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United Nations Economic Commission for Europe 

All-Russia Research Institute of Poultry Processing Industry
“VNIIPP”
International seminar
Food safety, traceability and quality standards for

 poultry meat and egg products
Moscow, 29-30 October 2009

Venue:  VNIIPP
Participating countries
Australia, Belarus, France, Kazakhstan, Poland, Russian Federation, Ukraine, United States of America
Programme

· Compare national approaches to ensuring food safety
· Discuss methods of traceability in poultry processing industry
· Discuss traceability as part of the draft Russian regulation on poultry products
· Promoting the use of the UNECE standards for meat, eggs and egg products
 as international references

· Present new methods of production of poultry meat and egg products
· Invite participants to take part in UNECE substantive work on standards.

Thursday, 29 October
9:45

Opening of the workshop


Mr. Viktor Gouschin, Director of VNIIPP

Mr. Ian King, Chairperson of the UNECE Specialized Section on Standardization of Meat
Session 1.
FOOD SAFETY

Chaired by: Ms. Stefania Marrone, European Commission; co-Chaired by Mr. Viktor Gouschin, VNIIPP
10:00

EU legislation on food safety 

Mr. Koen Van Dyck, Directorate E - Safety of the food chain, European Commission
Focus: purpose of food legislation, EC regulations and directives and their implementation at the national level, risk analysis, transparency, relationship with international standards
10:25
Food safety in production of poultry meat and egg products - experience of the United States 

Dr. Mark Lobstein, Director of Technical Services, USA Poultry and Egg Export Council (USAPEEC)
Focus: food safety legislation in the United States, how safety and quality of poultry and egg products are controlled
10:50
Food safety legislation in Russia 

Ms. Ol’ga Kostyleva, Federal Agency for Technical Regulation and Metrology
Focus: requirements of the “Law on technical regulation” and its application in the food industry
11:15
Production of safe food in Russia 

Ms. L.V. Chikina, Federal Surveillance Service 
Focus: legal basis and how the system of safe food production is working in Russia 
11:30 - 11:50

Coffee break

11:50

Market requirements for safe and quality food 

Mr.  A.F. Kalinin, National Consumer Protection Fund
Focus: how consumer rights for quality food are ensured
12:10

Protection of consumer interests by state veterinary services 

Mr.  S.S. Yakovlev, Veterinary Department, Ministry of Agriculture
Focus: how state veterinary services protect consumer interests
12:25 - 13:00

Discussion: how to effectively ensure production of safe poultry poducts

13:00 - 14:00

Lunch

Session 2.
COMMERCIAL QUALITY STANDARDS


Chaired by: Mr. Ian King, AUS-MEAT Ltd; co-Chaired by Mr. Viktor Gouschin, VNIIPP
14:00

Role of UNECE in developing meat standards 

UNECE secretariat
Focus: how UNECE develops commercial quality standards, who can participate, why they are important, who uses them 

14:20

Use of standards in poultry industry in the United States 

Mr. David Bowden, Branch Chief, Poultry Standards Branch, US Department of Agriculture
Focus: legal and technical infrastructure for the application of standards, who uses them, who and how control their enforcement 

14:50

Electronic trade in meat products in Australia 

Mr. Ian King, AUS-MAET Ltd
Focus: standards and electronic documentation that underpins meat trading

15:20 - 15:40

Coffee break

15:40
Harmonization of Russian standards for poultry meat, eggs and egg products with those of UNECE 

Mr. V.P. Agaphonychev, Ms. M.M. Pavlikova, VNIIPP
Focus: legal and technical infrastructure for the application of standards, who uses them, who controls their enforcement and how
16:00

Production of poultry meat and egg products on the basis of ISO standards 

Ms. O.A. Velichko, “Borovskaya” poultry enterprise
Focus: on the basis of ISO standards, how to increase quality and safety of poultry meat and egg products

16:20

HACCP at poultry enterprise “Elinar” 

Mr. A.D. Davleev, poultry enterprise “Elinar”

Focus: what for and how HACCP is used at a poultry enterprise
16:40 - 17:00

Discussion

Friday, 30 October
Session 3.
POULTRY MEAT AND EGG PRODUCTION


Chaired by: Mr. V.I. Fisinin, Academy of Agricultural Sciences; co-Chaired by Mr. B.V. Kulishev, VNIIPP
10:00

Current state and trends in production of poultry meat and eggs in Russia 

Mr. V.I. Fisinin, Academy of Agricultural Sciences
Focus: solving the task of producing quality poultry products for consumption by the population
10:25
Regulations enforcing food safety and quality of poultry meat and eggs in the Ukraine 

Mr. G.A. Eres’ko, Milk and Meat Research Institute

Focus: how national standards and regulations on food safety and quality of meat products and eggs are related to international ones
10:50

Quality control at poultry enterprises in Belarus 

Mr. T.N. Pehota, “Belptitseprom”
Focus: production of quality poultry products at enterprises of “Belptitseprom”
11:15

Technical regulations on poultry meat and egg products 

Mr. N. Niyazbekov, Poultry Industry Association of Kazakhstan

Focus: how technical regulations are used in practice to produce safe and quality poultry meat and egg products
11:15 - 11:45

Coffee break

11:45

New methods of ensuring food safety of poultry meat and egg products 

Ms. L.V. Antipova, Voronezh State Technology Academy

Focus: results of research on new methods of ensuring food safety of poultry meat and egg products

12:10

Production of egg products with predetermined characteristics 

Mr. S.S. Krugalev, VNIIPP

Focus: meeting consumer needs in egg products with predetermined characteristics
12:30 - 13:30

Lunch
13:30
Production chain: from grown poultry to poultry meat products - warranty of high quality 

Mr. V.S. Lukashenko, VNITIP

Focus: how technological parameters of growing poultry influence the quality and food safety of products
13:50

Use of “barrier” technologies to produce new types of poultry meat products 

Mr. V.A. Gonotskii, VNIIPP


Focus: production of safe products on the basis of “barrier” technologies
14:10

Technical means for traceability in food industry 

Mr. S.V. Kashin, R-Style Corporative Services
Focus: what technical means can be used to ensure traceability of food products
14:30 - 15:00
Concluding discussion
15:00 - 15:30

Coffee break

15:30
Closure of the seminar
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