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STATUTORY RULES OF NORTHERN IRELAND

1997 No. 496

FOOD

Wild Game Meat (Hygiene and Inspection)
Regulations (Northern Ireland) 1997

Made       -      -      -      - 13th November 1997

Coming into operation 8th December 1997

WILD GAME MEAT (HYGIENE AND INSPECTION)
REGULATIONS (NORTHERN IRELAND) 1997

Part I

Preliminary

1. Citation and commencement  
2. Interpretation  

Part II

Licensing of Wild Game Processing Facilities

3. Issue of licences  
4. Revocation of licences  
5. Right of appeal  

Part III

Supervision and Control of Premises

6. Supervision of premises  
7. Revocation and suspension of designations of OVSs  
8. Powers of OVSs and veterinary officers  
9. Authorisation of plant inspection assistants  

10. Inspection and health marking  
11. Notice of operation of licensed premises  

Part IV

Conditions for the Marketing of Wild Game Meat

12. General conditions  
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13. Transport documentation  

Part V

Administration, Penalties and Enforcement

14. Records of inspections  
15. Duties of occupier  
16. Offences and penalties  
17. Application of various Articles of the Order  
18. Supervision and enforcement  
19. Wild game meat from Great Britain, the Isle of Man and the Channel

Islands
 

20. Amendments  
  Signature  

SCHEDULE
1

Construction, Layout and Equipment of Wild Game Processing
Facilities

SCHEDULE
2

Hygiene Requirements in relation to Staff, Premises, Equipment and
Instruments

1. The occupier of every wild game processing facility shall keep...  
2. Every person engaged in working on or handling wild game...  
3. A person shall not— (a) work on or handle wild...  

SCHEDULE
3

Hygiene Requirements in respect of the preparation and handling of
Wild Game

1. The hunter shall ensure that— (a) all wild game is...  
2. The occupier of any wild game processing facility shall ensure...  

SCHEDULE
4

Post-Mortem Health Inspection Requirements

1. Subject to paragraph 2, killed wild game intended for human...  
2. (a) In the case of small wild game, the inspection...  

SCHEDULE
5

Post-Mortem Approval or Condemnation Factors

Part I — Wild Game approved as fit for Human Consumption
Part II — Wild Game condemned as unfit for Human Consumption

SCHEDULE
6

Hygiene Requirements for cutting up Wild Game

SCHEDULE
7

Health Marking

1. The health mark shall consist of— (a) a pentagonal mark...  
2. Subject to paragraph 3, the health mark referred to in...  
3. The health marking of carcases, parts of carcases or offal...  

SCHEDULE
8

Wrapping and packaging of Wild Game Meat

Part I — Wrapping
1. The occupier of any licensed premises shall ensure that the...  
2. The occupier of any licensed premises, cold store or re-wrapping...  

Part II — Packaging
1. The occupier of any licensed premises, cold store or re-wrapping...  
2. The occupier of all premises in which wild game meat...  

SCHEDULE
9

Transport of Wild Game Meat
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1. Wild game meat transported to licensed premises to a cold...  
2. In respect of large wild game which meets the requirements...  
3. Wild game meat shall not be transported to licensed premises,...  
4. Vehicles used for the transport of carcases and half carcases...  
5. Cuts of wild game meat other than carcases and half...  

SCHEDULE
10

Vetrinary Health Certificate

SCHEDULE
11

Vetrinary Health Certificate

SCHEDULE
12

Indication to be applied to large packaging

  Explanatory Note  


