulations or any direction of an
I nspector is not conplied wth in an abattoir, an inspector

(a) may refuse to provide inspection at the abattoir or to stanp
with the inspection |egend or |abel neat at the abattoir; and

(b) shall inmediately notify the Manager and furnish himwth
full particulars of his reasons for refusing to provide

I nspection at the abattoir or for refusing to stanp with the

i nspection | egend or |abel neat at the abattoir. (ALTA-MIR, NWT)

50(1) Every abattoir shall provide
(a) adequate accommodation for the use of the inspector;

(b) adequate work space on the floor of the killing roomfor the
I nspector during his post-nortem inspection; and

(c) a lockable cupboard for inspectors’ equipnent.

(2) Where an abattoir requires inspection services for three or
nore days in a week, the Manager nmay require the operator to
provide the inspector with a furnished office for his exclusive

use. (ALTA-MIR)

51(1) At the request of an inspector and w thout charge, an
operator shall provide the inspector with sanples from or of an
animal, nmeat, a neat product or any ingredient or additive to be
used in the preparation of a meat product or any other material
used or to be used in connection with a nmeat product. (ONT-MIR)

52(1) Subject to the NWAY/Canada Meat Inspection Agreenent,
I nspection services shall be provided during regular Governnent
wor ki ng hours. )

(2) Every operator shal

(a) make reasonable arrangenents to expedite the ante-nortem
i nspection of aninmals intended for slaughter; and

(b) conduct the slaughtering and dressing operations with
reasonable speed I N order toexpedite the post-nortem inspection

of the carcasses.
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(3) An operator shall make special arrangements with the Manager
where inspection Service IS required at t1mes other than the hours
or days prescribed by section 54(1) . (ALTA-MIR, NW)

53 The Manager may designate the hours of the day and the days of
the week during which each abattoir may carry out its slaughtering
operati on. (ALTA-MIR, NW)
Rationale - The above sections under *Inspectors are included to
provi de gui delines under which the governnent inspector will work
at an abattoir, and provide the inspectors authority to issue
directions, take sanples and hold or detain neat products.

ANTE- MORTEM | NSPECTI ON

54(1) No animal shall be taken into the killing room of an
abattoir unless an inspector has conpleted an ante-nortem

i nspection of the animal and has approved the animal for slaughter,
except as provided for in section 4.

(2) An inspector shall inspect the animal in accordance with the
provisions of the NW/ Canada Meat |nspection Agreenent.

55 Unless otherw se authorizedby an inspector, NO person shall

(a) place on or renove froman aninal a tag bearing the words
"NWT Hel d” or "NWT Condemmed”; or

(b) remove an ani mal that has been held or condemed by an

i nspector fromthe area designated by the inspector for the
detention of the aninal

HUMANE SLAUGHTER

56(1) No person, Wwhile conducting slaughter in an abattoir, shall
inflict unnecessary pain or disconfort to any animal, either while

it is being prepared for slaughter or while being slaughtered
(ALTA-MIR)
(2) No aninmal shall be held in holding pens in an abattoir W t hout

being provided with adequate feed, water, and shelter. (ALTA-MIR)

(3) No goad or electrical prod shall be,

() used on an obviously diseased or injured animal;
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(b) applied to the anal, genital or facial areas or to the udder
of an ani mal ;

(c) applied to any part of area of an animal in a nmanner or to
an extent that causes it avoidable pain or distress. (ONT-MIR)

57(1) Hol ding pens for aninmals awaiting slaughter shall have
adequate ventilation, and shall not be overcrowled.

(2) Ramps or inclines used for the novenent of animals to
sl aughter shall be constructed in such a manner as to provide safe
ascent or descent and shall be maintained in such a manner as to
provi de good footing for the animals. (ALTA-MIR)

58(1) Any equi pment or instrunent used to restrain, slaughter or
render unconscious an aninmal shall be used by a person who, by
reason of his or her conpetence and physical condition, is able to
do so without subjecting the animal to avoidable pain or distress.

) No equi pnent or instrunent shall be used to restrain,
sl aughter or render unconscious any animal if the condition of the
equi prent or instrunent, or the manner in which or the
ci rcunst ances under which the equi pnent or instrunment is used,
m ght subject the animal to avoidable pain or distress. (ONT-MIR)

59 an aninal shall not be slaughtered unless either
(a) it is rendered unconscious by a nethod set out in Section 72
(i) imediately before slaughter, or

@yi mredi ately before it is hung for the purpose of
slaughter which slaughter shall comence imediately
thereafter, or (ALTA-MIR)

(b) it is adequately restrained, and slaughtered in accordance
with religious practice by neans of a cut resulting in rapid,

si nul t aneous and conpl ete severance of the jugular veins and
carotid arteries, in a manner that causes the animal to | ose
consci ousness i mediately. (ONT-MIR)

60 Aninmals shall be adequately restrained and shall be rendered
unconsci ous

(a) by delivering a blow to the head by means of a mechani cal
penetrating or non-penetrating device except that in the case of

lambs or young calves the blow to the head may be delivered by
manual neans, or
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(b) by exposure to carbon di oxi de gas in such a manner as to
produce rapid unconsciousness, or

(¢) by the application of an electric current to the head in
such a manner as to produce rapid unconsci ousness. (ALTA-MIR)

Rationale - Sections governing the humane slaughter of animals are
included in all statutes reviewed, and tend to be simlar in
nat ure. The general presentation wused in the Al berta Mat
I nspection Regul ati ons was used here. However, when the wording
fromother jurisdictions was found to be superior, it was used
i nst ead, asi ndi cat ed.

POST-MORTEM | NSPECTI| ON

61(1) An inspector shall nmake a post-norteminspection of the
carcass of an animal inmediately after slaughter

() The post-nortem inspection shall be carried out in accordance
with the NW/Canada Meat |nspection Agreenent. (m

62 Unl ess otherw se authorized by an inspector, no person shal

(a) place on or renove froma carcass or a part of organ thereof
a tag bearing the words "NWT Held” or "NWT Condemned”; or

(b) renove a carcass or a part or organ thereof that has been
hel d or condemmed from the area designated by an inspector for
the detention of the carcass, part or organ.

STAVPI NG AND LABELLING

63(1) The follow ng formof inspection |egend shall be used for
the stanping and labelling of neat and neat products at, an
abattoir:
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) The abattoir nunber assigned by the Manager, shall be
substituted for the nunbers 000 in the inspection |egend.

(ONT-MIR}
64(1) The inspection |egend shall not be applied to neat or a neat
product unless the neat or neat product has been approved as food
under these regulations and the NW/Canada Meat Inspection
Agr eement . (ONT-MIR, NW)

(2) The inspection |egend may only be applied by an inspector or a
person authorized by an inspector to apply it.

(3) The inspection | egend may only be applied at an abattoir.
(ONT-MIR)

65(1) Every dressed carcass or a part or organ thereof that has
been approved for food shall be stanped or labelled With the
I nspection | egend. (ALTA-MIR, ONT-MIR)

(2) If it is inpracticable to stanp the carcass or part, the
I nspection |egend shall be applied in one of the follow ng ways:

1. It shall be applied to an attached netal w ng or breast
tag in the case of poultry.

2. It shall be applied to a printed sealed bag or to a
| abel used in conjunction with a seal ed bag.

3. It shall be applied, in the case of a bulk container
to the container or to a label used in conjunction with the
container or by using tanper-proof sealing tape.

4, It shall be applied to the imediate container of a
prepackaged meat product or to a tag attached to a prepackaged
neat pr oduct. (ALTA-MIR, ONT-MIR)

66 The inspector shall have custody of and be responsible for al

stanps, tags, |abels and containers bearing the inspection |egend.
(ALTA-MIR)

67 If ink is used to mark neat or neat products with the
i nspection legend, only edible ink shall be used. (ONT-MIR)

68 An operator shall provide the Manager with a sanple of every
stanp, |abel, tag, container, bag or package bearing the inspection
| egend. (ONT-MIR)

69(1) No person shall apply to neat or to a container of neat any
stanp, tag or label that is simlar to the inspection |egend

24



Northwest Territories
Ianda Associates Meat Inspection Re

prescribed by these regulations or any tag or |abel approved by the
Manager .

(2) Letters or figures on any brand, stanp or device used by an
operator shall be of such style and type as to nake a clear and

| egi bl e inpression. (ALTA-MIR)
Rationale - The above sections dealing wth stanping and labelling
are consistent in the industry. They provide for the use, and

control the msuse of the neat inspection |abels. For the purposes
of these regulations, the Ontario and Al berta sections have been
conbined, in an effort to develop a clear, stream i ned
presentation.

POULTRY

Rationale - The following division dealing with the specific area
of poultry has been taken directly fromthe Al berta Meat |nspection
Regul ati ons. Poultry will be slaughtered in the nwT, requiring
specific equipnment and facilities. Al though the standards are
fairly consistent in the jurisdictions reviewed, the A berta
regul ations were found to have the clearest, nost easily followed
format for differentiating the handling requirenments for poultry
fromthose for other aninals.

The chilling tenperatures have been nodified slightly fromthe
Alberta regulations so that they are «consist ent with the
tenperature requirements currently being enforced in the nwr.

0 (1 Every abattoir in which poultry is slaughtered shall have
adequate facilities for

() receiving and holding live poultry;

(b) slaughtering poultry and scal di ng carcasses;

(c) plucking carcasses;

(d) eviscerating carcasses and chilling dressed carcasses;

() storing inedible offal, meat that is not food, condemmed
materi al and refuse;

(f) storing dressed carcasses; and

(g) cleaning and disinfecting live poultry containers.
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(2)  The facilities mentioned in subsection (1) shall be in proper
sequence for the slaughtering and eviscerating operations.

71 Every abattoir in which poultry is slaughtered shall be
equi pped with

(a) scalding equi pment of suitable netal construction, either
tank or spray design wth

(i) overflow outlets of sufficient size to prevent clogging,
and

(if) outlets discharging into or close to drains
(b) chilling vats or tanks which

(i) are of rust-resistant or other suitable materia
I mpervious to |iquids;

(ii) are constructed with coved corners;

(ii1) cause the eviscerated carcasses to be lowered to a
tenperature of 5“C, within one hour; and

(iv) are equipped with overflow outlets;

(c) arefrigerated roomfor the holding of poultry carcasses at
a tenperature not greater that 5°C

(d) water spray washing equipment with sufficient water pressure
to wash carcasses thoroughly;

(¢) containers of netal or other suitable nmaterial inpervious to
l'i qui ds and covered with insect—proof covers of the sane
construction for handling or storing inedible offal, meat that
IS not food, condemed material and refuse;
(f) a sterilizer;
(99 such other equipnent as the Manager requires;

(h) holding batteries of metal or plastic construction with neta
dropping pans designed to permt thorough cleaning;

(i) ice shovels of snooth rust-resistant nateri al

(J) conveyors of rust-resistant metal or other suitable materi al
Impervious to liquids and designed to permt thorough cleaning;

26



Northwest Territories
Tanda Associates Meat Inspection Re

(k) overhead conveyors constructed so as to prevent the

accunul ation or grease, oil and dirt on drop chains and shackl es;
(1) drop chains and shackles of rust-resistant materia

I mpervious to |iquids;

(m inspection and eviscerating tables of rust-resistant materia
i mpervious to liquids and designed to permt thorough cleaning;

() cutting tables which are rust-resistant and free of any
crack or crevice.

72 After plucking, evisceration, washing and renoval of head and
feet, the dressed carcass shall be placed in a chilling vat of ice-
water for a period of time not exceeding one hour or until the
dressed carcass reaches a tenperature of 5°C, whichever occurs
first, or by other such nethod as is approved by the Manager.

73 After cooling in the chilling vat, the dressed carcass shall be
removed to the cooler of refrigerated room and be allowed to drip
for a period of time until all excess water has drained off.

74  After being allowed to drip, the poultry may be placed in
pl astic bags and renoved to the sharp-freezer for storage, or
continue to be held in the cooler awaiting shipnent.

75 After inspection has been conpleted, the inspector nay
aut horize a plant enployee to seal the bags with a tag bearing the
i nspection |egend and plant nunber, or the [egend may be printed on
the_ba% and the bags be supervised by the inspector and issued as
required.

ANTE~MORTEM | NSPECTION O POULTRY
76 Poultry to which these regul ations apply shal

(a) be Separated and kept apart frompoultry exenpt from these
regul ations on being taken into the receiving and hol ding area;

(b) be slaughtered apart from such exenpt poultry; and

(c) be nmade available for ante-nortem inspection, evisceration
and post-nortem inspection.

77(1) Every bird to which these regulations apply shall be

assenbled in the receiving and holding area and nade available for
ante-nortem inspection.
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(2> No bird nentioned in subsection (1) shall be taken into the

Killing -area of an abattoir unl ess an inspector has conpleted an
ante-nortem inspection of the bird and has approved the bird for
slaughter in accordance wth the NA/ Canada Meat |nspection
Agr eement . (ALTA-MIR, NWT)

(3 A bird nentioned in subsection (1) that dies while being held
at an abattoir shall be disposed of in the manner prescribed by
section 37

POST-MORTEM | NSPECTI ON or POULTRY

78(1) An inspector shall nake at the tine of evisceration a post-
nortem i nspection of the carcass of every bird slaughtered at an
abattoir.

(2) Every bird shall be eviscerated in the presence of an
i nspect or.

(3) Every carcass shall be opened and eviscerated in such manner
as to

(a) preserve the identity of the viscera, and
(b) expose the organs and body cavity,

for proper inspection.

(4) G| sacs maybe renoved and condemmed prior tO inspection.

Form 1

LI CENSE FOR THE OPERATI ON OF AN ABATTOIR

28



. Northwest Territories
Ianda Associates Meat Inspection R

Licence No.

Under the Meat Inspection Regulations, and subject to the
[imtations thereof: this licence IS issued to

carrying on business as

{I1fm name)

to engage in the business of operating an abattoir

[address ot plant]

This licence continues in force until it is suspended or revoked in
accordance with the Regul ations.
Abattoir No. Is assigned to this abattoir.
| ssued at Yellowknife, this day of , 19
Minister O realtim and socral Services
FORM 2

MEAT | NSPECTI ON REGULATI ONS
APPL| CATI ON FOR LICENCE FOR THE OPERATI ON OF AN ABATTOIR
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To the Manager of Environnmental Health
Department of Health and Social Services
Yel [ onkni fe, NAT

[name of applicant]

(addr ess)

applies for a licence tO engage in the business of operating gp

abattoir under the Meat |nspection Regulations, and in support of
this application the followng facts are stated:

1. Nane under which business is carried on

2. Owner of abattoir

(1t partnership, List names ot all partners)

3. Business address of applicant

4, Location of abattoir

5. Kind and nunber of animals slaughtered per week:

Hogs Cattle Poul try

Q hers

6. Days of the week on which the slaughtering operation is carried
out

Attach copy of the approval in witing fromthe D strict Health
O ficer for construction plans.

I undertake to furnish to the Manager details of any changes from
the facts stated in this application wthin ten days fromthe date
on which the changes are made.

Dated at this day of , 19

(Stgnature of applicant] (title of official signing)
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