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 A. Report - UNECE-USDA (United States Department of Agriculture)  
Meeting of Bureau and Experts (Rapporteurs) Chicken and Turkey 
Meat Standards – Atlanta, Georgia, USA – 23 to 26 April 2012  

1. The meeting was opened by Mr. David Bowden (USDA) who welcomed delegates 
to Atlanta and noted the importance of international quality standards for trade and the 
marketing of products. He also thanked the USA Poultry & Egg Export Council 
(USAPEEC) for their valuable contributions. Mr. Ian King, Chair of the Specialized 
Section on Standardization of Meat, gave a detailed presentation on the work of the group 
and the economic value of standards in international trade. He stressed the responsibility of 
the Rapporteurs in the development and revision process of standards. The latter he 
emphasized was extremely important and revisions needed to happen fast to respond to new 
market realities in order to keep standards relevant for trade. Mr. Rex Barnes, Deputy 
Administrator of Poultry Programmes (USDA Agricultural Marketing Service) noted that 
in the United States domestic grade standards played an important role. Hence, the interest 
in having a similar system in place for international trade also for further processed 
products. During recent years, these items had much gained in importance in international 
trade and exporters and importer alike, were in need of guidance and standards.  

2. UNECE`s role in developing standards of worldwide relevance was outlined by the 
Secretary of the Group, Ms. L. Annovazzi-Jakab. She stressed the need to involve the 
private sector more broadly and welcomed the participation of several private sector groups 
in this meeting. The challenges in international trade were manifold and only a consensus 
between the public and private sector as well as importing and exporting countries could 
achieve tangible results.   

3. The need to involve the private sector more systematically and more broadly was 
underlined by several delegations. The importance of international producer organizations 
like the IPC was noted in this context. The Russian delegate stressed that his country had 
taken the UNECE poultry standards as the basis for national standards although control and 
traceability remained a critical issue.  He noted that the Russian industry was regularly 
informed about the latest developments and that industry magazines regularly carried 
articles on international standards and standards setting (for example on the development of 
the UNECE Standards for Eggs and Egg products written by the EU representative). In 
Australia, UNECE standards were implemented as national AUSMeat standards.  

4. Mr. Greg Tyler, Vice President of International Marketing of the USAPEEC 
provided delegates with a detailed overview of the Council’s work whose members account 
for 95% of the United States poultry industry. He noted that the work of the Council had 
much changed over the years and that now even trade policy issues were taken up. He 
showed several statistics on currently traded meat products including further processed 
items which he stressed had much increased over the past years. He noted that not only was 
it important to involve producers but also large trading organizations which had an overall 
picture on worldwide trade and consumer preferences. The diversification of players in 
international markets made it all the more important to have standards providing a common 
language for buyers and sellers also in further processed products.   

 1. Review of the UNECE Standards for Chicken and Turkey meat 

5. Delegates reviewed in detail the provisions in both standards. It was decided to align 
as much as possible both standards which had been adopted within an interval of 3 years to 
achieve as much consistency as possible for the poultry standards.  
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6. In addition, three new products (head, feet and paws) were added in the turkey 
standard. Several skeletal diagrams in the turkey meat standards had been wrongly coloured 
and will have to be replaced. The pictures under 3.3.3 “skin” in both standards were 
considered to not adequately depict the requirement and will have to be replaced.  

7. All agreed changes are reflected in the revised standards which will be issued during 
the coming weeks. The proposed changes to the two poultry standards will be presented to 
the September 2012 meeting of the UNECE Specialized Section on Meat and, once 
approved, submitted for approval to the Working Party in November 2012.  

 2. Discussions on further-processed products   

8. Delegates discussed in great length the development of a standard for further 
processed products. Currently, UNECE poultry standards applied to raw meat only. 
International trade in further processed products is a new and growing trend. Delegates 
therefore decided to become pro-active and respond to the request from industry and trade 
to develop harmonized provisions for the trade in these products, which may become 
internationally available free of charge also to those less developed countries, which cannot 
use the expensive private standards/schemes. 

9. The delegation of France (in a written comment transmitted by the UNECE 
secretariat) as well as other delegations expressed their opposition to an integration of 
further processed products into the currently well working poultry standards. Including 
these new items (which in several countries are still just an export and import niche market) 
in the current poultry standards could create confusion and might even lower the quality of 
the current standards. It was also pointed out that the EU had just recently included such 
products in their marketing standard for poultry meat and the exercise had proven to be 
rather complicated. It was therefore decided to develop a new format, i.e. a separate 
standard uniquely destined for the trade in further processed products – ready-to-cook and 
ready-to-eat. It was also decided to include all poultry products (chicken, turkey, duck and 
goose) in the new standard  

10. Delegates adopted the framework for such a new standard and defined its scope, i.e. 
intended for cooking (ready-to-cook) and fully cooked (ready-to-eat). It was agreed to focus 
solely on the meat not on sauces or spice compositions. Other issues such as the 
composition of the preparation (i.e. the minimum percentage of meat required), 
mechanically separated meat, and the non-exhaustive nature of the products included in the 
standard would have to be discussed at a later stage.  

Note: The proposed section on “scope” is included in document 
ECE/TRADE/C/WP.7/GE.11/2012/7.   

11. Participants welcomed the development of this new standard. The proposal to 
develop a new standard for ready-to-cook and ready-to-eat poultry products and the agreed 
scope will be presented to the Specialized Section in September 2012 for adoption and 
further development. The delegation of the United States would act as Rapporteur for this 
standard. 

 3. Study tour 

12. A very instructive study tour was organized to a slaughter and cutting/processing 
facility in Athens, Georgia, which also prepared further processed items for international 
trade.  Delegates were given the possibility to review the proposed scope of the new 
standard in practice. A visit to the poultry research facilities at the University of Georgia 
allowed participants to review cuts and cut descriptions.  



ECE/TRADE/C/WP.7/GE.11/2012/3 

4  

 B. Report -  UNECE-IPCVA (Instituto de Promocion de la Carne Vacuna 
- IPCVA) Meeting of Bureau and Experts (Rapporteurs) on Ovine and 
Bovine Meat Standards  – Buenos Aires, Argentina, 29 to 31 may 2012  

13. The meeting was opened by Mr. Juan José Grigeran Naon (IPCVA) who welcomed 
delegates to Buenos Aires and gave them an overview of the work and role of the Argentine 
Bovine Meat Promotion Institute. He also reviewed in detail the bovine meat sector in the 
MERCOSUR countries and particularly in Argentina. He pointed to the decline in 
production, domestic consumption and exports in this country during recent years whose 
main export markets were Chile, Russia, the European Union and Israel.  

14. Mr. Ian King, Chair of the Specialized Section on Standardization of Meat, gave a 
detailed presentation on the work of the group and the economic value of standards in 
international trade. He stressed the need to revise standards on a regular basis to respond 
better to new market realities and keep standards relevant for trade. He acknowledged the 
work and assistance of the IPCVA in organizing the meeting and thanked all partners 
involved. He also expressed his gratitude to all delegates who had come to Buenos Aires 
from neighbouring countries (Chile, Uruguay, Brazil, Paraguay, Bolivia) as well as from 
China, Australia, Poland and the USA. Having all the main exporting countries at one table 
was a unique setting and opportunity. He also stressed the importance of the UNECE meat 
standards which in addition to building confidence between buyer and seller and giving 
them a common trading language to facilitate the international meat trade, provided the 
basis for bar coding, message structure and information transfer as well as for auditable 
product traceability. In addition, the standards helped achieve efficiencies in recording, 
accounting and product movement along the whole supply chain and gave regulators a basis 
to develop efficient and effective inspection systems. Mr. King also previewed the agenda 
of the up-coming September 2012 meeting of the Specialized Section in Geneva and invited 
all delegations to attend.   

15. UNECE`s role in developing standards of worldwide relevance was outlined by the 
Secretary of the Group, Ms. L. Annovazzi-Jakab. She stressed the need to involve all 
exporting and importing countries in the work and expressed her gratitude to the organizers 
and the delegations present at the meeting. She also noted that the participation of the 
private sector was very welcome. The challenges in international trade were manifold and 
only a consensus between the public and private sector as well as importing and exporting 
countries could achieve tangible results. Delegations emphasized the good work done by 
UNECE but stressed that it was necessary that UNECE included pictures in the standards 
and had the capacity of updating standards and pictures on a regular basis.  

 1. Review of the UNECE Standards for Bovine and Ovine meat 

16. Delegates reviewed in detail the provisions in both standards. The meeting requested 
the secretariat to up-date the following sections in all standards that are currently under 
revision: Note, Preface, Acknowledgements, Table of Content, Introduction (1.1. UNECE 
standards for meat products), Adoption and publication history. The reference to the 
“Agreement on the International Carriage of Perishable Foodstuffs and on the Special 
Equipment to be Used for such Carriage (ATP)” could be removed and replaced by the web 
site address http://www.unece.org/trans/main/wp11/atp.html In addition, delegates 
proposed to revise Annex I (addresses) and keep only the names of the institutions which 
had to be checked by delegations as well as their website addresses. GS-1 had sent 
numerous comments including spelling mistakes (see section 4) and substantive comments 
on Annex II (codification systems). Delegates agreed to invite a representative of GS-1 to 
the September 2012 meeting in Geneva to have an up-date on recent developments in the 
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area of coding and to provide assistance with the full revision of Annex II in all existing 
UNECE standards.   

 2. Proposed changes and amendments – bovine standard 

17. The delegation of Australia presented a new cut “TOPSIDE CAP OFF SIDE 
MUSCLES REMOVED” which delegations decided to include after “INSIDE CAP OFF - 
  2011”. Following a request by industry, the representative from Poland proposed to 
expand the rib number required in the specifications for cut 1540 and add new item number 
(6-8 ribs). The skeletal diagram will have to be expanded by 2 ribs. 

18. The meeting also compared the 2004 printed publication with the 2007 version of 
the standard and identified several pictures that needed to be included in the 2012 version 
of the standard (Internet publication).  Furthermore the meeting reviewed in detail all 
provisions and currently included cuts. Under “production history” delegates decided to 
better define better “Steer and/ or Heifer Castrate/female (uncalved) as older than 24 
months” and under “post-slaughter systems” delegates decided to better define maturation 
and ageing as “Chilling regimes / Maturation (24hrs) and  Maturation/ Ageing process (post 
24hrs)” 

 3. Proposed changes and amendments – ovine standard 

19. The delegation of Australia presented new cuts for ovine meat which the meeting 
decided to include in the standard: after “5130 CHUMP” add new cut “RUMP” and after 
“5015 SPARE RIBS” add the new cut “RACK CAP -   5086”. In addition several parts of 
the text were corrected: The text under LEG SHANK BONE (EASY CARVE LEG) – 4821 
was changed to read “The knuckle is removed along the natural seam and …” and under 
TENDERLOIN - 5080 the first indent in the specifications to read “– Sidestrap (M. psoas 
minor) retained. 

 4. Study tour 

20. The IPCVA organized a very valuable and much appreciated study tour to a 
slaughter and cutting/processing facility in Rosario. During this visit delegates viewed and 
discussed the newly proposed cuts and their accurate description. In addition, the Australian 
rapporteur for Bovine meat together with staff from the facility demonstrated all cuts 
currently included in the bovine standard and discussed their relevance in international 
trade. Delegates validated their relevance.   

 5. Discussions and assessment of relevance and use of UNECE standards   

21. Delegations were asked to report on the use and implementation of UNECE meat 
standards (especially for beef) and on trade standards and codification systems in general. 
The United States noted that its new electronic export system was based on the UNECE 
Standard nomenclature and codification and will force all exporting companies to discuss 
UNECE standards and codes. In their trade with Canada (within the framework of the 
NAFTA agreement) the United States will use the UNECE standard to amend regulations. 
The new retail cut standard will foster this development even further. The delegate of the 
United States also briefly outlined the newly proposed standard for retail cuts, a web-based 
standard that will allow including also Spanish denominations and cut descriptions. He also 
mentioned that the United States had launched a new labelling programme which would 
include cookery methods to help gain back ground with the younger generation who no 
longer consumed certain cuts. Several countries (Bolivia and Chile) reported that they are 
new-comers to the standardization process and are currently starting to consider drawing up 
new export regulations on the basis of standards including the UNECE Standard. Paraguay, 
whose major markets were Chile and Russia, worked solely according to buyer’s 
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specifications on the basis of a Producers’ guide. Uruguay had developed a Handbook of 
Meat which closely followed the UNECE standard and used the UNECE standard 
codification. Many delegations noted that the UNECE codification system was one of the 
strength of the standard and needed to be reviewed by GS-1. It was decided to invite a 
representative of GS-1 to the next Specialized Section meeting in September 2012. The 
meat industry – lagging a bit behind other industries - was today eager to use international 
coding systems and no longer company-based systems.    

22. The representative from Brazil gave a detailed presentation and analysis of its 
breeding programmes (especially the Nelore breed) and meat trade. He noted the continued 
request from producers and farmers to use Amazonian territories and the continued 
expansion. However, he also described how new programmes aiming at combining 
breeding, trading sustainability and preservation were getting more popular. He also 
explained that demographic developments in Brazil, i.e. the poverty-reduction and growth 
of a healthy middle-class had increased demand for better quality nutrition and meat. Brazil 
was still trying to re-gain markets shares lost in one of its major export markets, the EU, 
after an import ban which had first taken effect in 2008.   

23. In Argentina, it was explained, traceability was mandatory for all exports. Argentina 
certified that programmes and regulations were followed. In Australia AUSMeat certified 
each piece of exported ovine and bovine meat on the basis of the UNECE standards. It was 
therefore considered critical to discuss the standards regularly among all national parties 
and to provide periodic training to ensure compliance with the required standards and 
specification and thus achieve consumer satisfaction. Bovine meat producers in Poland, 
where 80 per cent of beef was exported, had come to understand that certain nomenclature 
and standards were necessary to succeed in international trade. The result was a 
commercially-driven demand for the UNECE standard for bovine meat. Authorities as well, 
were currently considering adopting the UNECE standard as a national standard. 
Supermarkets, it was emphasized, were closest to consumers whereas livestock producers 
were one step removed. It was therefore often the supermarkets that gave the commercial 
incentive to adopt a uniform trading language. Marketing programmes were considered 
very important in his respect as well. Thus, in China (a large beef importer) as well, several 
large companies and retailers based their internal regulations on UNECE standards. 
Producers were also a driving force behind China’s decision to develop, within the 
framework of UNECE, standards for duck and goose meat.  

24. In concluding, the UNECE secretariat was asked to look into possibilities to 
organize capacity-building, to place more emphasis on the marketing of the standard and 
look into codification and the latest development in this area.  

    


