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Revision of existing UNECE Standards


Proposals submitted by the Rapporteurs 
The following proposals were discussed and adopted at the Meeting of the Bureau and Experts (Rapporteurs) on Chicken and Turkey Meat, organized jointly with USDA in Atlanta, USA from 23 - 27 April 2012. 

The following document contains only paragraphs with proposed changes and amendments.  The fully revised document/standard will be prepared after adoption by the Specialized Section for adoption by the Working Party. Please note that the secretariat will also up-date the following sections in all standard that are currently under revision: Note, Preface, Acknowledgements, Table of Content, Introduction (1.1UNECE standards for meat products), Adoption and publication history. 

New pictures for existing or new cuts will presented on screen during the meeting. 

Further proposals: 

Annex I (addresses): it is proposed to maintain only the names of the institutions (to be checked by delegations) as well as their web site addresses.  
Annex II (codification systems): this part will have to fully revised for all existing standards with the assistance of GS-1. 
ATP reference: remove the document code and include just the web page address: http://www.unece.org/trans/main/wp11/atp.html 
Overall change: capitalize the reference to “GS1 System”



UNECE Standard for Chicken Meat – Carcases and Parts - proposed changes and amendments: 
3.4
Refrigeration

Chicken carcases and parts may be presented chilled, chilled with ice packed in the container, chilled with dry ice packed in the container, lightly frozen, frozen, deep frozen, individually (quick
) deep frozen without ice glazing, or individually (quick1) deep frozen with ice glazing.  Not all categories may be used by all regions.  Depending on refrigeration method used, tolerances for product weight are to be agreed between the buyer and seller. It is the responsibility of the operator to ensure that ambient temperatures are such throughout the supply chain as to ensure uniform internal product temperatures as follows:

	Refrigeration code 

(data field 4)
	Category
	Description

	0
	Not specified
	

	1
	Chilled
	Internal product temperature maintained at not less than –2.0  °C or more than + 4.0 °C at all times following the post-slaughter chilling process

	2
	Chilled, with Ice Added
	Internal product temperature maintained at not less than –2.0  °C or more than + 4.0 °C at all times following the post-slaughter chilling process and packed in a container with ice (frozen water, not dry ice)

	3
	Chilled, with Dry Ice (CO2) Added2
	Internal product temperature maintained at not less than –2.0  °C or more than + 4.0 °C at all times following the post-slaughter chilling process and packed in a container with dry ice (CO2)

	4
	Deeply Chilled3
	Internal product temperature maintained at not less than –12.0 °C or more than –2.0  °C at all times after freezing

	5
	Frozen
	Internal product temperature maintained at  –12.0 °C or less at all times after freezing

	6
	Deep Frozen
	Internal product temperature maintained at  –18.0 °C or less at all times after freezing

	7
	Individually (Quick1) Deep Frozen, without Ice Glazing
	Product is individually frozen before packing and maintained at an internal temperature –18.0 °C or less at all times after freezing

	8
	Individually (Quick1) Deep Frozen, with Ice Glazing
	Product is individually frozen before packing and maintained at an internal temperature –18.0 °C or less at all times after freezing.  Ice glazing methodology and labeling terminology must be agreed between the buyer and seller. The methodology used and any weight pick-up due to ice glazing must be declared on the product description/label

	9
	Other
	Can be used to describe any other refrigeration agreed between buyer and seller


3.5
Production History

3.5.1
Traceability

The requirements concerning production history as specified by the purchaser may require traceability systems to be in place. Traceability requires a verifiable method of identification of products or batches of products at all relevant stages of production. Traceability records must be able to substantiate the claims being made and the conformity of the procedures must be certified in accordance with the provisions concerning conformity assessment requirements of section 3.8.

3.5.2
Chicken category

	Chicken category code (data field 5)
	Category
	Description

	0
	Not specified
	

	1
	Very young chickens
	Less than 28 days of age

	2
	Young chickens
	Less than 84 days of age, 

tip of sternum is flexible (not ossified)

	3
	Roasters
	Less than 84 days of age, tip of sternum is less flexible (partly ossified) than for young chicken category 

	4
	Capons 1
	Surgically neutered chickens, less than 120 days of age

	5
	Capons 2
	Surgically neutered chickens, more than 140 days of age.*
In the EU, capons must be older than 140 days

	6
	Egg-laying hens
	Hens of laying strains with completely ossified sternum

	7
	Breeding hens and roosters
	 Females and males with completely ossified sternum

	8
	Code not used
	

	9
	Other
	


*In the EU capons age at castration and at slaughter is established in the Marketing Standards for Poultry Regulation (EC)No 543/2008
3.5.3
Production system

The purchaser may specify a production system. In any case, the production has to be in conformity with the regulation in force in the importing country. If no such regulation exists, the regulation of the exporting country shall be used.

	Production system code 

(data field 6)
	Category4
	Description

	0
	Not specified
	

	1
	Conventional
	Chickens are raised in heated and either ventilated or open-sided growing houses

	2
	Free-range 1
	Chickens from slow maturing breeds raised with specified low density indoors and outdoors with unrestricted diurnal outdoor access for at least half of their total life. The feed must contain at least 70% cereals. The minimum slaughter age is 56 days

	3
	Free-range 2
	Chickens from slow maturing breeds raised with specified low density indoors and outdoors with unrestricted diurnal outdoor access for at least half of their total life. The feed must contain at least 70% cereals. The minimum slaughter age is 81 days

	4
	Free-range 3
	Chickens are raised in heated and either ventilated or open-sided growing houses with access to the outdoors

	5
	Pastured/pasture-raised
	Chickens are raised outdoors utilizing movable enclosures located on grass

	6
	Organic5
	Production methods that conform to the legislation of the importing country concerning organic production

	7-8
	Codes not used
	

	9
	Other
	Can be used to describe any other production system agreed between buyer and seller


4 In the EU the age of capons and the types of farming are laid down in regulation EC 543/2008 except for organic farming regulation EC 834/2007 (available at <http://eur-lex.europa.eu>).  
5 Organic production systems include specific feeding systems. The option “organic” is therefore not repeated under feeding system.
3.6 Quality level

3.6.1
Definition of codes

A quality level for carcases or parts can be specified as follows:

	Quality code 

(data field 11)
	Category
	Description

	0
	Not specified
	The minimum conditions in Chapter 2 have to be complied with

	1
	Quality Level 1
	Product meets highest quality level6

	2
	Quality Level 2
	Product meets second quality level6

	3-8
	Codes not used 
	

	9
	Other
	Other quality level or system agreed between buyer and seller


11 If used, the quality level should conform to relevant legislation of the importing country. If such legislation does not exist, the definition of the quality level should be agreed between buyer and seller.



UNECE Standard for Turkey Meat – Carcases and Parts
 - proposed changes and amendments: 

3.3.3
Skin

Turkey carcases and parts vary in presentation for skin as follows:
	Skin code 

(data field 3b)
	Category
	Description

	0
	Not specified
	

	1
	Skin-on
	Product with skin (figure 1)

	2
	Skinless
	Product with all skin removed  (figure 2)

	3 – 9
	Codes not used
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	Figure 1: Bone-In whole breast with ribs and wings

[new picture]
	Figure 2: Boneless skinless breast meat




3.4
Refrigeration

Refrigeration used in this standard refers to methods used for reducing the internal temperature of a food product for the purposes of preservation and microbial control. 

Turkey carcases and parts may be presented chilled, chilled with ice packed in the container, chilled with dry ice packed in the container, deeply chilled  frozen, deep frozen, individually (quick) deep frozen without ice glazing, or individually (quick) deep frozen with ice glazing.  Not all categories may be used by all regions.  Depending on the refrigeration method used, tolerances for product weight are to be agreed between the buyer and seller. It is the responsibility of the operator to ensure that ambient temperatures are such throughout the supply chain as to ensure uniform internal product temperatures of all parts of the product as follows:

	Refrigeration code 

(data field 4)
	Category
	Description

	0
	Not specified
	No category specified

	1
	Chilled
	Internal product temperature maintained at not less than 

–2.0° C or more than +4.0° C at all times following the post-slaughter chilling process

	2
	Chilled, with ice added
	Internal product temperature maintained at not less than 

–2.0° C or more than +4.0° C at all times following the post-slaughter chilling process and packed in a container with ice (frozen water, not dry ice)

	3
	Chilled, with dry ice (CO2) added7
	Internal product temperature maintained at not less than 

–2.0° C or more than +4.0° C at all times following the post-slaughter chilling process and packed in a container with dry ice (CO2)

	4
	Deeply chilled8
	Internal product temperature maintained at not less than 

–12.0° C or more than –2.0° C at all times after freezing

	5
	Frozen
	Internal product temperature maintained at –12° C or less at all times after freezing

	6
	Deep frozen
	Internal product temperature maintained at –18° C or less at all times after freezing

	7
	Individually (quick9) deep frozen, without ice glazing
	Product is individually frozen before packing and maintained at an internal temperature –18° C or less at all times after freezing

	8
	Individually (quick9 ) deep frozen, with ice glazing
	Product is individually frozen before packing and maintained at an internal temperature –18° C or less at all times after freezing.  Ice glazing methodology and labelling terminology must be agreed between the buyer and seller. The methodology used and any weight pick-up due to ice glazing must be declared on the product description/label

	9
	Other
	Can be used to describe any other refrigeration agreed between buyer and seller


The definitions of the above terms must be in conformity with the legislation of the importing country.
7 
The dry ice shall not be in direct contact with the product.

8 This method of refrigeration should only be used for short term storage for retail.


9 Timelines and temperatures for individually (quick) deep frozen shall conform to relevant legislation of the importing country. Example: To meet the relevant European Union legislation (see Dir 89/108/EEC) the temperature shall be achieved at a minimum rate of 5 mm/hour.

3.5
Production history

3.5.1
Traceability

The requirements concerning production history that may be specified by the purchaser require traceability systems to be in place. Traceability requires a verifiable method of identification of products or batches of products at all relevant stages of production.  Traceability records must be able to substantiate the claims being made and the procedures used to certify conformity must be in accordance with the provisions concerning conformity-assessment requirements in section 3.8.

3.5.2
Turkey category

The purchaser may specify a category of turkey that indicates sex, weight range, or age.

	Category code (data field 5)
	Category
	Description

	0
	Not specified
	

	1
	Very Young turkeys (without gender distinction)
	Turkeys less than 120 days of age 

	2
	Young turkeys (without gender distinction)
	Turkeys less than 240 days of age. Tip of sternum is flexible 

	3
	Young hen turkeys
	Female turkeys less than 240 days of age.  Tip of sternum is flexible 

	4
	Young tom turkeys
	Male (stag) turkeys less than 240 days of age.  Tip of sternum is flexible

	5
	Yearling turkeys
	Fully mature hen and tom turkeys that are usually between 240 – 450 days of age

	6
	Mature/breeder turkeys
	Mature hen and tom turkeys that are usually over 450 days of age

	7
	Mature/breeder hen turkeys
	Mature female turkeys that are usually over 450 days of age

	8
	Mature/breeder tom turkeys
	Mature male (stag) turkeys that are usually over 450 days of age

	9
	Other
	Can be used to describe any other category of turkey agreed between buyer and seller


The definitions of the above terms must be in conformity with the legislation of the importing country.

3.5.5
Slaughter system

The purchaser may specify a slaughter system. In any case the slaughter has to be in conformity with the regulations in force in the importing country. If no such regulation exists, the slaughter system shall be agreed between buyer and seller.

	Slaughter system code 

(data field 8)
	Category
	Description

	0
	Not specified 
	

	1
	Conventional
	Stunned prior to bleeding

	2
	Kosher
	Appropriate ritual slaughter procedures used

	3
	Halal
	Appropriate ritual slaughter procedures used

	4 – 8
	Codes not used
	

	9
	Other
	Any other authorized method of slaughter must be agreed between buyer and seller


5.3
Turkey meat parts

[New pictures (will be shown on screen) for: 

0602
BONE-IN WHOLE BREAST WITH BACK, RIBS AND FIRST SEGMENT WINGS

0603
BONE-IN WHOLE BREAST WITH BACK, RIBS AND BONELESS FIRST SEGMENT WING MEAT

0612
BONE-IN WHOLE BREAST WITHOUT BACK, WITH RIBS AND FIRST SEGMENT WINGS

0613
BONE-IN WHOLE BREAST WITHOUT BACK, WITH RIBS AND BONELESS FIRST SEGMENT WING MEAT

0702
BONE-IN SPLIT BREAST WITH BACK PORTION, RIBS AND FIRST SEGMENT WING]
[insert after “1601 NECK” the following text from the UNECE chicken meat standard]
1701
HEAD
The “head” is produced by cutting the carcase at the upper neck and removing the carcase.  The head consists of the skull bones and contents with attached beak, meat, and skin.

1801
PROCESSED PAWS

A “processed paw” is produced by cutting a carcase leg through the metatarsus approximately at the metatarsal spur. The nail sheaths, thin yellow epidermal skin covering the paw, and carcase are removed. A processed paw consists of a portion of the metatarsus and four digits (phalanges) with attached meat and skin. 

1802
PROCESSED FEET

A “processed foot” is produced by cutting a carcase leg at the joints between the metatarsus and the tibia. The carcase is removed. The nail sheaths and thin yellow epidermal skin covering the foot are removed. A processed foot consists of the metatarsus and four digits (phalanges) with attached meat and skin. 

1803
UNPROCESSED PAWS

An “unprocessed paw” is produced by cutting a carcase leg at the joint between the metatarsus approximately at the metatarsal spur. The carcase is removed. A paw consists of a portion of the metatarsus and four digits (phalanges), with attached meat and skin. The nail sheaths and thin yellow epidermal skin covering the foot are not removed.

1804
UNPROCESSED FEET

An “unprocessed foot” is produced by cutting a carcase leg at the joint between the metatarsus and the tibia. The carcase is removed. A foot consists of the metatarsus and four digits (phalanges) with attached meat and skin. The nail sheaths and thin yellow epidermal skin covering the foot are not removed.

1 	The dry ice shall not be in direct contact with the product.


2 This method of refrigeration should only be used for short term storage for retail.


3 Timelines and temperatures for individually (quick) deep frozen shall conform to relevant legislation of the importing country. Example: To meet the relevant European Union legislation (see Dir 89/108/EEC) the temperature shall be achieved at a minimum rate of 5 mm/hour.
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