ANNEX 2
Model Document: Annex B6 of the Meat Industry Guide

DOCUMENT TO ACCOMPANY THE BODIES OF POULTRY | Referenceo:

SLAUGHTERED ON FARM TO AN APPROVED
SLAUGHTERHOUSE/CUTTING PLANT

Regulation 853/2004 Annex Ill Section Il points 6 and 7

Owner’s name, address and holding
number

Contact name, telephone number and
email address of owner or owner's
agent

Identification:
- Species
- Number

Approved Veterinarian/Official Veterinarian’s Declaration

Name and address of holding and
holding number at which ante-mortem
inspection took place

(if different from above)

Time and date of ante-mortem
inspection

Name and address of premises to
which poultry will be transported

| hereby certify that the poultry
described above were examined Signed:
before slaughter and were found to
be healthy.

The documents concerning them
satisfied the legal requirements and
do not prohibit slaughter of the birds
(see notes)

Designation: Approved Veterinarian or
Official Veterinarian (please delete as appropriate)
Date:

Name of AV/OV

Practice Name and Address

Telephone number

Email address

6 March 2012



B. OWNER/AGENT’S DECLARATION

Veterinary Medicinal Products or
Other Treatments

Record all veterinary medicinal products
or other treatments administered to any
animal(s) within the last 6 months, dates
of administration and withdrawal periods

Is the holding/area under restrictions
for animal health or other reasons?

Have any analyses shown that the
animal may have been exposed to
food-borne zoonoses or substances
likely to result in residues in meat?

If so attach a copy.

Time and date of slaughter

| hereby certify that the animals
described above were correctly
slaughtered at the declared date and
time and that the information given
above is correct to the best of my
knowledge.

Signed:
Time:

Date:

Name

Status (e.g. owner, manager)

Notes:

Regulation (EC) 854/2004, Annex |, Section IV, Chapter V, A: Ante-Mortem Inspection, points 2, 3, and 8

2. Ante-mortem inspection on the holding of provenance is to comprise:
(@) checks on records or documentation at the holding, including food chain information;
(b) aflock inspection, to determine whether the birds:

0] have a disease or condition which may be transmitted to animals or humans through
handling or eating the meat, or are behaving in a manner indicating that such a disease may
occur,

(i) show disturbance of general behaviour or signs of disease which may make the meat

unfit for human consumption, or

(i) show evidence that they may contain chemical residues in excess of the levels laid down

in Community legislation, or residues of forbidden substances.

3. An official veterinarian or an approved veterinarian is to carry out ante-mortem inspection at the

holding.

8. In the case of poultry reared for the production of ‘foie gras’ and delayed eviscerated poultry
slaughtered at the holding of provenance, ante-mortem inspection is to be carried out in accordance with
paragraphs 2 and 3. A certificate conforming to the model set out in Part C is to accompany the

uneviscerated carcases to the slaughterhouse or cutting plant.
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