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VETERINARY CONVENTION 1 BETWEEN THE GOVERNMENT 
OF THE SOCIALIST REPUBLIC OF ROMANIA AND THE 
GOVERNMENT OF THE ISLAMIC REPUBLIC OF PAKISTAN

The Government of the Socialist Republic of Romania and the Government 
of the Islamic Republic of Pakistan in their wish to ensure the sanitary-veterinary 
condition of the livestock of the two countries, and to facilitate exchanges of 
animals and animal products, and to develop cooperation in the veterinary 
field, have agreed upon the following:

Article I. The Ministries concerned of both Parties shall conclude protocols 
settling the veterinary-sanitary conditions required for the import of live animals 
and animal products from the territory of one of the Parties to the territory of 
the other.

Article 2. The Central Veterinary Services of the two Parties shall recip 
rocally exchange monthly animal health bulletins, indicating the statistics of 
livestock contagious diseases as listed by the IOE in list A and B.

They shall further communicate any veterinary information that may be of 
interest to them.

Article 3. The two Parties agree to facilitate:
1. Cooperation between laboratories of their Veterinary Services;
2. Exchange of veterinary specialists, with a view to gather information on 

livestock health and scientific and technical developments in the veterinary 
field.
Article 4. The Central Veterinary Authorities of the two Parties shall 

correspond directly in all problems concerning both the implementation of the 
present Convention and the eventual modifications of the Protocols for putting 
it into effect.

Article 5. The Ministries concerned of the two Parties shall preliminarily 
agree upon the financial conditions under which the activities stipulated in 
Article 3 of the present Convention shall be carried out.

Article 6. Any disagreement that may arise when putting into effect the 
present Convention shall be examined by a mixed Committee.

The Committee shall include three members for each Party, namely two 
veterinarians and a lawyer.

The Committee shall meet within 30 days from its convocation by one of the 
Parties, on the territory of the latter. The meetings shall be alternatively presided 
by a member of each delegation. The first meeting shall be held under the 
chairmanship of one of the members of the Party on the territory of which the 
meetings take place.

Problems on which the Committee will be unable to come to an agreement 
shall be settled through diplomatic channels.

1 Came into force on 11 April 1978, the date of the last of the notifications confirming its approval 
according to the institutional regulations of each Party, in accordance with article 7.
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Article 7. The pr sent Convention will be submitted to approval according 
to the institutional regulations of each Party and will come into effect on the date 
of the last notification stating the fulfilment of all procedures for its coming into 
force.

The present Convention is concluded for a period of five years and shall 
be automatically extended for another five years if notice is not given by one of 
the Parties at least six months before the expiration of the Convention validity 
that it does not intend to ask for such an extension.

IN WITNESS WHEREOF, the undersigned, empowered in good and due form 
by their Governments, have signed the present Convention.

DRAWN UP on October 17, 1977, in Islamabad, in two copies, each in 
Romanian and English languages, both copies holding the same validity.

For the Government For the Government
of the Socialist Republic of the Islamic Republic

of Romania: of Pakistan:
[Signed] [Signed]

Dr. LUCIAN PETRESCU IRFAN AHMAD IMTIAZI 
Ambassador of the Socialist Republic Secretary

of Romania Ministry of Food, Agriculture,
Cooperatives and Land Reforms

Vol. 1105,1-16973



1978 United Nations — Treaty Series • Nations Unies — Recueil des Traités______193

PROTOCOL 1 FOR THE IMPLEMENTATION OF ARTICLE 1 OF 
THE VETERINARY CONVENTION CONCLUDED BETWEEN 
THE GOVERNMENT OF THE SOCIALIST REPUBLIC OF 
ROMANIA AND THE GOVERNMENT OF THE ISLAMIC 
REPUBLIC OF PAKISTAN2

I. The provisions of Article 1 of the Veterinary Convention concluded on 
the 17th of October 1977 between the Government of the Socialist Republic of 
Romania and the Government of the Islamic Republic of Pakistan2 and of the 
present Protocol are applied to the following live animals and products of animal 
origin:
 Domestic and wild horses;
 Domestic and wild ruminants;
 Domestic and wild carnivors;
 Domestic and wild rodents;
 Pheasants, partridges and domestic pigeons;
 Live poultry;
 Fish, and fish roe, frogs, snails;
 Meat, organs and edible by-products, originating from animals of bovine, 

equine, ovine and goat species, refrigerated, frozen, rapidly congelated or 
preserved by any other licensed process;

 Products processed from meat, organs or edible by-products originating from 
animals of bovine, equine, ovine and goat species;

 Slaughtered fowls, fowl entrails and organs refrigerated, frozen, rapidly 
congelated or preserved by any other licensed process;

 Down, feathers, horns, hooves, nails, guts and hair of animals, raw and 
processed hides;

 Congelated and supercongelated seminal materials.
Live animals and products of animal origin, nonspecified in the present 

Protocol, are subject to the regulations of each Contracting Party.
II. The authorized customs points for the sanitary-veterinary checking-up 

of the animals and animal products specified in the present Protocol are indicated 
by each Contracting Party.

III. Horses, irrespective of their destination, shall be accompanied by a 
health certificate, shown in Appendix 1.

The certificate may be collective for animals of this species meant for 
slaughter; the latter shall be identified by a mark on the ear or any other 
identification system, carrying the first three letters of the home land and the 
serial number.

1 Came into force on 11 April 1978, the date of entry into force of the Convention, in accordance with 
article XVII of the Protocol.

2 See p. 191 of this volume.
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The characteristics of this mark shall be mentioned in the certificate; the 
full description of the animal is not required.

IV. Bovines, ovines and goats for rearing purposes shall be accompanied 
by a health certificate, according to Appendix 2.

The certificate may be collective, and must contain the characteristics of 
the marks, either tattooed on the ear or on a tag attached to the ear and carrying 
a number.

V. Bovines, ovines and goats for slaughter shall be accompanied by a 
health certificate, according to Appendix 3: this certificate may be collective.

These animals shall be marked according to the stipulations of paragraph IV; 
the mark characteristics shall be mentioned in the certificate.

VI. Wild ruminants shall be accompanied by a health certificate testifying 
that they are in good health and coming from a locality that has been for at 
least six weeks:
1. Free from any contagious diseases for these species;
2. Located at a distance of at least 20 km of any infection focus of foot-and- 

mouth-disease or any other major virus disease.
This certificate shall not be issued earlier than three days before shipment 

of the animals.
VII. Domestic and wild rodents shall be accompanied by a health certifi 

cate testifying they are in good health.
This certificate shall specify among others:

 For home rabbits: that they come from an area free of myxomatosis and 
tularemia;

 For hares: that they were caught in areas free of tularemia since at least 
6 months and around which on a 50 km radius and for the same period this 
disease was not detected.

The model of the certificate is shown in Appendix 4.
Each hare shall be earmarked (by tattooing or tag) with the letters used for 

identifying automobiles of the home country as used in international traffic.

VIII. 1. The pheasants and partridges shall be accompanied by a certifi 
cate issued at earliest 3 days before their shipment by the veterinarian of the 
exporting country, responsible for fowl quarantine; this document shall be drawn 
up as specified in Appendix 5.

2. The storing centres shall be built, equipped and surveyed so that an 
efficient health control may be carried out; especially during quarantine, the 
stock shall be frequently visited by a veterinarian officially appointed by the 
Central Veterinary Service of the exporting country.

During the storage period of the game any corpse shall be examined in a 
specialized laboratory or in a specialized section of a diagnosis laboratory.

If an infectious or parasitic disease of contagious character is detected in 
one of the quarantine fowl, especially a case of Newcastle disease, the whole 
lot of game fowl shall be withdrawn from export.
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The veterinarian responsible for quarantine shall pursue withdrawal from 
export of any fowl that shows signs of weakness, however slight.

IX. Edible fresh, refrigerated, chilled, frozen or rapidly congelated meat, 
organs, fat and entrails of domestic equines and of domestic bovine and ovine 
must have been processed in slaughter houses or in refrigerators licenced for 
export.

Edible organs include: brains, hearts, livers, spleens, tongues, legs, tails, 
kidneys, stomachs, rumens, glands (thymus), heads, and also blood.

By-products include intestines, sinews and nerves, for all above-mentioned 
species, also blood.

Licencing conditions for slaughter houses and frigorifie spaces are specified 
in Appendix 6.

The above-said items must have been inspected by official veterinarians 
according to regulations provided in Appendix 7.

Animals from which these products were obtained must not come from a 
country which the contracting recipient Party not permit animal imports entrance 
on its territory.

Also, the animals must not have undergone treatments affecting meat quality 
such as a thyreoatatics antibiotics, oestrogens (with other views than thera 
peutics), tendering substances, and unauthorized preserving substances.

The serous membranes must not show any scratch or scrape, except those 
required by elimination of surplus fat. In such cases wherefrom the fat has been 
taken shall carry the veterinary inspection stamp; no incision shall be performed 
over than required by the inspection; lymphatic nodules must not be withdrawn.

The Veterinary Service stamp of the home slaughter house shall comply 
with provisions of Appendix 8, where among others the conditions under which it 
is to be applied are also specified.

The stamp shall be applied in ink on a tag visibly fixed on the wrapping 
and on a duplicate placed inside the wrapping.

The meat of the species indicated in the present article must be presented 
as follows:
 For other species; flayed carcases, whole or cut in halves or quarters.

Pieces smaller than halves and quarters and boneless meat of bovines, 
ovines and goats may be imported-exported if they comply, among others, with 
provisions of Appendix 9.

Fresh, refrigerated, chilled, frozen or rapidly congelated meat, organs, 
fat and by-products shall be accompanied by a sanitary certificate, as shown in 
Appendix 10; for those originating from bovine, ovine and goat species the text of 
this document shall be completed by an attestation certifying that the respective 
items have been processed from animals that do not come from locations 
lying under interdiction on account of foot-and-mouth disease and other major 
virus diseases.

X. Slaughtered fowls, their entrails and fat, fresh, refrigerated, chilled, 
frozen or rapidly congelated shall be dressed in licenced slaughter houses 
according to standards specified in Appendix 11.
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Such items as well house rabbits shall be accompanied by a certificate 
according to Appendix 12.

XI. Products and edible fats, other than those presented in a fresh, 
refrigerated, chilled, frozen or rapidly congelated state, cans and meat and 
organ products as well as meat extracts shall be accompanied by a fresh health 
certificate according to Appendix 13.

The certificate shall be completed by an attestation that the items have been 
processed from animals not coming from an area lying under interdiction on 
account of foot-and-mouth disease and other major virus diseases; it shall cover 
the following items:
 Sausages or similar raw meat items, organs or blood from ruminants;
 Other raw meat or preparations from ruminants.

The above-mentioned products, except bowels, bladders and stomach, must 
have been processed in plants licenced for export, and the conditions under 
which those plants are accepted are indicated in Appendix 14.

XII. Killed game shall be accompanied by a certificate as shown in 
Appendix 15.

XIII. The health certificate required in the present Protocol shall be drawn 
up in Romanian and English.

XIV. Live animals and products of animal origin mentioned above shall 
be rejected by the importing country if they do not meet the conditions specified 
in the present Protocol.

The cause of rejection shall be mentioned on the health certificate by the 
veterinary inspector from the customs point or from the veterinary station at 
the frontier of the importing country.

If there is no possibility of returning them, the animals shall be slaughtered 
at the expense of the importer at the slaughter house nearest to the frontier 
designated by the Veterinary Service of the recipient country; the products shall 
be destroyed at the nearest knackery at the expense of the importer.

In any case, the Central Veterinary Service of the importing country shall 
telegraphically inform forthright the Central Veterinary Service of the exporting 
country about the measures adopted and about the circumstances that imposed 
them. The cable shall be corroborated by a minute information.

XV. All vehicles used for the shipment of live animals shall be cleaned 
and disinfected before loading and after unloading. The Central Veterinary Ser 
vices of the Contracting Parties shall inform one another about the regulations 
in force concerning disinfection of transport means.

XVI. If an epizooty is detected on the territory of one of the Contracting 
Parties, the other Party is allowed to forbid or to limit the imports of animals, 
animal products or any other products that could help the propagation of the 
infection, as long as the risk of infection persists.

XVII. The present Protocol enters into effect at the same date and stays in 
effect for the same period as the Veterinary Convention mentioned in Article 1, 
provided it is not superseded or altered by mutual agreement of the Contracting 
Parties of this Protocol.
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DRAWN up on October 17, 1977, in Islamabad in two copies, each in 
Romanian and in English, both texts holding the same validity.

For the Ministry of Agriculture For the Ministry of Food, Agriculture, 
and Food Industry: Cooperatives and Land Reforms:

[Signed] [Signed]
Dr. LUCIAN PETRESCU IRFAN AHMAD IMTIAZI 

Ambassador of the Socialist Republic Secretary 
of Romania

APPENDIX 1

HEALTH CERTIFICATE 
FOR HORSES FOR REARING OR FOR SLAUGHTERING

The exporting country.................................................
The Ministry of Agriculture, Food Industry, Silviculture and Waters 1 
The Veterinary Service

I. ORIGIN OF THE ANIMALS 

Name and address of the stock-breeder (optional mention) ................

Name and address of the sender.............................

II. IDENTIFICATION OF THE ANIMALS
Category

(slaughter house, Marks ana' 
Species rearing) ' dge __ Sex descriptions

III. TRANSPORT MEANS 

By (railway wagon, truck, airplane or steamer) 1 '2 ................................

IV. HEALTH INFORMATION

The undersigned (name) ................................ veterinarian, duly
authorized by the Government, certifies that the animals indicated above and examined 
today:

a) Do not present clinical symptoms of disease;
b) Were kept during the last six weeks in a zone free from contagious diseases of the 

species;
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c) No horse enzootic meningo-encephalomyelitis, infectious nasal catarrh or variols was 
registered in the locality where the animals come from and on a 30 km radius during 
the last 3 months, and no case of dourine, glanders, infectious anemia and hydro 
phobia was registered during the last 6 months;

d) The exporting country is free from equine pest and contagious vesicular stomatitis 
since at least a year;

c) During the last 15 days before shipping the animals were submitted to a control for 
glanders by the male in test or complement fixation test, as well as to a control for 
dourine by the complement fixation test with negative result.

Drawn up on ................................ in ............................

Official seal Signature of the Veterinarian

1 Obliterate the unavailing title.
2 Indicate: for wagons and trucks: number of the wagon or truck; for airplanes: number of the flight; 

for ships: name and the naval agency.
NOTE: The present certificate shall be issued at the earliest three days before the ship 
ment of the animals.

APPENDIX 2

HEALTH CERTIFICATE 
BOVINES, OVINES AND GOATS FOR REARING

Exporting country ..............................................
The Ministry of Agriculture, Food Industry, Silviculture and Waters 1 
Veterinary Service

I. ORIGIN OF THE ANIMALS 

Name and address of the stock-breeder (optional mention) ..........

Name and address of the sender................................................

II. IDENTIFICATION OF THE ANIMALS

Species Breed Age Sex Earmark* and description 
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III. TRANSPORT MEANS 

By (railway wagon, truck, airplane or steamer) 1 '2 ...................................

IV. HEALTH INFORMATION

The undersigned (name) ................................ veterinarian, duly
authorized by the Government, certifies that the animals indicated above and examined 
today:
a) Do not present any clinical symptoms of disease;
b) Were kept during the last 30 days in a stock farm free from foot-and-mouth disease, 

brucellosis and other major virus diseases of cattle, goats or mange, tuberculosis 
paratuberculosis, bovine trichomoniasis and vibriosis (only in cattle), foot-and- 
mouth disease brucellosis, contagious agalactia, pseudo foot-and-mouth disease and 
pox (only in sheep and goats);

c) During the last six months, in the stock farm and in a 30 km radius, there was 
ascertained no case of foot-and-mouth disease for all species and pox (only in sheep 
and goats);

d) The exporting country is free from foot-and-mouth disease holding exotic types of 
virus for all species, bovine pest and infectious peripneumonia (for bovines);

e) The animals come from herds submitted to an official control for brucellosis and 
found free of this disease and were submitted in the last 30 days before shipping to 
a serological test by slow sero-agglutination and by the complement fixation test, 
with negative result;

f) The animals were not inoculated against brucellosis;
g) That they never presented clinical symptoms of bovine leucosis, that in the herd from 

which they originate no case of bovine leucosis or paratuberculosis was ever as 
certained and that before the shipping of adult (over 2 year old) animals, these were 
submitted to a h matologie test for leucosis with negative result (only for bovines);

It) The animals come from herds officially ascertained free from tuberculosis and were 
submitted to an intradermic test for tuberculosis with negative result in the last 
30 days before shipment (only for cattle);

0 The last 30 days the bulls were used for natural service and during this span of time 
a laboratory test was carried out for trichomoniosis and vibriosis with negative 
results;

J) During the last 15 days before shipping, the cows were submitted to a bacteriological 
milk test for the detection of infectious mastitis. The result was negative.

Drawn up on ................................ in ............................

Official seal Signature of the veterinarian

1 Obliterate the unavailing title.
2 Indicate: for wagons and trucks: the number; for airplanes: number of the flight; for steamers: the name 

and the naval agency.

NOTE: The present certificate shall be issued at the earliest three days before shipment 
of the animals.
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APPENDIX 3

HEALTH CERTIFICATE 
BOVINES, OVINES AND GOATS FOR SLAUGHTER

Exporting country ..............................................
The Ministry of Agriculture, Food Industry, Silviculture and Waters 1 
Veterinary Service

I. ORIGIN OF THE ANIMALS 

Name and address of the stock-breeder (optional mention) ..........

[Name and address of the sender

II. IDENTIFICATION OF THE ANIMALS

Species Breed Age Sex Earmark*

III. TRANSPORT MEANS 

By (railway, wagon, truck, airplane or steamer) 1 ' 2 ...............................

IV. HEALTH INFORMATION

The undersigned (name) ................................ veterinarian, duly
authorized by the Government, certifies that the animals indicated above and examined 
today:
fl) Do not present any clinical symptoms of disease;
b) Come from a stock farm free from contagious diseases of the species and more 

particularly from foot-and-mouth disease or other major virus diseases (for all species) 
and pox (in ovines); during the last six months no case of foot-and-mouth disease or 
other major virus diseases (for all species) and pox (in ovines) was ascertained in 
a 30 km radius around the stock farm;

c) Country is free from foot-and-mouth disease with exotic virus types for all species, 
bovine pest and infectious peripneumonia (for bovines).

Drawn up in ................................ on ............................

Official seal Signature of the veterinarian

' Obliterate the unavailing title.
2 Indicate: for wagons and trucks: number of wagon or truck; for airplanes: the number of the flight; for 

steamers: the name and the naval agency.

NOTE: The present certificate shall be issued at the earliest three days before the ship 
ment of the animals.
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APPENDIX 4 

CERTIFICATE CONCERNING DOMESTIC RABBITS AND WILD HARES

Country of origin ................................................................

The Ministry of Agriculture, Food Industry, Silviculture and Waters' 
Veterinary Service

I. IDENTIFICATION OF THE ANIMALS

Nature of the packaging ...............................
Number of hutches ...................................
Characters mentioned on the ear and way of identification

Net weight

II. DESTINATION OF THE PRODUCTS

From (place of expedition) ................................ the animals are sent to
(place of destination) ................................ by (railway wagon, truck, air 
plane, steamer) 1 '2 ................................................................
Name and address of the sender...................................................
Name and address of the receiver .................................................

III. HEALTH INFORMATION

The undersigned (name) ................................ veterinarian, duly autho 
rized by the Government, certifies that the animals indicated above and examined today:
a) Are in good health;
b) Come from a locality free from contagious diseases of the species and that for at 

least six months, on a 50 km radius, no case of myxomatosis or tuleramia was 
registered (for domestic rabbits) and the wild hares were caught in a locality where 
on a 50 km radius no such disease was detected for the same period.

Drawn up in ................................ on .............................

Official seal Signature of the veterinarian

1 Obliterate the unavailing title.
2 Indicate: for wagons and trucks: the number of the wagon or truck; for airplanes: the number of the 

flight; for steamers: the name and the naval agency.

NOTE: The present certificate shall be issued at the earliest three days before the shipment 
of the animals.
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APPENDIX 5

CERTIFICATE CONCERNING PHEASANTS 
AND PARTRIDGES FOR REPRODUCTION

Country of origin ...............................................
The Ministry of Agriculture, Food Industry, Silviculture and Waters' 
Veterinary Service

I. IDENTIFICATION OF THE BIRDS

Animal species ........
Number of birds .......
Nature of the packaging 
Number of cages ......

II. DESTINATION OF THE BIRDS

From (place of expedition) ................................ the animals are sent to
(place of destination) ................................ by (railway wagon, truck, air 
plane, steamer) 1 '2 ................................................................
Name and address of the sender...................................................
Name and address of the receiver .................................................

III. HEALTH INFORMATION

The undersigned (name) ................................ veterinarian, duly autho 
rized commissioned to supervise fowl quarantine before their export, certifies that the 
animals indicated above and examined today:
«) Are healthy and well maintained;
b) Were caught in a zone free from transmissible infectious diseases and sited at over 

50 km from any focus of Newcastle disease and of fowl spirochetosis, during the 
whole gathering period;

c) Were kept at a storing centre at least for 3 weeks, beginning with the day when the 
whole lot destined for export was quarantined.

Drawn up in ................................ on .............................

Official seal Signature of the veterinarian

1 Obliterate the unavailing title.
2 Indicate: for wagon and trucks: number of wagon or truck; for airplane: number of the flight; for steamer: 

the name and the naval agency.

NOTE: The present certificate shall be issued at earliest three days before the shipment 
of the animals.
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APPENDIX 6 

CONDITIONS REQUIRED FOR SLAUGHTER HOUSES AND FRIGORIFIC SPACES

Article 1. In order to be licenced for export, the slaughter houses and frigorifie 
spaces must fulfil some general requirements established by the present regulations, for 
the facilities, the outfit, the running, the sanitation rules and the organization of the 
Veterinary Inspection Service.

CHAPTER I. INSTALLATION AND OUTFIT

Article 2. The units aimed at in Article 1 of the present appendix must provide an 
adequate partition between the salubrious sector and the insalubrious one and be thus 
planned as to provide a continuous line beginning from the introduction of the live animal 
into the slaughter house and up to the emergence of the meat and organs considered 
fit for human consumption, without possibility of return of the animals, of their meeting 
or superposition between live animals and meat or between meat and trimmings of 
remainders.

Article 3. The housing places must be planned so as to allow:
 The staying of the highest number of animals for slaughter during a labour day;
 An adequate rest for the animals before slaughtering.

Article 4. The slaughter and flaying halls must be of an adequate size and fulfil 
the following conditions in order to allow:
(1) The places for slaughtering and blood draining must be separated from that for 

flaying.
For big cattle, if the various operations beginning with blood draining up to final 

flaying are not performed on the animal being hung up, the operation of "flaying" must 
be performed on a metallic pulley.

Article 5. The places for emptying out and washing the abdominal organs (stomachs 
and entrails), the places where the plucks and entrails are used must be isolated from the 
flaying hall but in its vicinity.

Article 6. The freezing outfits must absolutely include:
(1) One or several rooms for chilling that will allow the chilling of the organs of all the 

animals slaughtered during a labour day;
(2) Eventually one or several halls of sufficient volume for the storing of meat and 

organs, at cold temperature, if these produces are to remain in the slaughter house 
till the day following that when slaughtering was performed.

Article 7. Each slaughter house must have among others:
(1) A building where to isolate live animals harbouring an illness or suspected of 

harbouring one;
(2) A building outfitted for their slaughtering;
(3) A building for the storage of carcasses and organs;
(4) A building for keeping the seized meat, organs and entrails until handing them over 

to the knackery (every one of the above-mentioned buildings must be provided with 
lock and key);

(5) Buildings for the storing of suet, hides, horns and hooves;

(6) A place arranged and equipped for the washing and disinfection of vehicles;
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(7) Locker rooms, water-closets and a sufficient number of washstands at the issue from 
the water-closets.
Article 8. A building provided with lock and key, properly outfitted and of sufficient 

area, shall be reserved for the inspection service officers.
Article 9. The constructions must be outfitted so as to allow any easy application of 

the sanitary rules.
The buildings stipulated in Articles 4, 5, 6 and 7 (paragraphs 2, 3 and 4) of the 

present appendix shall have to comply particularly with the below-mentioned conditions:
(1) The floors must be rigorously watertight and non-slippery; they must have an 

adequate slope and discharge system to allow the runoff of liquids;
(2) The inner walls and ceilings must be plastered with washable material; the walls 

must have up to at least 2 m from the floor a plaster resistant to blows, watertight 
and resistant to decay.
The buildings must also be provided with equipment against insects and rodents.
Article 10. All the buildings in which the carcasses are circulating or standing must 

be provided with a network of aerial transport lines so as to reduce to the minimum the 
handling of the meat.

Article II. In each slaughter house there shall be a drinkable water supply under 
pressure, excluding an undrinkable water supply. An undrinkable water supply may be 
arranged for the running of the apparatuses generating cold air, on condition not to 
communicate with the drinkable water supply.

The stations with water under pressure must be set up in places adequate for the 
cleaning of the buildings as well as for carcasses after flaying and inspection.

In the halls where the animals are slaughtered and flayed, the meat and organs 
stored, stocked, processed and conditioned, there shall be provided artificial light 
carrying the same characteristics as daylight.

A sufficient airing must be ensured in all the buildings. Ejection of steam, gas and 
smoke must be carried out by special equipment set up for this purpose.

Article 12. The equipment used shall be made out of inalterable material and shall 
include at least:
(1) Containers for blood;
(2) Vessels with "expanding sides" or other adequate equipment for directly receiving 

the abdominal organs of big cattle at visceration;
(3) Hooks, trays and tables that allow the carrying out of sanitary control in organs 

and heads;
(4) Watertight containers with lids and interlocking hinges, for collecting the trimmings;
(5) Vessels with a bolting outfit for the seizures;
(6) An equipment for cleaning with boiling water the materials used for the reception 

and transport of entrails;
(7) Washstands and washing and disinfection stations, for instruments and work and 

control tools (knives, saws, etc.).

CHAPTER ii. REGULATIONS FOR RUNNING AND SANITATION
Article 13. The animals which, at the time of clinical examination by the slaughter 

house veterinarian, are not considered healthy must be specially marked and placed in 
isolation.
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These animals, as specified in this article, may be slaughtered only in the slaughtering 
hall provided to this purpose in the sanitary section.

Article 14. Only the animals intended for immediate slaughter may be led to the 
slaughtering place; all others shall remain in their stables.

The animals shall have to be slaughtered and processed on the places reserved to 
them in the slaughtering halls according to the species and category they belong to.

Article 15. The blood shall be gathered in containers provided for tests performed by 
the sanitary inspection.

The practice of blowing up the carcasses in order to facilitate flaying as well as 
that of blowing up the lungs is prohibited; at evisceration, the gastro-intestinal bulk 
shall be received directly in vessels with expanding sides or on an evisceration plate, 
or on trays, according to animal species or to working system.

Carcass cleaning by help of cloth is prohibited. The opening and emptying of 
visc re (stomach and intestines) in another place than those reserved specially to this 
purpose is prohibited.

The hides shall be transported to special stores forthwith after flaying. 
The trimmings shall be stored in containers set up to this purpose.
Article 16. The kept back or seized meat and organs must be transported forth 

with into the building intended for their seizure and destruction. Seized small volume 
organs and trimmings shall be placed where the seized material is to stay.

Article 17. The carcasses, considered fit for transport, shall be kept in chilled halls, 
at a temperature up to 4 C so that the temperature at the interior of the meat shall not 
exceed + 7 C.

The organs for consumption as such shall be transported forthwith from the flaying 
hall into the chilling room.

Article 18. The slaughter house personnel must wear an adequate working equip 
ment and also an adequate hair dress. The persons that handled the insalubrious meat 
and organs must wash their hands and arms immediately and disinfect them.

Article 19. Dogs, cats and fowls are prohibited in the slaughter house yards and 
halls.

Insect and rodent destruction must be performed systematically so that salubrity of 
meat and organs is not affected.

Article 20. The buildings shall be cleaned as frequently as possible and washed 
with great amounts of water, at least at the end of the labour day.

Disinfection of the stables, yards and working rooms shall be carried out every 
time a contagious disease is detected. The material and instruments employed by the 
officers of the inspection service and by those hired for the slaughtering and flaying of 
the animals, as well as for the subsequent operations, shall be well maintained and 
carefully cleaned whenever necessary.

Furthermore they shall be disinfected every time they are soiled.

CHAPTER III THE INFECTION 1 PERSONNEL

Article 21. The number of veterinary inspectors and supervisors shall be estab 
lished according to hours of labour, so that the veterinary control may be performed on 
all the animals, under conditions stipulated by the regulations that establish sanitary

Should read: "Inspection"   Devrait se lire : « Inspection ».

Vol. 1105,1-16973



206______United Nations — Treaty Series • Nations Unies — Recueil des Traités______1978

inspection in animals before and after slaughtering in the state slaughter houses licenced 
for export (Appendix 7).

APPENDIX 7

HEALTH CONTROL OF ANIMALS BEFORE AND AFTER SLAUGHTERING 
IN SLAUGHTER HOUSES LICENCED FOR EXPORT

Article 1. The animals for butcheries and for sausages, whose meat, organs and 
edible plucks are intended for export, may be slaughtered only in the slaughter houses 
licenced to this purpose.

They are submitted to a health control before and after slaughtering, under conditions 
stipulated by the present regulations.

CHAPTER i. HEALTH CONTROL BEFORE SLAUGHTERING

Article 2. Before slaughtering, every animal shall be presented to the health control 
by its owner or holder. The slaughtering shall be carried out on the day of the health 
control, or on the day following it. Otherwise, it shall be postponed until performance 
of another control.

The animals that show signs of being tired may be slaughtered only after a rest of at 
least 12 hours.

Article 3. The owner or holder of the animal shall have to give his entire support 
to all the facilities necessary for a control under favourable conditions.

If he refuses to do so, the control will not be carried out or will be interrupted and 
the slaughtering postponed.

Article 4. Health control before slaughtering must be carried out in day light or in 
an artificial light having the same characteristics; it shall be carried out following the 
methods of clinical examination and should eventually include thermometric data. The 
veterinary control shall be carried out on:
(1) The general state of health and maintenance and more particularly on unrest 

symptoms, fever and exhaustion, subsequent to transport;
(2) The locomotor system;
(3) The state of body surface and of the natural orifices;
(4) The alimentary system and especially the buccal cavity and the aspect of faeces;
(5) The respiratory apparatus and more particularly on the respiratory movement and 

the state of the main respiratory tracts;
(6) The cardiovascular system;
(7) The genito-urinary system; on the character of urine and particularly on the state of 

the udder and womb in females.

CHAPTER H . HEALTH CONTROL AFTER SLAUGHTERING

Article 5. For all species of animals, evisceration shall be performed forthwith, 
right after slaughtering.

The carcasses of horses, adult and young bovines shall be cut in "halves" by 
splitting the spine in its length.

Article 6. The entrails as well as the head and tongue, when detached from the 
carcass, shall be set in its vicinity and provided, as well as the respective carcass,
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with a mark or a sign by which it may be recognized that they belong to the same 
animal.

The kidneys of all species shall be adherent to their carcass and extracted from 
their tunic.

Article 7. Injuries that may exist on the carcass, organs or plucks shall be neither 
extracted nor concealed, nor cut out before presenting the animal to control.

Except when operations are required by the Veterinary Control Service it is 
prohibited, before application of the salubrity stamp:
(1) To cut out any part of the slaughtered animal or to submit it to any treatment, 

except the defibrination of blood for alimentary uses;
(2) To split in fragments the carcass or to extract the organs, especially those intended 

for opotherapy.

Article 8. The health control of slaughtered animals shall be carried out under con 
ditions stipulated in the present chapter.

The slaughtering and flaying of animals shall be carried out under the permanent 
supervision of the Veterinary Control Service.

Article 9. The Veterinary Control Service may perform exploratory incisions in the 
carcass, organs and plucks; the Service may ask the cutting out of some pieces or 
parts, if these operations are indispensable for the proper carrying out of the control.

The entrails are submitted to a visual examination, completed by palpation, and 
incision if necessary.

Ganglia investigation always requires many incisions, performed along the long 
axis of the ganglion, so as to obtain a cutting in extremely thin slices.

Article 10. The control after slaughtering shall require the examination:
(a) Of the blood, its colour and coagulation capacity, in order to detect the presence of 

some extraneous elements;
(b) Of the head, the neck, the retropharyngeal, the lymphatic, the sub-maxillary and 

tonsil nodules, the tongue being stretched to the most so as to thoroughly investigate 
mouth and throat;

(c1 ) Of the lungs, the trachea, the bronchial and mediastinal nodules and of the main 
bronchial ramifications, that shall be opened in their length and the lung shall be 
widely incised in its rear third;

(c/) Of the pericardium and the heart; 
(e) Of the diaphragm;
(/) Of the liver, the bladder, the bile-ducts and of the retrohepatic and pancreatic 

nodules;
G?) Of the alimentary canal, the stomach lymphatic and mesenteric nodules;
(h) Of the spleen;
(/) Of the kidneys, of their lymphatic nodules as well as of those of the bladder;
(/) Of the genitals;
(k) Of the udder and its lymphatic nodules;
(/) Of different parts of the carcass and especially of the conjunctive tissue.

Article II. In order to detect tuberculosis in bovines, a systematic incision of the 
aforementioned lymphatic nodules shall be performed.

Vol. 1105, M6973



208______United Nations — Treaty Series • Nations Unies — Recueil des Traités_____1978

In case of doubt, the superficial cervical ganglia, the auxiliary, the suprasternal, 
the deep cervical, the post-cervical, the popliteal, the precrural, the ischiatic, the iliac 
and the lombosortic ganglia, shall also be incised.

In over six week old bovines, investigations shall be carried out in order to detect:
(a) Cysticercosis on the tongue and esophagus, after the latter has been detached from 

the trachea, in the heart in the inner and outer masseter muscles, in the diaphragm 
whose muscular part shall be severed from the serous membrane and in the muscular 
areas made directly visible by cuttings or incisions carried out at slaughtering; 
the tongue shall be cut in its length; a longitudinal incision shall also be applied on 
the heart so that the ventricles be opened crossing the intraventricular partition; this 
incision shall be completed by two cuts carried out at two opposite points of the 
auricles at the tips; at least two incisions will be made parallel to the plane surface of 
the lower maxillary on the inner masseter and pterygoid muscles so as to lay bare 
two, about 12 cm wide, strips of superposed muscles;

(b) Distomathosis, by incision on the posterior part of the liver at the level of the bile 
ducts and by a deep incision at the base of the Spiegel lobe.

In cows, the womb must be incised lengthwise and the udder opened by a long and 
deep incision up to the galactophorus sinuses.

In calves, the inspector shall particularly examine the umbilical region and the joints; 
these will be incised when a suspicion of arthritis, indicated by hypertrophy of the 
corresponding nodule or by distortion of the articular region, exists.

Article 12. In horses, glanders must be detected in the first place by examining 
the mucous membrane, the trachea, the larynx, the nasal sinus and its ramifications after 
splitting the head through the middle and extracting the nasal septum.

Article 13. In ovines and goats, the liver shall be examined similarly as in bovines.

Opening of the heart and lymphatic nodule incisions shall be performed only when 
a pathologic state is suspected.

Article 14. When the sanitary control does not allow immediate conclusions on the 
carcass and organ salubrity and especially when some samples must be gathered for a 
laboratory examination, the slaughtered animal must be kept at least 24 hours.

In this case, the carcass, with a lead seal for identification attached to it as well as 
the entrails and plucks, shall be deposited in a special room that meets all good storage 
conditions.

Article 15. During the time the animals are kept back, it is prohibited to anyone 
except the veterinarian to take any kind of sample from different parts of the said 
animals.

CHAPTER in. CONCLUSIONS AT INSPECTION

Article 16. Only the meat, organs and edible plucks that come from animals 
declared healthy at the examination previous to slaughter, and established as free from 
alteration or injuries at control after slaughter, shall be delivered for human consumption.

However, animal meat presenting precisely located organ injuries and not having 
reacted in a general organic way is admitted for export.

But organs under such conditions are not allowed for export.
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APPENDIX 8 

STAMPING THE MEAT AND ORGANS INTENDED FOR EXPORT

Article I. The meat and organs intended for export and meeting the provisions of 
the regulations concerning animal health control before and after slaughtering in the 
slaughter houses licenced for export, shall be marked by a stamp described here below in 
article 2. The use of any other salubrity stamp is prohibited.

Article 2. (a) The stamp used in the Romanian slaughter houses is an oval ink or 
brand seal, 6.5 cm wide and 4.5 cm high.

The following indications should figure on the stamp in perfectly readable characters:

 In the upper part, the word "ROMANIA";
 In the middle, the number allowing to identify the licenced slaughter house;
 In the lower part, the indication "State Veterinary Service"; the characters have 

a ..... mm height for letters and a ..... height for figures.
(b) The stamp used in the ................ slaughter houses is an ink stamp,

of .......... shape, of ..... cm width and ..... cm length.
The following indications should figure on the stamp in perfectly readable characters:

 In the upper part, the word ..................... (the name of the land);
 In the middle, the number allowing to identify the licenced slaughter house;
 In the lower part, the sign ..........

The characters have a ..... mm height for the letters and a ..... mm height for 
the figures.

Article 3. Carcasses exceeding 60 kg in weight shall carry the stamp on at least 
each half of the carcass at the following points: the outer part of the thigh, loin, the back, 
the breast and pleura in the dorsal region.

The other carcasses shall carry at least 4 marks, applied on the back and on the outer 
surface of the hind legs.

Article 4. In case of carcasses exported out in pieces, each piece shall be stamped.
Article 5. Organs and pieces are stamped with ink or branded; for organs, the stamp 

shall be applied with ink on two legs, one of them being fixed on the package and the 
other placed at its interior.

This tag should carry, among others, the following mentions:
 Number of the series;
 The anatomical name of the organs;
 Indication of the animal species to which the organs belong;
 The net weight of the packing unit.

APPENDIX 9 

REGULATIONS CONCERNING BONED MEAT

CHAPTER i. GENERAL PROVISIONS 

Article 1. The provisions of the present regulation are applied only to bovine,
goat and ovine in big boned pieces for wholesale and for wholesale dealing in small
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quantities. This meat shall not come from animals slaughtered by necessity on account of 
disease or accident.

CHAPTER n. CONDITIONS UNDER WHICH THE CONCERNS MAY BE SET UP

Article 2. The concerns used for the preparation and storing of the meat indicated 
in the aforementioned Article 1, include:
 At least one chilling room;
 A room reserved for meat processing;
 Eventually one packaging room, directly connected with the first room;
 A room provided with lock and key for the seized meat or vessels with bolting outfit 

for the seized meat;
 Eventually a refrigerating room;
 Locker rooms, washrooms and water-closets.

The refrigerating room will be constructed according to special regulations.
The temperature maintained there shall be between 0 and + 4 C. The size of the 

room should be sufficient to allow the storing of meat necessary for two labour days as 
well as the meat processed in the concern, except if it be chilled or frozen or congelated.

Article 3. An aerial line, or any other mechanical meat transport outfit shall be 
provided, so as to avoid meat contact with the floor or walls.

The site of the rooms in which the meat is processed and packaged shall be 
according to the importance of the operations to be carried out in it. They shall be layed 
out so as to allow an easy carrying out of the operations without possibility of return of 
the meat and under best food-sanitary conditions and security conditions for the workers. 
A perfect airing, ventilation and lighting shall be provided in these rooms day and night. 
The temperature shall not exceed + 10 C in these two rooms.

The walls and partitions, up to at least 2 m from the floor, shall be lined with materials 
resistant to blows, impermeable, resistant to rot and smooth. The walls and partitions 
higher than 2 meters from the floor, as well as ceilings shall be lined with a smooth, bright 
coloured and washable plaster.

The floor shall be impermeable, resistant to rot and blows, easy to wash and with 
an adequate slope, allowing waste waters to run off towards the openings provided with 
a grilled pipe and a syphon with hood and connected to the general discharge system of 
the water used in the concerns.

The transition angles of the walls to each other and to the floor shall be done in 
rounded mouldings.

The concern shall have only one drinkable water supply plant, except when another 
one is needed for running the apparatuses producing cold. The drinkable water shall not 
communicate with this special plant, whose pipes shall be painted red and which shall 
not provide with water the rooms reserved for meat storage and processing. A sufficient 
number of water taps shall be provided, threaded so as to allow the washing of the floor, 
walls and partitions with a hose.

Equipment for the washing and disinfection of the implements used in meat pro 
cessing shall be set up in the processing room.

The tables and surfaces on which the work is performed shall be completely covered 
with a resistant material, easy to wash and disinfect, and unrottable.

A sufficient number of watertight containers, easily sterilized, with rounded interior 
angles, provided with interlocable locks and lids, and encircled at the outside by an at 
least 5 cm wide yellow stripe shall be set up in the processing room, in order to collect
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the bones and trimmings that fall off from the meat processing. They shall be reserved 
exclusively to this purpose.

According to the importance of the concern one or more current stations with 
running warm water, and adequate equipment for the washing and disinfection of small 
material especially knives shall be set up.

Article 4. Checked thermographs or mercury thermometers shall be adequately 
placed in each room in order to easily check the temperature at any time.

Article 5. Equipment providing an efficient protection against rodents and insects 
shall be set up in the concerns. The access of dogs and cats to the enterprise (concern) 
is prohibited.

Locker rooms, washrooms and water-closets shall be provided for the personnel. 
The water-closets shall be permanently provided with toilet paper. They shall not, in any 
case, communicate directly with the processing and store rooms.

The washstands shall be provided with soap and towels that may be used only a single 
time.

CHAPTER in. SANITATION OF THE ROOMS, MATERIAL AND WORKING STAFF

Article 6. All the rooms as well as the material, instruments and different tools used 
in the concern shall be maintained in a perfect state of cleanness and utilization.

The room where the meat is processed shall be washed at least once a day, after 
week end with one of the disinfecting solutions provided in the regulations in effect. The 
same operation shall be performed more often, if necessary, for the tables, containers, 
instruments and hooks that come in touch with the meat.

The machines or machine parts and the material in general shall be cleaned, 
after being taken apart if this is done and then sterilized, either with hot running 
water, or with steam under pressure, or with one of the disinfecting solutions provided 
in the regulations in effect and that are not susceptible to adulterate the meat.

Article 7. The personnel charged with the handling of meat shall maintain a fault 
less cleanliness. Notices shall be pasted in adequate places reminding the personnel to 
wash their hands well after having used the water-closets.

Spitting, smoking and food consumption are prohibited in the processing and storing 
rooms.

Article 8. The management of the concern shall provide protective clothes including 
washable caps, that shall be permanently worn during work and changed whenever 
necessary.

A regular medical supervision of the personnel shall be ensured specially to avoid 
meat contamination.

CHAPTER iv. ORIGIN, PROCESSING, CONDITIONING AND PACKAGING OF MEAT

Article 9. For the preparation of meat, as specified in Article 1 of the present 
appendix, only the meat coming from animals killed in a slaughter house licenced for 
export, and carrying the stamp required for meat considered adequate for export, shall 
be used. It shall meet the following conditions:
(«) To be presented on the carcasses, in halves or in quarters;
(b) To be submitted when the slaughtering was achieved and maintained during the whole 

storing and transport time at a temperature of or below + 4 C, the inner temperature 
of the meat not exceeding + 7 C.
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Article 10. Beginning with the moment when it is introduced in the recipient 
preparation concern, the meat mentioned in Article 9 of the present appendix shall be 
deposited in the refrigerating room. It shall be introduced on no account in the processing 
room without having been submitted to a veterinary control.

The transport of the meat from the refrigerating room to the processing room must 
always be done by help of the outfit mentioned in Article 3 of the present appendix.

No meat whose inner temperature exceeds + 7 C shall be introduced in the 
processing room.

Article II. The operations of boning and carving, carried out with a view to prepare 
"big pieces of meat" shall be performed so as to obtain pieces cut out for whole 
sale and for wholesale dealing in small quantities.

Article 12. The carving and boning shall be carried out so as to avoid the soiling 
of meat.

The bone splits and blood clots shall be removed.
The intramuscular conjunctive tissue, the blood vessels, the serous membranes and 

all the lymphatic nodules from the carcass shall be kept adherent to the muscle groups 
by their natural links.

The fat deposits listed below shall be partially removed; pelvis and kidney fat, belly 
fat, rib fat, inguinal fat or [fat] around the udder and the covering fat.

Article 13. The bones, remainders and different trimmings (whether natural or 
resulting from carving) shall be gathered in adequate containers, as they appear.

Article 14. After carving and boning, the big pieces of meat will be transported to 
the conditioning room, or to the part of the processing room reserved for conditioning, 
in containers or automated outfits, kept in a satisfactory state of maintenance and 
cleanliness.

Each big piece of meat shall be wrapped in a colourless, odorless sheet of transparent 
material, resistant to rot.

Packing of the boned, carved meat, cut in big pieces, shall be done right after the 
operations mentioned in the previous paragraphs.

Article 15. Each package shall be constituted by at least one sheet of transparent, 
colourless, odorless material, resistant to rot and sufficiently big to provide an efficient 
protection to the content against soiling during its normal handling. Whichever material 
would be used, it should be sufficiently strong. A second use of the packages is allowed 
only if they are perfectly maintained and cleaned.

Stamping of the meat pieces is compulsory only [when] they exceed 3 kg. When the 
carving and boning concern is included in the slaughter house, the same stamp shall be 
used as for [the] slaughter house; when the carving and boning concern is separated from 
the slaughter house, the stamp used shall be that of the carving concern.

When the small pieces (under 3 kg weight) are individually conditioned, the con 
ditioning seal shall carry on its exterior, in apparent and easily readable characters, the 
following mentions:
(1) The firm (name of the exporting agency); the registered office and registration 

number of the processing concern;
(2) The species of the animal and the name of the pieces according to the classification 

in effect;
(3) Net weight;
(4) Date of the conditioning last month and day
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The small and the big pieces shall be placed in packages that shall carry visibly, 
in easily readable characters, the following mentions:
(1) The firm, registered office and registration number of the processing concern;
(2) The species of the animal and the name of the pieces according to the classification 

in effect;
(3) Net weight;
(4) Date of packaging for the meat in small pieces or date of boning for the meat in 

big pieces.
Apart from this, the stamp of the veterinary control of the slaughter house (if the 

carving and boning concern is part of the slaughter house) or of the carving and boning 
concern (if it is not part of it), shall be applied in ink on a label on the interior of the 
package.

Article 16. Immediately after packaging, the meat shall be chilled, refrigerated or 
frozen.

Treatment by chilling is considered sufficient when the temperature in the middle of 
the package is not higher than:
 + 4 C for refrigerated meat.
   18 C for frozen meat.

These temperatures shall be constantly maintained during all the time the meat is 
stored or stocked before shipping.

Article 17. The sanitation certificate should be in accordance with the models pro 
vided in Appendix 10.

The number, address and licence number of the dressing and boning concern shall be 
mentioned in chapter II, Source of produce.

The slaughter houses they come from shall be mentioned.

APPENDIX 10 

HEALTH CERTIFICATE

MEAT, ORGANS AND PLUCKS, FRESH, CHILLED, REFRIGERATED OR 
FROZEN OF DOMESTIC ANIMALS OF THE BOVINE, GOAT, OVINE AND 
EQUINE SPECIES

Exporting country ...............................................................
The Ministry of Agriculture, Food Industry, Silviculture and Waters 1 
Veterinary Service

I. IDENTIFICATION OF PRODUCES

Species of the animal of origin ..................................................
Kind of pieces.................................................................
Nature of the package, if it exists ...............................................
Number of parcels ..............................................................
Net weight ....................................................................
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II. SOURCE OF THE PRODUCES 

Address (addresses) of the licenced slaughter house (houses) .........................

Number (numbers) of the slaughter house (houses) veterinary approval

III. DESTINATION OF THE PRODUCES*

From (place of expedition)........................................................
Produces are shipped to (place of destination) ......................................
By (railway, wagon, truck, airplane, steamer).......................................
Name and address of the sender...................................................
Name and address of the recipient.................................................

IV. SANITARY INFORMATION

The undersigned (name) ................................ veterinarian, duly
authorized by the Government, certifies that the above-indicated produce examined today:
(a) Carry the stamp proving that they come entirely from animals slaughtered in slaughter 

houses licenced for export;
(h) Were ascertained fit for human consumption as results from the veterinary control 

carried out according to the regulations provided in the Romanian ..................
Veterinary Convention;

(c) Were prepared, handled and shipped according to the sanitary food requirements;
(el) Were prepared from animals that do not come from a zone prohibited for foot-and- 

mouth disease3 .
Drawn on ................................ in ...............................

Official seal Signature of the veterinarian

' Obliterate the unavailing title
2 Indicate: for wagons and trucks: the number; for airplanes: number of the flight; for steamers: the name 

and the naval agency.
 ' This refers to bovine, ovine, and goat organs, fats and plucks.

APPENDIX 11

STANDARDS REQUIRED FOR THE LICENCING 
OF FOWL SLAUGHTER HOUSES

A. LICENCING CONDITIONS

The fowls must be cut and prepared in concerns that shall have the following rooms 
and facilities:
 A waiting room for the fowls intended for slaughtering;
 A slaughter hall;
 A room for dressing and conditioning;
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 A room for chilling;
 A room for storing the remains;
 Sanitary rooms;
 Locker rooms;
 Washstands and water-closets.

The processing rooms shall be thus sited as to allow a continual flow of fowls 
without any crossing or superposition of the circuits.
(a) The fowl waiting room

Taking into account the normal activity of the concerns, this room should be 
sufficiently spacious to allow the fowls to rest without overcrowding them. Placed in the 
close vicinity of the slaughtering hall, it must have no direct communication whatsoever 
with it.

Airing and lighting must be provided.
A special place shall be set up for the washing and disinfection of cages and coops.
In small concerns the waiting room is not necessary.
In any case, the cages of the waiting birds shall be kept outside the slaughter hall.

(b) The slaughter hall
This hall shall be provided with all the requirements for the following operations, 

bleeding and plucking.
The scalding basins shall be realized so as to allow scalding under best conditions, 

and the water should be continually replaced at a satisfactory rate.
All effective measures shall be taken to ensure steam ventilation and discharge.

(c) The dressing and conditioning room
It shall be a continuation of the slaughter hall, but no communication whatsoever 

should exist between them except the conveying of the carcasses, which shall be done by 
an aerial implement.

It shall have a sufficient size to allow that evisceration, dressing and conditioning 
operations be carried out at different places, with sufficient space between them.
(d) The chilling room

This room, adjacent to the previous one, includes two parts:
 One part allowing the chilling between 0 and + 8 C of the carcasses and edible 

organs, immediately after their dressing and before their conditioning or packaging;
 The other part, allowing the storage of fowl carcasses and organs at a temperature 

ranging from 0 to + 4 C, after conditioning and packaging, if the carcasses have not 
been shipped 24 hours after slaughtering.

(e) The store room for the remainders
Placed close to the slaughter house and the dressing room, this room shall receive 

the feathers and entrails.
(f) Sanitary rooms

The sanitary rooms are isolated from the other rooms of the concern and provided 
with key and lock.

They must be set up so as to allow:
 The isolation of ill fowls;
 The seizure of carcasses or organs not fit for consumption.
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B. GENERAL SANITATION OF THE CONCERNS

The slaughter houses must be soundly built; the walls, partitions, ceilings, doors 
and the various rooms must be made of adequate materials that shall allow an efficient 
cleaning, washing and disinfecting.

The walls, partitions and doors shall be lined, up to two meters height, with an 
impermeable material; above this height the walls and ceilings should be made of 
unreliable material.

The floors must be impermeable, without cracks, and have a slope allowing an easy 
run off of the waste waters.

[Locker-rooms, washstands with hot and cold water and water-closets should be 
available to the personnel.

The washstands should be sufficient in number and always supplied with soap and 
disposable hand towels. They should be suitably distributed throughout all rooms and in 
close proximity to the water-closets and locker-rooms.] 1

The water-closets shall not, in any case, communicate with the work halls and 
rooms.

Natural and artificial light shall be abundant in all the rooms.
Airing shall permit sanitary working conditions. It shall be completed if necessary 

by discharge systems of steam and vapors.
Measures shall be taken to prevent the entrance of flies and rodents.
Each concern shall have a running warm and cold water supply under pressure, no 

undrinkable water supply being allowed, except for the freezing facilities.
The material, instruments and various tools utilized for the slaughtering and dressing 

of the fowls, as well as for the manufacturing operations, should be built in such manner 
and from such material as to be easily and efficiently cleaned and disinfected.

The watertight containers, with an adequate lid, are strictly reserved for the collection 
of remainders from the slaughter and of nonedible trimmings. They shall carry a yellow 
coloured stripe, very visible, so that they may be easily distinguished.

They shall be emptied every time it is necessary and at least once a day. 
No dog or cat shall enter the concern.
The rooms and material shall be disinfected whenever necessary. The products 

employed to this effect shall in no case have a penetrating and persistent smell.
The washing shall be done exclusively with drinkable water.
The cages shall be always washed and disinfected before removal from the concern.
The material, instruments, tools and various containers shall be washed and dis 

infected daily after the work is finished.

APPENDIX 12

SALUBRITY CERTIFICATE CONCERNING SLAUGHTERED FOWLS 
AND RABBITS, THEIR FAT AND ORGANS

Country of origin ................................................................

Ministry of Agriculture, Food Industry, Silviculture and Waters 1 
Veterinary Service

1 Text between brackets appears only in the authentic Romanian text. 
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I. IDENTIFICATION OF THE PRODUCES

Species of the animal of origin 
Kind of species ..............
Nature of the package ........
Number of parcels ...........
Net weight..................

II. SOURCE OF THE PRODUCES* 

Address (addresses) of the licenced slaughter house (houses)

Number (numbers) of the slaughter house (houses)

III. DESTINATION OF THE PRODUCES

From (shipping point) ..........................
The produces are shipped to (place of destination) 

By (railway wagon, truck, airplane, steamer) 1 ' 3 ... 

Name and address of the sender.................

Name and address of the recipient...............

IV. SANITARY INFORMATION

The undersigned (name) ................................ veterinarian, duly
authorized by the Government, certifies that the above-mentioned produces: ...........

(o) Were certified healthy as a consequence of veterinary control before and after 
slaughtering and are free from any produce or addition prohibited by the Romanian 
and ..................... regulations.

(b) Were dressed, handled and shipped according to the sanitary food requirements, in a 
concern submitted to a permanent veterinary supervision.
Drawn up on ................................ in .............................

Official seal4 Signature of the veterinarian

NOTE: The present certificate shall be written in Romanian and.......................

1 Obliterate the unavailing title.
2 This information refers only to poultry.
3 Indicate: for wagons and trucks: the number; for airplanes: number of the flight; for steamers: the name 

and the naval agency.
4 The seal of the veterinary control shall also be applied on a tag fixed to the package,
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APPENDIX 13 

HEALTH CERTIFICATE

PLUCKS, FOOD, FAT, OTHER THAN THOSE PRESENTED FRESH, CHILLED 
OR REFRIGERATED, PRESERVED AND PREPARED FROM MEAT, ORGANS 
AND MEAT EXTRACTS

The exporting country............................................................
The Ministry of Agriculture, Food Industry, Silviculture and Waters 1
Veterinary Service ...............................................................

I. IDENTIFICATION OF THE PRODUCES 

Species of the animal of origin ....................................................
Kind of pieces...................................................................
Nature of the package ............................................................
Number of parcels ...............................................................
Net weight ......................................................................

II. SOURCE OF THE PRODUCES2 

Address (addresses) of the licenced concern(s)......................................

Number (numbers) of concern(s) veterinary approval ..........

III. DESTINATION OF THE PRODUCES 

From the (shipping place)...................................
The meat is intended for (place of destination) . 
By (railway wagon, truck, airplane, steamer) 1 " 3 
Name and address of the sender..............
Name and address of the recipient............

IV. SANITARY INFORMATION

The undersigned (name) ................................ veterinarian, duly
authorized by the Government, certifies that the produces indicated above and examined 
today:
(a) Are salubrious;
(b) Were processed, handled and shipped according to the sanitary food requirements, 

in a concern submitted to a permanent veterinary supervision;
(c) Were processed from animals killed in slaughter houses licenced for export2 ;

Drawn up on ................................ in ............................

Official seal Signature of the veterinarian

1 Obliterate the unavailing title.
2 This information refers only to domestic whole hooved animals, to domestic animals of the bovine, goat, 

ovine and to poultry, except cured and dried entrails, bladders and stomachs.
1 Indicate: for wagons and trucks: the number; for airplanes: number of the flight; for steamers: the name 

and the naval agency.
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APPENDIX 14 

STANDARDS REQUIRED FOR THE LICENCING OF PROCESSING CONCERNS

These concerns must have: 
(«) Chilling rooms sufficiently big to allow the eventual storing of the meat and organs;
(b) Rooms for the carving and dressing of the meat, separated from the other rooms;
(c) A study, with lock and key, exclusively at the disposal of the veterinary service;
(</) Locker rooms, washstands, showers and water-closets with rapid runoff; the latter 

shall not communicate with the work rooms. The washstands shall be provided with 
warm and cold running water, with facilities for the cleaning, disinfection and wiping of 
-the hands. The towels shall be used only once. The washstands shall be set up close 
to the water-closets.
The rooms shall be so realised as to allow an easy carrying out of the sanitation 

requirements. They shall fulfil particularly the following regulations:
(1) In the carving and dressing room, the floor shall be of impermeable material, 

easy to clean and disinfect and resistant to rot, slightly inclined and with an adequate 
discharge network, for the runoff of waste waters to grilled and syphoned pipes; the walls 
shall be smooth, covered up to at least 2 m, with a washable, light coloured lining or 
paint, with rounded corners and angles.

(2) The carving and dressing rooms shall be adequately aired and sufficiently 
distant from the rooms where the implements run that give off steam or heat, and from 
the rooms used for curing.

The rooms shall be provided with sufficient natural light, or with artificial light that 
does not distort the colours.

In the proximity of the carving rooms there shall be placed sufficient facilities for 
cleaning and disinfecting the hands and the working material.

(3) A drinkable water supply under pressure shall be set up and any non-drinkable 
water supply shall be excluded. Non-drinkable water shall be exclusively admitted for the 
running of freezing outfits; sufficient hot water shall be available.

(4) The discharge system of sewage must meet the sanitary requirements.
(5) The rooms shall be provided with a protection outfit against insects and rodents.
(6) The material employed must be inalterable and easy to clean and disinfect.

APPENDIX 15 

CERTIFICATE FOR SHOT GAME

Country of origin ..................................................
The Ministry [of Agriculture, Food Industry, Silviculture and waters] 1 ' * 
Veterinary Service .................................................

I. IDENTIFICATION OF THE PRODUCES

Species of the animal of origin 
Kind of pieces...............

1 Text between brackets appears only in authentic Romanian text.
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Nature of the package ......................................
Number of parcels .........................................
Net weight...............................................

II. DESTINATION OF THE PRODUCES

From (place and shipment) .....................
The produces are shipped to (place of destination) 
By (railway, wagon, truck, airplane, steamer) 1 "2 ... 
Name and address of the sender.................
Name and address of the recipient...............

III. SANITARY INFORMATION

The undersigned (name) ................................ veterinarian, duly
authorized by the Government, certifies that the produces mentioned above:
(a) Are salubrious and free from any product or addition prohibited by the Pakistani 

and Romanian regulations;
(b) Were dressed, handled and shipped according to the sanitary food requirements; 

[(c) Underwent a trichinoscopy with negative results-1 ].*

Drawn up on ................................ in ............................

Official seal4 Signature of the veterinarian

1 Obliterate the unavailing title.
2 Indicate: for wagons and truks: the number; for airplanes: number of the flight; for steamers: name and 

naval agency.
P This entry only concerns the meat of wild animals susceptible to trichinosis. If can be replaced by a state 

ment from the veterinary service certifying the absence of trichinosis in the country of origin for more than three 
years.]*

4 The seal of the Veterinary Control Service shall be also applied on a tag fixed to the package.

* Text between brackets appears only in authentic Romanian text. 
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