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[TRANSLATION   TRADUCTION]

VETERINARY HEALTH CONVENTION 1 BETWEEN THE GOV 
ERNMENT OF THE SOCIALIST REPUBLIC OF ROMANIA AND 
THE IMPERIAL GOVERNMENT OF IRAN

The Government of the Socialist Republic of Romania and the Imperial 
Government of Iran, desiring to safeguard health conditions in the two States 
while at the same time facilitating the exchange of animals and animal products, 
and to develop co-operation in the veterinary field, have agreed as follows:

Article 1. The competent ministers of the two countries shall conclude 
Protocols establishing the veterinary health requirements for the importation of 
live animals and products of animal origin from the territory of one of the Con 
tracting Parties into the territory of the other.

Article 2. The central veterinary services of the two States shall exchange 
monthly health bulletins providing statistics on contagious animal diseases.

They shall also transmit any information of a veterinary nature that may be 
of interest to them.

Article 3. The Contracting Parties undertake to facilitate:
(1) Co-operation between the laboratories of the veterinary services of the two 

States;
(2) The exchange of veterinary specialists for the purpose of sharing information 

on animal health conditions and scientific and technical achievements in the 
veterinary field.
Travel and maintenance costs for any specialists exchanged shall be borne by 

the sending Party.
Article 4. The central veterinary authorities of the two States shall cor 

respond directly regarding matters involving the implementation of this Conven 
tion and regarding consideration of possible amendments to the Protocols 
concerning its application.

Article 5. The competent ministers of the two States shall establish in 
advance the financial conditions for carrying out the action called for in arti 
cle 3 of this Convention.

Article 6. Any difficulties arising in connection with the implementation of 
this Convention shall be reviewed by a Joint Commission.

The Commission shall be composed of three representatives of each Party, 
two of them veterinarians and one of them a jurist.

The Commission shall meet within 30 days after a meeting has been requested 
by one of the Parties, on the territory of that Party, and its meetings shall be 
presided over by a member of each delegation alternately. The first meeting shall

1 Came into force on 22 March 1974, i.e., 30 days after the exchange of notifications (effected on 20 Feb 
ruary 1974) through diplomatic channels confirming that it had been approved pursuant to the constitutional 
procedures of each Contracting Party, in accordance with article 7.
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be presided over by a member of the delegation of the Party on whose terri 
tory the meeting is held.

Questions on which the Commission does not reach agreement shall be 
settled through the diplomatic channel.

Article 7. This Convention shall be submitted for approval in accordance 
with the constitutional procedures of each Contracting Party and shall enter 
into force 30 days after the last notification of approval through the diplomatic 
channel.

The Convention is concluded for a period of five years dating from its entry 
into force.

Unless denounced in writing by one of the Contracting Parties six months 
before the expiry of its period of validity, the Convention shall remain in force 
for successive five-year periods. It may be denounced six months before the 
expiry of any such period.

IN WITNESS WHEREOF the undersigned, being duly authorized thereto by 
their respective Governments, have signed this Convention.

DONE at Tehran on 18 November 1972, in duplicate in the French language, 
both texts being equally authentic.

For the Government For the Imperial Government 
of the Socialist Republic of Romania: of Iran:

[ANGELO MICULESCU] [MANSOUR RAHANI]
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[TRANSLATION   TRADUCTION]

PROTOCOL 1 BETWEEN THE MINISTRY OF AGRICULTURE, 
FOOD INDUSTRY AND WATER AND THE MINISTRY OF 
AGRICULTURE AND NATURAL RESOURCES CONCERNING 
THE APPLICATION OF ARTICLE 1 OF THE VETERINARY 
HEALTH CONVENTION BETWEEN THE GOVERNMENT OF 
THE SOCIALIST REPUBLIC OF ROMANIA AND THE IM 
PERIAL GOVERNMENT OF IRAN2

I. The provisions of article 1 of the above-mentioned Veterinary Health 
Convention, concluded on 18 November 1972 between the Government of the 
Socialist Republic of Romania and the Imperial Government of Iran, 2 and the 
provisions of this Protocol are applicable to the following live animals and 
products of animal origin:
 Domestic and wild Equidae;
 Domestic and wild ruminants and pigs;
 Domestic and wild carnivores;
 Domestic and wild rodents;
 Pheasants, partridges and domestic pigeons;
 Live poultry;
 Fish and fish roe, frogs and snails;
 Meat, edible offal and by-products of cattle, Equidae, pigs, sheep and goats, 

either refrigerated, frozen, quick-frozen or preserved by some other authorized 
method;

 Products processed from meat or edible offal and by-products of cattle, 
Equidae, pigs, sheep and goats;

 Killed poultry and poultry offal and by-products, either refrigerated, frozen, 
quick-frozen or preserved by some other authorized method;

 Down, feathers, horns, hoofs, intestines and hair.
Live animals and products of animal origin not specified in this Protocol 

shall be subject to the existing regulations of each Contracting Party.
II. Each Contracting Party shall designate the customs offices authorized 

to carry out veterinary health control of the animals and products specified in 
this Protocol.

III. Equidae, regardless of their destination, shall be accompanied by a 
health certificate conforming to the model in annex 1.

The certificate may be collective for animals of these species intended for 
slaughter; such animals shall be identified by an ear band bearing the first three 
letters of the name of the State of origin and a serial number.

1 Came into force on 22 March 1974, the date of entry into force of the Convention of 18 November 1972, 
in accordance with article XVII of the Protocol.

2 See p. 61 of this volume.
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The nature of the identifying mark shall be indicated in the certificate, 
there being no need for a full description of the animals.

IV. Cattle, sheep, goats and pigs for breeding shall be accompanied by a 
health certificate conforming to the model in annex 2.

The certificate may be collective and must contain a description of the 
marking used, which may consist either of an ear tattoo or a numbered tag 
attached to the ear.

V. Cattle, goats, sheep and pigs for slaughter shall be accompanied by a 
health certificate, which may be collective, conforming to the model in annex 3.

The animals shall be marked as provided in the preceding paragraph and the 
nature of the marking shall be indicated in the certificate.

VI. Wild ruminants and pigs shall be accompanied by a health certificate 
attesting to the fact that they are in good health and come from localities which 
for at least six months have been:
(1) Free from contagious diseases to which these species are susceptible;
(2) More than 50 kilometres distant from any centre of foot-and-mouth 

disease and, in the case of wild pigs, swine fever.
The certificate must not have been issued more than three days before the 

animals were loaded for transport.
VII. Domestic and wild rodents shall be accompanied by a health certifi 

cate attesting to the fact that they are in good health.
This certificate must further specify:

 In the case of rabbits: that they come from localities that are free from 
myxomatosis and tularemia;

 In the case of hares: that they have been caught in localities which have been 
free for at least six months from tularemia, and around which, within a radius 
of 50 kilometres, tularemia has not been reported for the same period of time. 
The model of this certificate is found in annex 4.

Each hare shall be earmarked, by a tattoo or a tag, with the letters used 
for identifying automobiles of the country of origin in international traffic.

VIII. 1. Pheasants and partridges shall be accompanied by a certificate 
conforming to the model in annex 5 and issued no more than three days before 
their shipment by a veterinarian of the exporting country responsible for bird 
quarantine.

2. Storage centres shall be built, equipped and supervised for efficient 
health control; in particular, each consignment shall be visited frequently during 
the period of quarantine by a veterinarian officially appointed by the central 
veterinary service of the exporting country.

The carcass of any game bird which dies during the period of storage shall 
be examined by a specialized laboratory or by a specialized section of a diagnostic 
laboratory.

If any one of the birds in quarantine is diagnosed as having an infectious 
disease or a contagious parasitic disease, especially Newcastle disease, the entire 
consignment of game birds shall be withdrawn from export.
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Ten per cent of the birds in storage centres shall have their blood drawn and 
tested for antibodies to Newcastle disease by the H. I. Test.

Where any positive reaction is found, an order must be issued to have all 
the birds in the storage centre withdrawn from export and the centre closed to 
any new shipment of birds until the work of slaughtering and disinfecting is 
completed.

The veterinarian in charge of the quarantine must ensure that any bird 
exhibiting the least sign of emaciation is withdrawn from export.

IX. Meat, edible offal, fat and by-products of domestic solid-hoofed 
animals and domestic cattle, goats, sheep and pigs, either fresh, refrigerated, 
frozen or quick-frozen, must have been processed in slaughterhouses or refrig 
eration plants licensed for export.

Edible offal includes the following organs: brain, heart, liver, spleen, tongue, 
trotters, tail, kidneys, stomach, belly, sweetbread, head and, in the case of pigs, 
the blood as well.

By-products include intestines, sinews and nerves in the case of all the species 
referred to above and, except in the case of pigs, also blood.

The licensing requirements for slaughterhouses are specified in annex 6.
The above-mentioned food products must have been inspected by official 

veterinarians, following procedures conforming to those stipulated in annex 7.
The animals from which these food products have been processed must 

not have been imported from countries whose animals are barred from entry into 
the territory of the receiving Contracting Party.

In addition, they must not have been treated with products likely to affect 
the quality of the meat, such as thyroid-inhibiting substances, antibiotics, 
oestrogens (for other than therapeutic purposes) and tenderizers.

The serous membranes must show no traces of scraping or paring except 
as required for the removal of surplus fat, and in such cases, the spot from which 
the fat has been removed must bear a veterinary inspection stamp; no incisions 
other than those required for inspection shall have been made; and the lymph 
nodes shall not have been removed.

The stamp of the veterinary service of the slaughterhouse of origin must 
conform to the regulations in annex 8, which also shall determine the conditions 
for affixing stamps.

All offal must be stamped in ink.

In addition, a stamp shall be affixed in ink to a tag attached in a visible 
manner to the packing and to a duplicate of the tag placed inside the package.

The meat of the species referred to in this article shall be divided into the 
following cuts:
 In the case of pigs: carcasses cut into sides; however, quarters, whole hams 

and shoulders on the bone, loin and rack cuts bone in, and bacon and bellies 
weighing more than three kilogrammes may be imported separately;

 In the case of all other species: skinned carcasses, either whole or halved or 
quartered.
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Cuts smaller than sides or quarters and boned meat of cattle, sheep, goats 
and pigs may be exported if, in addition, they meet the conditions specified in 
annex 9.

Meat, offal, fat and by-products, either fresh, refrigerated, frozen or quick- 
frozen, must be accompanied by a health certificate conforming to the model in 
annex 10. For food products prepared from cattle, sheep, goats and pigs, the 
certificate shall also include a statement certifying that the products in question 
have been processed from animals which do not come from an area that is under 
a ban on account of foot-and-mouth disease or, in the case of pigs, swine fever.

X. Killed poultry and poultry offal and fat, either fresh, refrigerated, frozen 
or quick-frozen, must have been processed in slaughterhouses licensed in accord 
ance with the standards specified in annex 11.

Such food products must be accompanied, as must domestic rabbits, by a 
certificate conforming to the model in annex 12.

XI. Edible by-products and fat, which are not fresh, refrigerated, frozen 
or quick-frozen, as well as canned goods or products processed from meat or 
offal, and meat extracts, must be accompanied by a health certificate conforming 
to the model in annex 13.

In the case of the following food products, the certificate must further attest 
that the products have been processed from animals which do not come from an 
area that is under a ban on account of foot-and-mouth disease or, in the case of 
pork products, swine fever:
 Sausages and similar raw items containing meat, offal or blood of ruminants 

and pigs;
 Other products processed from raw meat or offal of ruminants and pigs.

The above-mentioned food products must, except for intestines, bladders and 
stomachs, have been processed in plants licensed for export in accordance with 
the licensing standards specified in annex 14.

XII. Killed game must be accompanied by a certificate conforming to the 
model in annex 15.

XIII. The health certificates provided for in this Protocol shall be drawn up 
in either Romanian and French or Farsi and French.

XIV. The live animals and products of animal origin mentioned above shall 
be turned back by the importing country if they do not meet the conditions specified 
in this Protocol.

The veterinary inspector for the customs office or frontier veterinary import 
post must indicate on the health certificate the reason for denial of clearance.

In cases where the animals cannot be turned back, they shall be slaughtered 
at the expense of the importer in the slaughterhouse nearest to the frontier, as 
designated by the veterinary service of the receiving country; food products shall 
be destroyed at the nearest knacker's yard at the expense of the importer.

In all cases, the central veterinary service of the importing country shall 
notify the central veterinary service of the exporting country as soon as possible 
by telegram regarding the measures taken and the circumstances which prompted 
them. The telegram shall be confirmed by a detailed report.
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XV. Vehicles used for the transport of live animals shall be cleaned and 
disinfected before loading and after unloading. The central veterinary services of 
the Contracting Parties shall inform each other of the regulations in force 
regarding the disinfecting of means of transport.

XVI. Where an epizootic disease has been detected in the territory of one 
of the Contracting Parties, the other Party shall be entitled to prohibit or limit, 
as long as there is any danger of contagion, the importation of animals, animal 
products and all other products capable of transmitting such a disease.

XVII. This Protocol shall enter into force on the same date and shall 
remain in force for the same period of time as the Veterinary Health Convention 
referred to in article 1, unless it is replaced or amended by mutual agreement 
between the Contracting Parties to this Protocol.

DONE at Tehran on 18 November 1972 in duplicate in the French language.

For the Ministry of Agriculture, Food For the Ministry of Agriculture 
Industry and Water of the Socialist and Natural Resources of Iran: 
Republic of Romania:

[ANGELO MICULESCU] [MANSOUR RAHANI]

ANNEX 1

HEALTH CERTIFICATE

EQUIDAE FOR BREEDING OR FOR SLAUGHTER

Exporting country:...................................................
Ministry of Agriculture, Food Industry and Water and Natural Resources* 
Veterinary service

I. ORIGIN OF ANIMALS 

Name and address of breeder (optional) ................................

Name and address of consignor:...........................

II. IDENTIFICATION OF ANIMALS

Species

Category
(breeding,
slaughter)* Age Sex

Marking and
description

III. MODE OF CONVEYANCE

By railway wagon, lorry, aircraft or ship**: .....'..........................,......
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IV. HEALTH REPORT

The undersigned, (name) ................................ a veterinarian duly
authorized by the Government, certifies that the animals described above, having been 
examined on this date:
(a) Do not exhibit any clinical symptom of disease;
(b) Have been kept for the last six weeks on farms which are free from any contagious 

diseases to which these species are susceptible, particularly from dourine, equine 
infectious anaemia, equine encephalomyelitis and equine influenza of the catarrhal 
type;

(c) Have been kept for more than six months immediately prior to their export in a country 
which has been free from glanders for more than six months.

Issued at .........................

(Official stamp) (Signature of veterinarian)

* Cross out inapplicable entries.
** For railway wagons and lorries, indicate the number; for aircraft, the flight number; for ships, the name 

and the shipping company. 
NOTE: This certificate must be issued less than three days before the consignment of the animals.

ANNEX 2

HEALTH CERTIFICATE

CATTLE, SHEEP, GOATS AND PIGS FOR BREEDING

Exporting country:...................................................
Ministry of Agriculture, Food Industry and Water and Natural Resources* 
Veterinary service

I. ORIGIN OF ANIMALS 

Name and address of breeder (optional) ................................

Name and address of consignor:.

II. IDENTIFICATION OF ANIMALS

Earmarks and 
Species Breed Age Sex description

III. MODE OF CONVEYANCE

By railway wagon, lorry, aircraft or ship**:
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IV. HEALTH REPORT

The undersigned, (name) ................................ a veterinarian duly
authorized by the Government, certifies that the animals described above, having been 
examined on this date:
(a) Do not exhibit any clinical symptom of disease;
(b) Have been kept for at least six months before consignment on a farm which is free 

from contagious diseases and around which, within a radius of 50 kilometres, no 
cases of contagious diseases of cattle, sheep or goats have been detected; particularly 
(in the case of cattle) foot-and-mouth disease, brucellosis, mange, tuberculosis, 
paratuberculosis, bovine trichomoniasis and vibriosis; (in the case of sheep and goats) 
contagious agalactia, bluetongue, sheep pox and goat pox; and (in the case of pigs) 
African and classical swine fever;

(c) Have been given two serological tests for brucellosis no less than one month and 
no more than two months apart, the results being negative;

(d) Have, in the case of cattle, been given an intradermal tuberculin test, showing negative 
results on (date) ................................ (such a test to be given no more
than two months prior to their export);

(?) Have, in the case of cattle, never exhibited any clinical symptoms of bovine leucosis, 
have come from herds where no case of leucosis has ever been detected and have 
been given a blood test, the results being negative;

(f) Have, in the case of cows, had a bacteriological milk test for infectious mastitis no 
more than 15 days prior to their export, the results being negative;

(g) Have been vaccinated against foot-and-mouth disease no less than 21 days and no 
more than five months previously with an officially inspected vaccine effective against 
the O, A and C types of virus;

(h) Have, in the case of sheep, been vaccinated against sheep pox no less than 15 days 
and no more than four months previously, and come from localities that have been 
free for at least one year from bluetongue, louping-ill and scrapie;

(/) Have, in the case of pigs, been vaccinated against swine fever with a killed-virus 
vaccine and against swine erysipelas no less than one month and not more than six 
months previously.

Issued at ................ on ................

(Official stamp) (Signature of veterinarian)

* Cross out inapplicable entries.
** For railway wagons and lorries, indicate the number; for aircraft, the flight number; for ships, the name and 

the shipping company. 
NOTE: This certificate must be issued less than three days before the consignment of the animals.

ANNEX 3

HEALTH CERTIFICATE

CATTLE, SHEEP, GOATS AND PIGS FOR SLAUGHTER

Exporting country:.............................................................
Ministry of Agriculture, Food Industry and Water and Natural Resources* 
Veterinary service
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I. ORIGIN OF ANIMALS 

Name and address of breeder (optional): ...........................................

Name and address of consignor:...................................................

II. IDENTIFICATION OF ANIMALS

Species Breed Age Sex Earmarks 

III. MODE OF CONVEYANCE

By railway wagon, lorry, aircraft or ship**: ........................................

IV. HEALTH REPORT

The undersigned, (name) ................................ a veterinarian duly
authorized by the Government, certifies that the animals described above, having been 
examined on this date:
(a) Do not exhibit any clinical symptom of disease;
(b) Come from farms which are free from infectious or contagious diseases to which these 

species are susceptible, especially foot-and-mouth disease and sheep pox (in the case 
of sheep) and swine fever (in the case of pigs) and around which, within a radius 
of 20 kilometres, no cases of the latter diseases have been reported for the last six 
weeks;

(c) Have, in the case of cattle over six months old, been vaccinated against foot-and- 
mouth disease no less than 15 days and not more than one year previously with an 
officially inspected vaccine effective against the O, A and C types of virus.

Issued at ................ on ................

(Official stamp) (Signature of veterinarian)

* Cross out inapplicable entries.
** For railway wagons and lorries, indicate the number; for aircraft, the flight number; for ships, the name 

and the shipping company. 
NOTE: This certificate must be issued less than three days before the consignment of the animals.

ANNEX 4 

CERTIFICATE FOR HARES FOR BREEDING

Country of origin ..............................
Ministry of Agriculture, Food Industry and Water* 
Veterinary service
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I. IDENTIFICATION OF ANIMALS

Type of packing ...............................
Number of cases ...............................
Earmarked information and means of identification , 
Net weight....................................

II. DESTINATION OF CONSIGNMENT

From (place of consignment) ................................ to (place of destina 
tion) ................................ the animals are being shipped by railway
wagon-lorry-aircraft-ship.* **
Name and address of consignor ...................................................
Name and address of consignee ...................................................

III. HEALTH REPORT

The undersigned, (name) ................................ a veterinarian duly
authorized by the Government, certifies that the animals described above, having been 
examined on this date:
1) Are in good health;
2) Have been caught in localities which have been free for at least six months from 

tularemia and around which, within a radius of 50 kilometres, tularemia has not been 
reported for the same period of time.

Issuedat ................ on ................

(Official stamp) (Signature of veterinarian)

* Cross out inapplicable entries.
** For railway wagons and lorries, indicate the number; for aircraft, the flight number; for ships, the name 

and the shipping company.

ANNEX 5 

CERTIFICATE FOR LIVE PHEASANTS AND PARTRIDGES FOR BREEDING

Country of origin ......................................
Ministry of Agriculture, Food Industry and Water* 
Veterinary service

I. IDENTIFICATION OF BIRDS

Species .......................................................................
Number of birds ...............................................................
Type of packing ...............................................................
Number of cases ..............................................................
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II. DESTINATION OF BIRDS

From (place of consignment) ................................ to (place of destina 
tion) ................................ the animals are being shipped by railway
wagon-lorry-aircraft-ship.* **
Name and address of consignor ...................................................
Name and address of consignee ...................................................

III. HEALTH REPORT

The undersigned, (name) ................................ a veterinarian respon 
sible for supervising the quarantine of birds before export, certifies that the birds described 
above, having been examined on this date:
(1) Are in good health and have been well tended;
(2) Have been caught in localities which during the entire trapping season have been 

free from and situated at least 50 kilometres from any centre of Newcastle disease 
and avian spirochetosis.

(3) Have been kept in a storage centre for at least three weeks from the date on which 
the entire consignment for export was placed under quarantine.

Issued at ................ on ................

(Official stamp) (Signature of veterinarian)

* Cross out inapplicable entries.
** For railway wagons and lorries, indicate the number; for aircraft, the flight number; for ships, the name and 

the shipping company.

ANNEX 6 

SLAUGHTERHOUSE STANDARDS

Article 1. In order to be licensed for export, slaughterhouses must meet the general 
standards established by the present regulations for slaughterhouse facilities, equipment, 
operation and sanitary regulations and for the organization of the veterinary inspection 
service.

CHAPTER i. INSTALLATION AND EQUIPMENT REQUIREMENTS
Article 2. The slaughterhouses referred to in article 1 above must provide an 

adequate division between clean and soiled areas and must be so arranged as to ensure a 
continuous forward progression from the time the live animal enters the slaughterhouse 
until the time the meat and offal certified fit for human consumption leave the slaughter 
house, there being no possibility of backtracking and no crossing or overlapping of 
paths between live animals and meat or between meat and by-products or inedible 
trimmings.

Article 3. The holding pens must be designed to allow:
 The housing of the maximum number of animals for slaughter during one working day;
 An adequate rest period for the animals before slaughter.

Article 4. The slaughtering and dressing areas must be sufficiently large and must 
meet the following requirements:
(1) A special area must be reserved for the slaughter of pigs;
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(2) The areas for slaughtering and bleeding must be located apart from the dressing 
facilities. In the case of large animals, if the various successive operations from the 
bleeding through the final dressing are not carried out while the carcass is suspended, 
it must be hung over for skinning on a metal hook.
Article 5. The areas for the removal and initial washing of the abdominal viscera 

(stomach and intestines) and the facilities for the tripe-dressing and gut-dressing works 
must be located apart from the dressing area but in its vicinity.

The tripe-dressing and gut-dressing works may be set up near the slaughtering and 
dressing areas but these two groups or facilities must be sealed off from each other.

Article 6. The refrigeration facilities must necessarily include:
(1) One or more chill rooms allowing the carcasses and offal of all the animals killed 

during one working day to be chilled;
(2) One or more holding coolers or cold storage rooms, as needed, large enough to keep 

meat and offal under refrigeration if such products are to remain in the slaughter 
house more than one day after slaughtering.
Article 7. Every slaughterhouse must further include:

(1) A suspect pen for segregating live animals which are diseased or suspected of being 
diseased;

(2) A facility set up for the slaughter of such animals;
(3) A refrigerated holding facility for the carcasses and offal;
(4) A retain cage for the condemned meat, offal and by-products until their delivery to 

the knacker's yard (this and the other facilities mentioned above must be kept under 
lock and key);

(5) Facilities for the storage of tallow, hides, horns and hoofs;
(6) An area set up and equipped for the washing and disinfecting of vehicles;
(7) Locker-rooms, and a sufficient number of lavatories and washstands installed outside 

all toilets.
Article 8. A locked facility, properly outfitted and sufficiently large, must be reserved 

for officers of the inspection service.
Article 9, Buildings must be designed to allow easy application of sanitary regu 

lations.
The facilities referred to in articles 4, 5 and 7 (paragraphs 2, 3 and 4) of this annex 

must, in particular, meet the following requirements:
(1) The floors must be absolutely watertight and not slippery; they must have an adequate 

slope and a proper disposal system for the drainage of liquids;

(2) The surface of the inner walls and ceilings must be washable; the walls must, further, 
be covered with a shock-resistant, impermeable, smooth and decay-resistant coating 
up to a height of at least two metres from the floor;

The facilities must also have some system of protection against insects and rodents.

Article 10. All areas in which carcasses are conveyed or kept must be equipped 
with suspended rails, allowing the actual handling of the meat to be kept to a minimum.

Article II. A pressurized drinking-water system must be installed in every slaughter 
house, and no non-drinking-water pipes may be installed.

However, it is permissible to use non-drinking water for the operation of cooling 
machinery, provided that it does not communicate in any way with the drinking-water 
system.
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Pressurized water taps must be installed at appropriate points to permit the building to 
be cleaned and the carcasses to be washed after dressing and inspection.

Hot-water taps must be installed in the slaughtering and dressing areas and in the 
tripe-dressing works.

There must be adequate lighting in every part of the building. The rooms in which 
the animals are slaughtered and dressed and the meat and offal are warehoused, stored, 
processed or treated must be equipped with artificial lighting equivalent to daylight.

There must be adequate ventilation in all facilities. Special arrangements must be 
devised for the evacuation of vapour, gas or smoke.

Article 12. All equipment used must be made of non-decomposable material and must 
include at least:
(1) Containers for blood;
(2) Belly trucks or other appropriate equipment for receiving the abdominal organs as 

the large animals are eviscerated;
(3) Hooks, trays and tables that permit health inspection of offal and heads;
(4) Watertight containers with hinged lids and interlocking closures, for collecting waste 

products;
(5) Bolted retain cages for holding condemned products;
(6) Facilities for cleaning with boiling water the containers used to hold and transport 

the viscera;
(7) Wash-stands and facilities for washing and disinfecting the instruments and tools used 

for work and inspection (such as knives and saws).

CHAPTER ii. OPERATING RULES AND SANITARY REGULATIONS
Article 13. Animals which are not certified as being in good health at the time 

of clinical examination by the slaughterhouse veterinarian must be marked in a special 
way and placed in the suspect pen.

The animals referred to in this article may be slaughtered only in the area set aside 
for that purpose in the health inspection section.

Article 14. Only animals scheduled to be killed immediately may be led to the 
slaughtering areas, all others must remain in their stalls, pens or pigsties.

According to the species or class to which they belong, the animals must be killed 
and processed in the locations reserved for them in the slaughtering area.

Article 15. The blood must be collected in containers for inspection.
The practice of blowing up the carcasses to facilitate the removal of the hides and 

of blowing up the lungs is prohibited at the time of evisceration. The gastro-intestinal 
contents must be received directly into belly trucks or collected on an evisceration table 
or tray according to the species of animal and the method of work.

It is prohibited to wipe the carcasses with cloths. It is prohibited to open and empty 
the viscera (stomach and intestines) in any place other than the one specially reserved 
for the purpose.

Hides and skins must be transferred to hide cellars as soon as possible after skinning.
Inedible trimmings must be placed .by the handlers in containers provided for that 

purpose.
Article 16. Meat and offal to be retained or condemned must be transported as soon 

as possible to the place where they are to be stored or destroyed. Condemned offal in 
small quantities and inedible trimmings must be placed in retain cages.
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Article 17. Carcasses certified fit for export must be kept in rooms refrigerated 
at a temperature of 4  Centigrade so that the interior temperature of the meat is not 
above 7  Centigrade.

Offal for consumption as such must be transferred as soon as possible from the 
dressing area to the chill room for chilling.

Article 18. Slaughterhouse personnel must wear clean work clothes, including 
headgear. Persons who have handled contaminated meat or offal must immediately wash 
their hands and arms before disinfecting them.

Article 19. It is prohibited to allow dogs, cats and poultry to enter into or wander 
about the slaughterhouse yards and facilities.

Insects and rodents must be exterminated regularly in such a way as not to contami 
nate the meat and offal.

Article 20. The facilities must be cleaned as frequently as possible and washed 
abundantly with water at least at the end of the work day.

Pens, yards and work areas must be disinfected each time a contagious disease has 
been detected.

The equipment and instruments used by officers of the inspection service and those 
used for animal slaughtering, dressing and processing must be kept in good working order 
and must be carefully cleaned as often as necessary.

They must, further, be disinfected each time they have been soiled.

CHAPTER in. INSPECTION PERSONNEL
Article 21. The number of veterinary inspectors and supervisory officers shall be 

established in relation to the hours of work, so that all animals can undergo veterinary 
inspection in compliance with the regulations contained in annex 7 regarding the require 
ments for the health inspection of animals before and after slaughter in public slaughter 
houses licensed for export.

ANNEX 7

REQUIREMENTS FOR THE HEALTH INSPECTION OF ANIMALS BEFORE AND 
AFTER SLAUGHTER IN PUBLIC SLAUGHTERHOUSES LICENSED FOR EXPORT

Article 1. Animals for slaughter and consumption, the meat and edible offal and by 
products of which are intended for export, must be slaughtered only in slaughterhouses 
licensed for the purpose.

They shall undergo health inspection before and after slaughter in compliance with the 
present regulations.

CHAPTER i. PRESENTATION FOR HEALTH INSPECTION BEFORE SLAUGHTER
Article 2. All animals must, before being slaughtered, be presented for health inspec 

tion by their owners or holders.
The animals must undergo veterinary control before slaughter, and they must be 

slaughtered on the same day they are inspected.
Animals showing signs of fatigue must be allowed to rest for at least 12 hours before 

being slaughtered.
Article 3. The owners or holders of the animals shall be required to do everything 

needed to assist and facilitate proper inspection.
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Should they refuse to do so, the inspection shall be cancelled or suspended and the 
slaughter shall be deferred.

Article 4. Health inspection before slaughter must be carried out in daylight or 
under artificial lighting equivalent to daylight. It must follow clinical examination proce 
dures and include, if necessary, the taking of temperatures.

The following must be inspected:
(1) The general state of health and maintenance and, in particular, any symptoms of 

agitation, fever or fatigue subsequent to transport;
(2) The motor system;
(3) The condition of the body surfaces and natural orifices;
(4) The digestive system and, in particular, the oral cavity and the appearance of the 

faeces;
(5) The respiratory system and, in particular, the nature of the respiratory movements 

and the condition of the principal respiratory tracts;
(6) The cardio-vascular system;
(7) The genito-urinary system, the composition of the urine and, in particular, the con 

dition of the udder and uterus in female animals.

CHAPTER ii. PRESENTATION FOR HEALTH INSPECTION AFTER SLAUGHTER
Article 5. In the case of all species, carcasses must be eviscerated without delay 

after slaughter.
Except in the case of pigs, slaughtered animals must be skinned. Unskinned pork 

must be dehaired either by scalding or burning or both, or by any other procedure 
approved by the competent service.

The carcasses of Equidae, adult cattle and pigs must be cut into sides by splitting 
the spine legthwise.

Article 6. The viscera, head and tongue, when they have been detached from the 
carcass, must be placed near it and must, like the carcass, bear a specific mark or indica 
tion showing that they both belong to the same animal.

In the case of all species, kidneys must be left attached to the carcass and separated 
from their capsules.

Article 7. Existing lesions on the carcass, offal or by-products may not be removed, 
concealed or excised before presentation for inspection.

Except in the case of procedures required by the veterinary inspection service, it is 
prohibited, before the health stamp of approval is affixed, to:
1) Cut out any part of the slaughtered animal or treat it in any way, except for the 

defibrination of blood to be used for food purposes;
2) Split the carcass into pieces or remove organs intended specifically for opotherapy.

Article 8. The sanitary inspection of animals after slaughter must be carried out 
under the conditions established in this chapter.

Animal slaughter and dressing must be carried out under the constant supervision 
of the veterinary inspection service.

Article 9. Exploratory incisions may be made on the carcass, offal and by-products 
by the veterinary inspection service, which may require certain pieces or sections to be 
cut out when this is indispensable for proper inspection.

The viscera shall be given a visual examination, followed by palpation and, if neces 
sary, incision.
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Glands shall always be inspected by making multiple incisions along their main axis 
to allow the thinnest possible slicing.

Article 10. Post-mortem inspection shall include the examination of:
(a) The blood, as to its colour and coagulation capacity and the possible presence of 

foreign elements;
(b) The head, throat, retropharyngeal and submandibular lymph nodes and tonsils, with the 

tongue pulled out as far as possible to permit a detailed examination of the mouth 
and the back of the mouth;

(c) The lungs, trachea and bronchial and mediastinal lymph nodes, with the trachea and 
the main bronchial branches to be split lengthwise and the posterior third of the lung 
to be heavily incised;

(d) The pericardium and heart;
(e) The diaphragm;
(f) The liver, gall-bladder, bile ducts and hepatic and pancreaticoduodenal lymph nodes;
(g) The alimentary canal and the gastric and mesenteric lymph nodes;
(h) The spleen;
(/) The kidneys, renal lymph nodes and bladder;
(/) The genital organs;
(A-) The udder and mammary lymph nodes;
(/) The various parts of the carcass, especially the connective tissue.

Article 11. In order to detect tuberculosis in cattle, incisions shall systematically be 
made in the lymph nodes referred to in the preceding article.

In case of doubt, incisions shall also be made in the superficial cervical, axillary, 
cranial sternal, deep cervical, costocervical, popliteal, prefemoral, ischiatic, iliac and 
lomboaortic lymph nodes.

Cattle over six weeks old must be checked for:
(a) Cysticercosis of the tongue, the aesophagus after separation from the trachea, the 

heart, the superficial and deep portions of the masseter muscles, the diaphragm 
after separation of the muscular from the serous portion, and all muscle surfaces 
which have been rendered directly visible by slits and incisions made at the time of 
slaughter; a longitudinal incision shall be made on the lower surface of the tongue; a 
longitudinal incision shall also be made in the heart cutting across the interven- 
tricular septum to open up the ventricles, in addition to which two slits shall be made 
in two opposite side, from the atria to the tip; at least two incisions shall be made 
parallel to the flat surfaces of the mandibula in the deep portions of the masseter 
muscles and the medial pterygoid muscles in such a way as to disengage two 
superimposed strips of muscle a palm's width in span;

(b) Distomatosis, by incisions made on the posterior surface of the liver at the level of 
the large bile ducts and a deep incision at the base of the caudate lobe.

In the case of cows, the uterus must be incised longitudinally and the udders opened 
up by a long and deep incision as far as the lacteal sinuses.

In the case of calves, the inspector must examine especially the umbilical area and 
the joints, which shall be incised when arthritis is suspected because of hypertrophy of 
the corresponding lymph nodes or a deformity of the joint area.

Article 12. Equidae must, in particular, be checked for glanders by an examination 
of the mucous membranes of the trachea, the larynx and the nasal sinus and its extensions, 
after the head has been split in the medial area and the nasal septum has been removed.
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Article 13. Pigs must be checked for tuberculosis in the manner indicated in 
article 11 above for cattle. The split surfaces of the spinal column, sternum and pelvic 
floor shall always be examined.

They must also be checked for cysticercosis by an examination of exposed muscle 
surfaces, particularly in the muscles of the medial side of the thigh, the muscles of the 
abdominal wall, the psoas muscles detached from the adipose tissue, the muscles of the 
pillars of the diaphragm, the intercostal muscles and the muscles of the tongue, larynx 
and heart.

Article 14. The liver of sheep and goats must be examined in the same manner as 
that of cattle.

The heart shall be opened up and the lymph nodes incised only when a pathological 
condition is suspected.

Article 15. Where the veterinary inspection does not allow an immediate conclusion 
to be drawn regarding the soundness of the carcass and offal and especially where 
specimens must be taken for laboratory examination, the slaughtered animal shall be held 
in storage for a period of at least twenty-four hours.

In such a case, the carcass, bearing a lead identification tag, the offal and the by 
products may be placed in a special area to ensure their proper preservation.

In the case of pork which is being checked for trichinosis, the length of the storage 
period shall be reduced to the time strictly needed for the examination of specimens.

Article 16. During the period of storage, no one except the veterinary inspector 
is allowed to remove any kind of sample from the various parts of the carcass which 
have been put into storage.

CHAPTER in. CONCLUSIONS UPON INSPECTION
Only meat and edible offal that come from animals declared healthy upon examination 

before slaughter and that have been certified fit for consumption upon post-mortem 
examination may be consigned for export.

Meat from animals bearing localized organ lesions but not otherwise generally affected 
may be admitted for export. Export of the organs in question shall be prohibited.

ANNEX 8 

STAMPING OF MEAT AND OFFAL FOR EXPORT

Article I. Meat and offal for export that conform to the regulations regarding 
the requirements for the health inspection of animals before and after slaughter in public 
slaughterhouses licensed for export shall be stamped as stipulated in article 2 below. The 
use of any other veterinary stamp of approval is prohibited.

Article 2. The stamp used in Romanian slaughterhouses shall be an oval ink stamp 
6.5 centimetres wide by 4.5 centimetres high.

The stamp must bear the following indications in perfectly legible characters:
 At the top, the word "ROMANIA";
 In the centre, the number identifying the licensed slaughterhouse;
 At the bottom, the indication "State Veterinary Service".

The characters shall be eight millimetres high in the case of letters and one centimetre 
high in the case of numbers.

The stamp used in Iranian slaughterhouses shall be an oval ink stamp 6.5 centimetres 
wide by 4.5 centimetres high.
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The stamp must bear the following indications in perfectly legible characters:
 At the top, the word "IRAN";
 In the centre, the number identifying the licensed slaughterhouse;
 At the bottom, the indication "State Veterinary Service".

Article 3. Carcasses weighing more than sixty kilogrammes must be stamped at 
least on each side of the carcass at the following points: the outer side of the thigh, 
the loin, the back, the shoulder, the breast and the pleura in the dorsal area.

Other carcasses must bear at least four stamps on the shoulders and the outer sides 
of the hind quarters.

Article 4. Where carcasses that have been cut into pieces are exported, each 
piece must be stamped.

Article 5. Offal and bacon pieces either with or without rind shall be stamped 
in ink or branded. In the case of offal, the stamp shall further be affixed in ink to two 
tags, one attached to the packing and the other placed inside the packing.

This tag shall, in addition, bear the following indications:
 A serial number;
 The anatomical designation of the offal;
 The indication of the species of animal from which the offal is derived;
 The net weight of the individual package.

ANNEX 9 

REGULATIONS CONCERNING BONED MEAT

CHAPTER i. GENERAL PROVISIONS
Article I. These regulations shall apply only to meat from cattle, goats, sheep and 

pigs in the form of large boned cuts meant for wholesale and limited wholesale. Such 
meat may not come from animals which have undergone emergency slaughter because of 
disease or accident.

CHAPTER ii. REQUIREMENTS FOR PLANT INSTALLATIONS
Article 2. The facilities used for the processing and storing of the meat referred to 

in article 1 above shall include:
 At least one cold storage room;
 An area reserved for meat processing;
 Where needed, a packing area communicating directly with the processing area;
 A locked area for condemned meat, or locked retain cages;
 Where needed, a freezer;
 Locker-rooms, wash-stands and toilets.

The cold storage room shall be set up according to proper refrigeration techniques.
Its temperature shall be maintained between 0  and +2  Centigrade. It must be large 

enough to contain the meat needed for two days of work and the meat being processed 
in the plant, unless the latter is to be frozen or quick-frozen.

Article 3. A suspended rail or some other mechanical transport system that allows 
the meat to avoid any contact with the floor or the walls shall be installed.
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The size of the working area and the packing area shall be proportionate to the extent 
of the operations to be carried out in them. They shall be so arranged as to ensure easy 
performance of those operations, without any backtracking of meat, under the best con 
ditions for food hygiene and worker security. Their aeration, ventilation and day-time 
and night-time lighting shall be more than adequate. The temperature in these two areas 
must not go above +10  Centigrade.

The walls and partitions up to a height of at least two metres above the floor must 
be covered with shock-resistant, impermeable, decay resistant and smooth materials. The 
walls and partitions above a height of two metres and the ceilings shall be covered with 
a smooth, washable and light-coloured coating.

The floor shall be impermeable, decay- and shock-resistant, easy to wash and with 
a proper slope for the discharge of wash water towards drainage openings equipped with 
wire sieves and siphons and linked to the plant's main waste-water disposal system.

The angles where the walls join each other and where they join the floor shall be 
rounded into grooves.

The plant shall be supplied exclusively with drinking water except for the water 
used as needed, to operate any cooling machinery. The drinking water system must not 
communicate in any way with that particular installation, the tubings for which must be 
painted red and which must in no case supply water to the areas reserved for meat 
warehousing or processing. There must be a sufficient number of water taps threaded 
so as to allow the floor, walls and partitions to be washed with hoses.

The working area shall be equipped with machines or facilities for washing or 
disinfecting the equipment used to process the meat.

Work tables and work surfaces must be covered by a tough and decay-resistant 
material, easy to wash and disinfect.

A sufficient number of containers, which must be watertight, sterilizable, with 
rounded interior angles, with lids and interlocking closures and encircled on the outside 
by a band of yellow paint at least five centimetres wide, shall be available in the processing 
area to receive the bones and trimmings from the meat processing. They shall be 
reserved for this sole use.

Depending on the size of the plant, one or more hot-water taps and facilities for 
washing small equipment, especially knives, with hot running water and disinfecting them 
shall be installed.

Article 4. Thermographs or graduated mercury thermometers shall be appropriately 
placed in each area so that the temperature may be checked readily at any time.

Article 5. Arrangements must be made to ensure effective protection in the plant 
against rodents, and access to the building shall be prohibited to dogs and cats.

Locker-rooms, wash-stands and toilets shall be available for personnel. The toilets 
shall be constantly stocked with toilet paper. They shall in no instance communicate 
directly with the work areas or meat storage areas.

Wash-stands shall be provided with soap and disposable towels.

CHAPTER in. HYGIENIC STANDARDS FOR FACILITIES, EQUIPMENT AND PERSONNEL
Article 6. All facilities and the equipment, instruments and various tools used 

in the plant, shall be kept perfectly clean and in perfect condition.
The area reserved for meat processing shall be washed at least once a day at the 

close of work with one of the disinfectants approved under the regulations in force. 
Similarly, tables, containers, tools and hooks that come into contact with the meat shall 
be washed once a day or more often if necessary.
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Machines and machine parts and, in general, all equipment shall be taken apart, if 
need be, and cleaned before being sterilized either with boiling running water or pressurized 
steam or with a disinfectant approved under the regulations in force that will not adulterate 
the meat.

Article 7. Personnel responsible for handling meat shall be required to observe 
extreme cleanliness. Suitably placed notices shall remind them that they must carefully 
wash their hands after using of the toilets.

Spitting, smoking and eating in the meat processing or meat storage areas shall be 
prohibited.

Article 8. Plant managers shall provide personnel with protective clothing, including 
washable headgear, which must be worn at all times during work and changed as often 
as necessary.

Regular medical checks of the personnel shall be made, particularly in order to avoid 
any risk of meat contamination.

CHAPTER iv. ORIGIN, PROCESSING, FILLING AND PACKING OF MEAT

Article 9. In the processing of the meat referred to in article 1 of this annex, only 
meat that comes from animals slaughtered in a slaughterhouse licensed for export and that 
bears a stamp certifying it fit for export may be used. The meat shall satisfy the following 
requirements:
(a) It must be in the form of carcasses, sides or quarters;
(b) It must have been kept from the time slaughtering operations were completed through 

the entire period of its storage and transport at a temperature of +4  Centigrade or 
less, with the inner temperature of the meat not exceeding +7  Centigrade.
Article 10. From the time it enters the receiving processing plant, the meat referred 

to in article 9 above shall be stored under refrigeration. It may under no circumstances 
be brought into the work area without having undergone veterinary inspection.

Meat shall always be transported from the refrigeration area to the work area in 
one of the ways provided for in article 3 of this annex.

No meat may be brought into the work area if its inner temperature is +7  Centi 
grade or above.

Article 11. In the processing of large cuts, the meat shall be boned and cut into 
pieces of the proper size for wholesale or limited wholesale cuts.

Article 12. Meat shall be boned and cut in such a way as to avoid any contami 
nation.

Bone splinters and blood clots shall be discarded.
The intramuscular connective tissue, the blood vessels, the serous membranes and 

all lymph nodes of the carcass must be left attached to the muscular groups by their 
natural connections.

The following fat deposits may be removed only partially: pelvic and kidney fat, 
leaf fat, rib fat, inguinal fat, udder fat and surface fat.

Article 13. Bones, trimmings and the various waste products from cutting or 
trimming shall be gathered into appropriate containers as they collect.

Article 14. After cutting and boning, the large cuts of meat shall be transported 
to the filling area, or to a part of the work area reserved for filling, in containers or 
automated equipment that are easy to clean and disinfect and are constantly kept clean 
and in good condition.

Each large cut of meat shall be wrapped in a sheet made of transparent, colourless, 
odourless and decay-resistant material.
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The large boned cuts of meat shall be packed immediately after the above operations 
are completed.

Article 15. Each individual packing shall consist of at least one sheet of transparent, 
colourless, odourless and decay-resistant material large enough to ensure effective 
protection of its contents against dirt in the course of normal handling. Regardless of the 
packing used, it must be sufficiently strong. Packing may be re-used if it is in perfect con 
dition and perfectly clean.

Only cuts weighing more than three kilograms need to be stamped. Where the cutting 
and boning plant is part of the slaughterhouse, the stamp used shall be that of the slaughter 
house; where the cutting and boning plant is separate from the slaughterhouse, the stamp 
used shall be that of the processing plant.

Where small cuts (weighing less than three kilograms) are individually filled, the 
outside of the filling sheet must bear the following information in conspicuous and easily 
legible characters:
1) Trade name (name of exporting company), address and registry number of processing 

plant;
2) Species of animal and designation of cuts according to the classification in effect;
3) Net weight;
4) Date of packing indicated by the figures for the day and the month.

Both small and large cuts must be placed in packages bearing the following information 
conspicuously in easily legible characters:
1) Trade name, address and registry number of the processing plant;
2) Species of animal and designation of cuts according to the classification in effect;
3) Net weight;
4) Date of packing in the case of small cuts of meat, and date of boning, in the case of

large cuts of meat.
In addition, the veterinary inspection stamp of the slaughterhouse (if the processing 

plant is part of the slaughterhouse) or of the processing plant (if the plant is separate 
from the slaughterhouse) shall be affixed in ink to a tag attached to the packing in a con 
spicuous manner and to a duplicate placed inside the package.

Article 16. Immediately after packing, meat shall be either refrigerated, frozen or 
quick-frozen. The following are the mandatory temperatures for keeping meat cold:
 For refrigerated meat, from +1  to +4  Centigrade
 For meat in storage,  18  Centigrade
 For quick-frozen meat, + 29  Centigrade and below.

These temperatures must be strictly maintained during meat storage and transport. 
Article 17. The health certificate must conform to the model in annex 10.

ANNEX 10 

HEALTH CERTIFICATE

MEAT, OFFAL AND BY-PRODUCTS, EITHER REFRIGERATED, FROZEN OR 
QUICK-FROZEN, OF DOMESTIC SOLID-HOOFED ANIMALS AND DOMES 
TIC CATTLE, GOATS, SHEEP AND PIGS

Exporting country ...................................................
Ministry of Agriculture, Food Industry and Water and Natural Resources* 
Veterinary service
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I. IDENTIFICATION OF PRODUCTS

Species of animal from which the product comes . 
Type of pieces ...............................
Type of packing, if applicable ..................
Number of packages ..........................
Net weight..................................

II. ORIGIN OF PRODUCTS 

Address(es) of licensed slaughterhouse(s)...............

Veterinary license no(s). of slaughterhouse(s)

III. DESTINATION OF PRODUCTS

From (place of consignment)..............
To (place of destination)..................
By (railway wagon, lorry, aircraft or ship)** 
Name and address of consignor ...........
Name and address of consignee ...........

IV. HEALTH REPORT

The undersigned, (name) ................................. a veterinarian duly
authorized by the Government, certifies that the products described above, having been 
examined on this date:
(a) Bear a stamp attesting that they are derived entirely from animals slaughtered in 

slaughterhouses licensed for export;
(b) Have been certified fit for human consumption after veterinary inspection in accord 

ance with the Romanian-Iranian Veterinary Health Convention;
(c) Have been processed, handled and shipped in accordance with food hygiene standards;
(d) Have been processed from animals which do not come from an area that is under a 

ban on account of foot-and-mouth disease*** and swine fevert;
(e) Have been examined for trichinosis, the results being negativett.

Issued at ................ on ................

(Official stamp) (Signature of veterinarian)

* Cross out inapplicable entries.
** For railway wagons and lorries, indicate the number; for aircraft, the flight number; for ships, the name

and the shipping company.
*** This entry applies to meat, offal, fat and by-products of cattle, sheep, goats and pigs. 

t This entry applies to pork and pork offal, fat and by-products.
tt This entry applies only to pork and pork tongue, head and trotters. In its stead, the veterinary service 

may certify that there has been no trichinosis in the country of origin for over three years.
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AN NEX 11

STANDARDS REQUIRED FOR THE LICENSING 
OF POULTRY SLAUGHTERHOUSES

A. CONDITIONS FOR LICENSING

Poultry shall be slaughtered and processed in slaughterhouses that include the 
following areas and facilities:
 A holding area for poultry intended for slaughter;
 A slaughtering area;
 A dressing, processing and packing area;
 A refrigeration area;
 A room for the storage of inedible trimmings;
 Veterinary-inspection facilities ;
 Wash-stands and toilets.

Work areas shall be arranged in such a way as to allow the poultry to move forward 
continuously without overlapping or crossing of paths.

(a) Poultry holding area

Taking into account the normal activities of the slaughterhouse, this area must be 
large enough to allow the animals to rest without crowding. It must be located in the 
immediate vicinity of the slaughtering area but must not communicate directly with it.

There must be ample ventilation and lighting.

A space must be set up for washing and disinfecting coops or cages.

Small slaughterhouses shall not be required to have holding areas.

In any case, the coops for holding poultry shall always be placed outside the 
slaughtering area.

(b) Slaughtering area

This area must be equipped with all the facilities needed for the following operations: 
bleeding, defeathering and flicking.

Scalding vats, when they are used, must be designed to provide optimum conditions 
for scalding and to allow water to be replaced with adequate frequency.

Effective measures must be taken to ensure proper ventilation and the evacuation of 
vapour.

(c) Dressing, processing and packing area

This area shall be located immediately beyond the slaughtering area, but there must 
be no communication between the two except as required for the passage of carcasses, 
if need be on an aerial conveyor.

It must be large enough to house the operations of evisceration, trussing, trimming 
to shape and packing in separate locations sufficiently distant from each other.
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(d) Refrigeration area

This area, adjacent to the above area, shall be divided into two sections:
 One for the refrigeration of carcasses and edible offal at a temperature between 

0  Centigrade and 4- 8  Centigrade immediately after processing is completed and before 
filling or packing;

 The other for the storage of poultry carcasses and offal at a temperature between 
0  Centigrade and + 4  Centigrade after filling or packing, if they are not to be shipped 
within twenty-four hours of slaughter.

(e) Room for the storage of inedible trimmings

This room, located near the slaughtering area and the dressing and processing area, 
shall be used to store feathers and intestines.

(f) Veterinary-inspection facilities

The veterinary-inspection facilities shall be isolated from the other areas of the plant 
and kept under lock and key.

These facilities must be large enough for:
 The segregation of sick poultry;
 The retention of carcasses or offal that are unfit for consumption.

B. GENERAL BUILDING SANITATION

The slaughterhouse must be of solid construction: walls, partitions, ceilings, doors and 
the various areas shall be built with suitable materials that can be properly cleaned, 
washed and disinfected.

The walls, partitions and doors shall be covered up to a height of two metres with 
an impermeable coating; above that height, walls and ceilings shall be of decay-resistant 
material.

The floors shall be impermeable, without cracks and with a proper slope allowing 
wash water to discharge easily into drain pipes fitted with siphons.

Locker-rooms, wash-stands with hot and cold water and toilets must be provided for 
personnel.

There must be a sufficient number of wash-stands and they must always be provided 
with soap and disposable towels. They shall be suitably distributed throughout the work 
areas in the immediate vicinity of the toilets and locker-rooms.

The toilets must in no case communicate directly with the work rooms or areas. 
There must be bright natural or artificial light in all areas.
Ventilation must be sufficient to ensure sanitary working conditions. In addition, 

vapour- and steam-exhaust systems must be installed if needed.
Every precaution must be taken to keep out flies and rodents.

A pressurized hot and cold drinking-water system shall be installed in every slaughter 
house, and no non-drinking-water pipes may be installed.

The design and composition of the equipment and the various instruments and 
utensils used in the slaughtering, dressing and processing of the poultry must allow for 
easy and proper washing and disinfecting.
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Watertight containers with fitted lids reserved exclusively for collecting the waste 
products of slaughter and any inedible by-products shall be provided. They must be painted 
with a clearly visible yellow band that distinguishes them from all other containers.

They shall be emptied as frequently as necessary and at least once a day. 
No dogs or cats may enter the slaughterhouse.
The building and the equipment must be disinfected as often as necessary. The 

products used for that purpose must in no instance have a penetrating and persistent 
odour.

Only drinking water shall be used for washing. The coops shall always be washed 
and disinfected before they are removed from the slaughterhouse.

The equipment and the various tools, utensils and containers shall be washed and 
disinfected each day at the close of work.

ANNEX 12

HEALTH CERTIFICATE FOR KILLED DOMESTIC POULTRY AND RABBITS 
AND THEIR FAT AND OFFAL

Country of origin: ...................................................
Ministry of Agriculture, Food Industry and Water and Natural Resources* 
Veterinary service

I. IDENTIFICATION OF PRODUCTS

Species of animal from which the product comes . 
Type of pieces ...............................
Type of packing ..............................
Number of packages ..........................
Net weight...................................

II. ORIGIN OF PRODUCTS** 

Address(es) of licensed slaughterhouse(s)................

Veterinary licence number(s) of slaughterhouse(s)

HI. DESTINATION OF PRODUCTS

From (place of consignment).................
To (place of destination).....................
By (railway wagon, lorry, aircraft or ship)* *** 
Name and address of consignor ..............
Name and address of consignee ..............
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IV. HEALTH REPORT

The undersigned, (name) ................................. a veterinarian duly
authorized by the Government, certifies that the products described above:
(a) Have been certified fit for consumption after veterinary inspection before and after 

slaughter and contain no additives prohibited under Romanian and Iranian regulations;
(£) Have been processed, handled and packed in accordance with food hygiene standards 

in enterprises which have been under constant veterinary supervision.

Issued at ................ on ................

(Official stamp)t (Signature of veterinarian)

* Cross out inapplicable entries.
** These entries apply only to domestic poultry.

*** For railway wagons and lorries, indicate the number; for aircraft, the flight number; for ships, the name
and the shipping company. 

t The stamp of the veterinary inspection service must also be affixed to a tag attached to the packing.

ANNEX 13

HEALTH CERTIFICATE

EDIBLE BY-PRODUCT AND FATS WHICH ARE NOT FRESH, REFRIGERATED, 
FROZEN OR QUICK-FROZEN, CANNED GOODS OR PRODUCTS PROCESSED 
FROM MEAT OR OFFAL, AND MEAT EXTRACTS

Exporting country .......................................
Ministry of Agriculture, Food Industry and Water* 
Veterinary service

I. IDENTIFICATION OF PRODUCTS

Species of animal from which the product comes ............
Type of pieces ..........................................
Type of packing .........................................
Number of packages .....................................
Net weight..............................................

II. ORIGIN OF PRODUCTS** 

Address(es) of licensed enterprise(s) ....................

Veterinary licence no(s). of enterprise(s) .........................................

III. DESTINATION OF PRODUCTS

From (place of consignment)....................................................
To (place of destination)........................................................
By (railway wagon, lorry, aircraft or ship)* ***...................................
Name and address of consignor .................................................
Name and address of consignee .................................................
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IV. HEALTH REPORT

The undersigned, (name) ................................. a veterinarian duly
authorized by the Government, certifies that the products described above, having been 
examined on this date:
(1) Are fit for consumption;
(2) Have been processed, handled and shipped in accordance with food hygiene standards 

in enterprises which have been under constant veterinary supervision;
(3) Have been processed from animals slaughtered in slaughterhouses licensed for 

export;**
(4) Have been examined for trichinosis, the results being negative.t

Issued at................ on ................

(Official stamp) (Signature of veterinarian)

* Cross out inapplicable entries.
** These entries apply only to products other than salted and dried intestines, bladders and stomachs, 

processed from domestic solid-hoofed animals, domestic cattle, goats, sheep and pigs and domestic 
poultry. 

*** por raiiway wagons and lorries, indicate the number; for aircraft, the flight number; for ships, the name
and the shipping company.

t This entry concerns only pork products and pork tongue, head and trotters. In its stead, the veterinary 
service may certify that there has been no trichinosis in the country of origin for over three years.

ANNEX 14 

STANDARDS REQUIRED FOR THE LICENSING OF PROCESSING PLANTS

Processing plants must include:
(a) Refrigerated areas large enough to store meat and offal as required;
(b) Meat cutting and processing areas, separate from the other facilities;
(c) A locked office for the sole use of the veterinary service;
(d) Locker-rooms, wash-stands, showers and flush toilets, the latter not opening directly 

on to the work area. The wash-stands must be provided with hot and cold running 
water, facilities for washing and disinfecting the hands, and disposable towels. There 
must be wash-stands near the toilets.
The facilities must be designed to allow easy application of sanitary regulations. They 

must, in particular, meet the following requirements:
(1) The floors of the cutting and processing areas must be made of an impermeable 

material, easy to clean and disinfect and decay-resistant, with a slight slope and a proper 
disposal system for the discharge of waste water into drainage tanks equipped with siphons 
and wire sieves; the walls must be smooth and covered up to a height of at least two 
metres with a light-coloured and washable coating or paint, and they must have rounded 
corners and angles.

(2) The cutting and processing areas shall be air-conditioned, well ventilated and 
sufficiently distant from the areas where vapour- or heat-producing machines are operated 
and from the areas used for smoke-curing.

They shall be provided with sufficient natural or artificial lighting that does not distort 
colours.

Adequate means of washing and disinfecting the hands and the work implements shall 
be located near the cutting facilities.
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(3) A pressurized drinking-water system shall be installed and no non-drinking-water 
system may be installed. Sufficient hot water must always be available.

(4) The waste-water disposal system must meet hygienic standards.
(5) Arrangements shall be made to protect the facilities against insects and rodents.
(6) The equipment used shall be made of a non-decomposable material that is 

easy to clean and disinfect.

ANNEX 15 

CERTIFICATE FOR KILLED GAME

Country of origin ........................................
Ministry of Agriculture, Food Industry and Water* 
Veterinary service

I. IDENTIFICATION OF PRODUCTS

Species of animal from which the product cornes . 
Type of pieces ...............................
Type of packing ..............................
Number of packages ..........................
Net weight...................................

II. DESTINATION OF PRODUCTS

From (place of consignment).............
To (place of destination) .................
By (railway wagon, lorry, aircraft or ship)* 
Name and address of consignor .........
Name and address of consignee .........

**

III. HEALTH REPORT

The undersigned (name) ................................. a veterinarian duly
authorized by the Government, certifies that the products described above:
(1) Are fit for consumption and contain no additives prohibited under Romanian and 

Iranian regulations;
(2) Have been prepared, handled and shipped in accordance with food hygiene standards;
(3) Have been examined for trichinosis, the results being negative***.

Issued at ................ on ................

(Official stamp)t (Signature of veterinarian)

* Cross put inapplicable entries.
** For railway wagons and lorries, indicate the number; for aircraft, the flight number; for ships, the name and

the shipping company. 
*** This entry applies only to meat from wild pigs. In its stead, the veterinary service may certify that there

has been no trichinosis in the country of origin for over three years, 
t The stamp of the veterinary inspection service must also be affixed to a tag attached to the packing.
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