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 “SAFE MEAT MATTERS”  
 
 
What a program! It’s our program!  
After having worked to support the integration of the new countries, 
by means of implementation of new regulations, our EWFC is once 
more at the heart of topical subjects. Meat inspection has probably 
never been so important and so fragile: 
 
Important because beyond the question of it’s pert in protecting 
human health, which is fortunately still the main thing, meat 
inspection represents also an important economical issue. The 
European community aspires to present the highest level of food 
security. The “food law” and the new regulations are the foundations 
and the advertising for this. Nevertheless, a neglected pathogen can 
still have dramatic consequences. A crisis of confidence for 
consumers, founded or not, can entail the economic crash of a 
profession. 
 
Fragile because financial pressure increases everyday with 
competition. Official meat inspection is sometimes shown as an old 
fashioned burden. Civil servants are often shown as an old fashioned 
burden 
 
Important and fragile because meat inspectors are exposed to the 
dangers they are supposed to fight. For example, the “Agence 
Française de Sécurité Sanitaire des Aliments” says, in its study about 
the risk of consumption of poultry with Avian Influenza, that the 
poultry slaughtering regulations, like ante mortem and post mortem 
inspections, must reduce strongly the risk of slaughtering animals 
that are ill. 
 
But what happens if meat inspection is not done correctly? Sanitary 
crisis? Consumption stops? 
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hat is the function of meat inspectors? Are they equal to the task? 
Are they sufficiently trained? What risks do they face? 
 
“SAFE MEAT MATTERS”  
Consumers, legislators, elected members, scientists, inspectors… we 
all are concerned! 
I want to thank our guests very much for accepting the invitation to 
speak to us and help us with their particular speciality. 
I want to warmly thank my friends of the AMI for welcoming us, 
and so, to give us this opportunity to think about our “SAFE MEAT 
MATTERS”. 
 
 
Stéphane Touzet, president of EWFC, secretary of the Association 
Française des Techniciens supérieurs des services de Contrôles 
Alimentaires, Agricoles et Environnementaux du Ministère de 
l'Agriculture –AFTCA. 
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  Dear Delegate/Speaker/Exhibitor/Sponsor, 
 
As Chairman of the Association of Meat Inspectors and Vice-
President of the EWFC may I wish you all a very warm welcome to 
our joint seminar at Harper Adams College Newport. This new 
venture is the first of what I hope will be a long and beneficial future 
for our two organizations, serving to increase the exchange of 
knowledge and experience in food and meat inspection between the 
many different member states within the EU. We must all use this 
opportunity to increase our awareness of the many changes, which 
face us in our work, how we deal with them and how we may be able 
to influence some. 
A great deal of hard work and effort goes into organizing an event 
such as this and to the many people involved I pass on my personal 
thanks. 
Have a good weekend, enjoy yourselves, chat to colleagues/ 
speakers/ exhibitors and then go back to work tell those who did not 
manage to attend this years event to book up early for next year. 
  
Angus S. Lowden   
 
 

                                     �
�
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Biography 
 
Ron Dwinger started work as a veterinary practitioner in Kano, 
Nigeria, in 1977 as part of a Dutch program assisting developing 
countries. Subsequently, he has worked for more than 20 years as a 
veterinary scientist on tropical animal diseases and veterinary 
epidemiology in projects in Kenya, The Gambia, Costa Rica, 
Argentina and Austria. The work resulted in many scientific 
publications, including a PhD thesis on trypanosomiasis. 
 
When he returned to The Netherlands in 2000, he joined the National 
Inspection Service for Livestock and Meat, which is part of the 
Ministry of Agriculture in The Netherlands. The Ministry sent him in 
2003 on secondment to the Directorate General of Health & 
Consumer Protection of the European Commission to assist as a 
legislative officer with the drafting of implementing measures as part 
of the new food hygiene Regulations. 
 
Title of the presentation 
 
The hygiene Regulations and its impact on meat inspection. 
 
Abstract 
Meat inspection has focused traditionally on the detection of the 
major zoonotic diseases occurring in domestic animals, such as 
tuberculosis, trichinellosis, cysticercosis, etc. In order to detect these 
diseases it was necessary to palpate and incise various parts of each 
slaughtered animal. However, these diseases have either been largely 
eradicated from herds kept under modern management conditions or 
do not occur in the majority of the very young and generally healthy 
animals slaughtered nowadays.  
 
 
Moreover, it has been shown that meat inspection is in some  
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specific cases not the most sensitive way to detect infestation (e.g. 
in the case of cysticercosis). Furthermore, micro-organisms that are 
of increasing zoonotic importance in modern animal husbandry 
systems, like salmonella and campylobacter, are readily 
transmitted from one carcase to the next by the various 
manipulations required to be performed during the traditional meat 
inspection procedures. Modern meat inspection should be based on 
risk assessment and should prevent cross-contamination in the 
slaughter hall. Implementation of HACCP procedures in the 
slaughterhouse will be required to prevent faecal contamination of 
carcases and maintain a tight control on temperature requirements. 
In addition, meat inspection can be improved by imposing stricter 
hygiene measures at the farm level and by requiring from the farm 
operator to send relevant management and health information to 
the slaughterhouse for those animals that are to be slaughtered in 
the next 24 hours. The introduction of these principles in the new 
hygiene Regulations and its implementing measures will be 
explained. Finally, future legislative developments in this area and 
the training activities organised by DG SANCO will be briefly 
discussed.   

  
 Address:  
 Ron Dwinger 
 Directorate General of Health & Consumer Protection  
 (DG SANCO) 
 Unit hygiene & control measures 
 Rue Belliard 232, office 04/10      
 1049-Brussels. 
 Belgium. 
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Supply chain control in pork: food safety and implications on 
veterinary inspection. 
 
Prof dr Bert Urlings 
 
Bert Urlings has graduated as a veterinary surgeon at the Utrecht 
University and delivered his Ph-D thesis on food safety and animal 
health aspects of processed animal by-products. 
He worked 12 years at the University and 4 years at the State 
Research Institute of Animal Health in Lelystad as a scientist in 
veterinary public health. Since 2002 he is responsible for food safety 
and animal health at the VION Food Group. VION is the largest 
producer of fresh red meat in Europe. 
 
Since 1980 the effectiveness of the post-mortem inspection of 
carcasses of group grown animals, such as poultry and swine, 
produced within integrated quality schemes has been questioned 
within science. Nevertheless the red meat directive EU64/433 did not 
provide a basis for alternative post-mortem meat inspection 
procedures. With the adoption of the White Paper on Food Safety by 
the EU in 2000, the introduction of the General Food Law and the 
Hygiene Regulations c.a. a major change in the veterinary control 
structure can be realised. It was already from a legal point of view 
obvious that the producer is responsible for the safety and quality of 
his products, however until 2006 the technical legislation prescribed 
the interference of the competent authority with regard to the market 
access of animal products. If producers want to take their own 
responsibility the relevant quality schemes need to be adopted by 
those producers within the supply chain, such as GAP and HACCP. 
This implies that the hazard analysis and development of all 
protocols and procedures is the sole responsibility of the producer, 
including veterinary inspection procedures, such as post-mortem 
inspection. Procedures for supervision of these private schemes must 
be developed by the competent authority taking into account the 
specific nature of the private scheme. 
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VION has developed such a scheme within the pork supply chain. A 
hazard analysis throughout the whole supply chain was carried out 
and the relevant hazards were defined. Good Agriculture Practices at 
farm level and HACCP at meat processing were implemented 
according to state of the art science. The result is a supply chain 
controlled pork production, that provides the possibility for a large 
amount of the animals to be inspected through food chain 
information, laboratory analysis, historical slaughter data and visual 
inspection. The number of animals that do not fulfil the criteria for 
visual post-mortem inspection will be processed in a slaughter plant 
that still operates according the traditional p.m. inspection system. 
These farms undergo a programme to improve the quality of their 
pigs in order to fulfil the criteria for visual meat inspection.  
An evaluation of the public health status of pork produced within a 
supply chain controlled production with visual meat inspection has 
shown that this new system has major beneficial effects on food 
safety.����������������������������������������������������������
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Dr K. Steijn, DVM 
 
Function: 
Senior Veterinary officer, Dept.  Animal Health and Animal Disease 
Control 
 
Graduated  in 1972 as a Veterinary docter from  Utrecht University. 
 
Animal disease Outbreak experience: 
Classical Swine Fever UK 2000, Foot and Mouthe Disease The 
Netherlands 2001, Avian Influenza The Netherlands 2003. 
 
Presentation. 
 
Introduction 
The theme of the conference “ Safe Meat matters” is put into 
perspective of the change in approach to dealing with Safe Meat: 
Change from simple meat Inspection to the Concept “from Stable to 
Table” 
 
Second part focuses on the farm in perspective to the concept “from 
stable to table”. 
 
Third part gives an insight in the course of a crisis. The outbreak of 
avian Influenza of 2003 is used as an example. 
 
In fourth part vaccination as method of  prevention of an Animal 
Disease and the consequences for the meat Inspection and meat 
industry is discussed. 
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Food safety and meat inspection training in France. 
 
 
Elisabeth Champalle, PhD, DVM is the deputy director of 
INFOMA, manager of official auxiliary training and setting up of 
veterinary services organisation and training facilities. 
 
She presents  
 
- INFOMA, the institute which carries out the training. 
- the French organisation of food safety inspection and human 

resources in charge of animal derived product inspection. 
 
It focuses on the training of veterinary auxiliaries : veterinary 
technicians and veterinary sanitary controllers, describing : 
- their job and the training objectives in order to be able to do the 

activities, 
- initial training : the degree course description, the pedagogical 

organisation and the evaluation system, and as an example, the 
final assessment of a complete training session  

- on going training 
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Program 

Friday:   

17.00  Opening of the seminar by the Mayor& Mayoress of Telford 
Cllr. Mr. Malcolm Smith & Mrs. Christine Smith 

   Reception in the exhibition hall 

18.00   Buffet diner 

19.30 – 20.30  Workshop and 5-minutes short presentations from 
each country about the current situation in meat inspection: France, 
Germany, Belgium, The Netherlands, Austria, Cyprus, UK, 
Luxemburg.  

Workshop consultation: “How can / should we improve?” 

Saturday:    “Safe Meat Matters”.  

9.30 – 9.45     Opening by Mr. Stéphane Touzet, president of EWFC  

9.45 – 10.30   Dr. Ron Dwinger, European Food Safety 
                        Authority, “European developments in A.M.  
                        inspections” 
 
10.30 – 11.15  Mrs. Barbara Gallani, Beuc, “Safe meat from  

the consumer organisations point  of view” 

11.15 – 11.30 coffee/tea break 

11.30 – 12.15    Prof. Dr. Bert Urlings, VION,  Quick scan inspections  

12.15 –13.30 Lunch 
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13.30 - 14.15 Dr. Klaas Steijn, Dutch national Food      Authority, 
animal disease crises 

14.15 – 15.00   Dr. Elisabeth Champalle, INFOMA-training centre,    
  French Meat Inspectors Training 

15.00 – 15.15 Coffee/tea break 

15.15 – 15.45 Dr. Chris Suter, UK Meat inspector, UK Meat 
inspectors Training 

15.45 – 16.00 Discussion and closing of the seminar 

16.00 – 18.00 Unison meeting presented by Ben  Priestley 

19.15 Seminar dinner and presentation of  

                        “The Robin Irish Award”       

Sunday:  Veterinary Public Health Association session.   

9.30 Dr Tony Goodchild  VLA and Mrs. Pauline Kidner, Bovine 
TA. Importation of meat and prevention  of animal disease 
 Mr Simon Hall MRCVS 

 

The President of the EWFC Stéphane Touzet will close the Sunday 
session. 

 
The programme may change subject to availability 
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Austrian food inspection (VOLK) 
http://members.chello.at/v.o.l.k./ 
 
Austria has been a member of the European Union since 1995.  
 
When we first joined the EU our regulation for Food control, which 
entered into force in 1975, was enough for both the food producing 
companies and official control. 
But we realised some things must change so in January 2006 Austria 
introduced a new law for Food Safety.  
This new law includes control measures for vegetable and animal products. 
The control authorities now have one law, which covers cosmetics, animal 
and vegetable products.  Feed control is not included in the above law. 
The laboratories, which analyse samples from the field, are passing into 
private hands. 
The inspection of food company premises and shops, where we work, has 
until now been done by official authorities. 
In our working group we now have a new Quality management instruction 
(it is based on the EU-regulation 882/2004). 
I think official control must stay independent and under the supervision of 
an official authority.  
If an inspector has to depend in any way on the companies he or she has to 
control then it is impossible for them to stay independent and transparent. 
I also think the harmonising on every grade of food inspection is very 
important for the people who live in Europe. 
This is the only way to assure a minimum level of food quality for the 
consumer. This is especially true in the case of small food producing 
companies. 
I wish you for this meeting a great success to approach the aim of an 
independent food inspection  
 
Rudi Brunnbauer  
.  
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The structure of meat control in Belgium  
 
On 1 January 2006 the new legislation  on hygiene of foodstuffs  
entered into force for the owners of meat premises in the European 
Union. The organisation of the inspections by the competent 
authorities is laid down in the Regulations 854/2004/EG and 
882/2004/EG. 
 
Every player involved in production, processing and distribution  has 
to check  their own products by an self checking (autocontrol) 
system. If, in spite of this autocontrol system, bad products come 
into the market, it is obliged to notify the agency(with an official 
notification) and recall it’s products if necessary with a press release. 
 
The consumer products must be identified with a lot number, in 
order retracing and recalling is possible. 
 
In slaughterhouses the animals are guided within an electronical road 
to the slaughtering: the “sanitel” number(passport number) of the 
animal or lot number stays connected with the meat and is also put 
on the documents/invoices for the retailers. 
 
The premises are registered in one databank and depending on their 
activities, they get an official identification or permit number. 
 
Yearly a control plan is developed on Haccp risk assessment based 
principles. 
This plan is divided in a part “sampling” and a part “inspections”.   
 
Right now, the food agency develops a computer programme called 
‘Foodnet’, in which the officers can put all their samples, the results 
of the analyses (complying and non complying) and their encoded 
inspection results. 
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In this way the Government has an instrument to become reliable 
statistics.  
Our inspectors check the different premises with a frequency based 
on the risk evaluation. 
They carry out the inspections with the help of checklists, set up per 
scope/subject such as infrastructure, construction lay out and hygiene 
, waste handling, packaging and labelling, traceability,  transport and 
auto control with the goal/aim to secure the safety of the food chain 
and the quality of food to protect the health of the consumer. 
In near future the food agency will audit the premises to validate the 
auto control system by an audit check list and a guide line, based on 
a validated sector guide. 
 
ABCA-BVEC 
Belgian Association  for Food Inspection 
www.abca-bvec.be 
�
Christiane Borgo  
Vice- President ABCA-BVEC 
Vice- President EWFC for Belgium 
�

                                         
 
 
 
 
 

 16 

Current developments  of the meat inspection in Germany. 
 
In the north German district Eemsland the  newspaper “Tagespost”  
of last saturday ( 09/07/2006) had an advertisement for applicants, 
who are interested in becoming “Official assistant specialist” for red 
and white meat, as part time employee. 
 
The training will least 10 months. 
The theoretical training will given in evening hours.  The practical 
training will take 10 weeks(fulltime). 
The training will paid by the district(Landeskreis).  
Nothing was written about payments/compensation. 
 
In the district of Cloppenburg 12 poultry inspectors are trained for 
the slaughterhouse, as company-owned staff. 
The training is organised by the district. 
The company has paid the costs and appointed the people. It is a 
pilot project of the district Hannover. The training is finished now. 
These persons can be brought into function now and can stand in/ 
replace for an official assistant; an official vet. must always be in the 
slaughterhouse. 
There is no information about salary or payments, so far. 
There is no European directive transferred/put  into German 
legislation, so far for these actions. 
It’s the opinion of the German association (Bundesverband) that 
these controls should stay in  official hands. 
There is a bigger danger of negative influences for company owned 
staff members, than for official state officers. 
A big risk against consumer protection/safety is at stake and conflicts 
of interest can become into being. 
 
Marlies Gruber     
German meat inspectors association. 
�
�
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Report Germany meat inspection. 
 
In the EU – regulation 854/2004 all requirements regarding the 
training and examination conditions of the meat inspectors 
respectively newly called “official professional assistants” are 
defined. In this order the education of the professional assistants is 
limited not only concerning the activity in a slaughterhouse, but is 
expanded on dissection and posture companies. These more complex 
subjects are demanding more time in the training courses an 
therefore the education period is risen up to 500 hours theoretical an 
400 hours of practical education. A taskforce in Germany developed 
in this regard vertices for this implementing, which must be critical 
evaluated before fixed in a national executive order. 
  
A teamwork of official veterinarian and professional assistant can 
lead to a successful system of food safety by the best possible 
supervision. Therefore it is necessary that the meat controllers 
already working in civil service are being instructed by advanced 
training measures as soon as possible to achieve the level of 
knowledge of the newly official professional assistants. 
 
 
Wilfried Kuck 
Tresurer EWFC 
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The Federal and Local Governments of Germany are watering 
down the monitoring of food business operators.  At a time when the 
Federal Association of Consumer Protection complains of substantial 
deficits in the monitoring of food the Federal and Local Government 
is bringing in a new regulation concerned with monitoring food 
businesses.  It will also be monitoring the frequency of inspection 
visits by food inspectors.   This is to take place with the help of a 
scientifically developed checklist, which will consider all the 
important hygienic aspects of a food business.   The result of the risk 
assessment will decide the frequency of visits to a food business.   
Their intentions are very commendable and the food inspectors in the 
Federal Republic agree.  But, there is a catch!  The objective result 
could be in doubt.  An office employee who does not know the food 
business at all can now be involved in this evaluation and can make 
changes to it.   Operational monitoring could be arbitrary.   Controls 
will be adapted to the needs of the respective authority and consumer 
protection will be according to personnel and financial possibilities. 
 
The view of the Federal Association of Food Inspectors of 
Germany is as follows: 
1. Establish Regional Prosecutors’ Offices. 
The rights of the consumer are treated as secondary.  There will be 
no higher penalties but a change in the penalty system will include 
taxation on unfair business profits. 
    
2. Further Training. 
Food inspectors will be trained to be investigators of the Public 
Prosecutor’s Office.  This is the only method of ensuring a direct line 
to the courts. 
 
3. Budget Requirements. 
The use of personnel, equipment and offices must be optimised. 
 
4. Passing on Information to the Consumer. 
Information must be given to the consumer to allow him to make an 
informed choice when purchasing goods. 
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5. Strengthening of Control. 
The amount of inspectors must be governed by the number of food 
business operators there are and not by population.   This must also 
take account of the result of the risk assessments. 
 
6. Marking of Businesses like the Danish Hygiene System. 
The “smiley face” at a visible point of the premises will inform the 
consumer of the hygienic condition of the premises. 
 
7. Implementing The Guidelines. 
The Federal Government have authorised additional assistance to 
businesses that have implemented good hygiene practices and active 
consumer protection. 
 
8. Change in Sampling Procedures. 
Sampling will take place at point 5 in the operating procedure. 
 
9. No Privatisation of Monitoring Tasks. 
Food control of businesses cannot be carried out by private 
enterprise. 
 
10. Change to the General Administrative Regulation for the  
Monitoring of Food in Germany. The result of the risk assessment 
will determine the inspection frequency and is a local responsibility. 
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Exchange of knowledge during the ‘Safe Meat Matters’ Seminar. 
 
I am pleased that AMI and EWFC have collaborated to organise the 
seminar ‘Safe Meat Matters’ in Newport. AMI has successfully 
organised seminars for many years now. Two years ago, EWFC 
organised a successful convention in Brussels, with a large turnout. 
 
The approach to meat inspections in Europe is changing. There have 
been several incidents in recent years, which have undermined 
consumer confidence in meat and meat products. We inspectors form 
the frontline of the control system and as such we can make the 
difference in restoring consumer confidence. This is a major 
responsibility for us all.  
 
The seminar will provide plenty of opportunity to exchange 
information about the inspection approaches in different countries. 
We can learn from this. Meat inspections are an important subject at 
this seminar, and will be discussed from different perspectives. The 
Dutch delegation looks forward to renewing our acquaintance with 
our British colleagues and with the wonderful British hospitality.  
 
Jan Hulshoff 
Vice-President EWFC 
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Report by the APHI Cyprus, on the Latest National 
Developments in Food Safety in Cyprus 

 
Substantial progress has been achieved by Cyprus as a new Member 
State of the EU in the foodstuffs sector regarding the legal 
transposition of the acquis, with all pieces of legislation having been 
approved by the House of Representatives.  
Some of these laws and regulations came into force at a specific date 
in order to provide an adequate adjustment period to the industry. 
The main legal instrument for the protection of Public Health is the 
Food (Control and Sale) Law of 1996 –2005, Regulation 178/2002 
and the New Hygiene Package Regulations which came into force 
from 1.1.2006 and are fully applicable from that date. (Community 
Regulations, 852/2004, 853/2004, 854/2004, 882/2004).    
 
Guides to Good Hygiene Practices (Directive 93/43/EC  and  
(EC) Regulation 852/2004) 
Four Guidelines were published until now i.e. 
�  Guide for Catering Establishments  
�  Guide for Bakeries 
�  Guide for Storage and Distribution of Foodstuffs (in ambient  

temperature, Refrigerated, and Deep Freezing conditions) 
�  Guide for Retailers 

Mission on the Rapid Alert System for Food and Feed (RASFF)  
Carried out in Cyprus by DG SANCO 

The mission took place in Cyprus from 29 November until 1 
December 2005, as part of the planned round of missions of the 
Commission‘s RASFF team to the new Member States 

The objectives of the mission were to assess the functioning of 
the Rapid Alert System for Food and Feed (RASFF) in Cyprus, 
both at central and regional level . 

 

George Georgallas 

 22 

 
Food inspection in Luxembourg,  
 
The Grand Duchy of Luxembourg will get a new food control 
structure in the next months . It will be transitory because of the 
urgency by 882/2004.  
       
New structure: 
 
 
 
 
 
 
 
 
 
     decision 
     coordination 
     execution 
 
 
 
 
 
 
 
 
 
 
                                                                                                   # about to merge 
 
 
Dr Serge Losch  

�
�

Ministerial auspices  

CPSA : piloting committee for food safety (3 persons) 

Agriculture : 
 
ASTA inspection 
          Laboratory 
 
IVV (wine   
Laboratory) 

Veterinary services : 
Animal health 

*inspection 
*laboratory 
 

·  Public 
health: 
*inspection 
*laboratory 

Sanitary 
Inspection# 
 
LNS  
*inspection# 
*laboratory 
preventive 
medicine 
(nutrition) 

Other : Customs, Police, Laboratory for 
water, … 
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The EWFC and AMI wishes 
to thank all those who helped 
to make this seminar a 
success. 
Especially the EU –and 
national authorities, sponsors 
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and members.�
 


