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CA Competent authority

EU European Union

GoU Government of Ukraine

LMP Lean Meat Percentage

MAP Ministry of Agrarian Policy and Food

MRD Minister of Regional Development, Building and Housing and
Communal Services

SVPS State Veterinary and Phytosanitary Service of Ukraine
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1. INTRODUCTION

There is a need to modernise the meat classification system in Ukraine to EU standards. The
report provides advice to the Pig Breeders Association on current EU practices and legislation.

The support is based on questions raised by experts from the Pig Breeders Association between
June and September 2015 while working out the country legislation and procedures, and on
comments to the proposed draft legislation.

2. REPLIES TO QUESTIONS
1. Since when the modern system of carcass evaluation (according to lean meat
percentage) exist in EU? Which countries introduced this system earlier and why?

In 1984 the EU defined the uniform regulation on pig carcass classification by Council
Regulation (EEC) Nr 3320/84 of 13 November 1984 determining the Community scale for
classification of pig carcasses, based on lean meat percentage. This was further refined by
Commission Regulation (EEC) Nr 2967/85 of 24 October 1985 laying down detailed rules for the
application of the Community scale for classification of pig carcasses.

However, there have been very significant changes in the way lean meat percentage was defined:
firstly, lean meat content was derived from dissection of all striated muscle tissue from the
carcass using a knife. Different methods between countries led to uniform and less subjective way
to determine the meat content, using classification instruments. There is a wide variety of
classification equipment, ranging in price and design, from simple to very sophisticated.
Examples are invasive probes such as Fat-O-Meat’er, PG 200, or Hennessy GP, non invasive
instruments such as ultrasonic scanner, or even robotic autofom system.

All countries have implemented this system as an EU regulation is mandatory. Some member
states have been quicker in adopting the legislation than others, usually depending on their
economical interest.

2. What was the reason for introduction of modern system? Did EU helps for

countries which introduced this system later?

The reason for introducing the system was to allow a free internal market of pig meat among EU
member states, for which a uniform system of meat classification was required. This was also
done for beef and sheep meat.

The EU does normally not actively financially support adoption of legislation in existing EU
members, other than meetings, presentations between stakeholders to agree and understand the
use and implications in practice. However, the EU does support new EU members (2004: Czech
Republic, Estonia, Cyprus, Latvia, Lithuania, Hungary, Malta, Poland, Slovakia and Slovenia;
2007: Romania and Bulgaria, 2013: Croatia) in implementing EU legislation. 1t might well be that
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support is possible for Ukraine. A quick option is to ask to a TAIEX" mission, that may respond
by supporting a training seminar on the topic.

3. How so many countries agreed about this system? Obviously, there were
different opinions among countries. Also slaughter houses and farmers not always
agree. How you could solve this difference?

The development of the EU classification SEUROP took several years of discussions, and has
evolved since its introduction: in 1984 the regulation was agreed by all countries and therefore all
countries were obliged to implement it. During the development process the stakeholders in the
countries were consulted, however in the end, the politicians took the ultimate decision.

Also, there is always a transition period, lasting usually several years, during which EU member
states are allowed to gradually implement the new regulation.

4. Do you have EU official methods of carcass dissection? Also we know that you
have EU method based on dissection of 4 parts of carcass. Where we can obtain
this method? Is it a suitable method to calculate LMP formula?

The official EU method of carcass classification and dissection is based on the Commission
Regulation (EC) No 1249/2008 of 10 December 20087 laying down detailed rules on the
implementation of the Community scales for the classification of beef, pig and sheep carcasses
and the reporting of prices thereof. For pigs, the relevant information is mentioned under Chapter
Il pigmeat sector. Details about the dissection method are specified in Council Regulation (EC)
No 1234/2007 of 22 October 20072 establishing a common organisation of agricultural markets
and on specific provisions for certain agricultural products (Single CMO Regulation). Pig
carcasses shall be graded, in accordance with the classification defined in point B(Il) of Annex V
to Regulation (EC) No 1234/2007, at the time of weighing. The Annex V refers to community
scales for the classification of carcasses referred to in Art 42.

! http://ec.europa.eu/enlargement/tenders/taiex/

2 http://eur-lex.europa.eu/legal-content/EN/TXT/PDF/?uri=CELEX:32008R1249&from=LV
3 http://eur-lex.europa.eu/legal-content/EN/TXT/PDF/?uri=CELEX:32007R1234&from=en
Pig Meat Classification for Ukraine
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Carcasses shall be divided into classes according to their estimated lean-meat content and classified accordingly:

Classes Lean meat as percentage of carcass weight
5 60 or more (*)
E 55 or more
u 50 or more but less than 55
R 45 or more but less than 50
0 40 or more but less than 45
p less than 40
(*} Member States may introduce, for pigs slaughtered in their territory, a separate class of 60 % or more of lean mear

designated with the leter 3.

The “new” EU method, based on dissection of 4 parts of a carcass is based on work by Cook and
Yates (1992)*. As a result the dissection was agreed to involve only on the four main parts, which
represent 75% from the total of the striated muscles. The method is described in Commission
Regulation (EC) No 3127/94 of 20 December 1994 amending Regulation (EC) No 2967/85
laying down detailed rules for the application of the Community scale for grading pig carcases’,
and later refined in Annex IV of Regulation (EC) n° 1249/2008 of 10 December 2008°.

EU member States have to submit their methods including the equipment it intends to authorize
to the Commission for authorization. Only statistically proven assessment methods based on the
physical measurement of one or more anatomical parts of the pig carcass are authorised. As an
example, the Commission approved in 2013 the pig grading methods proposed by the Czech
Republic which was published in the Official Journal of the EU ’. As another example, the
Commission approved Belgium for the use of the following equipment for grading pig carcasses:
Capteur Gras/Maigre — Sydel (CGM), Giralda Choirometer Pork Grader (PG 200), Hennessy
Grading Probe (HGP 4), Fat-O-Meater (FOM I1), OptiScan TP, CSB Image-Meater, VCS 2000
and AutoFOM 11, based on the studies presented.

The “new” EU method is adopted as a law, and therefore the mandatory basis for the calculation
of the lean-meat content (LMP). The LMP can be calculated, and shall be assessed by means of
grading methods authorised by the Commission. Authorisation of grading methods must further
be statistically validated, and shall be subject to compliance with a maximum tolerance for
statistical error in assessment. An example is the publication “Verification of regression
equations for estimating pork carcass meatiness using CGM, IM-03, Fat-O-Meat 'er II and
UltraFom 300 devices”, published by the Department of Primary Meat Production, Institute of

* Cook, G.L. and Yates, C.M. (1992). A report to the Commission of the European Communities on
Research concerning the harmonization of methods for grading pig carcasses in the Community.

® http://eur-lex.europa.eu/legal-content/EN/TXT/?uri=CEL EX:31994R3127

® http://eur-lex.europa.eu/LexUriServ/LexUriServ.do?uri=0J:L:2008:337:0003:0030: EN:PDF

" Commission Implementing Decision 2013/187/EC of 18 April 2013 amending Decision 2005/1/EC
authorising methods for grading pig carcasses in the Czech Republic as regards the formulas of the
authorised methods and the presentation of such carcasses published in the Official Journal of the EU,
L111/103, 23/04/2013; http://eur-lex.europa.eu/legal-content/EN/ALL/?uri=0J:L:2013:111:TOC
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Agricultural and Food Biotechnology, in Poznan, Poland®. In 2006 a new formula for calculating
the proportion of dissected meat was established by Walstra and Merkus, referred to as the
Walstra and Merkus method®, avoiding the burden of complete dissection. Where such partial
dissection is carried out, the prediction of the lean meat percentage is based on the dissection of
the four major cuts (shoulder, loin, ham and belly). The reference lean meat percentage (LMP) is
then calculated as follows pursuant to the formula in the annex 1V of Regulation (EC) n°
1249/2008 of 10 December 2008, 2nd alinea:

The weight of the lean in the four major cuts (shoulder, loin, ham and belly) is to be calculated by
subtracting the total of the non-lean elements of the four cuts from the total weight of the cuts
before dissection.

5. What are the general requirements for dissection to calculate formula? How
many animals, what king of animals, what age, weight, sex and so on. If we would
like to make this trial in Ukraine we need the same method. Can you deliver us all
this stuff?

The general requirements for dissection is that the grading must be based on a representative
sample of the national or regional pigmeat production concerned by the assessment method,
consisting of at least 50 carcases whose lean meat content has been ascertained in accordance
with the dissection method laid down in Annex | of the EU Regulation No 3127/94, combined
with a nationally established quick method of carcase assessment using double regression or other
statistically proven procedure, and such that the resulting precision is at least equal to that
obtained using standard regression techniques on 120 carcases using the method in Annex I.

The requirements for a carcass classification protocol are based on preparation of 2 protocols
described in EU Regulation No 3127/94:

Part one of the protocol should give a detailed description of the dissection trial and include in
particular :

— the trial period and time schedule for the whole authorization procedure,

— the number and location of the abattoirs,

— the description of the pig population concerned by the assessment method,

— a presentation of the statistical methods used in relation to the sampling method chosen,
— the description of the national quick method,

— the exact presentation of the carcases to be used.

& Ann. Anim. Sci., Vol. 12, No. 4 (2012) 585-596, DOI: 10.2478/v10220-012-0049-8

® Walstra P., Merkus G.S.M. (1996). Procedure for assessment of the lean meat percentage as
a consequence of the new EU reference dissection method in pig carcass classification. Report
ID-DLO 96.014
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2. Part two of the protocol should give a detailed description of the results of the dissection trial
and include in particular :

— a presentation of the statistical methods used in relation to the sampling method chosen,

— the equation which will be introduced or amended,

— a numerical and a graphic description of the results,

— a description of the new apparatus,

— the weight limit of the pigs for which the new method may be used and any other limitation in
relation to the practical use of the method.

The set up of an EU-compliant pig carcass classification system in Ukrain requires design of a
specific project with support from international expert pig carcas classification experts and
statisticians with the minimally following components:

-training of slaughterhouse staff to perform dissections according to the EU reference
methodology

-calculation of minimal required number of slaughtered pigs to be included in the study (several
hundreds at least)

-sex, breed and nature of pigs included in the study

-identification of slaughterhouses that participate

-specification of grading equipment to be tested

-specification of grading method to be tested

-actual performance of dissections according to the EU reference methodology
-assessment of calculation methods

-statistical validation method

-actual project implementation plan with resources, costing and time frame

VetEffecT has the expertise and experts to to implement an EU compliant pig carcass
classification project.

6. Who evaluate carcasses? Is it representative of associations? Is it employee of
slaughter houses? Is it veterinary specialist? What kind of job it is? According to
your opinion, who can perform this work in Ukraine?

Carcasses must be evaluated by staff that has been trained to classify carcasses. They can be
permanent or temporary employees from slaughterhouses. A condition is that they must posses a
license for classification issued by the Competent Authority. For the Ukrain, the Ministry should
ask institutes or training organisations to set up specific pig carcass classification courses, or
approve international available pig carcass classification courses. and authorise these when they
are of sufficient quality. Use of international and slaughterhouse staff or anyone else with
minimally Bachelor degree of agricultural education can enter such courses in Ukrain or abroad
and after successfully passing the exam receive a license for pig carcass classification in a
slaughterhouse.

Pig Meat Classification for Ukraine
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7. We know that new prices have to be announced by slaughterers on regular
basis. How they meet this decision? Can farmers influence it in some way? How
often the prices manage to be changed?

Slaughterhouses inform their suppliers of the prices they pay, including the prices per category.
The higher the lean meat content, the higher the price will be. Depending on the local situation
(dependence on export prices and international trade) this can be even on a daily basis. Farmers
cannot influence the price, they can only produce the quality meat the slaughterhouse requires
and is interested to buy. There is competition between farmers to produce the highest quality pig
meat that will be best paid.

3. REVIEW AND COMMENTS ON DRAFT TEXT AND
LEGISLATION ON THE MEAT CLASSIFICATION SYSTEM

The basis for the review of the draft text and legislation, presented as Annex I.

In general the biggest difference between the Eu system and the proposed
Ukrain system is thas food business operators will organise certification tests:

“Member State concerned shall organise a certification test for a jury composed of at least five licensed experts in
classification of carcases of adult bovine animals. Two members of the jury will come from the Member State
performing the test. The other members of the jury will each come from another Member State. The jury shall
comprise an uneven number of experts. The Commission services and other Member States' experts may attend the

certification test as observers.” (from EU 1249-2008). AS a consequence, the jury must be
differently organized.

From the perspective of the competitiveness of the Ukrain pig industry,
certification tests should only be done once, and not to be repeated by different
FBOs. Thus, if not all FBOs have paid for a certification tests or grading
technique but a new FBo wants to make use of it, an entry fee could be arranged
for, to ensure that FBOs that initiated the certification tests do not carry the whole
financial burden.

Pig Meat Classification for Ukraine
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‘ Draft text

APPROVED
Order of the Ministry of Agriculture
and Food
of Ukraine
#

METHOD

METHOD/TECHNIQUE

of classification of beef, pig and sheep carcases and associated price
reporting

This technique is used for the classification of carcases of beef, pig and

sheep carcases and associated price reporting at-theprecessing
enterprisesby food business operators (FBOs) in-ef Ukraine.

CHAPTER I. BEEF

The scale for the classification of carcases in the beef and veal sector
shall apply to carcases of adult bovine animantsanimals, with-Hve-weight

exceeding300-kegolder than 12 months.

According to this teehnigue-method a carcase is the wholeal body of a
slaughtered animal bled, eviscerated,-and skinned_and split into two half

carcasses..

USA'D | Agrolnvest Project

Comments

Use: METHOD

Recommend to define “adult” as being older than 12 months. This
encourages the correct use of the Identifcation and Registration
system. It is also in line with the EU legislation.

Pig Meat Classification for Ukraine




BIA, AMEPUKAHCBKOIO HAPOAY

‘ Draft text

Half-carcase - the product obtained by deviding the carcase
symmetrically through the middle of each cervical, dorsal, lumbar and
sacral vertebra and through the middle of the sternum and the pubic
symphysis-sciatic.

Part I. Classification

1. Carcases are classified into the following categories:

A - carcases of uncastrated young males of less than 2 years of age;

B - carcases of other uncastrated male animals;

C - carcases of castratede-yeung male animals;

D - carcases of female animals who have calved;

E - carcases of other female animals.

Carcases of uncastrated male animals of less than 2 years of age
(category A) and carcases of other uncastrated males (category B) differ
in the age of the animal.

Age of bovine animals must be checked on the basis of information in
the system of identification and registration of bovine animals of SE
"Agency for Animal Identification and Registration".

2. Carcase classes of bovine animals are determined by assessment of
carcase conformation and fat cover visually in accordance with the
following requirements:

Tab. 1.Development of parts of carcases, especially essential parts
(Round, back, shoulder)

Classification Additional provisions
CategoryCenfermation

class

S Round: very highly Topside spreads
Superior rounded double-muscled | very markedly

USA'D | Agrolnvest Project

Comments
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\ Draft text Comments
visibly separated seams over the
Back: very wide and very | symphysis
thick, up to the shoulder | (sympbhisis
Shoulder: very highly pelvis)
rounded Rump very
rounded
E Round: very rounded Topside spreads
Excellent Back: wide and very thick, | markedly over
up to the shoulder the symphysis
Shoulder: very rounded (symphisis
pelvis) Rump
very rounded
U Round: rounded OrysokK
Very good Back: wide and thick, up OKpYrAni
to the shoulder Topside spreads
Shoulder: rounded over the
symphysis
(symphisis
pelvis) Rump
rounded
R Round: well-developed Topside and
Good Back: still thick but less rump are slightly
wide at the shoulder rounded
Shoulder: fairly well-
developed
(0] Round: average Rump: straight
Fair development to lacking profile

Pig Meat Classification for Ukraine
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‘ Draft text

flat

development

Back: average thickness
to lacking thickness
Shoulder: average
development to almost

Poor

P Round: poorly developed
Back: narrow with bones
visible Shoulder: flat with
bones visible

thoracic cavity

3. The degree of fat cover is determined as follows:

Table 2. The amount of fat on the outside of the carcase as well as in the

Kraerkmupesere- Fat cover Additional provisions

classes

1 No fat within the thoracic cavity

Low

2 Within the thoracic cavity the

Slight muscle is clearly visible between
the ribs.

3 Within the thoracic cavity the

Average muscle is still visible between the
ribs.

4 The seams of fat on the round are

High prominent. Within the thoracic

USA'D | Agrolnvest Project
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\ Draft text Comments
cavity the muscle between the ribs
may be infiltrated with fat.

5 The round is almost completely
Very high covered with fat, so that the
seams of fat are no longer clearly
visible. Within the thoracic cavity
the muscle between the ribs is
infiltrated with fat.

4. Each of the classes provided for in paragraphs 2 and 3 is subdivided 4: Recommend to use R-, R and R+ in stead of +, 0 and -, to avoid
into three subclasses: "+", "0", "-". confusion from 0 with classification class O.

5. Requirements concerning the classification of carcases of adult bovine
animals should not be compulsory for the approved meatprocessing
enterprisesFBOs that slaughter not more that 75 adult bovine animals
per week as an annual average.

6. Carcases and half-carcases shall be presented in the following form:

- Without the head and without the feet; head should be separated from
the carcase in the area of Atlanto-occipital joint and the feet must be
severed in the region of carpal-metacarpal or tarsal-metatarsal joints;

- Without the organs contained in the thoracic and abdominal cavities
without the kidneys, without renal and pelvic fat;

- Without the sexual organs and the muscles and without the udder or
breast fat. Recommend to add: Split into two half carcasses: in order to judge

- Split into two half carcasses the interior fat the carcasses must be split

Pig Meat Classification for Ukraine
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‘ Draft text

7. Meat-precessing-enterprisesFood Business Operators engaged in

slaughtering of animals, should take steps to ensure that all carcases or
half-carcases of adult bovine animals slaughtered in such enterprises and
having received a stamp from an official inspector “a-rete-en-heatth—of
Veterinary-Serviee-in accordance with the rules for the organization of
official control of products of animal origin intended for human
consumption, are classified and identified in accordance with the scale

referred to in Ehisteehnigae-this method.

8. The classification and identification of the carcases are carried out by

slaughterhousesthemselvesunder responsibility of the FBOs.

9. Classification, identification and weighing of carcases shall take place
no later than one hour after the-slaughteref-animals have been stuck..

10. If the classification was not carried out by automatic classification
technology, the classification and identification of those carcases must
| be carried out on the day of slaughter.

11 The identification of the carcases shall be carried out by means of a
mark indicating the category and the class of conformation and fat cover
referred to in paragraphs 2 and 3 of ghisteehnigaethis method
respectively. This marking shall be carried out by stamping on the
outside surface of the carcase using an indelible and non-toxic ink
following a method approved by the competent authorities. The letters

grolnvest Project
g\m YUSAID | Agrol P

Comments

10: supposedly this article is only applicable in slaughterhouses
where normally automated grading techniques are used. For
slaughterhouses with manual classification. Recommendation to
oblige the slaughterhouse to classify the carcass within one hour
after killing.
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‘ Draft text
‘ and figures must be not less than two centimetres in height.

12. The marks shall be applied on the hindquarters on the striploin at the
level of the fourth lumbar vertebra and on the forequarters, on the
brisket between 10 and 30 centimetres form the cut edge of the
sternum.

13. It is permitted to replace markings with labelling on the following
conditions:

(a) the labels may be kept and attached only in the approved
establishments which slaughter the animals; they must be of a size not
less than 50 cm2;

(b) in addition to the requirements laid down in paragraph 11, the labels
must indicate the approval number of the stasghterheuserBO, the
identification or slaughter number of the animal, the date of slaughter,
the warm weight of the carcase and, where applicable, that the
classification has been carried out by using automated grading
techniques;

c) the indications referred to in point (b) must be perfectly legible and no
alterations shall be permitted except if they are clearly marked on the
label and carried out under the supervision of and the practical
conditions determined by the competent authorities;

(d) the labels must be tamper-proof, tear-resistant and firmly attached
to each quarter in the places defined in paragraph 12.

Where classification is carried out by using automated grading
techniques referred to in Article 11, the use of labels shall be

am USAID | Agroinvest Project

Comments

12: For information: currently there is a discussion within the
European Commission to simplify the regulation. One of the
proposed simplification measures is to allow to put the mark or label
on the carcass on a place chosen by the slaughterhouse.

Pig Meat Classification for Ukraine
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‘ Draft text
compulsory.

14. Marking and labels must not be removed until the carcase is boned.

15. The category must be designated in accordance with paragraph 1 of
this teelrigee@method. The indication of subclasses or, where applicable,
the breakdown of categories by age shall be by means of symbols other
than those used for classification..

16. The obligation relating to the_marking-identification of the carcases
shall not apply to the approved slaughterhouses, which themselves bone
all carcases obtained.

17. The results of the classification must be communicated in writing or

electronically-te-individualsandlegalantitiesvihich-havethe

For the purpose of communicating the classification results, the invoice,
or a document attached thereto, addressed to the supplier of the
animal, ander to the physical or legal person responsible for the
slaughter operations shall indicate per carcase:

(a) the category as well as the class of conformation and fat cover, by
means of the corresponding letters and figures referred to in points 1
and 3 of this technique;

(b) the carcase weight established not later than one hour after the
killingstaughter, specifying whether it relates to the warm or cold weight;
(c) the carcase presentation applied at the moment of weighing and
classifying on the hook;

(d) where applicable, that classification has been carried out using
automated grading techniques.

USA'D | Agrolnvest Project
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17: can delete, is explained in following lines
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‘ Draft text
Enterprises may require that the communication include subclasses for
conformation and fat cover, where such information is available.

18. Classification must be carried out by qualified classifiers who have
obtained a licence for this purpose by the competent authority. Fhe

Part Il. Authorization of automated grading techniques relating beef
carcases
—32-The competent authorities may grant a licence authorising
automated grading techniques for application in the country in

thespeeifier ~or o rocoocin o o oo EROs:

2. Authorisation shall be subject to meeting the conditions and minimum
requirements for a certification test:

- The peet precessing enterpriseFBOs concerned shall organise a
certification test and submit the results in a report to the competent
authority for approval for a jury composed of at least five licensed
experts in classification of carcases of adult bovine animals. Two
members of the jury will come from the enterprise performing the test.
Each of the other members of the jury will be an independent qualified
expert. The jury shall comprise an uneven number of experts.

The members of the jury will work in an independent and anonymous
way.

a“"““ USAID | Agroinvest Project

Comments

18. Do not disqualify the license here, it is up to the competent
authority to issue a license on their conditions.

1. The EU legislation states that automated grading techniques can
be approved to be used in a country or region, it does not refer
to a specific slaughterhouse

2. Inthe EU legislation it is stated that certification tests are
organized by the competent authority and authorized for the
whole country (but be payed by the FBOs). If this is not the way
to organise it in Ukraine, it is advised to consider that provision
must be taken that when new companies want to use a
previously authorized certification method and equipment,they
must pay an entry fee. Otherwise the same certfication method
must be repeated for a new FBO, which is costly and leading to
reduced international competitiveness of the pig industry of
Ukraine.

Pig Meat Classification for Ukraine
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The competent authority will appoint a coordinator of the certification
test who shall:

—noetbepartefthejury—-inform the FBOs upon request of the
requirements for the certification test

-verify the report and decide on approval or rejection of the proposed
method and equipment. (possibility of appeal?)

— have satisfactory technical knowledge and be fully independent,

— collect the classification results efthe-members-ofthejury-and those

obtained by using the automated grading techniques,

3. For each certification test:
— each of the elasses-of conformationcarcass classification

conformation ategeries and-effateoverand fat cover classesshall be
subdivided into three subclasses,
— a sample of at minimum 600 validated carcases shall be required,

corresponding with the composition of the herd in the country or region.

— the percentage of failures shall be no more than 5 % of the carcases
that are fit for classification by using automated grading techniques.

USA'D | Agrolnvest Project
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4.-Results must be statistically validatedFereach-validated-carcase,the

resulting accuracy of the grading by automated grading techniques is
established by using a system of points that are attributed as follows:

Tab. 3. Points System

Conformation | Fat cover
No error 10 10
Error of 1 unit (i.e. one subclass up or 6 9
down)
Error of 2 units (i.e. two subclasses up -9 0
or down)
Error of 3 units (i.e. three subclasses up | -27 -13
or down)
Error of more than 3 units (i.e. more -48 -30
than three subclasses up or down)

Good table?? Yes

With a view to authorisation, the automated grading techniques should
achieve at least 60 % of the maximum number of points for both
conformation and fat cover.

In addition, the classification by using the automated grading techniques
must be within the following limits:

Comments

Pig Meat Classification for Ukraine
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Tab. 4. Limits of measurement by automated techniques

Conformation | Fat cover

Bias +0,30 +0,60
Slope of the regression line 1+0,15 1+0,30

The meet processing enterprise must, no later than two months prior to
the certification test, provide the Competent authority with the
following information:

— The dates on which the certification test shall take place,

— a detailed description of the carcases of adult bovine animals
classified in the enterprised concerned,

— the statistical methods used for selecting the sample of carcases that
shall be representative, in terms of category, classes of conformation
and of fat cover, of the adult bovine animals slaughtered in the
enterprise concerned,

| — the name and address of the preetprecessing enterpiseFBO(s) where
the certification test shall take place, an explanation of the organisation
and performance of the processing line(s), including the speed per hour,
— the carcase presentation(s) that shall be used during the certification
test,

— a description of the automated grading machine and its technical
functions, in particular the security concept of the machine against any
type of manipulation,

— the licensed experts appointed to take part in the certification test as
frerborsettheiuns

— the coordinator of the certification test, proving his satisfactory
technical knowledge and full independence,

Pig Meat Classification for Ukraine



< GTATES;
Pl Es

WIS/ BIA AMEPUKAHCBKOTO HAPOAY

“ONALDE

‘ Draft text
— the name and address of the independent body that shall analyse the
results of the certification test.

6. Withintwe-menths-aAfter the completion of the certification test the
jary-FBO must provide the Competent authority with the following
information:

— A copy of the classification sheets completed and signed by the

— a copy of the classification results obtained by using automated
grading techniques signed by the coordinator during the certification
test,

— areport of the coordinator on the organisation of the certification
test in view of the conditions and minimum requirements,

— a quantitative analysis, according to a methodology te-be-agreed
upen-by-the-EemmmissioRcompliant with the European carcass
classification method, of the results of the certification test indicating
the classification results of each expert classifier and those obtained by
using the automated grading techniques. The data used for the analysis
must be provided in an electronic format to be agreed upon by the
Competent Aauthority;

— the accuracy of the automated grading techniques established in
accordance with the provisions of para 4 (3) of part Il.

7. Where a licence is granted authorising automated grading techniques
based on a certification test during which more than one carcase
presentation was used, the differences between those carcase

members of the jury and by the coordinator during the certification test,

grolnvest Project
g\m YUSAID | Agrol P

Comments
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presentations shall not lead to differences in the classification results.

8. After-havinginfermedT the Competent authority may grant a licence
authorising automated grading techniques for application by the-meat
precessing-enterprisean FBO without the requirement to organise
erganising-the-a certification test, provided such a licence has already
been granted for the same automated grading techniques for application
in another enterprise-FBO on the basis of a certification test with a
sample of carcases that they consider to be equally representative, in
terms of category, classes of conformation and of fat cover, of the adult
bovine animals._For this purpose the FBOS must submit a written request

to the competent authority motivating -its demand for license without
organizing an certification test

Part lll. Classification by automated grading technique

1. Meat-processing-enterprises/EstablishmentsFBOs that classifiy
carcasses -eperating-elassifieation-by-using automated grading

techniques shall:

(a) identify the category of the carcase; for this purpose use shall be
made of the system for the identification and registration of bovine
animals as defined by SE “Agency for identification and registration of
animals”;

(b) keep daily control reports on the functioning of the automated
grading techniques, including in particular any shortcomings
encountered and actions taken where necessary.

2. Classification by automated grading techniques shall be valid only if:

gm USAID | Agroinvest Project
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(a) the carcase presentation is identical to the presentation used during
the certification test; or

(b) itis demonstrated, to the satisfaction of the Competent authority,
that using a different carcase presentation has no effect on the
classification result by the automated grading techniques.

3. The performance of the grading technique or the classifierselassifiers
shall be checked on the spot without prior warning by a body
independent of the classification agencies and of the
establishraentsFBOs.

However, the requirement to be independent of the classification
agencies shall not apply where the competent authority itself carries out
such controls.

4. Checks must be carried out at least twice every three months in all
approved establishments which slaughter more than 75 adult bovine
animals per week as an annual average. Each check must relate to at
least 40 carcases, selected at random.

However, in approved featprecessing enterprises/establishmentsFBOs
which slaughter 75 adult bovine animals or less per week as an annual
average, the frequency of the checks and the minimum number of
carcases to be checked may be reduced subject to the findings during
previous checks in these erterprisesFBOs.

5. In all approved gstablishments FBOs eperatingelassificationthat

classify carcasses -by using automated grading techniques, at least six

grolnvest Project
g\m YUSAID | Agrol P
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checks must be carried out_ every three months during the first 12
months after the licence was granted. Thereafter checks must be carried
out at least twice every three months in all approved gstablshments
FBOs operating classification by using automated grading techniques.
Each check must relate to at least 40 carcases, selected at random. The
checks shall in particular verify:

(a) the category of the carcase;

(b) the accuracy of the automated grading techniques by using the
system of points and limits;

(c) the carcase presentation;

(d) the daily calibration as well as any other technical aspects of the
automated grading techniques, that are relevant for ensuring that the
level of accuracy obtained by using automated grading techniques is at
least as good as the one achieved during the certification test;

(e) the daily control reports referred to in point (b) para 2 part Il

6. Where the body responsible for checks does not fall under the
authority of a public body, the checks must be carried out under the
physical supervision of a public body under the same conditions and at
least once a year. The public body shall be informed regularly of the
findings of the body responsible for checks.

7. Inspection reports shall be made and kept by the national controlling
bodies. These reports shall include in particular the number of carcases
checked and the number of those which were incorrectly classified or

am USAID | Agroinvest Project

Comments

6. Unclear. The control should always be directly or indirectly under
control of the the competent authority.
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‘ Draft text
identified. They shall also give full details of the type of carcase
presentations In cases where a significant number of incorrect
classifications or of identifications failing to comply with the rules is
ascertained during the checks:

(a) the number of carcases inspected and the frequency of spot checks
shall be increased;
(b) the licences or approvals may be revoked.

8. The carcase shall be presented without the removal of external fat,
the neck being cut in accordance with veterinary requirements:

(a) without kidneys;

(b) without kidney fat;

(c) without pelvic fat;

(d) without thin skirt;

(e) without thick skirt;

(f) without the tail;

(g) without the spinal cord;

(h) without cod fat;

(i) without fat on the inside of topside;

(j) without jugular vein and the adjacent fat.

By way of derogation, the removal of external fat shall involve
exclusively the partial removal of external fat:

(a) from the haunch, the sirloin and the middle ribs;

(b) from the point end of brisket, the outer ano-genital area and the tail;
(c) from the topside.

Where is article 9? Check numbers
10. In the case where the presentation of the carcase, at the moment of

USA'D | Agrolnvest Project

Comments

(g): This also means that the carcase has to be presented being split
into two halves

(a): unclear why to allow slaughterhouses to remove this fat. It is
better to remove this part (a).

Pig Meat Classification for Ukraine
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‘ Draft text

weighing and classifying on the hook, differs from the presentation
provided for in paragraph 8, the weight of the carcase shall be adjusted
by application of the corrective factors in order to progress from that
presentation to the reference presentation. In this case the price for
each 100 kg of carcase shall be adjusted accordingly.

Where the adjustments referred to in the above subparagraph are the
same throughout the territory of Ukraine, they shall be calculated on a
national basis. Where such adjustments vary from one meat processing
enterprise to another, they shall be calculated individually.

5. Corrective factors referred to in Article 13(5) expressed as a
percentage of the carcase weight

Percentage Decrease Increase
Fat classes 12 |3 |45 2 [3 |4 |s
Kidney -0,4
Kidney fat - - -3,5
1,75 | 2,5
Pelvic fat -0,5
Liver -2,5
Thin skirt -0,4
Thick skirt -0,4
Tail -0,4
Spinal cord -0,05
Mammary fat | -1,0
Testicles -0,3
Cod fat -0,5
Fat on inside -0,3

USA'D | Agrolnvest Project
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‘ Draft text
of topside

Jugular vein -0,3
and adjacent
fat

Removal of 0 |0 +2 +3 +4
external fat

Removal of 0 |+ + + +
brisket fat to 0,2 |02 0,3 0,4
leave a
covering of fat
(the muscle
tissue must
not be
exposed)

Removal of 0 |+ + + +

flank fat 03 |04 |05 |06
adjacent to
the cod fat

CHAPTER II. PIGMEAT

The classification scale of pig carcases shall be used by all
slaughterhouses for grading all carcases in order to enable producers to
receive fair payment based on the weight and conformation

(composition) of pig carcases they have delivered to the slaughterhouse.

USA'D | Agrolnvest Project
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‘ Draft text
By way of derogation, a decision may be made to make application of
this scale not obligatory in slaughterhouses:
(a) for which a maximum number of slaughters is set. This number may
not exceed 200 pigs per week on a yearly average basis;

(b) which slaughter only pigs born and fattened in their own breeding
establishments and which cut up (exclusively carcases of their own
production) all the carcases obtained.

For the purpose of this technique, 'pig carcase' shall mean the body of a
slaughtered pig, bled and eviscerated, whele-erdivided down the mid-
line.

Part I. Weighing, grading and marking

1. Pig carcases shall be graded at the time of weighing according to their
estimated lean-meat content.

Taba- Table 6. The following grading scale shall apply

Grade Lean meat as percentage of carcase weight

60 or more (*)

55 or more

50 or more but less than 55

45 or more but less than 50

40 or more but less than 45

v|o|m|c|min

Less than 40

2. Immediately after grading, pig carcases shall be marked with the

USA'D | Agrolnvest Project
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‘ Draft text
capital letter denoting the class of the carcase or the percentage of
estimated lean meat.

The letters or numerals must be at least two centimetres high. Any non-
toxic, indelible and heat-resistant ink may be used for marking as well as
any other form of permanent marking authorised in advance by the
competent national authorities.

3. Particulars of carcase weight or any other particulars considered
appropriate may be marked on the carcase.

4. Half-carcases shall be marked on the skin of the hind shank or the
ham. A label affixed in such a manner that it cannot be removed without
being damaged shall also be an acceptable form of marking.

5. By way of derogation, pig carcases need not be marked if an official
record is drawn up comprising for each carcase at least:
(a) individual identification of the carcase by any unalterable means;

(b) the warm weight of the carcase; and

(c) the estimated lean-meat content.

This record must be kept for six months and, on the day when it is drawn
up, be certified as a true original certificate by a person entrusted with
this verification task.

6. However, in order not to be marked uncut in another place, carcases
shall be marked in accordance with the appropriate class, or in
accordance with the percentage expressing their lean-meat content.

=2 USAID | Agrolnvest Project
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6. This indent is specifically meant for the EU and is not applicable in
Non—-EU countries.
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‘ Draft text
7. No fat, muscle or other tissue may be removed from the carcase
before weighing, grading and marking.

8. The carcase shall be weighed as soon as possible after
slaughterstaughter and not more than 45 minutes after the pig has been
stuck. The cold carcase weight shall correspond to the warm weight
recorded less 2 %.

9. If, in a given slaughterhouse, the 45-minute period between the
sticking and the weighing of the pig cannot generally be observed, the
Competent authority may allow this period to be exceeded provided that
the deduction of 2 % specified in the second subparagraph shall be
reduced by 0,1 point for every additional quarter of an hour or part
thereof that has elapsed.

Part Il. Lean-meat content of pig carcases

1. The lean-meat content of a pig carcase shall be the relationship
between the total weight of the red striated muscles provided that they
are separable by knife, and the weight of the carcase.

2. The total weight of the red striated muscles is obtained either by total
dissection of the carcase or by partial dissection of the carcase in
accordance with the national standards of Ukraine adopted in
accordance with the authorized procedure, or by combination of total or
partial dissection with a national quick method based on proven
statistical methods.

3 = USAID | Agrolnvest Project
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Assessing the lean-meat content of pig carcases shall be carried out in
accordance with a separate method approved by the Order of the
Ministry of Agrarian Policy and Food of Ukraine.

3. The dissection referred to in the second subparagraph may also be
replaced by assessing the lean meat percentage by means of total
dissection with a computer tomography apparatus on the condition that
satisfactory comparative dissection results are provided.

4. The standard statistical method for assessing the lean-meat content of
pig carcases shall be either ordinary least squares or rank reduced
methods, but other statistically proven methods may be used.

The assessment of lean-meat content can be performed using devices
based on the physical measurement of one or more anatomical parts of
the pig carcase.

5. The method shall be based on a representative sample of the national
or regional pigmeat production concerned, consisting of at least 120
carcases in which case the prediction of the lean meat percentage is
based on the dissection executed in accordance with the reference
method.

6. Where partial dissection is carried out, the prediction of the lean meat
percentage is based on the dissection of the four major cuts (shoulder,
loin, ham and belly). The reference lean meat percentage is calculated as
follows:

USA'D | Agrolnvest Project
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Y = 0,89 x 100 weight of tender loin + weight of lean meat in the shoulder, loin,

ham and belly
weight of tender loin + weight of dissected cuts

The weight of the lean meat in the four major cuts (shoulder, loin, ham
and belly) will be calculated by subtracting the total weight of the non-
lean elements of the four cuts from the total weight of the cuts before

dissection.

3. Where total dissection is carried out, the reference lean meat
percentage is calculated as follows:
Y = 100 x weight of lean meat

carcase weight
The weight of the lean will be calculated by subtracting the total of the
non-lean elements from the total carcase weight before dissection. The
head, except the cheek, is not dissected.

8. Grading methods shall be authorised only if the root mean squared
error of prediction (RMSEP), computed by a full cross-validation
technique or by a test set validation on a representative sample (of at
least 60 carcases) is less than 2,5. In addition, any outliers shall be
included in the calculation of RMSEP.

9. Meatprecessing-enterprisesFBOs shall notify the Competent
authority, by way of a protocol, of the grading methods they wish to
have authorised for application in their enterprise, describing the

USA'D | Agrolnvest Project
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dissection trial, indicating the principles on which these methods are
based and the equations used for assessing the percentage of lean meat.
The protocol should have two parts and should include the elements
provided for below.

Protocol of grading methods of pig carcases

Part one of the protocol shall give a detailed description of the dissection
trial and include in particular:

— the trial period and time schedule for the whole authorisation
procedure,

— the number and location of the slaughterhouses,

— the description of the pig population concerned by the assessment
method,

— the indication of the chosen dissection method (total or partial),
— where use is made of a computer tomography apparatus, a
description of the procedure,

— a presentation of the statistical methods used in relation to the
sampling method chosen,

— the description of the national quick method,

— the exact presentation of the carcases to be used.

Part two of the protocol shall give a detailed description of the results of
the dissection trial and include in particular:

— a presentation of the statistical methods used in relation to the
sampling method chosen,

— the equation which will be introduced or amended,

— a numerical and a graphic description of the results,

— a description of the new apparatus,

— the weight limit of the pigs for which the new method may be used

USA'D | Agrolnvest Project
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and any other limitation in relation to the practical use of the method.

10. The grading, weighing and marking of the pig carcases in the
establishments-FBOs shall be checked on the spot without prior warning
by a body independent of the classification agencies and of the
establishmentsFBOs. However, the requirement to be independent of
the classification agencies shall not apply where the competent authority
itself carries out such controls.

11. Checks must be carried out at least twice every three months in all
approved establishments which slaughter 200 pigs or more per week as
an annual average.

However, for approved establishments which slaughter less than 200
pigs per week as an annual average, the frequency of the checks shall be
determined.

CHAPTER Ill. SHEEPMEAT

According to this teehaigae-method carcase means the whole body of a
slaughtered animal bled, eviscerated and skinned.

Half-carcase - the product obtained by deviding the carcase
symmetrically through the middle of each cervical, dorsal, lumbar and
sacral vertebra and through the middle of the sternum and the pubic
symphysis-sciatic.

USA'D | Agrolnvest Project
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1. Carcases are divided into the following categories:
A - carcases of sheep less than 12 months of age;
B - carcases of other sheep.

2. Classes of carcases of small livestock are determined by carcase
conformation and fat cover visually according in accordance with the

following requirements:
Tab. 7. Development of carcase profiles, and, in particular the essential

parts (hindquarter, back, shoulder).

Conformation class | Additional provisions

S Hindquarter: double muscled. Profiles

Superior extremely convex
Back: extremely convex, extremely wide,
extremely thick
Shoulder: extremely convex and extremely
thick

E Hindquarter: very thick. Profiles very convex

Excellent Back: very convex, very wide and very thick to
the shoulder
Shoulder: very convex and very thick

U Hindquarter: thick. Profiles convex

Very good Back: wide and thick to the shoulder
Shoulder: thick and convex

R Hindquarter: profiles mainly straight

Good Back: thick but less wide to the shoulder
Shoulder: good development, but less thick

am USAID | Agroinvest Project

BIA, AMEPUKAHCBKOIO HAPOAY

Comments

Pig Meat Classification for Ukraine

27




T
%) 5 STAT Es‘e\

Comments

4 rm
= USAID | Agrolnvest Project
N 5‘ J :ﬂj BIA AMEPUKAHCBKOTO HAPOAY
‘ Draft text
(0] Hindquarter: profiles tending to slightly
Fair concave Back: lacking width and thickness
Shoulder: tending to narrow. Lacking thickness
P Hindquarter: profiles concave to very concave
Poor Back: narrow and concave with bones apparent
Shoulder: narrow, flat and bones apparent

3. Degree of fat cover is determined in the following way:
Table 8. Amount of fat on the external and on the internal parts of the

carcase.
Class of fat Additional provisions £}
cover
1. External Traces of or no fat visible
Low
Internal Abdominal Traces of or no fat
visible on kidneys
Thoracic Traces of or no fat
visible between ribs
2. External A slight layer of fat covers part of the
Slight carcase but may be less evident on the
limbs

(1) Refers to the corresponding note in EU 1249-2008; should be
coherent to referring part in this text
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Internal Abdominal Traces of fat or slight
layer of fat envelops
part of the kidneys
Thoracic Muscle clearly visible
between ribs
3. External A light layer of fat covering most or all
Average of the carcase. Slightly thickened fat
zones of the base of the tail
Internal Abdominal Light layer of fat
envelops part or all
of the kidneys
Thoracic Muscle still visible
between ribs
4. External A thick layer of fat covering most of all
High of the carcase but may be thinner on
limbs and thickening on shoulders
Internal Abdominal Kidney is enveloped
in fat
Thoracic Muscle between ribs
may be infiltrated
with fat. Fat deposits
may be visible on
the ribs
5. External Very thick fat cover Patches of fat
Very high sometimes visible

Pig Meat Classification for Ukraine

29




T
%) 5 STAT Es‘e\

i)

(&L

VA
§
(X

[T L,
Lr“

2
&"’ENY "

O/.

‘ Draft text

Internal

Abdominal Kidneys enveloped
in thick layer of fat
Thoracic Muscle between ribs

infiltrated with fat.
Fat deposits visible
on ribs

c) fat cover.

4The following criteria are use for carcase classification of lamb carcases
weighing less than 13 kg:
a) carcase weight,

b) color of meat,

Tab. 9. Classification Scale for lamb carcases weighing less than 13 kg

Category A B C

Weight <7Kr 7,1-10 kr 10,1 - 13 Kkr

Quality 1 2 1 2 1 2

Meat colour | Clear | Other | Clear | Other | Clear | Other

pink colour | pink colour | pink colour

or or or or or
other pink other pink other
fat fat fat

Classof fat | (2) (3) | level (2) (3) | level (2) (3) | level

cover ()

USA'D | Agrolnvest Project
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| Meat colour, -is determined on the side of the
rectus abdominis muscle (rectus abdominis) with reference to a standard
color chart.

5. The classification and identification of sheep carcases shall be carried
byeutin the meetprocessing-enterpriseFBO itself.

Classification, identification and weighing of the carcases shall be made
not later than one hour after the animal has been stuck.

6. The identification of the carcases or half-carcases classified according
to the scale shall be carried out by means of a mark indicating the
category and the class of conformation and fat cover. That marking shall
be carried out by stamping, using an indelible and non-toxic ink following
a method approved by the national competent ratieratauthorityies:

Categories shall be designated as follows:
(a) L: carcases of sheep under 12 months old (lamb);
(b) S: carcases of other sheep.

7. Establishments FBOs may authorise the replacement of the marking
by the use of an unalterable and firmly attachable label.

8. Establishments FBOs shall ensure that classification is carried out by
sufficiently qualified classifiers.

9. The performance of the classifiers carrying out identification of the
carcases in the establishments shall be checked on the spot, without
prior warning, by a body designated by the State-competent authority

USA'D | Agrolnvest Project
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Annex VI refers to the corresponding Annex in EU 1249-2008; should
be coherent to referring part in new legislation text
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‘ Draft text

and independent of the classification agencies and of the participating
establishmentFBO. The procedure for the check shall be determined by a
separate regulation of the Competent authority.

However, the requirement to be independent of the classification
agencies shall not apply where the competent authority itself carries out
such controls.

10. Where the body responsible for checks does not fall under the
authority of a public body, the checks provided for in the first paragraph
must, at least once a year, be carried out under the physical supervision
of a public body under the same conditions. (zie eerdere opmerking)
The public body shall be informed regularly of the findings of the body
responsible for checks.

11. These checks must be carried out at least once every three months in
all participating establishments which operate classification and
slaughter 80 sheep or more per week as an annual average. Each check
must relate to at least 40 carcases, selected at random.

12. In establishments which slaughter less than 80 sheep per week as an
annual average, there shall be determined the frequency of the checks
and the minimum number of carcases to be checked on the basis of their
risk assessment, particularly taking into account the number of
slaughterings of sheep in the establishments concerned and the findings
during previous checks in these establishments..

USA'D | Agrolnvest Project

Comments

“First paragraph” refers to the corresponding textin EU 1249-2008;
should be coherent to referring part in new legislation text
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ANNEX I - draft legislative text

3ATBEPAOXKEHO
Hakas MiHictepcTta arpapHoi
NoANITUKM Ta NPOAOBOJILCTBA
YKpaiHu

Ne

METOAUKA
KnacuoiKauii Tyw BeanKoi poratoi xyao6u, cBUHAYMNX | GBapaHAUYMX Tyw Ta
NOBIAOMNEHHA NPO LiHU HAa HUX

JaHa meToaMKa 3acTOCOBYETbCA A1 NpoBeAeHHA Knacudikauji Tyw Bennkoi
poraToi Xya06u, CBUHAYMX | BapaHAYMX TyLW Ta NOBIAOMAEHHA NPO LiHM HA HUX Ha
m’aconepepobHUX Nignpuemctaax YKpaiHu.

rNMABA I. AN0OBUYMNHA

LWKana ana knacnoikauii Tyw y ANOBUYOMY | TENAHOMY CEKTOPI 3aCTOCOBYETLCA A0
TyLW A0POC/IOi BeIMKOT poraToi Xyao6u, Xuea maca sikoi nepesuiuye 300 Kr.

B oKpemumx BUMNagKax MoxKe 6yTU NPUIMHATO pilleHHA NPO 3aCTOCYBaHHA LWKaam
OLHKM A0 Tyl BEeAUKOI poraToi Xyao6bu, Wwo 3abuta y Biui 12 micauis um 6inblue.
3riagHO AaHOI MeTOAMKM Tylla — BCe Ti/I0 3a6MTOT TBAPUHMU, MiCNA 3HEKPOBJIEHHS,
HYTPYBaHHA Ta 3HELUKYPHEHHA.

HaniBTylwa — npoAyKT, OTPMMAHWUI WAAXOM PO3Ai/EHHA TyLWi, CUMETPUYHO Yepe3
cepeamHy KOXHOrO WMIAHOIO, CIMHHOTO, MONEPEKOBOrO Ta KPUMKOBOTO Xpebua Ta

APPROVED
Order of the Ministry of Agriculture
and Food
of Ukraine
#

METHOD/TECHNIQUE

of classification of beef, pig and sheep carcases and
associated price reporting

This technique is used for the classification of carcases of
beef, pig and sheep carcases and associated price reporting
at the processing enterprises of Ukraine.

CHAPTER I. BEEF

The scale for the classification of carcases in the beef and
veal sector shall apply to carcases of adult bovine animanls,
with live weight exceeding 300 kg.

In some cases a decision may be made to apply the
evaluation scale to carcases of bovine animals that age on
slaughter 12 months or more.
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yepes cepeauHy rpyauHu Ta 106KoBO-CifHUYHOTO 3POLLEHHA.
YactuHa l. Knacuoikauia

1. Tywi noAinaoTbCcA HA HACTYNHI KaTeropii:

A - TyWwi HEKaCcTPOBaHMX MOJIOANX CaMLLiB BIKOM MeHLUe 2 POKiB;

B - Tywi iHWMX HEKACTPOBAHUX CaMLiB;

C - TyWwi KacTpoBaHUX MOSIOAMUX CaMLiB;

D - Tywi camok, AKi manu npunnig;

E - Tywi iHWKWX CaMOK.

Tywi HeKacTPoBaHMX CaMLLiB BIKOM MeHLe 2 Pokis (KaTeropis A) Ta Tywi iHWKX
HEeKacTpoBaHUX camu,iB (KaTeropis B) po3pi3HAOTbLCA 32 BiKOM TBapUHMU.

Bik BesinKoi poratoi xy 4,061 NOBMHEH nepeBipaTUCh Ha niacTasi iHbopmauii B
cuctemi igeHTUdiKaLii Ta peecTpaLii Bennkoi poratoi xygo6m AN «AreHTcTBO 3
ineHTUdiKaLil i peecTpay,ii TBApUHY.

2. BU3HayeHHA KAaciB TyLW Be/IMKOi poraToi Xy406u NnpoBoAaTh 33 eKcTep’ epom
TYWi Ta XXKMPOBMM LLAPOM Bi3yanbHO BigNOBIAHO A0 HACTYNHUX BUMOT:

Tabn. 1.Po3BMHEHICTb YAaCTUH TyLi, HAacamnepen OCHOBHMX YacTUH
(cTerna, cnuHa, nonatka)

Knac JoaaTKoBi NONOXKEHHA
eKcrep’epy
S CTerHo: gye cCUIbHO OKpyrae 3 CepeamnHa cTterHa
Hasuwuii noABinHMM 06’emom m'asiB i 3 gobpe AyKe NMOMITHO
BMAMMMMU NPOLLAPKAMM BMAINAETLCA HAA,
CnuvHa: AyKe WKWPOKa Ta AyxKe cyrnobom
TOBCTA @K [0 /I0NaTKM (symphisis pelvis)
JlonaTka: fy»ke cMNbHO OKpyraa Ory3ok ayxe
OKpyrnmm

According to this technique a carcase is all body of a
slaughtered animal bled, eviscerated and skinned.
Half-carcase - the product obtained by deviding the carcase
symmetrically through the middle of each cervical, dorsal,
lumbar and sacral vertebra and through the middle of the
sternum and the pubic symphysis-sciatic.

Part I. Classification

1. Carcases are classified into the following categories:

A - carcases of uncastrated young males of less than 2 years
of age;

B - carcases of other uncastrated male animals;

C - carcases of castrated young male animals;

D - carcases of female animals who have calved;

E - carcases of other female animals.

Carcases of uncastrated male animals of less than 2 years of
age (category A) and carcases of other uncastrated males
(category B) differ in the age of the animal.

Age of bovine animals must be checked on the basis of
information in the system of identification and registration of
bovine animals of SE "Agency for Animal Identification and
Registration".

2. Carcase classes of bovine animals are determined by
assessment of carcase conformation and fat cover visually in
accordance with the following requirements:

Tab. 1.Development of parts of carcases, especially essential
parts

(Round, back, shoulder)

| Conformation | Additional provisions
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E CTerHo: ay»xe okpyrnae CepeanHa cterHa class
Buwmin CnuHa: WMpOoKa Ta AyrKe TOBCTa aX Ao NOMITHO S Round: very highly Topside
JIONaTKu BUAINAETLCA Hag, Superior rounded double- spreads very
JNlonatka: gy*ke okpyrna cyrnobom muscled visibly markedly over
(symphisis pelvis) separated seams the symphysis
Ory3oK gyxe Back: very wide and (symphisis
OKPYIIniA very thick, up to the pelvis)
U CrerHo: okpyrne CepegmHa cTerHa shoulder Rump very
LyrKe aKkicHni CnuHa: WMpoKa Ta TOBCTa aX A0 BUAINAETLCA HAL, Shoulder: very highly rounded
nionaTtku cyrnobom rounded
JlonatKa: oKpyrna (symphisis pelvis)
OrysoK oKpyrani E Round: very rounded Topside
R CrerHo: fobpe po3BuHyTe CepegmHa cTerHa Excellent Back: wide and very spreads
AKiCHWUI CnnHa: TaKoX TOBCTa, ane 3BY)KeHa 40 Ta Ory30K TPOXM thick, up to the markedly over
nionaTtku OKpyrAi shoulder the symphysis
JlonaTka: 4OCUTb PO3BMHYTE Shoulder: very rounded | (symphisis
(0] CrerHo: Bia cepegHboro Ao cnabko OrysokK: npamuit pelvis) Rump
CepegHil PO3BUHYTOro very rounded
CnuHa: Big cepegHbOI A0 Manoi
TOBLUMHMU
JlonaTKa: Big, cepeaHbO PO3BUHYTOI A0 U Round: rounded Orysok
MaWKe NAoCKoi Very good Back: wide and thick, OKpYyranm
P CTterHo: cnabko po3BuHyTe up to the shoulder Topside
Husbknit CnuHa: By3bKa, NOMITHO KiCTKM Shoulder: rounded spreads over
JlonaTKa: Nn0CKa, MOMITHO KiCTKM the symphysis
(symphisis
pelvis) Rump
rounded
3. CTyniHb XXMPOBOrO LWapy BU3HAYAETLCA HACTYMHUM YNHOM: R Round: well-developed | Topside and
Good Back: still thick but less | rump are
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Tabn.2. KinbKicTb XMpPY Ha 30BHILHIN NOBEPXHI TYLWi, @ TAKOXK Y rpyaHin

NOPOXKHUHI

Knac *uposoro wapy

JoaaTKkoBi NONOXKEHHA

wide at the shoulder
Shoulder: fairly well-
developed

slightly
rounded

1

BigcyTHICTb KMPY B MeXax rpyaHoro

LyKe BUCOKNN

HusbKkuin Bigainy

2 Y rpygHomy Bigaini nobpe NomiTHi

He3HayHuin M’ A3K MiXK pebpamu

3 Y rpyaHomy Bigaini yce we nobpe

CepepHil NMOMITHI M’A3KN MiXK pebpamu

4 MpoLwapKu }KMpy Ha CTerHi okpyrai Ta

Bucokuit penbedHi. Y rpyaHomy Biaaini m’asm
MiXK pebpamm MOXKYTb MICTUTU KUPOBY
TKaHUWHY

5 CTerHo mai»Ke NoBHICTIO BKPUTE XKNMPOM

i NPOLWapKM XKMUpy NPOrnA[atoTbCaA BKe
HeuiTKo. Y rpygHomy Bigaini m’asm mixk
pebpamm MiCTATb KUPOBY TKAHUHY

4. KoxeH 3 Knacis, nepeabayeHunx y NyHKTax 2 Ta 3 NoAiNAETbCA Ha TPM NiAKNACK:

uyn ounn wn
+IOI T

5. Bumoru ctocoBHO KnacudikaLii Tyw gopocnoi Be/MKoi poraToi Xyao06u He
NOBUHHI 6yTK 060B’A3KOBMMM NS 3aTBEPAKEHUX M’ ACONepPepPobHNX
nignNpUEMCTB, Lo 3ab1BaloTb y cepeaHbOPIYHOMY 3HAUYEHHI He Binblue 75 ronis
[0POCNOoi Be/IMKOT poratoi Xya06u Ha TUXKAEHb.

6. Tywi Ta HaniBTYyLWIi NOBUHHI ByTK NpeAcTaBAeHi y TaKOMY BUrA4:

Fair

Round: average
development to lacking
development

Back: average
thickness to lacking
thickness

Shoulder: average
development to almost
flat

Rump: straight
profile

Poor

Round: poorly
developed

Back: narrow with
bones visible Shoulder:
flat with bones visible

3. The degree of fat cover is determined as follows:

Table 2. The amount of fat on the outside of the carcase as
well as in the thoracic cavity

Knac »kupoBoro wapy

Additional provisions

1

No fat within the thoracic

Low cavity
2 Within the thoracic cavity
Slight the muscle is clearly visible

between the ribs.

Pig Meat Classification for Ukraine
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— 6e3 ronosu Ta 6e3 Hir; ronoBa NoBMHHa 6YTU BiAOKPEMAEHOLO Bif, TyLWi B AiNAHL
aTNAHTO-NOTUIMYHOIO cyrn06a Ta HOrM NOBMHHI 6yTW BigPY6aHi B AinAHL
3an’ACTKOBO-N'ACTKOBOro abo 3an1ecHO-NAeCHOBOTO Cyr/i00iB;

— 6e3 opraHis, WO MICTATbCA B rPyAHii Ta YepeBHili NOPOXKHUHAX, 6e3 HUPOK, 6e3
HMPKOBOrO Ta Ta30BOrO XKUPY;

— 6e3 cTaTeBMX OpraHiB Ta BiANOBIgHMX M’A3iB Ta 6€3 BUM'Aa ab0 KMPiB MOIOYHOT
3a/103M1.

7. M’saconepepobHi nignpuemcTBa ki 34iACHIOOTb NPOBeAEHHS 326010 TBAPWH,
NOBWHHI BXXWUTK 3aX0A4iB A8 TOro, Wwob BCi Tywi abo HaniBTyLWi J0POCN0i BENMKOI
poraToi Xxy806u, 3a6UToi Ha TaKMX NigNPUEMCTBAX, Ta AKI MatoTb «BiAMITKY Npo
3[,0pOB’A» BeTepMHaAPHO-CaHITapHOI CNyK6M y BigNOBIAHOCTI 3 NpaBuUAamm 3
opraHisau,ii odiLiMHOro KOHTPO/IO 33 NPOAYKTAMM TBAPUHHOTO NOXOAMKEHHSA,
NPU3Ha4YeHUMM ANA CNOXKMBAHHA NtoAUHOW, 6yan KnacudikoBaHi Ta
ineHTMdiKoBaHi y BigNoBIAHOCTI 3i WWKAOK 3a3HauyeHi y AaHii meToanu;.

8. Knacuoikauin Ta igeHTMikaLia Tyw 3aiiicHIo0TbCS M'sconepepobHMMM
nignpUEMCTBAMM CaMOCTIliHO.

9. Knacudikauin, iseHTUdiKauia Ta 38a*KyBaHHSA Tyl MNOBWHHI 34iiCHIOBATUCH He
nisHiwe ogHi€el roAnHKM nicns 3a60oto TBAPUHMN.

10. AKwo Knacudikauis He byna 34iicHEHa 32 aBTOMaTUYHUMM TEXHOOTIAMM
Knacudikauii, To Knacudikauia Ta igeHTMdiKaLis UMX Tyl NOBUHHI ByTU NnpoBeaeHi
B [leHb 3aboto.

11. lgeHTiKaLia Tyw NoBMHHA NPOBOANTMCL 3aCObaMM MapPKyBaHHSA, WO
NMO3HaYatoTb KATEropito Ta K/ac 3a eKCTep’ EPOM i }KUPOBUM LLAPOM, LLLO 3a3HAYEH
Bi4NOBIAHO B NYHKTI 2 i 3 AaHOI MeToAMKN. Lle mapKyBaHHA NOBUHHO
3[iMCHIOBATMCb 3@ A,0MNOMOIOHO LWTAMMIB HA 30BHILUHI CTOPOHI TYLLi HE3MUBHUM

3 Within the thoracic cavity

Average the muscle is still visible
between the ribs.

4 The seams of fat on the

High round are prominent. Within
the thoracic cavity the
muscle between the ribs
may be infiltrated with fat.

5 The round is almost

Very high completely covered with fat,

so that the seams of fat are
no longer clearly visible.
Within the thoracic cavity
the muscle between the ribs
is infiltrated with fat.

4. Each of the classes provided for in paragraphs 2 and 3 is
subdivided into three subclasses: "+", "0", "-".

5. Requirements concerning the classification of carcases of
adult bovine animals should not be compulsory for the
approved meat processing enterprises that slaughter not
more that 75 adult bovine animals per week as an annual

average.

6. Carcases and half-carcases shall be presented in the

following form:
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Ta HETOKCUYHUM YOPHU/IOM 338 METOAMUKOIO, 3aTBEPAKEHOIO YNTOBHOBAXKEHUMM
opraHamu Bnaaun. byksu Ta undpu NOBUHHI YT HE MeHLLEe 2 CM 3aBBULLKMN.

12. MapKyBaHHA NOBMHHO BYyTW po3milLeHe Ha 3a4Hin YBepTi GiNenHOi YacTUHM Ha
piBHi YETBEPTOro NONEPEKOBOro Xpebusa Ta Ha NepeaHil YBepTi TyLwwi, Ha rPyAuHI B
mexax Big 10 no 30 cm Big, Kpato rpyaHOI KiCTKM.

13. [J03BONAETLCA 3aMiHA MApKyBaHHA Ha BUKOPUCTAHHA APAMKIB 32 TaKUX YMOB:
a) APMKKN MOXKYTb 36epiraTncb Ta NPUCBOOBATUCH TiSIbKU 3aTBEPAKEHUMU
rocnogapcrteamMu, ki 3abmeatoTb TBapuH. Li ApANKK NOBMHHI BYyTK po3mipom He
meHwe 50 CMZ;

b) Kpim BUMOT, W0 BCTaHOB/EHI B NYHKTI 11, APAUKM NOBUHHI MiCTUTU HOMeP
3aTBEpAKEHHA M'siconepepobHOro NiaNPUEMCTBA, iAeHTUDIKALIMHWIA HOMEp YK
HoMep 3aboto TBapMHM, AaTy 32600, Macy TyLi, a TaKOXK, 3a HeobxigHoOCTi —
3a3HayvaTy, um byna knacuoikauia nposeseHa 3a LOMNOMOrO aBTOMATMU30BAHUX
TEeXHONOriN Knacndikauii;

C) NO3HaYeHHs, 3a3HaYeHi y nianyHkKTi (b), noBMHHI 6yTM 06pe 3po3yminmmu.
BHeceHHs 3MiH 4,0 HWUX NOTPIGHO 3a60POHUTH, 33 BUHATKOM BMNALAKIB, AKLLO BOHM
YiTKO 3a3Ha4eHi Ha APAMKY | HAHeceHi BiANOBIAHO 40 NPAKTUYHUX YMOB Ta Nifg,
Harnaaom 3 60Ky YNOBHOBAXKEHUX OpraHiB BNaau;

d) ApAVKK NOBMHHI BYTKU 3axULLEHUMM Bif NigPOOKKU, PO3pMBY, @ TAKOXK BYTU
MIiLHO NPUKPINAEHMMM 40 KOXKHOI 3 HOTMPLOX YACTUH TyLWi Yy MicLAx,
BCTAHOBJ/IEHUX NYHKTOM 12.

AKWoOo KnacmdikaLia 34iMCHIOETLCA 33 A0MOMOrol aBTOMATM30BaHMUX TEXHOOTIN
Knacudikauii, 3a3HayeHmMx y cTaTTi 11, BUKOPUCTaHHA APUKIB € 060B’A3SKOBUM.

14. MapKyBaHHsA Ta AP/IMKM NOBMHHI 3a1MWATMCh Ha TYLWi 40 BUAANEHHSA KiCTOK.

15. KaTeropia no3Ha4ya€eTbCcA BiANOBIAHO A0 NYHKTY 1 AaHOI MEeTOAUKN.
Mo3HayeHHs nigknacie 4K, 3a HEOOXiAHOCTI, po3MnoAin Ha KaTeropii 3a Bikom

- Without the head and without the feet; head should be
separated from the carcase in the area of Atlanto-occipital
joint and the feet must be severed in the region of carpal-
metacarpal or tarsal-metatarsal joints;

- Without the organs contained in the thoracic and
abdominal cavities without the kidneys, without renal and
pelvic fat;

- Without the sexual organs and the muscles and without the
udder or breast fat.

7. Meat-processing enterprises engaged in slaughtering of
animals, should take steps to ensure that all carcases or half-
carcases of adult bovine animals slaughtered in such
enterprises and having "a note on health" of Veterinary
Service in accordance with the rules for the organization of
official control of products of animal origin intended for
human consumption, are classified and identified in
accordance with the scale referred to in this technique.

8. The classification and identification of the carcases are
carried out by slaughterhouses themselves.

9. Classification, identification and weighing of carcases shall
take place no later than one hour after the slaughter of
animals.

10. If the classification was not carried out by automatic
classification technology, the classification and identification
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3[iMCHIOETLCA 3@ ZOMOMOTOH iHLWNX CUMBOIB, aHIX Ti, O BUKOPUCTOBYIOTLCA ANA
Knacudikauii.

16. O608B'A30K WOA0 ineHTUdIKALT Ty He NOLWNPIOETLCA Ha 3aTBepPAKEHI BOWMHI,
LLLO CAMOCTIHO BUMAANAIOTb KiCTKM BCiX BUPOHAEHUX TyLL.

17. Pe3ynbtati KnacmdikaLii 060B’A3KOBO HaZaOTbCA Y MUCbMOBI Y
€N1eKTPOHHIN dopmi disMYHUM Ta tOPUANYHMM ocobam, ana AKux 6yB NpoBeaeHN
3abin.

MoBifoMneHHs Npo pe3ynbTaTh Knacudikauii, HaknagHa um i cynposigHuii
OOKYMEHT, afpecoBaHMi NOCTavyaNbHUKOBI TBAapMHU abo di3nYHIN YM OpULUYHIN
0cobi, BignoBiganbHii 3a 3a6ii1, NOBUHEH MICTUTK TaKi faHi NPO KOXHY TyLy:

a) KaTeropis, K1ac 3a KOHCTUTYLLIEIO Ta }KMPOBUM LLAP, 3@ AOMOMOrOH0 BiANOBIAHMX
nitep Ta uMdp, 3a3HayeHUx y NyHKTax 1-3 gaHoi meToauKku;

b) maca Tywi, Lo BM3HaYeHa He Mi3Hiwe oAHI€l rogMHM nicns 3ab0to TBAPUHMY, i3
3a3HaYeHHAM i BiAHOLWEHHA A0 TyLWi Yy 3aMOPOXKEHOMY YM CBIXKOMY CTaHi;
C) onuc TywWwi Ha MOMEHT 3BarKyBaHHSA Ta Kaacudikauii y nigBilueHomy cTaHi;

d) 3a HeobXxigHOCTI — BigOMOCTI Npo NpoBeAeHHs Knacudikauii 3a 4oNomMoroto
aBTOMaTM30BaHWUX TEXHOJIOTi Knacudikauii.

locnogapcTBa MOXKYTb BUMAraTv BKAKOYEHHA A0 MNOBiAOMIEHHA, 3a3HAYEHOr0 B
NigNyHKTI NigKnacie 3a eKcTep’epom TyLi Ta }KMPOBOTO LWApPy — 32 HAaABHOCTI TaKol
iHbopmaLiji.

18. Knacudikauito noBMHHI 3abe3nevyBaT KBanidikoBaHi ocobu, Wo oTpumanu
NniueHsito ana 3aincHeHHA Uiel aianbHocTi. JliueHsia moxe 6yTn 3amiHeHa
3aTBEPAKEHHAM, AKLLO TaKe 3aTBepPAKEHHA Bi4NOBIAAE 4OKYMEHTOBI NPO
BW3HAHHA KBanidikau;i.

of those carcases must be carried out on the day of
slaughter.

11 The identification of the carcases shall be carried out by
means of a mark indicating the category and the class of
conformation and fat cover referred to in paragraphs 2 and 3
of this technique respectively. This marking shall be carried
out by stamping on the outside surface of the carcase using
an indelible and non-toxic ink following a method approved
by the competent authorities. The letters and figures must be
not less than two centimetres in height.

12. The marks shall be applied on the hindquarters on the
striploin at the level of the fourth lumbar vertebra and on the
forequarters, on the brisket between 10 and 30 centimetres
form the cut edge of the sternum.

13. It is permitted to replace markings with labelling on the
following conditions:

(a) the labels may be kept and attached only in the approved
establishments which slaughter the animals; they must be of
a size not less than 50 cm2;

(b) in addition to the requirements laid down in paragraph
11, the labels must indicate the approval number of the
slaughterhouse, the identification or slaughter number of the
animal, the date of slaughter, the weight of the carcase and,
where applicable, that the classification has been carried out
by using automated grading techniques;

c) the indications referred to in point (b) must be perfectly
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YactuHa ll. ABTOpM3aLia aBTOMaTU30BaHUX TEXHOOTIA Knacudikau,ii Tyw
BeJIMKOI poraTtoi Xxyao6u

1. YNnoBHOBAKeHi OpraHu MOXKyTb BUAABATU NiLLEH3ItO, LLLO A,03BOJIAE
BMKOPUCTAaHHA aBTOMaTU30BaHUX TEXHOOFi KnacudikaLii 410 3acToCcyBaHHA Ha
oKpemomy m’aconepepobHOMy MiANPUEMCTBI.

2. ABTOpM3aLifa aBTOMATU30BaHMX TEXHOJOTIM KnacudikaLlii npoBoAUTbCA NpU
BMKOHAHHi YMOB Ta MiHiMa/ibHUX BUMOT cepTUdiKaLINHOro BUNpobyBaHHA:

— BignosigHe m’aconepepobHe NiANPUEMCTBO NOBMHHO OPraHi3yBaTV NpoBeAeHHA
cepTudikaLimHOro BUNPobyBaHHA A0 Kypi, LLLO CKAAAAETHCA WOHaMeHLe 3
n’aTn KBanidpikoBaHUX eKcnepTiB 3 NMTaHb KnacudiKauii Tyw Aopocioi BeNrKoi
poratoi xy8o6u. [1Ba YneHu Kypi npeactaBaAaATUMYTb NiANPUEMCTBO, IKe
NpPoBOAUTb BUNPOBYBAHHSA. KOXKEH 3 yCiX iHLMX YNEeHiB Kypi NOBUHEH Byau
He3a/leXXHUM KBanipikoBaHUx ekcnepTom. HKypi NTOBMHHO CKN3[ATUCA 3 HEMAPHOI
KiNbKOCTI YfieHiB.

YneHu Kypi BUKOHYIOTb CBOi 060B’A3KM Ha 3acafax He3aN1eXKHOCTi Ta aHOHIMHOCTI.
KomneTeHTHWI opraH NpM3HavaEe KoopanHaTopa cepTudikaLinHoro
BUNPOOYBaHHA, AKNIA:

- He € YSIeHOM Xypi;

- BOJIOAi€ AOCTaTHIMU TEXHIYHUMM 3HAHHAMM Ta € NMOBHICTIO HE3ANEXKHUM;

- 3AiMCHIOE MOHITOPUHI HE3aNEKHOI Ta aHOHIMHOI AifANbHOCTI Y/IEHIB XY pi;

- 36upae gaHi knacuodiKkauii 3a pesynbTaTamm poboTU YUNEHIB XKYPIi, @ TAKOXK
pes3ynbTaTu, OTPMMaHI NPY BUKOPUCTAaHHI aBTOMaTU30BaHUX TEXHOOTIN
Knacuoikauin;

- 3abe3neuvye, Wo6, NPOTAromM ycboro cepTudikaLimHOro BUNpobyBaHHs,
pe3ynbTat Knacudikau,ii, oTpMaHi 3a 4ONOMOro aBTOMaTU30BaHUX
TEeXHONOrin Knacudikauji, He 6yM AOCTYNHUMMU }KOAHOMY UNEHY XKYpPi UM
HaBnaku — byab-AKill 3aLiKaBAEHI CTOPOHI;

- 3aTBepArKYeE KnacudikaLito KOXKHOI TyLi Ta Ha NiacTaBi 06’eKTUBHUX
NPWYKH, LLLO NOBUHHI 3a3Ha4YaTUCb, MOXKE BMPILLYBATU MUTAHHA
BUAANEHHA TywW 3i 3pa3kKiB AnA aHanisy.

legible and no alterations shall be permitted except if they
are clearly marked on the label and carried out under the
supervision of and the practical conditions determined by the
competent authorities;

(d) the labels must be tamper-proof, tear-resistant and firmly
attached to each quarter in the places defined in paragraph
12.

Where classification is carried out by using automated
grading techniques referred to in Article 11, the use of labels
shall be compulsor.

14. Marking and labels must not be removed until the
carcase is boned.

15. The category must be designated in accordance with
paragraph 1 of this technigue. The indication of subclasses
or, where applicable, the breakdown of categories by age
shall be by means of symbols other than those used for
classification..

16. The obligation relating to the identification of the
carcases shall not apply to the approved slaughterhouses,
which themselves bone all carcases obtained.

17. The results of the classification must be communicated in
writing or electronically to individuals and legal entities which
have the slaughtering carried out.

For the purpose of communicating the classification results,
the invoice, or a document attached thereto, addressed to
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3. [ina kKoxHoro cepTudikauiiHoro BMNpobyBaHHA:

- KOXKEH K/1aC 3a eKCTep’eEPOM Ta }KUPOBUM LLIAPOM MOAINAETLCA HA TPW NiAKAaCK;
- 3pa30K CKIAJAETbCA He MeHLW AK i3 600 3aTBepAKeHnX TyL;

- Bi4,COTOK NOMMJIOK HE NOBMHEH NepeBuLLyBaT 5% O1a TyL, WO BU3HAHI
npuaaTHUMM 0 Knacudikauii 3 BUKOPUCTAaHHAM aBTOMATM30BaHMUX TEXHOJOTIM
Knacudikawii.

4. Ons KOXKHOI 3aTBepAKeHOI Tyl cepeHE 3HaYeHHA pe3y/bTaTiB poboTH YneHis
KYpi BBAXKAETbCA NPABU/IbHOK KnacudiKaLiero Takoi.

Ons ouiHKM GYHKLiOHYBaHHA aBTOMATU30BaHUX TEXHOOTiM Knacudikau,ii
pe3ynbTaTh KOXKHOMO NPUCTPOIO 419 aBTOMATU30BaHOI KnacudikaLii ans KoXHOI
3aTBepAKEeHOl TyLWi NOBMHHI NOPIBHIOBATUCH i3 cepeaHiM 3HAaYEHHAM Pe3ynbTaTis,
BU3HAYEHUX YieHamu XKypi. MigcyMmKoBa TOUYHICTb KnacudikaLii 3 BUKOPUCTAHHAM
aBTOMATM30BaHUX MPWUIAAIB BUMIPHOBAHHA BU3HAYaAETbCA 38 AOMOMOrOK CUCTEMU
6anis, AKI NPUCBOIOIOTLCA TAKUM YNHOM:

Tabn. 3. Cuctema banis

EKkctep’ep Muposwit
wap

bes nomnnok 10 10
MoxmnbKa Ha 1 ognHuMuto (TO6TO Ha OANH 6 9
nigknac suile abo HUXKue)
MoxnbKa Ha 2 oanHULI (TOBTO Ha 2 nigknacu -9 0
BULLE abo HUXKYE)
Moxnbka Ha 3 oanHULi (TobTo Ha 3 nigknacu -27 -13
BuULLE abo HUXKUE)
MoxubKa 6inbl HiX Ha 3 oanHMLi (To6TO Binbw | -48 -30
HiX Ha TPW NigKnacuK BuLLe abo HUXKYe)

3aanAa OTPUMAHHA aBTOPM3aLLii aBTOMaTU30BaHi TeXHOOrT KnacudikaLii NOBUHHI

the supplier of the animal, or to the physical or legal person
responsible for the slaughter operations shall indicate per
carcase:

(a) the category as well as the class of conformation and fat
cover, by means of the corresponding letters and figures
referred to in points 1 and 3 of this technique;

(b) the carcase weight established no later than one hour
after the slaughter, specifying whether it relates to the warm
or cold weight;

(c) the carcase presentation applied at the moment of
weighing and classifying on the hook;

(d) where applicable, that classification has been carried out
using automated grading techniques.

Enterprises may require that the communication include
subclasses for conformation and fat cover, where such
information is available.

18. Classification must be carried out by qualified classifiers
who have obtained a licence for this purpose. The licence
may be replaced by an approval where such approval
corresponds to recognition of a qualification.

Part Il. Authorization of automated grading techniques
relating beef carcases

1. The competent authorities may grant a licence authorising
automated grading techniques for application in the specific
meet processing enterprises.
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A0CArTU WoHalmeHwe 60% Big MakcMMasibHOI KiibKoCTi 6aniB AK ana ekcrtep’epy,

TaK i 418 XXMPOBOTrO LWapy.
Kpim Toro, knacudikaLia 3 BUKOPUCTAHHAM aBTOMATU30BaHUX NPUNaLiB
KnacudikaLii NOBMHHa BiANOBIAATY TAKUM MEXKaM:

Tabn. 4. Mexu BMMiptoBaHHA aBTOMaTU30BaHUMM NPUIaSAMU

Ekcrep’ep Huposui
wap
BigxnneHHsa +0,30 + 0,60
Moxwun ninii perpecii 1+0,15 1+0,30

5. M’saconepepobHe nignpueMcTBO NOBUHHO LOHAaNMeHLe 3a 2 MicAaui 4o
noyaTky cepTudikaLiiHoro BunpobyBaHHA HagaTn KomneTeHTHOMY OpraHy
HacTynHy iHpopMmalito:

0aTU npoBeaeHHs cepTudikaLiiHoro BMNpobyBaHHs;

AEeTanbHUI onuc Tyw gopocnoi BPX, knacudikoBaHUX Ha NiANPUEMCTBI;

CTaTUCTUYHI METOAM, BUKOPUCTAHI AN1A BiAOOPY 3pasKiB Ty WO 33 KaTeropieto
NpeACTaBAAOTb KAacK 3a eKCTEP’EPOM Ta X KUPOBUM LLIAPOM BEMKOI poraToi
Xy[o6u, 3abuTtoi Ha NianpueEMCTBI;

Ha3Ba Ta agpeca m’aconepepobHOro NiANPUEMCTBA, Ha AKMX Byae npoBeseHO
cepTudikaliliHe BUNpobyBaHHA, onuc opraHisau,ii Ta GyHKLiOHYBaHHA
TEXHOOTMYHUX NiHiN, BKAIOYAOUYM WWBUAKICTb 33 TOANHY;

onuc(un) Tyw, Wwo 6yayTb BUKOPUCTAHI gna cepTudikaLiHOro BunpobyBaHHS;
OMUC NPUCTPOIO aBTOMATU30BaHOI KnacudiKaLii Ta Moro TeXHIYHUX QYHKLIN,
30KpEeMa, 3aXMUCT NPUCTPOIO Bif BYAb-SKUX MaHinynaLin;

NiueH30BaHi ekcnepTr, NPU3HaYeHi 41 yyacTi y cepTudikauiiHomy BUNpobyBaHHi

B AKOCTI Y/IeHiB XKypi;
KoOpAMHaTOp cepTUdiKaLLiMHOro BUNPobyBaHHS, WO BOMOAIE AOCTAaTHIMM

2. Authorisation shall be subject to meeting the conditions
and minimum requirements for a certification test:

- The meet processing enterprise concerned shall organise a
certification test for a jury composed of at least five licensed
experts in classification of carcases of adult bovine animals.
Two members of the jury will come from the enterprise
performing the test. Each of the other members of the jury
will be an independent qualified expert. The jury shall
comprise an uneven number of experts.

The members of the jury will work in an independent and
anonymous way.

The competent authority will appoint a coordinator of the
certification test who shall:

— not be part of the jury,

— have satisfactory technical knowledge and be fully
independent,

— monitor the independent and anonymous functioning of
the members of the jury,

— collect the classification results of the members of the jury
and those obtained by using the automated grading
techniques,

— ensure that, during the entire duration of the certification
test, the classification results obtained by using the
automated grading techniques shall not be available to any
of the members of the jury and vice versa nor to any other
interested party,

— validate the classifications for each carcase and may
decide, for objective reasons to be specified, to reject
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TEeXHIYHUMM 3HAHHAMM Ta € NOBHICTIO HE3aNEXHUM;
Ha3Ba Ta aZpeca He3aNeXKHOro opraHy, WO aHali3yBaTUMe pe3ynbTaTu
cepTmdikaLiitHoro BunpobyBaHHs.

6. MpoTArom ABOx micAuiB NicnA 3aBeplueHHs cepTudiKaLiiHoro BunpobyBaHHA
KYpi NOBMHHO HagaTM KomneTeHTHOMY opraHy HacTynHy iHpopmaltito:

Konis 6aaHKiB KnacudiKau,ii, 3anoBHEHMX Ta NiANNUCAHMX YNEHAMM Kypi Ta
KOOPAMHATOPOM Nif Yac cepTudikauinHoro BMNpobyBaHHS;

Konis pe3ynbTaTiB Knacudikauii, oTpUMaHMX NpU BUKOPUCTAHHI aBTOMATU30BaHMUX
npunagis knacudikauii, nianncaHMx KOOPANHATOPOM Nig Yyac cepTudikaLitHoro
BUNPOOYBaHHSA;

3BiT KOOpAWHATOpPa NPOo opraHisauito cepTudikaLiiHoro BMNPobyBaHHA CTOCOBHO
YMOB Ta MiHIManbHUX BUMOT;

KiNIbKiCHMIA aHani3, BiANOBIAHO 4,0 METOAMKM, AKY HEObXiAHO noroanTH 3
Komicieto, pesynbTaTiB cepTudikauiiHOro BUNPobyBaHHA, LLLO 3a3HaYaE
pes3ynbTaTv KnacudikaLii, BCTaHOBAEHI KOXKHUM €KCNePTOM, SSIKUIM 34iMCHIOBaB
KnacudikaLito, a TaKOXK pe3yNbTaTiB 3aCTOCYBAaHHA aBTOMATU30BaHUX TEXHOJIOTIN
Knacudikauii. aHi, Wwo 6ynm BUKOPUCTaHi Ans aHanisy, NoOBMHHI 6yTW HaZaHi B
enekTpoHHoMYy popmarTi, Wo HeobXiaHO noroanTh 3 KOMNeTEHTHUM OPraHOM;
TOYHICTb aBTOMATU30BaHUX TEXHONOTI Knacudikalii, BUsHayeHa BignosiaHoO Ao
nosoXKeHb NyHKTY 4(3) YyacTuhu Il.

7. AKLLO NiueH3yTbCA aBTOMATM30BaHI TeXHOOTIT Knacudikauii Ha niacTasi
cepTUdikaLiMHOro BUNpobyBaHHSA, MPOTArOM AKOro BUKOPUCTOBYBANOCH bisblue
O4HOro onNucy Tywi, TO BigMIHHOCTI MiX OnNMcamn Tyl He NOBWHHI NPU3BOAUTU A0
BiAMIHHOCTEN y pe3y/ibTaTax Knacuoikadii.

8. Micna iHpopmyBaHHA KOoMNeTeHTHMI opraH MOXKe BUAATH fliLleH3ito Ha
BUKOPWUCTAHHA aBTOMATU30BaHWX TEXHOJOFIN Knacndikau,ii Ansa ix 3acTocyBaHHA Ha
m’saconepepobHoMy NianpuemcTBi 6e3 npoBeaeHHA cepTUdiKalinHoro

carcases from the sample to be used for the analysis.

3. For each certification test:

— each of the classes of conformation and of fat cover shall
be subdivided into three subclasses,

— a sample of at minimum 600 validated carcases shall be
required,

— the percentage of failures shall be no more than 5 % of the
carcases that are fit for classification by using automated
grading techniques.

4. For each validated carcase, the median of the results of the
members of the jury shall be considered as the correct grade
of that carcase.

To estimate the performance of the automated grading
techniques, the results of the automated classification
machine shall, for each validated carcase, be compared to
the median of the results of the jury. The resulting accuracy
of the grading by automated grading techniques is
established by using a system of points that are attributed as
follows:

Tab. 3. Points System

Conformation Fat
cover
No error 10 10
Error of 1 unit (i.e. one 6 9
subclass up or down)
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BUNpPOOYBaHHS 3a YMOBM, LLLO NiLEH3iA BXKe byna HagaHa TakUM e
ABTOMATM30BaHUM TEXHONOTIAM KnacudiKau,ii gna ix 3acTocyBaHHA Ha iHWOMY
nignNpPUEMCTBI Ha NigcTaBi cepTUdiKaLiMHOro BUNPobyBaHHA Ha TyLlax, Wo €

TOTOXKHUMM 33 KAaTEropiero, KIaCoOM 33 eKCTEP’EPOM Ta KMPOBUM LLAPOM [,0POCAOI

BE/IMKOI poratoi xyaobu.

YacrtuHa lll. Knacudikauia 3 onomororo aBTomaTtmsoBaHUX Npuaagis
BMMIipPIOBaHHA

M’siconepepobHi NignpPUEMCTBA, LLLO 34iACHIOTb KAacudiKau,ito 3a LONoOMOroto
ABTOMATM30BaHUX METOAIB BUMIPIOBAHHA, MOBUHHI:

BM3HaYaTW KaTeropito Tywwi 3 060B’A3KOBMMM 3aCTOCYBAHHAM CUCTEMMU
ineHTUdiKaLii Ta peecTpaLii Bennkoi poratoi xyao6m N «AreHTcTBO 3
ineHTudiKaLil i peecTpay,ii TBApUHY.

CKNaAaTH WOAEHHI KOHTPObHI 3BiTM NPO QYHKLiOHYBaHHA aBTOMATU30BaHUX
TEeXHONOrin Knacudikauii, BKAHOYatouK, 30Kpema, BCi BUABNEHI AedeKTn Ta 3axoam,
BYKWTi 3@ HEObXiAHOCTI.

2. Knacudikauis 3a 4ONOMOro aBTOMATU30BaHMX NPUAALAIB KnacudiKaLii €
AIVICHOLO ivLe Y BUNAAKY, AKLLO:

a) onuc TywWi iAEHTUYHMIA onucy TyLi, BUKOPMCTAHOrO Nig, Yac cepTudikauinHoro
BMMNPOOYBaHHSA; UK

b) Ha nepekoHaHHA KOMNEeTEeHTHOro opraHy A0BEAEHO, WO BUKOPUCTAHHA Pi3HUX
OMWuCIB TYLWi He BN/IMBAE Ha pe3y/abTaTh Knacudikalii, 34iMCcHeHOI 3a 4,0NOMOroto
aBTOMATM30BAHMX TEXHONOTiM KnacudiKkadii.

3. [ianbHicTb 0Ci6, WO 34iACHIOTb KNacudikalito, nepeBipsaeTbca Ha Micli 6e3
nonepeaHbOro nonepeaXeHHA OPraHoM, He3aNeXHMUM Bif, areHTCTB i3
Knacuoikauii Ta Big rocnogapcTs.

OpaHak, BUMOra CTOCOBHO He3a/1IeXXHOCTi Bif, areHTCTB i3 Knacudikau,ii He
NOLIMPIOETHCA Ha BUNAAKM, KO/ YNOBHOBAXEHUIM OpraH Bnagm CamocTimHO

Error of 2 units (i.e. two -9 0
subclasses up or down)

Error of 3 units (i.e. three -27 -13
subclasses up or down)

Error of more than 3 units -48 -30

(i.e. more than three
subclasses up or down)

With a view to authorisation, the automated grading
techniques should achieve at least 60 % of the maximum
number of points for both conformation and fat cover.

In addition, the classification by using the automated grading
techniques must be within the following limits:

Tab. 4. Limits of measurement by automated techniques

Conformation | Fat cover
Bias +0,30 +0,60
Slope of the regression line 1+0,15 1+0,30

The meet processing enterprise must, no later than two
months prior to the certification test, provide the Competent
authority with the following information:

— The dates on which the certification test shall take place,
— a detailed description of the carcases of adult bovine
animals classified in the enterprised concerned,

— the statistical methods used for selecting the sample of
carcases that shall be representative, in terms of category,
classes of conformation and of fat cover, of the adult bovine
animals slaughtered in the enterprise concerned,
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4. MNepeBipKW NOBMHHI 34iMCHIOBATUCH WOHAMMEHLUE ABiYi KOXKHI Tpu micaui y
3aTBEPAKEHMX rOCNOAaPCTBAX, WO 3abuBatoTb binblwe 75 ronis BeanKoi poraToi
Xy[06u 33 TUXKAEHDb Y PO3PaxyHKY 3a pik. KoXKHa nepesipKa NOBMHHa OXOMN/I0BATH
WwoHalimeHwe 40 BMNaAKOBO BigibpaHUX TyLu.

OpHak, ana 3aTBepaKeHmx m'aconepepobHMX NigNPUEMCTB, AKi 3abmsatoTb 75
ab0 meHLe roiiB LO0pPOC/Ooil BEMKOT poraToi xy406u 3a TUKAEHDb Yy cepegHboMy 3a
PiK, YaCTOTHICTb NepeBiIPOK Ta MiHIMa/IbHY KiJIbKiCTb TyLU, SIKi HEOOXiAHO
nepesipuTH, MoXe ByT CKopoyeHa 3 ypaxyBaHHAM pe3y/bTaTiB nonepeaHix
nepesipoK umMx NigNnpPUEMCTB.

5. Ha BCix 3aTBepAKEHUX NigNPUEMCTBAX, WO 34iMCHIOOTL KnacudiKalito 3a
[0NOMOrOl0 aBTOMATU30BaHUX METOZiB BUMiPHOBAHHA, MOBUHHO MPOBOAUTUCH
LOHalimeHLe 6 NepeBipoK KOXHi 3 Micaui npoTarom neplmx 12 micauis nicna
OTPUMAHHA niyeHsii. MNicna Lboro CTPoKy nepesipKKU NOBMHHI NPOBOAUTUCH
LLOHaMMeHLL e ABiYi KOXKHI 3 micaLi y BCix 3aTBepAKEHUX NiANPUEMCTBAX, L0
34iMCHIOTb KacudiKalilo 3a 40NOMOrolo aBTOMaTM30BaHMX Npunagis. KoxkHa
nepesipKa NOBMHHA OXOMNJ1I0BaTK LWoOHaimMmeHwWwe 40 BUNaAKoBO BigibpaHuMX TyL.
MNepeBipKK, 30Kpema, NOBUHHI CTOCYBaTUCh:

KaTeropii Tywi;

TOYHOCTi aBTOMaTM30BaHWX NPUIALIB 3 BUKOPUCTAHHAM CUCTEMWU CTPUMYBAHb Ta
npoTmear.

onucy Tywwi;

LLOZEHHOrO KanibpyBaHHsA Ta 6yAb-AKMX iHLWMX acCNeKTiB aBTOMaTU30BaHUX
npunagis, Wo € BaXAMBMMK A1 3a6e3neyeHHA He MEHLLIOrO PiBHA TOYHOCTI,
O0CATHYTOro NPY BUKOPUCTaHHI aBTOMATU30BaHUX TEXHONONN Knacudikauii, aHix
piBeHb, JOCATHYTUI Nig, Yac npoBefeHHn cepTudiKkaLiiHOro BUNpPobyBaHHs;
LLLOAEHHMX KOHTPOJIbHMX 3BiTiB, 3a3HaUYeHNX y NigNYyHKTI (6) NyHKTY 1 yacTuHum Il

— the name and address of the meet processing enterpise(s)
where the certification test shall take place, an explanation of
the organisation and performance of the processing line(s),
including the speed per hour,

— the carcase presentation(s) that shall be used during the
certification test,

— a description of the automated grading machine and its
technical functions, in particular the security concept of the
machine against any type of manipulation,

— the licensed experts appointed to take part in the
certification test as members of the jury,

— the coordinator of the certification test, proving his
satisfactory technical knowledge and full independence,

— the name and address of the independent body that shall
analyse the results of the certification test.

6. Within two months after the completion of the
certification test the jury must provide the Competent
authority with the following information:

— A copy of the classification sheets completed and signed
by the members of the jury and by the coordinator during
the certification test,

— a copy of the classification results obtained by using
automated grading techniques signed by the coordinator
during the certification test,

— areport of the coordinator on the organisation of the
certification test in view of the conditions and minimum
requirements,

— a quantitative analysis, according to a methodology to be
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6. AKLLO OpraH, BigNOBiAaNbHMI 33 NepeBiPKM, HE NigNOPAAKOBaHUN
OEeP*KaBHOMY OpPraHoBi, TO MepeBipKn NOBUHHI NPOBOAMTUCH Nig, Gi3NYHUM
HarNALOM AeprKaBHOro OpraHy 3a TUX e YMOB Ta LLOHaMMeHLLe pa3 Ha piK.
JepKaBHWUI opraH HeobXxigHO peryasapHo iHGopmyBaTh NPo BCi paKTu, BUABNEHI
OpraHom, BiANoOBigaIbHUM ANA NPOBEAEHHA MEPEBIPOK.

7. 3BiT1 NepeBipoK, MOBUHHI CKAaAaTUCh Ta 36epiraTMcb HauioHanbHUMMK
opraHamu KoHTpoato. Lli 3B8iTM MOBUHHI BKAKOYATH, 30KpeMa, KisbKiCTb
nepeBipeHnx Ty Ta KiNbKiCTb TyL, WO 6yAn HenpaBuabHO KnacudikoBaHi ym
ineHTUdiKoBaHi. BOHM TaKoXK NOBMHHI MiCTUTM NOBHY AeTanbHY iHGopmaLito npo
BUA ONUCY TywWi. Y BMNaaKy BUABAEHHA, Nig vYac NnepeBipoK 3HAYHOI KiNbKOCTI
HenpaBUAbHO NPoBeLEHMX KnacudikaLin um igeHTUdiKaLil, Wwo He BiANoBigatoTh
npasuaam:

36iNbLIYETbCA KiNIbKICTb TyLW, AKi HEObXigHO NepeBipUTH, Ta YaCTOTHICTb NepPEBIPOK
Ha Mmicuax;

MOXYTb BYTW CKacoBaHi NiLeH3ii UM 3aTBEPAKEHHA.

8. Tywa onucyetbca 6e3 BUAANEHHA 30BHILLHbOIO LWapY XMpPY, 3 BiAPi3aHOIO WKELD
BiZANOBiAHO 4,0 BETEPUHAPHUX BUMOT:

6€e3 HUPOK;

6€e3 HUPKOBOTO KUPY;

6e3 Ta30BOro *Kupy;

6e3 ToHKOT Aiadparmu;

6e3 ToBCTOI Aiadpparmu;

6e3 xBocTa;

6e3 cnuHHOro xpebTa;

6e3 NaxoBoro Xupy;

6e3 }Kunpy Ha cepeamHi CTerHa;

6e3 ApeMHOI BEHM Ta NPUIETNOTO XKUPY.

[03BONAETLCA BUKAOYHO YaCTKOBE BUAANEHHA 30BHILLIHbOIO XUPY:

agreed upon by the Commission, of the results of the
certification test indicating the classification results of each
expert classifier and those obtained by using the automated
grading techniques. The data used for the analysis must be
provided in an electronic format to be agreed upon by the
Competent authority,

— the accuracy of the automated grading techniques
established in accordance with the provisions of para 4 (3) of
partIl.

7. Where a licence is granted authorising automated grading
techniques based on a certification test during which more
than one carcase presentation was used, the differences
between those carcase presentations shall not lead to
differences in the classification results.

8. After having informed the Competent authority may grant
a licence authorising automated grading techniques for
application by the meat processing enterprise without
organising the certification test, provided such a licence has
already been granted for the same automated grading
techniques for application in another enterprise on the basis
of a certification test with a sample of carcases that they
consider to be equally representative, in terms of category,
classes of conformation and of fat cover, of the adult bovine
animals.
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3i cTeroH, ¢pinenHoi YacTMHM Ta cepeaHix pebep;
3 KpaiB rPyAMHKK, 30BHILLHbOT aHOreHiTaIbHOI 30HUM Ta XBOCTa;
i3 cepeguHuM cTerHa.

AKLLO ONKMC TyLWi Ha MOMEHT 3Ba)KyBaHHA Ta KnacudikaLii y nigBiLieHoMy CTaHi
BifPi3HAETbCA Big onucy, nepeabayeHoro B NyHKTI 8, Maca TyLi KOPUTYeTbCA 3a
A0MNOMOrot0 KOpuUryBaabHMX GaKTopis, 3 METOK HabAUKEHHSA 40 pedepeHTHOro
onucy. Y LboMy BMMNagKy LiHY 3a KOXHi 100 Kr noTpibHO KopuryBaTu BianosigHo.

AKLLLO 3a3HAYeHi KoOpUryBaHHA, € O4HAKOBMMM Ha BCili TepuTopii YKpaiHM, TO BOHM
NiApPaxoByOTbCA HA HALiOHAIbHOMY PiBHI. AKLLO TaKi KOPUryBaHHA € BIiAMIHHUMM
Yy pi3HMXx m'asconepepobHUX NigNPUEMCTBaX, TO BOHM MNiApaxoByOTbCA
iHOuBigyanbHo.

5.KopuryBanbHi KoedilieHTH, 3a3HaueHi B YacTUHi 5 ctaTTi 13, BUpaXKeHi y
BifCOTKaxX Big, Baru Tywi

BigcoTok 3HUKEHHA 36inbweHHsA
Knacu xmpy 12 |3 [4s5 1 |2 [3 |4 |s
Hupkn -0,4
Mup HUpPOK - -25 |-3,5
1,75
TazoBuUI XKup -0,5
MeuviHKa -2,5
ToHKa giadpparma | -0,4
ToscTta giapparma | -0,4
XBicT -0,4
Xpebet -0,05
Kup monovHmx -1,0
3an103
Aeuka -0,3

Part lll. Classification by automated grading technique

1. Meat processing enterprises/ Establishments operating
classification by using automated grading techniques shall:
(a) identify the category of the carcase; for this purpose use
shall be made of the system for the identification and
registration of bovine animals as defined by SE “Agency for
identification and registration of animals”;

(b) keep daily control reports on the functioning of the
automated grading techniques, including in particular any
shortcomings encountered and actions taken where
necessary.

2. Classification by automated grading techniques shall be
valid only if:

(a) the carcase presentation is identical to the presentation
used during the certification test; or

(b) it is demonstrated, to the satisfaction of the Competent
authority, that using a different carcase presentation has no
effect on the classification result by the automated grading
techniques.

3. The performance of the classifiers shall be checked on the
spot without prior warning by a body independent of the
classification agencies and of the gstablishments.

However, the requirement to be independent of the
classification agencies shall not apply where the competent
authority itself carries out such controls.
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MaxoBuii Kup -0,5

Mup BHYTpiWHbLOI | - 0,3
CTOPOHU
cepeavHu CTerHa

fAipemHa BeHa Ta -0,3
NPUNETNIA KNP

BupaneHHa 0 0 +2 +3 +4
30BHIiWWHbOTO

Kupy

BupaneHHa Kupy 0 +0,2 | +0,2 | +0,3 | +
rPYAUHKM ANA 0,4
36eperKeHHs
060/10HKM
*KNPOBOI TKAHWNHU
(m’A30Ba TKaHWHa

He NOoBMHHA

BiZIKPUBATUCH)

BunaaneHHa 0 +03 |(+04 | +0,5 | +
6OKOBOTO *KUpY, 0,6

npuAernoro Ao
NMaxoBOro *Kupy

NMABA Il. CBUHUHA

LWkana ana knacuoikauii CBUHAYMX TyLL 3aCTOCOBYETbCA M'sconepepobHMmMM
nignpuMemcTeamm ansa Knacudikauii BCix Tyl 3 MeTo HagaTh BUPOBHMKam
MOX/INBICTb OTPUMYBATK CNpaBesIMBY BUHAropoay 3a/eXKHO0 Bij, Baru Ta
eKkcTep’epy (Komnosuuii) Tyl CBUHEM, AKi BOHM NOCTaBUAKU Ha 3a6ili.

AK BUKAOYEHHA MOXKe BYTU NPUAHATO pilleHHA Wwoa0 HEOO 0B A3KOBOCTI
BUKOPUCTaAHHA L€l WKann Ha m’sconepepobHuMX nianpuemcreax:

4. Checks must be carried out at least twice every three
months in all approved establishments which slaughter more
than 75 adult bovine animals per week as an annual average.
Each check must relate to at least 40 carcases, selected at
random.

However, in approved meat processing
enterprises/establishments which slaughter 75 adult bovine
animals or less per week as an annual average, the frequency
of the checks and the minimum number of carcases to be
checked may be reduced subject to the findings during
previous checks in these enterprises.

5. In all approved establishments operating classification by
using automated grading techniques, at least six checks must
be carried out every three months during the first 12 months
after the licence was granted. Thereafter checks must be
carried out at least twice every three months in all approved
establishments operating classification by using automated
grading techniques. Each check must relate to at least 40
carcases, selected at random. The checks shall in particular
verify:

(a) the category of the carcase;

(b) the accuracy of the automated grading techniques by
using the system of points and limits;

(c) the carcase presentation;

(d) the daily calibration as well as any other technical aspects
of the automated grading techniques, that are relevant for
ensuring that the level of accuracy obtained by using
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— 19 SIKMX BCTAHOBJIEHO MaKCMMabHY KinbKicTb 326010 xyao6u. Lis Kinbkictb He
NOBUHHA NepeBuLLYBaTN y cepeaHboMy 200 CBMHEN HA TUXKAEHb Y PO3PaXxXyHKY Ha
piK;

— AKi 3abMBalOTb CBUHEN, HAPOAKEHMX Ta BUPOLLLEHUX Y BNACHUX FOCNOLAPCTBAX,
Ta AKi NnepepobAAoTb (BUK/IOYHO TyLUi BAACHOTO BUPOOHMLITBA) YCi OTPUMAHI TyLLUi.
3rigHO AaHOI METOAMKM TyLla CBUHEN - 03HaYaTUMe BCe TifIo 3abMToi CBMHI, nicns
3HEeKPOBJ/IEHHA Ta HYTPYBaHHA, Line abo po3aineHe HaBNiA NO OCbOBIM AiHil.

YactuHa l. 3BaXKyBaHHA, Knacudikauia i MapKyBaHHA

1. CBMHSAYI Tywi KnacndikyoTbCA Nig, Yac 3BaXKyBaHHA BiANOBIAHO 40 OLiHOYHOrO
BMiCTY m’Aca.

Tabn. 6. XapakTepuCTMKa Knacis

Knacu YacTka m’sica Big 3aranbHOi Macu Tywi

60 abo b6inbLe (*)

55 abo b6inblue

50 abo b6inblue, ogHak meHwWwe 3a 55

45 abo b6inblwe, ogHaK meHLwe 3a 50

40 abo binblie, oaHaK MeHLUe 3a 45

v|o|m|c|miwn

MeHwe 40

2. HeraiHo nicna npoBeaeHHA Knacudikauii CBMHAYI TywWi NOBUHHI BYTM MapKoBaHi
BE/MKUMU NiTepamMm, Lo NO3HaYatoTb KNac Tywi Ta BiACOTOK BMICTY M’A30BOi
TKaHUHW.

NiTepun abo undpu NOBMHHI ByTH LWOHaMMeHLIE 2 CAHTUMETPU 3aBBULLKK. s
MapKyBaHHA MOXHa BUKOPUCTOBYBATK DYAb-AKi HETOKCUMYHI, HE3MMBHI Ta
YKaPOCTiNKi YOpPHUANA, a TAaKOXK ByAb-AKi iHWI cnocobu HaAiMHOro MapKyBaHHS,
nonepeaHbO 3aTBEPAKEHI YNOBHOBAXEHUMW HALLiIOHANbHUMW OpraHamm BRagu.

automated grading techniques is at least as good as the one
achieved during the certification test;

(e) the daily control reports referred to in point (b) para 2
part lll.

6. Where the body responsible for checks does not fall under
the authority of a public body, the checks must be carried out
under the physical supervision of a public body under the
same conditions and at least once a year. The public body
shall be informed regularly of the findings of the body
responsible for checks.

7. Inspection reports shall be made and kept by the national
controlling bodies. These reports shall include in particular
the number of carcases checked and the number of those
which were incorrectly classified or identified. They shall also
give full details of the type of carcase presentations In cases
where a significant number of incorrect classifications or of
identifications failing to comply with the rules is ascertained
during the checks:

(a) the number of carcases inspected and the frequency of
spot checks shall be increased;
(b) the licences or approvals may be revoked.

8. The carcase shall be presented without the removal of
external fat, the neck being cut in accordance with veterinary
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3.Ha Tywi moxHa 3a3Ha4aTh AaHi Npo macy Tywi um byab-aki iHWIi aaHi, wo
BBAXKAOTbCA HEOOXigHMMMU.

4. MoNoBMHM Ty MapKYyHOTbCA Ha LWKipi 3a4HbOI TOMINIKM YmM cTerHa. MNpukpinaeHi
AP/IMKU, AKI HEMOKNNBO 3HATM 63 NOLKOAKEHHSA, TAKOXK € A0MYCTUMOIO Gopmoto
MapKyBaHHA.

MonBo He NpoBOAUTM 060B’A3KOBE MAPKYBAHHA CBUHAYMX TYLL Y BUNAAKY
CKNafeHHA 0diLiiHOro LOKYMEHTY, WO MiCTUTb NPO KOXKHY TyLLY LIOHAWMEHLUe:
— iHAMBIAYyaNbHY iaeHTMdIKaito Tywwi 33 4ONOMOroto byab-AKUX HE3MIHHUX
3acobis;

— Macy CBiXKOI TyLWi; Ta

— BCTQHOBJ/IEHMIA BMiCT M’A30BOi TKAHUHMU.

Len LOKYMEeHT NOBUHEH 36epiraTUcb NPOTArom 6 MicsLiB Ta Ha MOMEHT Moro
CKNaaeHHs 6yt 3aBipeHnii B SKOCTI AiicHOro opuriHany ceptudikata ocoboto,
Bi4NOBIAANLHOIO 32 NPOBeAEHHA NepeBsipokK.

6.04HakK, 3 METOolo 3anobiraHHA MapKyBaHHA HEPO3PI3aHMX TYLU B iHLIOMY MicCLLi
TyLWi NOBMHHI MapKyBaTMCb 3a BiAgNOBIAHUM Knacom abo 3a BigCOTKOM BMICTY
M’A30BOi TKAHUHM.

7. ogHa KnpoBa, M’'A30Ba UM iHLIA TKaHMHA HE MOKe ByTN BMaaneHa 3 Tywi go i
3BarKyBaHHA, Knacudikauii Ta MapKyBaHHA.

8. Tyla 3BaKy€eTbCA AKOMOra cKopille nicna 3aboto CBUHI, ane He NisHille, HiX
yepes 45 xBMAnMH. Macoto 3aMOpOXKEHOI TyLWi € Maca, WO € MeHLW oo Ha 2% Big,

MacK CBiXKOI TyLLUi.

9. AKLLO Ha NneBHOMY M’AconepepobHOMY MigNPUEMCTBI HEMOMXKANBO AOTPUMATUCH

requirements:

(a) without kidneys;

(b) without kidney fat;

(c) without pelvic fat;

(d) without thin skirt;

(e) without thick skirt;

(f) without the tail;

(g) without the spinal cord;

(h) without cod fat;

(i) without fat on the inside of topside;

(j) without jugular vein and the adjacent fat.

By way of derogation, the removal of external fat shall
involve exclusively the partial removal of external fat:

(a) from the haunch, the sirloin and the middle ribs;

(b) from the point end of brisket, the outer ano-genital area
and the tail;

(c) from the topside.

10. In the case where the presentation of the carcase, at the
moment of weighing and classifying on the hook, differs from
the presentation provided for in paragraph 8, the weight of
the carcase shall be adjusted by application of the corrective
factors in order to progress from that presentation to the
reference presentation. In this case the price for each 100 kg
of carcase shall be adjusted accordingly.

Where the adjustments referred to in the above
subparagraph are the same throughout the territory of
Ukraine, they shall be calculated on a national basis. Where
such adjustments vary from one meat processing enterprise
to another, they shall be calculated individually.

5. Corrective factors referred to in Article 13(5) expressed as
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45-XBUIMHHOTO Nepioay MiX 3a60em Ta 3BaXKyBaHHAM CBUHI, KOMMNeTeHTHUI
OpraH moxe A0MNyCKaTh NePEBULLEHHA LbOro Nnepioay 3a yMOBMU, LLLO BUPAXyBAHHSA
2%, 3a3HayeHe y APYromy nyHKTi, 6yae smeHweHe Ha 0,1 3a KOXKHi AogaTtkosi 15
XBUAWH ab0 YacTMHY LLbOro Bigpi3Ky Yacy.

YactuHa Il. BU3HaueHHA BMiCTy M’iI30BOi TKAHUHU Y CBUHAUYMX TyLLAX

1. BMicT m’130B0i TKAHMHW CBUHAYOT TyLLi € BiAHOLIEHHS Mi*K NOBHOI Macoto
nonepeyHOCMyracTMx YePBOHUX M'I3iB 32 YMOBM, AKLLO iX MOXKHa Big'eaHaTh Big
TYLWIi HOXEeM, Ta Macolo TyLi.

2. MoBHa maca nonepeYyHoCMyracTux YepBOHMX M'A3iB BU3HAUYAETbCA LUAAXOM
NoBHOi ab0 YaCTKOBOT PO34i/IKM TyLWi Y BiANOBIAHOCTI 3 HALLiOHAIbHUMM
CTaHZapTamu YKpaiHM, NPURHATMMM 32 NpoLLeaypOoto, BCTAHOBAEHOO
3aKOHOAaBCTBOM, ab0 NOEAHAHHAM NMOBHOI YM YAaCTKOBOI PO3/4,iNKK 3
HaLiOHANbHUM WWBUAKMM METOAOM, OCHOBAaHMM Ha CTAaTUCTMYHO NiATBEPAXKEHMUX
MeToaax.

Bu3HauyeHHs BMicTy M’A30B0Oi TKAHWHM B TyLLi NPOBOAUTLCA Y BiANOBIAHOCTI A0
OKpemoi MeToAMnKHM, 3aTBepaKeHoi Hakaszom MiHicTepcTBa arpapHOi NOAITUKKM Ta
NpoAo0BO/LCTBA YKpAiHW.

3. Po3ginKy, 3a3Ha4YeHa B ApyromMy NyHKTi, MOXHa TaKOXK 3aMiHUTN Ha BU3HAYEHHSA
BMICTYy M’A30BOT TKAHUHU Y BiCOTKaX 3a AONOMOTOI0 NOBHOI PO3A4inKuM Tywi
KOMM'toTEPHMM TOMOTrpadoM 33 YMOBM rapaHTyBaHHA 3a40BiIbHUX NOPIBHANbBHUX
pe3ynbTaTiB Po3ainKu.

4, CTaHAapTHMM CTaTUCTUYHUM METOA0M BU3HAYEHHA BMiCTy M’130BOi TKAHMHMU
CBUHAYUX TYLL € 3BUYaNHUI MeToL, HaMMEHLLNX KBaApaTiB YN MEeTo 3SMEHLLEHOIo
pAany, ane 4onyCcKaeTbCA BUKOPUCTAHHA iHWMX CTAaTUCTUYHO I'Iip,TBep,Cl,)-KeHMX

a percentage of the carcase weight

Percentage | Decrease Increase
Fatclasses |12 [3 [45 [1]2 [3 [4 |5
Kidney -0,4
Kidney fat - - -
1,75 | 2,5 | 3,5
Pelvic fat -0,5
Liver -2,5
Thin skirt -0,4
Thick skirt -0,4
Tail -0,4
Spinal cord | -0,05
Mammary -1,0
fat
Testicles -0,3
Cod fat -0,5
Fat on -0,3
inside of
topside
Jugular vein | -0,3
and
adjacent fat
Removal of 0|0 +2 | +3 | +4

external fat
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METOZ,iB.

Br3HauyeHHA BMicTy M’'A30BOi TKAHMHU MOXKe MPOBOAMTHLCA 33 A0NOMOroH0
npunagis, 3aCHOBaHUX Ha Gi3MYHUX BUMIpIOBaHHAX oAHi€l abo 6inbLlioi KinbKocTi
AHATOMIYHWX YAaCTUH CBUHAYOI TyLLi.

5. MeTtog 6a3yeTbcsi HA TMNMOBOMY 3Pa3Ky HALiOHANbHOI YM perioHasbHOI CBUHAYOI
M’AICHOT NPOAYKLi, WO CKNa[a€eTbCA WoHanMmeHwe 3i 120 Tyw, BMicT m’s30B0i
TKaHMHW AKUX BU3HAYEHMI BiANOBIAHO 40 PO3Pi3aHHA 33 €Ta/IOHHUM METOLOM.

6.Mpw po3aiNeHHsA Tyl CBUHEN 33 eTaIOHHUM METOA0M ANS BU3HAUYEHHS BMiCTy
M’A30B0i TKAHWUHU NPOBOAUTLCA YaCTKOBE PO3Pi3aHHA Ha YOTUPU OCHOBHI YaCTUHM
(nonatka, dinenHuii Biaain, cterHo Ta XuBiT). ETanOHHMI BiACOTOK BMICTY

M’130BOi TKAHMHW 0BUYUCNIOETLCA 33 dopmyioto:
MacaBUPI3BKU+ MacaM' sI30BOITKaHHHH JIONATKOBOI YaCTHUHH , HONEPEKY, OKOCMY Ta 2 PYOUHKU

Y =0,89x100 - P
Maca BUP 13KU+ Maca Bifip 13aHUX 4YaCTHH

Maca M’A30B0T TKAHWUHM Y YOTUPbOX OCHOBHMX YaCTUHaX (10NaTKOBOI YaCTUHK,
nonepeky, OKOCTY Ta rPYANHKN) 0BYUCNIOETLCA WAAXOM BigHIMaHHA 3araibHOT
BarM Hem’s30B0i TKAHWUHU YOTUPbLOX YaCTUH Bif, 3arasbHOI BarM 4acTuH 40 ix
pO3pi3aHHA.

7. Mpw npoBeAeHHi NOBHOro po3pisaHHA eTaJIoHHUI BiACOTOK BMICTY M’A30BOT1

TKaHMHU 06YMCNIOETLCA 32 GOPMYNOID:

, .
MacaM s130BO1 TTKAHUH
Y =100 x

Maca Ty
Maca m’A30B0i TKAHUHW 0BYNCAIOETHCA WAAXOM BigHIMaHHA 3ara/ibHOl MacK
HeM’A30B0OT TKAHWUHM YOTUPbOX YaCTMH Bif 3aranbHOI Macu TyLli A0 pPO3pi3aHHS.
onoBa, 3a BUHATKOM LLLOKW, HE PO3Pi3aETLCA.

8. MeToau KnacuodiKauii 03BONAIOTLCSA, TibKM AKLLO CepeHA KBagpaTuyHa
noxubka nepeabayeHHa (RMSEP), BU3HaYeHa NOBHO NepexpecHoo NepesipKoto

Removal of 0|+ + + +
brisket fat
toleave a
covering of
fat (the
muscle
tissue must
not be
exposed)

Removal of
flank fat

adjacent to
the cod fat

CHAPTER Il. PIGMEAT

The classification scale of pig carcases shall be used by all
slaughterhouses for grading all carcases in order to enable
producers to receive fair payment based on the weight and
conformation (composition) of pig carcases they have
delivered to the slaughterhouse.

By way of derogation, a decision may be made to make
application of this scale not obligatory in slaughterhouses:
(a) for which a maximum number of slaughters is set. This
number may not exceed 200 pigs per week on a yearly
average basis;

(b) which slaughter only pigs born and fattened in their own
breeding establishments and which cut up (exclusively
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4M TECTOBOO MEePEBiPKOIO Ha TMMOBOMY 3pa3sKy (LioHameHwe 60 Tyww), cknagae
meHwe 2,5. Kpim Toro, fo nigpaxyHky RMSEP noTpibHo BKAtOYaTH yCi 3HaUYEeHHSA
Pi3KMX BigxmneHs.

9. M’AconepepobHi nignpuemcTea NOBUHHI NoBiaOoMAATM KomneTeHTHUI opraH
33 4,0MOMOrot0 NPOTOKOY NPO MeToAM Knacudikauii, AKi BOHM MatoTb Hamip
aBTOPU3yBaTK A4/1A 3aCTOCYBAHHA Ha CBOEMY MiANPUEMCTBI, 3 ONMUCOM npoLuecy
PO3/iNKKM, 3a3HaYat0UuM NPUHLMNK, Ha AKMX B6a3yroTbCA Ui MeToam, Ta PiBHAHHA,
BMKOPUCTaHI A8 OUiHKKM BigCOTKY BMiCTy M'A30BOi TKaHUHU. MPOTOKO/ NOBUHEH
CKNaJaTUCA 3 ABOX YAaCTUH Ta BKAKOYATU €1EMEHTH, WO 3a3HAYEHi HUXKYe.

MpotoKon meTtogis KnacudikaLii CBUHAYUX TyL

Meplwa YacTMHa NPOTOKONY NOBMHHA MICTUTK AEeTabHUIA ONUC NpoLLecy
PO3pi3aHHA Ta, 30KpemMa, BKIOYATU:

TpuMBanicTb Npouecy Ta rpadik yciei npoueaypu aBTopmsallii,

KiNIbKICTb Ta MicLLe3HaX0oAKeHHs M’ aconepepobHMX NiANPUEMCTB,

onuc BignoBigHOT nonynAwji cBMHEN, BUKOHaHMI 32 ONOMOrOl0 MeTOAY OLLiHKM,
3a3Ha4YeHHA 06paHOro MeToAy Po3pi3aHHA (MOBHE YM YACTKOBE),

Y BUMAAKYy BUKOPUCTAHHA KOMN'IOTEPHOro Tomorpada - onuc npoueaypm,

OMNUC CTAaTUCTUYHUX METOAIB, BUKOPUCTaHUX Woa0 obpaHoro metoay Bigbopy
3paskis,

OMNMC HaLiOHaNbHOro NPUCKOPEHOro MeToay,

TOYHWIM ONUC TYL, NPU3HAYEHNX 1A BUKOPUCTAHHSA.

Jpyra 4yacTMHa NPOTOKO/ly NOBUHHA MICTUTU AeTaNbHUI ONUC pe3y/bTaTiB
npouecy po3pisaHHA, Ta, 30KPeMa, BKAKOYATH:

OMNUC CTAaTUCTUYHUX METOAIB, BUKOPUCTaHMX WoA0 obpaHoro meTtoay Biabopy
3paskis,

PiBHAHHA, AiKe byae 3acToCoBaHe YN 3MiHEHE,

uMdppoBui Ta rpadivyHMI ONUC pe3ynbTaris,

carcases of their own production) all the carcases obtained.
For the purpose of this technique, 'pig carcase' shall mean
the body of a slaughtered pig, bled and eviscerated, whole or
divided down the mid-line.

Part I. Weighing, grading and marking

1. Pig carcases shall be graded at the time of weighing
according to their estimated lean-meat content.

Tabn. 6. The following grading scale shall apply

Lean meat as percentage of carcase

Grade .
weight

60 or more (*)

55 or more

50 or more but less than 55

45 or more but less than 50

40 or more but less than 45

v|lOo|m|c|miw

Less than 40

2. Immediately after grading, pig carcases shall be marked
with the capital letter denoting the class of the carcase or the
percentage of estimated lean meat.

The letters or numerals must be at least two centimetres
high. Any non-toxic, indelible and heat-resistant ink may be
used for marking as well as any other form of permanent
marking authorised in advance by the competent national
authorities.
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OnNUC HOBOFO NPUCTPOLD,
Barosi 0bMerKeHHA 417 CBUHEMN, CTOCOBHO AKMUX MOXKe BYTM BUKOPUCTAHWUIA HOBUI
meToz un byab-aiKe iHWe 0OMeXeHHS LWOAO0 NPAaKTUYHOIO 3aCTOCYBAHHSA TaKOro
meToay.

10. Knacuoikauin, 3BaxKyBaHHA Ta MapKyBaHHA CBUHAYMX TyLU HA NiANPUEMCTBAX
nepesipaeTbCA Ha MicuAax 6e3 nonepeaKeHHA 3 BOKy opraHy, He3aneKHoro Big,
areHTCTB i3 KNnacudikauii Ta Big rocnogapcrs.

OpHak, BUMOra CTOCOBHO He3a/IeXKHOCTi Big, areHTCTB i3 Knacudikauii He
NOLLMPIOETLCA HA YNOBHOBAMKEHMI OpPraH BNaan, AKUIM 34iMCHIOE KOHTPO/Ib
CaMOCTiliHO.

11. MNepeBipKK NOBMHHI NPOBOAUTUCH LWLOHANMEHLLE ABiYi KOXKHi 3 micau,i y
3aTBEPAKEHUX NiQNPUEMCTBAX, AKi 3a6MBatOTb WOTMXKHA 200 uyn Binblie cBUHEN Y
cepeaHbOMY 3 PO3pPaxyHKY Ha piK.

OpHak, ana 3aTBepaKeHmx NianpUEMCTB, AKi WOTUKHSA 3abmBatoTb 200 um binblie
CBMHEN y cepeHbOMY 3 PO3PaxyHKY Ha piK, NOBMHHI BCTAHOB/IIOBATW YaCTOTHICTb
34iiCHEHHA NepeBipoK.

rNABA IlIl. BAPAHUHA

3riagHO AaHOI METOAMKM Tylla — BCE TifIo 3a6UTOT TBAPUHM, NiCNS 3HEKPOB/IEHHS,
HYTPYBaHHA Ta 3HELWKYPHEHHA.

HaniBTywa — npoAyKT, OTPMMAHWUI WAAXOM PO3Ai/JIeHHA TyLWi, CUMETPUYHO Yepe3
cepeamHy KOXHOTO WMIAHOIo, CIMHHOTO, MONEPEKOBOro Ta KPUMKOBOTO Xpebua Ta
yepes cepeaunHy rpyanHu Ta 106KoBO-CigHUYHOrO 3POLLLEHHSA.

1. Tywi AinATbCcsa Ha HaCTynHi KaTeropii:
A - Tywi oBeub Bikom g0 12 micauis;

3. Particulars of carcase weight or any other particulars
considered appropriate may be marked on the carcase.

4. Half-carcases shall be marked on the skin of the hind shank
or the ham. A label affixed in such a manner that it cannot be
removed without being damaged shall also be an acceptable

form of marking.

5. By way of derogation, pig carcases need not be marked if
an official record is drawn up comprising for each carcase at
least:

(a) individual identification of the carcase by any unalterable
means;

(b) the warm weight of the carcase; and

(c) the estimated lean-meat content.

This record must be kept for six months and, on the day
when it is drawn up, be certified as a true original certificate
by a person entrusted with this verification task.

6. However, in order not to be marked uncut in another
place, carcases shall be marked in accordance with the
appropriate class, or in accordance with the percentage
expressing their lean-meat content.

7. No fat, muscle or other tissue may be removed from the
carcase before weighing, grading and marking.

8. The carcase shall be weighed as soon as possible after
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B - Tywi iHWwWunx oBeup. slaughter and not more than 45 minutes after the pig has
been stuck. The cold carcase weight shall correspond to the
2. BusHayeHHsA KnaciB Tyw ApibHOI poraToi Xy406M NpoBOAATb 33 eKcTep’epom warm weight recorded less 2 %.
TyLWi Ta }KMPOBMM LLAPOM Bi3yasibHO Bi4NOBIAHO A0 HACTYMHWUX BUMOT:
9. If, in a given slaughterhouse, the 45-minute period
between the sticking and the weighing of the pig cannot

generally be observed, the Competent authority may allow

Tabn. 7. PO3BUHEHICTb YaCcTMH TyLi, HAcamnepes OCHOBHUX YaCTUH
(3apgHs yacTnHa Tynyba, cnuHa, nonaTka)

Knac 3a
eKkcTep’epom

JoaaTKoBi NONOXKEHHA

S
Hansuuwuii

3afHA YacTuHa Tynyba: 3 NnoABiiHUM BMICTOM Mm'A3iB.
Mpodini Hag3BMYalHO BUNYKAI

CnuHa: HaA3BMYaMHO BMNYKA, HaA3BMYAMHO LMPOKa,
HafA3BMYaliHO TOBCTA

JlonaTKa: HaZ3BMYalHO BMNYK/IA Ta HaZA3BMYaNHO
TOBCTa

Buwmin

3afHA YyacTuHa Tynyba: ayrKe ToscTa. Mpodini gyke
BUNYKAI

CnvHa: gyKe BUNYK/a, AyXKe LWMPOKA Ta Ay»Ke TOBCTa
aX [0 NONaTK1

JlonaTka: Ay»Ke BUMNyKNa Ta Ay»Ke TOBCTa

U
Lyxe aKicHui

3afHA YacTuHa Tynyba: ToscTa. Mpodini BUNyKAi
CnnHa: WMpOoKa i TOBCTA aXK A0 I0NaTKK
JNlonaTka: ToBCTa i BUNyKAa:

R 3afHA YacTuHa Tynyba: npodini nepesakHO NpAmi
AKicHWUI CnnHa: TOBCTA, afie MeHLW LWMPOKA Y HAaNPAMKY 40
nonaTtkm
Jlonatka: pobpe po3BMHYTa, a/ie MEHLL TOBCTa
(0] 3afHA YacTuHa Tynyba: npodini Tpoxm Bnani
CepeaHin Cnu1Ha: HeAOCTAaTHLO WKMPOKA i TOBCTA

JlonaTtka: mamxe BYy3bKa. HepocTaTHbO TOBCTa

this period to be exceeded provided that the deduction of 2
% specified in the second subparagraph shall be reduced by
0,1 point for every additional quarter of an hour or part
thereof that has elapsed.

Part Il. Lean-meat content of pig carcases

1. The lean-meat content of a pig carcase shall be the
relationship between the total weight of the red striated
muscles provided that they are separable by knife, and the
weight of the carcase.

2. The total weight of the red striated muscles is obtained
either by total dissection of the carcase or by partial
dissection of the carcase in accordance with the national
standards of Ukraine adopted in accordance with the
authorized procedure, or by combination of total or partial
dissection with a national quick method based on proven
statistical methods.

Assessing the lean-meat content of pig carcases shall be
carried out in accordance with a separate method approved
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P 3afHA YacTuHa Tyayba: npodini Big BNanux go ayke by the Order of the Ministry of Agrarian Policy and Food of
Hu3bKnit BManunx Ukraine.

CnuHa: By3bKa i Bnasa 3 BUAMMUMM KiCTKaMm
JlonaTtka: By3bKa, NpAMa 3 BUMMMUMM KiCTKaMm

3. CTyniHb }XMPOBOTO Wapy BU3HAYAETLCA HACTYNMHUM YNHOM:
Tabn. 8. KinbKicTb }KMpPY Ha BHYTPILLHIX Ta 30BHILLHIX YaCTUHAX TyLUi.

Knac »kuposoro JopaaTkosi NONOXKEHHA (1)
wapy
1. 30BHiLWHI Mup y ay*Ke He3HauHil KinbKocTi abo
Husbknit BiACYTHIN
BHYTpIiWHiI YepeBHuit Ha HMpKax Xup y ayxe
He3HauYHil KinbkocTi abo
BiZCYTHIN
MpyaHWUi Kunp mixk pebpamm y
OYKe He3HauHin
KinbKocTi abo BiacyTHil
2. 30BHiLWHI HesHauyHWi Wwap K1poBoi TKAHNMHN BKPUBAE
He3HauHui YaCTUHY TyLWi, ane moxKe 6yTM MeHL
NOMITHMM Ha KiHUiBKax
BHyTpiWwHi YepesHui [yKe He3HayHMi abo
HEe3HaYHWU Wwap
*KMPOBOI TKAHWHM
BKPMBAE YaCTUHY HUPOK
MpyaHun M’A31 YiTKO BUAUMI MiXK
pebpamu
3. 30BHilWHI CepefiHilt Wap Xupy BKpMBAE binbluy

3. The dissection referred to in the second subparagraph may
also be replaced by assessing the lean meat percentage by
means of total dissection with a computer tomography
apparatus on the condition that satisfactory comparative
dissection results are provided..

4. The standard statistical method for assessing the lean-
meat content of pig carcases shall be either ordinary least
squares or rank reduced methods, but other statistically
proven methods may be used.

The assessment of lean-meat content can be performed
using devices based on the physical measurement of one or
more anatomical parts of the pig carcase.

5. The method shall be based on a representative sample of
the national or regional pigmeat production concerned,
consisting of at least 120 carcases in which case the
prediction of the lean meat percentage is based on the
dissection executed in accordance with the reference
method.

6. Where partial dissection is carried out, the prediction of
the lean meat percentage is based on the dissection of the
four major cuts (shoulder, loin, ham and belly). The reference
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CepepHil YacTUHy abo Bcto Tywy. [eLo NnoToBLUEeHI
YKMPOBI 30HM OCHOBM XBOCTA
BHyTpiWwHi YepeBHuit CepegHin wap xupy
BKPWBAE HNUPKMU
4acTKOBO abo MOBHICTIO
MpyaHuit M'asu yce e Buammi
Mix pebpamu
4, 30BHiLWHI ToBCTWUIA WAP XKUPY BKPUBAE binbLuy
Bucokuit YaCTUHY BCi€l TywWi, ane moxe 6yTM MeHLW
TOBCTMM Ha KiHLjiBKax Ta 6i/ibll TOBCTUM Ha
naeyax
BHYTpIiLWHI YepeBHuit HupKn BKpUTi LWLapom
XKUpY
MpyaHWi M'31 MixK pebpamm
MOKYTb MICTUTW KMP.
MoNu1Bi NOMITHI
BiAKNAZ4EHHA }KMPY Ha
pebpax.
5. 30BHiLLHI LyKe TOBCTUI }KNMPOBUI Wap
LyKe BUCOKNN IHOAI NOMITHO ZINAHKMK, BKPUTI }KUPOM
BHYTpIiWHI YepesHui HupKn BKpUTI TOBCTUM
LIAPOM XKMpY
MpyaHWUi M'31 MiK pebpamu

MICTATb *KNp. MOMITHI
BiALKNAZAEHHA }KMPY Ha
pebpax.

4. [InA ATHAT 3 Macoto TyLWi meHwe 13 Kr BUKOPUCTOBYHOTb HACTYNHI KpuTepii ana

lean meat percentage is calculated as follows:

Y = 0,89 x 100 weight of tender loin + weight of lean meat in the
shoulder, loin, ham and belly
weight of tender loin + weight of dissected

cuts

The weight of the lean meat in the four major cuts (shoulder,
loin, ham and belly) will be calculated by subtracting the total
weight of the non-lean elements of the four cuts from the
total weight of the cuts before dissection.

3. Where total dissection is carried out, the reference lean
meat percentage is calculated as follows:
Y = 100 x weight of lean meat

carcase weight
The weight of the lean will be calculated by subtracting the
total of the non-lean elements from the total carcase weight
before dissection. The head, except the cheek, is not
dissected.

8. Grading methods shall be authorised only if the root mean
squared error of prediction (RMSEP), computed by a full
cross-validation technique or by a test set validation on a
representative sample (of at least 60 carcases) is less than
2,5. In addition, any outliers shall be included in the
calculation of RMSEP.

9. Meat processing enterprises shall notify the Competent
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Knacudikawii:

a) maca TyLui,
b) Konip m’aca,
c) XKUPOBUIA NOKPUB.

Tabn. 9. Wkana knacudikauii ArHAYMX Tyw Baroto meHwwe 13 Kr

Kateropisa A B C

Bara <7Kr 7,1—=10 kr 10,1 =13 kr

AKicTb 1 2 1 2 1 2

Konip m'aca | cBitno- iHWW | ceiTno- iHWMA | cBiTnO- iHWWMA

pOXKeBU | Konip poXKeBui | Konip pOXKeBUM | Konip

abo abo abo abo abo
iHWKIA | pOXKEBUN | IHWKUNA | POXKEBUN | iHWNM

Knac (2) (3) piBeHb | (2) (3) piBeHb | (2) (3) piBEHb

XUPOBOTO XKupy KUpyY RUpy

wapy ()

Konip m’aca, 3a3HayeHunit y JoaaTky VI, BUSHaYa€eTbCA Ha BOKOBIMN CTOPOHI
npsamoro m'asy ueoTa (rectus abdominis) 3a gonomoroto cTaHAapPTHOI
KO/IbOPOBOI giarpamm.

5. Knacnoikauia ta igeHTHdiKaLia Tyw oBelb 34iMCHIOITLCA HAa CaMoMy
m’saconepepobHOMY NiANPUEMCTBI.

Knacnoikauin, ineHTMdiKauia Ta 3BaXKyBaHHA Tyl NPOBOAMTLCA He Mi3Hille OAHIEl
roguHu nicna 3aboto TBapuHM.

6. laeHTMdiKauina Tyw abo ix NoNoBMH, WO KnacudikoBaHi BiANOBIAHO A0 WKanu,
NOBWHHA 34iACHIOBATMCb 332 A0MNOMOrOI0 MapKyBaHHSA, LLLO NO3HAYaE KaTeropito Ta
KNac 32 eKCTep’EpPOM Ta KUPOBMM LLIAPOM.

TaKe MapKyBaHHA 34iMCHIOETbCA 3@ A40NOMOrOH0 LWTaMMNyBaHHA HE3MUBHUMM

authority, by way of a protocol, of the grading methods they
wish to have authorised for application in their enterprise,
describing the dissection trial, indicating the principles on
which these methods are based and the equations used for
assessing the percentage of lean meat. The protocol should
have two parts and should include the elements provided for
below.

Protocol of grading methods of pig carcases

Part one of the protocol shall give a detailed description of
the dissection trial and include in particular:

— the trial period and time schedule for the whole
authorisation procedure,

— the number and location of the slaughterhouses,

— the description of the pig population concerned by the
assessment method, — the indication of the chosen
dissection method (total or partial),

— where use is made of a computer tomography apparatus,
a description of the procedure,

— a presentation of the statistical methods used in relation
to the sampling method chosen,

— the description of the national quick method,

— the exact presentation of the carcases to be used.

Part two of the protocol shall give a detailed description of
the results of the dissection trial and include in particular:
— a presentation of the statistical methods used in relation
to the sampling method chosen,

— the equation which will be introduced or amended,

— a numerical and a graphic description of the results,
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HETOKCUYHMMM YOPHMIAMM 33 METOAMKOLO, 3aTBEPAKEHOI YNOBHOBAXKEHNMMU
opraHamu Bnagu.

KaTeropii npnceoooTbLCA TAKUM YUNHOM:

L: oBeyi Tywi Bikom g0 12 micauis (arHs);

S: iHWi oBeyi TyLwi.

7. NignpuemcTBa MOXyTb aBTOPM3yBaTM 3aMiHY MapKyBaHHA Ha HE3MIHHWI Ta
MiLHO NPUKPINIEHNI APAKK.

8. Mignpuemctea NOBMHHI 3ab6e3neyYnTn 34iicHeHHA Knacudikauii ocobamm, Lwo
MatoTb AOCTAaTHIO KBanidikaLlito.

9. [lianbHicTb 0Cib, AKi 34iCHIOTb igeHTUdIKaLI0 TyW Ha NiANPUEMCTBAX,
nepesipaeTbCA Ha Micui 6e3 nonepeaHbOro nonepeaKeHHA OpraHom,
NPU3Ha4YeHUM AepPKaBOt0 Ta He3a/IeXKHMM Bif, areHTCTB i3 Knacudikau,ii Ta Big,
rocnogapcTe. [opaaoK NpoBeAEeHHA NePEBIPKN BU3HAYAETLCA OKPEMUM
Nig3aKOHHUM aKTOM KOMNeTeHTHOro opraHy.

OpHak, BUMOra CTOCOBHO He3a/IeXXHOCTi Bif, areHTCTB i3 Knacudikau,ii He
NOLMPIETLCA HA YNOBHOBAMKEHMUWN OpPraH BNaau, AKMM 34iACHIOE KOHTPO/b
CamOoCTiliHO.

10. AKWoOo opraH, BigNoOBigaNbHWUI 33 NEPEBIPKU, HE NiANOPALKOBAHUN
Oep*KaBHOMY OpPraHoBi, To NepeBipKu, nepeabdayeHi B nepwioMy NyHKTi, MOBUHHI
NPOBOANTUCH Mig GiI3UHHMM HarNAL0M AEPPKABHOMO OPraHy 3a TUX e YMOB.
[JeprkaBHUI opraH HeobxiaHO perynspHo iHbopMyBaTH NPo BCi GpaKTH, BUABANEHI
OpraHom, BiANoBigabHUM 1A NPOBEeAEHHA NePeBipPOK.

11. NepeBipKM NOBUHHI 34iMCHIOBATMCh LWOHaMMeHLIEe OAMH pa3 Ta TPU MicaLi y
BCiX rOCMoZapcTBax-y4acHMKaX, O BUKOPUCTOBYHOTb KnacudikaLito Ta 3abmBatoTb

— a description of the new apparatus,

— the weight limit of the pigs for which the new method may
be used and any other limitation in relation to the practical
use of the method.

10. The grading, weighing and marking of the pig carcases in
the establishments shall be checked on the spot without
prior warning by a body independent of the classification
agencies and of the establishments. However, the
requirement to be independent of the classification agencies
shall not apply where the competent authority itself carries
out such controls.

11. Checks must be carried out at least twice every three
months in all approved establishments which slaughter 200
pigs or more per week as an annual average.

However, for approved establishments which slaughter less
than 200 pigs per week as an annual average, the frequency
of the checks shall be determined.

CHAPTER Illl. SHEEPMEAT

According to this technigque carcase means the whole body of
a slaughtered animal bled, eviscerated and skinned.
Half-carcase - the product obtained by deviding the carcase
symmetrically through the middle of each cervical, dorsal,
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6inbwe 80 4m bisble OBeLb HA TUXKAEHDb B CEPeAHbOMY 3 PO3PaXyHKY Ha piK. lumbar and sacral vertebra and through the middle of the
KoxHa nepesipKka NOBMHHa OXOMN/I0BaTH WoHalimeHwe 40 BMNaaKoBO BUOPaHUX sternum and the pubic symphysis-sciatic.

TyL.
1. Carcases are divided into the following categories:
12. Ha nignpuemcrBax, AKi 3abMBatoTb MeHLW HiX 80 oBeLb Ha TUXKAEHb B A - carcases of sheep less than 12 months of age;
cepefHbOMY Yy PO3paxyHKy 3a piK, CNifg BCTAaHOBUTM YACTOTHICTb NepPEBIPOK Ta B - carcases of other sheep.

MiHIMaNbHY KiJIbKICTb TyL, AKI HEOOXiAHO NepeBipUTH, Ha OCHOBI OLLIHKM PU3KKY,
30Kpema, bepyum 40 yBaru KinbKictb 3a60iB oBeup y BignosiaHux rocnogapcrteax, | 2. Classes of carcases of small livestock are determined by

a TaKoXK GaKTW, BUABAEHI Nig Yac nonepeaHix NnepeBipoK LUxX rocnoaapcTs. carcase conformation and fat cover visually according in
accordance with the following requirements:

Tab. 7. Development of carcase profiles, and, in particular the

OupeKTop aenapTtameHTy essential parts (hindquarter, back, shoulder).
Conformation Additional provisions
class
S Hindquarter: double muscled.
Superior Profiles extremely convex

Back: extremely convex, extremely
wide, extremely thick

Shoulder: extremely convex and
extremely thick

E Hindquarter: very thick. Profiles very
Excellent convex

Back: very convex, very wide and
very thick to the shoulder

Shoulder: very convex and very thick

U Hindquarter: thick. Profiles convex
Very good Back: wide and thick to the shoulder
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Shoulder: thick and convex

Good

Hindquarter: profiles mainly straight
Back: thick but less wide to the
shoulder

Shoulder: good development, but
less thick

Fair

Hindquarter: profiles tending to
slightly concave Back: lacking width
and thickness

Shoulder: tending to narrow. Lacking
thickness

Poor

Hindquarter: profiles concave to very
concave

Back: narrow and concave with
bones apparent Shoulder: narrow,
flat and bones apparent

3. Degree of fat cover is determined in the following way:
Table 8. Amount of fat on the external and on the internal
parts of the carcase.

Class of fat
cover

Additional provisions (%)

1.
Low

External Traces of or no fat visible
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Internal Abdominal Traces of or no
fat visible on
kidneys

Thoracic Traces of or no
fat visible
between ribs

2. External | Aslight layer of fat covers part
Slight of the carcase but may be less
evident on the limbs

Internal Abdominal Traces of fat or
slight layer of
fat envelops
part of the
kidneys

Thoracic Muscle clearly
visible between
ribs

3. External | A light layer of fat covering most

Average or all of the carcase. Slightly
thickened fat zones of the base
of the tail

Internal Abdominal Light layer of fat
envelops part
or all of the
kidneys

Thoracic Muscle still

visible between
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ribs
4, External A thick layer of fat covering
High most of all of the carcase but
may be thinner on limbs and
thickening on shoulders
Internal Abdominal Kidney is
enveloped in fat
Thoracic Muscle
between ribs
may be
infiltrated with
fat. Fat deposits
may be visible
on the ribs
5. External | Very thick fat cover Patches of
Very high fat sometimes visible
Internal Abdominal Kidneys
enveloped in
thick layer of fat
Thoracic Muscle

between ribs
infiltrated with
fat. Fat deposits
visible on ribs
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4The following criteria are use for carcase classification of
lamb carcases weighing less than 13 kg:

a) carcase weight,

b) color of meat,

c) fat cover.

Tab. 9. Classification Scale for lamb carcases weighing less
than 13 kg

Category | A B C

Weight <7Kr 7,1-10kr 10,1 - 13 Kr

Quality 1 2 1 2 1 2

Meat Clear | Other | Clear | Other | Clear | Other

colour pink | colour | pink | colour | pink | colour
or or or or or
other | pink | other | pink | other
fat fat fat

Class of | (2) level | (2) level (2) level

fat cover | (3) (3) (3)

()

Meat colour, referred to in Annex VI, is determined on the
side of the rectus abdominis muscle (rectus abdominis) with
reference to a standard color chart.

5. The classification and identification of sheep carcases shall
be carried out in the meet processing enterprise itself.
Classification, identification and weighing of the carcases
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shall be made not later than one hour after the animal has
been stuck.

6. The identification of the carcases or half-carcases classified
according to the scale shall be carried out by means of a
mark indicating the category and the class of conformation
and fat cover. That marking shall be carried out by stamping,
using an indelible and non-toxic ink following a method
approved by the competent national authorities.

Categories shall be designated as follows:
(a) L: carcases of sheep under 12 months old (lamb);
(b) S: carcases of other sheep.

7. Establishments may authorise the replacement of the
marking by the use of an unalterable and firmly attachable
label.

8. Establishments shall ensure that classification is carried
out by sufficiently qualified classifiers.

9. The performance of the classifiers carrying out
identification of the carcases in the establishments shall be
checked on the spot, without prior warning, by a body
designated by the State and independent of the classification
agencies and of the participating establishment. The
procedure for the check shall be determined by a separate
regulation of the Competent authority.

However, the requirement to be independent of the
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classification agencies shall not apply where the competent
authority itself carries out such controls.

10. Where the body responsible for checks does not fall
under the authority of a public body, the checks provided for
in the first paragraph must, at least once a year, be carried
out under the physical supervision of a public body under the
same conditions. The public body shall be informed regularly
of the findings of the body responsible for checks.

11. These checks must be carried out at least once every
three months in all participating establishments which
operate classification and slaughter 80 sheep or more per
week as an annual average. Each check must relate to at least
40 carcases, selected at random.

12. In establishments which slaughter less than 80 sheep per
week as an annual average, there shall be determined the
frequency of the checks and the minimum number of
carcases to be checked on the basis of their risk assessment,
particularly taking into account the number of slaughterings
of sheep in the establishments concerned and the findings
during previous checks in these establishments..

Department Director
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