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SUMMARY AND CONCLUSIONS 

The Eleventh Session of the Codex Committee on Meat Hygiene reached the following conclusions: 

The Committee agreed: 

- to forward the draft Code of Hygienic Practice for Meat to the 28th Session of the Commission for 
adoption at Step 8 (see para. 66 and Appendix II); 

- to request the Commission to revoke the following Codex texts: Recommended International Code of 
Hygienic Practice for Fresh Meat (CAC/RCP 11-1976, Rev. 1-1993); Recommended International 
Code of Hygienic Practice for Game (CAC/RCP 29-1983, Rev. 1-1993); Recommended International 
Code for Ante-Mortem and Post-Mortem Inspection of Slaughter Animals and for Ante-Mortem and 
Post-Mortem Judgment of Slaughter Animals and Meat (CAC/RCP 41-1993); Recommended 
International Code of Hygienic Practice for Processed Meat and Poultry Products (CAC/RCP 13-
1976, Rev. 1 (1985);  Recommended Code of Hygienic Practice for Poultry Processing (CAC/RCP 
14-1976); Recommended International Code of Practice for the Production, Storage and Composition 
of Mechanically Separated Meat Intended for Further Processing (CAC/RCP 32-1293) as superseded 
by the draft Code (see para. 66); 

- to request the Commission to revoke the General Principles for Meat Hygiene (CAC/GL 52-2003) 
adopted by the 26th Session of the Codex Alimentarius Commission, which were included in Section 4 
of the draft Code of Hygienic Practice for Meat (see para. 67). 

MATTERS OF INTEREST TO THE COMMISSION: 

The Committee:  

- noted that it had accomplished the work assigned to it by the Commission and agreed that, until such a 
time as the Commission would require it to undertake further work, it should remain adjourned sine 
die (see para. 68). 

MATTERS OF INTEREST TO OTHER COMMITTEES: 

Codex Committee on General Principles:  

The Committee:  

- noted the risk analysis definitions on Food Safety Objective, Performance Objective and Performance 
Criterion adopted by the 27th Session of the CAC on an interim basis and recommended that the Codex 
Committee on General Principles propose these definitions for final adoption. The Committee used 
these definitions as appropriate in the draft Code of Hygienic Practice for Meat being elaborated at this 
Session. It also noted that definitions for “process criterion” and “risk-based” were elaborated for use 
in the draft Code of Hygienic Practice for Meat and, as they had generic application, there was a need 
for their definition and application in a harmonized way throughout the Codex system (see paras 6-7).  

 Process criterion - The physical process control parameters (e.g. time, temperature) at a specified step 
that can be applied to achieve a performance objective or performance criterion. 

 Risk-based - Containing any performance objective, performance criterion or process criterion 
developed according to risk analysis principles. 
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OPENING OF THE SESSION 

1. The 11th Session of the Codex Committee on Meat Hygiene was held in Christchurch, New Zealand 
from 14-17 February 2005 at the kind invitation of the Government of New Zealand.  The Session was 
opened and chaired by Dr Andrew McKenzie, Executive Director, New Zealand Food Safety Authority.  The 
Session was attended by delegates from 36 Member countries and one Member organization1 and observers 
from 5 international organizations. A complete List of Participants is attached as Appendix I. 

ADOPTION OF THE AGENDA (Agenda Item 1)2 

2. The Committee adopted the Provisional Agenda as the Agenda for the Session. It agreed to consider 
the information from FAO and OIE under Agenda Item 2.  

3. The Delegation of the European Community presented CRD 1 on the division of competence between 
the European Community and its Member States according to Rule II.5 of the Rules of Procedure of the 
Codex Alimentarius Commission. 

MATTERS REFERRED FROM THE CODEX ALIMENTARIUS COMMISSION AND OTHER 
CODEX COMMITTEES (Agenda Item 2)3 

4. The Committee noted matters arising from the 27th Session of the Codex Alimentarius Commission 
(Rome, 28 June – 3 July 2004) regarding the Amendments to the Procedural Manual; Strategic Planning of 
the Codex Alimentarius Commission; Action Plan for Codex-wide Development and Application of Risk 
Analysis Principles and Guidelines; Review of the Mandates of Codex Committees and Task Forces; 
FAO/WHO Project and Trust Fund for Enhanced Participation in Codex; Relations between the Codex 
Alimentarius Commission and other International Organizations; and Codex Committee on Food Hygiene. 

5. In particular, the Committee commented and/or made decisions on the following matters: 

Risk Analysis Definitions 

6. The Committee noted the risk analysis definitions on Food Safety Objective, Performance Objective 
and Performance Criterion adopted by the 27th Session of the Codex Alimentarius Commission on an interim 
basis and recommended that the Codex Committee on General Principles propose these definitions for final 
adoption. The Committee used these definitions as appropriate in the draft Code of Hygienic Practice for 
Meat being elaborated at this Session (see also para 17). 

7. The Committee also noted that definitions for “process criterion” and “risk-based” were elaborated for 
use in the draft Code of Hygienic Practice for Meat and, as they had generic application, there was a need for 
their definition and application in a harmonized way throughout the Codex system. 

Information from the Food and Agricultural Organization (FAO) 

8. The Representative of FAO informed the Committee of recent activities of the FAO Food and 
Nutrition Division (ESN) and of the Animal Production and Health Division (AGA), in particular reference 
was made to the launch in 2004 of the International Portal on Food Safety, Animal and Plant Health 
(IPFSAPH) which provides users with information on international standards, national regulations, scientific 
evaluations, etc.  The Representative indicated that FAO/WHO were reviewing the provision of scientific 
advice to Codex and member countries and that this will include procedural guidelines, management options 
and improved coordination. A number of new publications in the FAO/WHO Microbiological Risk 
Assessment Series were noted.  FAO/WHO were also developing tools to assist countries in using risk 
analysis and working to enhance their participation in Codex.  Work was also in progress on the Application 
of HACCP in Small and Less Developed Businesses (SLDBs).  

                                                 
1  CRD 1 (EC Annotated Agenda for the 11th Session of the Codex Committee on Meat Hygiene). 
2  CX/MH 05/11/1.   
3  CX/MH 05/11/2; CRD 2 (OIE contribution to Agenda Item 3); CRD 3 (Comments from the European 

Community); CRD 6 (Information on FAO/ESN Activities for CCMH); CRD 7 (Information on FAO/AGA 
Activities for CCMH). 
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9. The Representative drew the attention of the Committee to the fact that FAO continues to work with 
countries world-wide through its Regular Programme, Technical Cooperation Programmes (TCP) and 
General Cooperation Programmes (GCP) with the objective of implementing the work of Codex.  There have 
been regional workshops on Good Practices for the Meat and Livestock Sector in Windhoek, Namibia in 
April 2004 and Good Practices for the Poultry Industry in Hammamet, Tunisia in September 2004.  Further 
workshops are planned for Egypt and Kenya during 2005.  Also in 2005, FAO will host an Expert 
Consultation on Capacity Building for Surveillance and Prevention of Zoonotic Diseases.  Attention was also 
drawn to the new resources on meat safety that have recently been developed including a new Manual of 
Good Practices for the Meat Industry; Guidelines for Humane Handling, Transport and Slaughter of 
Livestock; Manual on Meat Inspection for Developing Countries; and others.  

Information from the Office International of Epizootics (OIE) 

10. The Observer of the OIE informed the Committee about recent activities of the OIE Working Group 
on Animal Production Food Safety, in particular as it related to the development of the Draft Guide to Good 
Farming Practices which has been circulated as CRD 2.  The Observer encouraged the members of the 
Committee to provide their comments to the OIE in due course. 

DRAFT CODE OF HYGIENIC PRACTICE FOR MEAT (Agenda Item 3)4 

11. The Committee recalled that at its 10th Session it had agreed to incorporate the provisions for 
processed meat in the draft Code of Hygienic Practice for Meat and to attach as an integral part of the Code, 
the Annexes on “Risk-Based Evaluation of Organoleptic Post-Mortem Inspection Procedures for Meat” and 
“Verification of Process Control of Meat Hygiene by Microbiological Testing”. The draft text was circulated 
for comments at Step 6 for consideration at this present Session. 

12. The Committee also recalled that paragraph 11 of the Code provided a description of the Code’s 
hierarchical structure with General Principles of Meat Hygiene in Section 4, subsets of general principles in 
double-line boxes, general text for each section, and then more prescriptive texts in single-line boxes that 
was based on current knowledge and practice. 

13. At its 10th Session, the Committee agreed on definitions for the purpose of the draft Code and noted 
that it would be necessary to realign the definitions of risk analysis terms and make consequential changes 
throughout the text to this effect. 

14. The Committee considered the draft Code section by section and, in addition to editorial amendments 
and some corrections to the French and Spanish version of the Code, it agreed to the following changes: 

General Comments 

15. The Committee noted that the nature of the comments submitted to the current Session ranged from 
substantial through to editorial and consequential. It agreed not to reopen a debate on those comments for 
which agreement had been reached at previous meetings. 

16. The Committee replaced the term “examined” with “inspected” throughout the text in accordance with 
the decision at its 10th Session on the use of the terms “examination” versus “inspection”. Similarly the term 
“carcass” was replaced with “body of animal” where appropriate. 

17. In accordance with its decision regarding the risk analysis definitions adopted by the 27th Session of 
the Codex Alimentarius Commission (see para. 6), the Committee agreed to replace the term “performance 
criteria” with “performance objective or performance criterion” as appropriate throughout the Code.  

                                                 
4  ALINORM 04/27/16, Appendix II and comments at Step 6 submitted by Australia, Canada, Colombia, European 

Community, Egypt, Sudan (CX/MH 05/11/3); Argentina, United States of America (CX/MH 05/11/3, Add.1), 
New Zealand Secretariat (CRD 4), India (CRD 5); Thailand (CRD 8), Costa Rica (CRD 9), Indonesia (CRD 10) 
and Japan (CRD 11). Reports of Working Groups (CRDs 12-16).  



ALINORM 05/28/16 
_______________________________________________________________________________________ 

3

Specific Comments 

SECTION 1 - INTRODUCTION 

18. At the beginning of paragraph 3, the Committee added “At the national level” to more accurately 
reflect the content of the paragraph. It similarly modified footnote (1) to refer to the OIE on-going work on 
the guidelines for application at national level addressing ‘ante- and post-mortem activities in the production 
of meat to reduce hazards of public and animal health significance’. It deleted the last part of the footnote to 
avoid the possible misinterpretation that Codex was delegating part of its public health functions to the OIE. 

SECTION 2 - SCOPE AND USE OF THIS CODE 

19. Similarly, paragraph 10 was amended to avoid the possible misinterpretation that Codex was 
delegating part of its public health functions to the OIE and to highlight that the Code contained linkages 
with the OIE Terrestrial Animal Health Code to enhance consistency between OIE and Codex texts. 

SECTION 3 - DEFINITIONS 

20. In accordance with its previous decision (see para. 6), the Committee aligned the risk analysis 
definition for “Food Safety Objective” and added “Performance Objective” and “Performance Criterion” as 
adopted by the 27th Session of the Codex Alimentarius Commission. The definition for “Performance 
Criteria” was deleted. 

21. The Committee amended the definition for “Process Criteria” to “The physical process control 
parameters (e.g. time, temperature) at a specified step that can be applied to achieve a performance objective 
or performance criterion” and the definition for “Risk-based” to “Containing any performance objective 
performance criterion or process criterion developed according to risk analysis principles”. In noting that a 
draft definition for “Process criterion” was under discussion in the Codex Committee on Food Hygiene and 
that Codex had not yet developed a definition for “Risk-based”, it added a footnote to both definitions to the 
effect that they were working definitions for the purpose of the Code and subject to consequential changes as 
a result of future discussion in Codex. 

22. The Committee recognised the need to add a definition for the term “Validation” to avoid confusion 
with the term “Verification”. The new definition reads “Obtaining evidence that the food hygiene control 
measure or measures selected to control a hazard in a food is capable of effectively and consistently 
controlling the hazard to the appropriate level”. Similarly to the previous decision, it added a footnote to the 
effect that it was a working definition for the purpose of the Code and subject to change to consequential 
future discussion in Codex. 

23. It placed the definition for “Verification” before that for “Verification (operator)” as more appropriate 
both in terms of listing the terms alphabetically and to the document. To fully distinguish the term from 
“Verification” as performed by the competent authority, the Committee included “by the operator” in the 
definition for “Verification (operator)”. 

24. The Committee agreed to remove the square brackets from the definition for “Veterinary Inspector” 
while maintaining the text unchanged. 

25. It also agreed that the definitions would be listed in alphabetical order in both the French and Spanish 
versions of the Code. 

SECTION 4 - GENERAL PRINCIPLES OF MEAT HYGIENE 

26. The Committee agreed to include in this section the text of the “Codex General Principles of Meat 
Hygiene” (CAC/GL 52-2003) and to request the 28th Session of the Codex Alimentarius Commission to 
withdraw the General Principles text from the Codex Alimentarius. 

SECTION 5  - PRIMARY PRODUCTION 

27. For clarity the last sentence of paragraph 15 was amended to refer to the presence of certain zoonotic 
agents which were not detectable by routine organoleptic or laboratory tests and where special measures 
might need to be taken; and the example of possible exposure to cysticercosis was added.   
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SECTION 5.2 - HYGIENE OF SLAUGHTER ANIMALS 

28. The third bullet of the first box in paragraph 19 was modified to “provide monitoring and surveillance 
systems that …” to maintain consistency with the second bullet of the second box. In the first bullet of the 
second box the first instance of “unsafe” was removed and the footnote was moved to the second instance of 
the term. 

29. The third bullet in paragraph 21 was modified to read “conditions causing animal stress may exist or 
arise that are likely to result in an adverse impact on the safety and suitability of meat”. 

SECTION 5.4 - HYGIENE OF FEEDINGSTUFF 

30. The Committee agreed that, although provisions for feed and feed ingredients were already adequately 
covered by the Codex Code of Practice on Good Animal Feeding (CAC/RCP 54-2004), it was important to 
keep some paragraphs in the text to highlight key elements. 

31. The term “Feedingstuff” was changed to “Feed and feed ingredients” in the title and throughout the 
Code for consistency with the language used in the Code of Practice on Good Animal Feeding. The footnote 
to the title was removed as no longer valid and a footnote was added to the first sentence of paragraph 24 to 
refer to the Code of Practice on Good Animal Feeding. In the last sentence of paragraph 30, “and testing 
protocol” was added to include the concept of considering specific test methodologies. 

SECTION 5.5  - HYGIENE OF ENVIRONMENT 

32. The title of the section was changed to refer to the hygiene of the primary production environment. In 
the third bullet of the first box the term fertilizer was removed as it was not possible to monitor such items at 
the level of small scale farmers/primary producers, especially in developing countries. 

SECTION 5.6.1 - TRANSPORT OF SLAUGHTER ANIMALS 

33. The last bullet of the first box of paragraph 32 was amended to clarify that animal stress could impact 
on the safety of meat. 

SECTION 5.6.2 - TRANSPORT OF KILLED WILD GAME 

34. In paragraph 34, the first sentence was amended to acknowledge that killed wild game was only 
partially dressed in the field; the second sentence was modified to read “The use of these vehicles for this 
purpose …” for clarity. 

SECTION 6. - PRESENTATION OF ANIMAL FOR SLAUGHTER 

35. The Committee moved paragraph 43, duly amended, as a new paragraph 36 bis (renumbered 
paragraph 37) as it referred to the screening of animals upon arrival at the abattoir and it was not part of ante-
mortem inspection. 

SECTION 6.2  - CONDITIONS OF LAIRAGE 

36. The Committee deleted the example of classification of animals by age in the third bullet of the box of 
paragraph 39 (renumbered paragraph 40) as it could not be generally applied to all species and could be 
misleading. 

SECTION 6.3.2 - IMPLEMENTATION OF ANTE-MORTEM INSPECTION 

37. The first bullet in the box of paragraph 48 was revised for clarity and to provide the flexibility of using 
some means other than a certificate to demonstrate animals have passed ante-mortem inspection at primary 
production, to read “provide verifiable information required by the competent authority with respect to ante-
mortem inspection carried out at primary production”. 

38. The last sentence of paragraph 49 was amended to read “If ante-mortem inspection has occurred and 
there is a delay of more than 24 hours before slaughter, ante-mortem inspection should be repeated” to make 
the sentence more clear. 

SECTION 6.3.3 - INFORMATION ON ANIMALS PRESENTED FOR SLAUGHTER 

39. The reference to the destination of condemned animals was removed from the last bullet of the box in 
Section 6.3.3 as it is covered by national legislation. 



ALINORM 05/28/16 
_______________________________________________________________________________________ 

5

SECTION 8.4 - DESIGN AND CONSTRUCTION OF AREAS WHERE BODIES OF ANIMALS ARE DRESSED OR MEAT 
MAYBE OTHERWISE BE PRESENT 

40. In paragraph 68 the verb “allow” was changed with “facilitate” for consistency with the language used 
in paragraph 73. 

SECTION 8.6 - WATER SUPPLY 

41. In paragraph 80, the Committee specified that where non-potable water is supplied, the reticulation 
system should be designed and appropriately identified so as to prevent cross-contamination of potable 
water. 

SECTION 8.8 - FACILITIES AND EQUIPEMENT FOR PERSONAL HYGIENE 

42. In the first bullet of the first box of paragraph 85, the term “where necessary” was changed with “in 
the appropriate locations” as it was more precise. 

SECTION 9  - PROCESS CONTROL 

43. The Committee deleted the example of Clostridium perfringens in paragraph 86 as not appropriate. 
Paragraph 89 was clarified by specifying that ready-to-eat products might require specific microbiological 
testing regimes that incorporate microbiological criteria. It also added a footnote related to the Codex 
Principles for the Establishment and Application of Microbiological Criteria for Foods (CAC/GL 21-1997). 

SECTION 9.1  - PRINCIPLES OF MEAT HYGIENE APPLYING TO PROCESS CONTROL 

44. In bullet (iii) of the double-line box, “the level of” before “microbiological contamination” was 
deleted as redundant. 

SECTION 9.2.2 - HACCP 

45. In paragraph 99, “for many products” was added at the end of the sentence as microbiological testing 
for verification of HACCP systems was unnecessary for some products, including canned meat. For 
clarification, the example in paragraph 101 was changed to a pasteurised product. 

SECTION 9.2.3 - OUTCOME-BASED PARAMETERS FOR PROCESSED CONTROL 

46. The Committee deleted the example of “zero tolerance” for visible faecal contamination in paragraph 
106 to avoid misinterpretation as to its meaning. In paragraph 108, the example and the accompanying 
phrase was moved to follow “regulatory requirements” as the example described the regulatory requirements 
rather than the linkage to consumer protection. Paragraph 110 was deleted in its entirety as it repeated 
paragraph 105. 

SECTION 9.2.4 - REGULATORY SYSTEMS 

47. The Committee divided paragraph 114 (renumbered paragraph 113)  into two paragraphs to better 
specify the role of the competent authority (paragraph 114 – renumbered paragraph 113) and the role of the 
official inspector (paragraph 114 bis – renumbered paragraph 114). 

SECTION 9.3  - GENERAL HYGIENE REQUIREMENTS FOR PROCESS CONTROL 

48. The Committee changed “application” with “monitoring the achievement” in the second bullet of the 
box in paragraph 118 as more appropriate. 

SECTION 9.4  - HYGIENE REQUIREMENTS FOR SLAUGHTER AND DRESSING 

49. Paragraph 120 was modified to better specify that only animals used for stock handling could enter the 
abattoir, provided that they stay in the live animal handling area of the abattoir. In the second last bullet in 
the box of paragraph 122 “meet required criteria for process control” was replaced at the end of the sentence 
for clarity. 

SECTION 9.5.1 - DESIGN OF POST-MORTEM INSPECTION SYSTEMS 

50. In the tenth bullet of the box in paragraph 136, the example was deleted for consistency with a 
previous decision (see para. 46). 
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SECTION 9.6  - POST-MORTEM JUDGEMENT 

51. The second sentence of paragraph 143 was changed with the following sentence “The level of training, 
knowledge, skills and ability required for judgement may be less in situations where edible parts demonstrating 
a specific abnormality are always judged to be unsafe or unsuitable for human consumption and appropriately 
disposed of” to improve the clarity of the concept. The examples in the fourth and fifth bullets of the box in 
paragraph 144 were deleted as not relevant. 

SECTION 9.7  - HYGIENE REQUIREMENTS FOR PROCESS CONTROL AFTER POST-MORTEM INSPECTION  

52. In the fourth bullet of the fifth box in paragraph 151, “during and” was added before “after heating” to 
make the text more inclusive. 

SECTION 9.9 - RECALL SYSTEMS  

53. The Committee noted that at its last meeting it had agreed that there was need for further discussion and 
work on this Section. It considered the drafts (CRDs 12 and 16) prepared by a Working Group which met 
during the Session and which took into consideration the written comments submitted. The drafts resulted in 
a more appropriate text and a more accurate reflection of the communication expectations associated with the 
removal of products that are in circulation. The Committee agreed with the proposals: to rename the section 
“Systems for removing products that are in circulation”; to highlight the need to inform the competent 
authority when an establishment operator removes products for public health reasons; to specify that the 
systems should be capable of withdrawing, recalling and detaining products as relevant to the circumstances; 
to specify the competent authority’s verification role; and to provide for the main elements of the system. 

SECTION 11.1  – PERSONAL CLEANLINESS  

54. In the last bullet of the box in paragraph 168 (renumbered paragraph 169), the Committee changes 
“amenities” with “locations” as more appropriate.  

ANNEX I - RISK-BASED EVALUATION OF ORGANOLEPTIC POST-MORTEM INSPECTION PROCEDURES FOR 
MEAT 

55. The Committee recalled that the purpose of this Annex was to present a framework for developing 
organoleptic post-mortem inspection procedures as they apply to public health protection.  The Committee 
deleted the footnote in the title as a definition for “risk-based” was already included in the Code. 

INTRODUCTION 

56. The footnote referencing the draft Code of Hygienic Practice for Meat in paragraph 1 was deleted as 
no longer relevant. 

57. The Committee reversed the order of paragraphs 3 and 4 (renumbered paragraphs 5 and 3) to improve 
the clarity of the flow of the narrative.  It agreed to add an additional paragraph 3 bis (renumbered paragraph 
4) to highlight that in the absence of risk assessments, other sources of scientific data on food-borne risks to 
human health could be used. 

SECTION 2 - OBJECTIVES OF RISK-BASED POST-MORTEM INSPECTION PROCEDURES FOR MEAT 

58. In second bullet of paragraph 5 (renumbered paragraph 6) “preventing meat borne risk” was replaced 
by “reducing risk by preventing exposure to meat borne hazards” for clarity. 

SECTION 3.1 - RISK MANAGEMENT FRAMEWORK 

59. The second sentence in paragraph 6 (renumbered paragraph 7)in relation to risk management activities 
was aligned with Codex wording. 

SECTION 4 - GENERAL PRINCIPLES FOR DEVELOPMENT OF RISK-BASED POST-MORTEM MEAT INSPECTION 
PROCEDURES 

60. In the last part of the first bullet under (ii) “the greatest extent appropriate and practicable” was deleted 
as not appropriate. 
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SECTION 5.3 - PERFORMANCE ATTRIBUTES 

61. The Committee amended the title to “Sensitivity” and agreed to change the content of the section as 
proposed by a Working Group in CRD 13, with the understanding that paragraph 16 related to sensitivity of 
a post-mortem inspection procedures would follow paragraph 14 (renumbered paragraph 15). 

ANNEX II - VERIFICATION OF PROCESS CONTROL OF MEAT HYGIENE BY MICROBIOLOGICAL TESTING 

INTRODUCTION 

62. The Committee recognized that with the inclusion in the Code of the new risk analysis definitions for 
“performance objective’ and “performance criterion” adopted by the Commission, there was a need to 
replace the generic term “performance criteria” with more specific terms as appropriate to microbiological 
verification of process control.  The Committee agreed that where reference was made to risk based 
verification of process control, the terms “performance objective” and “performance criterion” would be 
used; and where reference was made to verification of process control using more general criteria, the term 
“microbiological testing” would be used. 

SECTION 4.1  - SPECIFICATIONS 

63. The Committee deleted the sentence in paragraph 9 in relation to achieving compliance with 
microbiological performance criteria at a particular step as this concept was already covered in the text. 

SECTION 4.2 - FREQUENCY OF VERIFICATION 

64. The title of this section was amended to “Frequency of sampling” as it better reflected its content. 

SECTION 4.4 - REGULATORY APPLICATION 

65. The Committee amended the first sentence in paragraph 17 by changing “cut-offs” to “limits” for 
clarification purposes and deleted a specific example on “moving windows” in the last sentence of this 
paragraph as a comprehensive list of examples was not prepared. 

Status of the Draft Code of Hygienic Practice for Meat 

66. The Committee agreed to forward the draft Code of Hygienic Practice for Meat to the 28th Session of 
the Commission for adoption at Step 8 and requested the Commission to revoke the following Codex texts: 
Recommended International Code of Hygienic Practice for Fresh Meat (CAC/RCP 11-1976, Rev. 1-1993); 
Recommended International Code of Hygienic Practice for Game (CAC/RCP 29-1983, Rev. 1-1993); 
Recommended International Code for Ante-Mortem and Post-Mortem Inspection of Slaughter Animals and 
for Ante-Mortem and Post-Mortem Judgment of Slaughter Animals and Meat (CAC/RCP 41-1993); 
Recommended International Code of Hygienic Practice for Processed Meat and Poultry Products 
(CAC/RCP 13-1976, Rev. 1 (1985);  Recommended Code of Hygienic Practice for Poultry Processing 
(CAC/RCP 14-1976); Recommended International Code of Practice for the Production, Storage and 
Composition of Mechanically Separated Meat Intended for Further Processing (CAC/RCP 32-1293) as 
superseded. 

67. The Committee also requested the Commission to revoke the General Principles for Meat Hygiene 
(CAC/GL 52-2003) adopted by the 26th Session of the Codex Alimentarius Commission, which was included 
in Section 4 of the draft Code of Hygienic Practice for Meat. 

OTHER BUSINESS AND FUTURE WORK (Agenda Item 4) 

68. The Committee noted that it had accomplished the work assigned to it by the Commission and agreed 
that, until such a time as the Commission would require it to undertake further work, it should remain 
adjourned sine die. The Committee agreed to bring forward the adoption of the report to 17 February 2005 
since the agenda had been completed. 
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