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THE MEAT REGULATIONS 1940, AMENDMENT NO. 15 

BERNARD FERGUSSON, Governor-General 

ORDER IN COUNCIL 

At the Government House at Wellington this 14th day of October 1964 

Present: 
HIS EXCELLENCY THE GOVERNOR-GENERAL IN COUNCIL 

PURSUANT to the Meat Act 1939, His Excellency the Governor-General, 
acting by and with the advice and consent of the Executive Council, 
hereby makes the following regulations. 

REGULATIONS 
1. (1) These regulations may be cited as the Meat Regulations 1940, 

Amendment No. 15, and shall be read together with and deemed part 
of the Meat Regulations 1940* (hereinafter referred to as the principal 
regulations) . 

(2) These regulations shall come into force on the day after the date 
of their notification in the Gazette. 

2. (1) Regulation 1: 8 of the principal regulations is hereby amended 
by revoking the definitions of the terms "carcass", "disease", and "stock", 
and substituting the following definitions: 

"'Carcass' means the dressed body of any slaughtered stock; and 
includes any part that has been severed therefrom: 

"'Disease' includes any of the diseases specified in Part I of the 
First Schedule to the Act and any other disease affecting stock 
which the Governor-General may declare to be a disease within 
the meaning of th!'" Act: 

"'Stock' includes cattle, sheep, horses, pigs, and goats (other than 
pig~ or goats living in a wild state) and any other animals 
whIch the Governor-General may declare to be stock within 
the meaning of the Act:" 

(2) Regula!ion ~:8 ?f th~ principal regulations is hereby further 
a:nended by msertmg, m theIr appropriate order, the following defini
tIOns: 

*S.R. 1963/192 (Reprint) 
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"The Act" means the Meat Act 1939: 
"Bobby calf" means a calf which is intended for slaughter for the 

production of bobby veal; and includes any other calf that has 
a live weight of less than 100 pounds: 

"Container" means any box, bag, barrel, carton, can, drum, 
wrapper, or other receptacle: 

"Director" means the Director, Meat Division, Department of 
Agriculture: 

"Domestic packing house" means a packing house that is for the 
time being licensed under the Act as a domestic packing house: 

"Edible" means suitable for human food: 
"Edible department" in relation to an establishment, means any 

part of an establishment where any meat, or offal or meat 
product fit for human food is produced, prepared, processed, 
stored, or packed: 

"Edi:ble offal" in relation to slaughtered stock, includes the brain, 
the thymus gland, the pancreas gland, the liver, the spleen, the 
kidney, the heart, the lung, and the stomach: 

"Establishment" includes any abattoir, export packing house, meat 
export slaughterhouse, domestic packing house, or cannery: 

"Export" means the expoI1t out of New Zealand: 
"Export pack.ing house" means a packing house that is for the 

time being licensed under the Act as an e~ort packing house: 
"Export packing house licence" means a licence granted in respect 

of an export packing house: 
"Export slaughterhouse" means a slaughterhouse that is for the 

time being licensed under the Act as a meat export slaughter
house: 

"Export slaughterhouse licence" means a licence granted in respect 
of an export slaughterhouse: 

"Inedible" means unsuitable for human food: 
"Inedible department" in relation to an establishment, means any 

part of an establishment that is not within an edible department 
thereof: 

"Local authority" means, as the case may require, a Borough 
Council, a County Council, a Town Council, or a Road Board: 

"Manager", in relation to an abattoir, includes any person acting as 
the deputy of the manager of the a:battoir: 

"Margarine works" means any premises in which ed~ble margarine 
is produced and to which an identification number has been 
allotted by the Director: 

"Meat" means-
(a) The edible part of the muscle of any slaughtered stock 

which muscle is skeletal or found in the tongue or diaphragm, 
with or without the accompanying and overlying fat and the 
portions of bone, skin, sinew, nerve, and blood vessels which 
normally accompany the muscle tissue and which are not 
separated from it in the process of dressing; but does not 
include the muscle found in the lips, snout, or ears; and 

(b) Any edible offal taken from slaughtered stock: 
"Meat product" include~ meat and any article of food, or any 

article intended for or capable of being used as human food 
that is derived, prepared, or processed, in whole or in substantial 
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and known quantities, fr0'm any part of any stock; but does 
not include organs, therapeutic substances, m~a.t juices, and 
similar products that are to be used only for medlclllal purposes: 

"Meat Board" means the New Zealand Mealt Producers Board 
established under the Meat Export Control Act 1921-22: 

"Packaging" in relation to meat or meat products intended for sale 
for consumption in New Zealand, means the packing or en
cl0'sing, before the meat or meat products are offered for sale, 
of the meat or meat products in the manner in which it is 
intended to be offered for sale by retail; but does not include 
the canning of meat or the packaging of cooked meat or meat 
products or of dripping or lard, or of meat intended to be sold 
by retail on the premises on which it is packaged: 

"Packing house" means, as the case may require, a domestic 
packing house or an export packing house; and includes all 
appurtenances theret0': 

"Part", in relation to a carcass, means one of the usual cuts or 
P0'rtion thereof, such as sides, qUlaI1ters, shoulders, hams, bellies, 
fillets or tenderloins, racks, or loins; but does not include any 
organ, viscera, offal, or tongue: 

"Premises" means any land or buildings; and includes any ship or 
aircraft or any vehicle or conveyance of any kind whatsoever: 

"Prescribed" means prescribed by these regulations: 
"Processed" means canned, cooked, cured, smoked, rendered, 

dehydrated, or otherwise prepared for food: 
"Sale" includes barter: 
"Slaughterhouse" means, as the case may require, an abattoir, an 

exp0'rt slaughterhouse, or a rural slaughterhouse; and includes 
all appurtenances thereto: 

"Slaughtering place" includes a slaughterhouse 0'r any other place 
where stock are slaughtered: 

"Stock" includes cattle, sheep, horses, pigs, and goats (other than 
pigs 0'r goats living in a wild state) and any other animals which 
the G0'vernor-General may declare to be stock within the 
meaning of the Act: 

"Tallow" means rendered fat from any stock processed: 
"To dress"-

(a) In relation to slaughtered cattle, calves (other than bobby 
calves), sheep, lambs, horses, and goats (other than goats which 
lived in a wild state), means to remove the head, the hide or 
skin, the viscera (other than the kidneys), the genital organs, 
the urinary bladder, and the feet; and 

(b) In relation to slaughtered pigs (other than pigs which 
lived in a wild state), means t0' remove the viscera (other than 
the kidneys), the genital organs, and the urinary bladder; and 

(c) In relation to slaughtered bobby calves, means to remove 
the skin, the head, the viscera (including the kidneys), the 
genital organs, the urinary bladder, and the feet - and 
"dressed" has a corresponding meaning: 

"Town District" means an independent town district within the 
meaning of the Municipal Corporations Act 1954: 
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"U nfilt for human consumption", in rdation to meat or meat pro
ducts, means an article that would normally be edible but is 
inedible by reason of disease, decomposition, injury, or any 
other reason. 

PART I-REQUIREMENTS AS TO PREMISES AND SANITATION IN 

ESTABLISHMENTS AND RURAL SLAUGHTERHOUSES 

3. No person shall use as an establishment or rural slaughterhouse any 
premises which do not at all times comply with the following require
ments: 

(a) In every room where any stock is slaughtered or dressed, or any 
meat or meat product is processed, packaged, or canned or 
held for processing, packaging, or canning, the floor shall be 
constructed of concrete or other impervious and easily cleaned 
material that is resistant to wear and corrosion and shall be 
adequately graded and drained, and all angles between the 
floor and the walls shall be rounded off to a height of not 
less than 3 in. from the floor: 

(b) In every room in which any stock is slaughtered or dressed, or 
any meat or meat product is processed, packaged, or canned, 
or held otherwise than in a frozen state, the walls shall be 
constructed of impervious, non-toxic, non-absorbent material 
to a height of not less than 79 in. from the floor and shall have 
a smooth surface capable of being cleaned without damage to 
the surface: 

(c) The facilities used for scalding and dehairing of pigs shall be 
situated in an area which is physically separated, to the satisfac
tion of the Direotor, from those areas in wHich other classes of 
stock are slaughtered and dressed: 

Provided that in rural slaughterhouses and abattoirs where 
prior approval has been given by the Director, physical separa
tion of the scalding and dehairing facilities may not be 
required provided that pigs are dealt with at a different time 
from other stock: 

(d) In every room where any stock is killed or dressed the roof 
timbers shall be so dressed and painted that they may readily 
be cleaned: 

(e) In every room where any carcass, meat, or meat product is 
chilled, processed, packaged, or canned, the ceiling shall be

(i) Of a height approved in that behalf by the Director: 
(ii) Constructed of an impervious material and so designed 

and constructed as to prevent the growth of mould, the 
accumulation of dirt thereon, or the flaking of material there
from and as far as practicable, condensation of moisture: 

(iii) Dustproof, and having on its under-surface a smooth 
surface capable of being cleaned without damage to the 
surface and, if painted, light in colour: 

Provided that a ceiling may be dispensed with in any case 
where the under-surface of the roof is entirely covered with 
a material that satisfies the requirements of subparagraph (ii) 
of this paragraph: 

(f) All exposed interior wood surfaces shall be so treated as to present 
an impervious surface: 
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(g) All doors and doorways to rooms in which meat or meat pro
ducts are processed, packaged, or canned shall be so constructed 
that dirt and vermin are excluded and an impervious surface 
presented: 

(h) The walls and ceilings of all passageways through which carcasses 
or meat are conveyed, shall be so constructed that the carcasses 
or meat conveyed therein shall not be exposed to contamina
tion: 

(i) All doors opening from rooms in which meat or meat products 
are processed, packaged, or stored shall, as far as practicable, 
be self-dosing: 

(j) Adequate ventilation shall be provided by means of ventilating-type 
windows, sky-lights, air conditioning, a fan-and-duct system, or 
by such other method of ventilation, approved by the Director, 
as will ensure that the air is not contaminated with odours, 
dust, or smoke: 

Provided that no ventilation other than mechanical ventila
tion shall be provided in any refrigerated room: 

(k) Adequate lighting shall be provided in every room in which any 
meat or meat product is processed, packaged, or canned in 
accordance with the following provisions: 

(i) Adequate natural or artificial lighting shall be provided: 
(ii) When artificial lighting is provided it shall be well 

distributed and of good quality: 
(iii) Any natural or artificial lighting provided at any 

inspection point shall at all times be maintained at such 
overaH intensity as may be required by the Director: 

(1) All stairs located in any room used for the processing, packaging, 
or canning of meat products shall be so constructed that no 
contamination can be caused by material passing through the 
risers or treads and shall have side curbs that are at least 
6 in. in height measured at the leading edge of the treads: 

(m) Sawdust shall not be used on iiny floor in the edible depart
ments of any establishment: 

(n) Platforms, ladders, tables, chutes, and similar facilities provided 
in any part of an establishment in which slaughtering or 
dressing of stock takes place shall be constructed of metal which 
is not subject to rust or corrosion and which can be easily 
cleaned: 

Provided that in approved circumstances the use of hard
wood may be permitted by the Director. 

4. Every edible department in an establishment or rural slaughter
house shall be kept separate and apart from every room used in the 
establishment or rural slaughterhouse for the handling of inedible parts 
of slaughtered stock. 

5. No part of any establishment or rural slaughterhouse shall be 
used by any person as living quarters unless that part is separated from 
the remainder of the establishment by a floor, walls, and ceiling of 
concrete, brick, stone, or similar material, and there is not direct access 
from that part to any other part of the establishment or rural slaughter
house. 

Con. Regs.-9A 
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6. There shall be provided for Inspectors in every establishment 
all such facilities, including working space and equipment at each 
inspection point, as may be required by the Director for the purpose of 
ensuring that all ante-mortem and post-mortem inspection under these 
regulations is efficiently carried out. 

7. An adequate number of yards and pens for the holding of stock 
shall be provided in every establishment and rural slaughterhouse in 
which stock are slaughtered and dressed. The yards and pens, together 
with all races appurtenant thereto, shall be suitably constructed and 
paved. In the case of sheep, a sufficient number of pens roofed and 
floored with gratings shall be available to hold sheep for one day's 
slaughtering operation. All yards and pens shall be provided with an 
adequate number of water troughs with overflows located over or 
adjacent to floor drains and with such water-line connections as are 
sufficient to enable the yards, pens, and races to be cleaned at regular 
intervals to the satisfaction of the Inspector. 

S. There shall be provided in every establishment in which stock are 
slaughtered or dressed an adequate number of pens in which to segregate 
stock that are suspected of being infected with disease. One of such 
pens shall be provided with facilities for restraining any stock that may 
be placed therein, and no effluent shall be permitted to drain from any 
pen provided for purposes of this regulation into or on to any part of 
the establishment that is used for the holding of stock. 

9. (1) Every establishment shall be provided with refrigeration of a 
type and nature that is at all times adequate for the needs of the 
establishment, and shall, if the Director so requires, be provided also with 
such freezing facilities as may be specified in that behalf by the 
Director. 

(2) Where, in the opinion of the Director, refrigeration facilities are 
necessary for the safe storage of meat in any rural slaughterhouse, he 
may require those facilities to be provided therein. 

10. Every part of an establishment used for the processing or packag
ing of meat or meat products shall be used for that purpose and no 
other, and shall be of such construction and layout that any meat or 
meat products which have not been wrapped or enclosed shall at all 
times be protected from contamination. The temperature in such part 
shall at no time during working hours be permitted to exceed 50°F 
(lOOe) : 

Provided that in any part of any premises which is used exclusively 
for the packaging of sausages or for the handling or packaging of cured 
bacon or ham, a h~gher temperature may be permitted by the Director. 

11. The temperature and humidity of every refrigerated room in an 
establishment or rural slaughterhouse shall at all times be so maintained 
that any carcasses or meat or meat products deposited or stored 
therein is adequately protected against decomposition or deterioration. 

12. (1) In every establishment and rural slaughterhouse there shall be 
provided an ample, clean, and potable supply of water together with 
facilities, for its distribution and protection against contamination or 
pdllution. 

(2) Water which is not potable may be used in any room in which 
inedible parts of slaughtered stock are handled: 



1964/169 Meat Regulations 1940, Amendment No. 15 935 

Provided that no water which is not potable water shall be used to 
wash any equipment, utensils, or floors in any edible department of an 
establishment or rural slaughterhouse. 

(3) Every water line conveying water which is not potable shall be 
clearly identified and, except where the connection is required for fire
fighting purposes and is fitted with a satisfactory method of breaking 
the connection to prevent pollution of the potable water supply, shall 
not at any time be connected to any water line conveying potable 
water: 

Provided that where any person connects any water line conveying 
water which is not potable to any water line conveying potable water, 
he shall ensure that an Inspector is notified of the connection before 
it is made or, if this is not practicable, as soon as possible after it is 
made. 

13. (1) Every part of an establishment in which stock is slaughtered 
or dressed or meat or meat products are processed, packaged, handled, or 
stored shall be kept, as far as practicable, free from steam and vapour. 

(2) An adequate supply of hot water having a temperature of not less 
~han 180°F (82°c) shall at all times during working hours be provided 
III and about every establishment and rural slaughterhouse. 

14. Every part of an establishment or rural slaughterhouse in which 
stock is slaughtered or dressed or meat or meat products are processed, 
packaged, canned, handled, or stored, and all fittings and fixtures, 
contained therein, shall be kept clean and ,in good order and condition 
to the satisfaction of an Inspector. 

15. In any part of any establishment or rural slaughterhouse in 
which stock are slaughtered and dressed or in which carcasses or meat 
are handled, processed, or packaged, the floor and lower portions of 
all walls and partitions shall be thoroughly washed down and if neces
sary disinfected immediately after cessation of work for the day in that 
part of the establishment or rural slaughterhouse, or more frequently 
if directed by an Inspector. 

16. Conveniently adjacent to every toilet accommodation in every 
establishment and rural slaughterhouse and in every room in which 
stock are slaughtered or dressed in any establishment or in which car
casses, meat or meat products are processed, packaged, canned, or 
handled, there shaH be provided an adequate number of wash-hand 
basins (being not less than one to every 10 employees) furnished with 
waste pipes leading to a drain and with pipes supplying hot and cold 
water. 

17. Conveniently adjacent to every hand-washing basin in an estab
lishment and rural slaughterhouse there shall at all times be provided, 
to the satisfaction of an Inspector, an adequate supply of soap or other 
cleansing agent together with clean mechanical roller towels or paper 
towels or other suitable means of drying the hands. As required, 
receptacles for used paper towels shall be provided, to the satisfaction 
of an Inspector, in every room in wHich any wash-hand basin is 
located. 

18. Every person engaged in the slaughtering or dressing of stock or 
in the processing, packaging, or canning of carcasses, or of meat or 
meat products, in any establishment or rural slaughterhouse shall, 
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before CDmmencing work, and on every occasion after viSItlng any 
toilet and before resuming work, wash his hands thoroughly with soap, 
or other cleansing agent, and clean water. 

19. (1) Every person engaged in the slaughtering Dr dressing of stock 
or the processing, packaging, canning, handling, or storing of carcasses, 
or of meat or meat products, in any establishment or rural slaughter
house shall at all times while sO' engaged wear clean protective clothing 
and, where required in any part of an estabIishment or rural slaughter
house specified in that behalf by the DirectDr, clean head covering of 
a type approved for the purpose by the Director: and every person 
shall at all times while so engaged maintain his person in a state of 
cleanliness. 

(2) Except with the permission of the Director, no person shall at any 
time in any establishment or rural slaughterhouse carry any carcasses, 
quarters, or sides of any slaughtered stock unless he is wearing over his 
head, neck, and shoulders a clean covering or coverings Df strong and 
impervious light-coloured material; the coverings shall be kept clean to 
the satisfaction of an Inspector. 

(3) No person employed in any establishment or rural slaughterhouse 
shaH change his clothing or footwear or leave clothing or footwear not 
worn by him for the purpose of his employment in that establishment 
or rural slaughterhouse, elsewhere than in accommodation provided in 
accordance with these regulations. 

20. No clothing, other than protective clothing, shall be deposited 
during working hours in any part Df an establishment used for the 
processing, packaging, canning, or handling of meat or meat products: 

Provided that protective clothing and knife pouches shall not be de
posited in such manner or place as to be likely to contaminate meat or 
meat products. 

21. In every room in an establishment in which carcasses or meat or 
meat products are dressed, processed, packaged, or canned, and in 
every rural slaughterhouse, conveniently located sterilisers shall be pro
vided to the satisfactiDn of an Inspector. Every steriliser shall be 
constructed of non-corrosive materials and shall be of a size sufficient 
to enable a:ll knives, steels, cleavers, saws, and other implements used 
in the dressing, processing, packaging, or canning of carcasses and Df 

meat or meat products to be efficiently sterilised; and no steriliser shall 
be used for any purpose other than the sterilisation of knives, steels, 
cleavers, saws, and other implements used in the dressing, processing, 
packaging, or canning of carcasses or Df meat or meat products. 

22. The sterilising receptacle of every steriliser in any part of an 
establishment or rural slaughterhouse used for the dressing of carcasses, 
Dr in any part of an establishment used for the processing or canning Df 

carcasses Or meat or meat products, shall be fitted with a suitable 
means of supplying in the receptacle water at a temperature of not 
less than 180°F (82°c) at all times while carcasses are being dressed 
in that part of the establishment or rural slaughterhouse or, as the 
case may be, carcasses or meat or meat products are being processed 
Dr canned in that part of the establishment. The receptacle shall be 
fitted with an overflow and facilities for emptying the receptacle, and 
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shall be emptied at the conclusion of every working day in the part 
of the establishment or rural slaughterhouse in which the steriliser is 
situated. 

23. No containers shall be assembled, and no containers, equipment, 
or utensils shall be stored or deposited, in any part of an establishment 
in which any mea:t or meat products are processed or packaged, unless 
the containers, equipment, or utensils are required for immediate use 
in tha t part. 

24. All tables, chopping blocks, implements, equipment, utensils, and 
containers used in any establishment or rural slaughterhouse shall be 
so constructed that they may readily be cleaned; and all surfaces thereof 
that come in contact with any carcasses or meat or meat products shall 
be smooth and free from pits, crevices, or scale. 

25. All tables, implements, equipment, utensils, and containers used 
in any part of any establishment or rural slaughterhouse in which stock 
is slaughtered or dressed or in which carcasses or meat are handled, 
processed, packaged, canned, chilled, or stored shall be kept clean and 
in good order and condition to the satisfaction of an Inspector. 

26. All tables, implements, equipment (including knife pouches), 
utensils, and containers used in any establishment or rural slaughter
house shall, at the conclusion of each working day and whenever they 
come in contact with diseased or infected material, be thoroughly 
cleansed and, where necessary, forthwith sterilised. 

27. (1) Every brisket-saw used in the dressing of the carcass of any 
stock slaughtered in an establishment or rural slaughterhouse shall be 
washed and sterilised before again being used in the dressing of any 
other carcass. 

(2) Every carcass-saw used in the dre:;sing of the carcass of any 
stock slaughtered in an establishment or rural slaughterhouse shall be 
sterilised during each recess and shall also be sterilised immediately 
after being used on any carcass that is diseased or is condemned by an 
Inspector as unfit for human consumption. 

28. There shall be provided in every establishment and rural slaughter
house adequate facilities for the cleansing and sterilisation of trucks, 
trays, trolleys, hooks, gambrels, skids, and other equipment used in the 
establishment or rural slaughterhouse. 

29. (1) Where in any establishment any equipment to which sub
clause (2) of this regulation applies is used in the dressing of carcasses 
or meat intended for human consumption and comes in contact with 
any carcass, meat, or viscera before the carcass, meat, or viscera has 
been passed by an Inspector as fit for human consumption it shall be 
cleansed and sterilised in water having a temperature of not less than 
180°F (82°c) before being again used in the establishment. 

(2) Sub clause (1) of this regulation shall apply to the following 
equipment: 

(a) Any hook or other device for holding or retaining any head: 
(b) Any table, whether moving or otherwise, on which viscera may 

be deposited for handling or inspection: 
(c) Any truck, trolley, chute, pan, or other means used in connection 

with or for the purpose of paragraph (b) of this subclause: 



938 Meat Regulations 1940, Amendment No. 15 1964/169 

( d) Any pritch, hook, chain, or other device used for retammg, 
moving, transporting, or marking any carcass or meat or meat 
product where any such device enters or is in contact with 
any part of the carcass from which the skin or hide has been 
removed. 

(3) Where in any establishment any equipment, implement, or 
utensil used in the dressing of carcasses or meat intended for human 
consumption becomes contaminated by contact with any diseased or 
faecal material it shall be cleaned and sterilised in water having a 
temperature of not less than 180°F (82°e) before being again used in 
the establishment. 

30. (1) It shall be necessary to wash down all tables, conveyors, and 
equipment with or on which carcasses or meat is handled or conveyed 
during boning, cutting, and packing operations between such classes 
of meat as the Director may specify from time to time. 

(2) At such times as are specified under subclause (1) of this regula
tion it shall be necessary for persons handling or packing meat at that 
time to wash their hands and change such protective clothing as may 
be specified by the Director in that behalf. 

31. In any export packing house no carcass or parts thereof shall 
have the bones removed and the meat shall not be processed or 
packaged until the temperature of the deepest part of the meat has 
been reduced to 43°F (7°e). 

32. Any meat or meat products dealt with under these regulations 
shall be handled in a sanitary manner and as expeditiously as possible 
to avoid deterioration or contamination. 

33. Where for any reason it is necessary to convey any edible product 
through any inedible department of any establishment by means of a 
conveyor, chute, skip, barrow, or other means of conveyance, the edible 
product must at all such times be protected from any contamination. 

34. No carcasses or meat shall be washed in any establisment or 
rural slaughterhouse otherwise than with running potable water. 

35. (1) In any establishment or rural slaughterhouse a sterile paper 
towel, or a wiping cloth or wad made from towelling material, may be 
used in the wiping of any carcass: 

Provided that no paper towel or wiping cloth or wad shall be used 
in the washing of any carcass: 

Provided also that no sterile paper towel that has been used in the 
wiping of any carcass shall be used in the wiping of any other carcass: 

Provided further that no wiping cloth or wad that has been used in 
the wiping of any carcass shall be used in the wiping of any other 
carcass un1.ess and until it has been sterilised. 

(2) Every wiping cloth and shroud shall be thoroughly washed and 
sterilised by boiling after being used on any carcass, and every wiping 
cloth or shroud that is sterilised shall be so handled that it is kept 
free from contamination before being used on any other carcass. 

36. (1) Any wrapping or protective covering used on any carcass or 
part thereof or on any meat or meat product shall be of such nature 
and quality that it offers adequate protection against contamination of 
the carcass or meat or meat product contained therein. 
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(2) No wrapping or covering which in the opinion of the Director 
may have an injurious or deleterious effect on the carcass, meat, or 
meat product or which in the opinion of the Director offers insufficient 
protection against contamination, shall be used. 

37. Any carcass, or meat or meat product which was processed or 
packaged in any establishment and which was exposed or offered for 
sale by retail outside that establishment but which has, because it was 
not sold, been returned to that or any other establishment, may be 
subjected to reinspectior. by an Inspector who may condemn the meat 
or meat product or may require it to be dealt with as he directs: 

Provided that no meat or meat product which has in the course of 
its manufacture been treated with any batter, egg, breadcrumbs, or any 
combination thereof, or with any seasoning compound containing any 
egg, bread, or similar substance shall subsequent to its return to an 
establishment be offered again for sale for human consumption whether 
it is re-inspected by an Inspector or not. 

38. (,1) All stomachs, intestines, and udders, and all inedible material 
derived from stock slaughtered in any part of an establishment or rural 
slaughterhouse used for the slaughtering and dressing of stock shall as 
soon as possible be removed from that part. 

(2) No hides or skins derived from stock slaughtered in any estab
lishment or rural slaughterhouse shall be washed or defleshed in any 
part of the establishment or rural slaughterhouse used for the slaughter
ing or dressing of slaughtered stock. 

39. Any gland or organ (including cotyledon, pineal body, pituitary 
gland, prostate gland, tonsilar tissue, thyroid gland, spinal cord, and 
suprarenal gland) which is not intended for human consumption but 
which has been derived from a carcass that has been passed by an 
Inspector as fit for human consumption, may, if packed in a suitable 
container and if it in no way interferes with the maintenance of sanitary 
conditions or with inspection, be brought into and stored in any ed~ble 
department of an establishment or transported with any carcasses or 
meat or meat products. 

40. Every establishment and rural slaughterhouse shall be vermin
proofed and it shall be the responsibility of the manager, in the case 
of an abattoir, and of the licensee in the case of any other establish
ment or rural slaughterhouse, to ensure that the premises are at all 
times kept free from rodents, birds, flies, cockroaches, and other vermin, 
and that no material or substance which may constitute a breeding 
ground for vermin is permitted to remain on the premises. 

41. Where, in the opinion of the Director, the use in any establish
ment or rural slaughterhouse of any germicide, insecticide, rodenticide, 
or any detergent or other cleaning preparation or material, or of any 
paint or preparation used in substitution for paint, is or is likely to be 
harmful to any carcasses or meat or meat products which are or may 
be processed, packaged, canned, handled, or stored in the establishment, 
he may, by notice published in the Gazette, prohibit its use in the 
establishment or rural slaughterhouse or in such part or parts of the 
establishment or rural slaughterhouse as may be specified in the notice. 
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42. No deleterious substance of any nature by which any carcass, 
meat, or meat products are or may be contaminated shall be handled 
or stored in any part of any establishment or rural slaughterhouse in 
which carcasses, meat, or meat products are dressed, processed, handled, 
or stored: 

Provided that substances used in the building or maintenance of the 
establishment or rural slaughterhouse may be used at any time when an 
Inspector is satisfied that there will be no danger of contamination of 
the carcasses, meat, or meat products. 

43. Intestines which have not been cleaned shall in no case be stored 
in an est'ablishment or rural slaughterhouse in any refrigerated room con
taining fresh, chilled, or frozen meat. 

44. Except with the prior approval of an Inspector, no person shall, 
in any part of an establishment or rural slaughterhouse in which stock 
are slaughtered or dressed, open up, clean, Or flush any intestines, or 
remove the mucous membrane of any stomach or intestine, derived 
from any slaughtered stock. 

45. There shall at all times be provided in every establishment 
clearly identified and adequate facilities for the handling or deposit of 
condemned or retained meat or meat products, including compartments 
and other spaces, rails, chutes, trucks, trolleys, and skips or other 
containers. 

46. There shall be prominently displayed at every entrance to com
partments or spaces used in any establishment for the handling or 
deposit of condemned meat or meat products a notice or placard, 
printed in plain capital letters, clearly indicating that the compartment 
or space is set aside for that purpose and no other. 

47. On every truck, trolley, skip, or other container used for the 
handling or deposit of condemned meat or retained carcasses, meat, or 
meat products, in every establishment there shall be a notice on which 
is printed in letters not less than 2 in. in height the word "Inedible" 
or, as the case may be, the word "Retained". 

48. Every compartment, rail, space, chute, truck, trolley, skip, or 
other container used in any establishment for the handling or deposit 
of condemned or retained carcasses, meat, or meat products, shall be 
so constructed and of such material that it may readily be cleaned and 
sterilised. 

49. Efficient facilities for the disposal of sewage shall be provided in 
every establishment and rural slaughterhouse and shall at all times be 
maintained in good order and repair. Catch-basins, traps, save-aIls, and 
sumps shall at all times be kept separate and apart from any edible 
department in the establishment or rural slaughterhouse. 

SO. In every establishment and rural slaughterhouse all paunch and 
intestinal contents derived from stock slaughtered therein, and all yard 
manure, shall be disposed of to the satisfaction of an Inspector. 

51. Refuse, manure, and other waste matter produced in the opera
tions of a rural slaughterhouse shall, if not immediately removed from 
the rural slaughterhouse, be placed in a receptacle having a closely 
fitting cover provided for the purpose. 
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52. Adequate accommodation, for the use of Inspectors, sited to the 
satisfaction of the Director, and comprising such offices, laboratory 
facilities, changing and drying rooms, toilets, showers, and hand-wash
ing facilities as may be required by the Director, shall be provided 
rent-free in every abattoir and export slaughterhouse and, if required 
by the Director, in any cannery or packing house. The accommodation 
shall be provided with adequate lighting, ventilation, and heating, and 
it shall be the responsibility of the manager, in the case of an abattoir, 
and of the licensee in the case of any other establishment, to ensure 
that the accommodation is at all times maintained in good repair and 
condition and is regularly cleaned. 

53. Adequate provision shall be made in every establishment for 
changing-room accommodation, toilets, and shower and washing 
facilities for all persons employed by the controlling authority, in the 
case of an abattoir, or by the licensee, in the case of any other estab
lishment. All such accommodation, toilets, and shower and washing 
facilities shall at all times be kept clean and shall have adequate light
ing and ventilation; and no changing-room, toilet, or room containing 
any shower or washing facilities shall open directly into or upon any 
room, compartment, or space used for the slaughtering or dressing of 
stock or the processing, packaging, canning, handling, or storing of any 
carcasses, meat, or meat products. 

54. It shall be the duty of the manager of every abattoir, and of the 
licensee of every other establishment and rural slaughterhouse, to 
ensure that no person shall smoke or use or handle tobacco in any part 
of the abattoir, establishment, or rural slaughterhouse used for the 
slaughtering or dressing of stock or the processing, packaging, canning, 
handling, chilling, or storing of meat or meat products. 

55. (1) No person who is suffering from a communicable disease, or 
is a contact of a case of infectious disease, or is a carrier of any infectious 
disease, or is suffering from any condition causing a discharge of pus 
or serum from any part of the head, neck, arms, or hands shall in any 
establishment or rural slaughterhouse engage in the slaughter of any 
stock or the processing, packing, handling, or canning of any meat 
products, or shall work in any edible department of any establishment. 

(2) If the manager of any abattoir or the licensee of any other 
establishment has reason to suspect that any pcrson is suffering from 
a communicable disease, or is a contact of any case of infectious 
disease or a carrier of any infectious disease, or if the person is suffering 
from any condition which is causing a discharge of pus or serum from 
any part of the head, neck, arms, or hands which may transmit disease
producing organisms to any meat or meat product, the manager or 
licensee, as the case may be, shall be responsible to ensure that the 
person shall not in the establishment be employed in the slaughter of 
any stock or the processing, packing, handling, or canning of any meat 
or meat products or in any edible department unless and until the 
person produces to the manager or licensee a certificate given by a 
registered medical practitioner certifying that the person is free from 
any communicable disease or is not or has ceased to be a contact of 
any case of infectious disease or a carrier of any infectious disease 
or is free from any condition that causes a discharge of pus or serum 
from any part of the head, neck, arms, or hands or that is likely to 
transmit disease-producing organisms to any meat or meat product. 
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(3) The manager of any abattoir or the licensee of any other estab
lishment shall, if required to do so by any Inspector, produce for 
perusal by the Inspector any medical certificate produced to the 
manager or licensee under subclause (2) of this regulation. 

(4) For the purposes of this regulation the terms "communicable 
disease", "contact", "carrier", and "infectious disease", have the same 
meaning as in the Health Act 1956. 

(5) A prominent notice shall be displayed in every establishment 
by the manager or the licensee, as the case may be, drawing the 
attention of all persons working in that establishment to the require
ment of this regulation. 

56. The Director shall cause the manager of every abattoir and the 
licensee of every other establishment and rural slaughterhouse to be 
kept at all times fully informed of all matters relating to or affecting 
hygiene within the establishment or rural slaughterhouse, and every 
manager and licensee shall be responsible to ensure that there is full 
compliance with every direction, pursuant to these regulations, that 
may from time to time be given to him by the Inspector for the time 
being in charge at the establishment, for the purpose of ensuring that 
a high standard of hygiene and inspection is at all times maintained in 
the abattoir or, as the case may be, in the establishment or rural 
slaughterhouse. 

57. No person shall bring or cause or permit to be brought any dog 
or cat into any part of an establishment or rural slaughterhouse in 
which any stock are slaughtered or dressed or in which any meat is 
processed, packaged, canned, handled, or stored: 

Provided that any dog for the time being used for the purpose of 
maintaining security in any establishment or rural slaughterhouse may 
be brought into any such part if at all times while it remains therein 
it is secured on a leash held in the hand of the person in charge of 
the dog. 

58. It shall not be lawful for the owner of any dog, or for any person 
for the time being in charge of any dog, to feed it, or cause or permit 
or suffer it to be fed, with any diseased meat or offal, or with any raw 
offal. 

PART II--SLAUGHTERING AND INSPECTION: GENERAL 

59. No person shall slaughter any stock in any establishment or rural 
slaughterhouse otherwise than in accordance with the Slaughter of 
Stock Regulations 1951. 

60. No stock shall be slaughtered or dressed in any establishment 
except during such time as an Inspector is present. 

61. Except with the permission of an Inspector, no stock shall be 
slaughtered in any establishment on the day that it is received in the 
establishment. In determining the fitness of any stock for slaughter on 
a particular day the Inspector shall take into consideration such factors 
as the class of stock and the time already spent in transit to the 
establishment. 
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62. (1) No stock slaughtered in any establishment shall be passed as 
fit for human consumption unless the Inspector is satisfied, after con
ducting an ante-mortem and post-mortem examination of the stock in 
accordance with these regulations, that the stock is sound and healthy 
and suitable for human consumption. 

(2) Where any Inspector suspects that any stock is affected with 
any disease of stock mentioned in the First Schedule to these regula
tions, he shall forthwith report the fact to the nearest Veterinarian of 
the Animal Health Division of the Department of Agriculture. 

63. (1) Where any stock is slaughtered otherwise than in an estab
lishment and no ante-mortem inspection of the stock was made by an 
Inspector before the stock was slaughtered, no part of the carcass 
derived from the stock shall be brought into any establishment: 

Provided that where the head, thoracic viscera, and liver of the 
carcass are not removed from the carcass, and the stomach and intestines 
are held for inspection by an Inspector, the carcass may be brought 
into any establishment. 

(2) Every carcass brought into an establishment pursuant to sub
clause (1) of this regulation shall be subjected to post-mortem inspection 
in accordance with Part IV of these regulations. 

64. Having regard to the needs of inspection, the Director may, if 
required, specify the maximum rate at which any particular class of 
stock may be slaughtered. 

65. The slaughter of horses and the preparation or handling of meat 
derived from horses shall not be carried out in any part of any estab
lishment in which other stock are dealt with or in which meat derived 
from other stock is processed, packaged, or canned. 

66. Except with the prior consent of an Inspector, no stock that has 
been placed in any yard or pen or holding paddock in an establishment 
shall be removed from the establishment for any purpose other than 
slaughter. 

67. All boars and horned bulls brought into any establishment or 
rural slaughterhouse for slaughtering shall, while awaiting slaughter, 
be kept separate and apart from other stock in the establishment or 
rural slaughterhouse or shall be kept secured. 

68. (1) No person shall slaughter, offer for slaughter, or cause or 
permit to be slaughtered for human consumption in any establishment 
any stock which, in the opinion of an Inspector, is in an excessively 
dirty condition, unless and until the stock is rendered clean to the 
satisfaction of an Inspector. 

(2) Where, pursuant to sub clause (1) of this regulation, any Inspector 
directs that any stock may not be slaughtered unless and until it is 
rendered clean to the satisfaction of the Inspector, the Inspector shall 
notify the owner of the stock of the reason for the direction. 

(3) Any person who sends or causes to be sent, or permits to be sent 
to any establishment any stock which, in the opinion of an Inspector, 
when the stock arrives at the establishment are in an excessively dirty 
condition commits an offence against these regulations. 

(4) Every slaughterhouse shaH provide as required to the satisfaction 
of the Director facilities for the washing of all classes of stock prior to 
slaughter. 
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69. Where any stock intended for slaughter in any establishment is 
found on arrival in the establishment to be dead or dying, or to be 
seriously disabled or crippled, it shall be temporarily branded by an 
Inspector to indicate clearly that it is condemned, and the animal shall 
thereupon be disposed of in accordance with regulation 70 (2) hereof. 

70. (1) Except under such conditions as may be prescribed by the 
Director no animal or the carcass of any animal other than stock 
intended for human consumption shall be delivered to, or dealt with 
in any establishment. 

(2) The slaughter and dressing in any establishment of any stock 
that is condemned by an Inspector during ante-mortem inspection, 
or the cutting up and post-mortem examination in any establishment of 
any stock which, on arrival at the establishment, is found to be dead or 
dying in any railway truck or vehicle or in the yards of the establish
ment, shall be carried out in an emergency slaughterhouse approved 
for the purpose by the Director and every such emergency slaughter
house shall be as close as practicable to the pen or pens used in the 
establishment for the holding of diseased stock and to the plant used in 
the establishment for the disposal of condemned carcasses or meat or 
inedible material. 

(3) The provisions of Part I of these regulations shall apply to 
every emergency slaughterhouse constructed in any establishment, and 
every emergency slaughterhouse so constructed shall be sufficiently large 
to permit the slaughter and dressing therein of at least one bovine 
animal at a time. 

( 4 ) No person employed for the time being in any emergency 
slaughterhouse shall at any time while so employed come into contact 
with any meat or meat product intended for human consumption or 
enter into any edible department unless and until he discards all 
protective clothing worn by him during the handling, slaughtering, or 
cutting up in the emergency slaughterhouse of any diseased stock, 
carcasses, or meat and unless and until all uncovered parts of the body 
of that person have been thoroughly washed and disinfected. 

(5) All equipment, implements, and protective clothing used in the 
handling, slaughtering, and cutting up of diseased stock, carcas"es, or 
meat shall be used for no other purpose and shall, after being sterilised, 
be kept in the emergency slaughterhouse. 

71. The sticking, bleeding, flaying, and dressing of any stock in any 
establishment shall be so performed that no part of the carcass including 
the head and viscera come into contact with the floor and in such a 
manner as will prevent contamination of the carcass: 

Provided that no cattle shall be bled other than in a hanging position 
except for cattle slaughtered in accordance with religious rites. 

72. Where any stock is slaughtered in any establishment or rural 
slaughterhouse-

( a) The skin or hide shall be removed before the carcass is evis
cerated: 

Provided that it shall not be necessary to remove the skin 
from the carcass of any pig: 

Provided also that where the skin is not removed from the 
carcass of any pig, it shall be thoroughly washed and cleaned 
and the hair and bristles removed therefrom before the 
carcass is eviscerated: 
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(b) In the case of cows, the udder shall, before evisceration of the 
carcass, be removed from the carcass with the teats and udder 
substance intact: 

(c) The gall bladder, urinary bladder, and uterus shall not except 
where deemed necessary by an Inspector, be opened during any 
post-mortem inspection of the carcass: 

(d) The intestines shall not, in the case of stock other than sheep or 
lambs, be severed from the stomach during the evisceration of 
the carcass: 

(e) Contamination of the carcass by paunch content from the 
oesophagus or by discharge through the intestines shall be 
prevented: 

(f) Any edible offals shall be removed from the carcass in a manner 
which will prevent, as far as practicable, any contamination 
of the organ removed: 

(g) Before the removal, from any head, in any establishment, of any 
meat, tongue, or brain intended for human consumption, the 
head shall be thoroughly flushed out and washed with running 
potable water and, except in the case of pigs, shall be skinned 
to the satisfaction of an Inspector. 

73. (1) The carcasses of all stock slaughtered in any establishment 
or rural slaughterhouse shall be eviscerated as soon as practicable after 
slaughter, and the carcasses of all stock that have been slaughtered 
shall be eviscerated before any stoppage of work is effected for any 
reason other than the mechanical breakdown of plant or machinery in 
the establishment or rural slaughterhouse or the failure of the power 
supply. 

(2) Where for any reascm the Inspector considers that there has 
been undue delay before evisceration tJakes place, he may subjeot the 
carcass to such bacteriological or other examination as he may require. 

(3) It shall not be lawful for any person, whether by mechanical or 
any other means, to inflate with air any carcass or meat by the 
process commonly known as "blowing" or "spouting". 

74. Where the tongue or brain of any slaughtered sheep or lamb is 
intended for human consumption, it shall be extracted before the head 
may be removed from the establishment or rural slaughterhouse: 

Provided that nothing in this regulation shall apply to the head of any 
sheep or lamb which is intended for export in its entire state, if such 
head is washed and frozen as soon as practicable after removal from 
the carcass. 

75. No person shall apply to any meat or meat product any insecti
cide or antibiotic substance, or any substance which is intended to 
prevent the spoilage of meat or meat products by inhibiting the 
activities of insects, or by preventing the development of bacteria or 
moulds: 

Provided that for the purpose of this regulation no meat or meat 
product shall be deemed to have been so treated if the substance 
which has been added to it is in accordance with the Food and Drugs 
Act 1947 or any regulation for the time being in force under that Act. 
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76. (1) No carcass or meat which has been inspected in any estab
lishment by an Inspector and passed as fit for human consumption 
shall be brought into any other establishment unless and until an 
Inspector engaged in inspection duties in that other establishment has 
been notified of its impending arrival. 

(2) Where, pursuant to subclause (1) of this regulation, any carcass 
Or meat is brought into any establishment, any Inspector in that 
establishment may, if he thinks fit, make a further inspection of the 
carcass or meat. 

77. No carcass or meat or meat product intended for export shall be 
processed or packaged in any establishment except under the super
vision of an Inspector. 

78. The manager of every abattoir and the licensee of every other 
establishment shall, on being requested so to do by any Inspector, give 
to the Inspector such notice as may be required in that behalf by the 
Inspector of the time of the arrival at the abattoir or other establishment 
of any stock, carcass, or meat, or of the time of slaughter in the estab
lishment of any stock. 

79. (1) The manager of every abattoir and the licensee of every 
other establishment shall, at any time on being requested so to do by 
an Inspector, provide the Inspector with a schedule showing the ordinary 
working hours of the establishment. 

(2) Where any inspection of stock, carcasses, or meat is required to 
be carried out by an Inspector in any establishment outside of ordinary 
working hours, the manager or licensee, as the case may be, shall give 
the Inspector reasonable notice that the work is required. 

80. The manager of every abattoir and the licensee of every other 
establishment and rural slaughterhouse shall, whenever requested so to 
do by the Director, furnish to the Director all such information as he 
may require concerning the number of stock received or slaughtered in 
the establishment or rural slaughterhouse, or the number of carcasses 
dressed or otherwise handled therein, or the quantity of meat or meat 
products processed, packaged, canned, or handled therein or removed 
therefrom for human consumption within New Zealand or for export. 

81. (1) Where any Inspector is required to perform inspection duties 
at more than one establishment, the Director may, by notice addressed 
to the controlling authority or licensee of the establishment, as the 
case may be, direct that the establishment shall not be operated other
wise than during such hours of the day or days of the week as may 
be specified in that behalf in the notice. 

(2) Any notice issued by the Director in this regulation may at any 
time be withdrawn by the Director, either absolutely or subject to such 
conditions as he may think fit to impose. 

PART III-ANTE-MORTEM INSPECTION 

82. (1) No stock shall be slaughtered in any establishment unless 
and until it has been inspected by an Inspector and has been approved 
by him as being suitable for slaughter for human consumption. 

(2) No stock shall be slaughtered in any establishment unless it has 
been inspected by an Inspector within the period of 24 hours 
immediately preceding slaughter: 
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Provided that where, in cases of emergency, it is necessary to 
slaughter in any establishment any stock that has not been inspected by 
an Inspector, and no Inspector is available to inspect the stock before 
it is slaughtered, the manager of the abattoir or the licensee of the 
establishment, as the case may be, may cause the stock to be slaughtered 
and shall, as soon as practicable thereafter, notify an Inspector of the 
slaughter of the animal and furnish the Inspector with all such informa
tion concerning the stock, the disposal thereof after slaughter, and the 
reasons for slaughter, as may be required of him by the Inspector. 

83. When carrying out any ante-mortem inspection of any stock an 
Inspector shall inspect the stock for the presence of--

(a) Any disease or defect which does or may affect the general 
health of the animal and which does or may render unwhole
some any meat that may be derived from the slaughter of 
the animal: 

(b) Any infectious disease, or any signs that are or may be suggestive 
or symptomatic of the development of any infectious disease 
in the stock. 

84. No stock which has been treated with, or exposed to any anti
biotic, drug, or chemical substance which may render the carcass or 
meat unfit for human consumption by reason of any residual content 
remaining in the meat shall be slaughtered until such time has elapsed 
that the Inspector may assume that the metabolic processes of the animal 
will have caused any residual content to have disappeared. 

85. (1) Where, on the ante-mortem inspection of any stock, any 
Inspector has reason to believe that the animal may be affected with 
any disease or defect, he shall cause the stock to be temporarily branded 
to indicate that belief and shall cause it to be slaughtered in such 
manner and at such time and place as he may direct: 

Provided that where the animal is tagged or otherwise identified as 
a reactor to a tuberculin test, it shall be slaughtered in such manner 
and at such time and place as may be specified in that behalf by the 
Director. 

(2) Where, pursuant to subclause (1) of this regulation, any 
Inspector directs that any stock is to be slaughtered on any killing 
floor of any establishment, he shall, forthwith after completing his 
inspection of the animal, notify the Inspector in charg-e of the killing 
floor of his reason for believing that the animal may be affected with 
disease or defect. 

86. (1) Where on ante-mortem inspection any stock, not being a 
horse, has a body temperature of 105°F (41°c) or more, or, being a 
horse, has a temperature of 103°F (39°c) or more, or in the opinion 
of the Inspector making the ante-mortem inspection is suffering from 
any disease or defect that will cause the carcass of the stock to be 
condemned when subjected to post-mortem inspection under Part IV 
of these regulations, the Inspector shall either condemn the animal and 
temporarily brand it to indicate clearly that it is condemned or may 
require the animal to be held in the suspect pen for re-examination 
after 24 hours have elapsed. 

(2) Where, pursuant to subclause (1) of this regulation, any stock 
is condemned bv an Inspector, the animal shall be slaughtered in an 
emergency slaughterhouse in accordance with regulation 70 (2) of these 
regulations, and not otherwise. 
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(3) Where any stock is slaughtered pursuant to subclause (2) of this 
regulation, an Inspector shall condemn the carcass of the animal, and 
may condemn the hide or skin of the animal. 

( 4) No part of any stock that has been slaughtered pursuant to 
subclause (2) of this regulation shall be brought into, or carried into or 
conveyed through, any edible department of an establishment. 

PART IV 

POST-MORTEM INSPECTION 

87. As soon as practicable after the slaughter of any stock in any 
establishment an Inspector shall subject the carcass, together with the 
head, viscera, and offal thereof, to a post-mortem inspection: 

Provided that nothing in this regulation shall apply to any stock that 
is slaughtered in an emergency slaughterhouse pursuant to regulation 
70 (2) of these regulations. 

88. All stock slaughtered in any establishment shall be so slaughtered 
and dressed that the head, viscera, offal, and all other parts of the 
carcass required for inspection by an Inspector are identifiable with the 
carcass from which they were removed. 

89. Where, in the opinion of any Inspector, any carcass or meat 
has been contaminated in any establishment or rural slaughterhouse by 
contact with any diseased or faecal matter during dressing or inspection 
thereof, it shall be condemned, excised, or otherwise treated in such 
manner as may be required in that behalf by the Inspector. 

90. Where any Inspector is of opinio!l that any carcass or meat in 
any establishment or rural slaughterhouse should be treated in any 
specified manner to render it suitable for human consumption, it shall 
not, save with the consent of the Inspector, be removed from the 
establishment or rural slaughterhouse until it has been so treated. 

91. No person shall in any establishment commence to process or 
otherwise deal with any carcass, meat, or offal intended for human 
consumption, unless and until it has been inspected and passed by an 
Inspector as fit for human consumption or the Inspector has given 
permission for it to be processed or otherwise dealt with. 

92. Except with the pennission of an Inspector, no person shall 
remove any serous membrane from any carcass, or remove, modify, or 
obliterate any evidence of disease or defect in any carcass by washing, 
scraping, stripping, or otherwise treating the carcass. 

93. When making a post-mortem inspection of any carcass or meat 
any Inspector may, if he thinks fit, incise any portion of the carcass or 
meat. 

94. (1) An Inspector shall, by viewing, palpating, and, if he thinks 
fit, incising, inspect the viscera of every carcass. 

(2) The Inspector shall, by palpating and, if he thinks fit, by deep 
longitudinal incision, inspect the lymph nodes of any carcass, and may 
require the lymph nodes to be excised for further inspection or 
bacteriological examination. 
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95. Every Inspector shall, when inspecting any carcass, have regard 
to-

(a) The condition of nutrition: 
(b) Any evidence of bruising, injuries, or discolouration: 
( c) The efficiency of bleeding: 
( d) The colour, clotting, and staining ability of the blood: 
( e) Any abnormalities of muscles, bones, tendons, joints, lymph nodes, 

or other tissues: 
(f) The appearance and condition of the serous or mucous membranes: 
(g) The. appearance and condition of the thoracic and abdominal 

VIscera. 

96. (1) Any carcass, meat, or viscera which, in the opinion of an 
Inspector, requires further inspection or bacteriological examination, 
shall be retained and set aside pending a final decision being made by 
the Inspector that the carcass, meat, or viscera, as the case may be, is 
or is not fit for human consumption. 

(2) Where any carcass, meat, or viscera is retained and set aside under 
this regulation, the fact shall be recorded by the manager, in the case 
of an abattoir, and by the licensee, in the case of any other establish
ment, in such manner as may be required or approved by the Inspector. 

97. The manager of every abattoir and the licensee of every other 
establishment shall, on being requested so to do by any Inspector, 
furnish free to the Inspector all such samples of meat or fat or meat 
products as may be required by the Inspector for purposes of testing or 
examination. 

98. All carcasses, meat, or viscera which, in the opinion of an 
Inspector, are sound, healthy, and wholesome, shall be passed by the 
Inspector as fit for human consumption; and all carcasses, meat, or 
viscera which are passed as fit for human consumption shall be branded 
in accordance with these regulations. 

99. (1) An Inspector shall condemn as unfit for human consumption 
any carcass, together with all the viscera thereof, if the carcass or 
viscera is affected by, or exhibits lesions of, any of the diseases or 
defects named in the Second Schedule to these regulations. 

(2) Where any carcass or viscera is affected by, or exhibits lesions 
of, any of the diseases or defects named in the first column of the 
Third Schedule to these regulations, an Inspector shall condemn all 
such parts of the carcass or viscera as are specified in the second column 
of the Schedule and set aside opposite the name of that disease or defect. 

100. (1) An Inspector shall condemn any meat or meat product 
which, in the opinion of the Inspector, has been contaminated by 
contact with polluted water. 

(2) Where any carcass or meat which has been passed by an 
Inspector is accidentally soiled in any premises any Inspector may 
authorise it to be cleaned and trimmed and submitted to him for 
reinspection. 

101. (1) No blood intended for human consumption shall be used 
for purposes of human consumption unless it has been taken from any 
slaughtered stock the carcass of which has been inspected by an 
Inspector and passed as fit for human consumption: 
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Provided that no blood taken from the carcass of any pig shall be 
used for purposes of human consumption: 

Provided also that no blood shall be used for purpose of human 
consumption if any part of the slaughtered stock from which it is 
taken is condemned by an Inspector as unfit for human consumption. 

(2) No blood which has come in contact with the surface of any 
slaughtered stock, or which has in any other way become contaminated, 
shall be collected for purposes of human consumption. 

(3) No blood intended for human consumption shall be taken from 
any slaughtered stock otherwise than in a manner approved in that 
behalf by an Inspector; and all blood that is taken from a carcass shall 
be collected and stored in a clean receptacle approved for the purpose 
by an Inspector in terms of this regulation and shall be so retained 
that it is readily identifiable with the carcass from which it is taken. 

(4) No blood that has been passed by an Inspector as fit for human 
consumption shall be stored or processed otherwise than in equipment 
approved for the purpose by an Inspector. 

(5) No blood intended for human consumption shall be defibrinated 
by the hands of any person. 

(6) Any receptacle used for the collection or storage of blood 
intended for human consumption shall have a closely fitting cover, 
and, when not in use shall be kept covered. 

(7) Any receptacle used for the purpose of holding or storing blood 
intended for human consumption shall not be used for any other 
purpose and shall bear such markings as will clearly identify the purpose 
for which the container is to be used. 

PART V-DISPOSAL OF CONDEMNED MEAT 

102. (1) Where in any establishment any carcass, meat, or viscera is 
condemned, it shall forthwith be placed in a chute, or in a truck, trolley, 
skip, or container provided for the purpose. 

(2) Where in any rural slaughterhouse any carcass, meat, or viscera 
is found to be diseased or defective, so as to render it unsuitable 
for human consumption, the licensee shall cause the carcass, meat, or 
viscera to be dealt with in accordance with subclause (1) of regula
tion 103 of these regulations. 

103. (1) Where in any establishment any carcass, meat, or viscera is 
condemned by an Inspector as unfit for human consumption or where 
in any rural slaughterhouse any carcass, meat, or viscera, is found to be 
diseased Or defective, it shall be the duty of the manager of the 
abattoir or of the licensee of the establishment or rural slaughterhouse, 
as the case may be, to cause the carcass, meat, or viscera to be burnt 
or buried forthwith, or removed to a boiling down works, manure 
works, or other place approved for the purpose by an Inspector, there 
to be so treated that it cannot be used for human consumption. 

(2) Except with the permission of an Inspector, no person shall 
remove or cause to be removed from any establishment any carcass, 
meat, or viscera that has been condemned by an Inspector as unfit for 
human consumption or which, pursuant to a direction given in that 
behalf by an Inspector, is for the time being required to be retained in 
the establishment. 



1964/169 Meat Regulations 2940, Amendment No. 15 951 

104. (1) Any Inspector may give such directions as appear to him 
to be necessary for the proper preservation in any establishment or 
rural slaughterhouse of any carcass, meat, or viscera which has been 
condemned by the Inspector or which the Inspector requires to be 
retained for the time being in the establishment. 

(2) Every person shall comply in all respects with the terms of every 
direction given under this regulation by any Inspector. 

105. In no case shall any carcass, meat, or viscera that has been 
condemned in any establishment or rural slaughterhouse by an Inspector 
as being unfit for human consumption, be permitted to remain in any 
edible department of the establishment or in the rural slaughterhouse, 
as the case may be, after the conclusion of any working day. 

PART VI-BRANDS AND BRANDING 

106. (1) No carcass or meat derived from any stock slaughtered in 
any establishment shall be removed therefrom unless and until it has 
been passed by an Inspector as fit for human consumption and has 
been branded in accordance with this Part of these regulations. 

(2) Any Inspector may at any time reinspect any carcasses or meat 
notwithstanding that it may already have been passed by an Inspector 
as fit for human consumption, and if on any such reinspection the 
Inspector is of the opinion that it is no longer fit for human consump
tion, he shall brand the carcass or meat accordingly and thereupon the 
carcass or meat shall be dealt with as if it had never been passed as 
being fit for human consumption. 

107. No carcass or meat intended for human consumption and 
slaughtered in a rural slaughterhouse shall be removed therefrom unless 
and until it has been branded in accordance with this Part of the 
regulations. 

108. (1) J1he brand to be affixed to every carcass or meat, pursuant 
to section 44 of the Act, shall be affixed by means of an official stamp 
supplied-

(a) In the case of carcasses or meat derived from stock slaughtered 
in an export slaughterhouse, whether intended for human 
consumption within New Zealand or for export, by the licensee 
of the export slaughterhouse: 

(b) In the case of carcasses or meat derived from stock slaughtered 
in an abattoir and intended for export, by the manager of 
the abattoir: 

(c) In the case of carcasses derived from stock slaughtered in an 
abattoir and intended for human consumption within New 
Zealand, by the Director-General: 

(d) In the case of carcasses derived from stock slaughtered in a 
rural slaughterhouse, by the licensee, who shall obtain the 
stamp from the Director-General and pay the appropriate 
cost thereof: 

( e) In the case of any carcass or meat that is condemned or directed 
to be retained in any establishment by an Inspector, by the 
Director-General. 
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(2) Where any carcass or meat is intended for export there may be 
affixed thereto, in addition to the brand required to be affixed by 
section 44 of the Act, a label or tag approved by the Minister. 

(3) Every label or tag affixed to any carcass or meat pursuant to 
subclause (2) of this regulation shall be supplied by the manager of 
the abattoir or by the licensee of the export slaughterhouse or the 
meat exporter, as the case may be, and, in addition to the official 
number of the abattoir or export slaughterhouse, shall bear such words 
as the Director may from time to time approve or direct. 

109. Every brand affixed to any carcass or meat derived from stock 
slaughtered in an export slaughterhouse and passed as fit for human 
consumption, or every brand affixed to any carcass slaughtered in an 
abattoir, passed as fit for human consumption and intended for export, 
shall consist of the words "New Zealand", together with the word 
"Inspected" and the official number of the export slaughterhouse or 
the abattoir, as the case may be: 

Provided that where the carcass or meat is derived from any lamb, the 
words "New Zealand Lamb" shall be substituted for the words "New 
Zealand". 

110. The brand to be affixed to every carcass passed by an Inspector 
for the purpose of regulation 109 of these regulations shall be affixed in 
such places as shall be specified from time to time in that behalf by the 
Director. 

111. (1) Every brand affixed to any carcass derived from stock 
slaughtered in an abattoir and intended for human consumption within 
New Zealand shall consist of the official number of the abattoir, together 
with the word "Inspected" and the symbol of the Crown. 

(2) In the case of carcasses branded in accordance with this section, 
the brand shall be affixed on each quarter of the carcass. 

112. (1) Every brand affixed to any carcass or meat derivcd from 
stock slaughtered in a rural slaughterhouse shall consist of the official 
number of the rural slaughterhouse and shall be of such colour and 
design as are approved in that behalf by the Director. 

(2) In the case of carcasses branded in accordance with this section, 
the brand shall be affixed on each quarter of the carcass. 

113. (1) There shall be applied to thc carcass of any horse slaughtered 
in any establishment in terms of regulation 65 of these regulations 
and passed as fit for human consumption by an Inspector, in addition 
to the brand required by regulation 109 of these regulations, the words 
"Horse Meat", which shall be in letters at least t in. high, Or such 
other words as may be approved in that behalf by the Director. 

(2) The brand to be applied for the purposes of this regulation shall 
be applied to each quarter of the carcass or to each piece derived from 
each quarter if thcy be further divided. 

114. The Director may, by notice in writing given to the manager 
of any abattoir, or the licensee of any other establishment, require to 
be branded in such manner as may be specified by the Director in 
the notice, any cdible offals or parts of carcasses that are intended for 
human consumption. 
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115. Every brand affixed to any carcass that has been passed by an 
Inspector as fit for human consumption and every brand affixed to any 
edible offal or part of a carcass pursuant to a direction given by the 
Director pursuant to regulation 114 of these regulations, shall be of a 
colour and design approved in that behalf by the Director, and shall be 
affixed-

(a) In the case of meat intended for human consumption within New 
Zealand and derived from stock slaughtered in an abattoir, by 
an Inspector: 

(b) In the case of meat derived from stock slaughtered at an export 
slaughterhouse, or in the case of meat slaughtered at an 
abattoir and intended for export, by the licensee or Manager 
as the case may be, under the supervision of an Inspector: 

Provided that the brands specified in this subsection shall 
be applied at such points in the processing operations as are 
approved in that behalf by the Director: 

(c) In the case of meat slaughtered at a rural slaughterhouse, by the 
licensee. 

116. Except with the permission of an Inspector, no person shall 
remove or cause or permit to be removed any brand, or any label or 
tag, affixed to any carcass or part of a carcass or affixed to any edible 
offal: 

Provided that any officer of the Meat Board, duly authorised in that 
behalf by the Director, may, with the consent of an Inspector, require 
any brand or any tag on any carcass ')r meat passed by an Inspector 
as fit for human consumption to be removed and replaced as the officer 
may deem necessary. 

117. (1) There shall be clearly and legibly printed on the label affixed 
to every can containing any meat or meat product intended for human 
consumption, and on every case or other container in which any such 
can is packed, the following particulars: 

(a) The words "New Zealand": 
(b) The word "Inspected": 
(c) The official number of the cannery or, where the cannery is also 

an export slaughterhouse, the official number of the export 
slaughterhouse: 

(2) On every package containing any meat or meat product that 
has been processed in an export packing house, and on every label 
attached or affixed to the package, there shall be clearly and legibly 
printed the following particulars: 

(a) The words "New Zealand" : 
(b) The word "Inspected": 
(c) The official number of the export packing house, or where the 

export packing house is also an export slaughterhouse, the 
official number of the export slaughterhouse: 

Provided that there may be printed on the package or labd, in 
addition to or in substitution for the said particulars, any certificate 
that is for the time being approved in that behalf by the Director. 

(3) On every package containing any meat or meat product that has 
been processed in a domestic packing house, and on every label attached 
or affixed to the package, there shall be clearly and leg-ibly printed the 
following particulars: 

(a) The word "Inspected": 
(b) The official number of the domestic packing house: 
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Provided that in any domestic packing house in which any meat or 
meat product is actually packaged and sold by retail on the same 
premises the requirement in regard to this section shall not apply. 

118. (1) All carcasses, meat, or viscera which, pursuant to regula
tion 99 of these regulations, are condemned by an Inspector as unfit 
for human consumption, shall be branded by the Inspector with the 
words "Condemned: Department of Agriculture". 

(2) All carcasses, meat, or viscera which are required by an Inspector 
to be held for further inspection under these regulations shall have 
affixed thereto by the Inspector a device in a colour specified in that 
behalf by the Director, which device shall, for the purposes of these 
regulations, be deemed a brand. 

(3) Where any carcass, meat, or viscera intended for export is 
passed by an Inspector as fit for human consumption but unsuitable 
for export, the carcass, meat, or viscera, as the case may be, shall be 
branded or marked by the Inspector to indicate clearly that it is to be 
treated in such manner as the Inspector shall direct. 

(4) On every container in which any edible fat that has been 
processed in any establishment or margarine works is packed, and on 
every container in which edible fat is transported or exported, there 
shall be attached a label on which there shall be clearly and legibly 
printed the following particulars: 

(a) The words "New Zealand" : 
(b) The word "Inspected": 
(c) The official number of the establishment or margarine works: 
Provided that there may be printed on the label, in addition to or 

in substitution for, the said particulars, any certificate that is for the 
time being required Or approved, in that behalf by the Director. 

(5) On every container in which any edible meat extract that has 
been processed in any establishment is packed, and on every container 
in which edible extract is transported or exported, there shall be 
attached a label on which there shall be clearly and legibly printed 
the following particulars: 

( a) The words "New Zealand" : 
(b) The word "Inspected": 
( c) The official number of the establishment: 
Provided that there may be printed on the label, in addition to or 

in substitution for, the said particulars, any certificate that is for the 
time being required or approved, in that behalf by the Director. 

(6) On every container in which casings that were prepared or 
processed in any establishment or in any casing factory and which are 
intended for use in the manufacture, or processing of edible food 
products there shall be attached a label on which there shall be clearly 
and legibly printed the following particulars: 

(a) The words "New Zealand" : 
(b) The word "Inspected": 
( c) The official number of the establishment or casing factory: 
Provided that there may be printed on the label, in addition to or in 

substitution for the said particulars, any certificate that is for the time 
being required or approved, in that behalf by the Director. 
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PART VII--RENDERING OF EDIBLE FAT 

119. Except where derived from carcasses that have been passed by 
an Inspector as fit for human consumption, no fat shall be processed in 
any establishment or margarine works into any edible tallow or lard. 

120. (1) No mesenteric or intestinal fat, other than the omentum, 
shall be processed in any establishment or margarine works into any 
edible tallow or lard: 

Provided that no omentum shall be processed into any edible tallow 
or lard unless it is separated from the viscera before or immediately 
following evisceration of the carcass. 

(2) No fat shall be processed in any establishment or margarine works 
into any edible tallow or lard unless it is sound, wholesome, and free 
from contamination and has been collected, handled, conveyed, stored, 
and processed in a sanitary manner and under hygienic conditions to the 
satisfaction of an Inspector. 

121. (1) No fat intended to be processed into edible tallow or lard 
shall be collected, conveyed, or stored otherwise than in receptacles, 
skips, trolleys, or pipes used for the collection, conveyance, or storage of 
edible products intended for human consumption. 

(2) All plant or equipment used in any establishment or margarine 
works in connection with the processing of edible tallow or lard shall, 
where required by any Inspector, be cleansed and sterilised to the 
satisfaction of the Inspector. 

122. Fat that is intended to be processed in any establishment or 
margarine works into ,any edible tallow or lard shall at all times during 
collection, conveyance, or processing be :landled in such a manner as to 
be separate from any fat that is not intended to be processed into edible 
tallow or lard. 

123. Any Inspector may at any time take for bacteriological or other 
examination such samples as he deems necessary of any tallow or lard 
that has been produced from fat in any establishment or margarine 
works. 

PART VIII-PREPARATION OF EDIBLE MEAT EXTRACT 

124. (1) No carcass or meat shall be processed into edible meat 
extract otherwise than in an establishment or otherwise than from 
carcasses that have been passed by an Inspector as fit for human 
consumption. 

(2) No carcass or meat shall be processed into edible meat extract 
unless, at the time of being so processed, the carcass or meat is sound, 
wholesome, and free from contamination. 

PART IX-PREPARATION OF CASINGS 

125. (1) No casings intended for use in connection with the manufac
ture of food for human consumption may be prepared or processed or 
packaged other than in a department reserved for the purpose in an 
establishment or in a casing factory, 

(2) Intestines intended to be processed in any establishment or casing 
factory shall be derived from stock slaughtered in an establishment and 
passed by an Inspector as fit for human consumption. 
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(3) No person shall use any room or place for, or in connection with, 
the manufacture or processing of any intestines into casings or for the 
packaging of any casings intended for use in connection with food for 
human consumption, unless the construction of the room or place is 
of such a standard as will enable hygienic conditions to be maintained 
to the satisfaction of an Inspector. 

(4) Satisfactory standards for the purposes of subclause (1) of this 
regulation will be deemed to include those conditions laid down in regu
lations 3, 12, 14, and 40 of these regulations which the Director may 
consider applicable and reasonable conditions to be required for and 
to be maintained in any casing factory. 

PART X--CANNING OF MEAT AND MEAT PRODUCTS 

126. (1) Every container shall, before being used for the canning of 
any meat or meat product in any establishment, be cleaned in an 
inverted position with running water having a temperature of not less 
than 180°F (82°c). 

(2) Where any meat or meat product is canned and heat is applied 
to the container for the purpose of preserving the meat or meat pro
duct, the heat that is so applied shall be sufficient to ensure that, under 
normal conditions of storage or transportation, it shall not be necessary 
for the container to be kept under refrigeration: 

Provided that where any can containing any meat product is pro
cessed otherwise than by the application thereto of steam under 
pressure, the label affixed to the can shall have clearly and legibly 
printed or stamped thereon the words "Perishable. Keep Under 
Refrigeration" . 

127. (1) Where any retort is used in the canning of any meat or meat 
product, it shall be fitted with an automatic device to record, in respect 
of any canned meat or meat product that is processed in the retort, the 
temperature at which and the period for which the canned meat or 
meat product is so processed. 

(2) No water other than potable water shall be used for the cooking 
or cooling of any cans: 

Provided that water used for cooling shall be used for this purpose 
once only. 

128. Every container in which any meat or meat product is canned 
shall be permanently marked, either in code or otherwise, to indicate 
the date on which the meat or meat product was canned. The licensee 
of the company shall be responsible to ensure that Inspectors are 
acquainted with the nature and meaning of any code used in the 
cannery for the purposes of this regulation. 

129. The licensee of every cannery shall cause every processed can of 
meat or meat product to be inspected after the can has been cooled to 
atmospheric condition, and shall cause to be rejected and disposed of 
in such manner as an Inspector may direct every can which is found 
to be defective, overfilled, slack, loose, or bulging at either end. 

130. In every cannery there shall be provided by the licensee adequate 
facilities which will enable the incubation, for a period of 10 days at 
98°F (37°c). of a representative sample of any canned meat or meat 
product, produced in that cannery. 
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131. No batch of canned meat or meat products shall be removed 
from any cannery unless and until the incubation of representative 
samples (if any) taken by the Inspector from the batch has been 
completed: 

Provided that the Inspector may permit any batch to be removed 
from the cannery before completion of incubation either unconditionally 
or subject to a condition that the canned meat or meat products will 
be stored in a place approved for the purpose by the Inspector and will 
be returned to the cannery for further inspection if, upon the results 
of incubation being known, the Inspector desires to inspect further the 
canned meat or meat products contained in the batch. 

132. No can containing any meat or meat product intended for 
human consumption shall be removed from any cannery unless there is 
clearly and legibly printed on the label attatched thereto the particulars 
specified in subclause (1) of regulation 117 of these regulations. 

133. (1) No licensee of a cannery shall can, or cause or permit to be 
canned, any meat or meat product which-

(a) Has undergone any process of decomposition or has otherwise 
deteriorated: 

(b) Has been tampered with or adulterated by the use of any preser
vative or otherwise. 

(2) For the purposes of subclause (1) of this regulation, no meat or 
meat product shall be deemed to have been tampered with or adul
terated by reason only of the fact that there has been added to it a 
preservative or other substance in accordance with the Food and 
Drugs Act 1947 or any regulations for the time being in force under 
that Act. 

PART XI-PREPARATION OF PET FOODS 

134. No pet food shall be prepared, canned, or packaged in any 
establishment unless there is provided within the esta:blishment all such 
space and equipment as, in the opinion of the Director, is adequate 
to ensure that the pet food is prepared, canned, or packaged under 
sanitary and hygienic conditions and that the preparation, canning, 
packaging, handling, or storing of pet food in the establishment in no 
way interferes with the processing, handling, inspection, or storage in 
the establishment of meat or meat products intended for human 
consumption. 

135. No pet food prepared, canned, or packaged in any establish
ment may be stored in any edible department of the establishment: 

Provided that any Inspector may permit the pet food to be stored 
in any edible department if-

(a) There is provided in the edible department, to the satisfaction 
of the Inspector, adequate facilities for the storage of the pet 
food: 

(b) The pet food is contained in clean and sealed containers or 
packages having clearly and legibly printed or stamped thereon 
words which indicate that the containers or packages contain 
pet food: 
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(c) The storage of the pet food in the edible department will not, 
in the opinion of the Inspector, prejudicially affect the 
standards of sanitation and hygiene required by these regula
tions to be observed and maintained therein. 

136. No label attached or affixed to any container or package 
containing pet food prepared in any establishment shall contain the 
official number of the establishment, or the word "Inspected", or any 
words which indicate, or may be taken to indicate, to any purchaser, 
that the pet food has been passed as fit for human consumption or is 
otherwise fit for human consumption. 

PART Xrr~ADDITIONAL POWERS OF INSPECTORS 

137. Any Inspector may at any time inspect any meat or meat 
product in any cannery or packing house and may at any time inspect 
any package or can containing any meat or meat product on any 
premises, and the contents of any such package or can, notwithstand
ing that the package or can may already have been inspected, sealed, 
and labelled as required by these regulations, and may seize and 
condemn the meat or meat product and direct that it be disposed of in 
such manner as he thinks fit or detain it for such period and for such 
purpose as he thinks fit, if, in the opinion of the Inspector, the meat or 
meat product is unfit for human consumption. 

138. Except with the prior consent of an Inspector, no person shall 
remove from the control or possession of any Inspector, or in any way 
alter or interfere with, any meat or meat product that has been seized 
and condemned or detained by an Inspector pursuant to regulation 137 
of these regulations. 

139. (1) Where, pursuant to regulation 137 of these regulations, any 
Inspector seizes and condemns or detains any meat or meat product, he 
may cause the meat or meat product, or any sample derived therefrom, 
to be submitted to such bacteriological or other examination as he 
considers necessary or desirable. 

(2) Where, pursuant to subclause (1) of this regulation, any meat or 
meat product or any sample thereof is subjected to any bacteriological 
or other examination, the Inspector may, at the request of any 
interested person, issue to that person a certificate setting out the 
results of the examination. 

140. Where any Inspector is satisfied that any meat or meat product 
seized and detained by him pursuant to regulation 137 of these 
regulations has been rendered fit for human consumption, or that the 
provisions of these regulations in respect of that meat or meat product 
have in all respects been complied with, he shall restore the meat or 
meat product, or cause or permit it to be restored, to any person 
legally entitled thereto. 

141. Where any Inspector has reason to believe that in any establish
ment the condition of any plant, equipment, or utensil, or of any room 
or other part of the establishment, is such that the health of any 
consumer of meat or meat products may thereby be directly or 
indirectly endangered, he may attach or affix to the utensil, plant, or 
equipment, or in a prominent position in the room or other compart
ment, as the case may require, a notice prohibiting it from being 
used for any of the purposes of the establishment. 
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PART XIII--EXAMINATION FOR MEAT INSPECTOR'S CERTIFICATE 

142. (1) Any person desiring to obtain a certificate that he is com
petent to inspect carcasses, meat, or meat products intended for 
human consumption may present himself for an examination in meat 
inspection held pursuant to this regulation. 

(2) The Director may under his hand issue to any person who 
passes an examination in meat inspection held pursuant to this regula
tion a certificate, in a form provided for the purpose by the Director, 
certifying that the person is qualified and competent to inspect carcasses, 
meat, or meat products for the purposes of these regulations: 

Provided that the Director may issue such a certificate to any person 
who, notwithstanding that he has not passed an examination in meat 
inspection held pursuant to this regulation, satisfies the Director by 
the production of such documentary or other evidence as the Director 
deems sufficient, that he is competent to inspect carcasses, meat, or 
meat products intended for human consumption. 

(3) Every examination held pursuant to this regulation shall be 
conducted by a Board of Examiners appointed for the purpose by the 
Director-General and comprising-

(a) The Director, who shall be Chairman: 
(b) Two persons, being registered veterinary surgeons, one of whom 

shall be an officer of the Department of Agriculture: 
(c) A District Meat Inspector employed in the Department of 

Agriculture: 
Provided that in the absence of the Chairman, or if for any other 

reason the Chairman is unable to act, the Assistant Director shall act 
as Chairman of the Board for so long as the Chairman continues to be 
absent or incapacitated. 

(4) Every examination held pursuant to this regulation shall consist 
of-

(a) A written examination, set by the Board; and 
(b) An oral examination conducted by the Board; and 
(c) A practical examination on meat inspection conducted m the 

presence of the Board. 
(5) Every person desiring to present himself for any examination held 

pursuant to this regulation shall, if required so to do by the Board of 
Examiners, submit to the Board evidence that he has satisfactorily 
completed in the Meat Division of the Department of Agriculture a 
period of training in the inspection of carcasses, meat, and meat pro
ducts. 

143. Where any person is a candidate for an examination conducted 
by the Board of Examiners under regulation 142 of these regulations, 
the Chairman of the Board, shall, as soon as possible after the candidate 
has been examined, notify the Director-General of the result of the 
examination. 

PART XIV-CARRIAGE OF STOCK AND MEAT 

144. (1) Every vehicle used for the carriage of stock to any establish
ment or rural slaughterhouse shall be maintained by the owner thereof 
in a clean and sanitary condition to the satisfaction of an Inspector. 
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(2) Without limiting the provisions of subclause (1) of this regulation, 
every vehicle used for the purpose of conveying stock to any establish
ment or rural slaughterhouse shall be thoroughly washed down or other
wise cleaned as soon as practicable after the stock have been unloaded 
therefrom. 

(3) The Director may require to be provided in any establishment 
adequate facilities for the washing down or cleaning of vehicles used 
for the carriage of stock to the establishment by road. 

( 4) Any vehicle used for the carriage of stock by road or by rail 
shall be so constructed that: 

(a) Stock of different species are physically separated during trans
port to any establishment or rural slaughterhouse; and 

(b) Sheep, lambs, bobby calves, and pigs are transported only on 
floors which are provided with gratings and in which there 
is a solid and impervious floor below the grating. 

(5) An Inspector may require any person for the time being in 
charge of any vehicle in which stock has been transported to any 
establishment or rural slaughterhouse to remove from the establish
ment Or rural slaughterhouse any stock, whether unloaded from the 
vehicle or not, which in his opinion have been rendered excessively 
dirty owing to the unhygienic condition of the vehicle. 

(6) Any person commits an offence against this regulation who is in 
charge of any vehicle which is used for the carriage of stock to any 
establishment or rural slaughterhouse, which has caused or may, in the 
opinion of an Inspector, cause any stock transported therein to become 
excessively dirty. 

145. (1) Every conveyance used for the carriage of carcasses or meat 
to or from any establishment or rural slaughterhouse shall be con
structed in such a manner and from such material that any carcasses 
or meat conveyed therein are protected from any contamination and 
in particular from dust, water, and insects. 

(2) No person shall use for the carriage of carcasses or meat any 
conveyance which at any time is used for the transport of livestock or 
of any matter or material which may affect the wholesomeness of 
carcasses or meat or cause them to become contaminated. 

(3) All carcasses and meat transported in any conveyance to or from 
any establishment or rural slaughterhouse shall be wrapped or other
wise protected against contamination or contact with the bare floor 
or floor gratings of the conveyance. 

(4) Every conveyance used for the carriage of carcasses Or meat to 
or from any establishment or rural slaughterhouse shall be kept clean at 
all times and be provided with a clean waterproof cover both under and 
over all carcasses or meat conveyed therein: 

Provided that where the conveyance is totally enclosed, it shall not 
be necessary to place any cover over the carcasses or meat or, where 
the carcasses or meat are not in direct contact with the flcor or floor 
gratings of the conveyance, under the carcasses or meat. 

(5) No person shall, at any time smoke or use or handle tobacco in 
any part of the vehicle used for holding the carcasses or meat. 

(6) All edible offals and meat which have been cut up into small 
pieces shall, before being transported in any conveyance to or from any 
establishment or rural slaughterhouse, be placed in closed containers or 
enclosed in impervious wrappers. 
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(7) Nothing in this regulation shall apply to any carcasses or meat 
that have been condemned by an Inspector pursuant to these regula
tions. 

146. All carcasses or meat which, in the course of being conveyed to 
any place in any conveyance, require to be transferred to any other 
conveyance or to any vessel shall be enclosed in such protective covers 
or packages as may be approved in that behalf by the Director. 

147. No offals shall at any time be conveyed in any conveyance con
taining carcasses or meat unless the offals are so wrapped or packed or 
otherwise held in closed containers that they cannot come in direct 
contact with the carcasses or meat. 

148. No diseased carcass or meat, and no carcass or meat which has 
been condemned by any Inspector pursuant to these regulations, and 
no inedible material derived from any slaughtered stock, shall at any 
time be conveyed in any vehicle used for carriage of carcasses or meat 
intended for human consumption. 

PART XV-GENERAL 

149. (1) Every Inspector shall wear, when on duty, a badge provided 
by the Director-General for the purposes of identification. 

(2) Every such badge shall be worn over the left breast of the outer 
garment. 

150. Where any Veterinarian who has been appointed as an Inspector 
is satisfied that carcasses, meat, or meat products have been inspected, 
handled, and stored in accordance with these regulations, he may certify, 
in the manner prescribed by the Director, that the carcasses, meat, or 
meat products have been derived from animals subjected to ante-mortem 
and post-mortem inspection and that they are in all ways suitable for 
human consumption and that they have not been subjected to any 
processing or handling or to the addition of any deleterious substance 
which could render them unfit for human consumption: 

Provided that any further certificate which may be required and 
which has been approved in that behalf by the Director may be given 
in regard to any carcass, meat, or meat product. 

151. (1) The Governor-General may in respect of any abattoir or 
rural slaughterhouse and in relation only tu meat intended for consump
tion in New Zealand suspend, by notice in the Gazette for such time as 
he may prescribe in the notice, !the operation of regulaVion 71 of these 
regulations or of any regulation contained in Part I of these regulations. 

(2) Any such notice may, in like manner, be at any time amended or 
revoked. 

152. (1) Regulations '5, 6, 6A, 7, 7A, 7B, 8, 9, 11, and 13 of and the 
Third Schedule to the principal regulations are hereby revoked. 

(2) Regulation 3 of the Meat Regulations 1940, Amendment No. 6, 
regulations 3, 4, 5, and 6 of the Meat Regulations 1940, Amendment 
No. 8, and regulation 3 of the Meat Regulations 1940, Amendment 
No. 9, are hereby revoked. 
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SCHEDULES 

Reg. 62 FIRST SCHEDULE 

DISEASES REQUIRING REPORT 

1. Anthrax. 
2. Foot-and-mouth disease. 
3. Glanders. 
4. Infectious anaemia. 
5. Infectious equine encephalomyelitis. 
6. Malignant catarrh. 
7. Mucosal diseases. 
8. Pleuropneumonia (contagious bovine). 
9. Rabies. 

10. Rinderpest. 
11. Swine fever. 
12. Teschen disease. 

Reg. 99 (1) SECOND SCHEDULE 

DISEASES OR DEFECTS REQUIRING CONDEMNATION 

1. Abcesses, multiple. 
2. Actinomycosis (generalised). 
3. Actinobacillosis (generalised). 
4. Anaemia (advanced). 
5. Anthrax. 
6. Blackleg. 
7. Bleeding, imperfect also "fevered" carcass. 
8. Bruising, generalised, severe or gangrenous. 
9. Caseous Lymphadenitis (if carcass is in poor condition or if the 

lesions are multipie, acute, and actively progressive, or if multiple 
lesions are extensive). 

10. Contamination, gross. 
11. Cysticercosis (bovis). 
12. Cysticercosis (cellulosae). 
13. Cysticercosis (ovis), if more than five cysts are found m skeletal 

muscles. 
14. Decomposition. 
15. Dropsy, severe or generalised. 
16. Emaciation. 
17. Erysipelas (acute). 
18. Facial eczema (with evidence of icterus). 
19. Fever. 
20. Foot-and-mouth disease. 
21. Icterus, due to infection or intoxication or if discolouration is intense 

yellow or greenish, or if discolouration persists after 24 hours' 
cooling, or if the carcass is in poor condition, dropsical, or if an 
unpleasant taste, smell, or odour is noted while carrying out the 
boiling test. 
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SECOND SCHEDULE-continued 

DISEASES OR DEFECTS REQUIRING CONDEMNATION-continued 

22. Imma:turity, unborn or still-born. 
For the purposes of this regulation, a carcass shall be deemed 

to be immature which-
(a) Has the appearance of being water soaked, or is loose and 

flabby' or 
(b) Shows th~t muscular development as a whole is lacking, and 

has small amounts of serous infiltrates or small oedema
tous patches present between the muscles; or 

(c) Shows that the fat capsule of the kidneys is oedematous, 
gelatinous, dirty yellow, or greyish-red. 

23. Infectious equine encephalomyelitis. 
24. Infectious anaemia. 
25. Infectious necrotic hepatitis (black disease). 
26. Leptospirosis. 
27. Listerellosis. 
28. Leukaemia. 
29. Malformation, gross. 
30. Malignant catarrhal fever. 
31. Malignant oedema. 
32. Mange, if emaciation or extensive inflammation of the meat is 

evident. 
33. Mastitis, acute, septic, with evidence of fever. 
34. Metritis, acute, septic, with evidence of fever. 
35. Neoplasms, malignant or generalised. 
36. Odour, if present after 24 hours' cooling or noted while carrying out 

the boiling test. 
37. Pericarditis, acute, septic, with evidence of fever. 
38. Peritonitis, acute, diffuse, septic, with evidence of fever. 
39. Pleurisy, acute, diffuse, septic, with evidence of fever. 
40. Pneumonia acute, septic, gangrenous with or without evidence of 

fever. 
41. Pleuro~pneumonia, contagious. 
42. Pigment formation, generalised. 
43. Polyarthritis. 
44. Pyaemia. 
45. Residues (antibiotic, chemical, biological, if present m greater 

amoun ts than allowed by legislation). 
46. Rinderpest. 
47. Salmonellosis. 
48. Sarcocysts, generalised. 
49. Septicaemia. 
50. Still-born or unborn carcass. 
51. Swine fever. 
52. Tetanus. 
53. Transit fever (transit tetany). 
54. Trichinosis. 
55. Tuberculosis, if carcass is fevered and! or emaciated, or if lesions are 

multiple, extensive, acute or actively progressive, or if there is 
evidence of haemtogenous dissemination. 

56. Uraemia. 
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Reg. 99 (2) THIRD SCHEDULE 

DISEASES OR DEFECTS REQUIRING CONDEMNATION OF SPECIFIED PARTS 

Condition 

1. Abscesses and injuries 

2. Actinomycosis and actino
bacillosis 

3. Arthritis 

4. Bruising 
5. Caseous lymphadenitis 

6. Cysticercosis (ovis) 

7. Cysticercosis (tenuicoIlis) ..... . 
B. Contamination, smear, stain 

(pus, inflammatory exu
date, faeces, overhead rail 
grease etc.) 

9. Degeneration 

10. "Diamond" skin lesions, 
urticaria, erythema, de
modex folIiculorum 

11. Echinococcosis 
12. Inflammation 

13. Liver fluke lesions, cirrho
sis, "telangiectasis" , 
"white spot liver" and 
similar conditions affect
ing liver 

14. Malformation 

Judgment 

Condemn: 
Lesion with surrounding tissues, pro

vided regional lymph nodes are not 
affected, and there are symptoms of 
a generalised infection. 

Affected parts and corresponding 
lymph nodes. 

Affected Jomt and corresponding 
lymph nodes if there are no symp
toms of a generalised infection and 
the carcass is in good condition. 

Affected parts. 
Affected lymph nodes only, if carcass 

is in good condition. Any organ and 
its associated lymph node showing a 
lesion. 

(i) The visible cysts with the sur
rounding muscle tissue only, 
provided the total number of 
cysts in the skeletal muscles 
does not exceed five. 

(ii) The diaphragm only if no cysts 
are found in the skeletal 
muscles. 

(iii) Heart if contains any cysts. 
Liver condemned if multiple damage. 
Affected part with surrounding tissue. 

Affected organ or part, provided the 
degeneration is not due to a general 
systemic affection. 

Affected part of skin or if necessary 
whole skin, provided carcass is in 
good condition and there are no 
symptoms of a systemic affection. 

Affected parts. 
Affected part, provided area of inflam

mation is localised and neither 
regional lymph nodes nor general 
health is affected. 

Affected areas, provided lesions are 
few, slight, and the liver is un
changed in structure or appearance. 

Affected part or organ. 
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THIRD SCHEDULE-continued 

DISEASES OF DEFECTS REQUIRING CONDEMNATION OF SPECIFIED 

PARTs-continued 

Condition 

15. Neoplasms 

16. Pigment formation 
17. Rickets 
18. Sarcocysts 

19. Tuberculosis 

Judgment 

The growth with surrounding tissues 
and regional lymph nodes, provided 
it is not malignant. 

Affected part or organ. 
Affected parts. 
Affected muscles if infestation IS 

slight. 
(i) Head, including tongue, if the 

regional lymph nodes are 
affected. 

(ii) Any part of the carcass of which 
the regional lymph nodes are 
affected. 

(iii) Any organ which has a lesion in 
its substance, serous covering 
or associated lymph nodes. 

T. J SHERRARD, 

Clerk of the Executive Council. 

EXPLANATORY NOTE 
This note is not part 0/ the regulations, but is intended to indicate their 

general effect. 
These regulations replace various provisions of the Meat Regulations 1940 

relating to hygiene and meat inspection procedures. The regulations conform 
with overseas requirements and provide for higher standards of hygiene and 
meat inspection then previously existed. 

Issued under theau~hority of the Regula,tions Act 1936. 
Date of notification in Gazette: 15 October 1964. 
These regulations are administered in the Department of Agriculture. 

Con. Regs.-lOA 


