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Executive Summary 
 
From the 1st of January 2006 new hygiene regulations will come into effect across the 
European Union. These will affect all food and feed business and the current hygiene 
legislation will be revoked.  
 
The legislation that will apply to speciality foods is the following: 

• Regulation (EC) No 852/2004 of the European Parliament and of the Council of 29 
April 2004 on the hygiene of foodstuffs  

• Regulation (EC) No 853/2004 of the European Parliament and of the Council of 29 
April 2004 laying down specific hygiene rules for food of animal origin 

• Regulation (EC) No. 854/2004 of the European Parliament and of the Council of 29 
April 2004 – laying down specific rules for the organisation of official controls on 
products of animal origin intended for human consumption 

 
Additional requirements will be contained in Commission Regulations on implementing 
measures and microbiological criteria. These latter documents are being prepared by the 
Commission in consultation with Member States and are not yet published in the Official 
Journal. The new legislation requires flexible application of the regulations as long as food 
safety and hygiene standards are maintained. It also allows Member States to apply for 
adaptations and derogations from the specific hygiene requirements to enable the 
continuation of traditional methods and accommodate food businesses with geographical 
constraints. In other cases, they shall apply only to the construction, layout and equipment of 
establishments. 
 
The Artisan Forum was set up by the Food Safety Authority of Ireland in 2004 at the request 
of a group of artisan food producers. Its remit is to provide a platform for discussion between 
artisan food producers and the FSAI which will address food safety and hygiene barriers to 
speciality food producers without compromising the requirements and objectives outlined in 
current or proposed food legislation 
 
In 2005 the Artisan Forum formed five working groups representing specific speciality food 
products, namely: 

• Meat, wild game and meat products  
• Fish, fishery products and seafood  
• Eggs and poultry  
• Farmhouse cheese 
• Honey, bread and bakery products, preserves  

 
The working groups were composed of artisan food producers and representatives of the 
competent authorities for each foodstuff. Each working group considered the implications of 
new hygiene legislation for their sector and made recommendations for artisans and the 
competent authorities. 
 
There was a general conclusion in most sectors that adaptations and derogations from the 
hygiene requirements of the new legislation were not necessary at this point in time 
providing that the competent authorities enforced the requirements in a flexible manner as 
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envisaged in the Regulations. However, the way should be left open for future applications 
for adaptations/derogations should they be required. In this context it is necessary for all 
parties to be clear what is meant by ‘traditional methods’ and ‘regions that are subject to 
geographical constraints’ referred to in Article 13 of Regulation 852/2004. In particular, 
artisans requested that a ‘traditional method’ is considered with reference to a particular 
process rather than including consideration of whether the method is traditionally used in 
Ireland.  
 
To this end most sectors indicated a wish to develop Guides to Good Hygiene Practice which 
would outline how food businesses in each sector could comply with the hygiene 
requirements. The development of Guides is envisaged in Regulation 852/2004 where 
Member States are required to encourage the development of Guides and to formally 
recognise them. However, the Regulation is clear that it is the food industry that is 
responsible for the development of Guides.  
 
To facilitate the development of Guides it is a matter of importance that the competent 
authorities clarify which artisan food businesses are covered by which of the new hygiene 
regulations. Decisions on what constitutes ‘small quantities’ and what qualifies as a ‘retail’ 
activity as well as what is entailed by ‘a marginal, localised and restricted’ activity are 
necessary for artisan businesses to clarify which rules apply to them. Artisan producers in all 
sectors requested consultation on these issues before decisions were made by the competent 
authorities.  
 
In addition, initiatives that have been enacted to help artisan producers meet their legal 
obligations, like the provision of a speciality cheese advisor, should be extended to all artisan 
sectors. This would help artisans to develop Guides to Good Practice as well as meet their 
HACCP, hygiene and sampling and analysis obligations in an efficient and cost effective 
manner. 
 
Artisan businesses were also concerned about the impact of the new rules on microbiological 
criteria that require end product and environmental testing as well a shelf life studies in some 
cases. Microbiological testing is expensive and the artisans may need financial help in 
meeting their obligations. However, the financial burden could be minimised if the 
competent authorities took a pragmatic approach to testing frequency and the use of official 
testing results by food businesses. 
 
In addition to these issues other specific sector issues were raised and will be discussed 
hereafter. 
 
Artisan cheese makers may need derogations for maturation rooms which by their very 
nature are designed to encourage microbial growth and biochemical activity and hence 
cheese ripening. Current application of the legal requirements is flexible enough to facilitate 
these rooms and it is hoped that a continuation of this approach will eliminate the need for 
derogation. Adaptation of hygiene requirements may also be necessary to facilitate 
traditional cheese retail practices and address milk testing requirements. Cheese makers also 
requested consultation with the competent authorities to develop a means of risk assessment 
in circumstances when cheese is detained after a milk supply herd is found officially 
tuberculosis positive. Compensation under such circumstances would be necessary to protect 
small businesses suffering losses through no fault of their own.  Finally, changes to approval 
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systems and identification marks should be undertaken by the competent authorities in such a 
way that businesses are not disrupted or placed under financial burden. 
 
Artisan food businesses producing meat, wild game and meat products were concerned about 
the changes to approval and registration requirements. They considered that these changes 
should not place undue financial burden on small businesses and should be administered in a 
way that enabled continued production. Temperature control processes were also highlighted 
as needing a flexible interpretation, particularly because of their associated calibration costs. 
A critical issue to artisans relates to retail butchers shops and decisions under the new 
hygiene legislation regarding their classification as retail activities. Decisions around this 
could have major financial implications for food businesses engaged in small wholesale 
activity, currently classified as retail butchers and not subject to regulation under the meat 
hygiene legislation. There is an urgent need to consult with retail butchers representatives to 
resolve this outstanding issue. For small abattoirs the rules surrounding the provision of 
‘food chain information’ to precede animals to slaughter in the previous 24 hours were of 
particular concern and require clarification by the competent authorities. Finally, on-farm 
slaughter and emergency slaughter rules will need to be clarified. 
 
Artisan fish, fishery products and seafood businesses raised issues covered earlier under the 
general concerns but did not raise any specific issues other than these. 
 
The artisan egg and poultry sectors proved very difficult to engage with as there was no 
representative body and no informal aggregation of businesses. These sectors should come 
together and form bodies to represent them and hence engage with the competent authorities. 
A specific issue for egg producers was the impact of the new requirement for registration of 
businesses with greater than 50 laying hens (currently 350) and the impact the rules for 
registration may have on existing businesses. Poultry producers identified HACCP 
compliance as well as the new microbiological criteria as creating a serious financial burden. 
The issue of what constitutes ‘small quantities of primary products’ is particularly important 
to this sector as many artisan poultry and egg producers do so on a very small scale as a 
supplement to farm income. The definition of ‘small quantities’ should be agreed so that the 
continuation of current practice is assured. However, national rules will now need to be 
developed for businesses falling outside of the new hygiene regulations and these national 
rules will need to be sympathetic to the size and nature of these on-farm enterprises. Artisans 
in the poultry sector would like to see national rules that allow small scale evisceration and 
dressing of poultry on farm and rules that would allow them to distribute small quantities of 
birds through farmers markets nationwide and local retail establishments.  
 
The Artisan honey producers and the artisan bread bakers will only have to comply with the 
hygiene of foodstuffs Regulation 852/2004. Few issues other than the general issues 
discussed earlier were raised by these sectors. However bread makers raised attention to the 
unique requirements of sour dough which may need derogation if flexibility cannot 
accommodate the traditional manufacturing practice. Traditional bread manufacture also 
used wooden equipment and this should not be precluded by application of the new hygiene 
requirements.  
 
This executive summary cannot capture the full extent of issues facing artisan food 
businesses. The remainder of this report on the consultation exercise is a detailed account of 
discussions with Artisans in each sector where the issues above are expanded upon. It is 
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important that readers engaged in either enforcement activities or food production activities 
in each sector take the time to read through their specific sector report.  
 
It is worth recording here that there is a major concern voiced by artisan manufacturers that 
the inspectors assigned to their businesses may not necessarily fully understand their unique 
manufacturing processes and scale of their business. The Artisans would like to see artisan 
food manufacture featured in the continuing professional development training plans of food 
inspectors and are willing to engage with the competent authorities to this end. In addition to 
this, the artisan producers would like to see a mechanism of arbitration put in place to 
facilitate agreement in disputes over approval of premises. 
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Background 
 
The Artisan Forum was set up by the Food Safety Authority of Ireland in 2004 at the request 
of a group of Artisan food producers. Its remit is to provide a platform for discussion 
between artisan food producers and the FSAI which will address food safety and hygiene 
barriers to small artisan food producers without compromising the requirements and 
objectives outlined in current or proposed food legislation. The scope of the Forum’s work 
covers: 

a) Food safety and hygiene standards for artisans 
b) Food legislation impact on artisan food production 
c) Risk assessment 
d) General artisan food production issues 

 
There are currently 20 industry members of the Artisan Forum plus five FSAI staff. 
Information about the work of the Forum can be found at: 
 
http://www.fsai.ie/industry/forums/artisan/artisan_forum.asp 
 
In 2005 the Artisan Forum formed five working groups representing specific speciality food 
products, namely: 

• Meat, wild game and meat products  
• Fish, fishery products and seafood  
• Eggs and poultry  
• Farmhouse cheese 
• Honey, bread and bakery products, preserves  

 
The working groups were composed of artisan food producers and representatives of the 
competent authorities for each foodstuff. Academic experts were also involved where 
necessary. Each group was chaired by an FSAI staff member. The members of the working 
groups are listed in Annex 1. 
 
The working groups were given the following terms of reference by the Artisan Forum: 
 
“Identify the structural requirements, practices and processes that allow for the production of 
safe food by small businesses applying traditional/artisan processes and make 
recommendations to:  

• the competent authorities on the application of new hygiene legislation, existing 
hygiene guidelines and existing approval requirements 

• artisan food producers on modifications to structural facilities, practices and 
processes necessary to produce safe food hygienically” 

 
This report is the product of that work 
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Relevant legal provisions 
 
From the 1st of January 2006 new hygiene regulations will come into effect across the 
European Union. These will affect all food and feed business and the current hygiene 
legislation will be revoked.  
 
The legislation that will apply to speciality foods is the following: 

• Regulation (EC) No 852/2004 of the European Parliament and of the Council of 29 
April 2004 on the hygiene of foodstuffs  

• Regulation (EC) No 853/2004 of the European Parliament and of the Council of 29 
April 2004 laying down specific hygiene rules for food of animal origin 

• Regulation (EC) No. 854/2004 of the European Parliament and of the Council of 29 
April 2004 laying down specific rules for the organisation of official controls on 
products of animal origin intended for human consumption 

 
Additional requirements will be contained in two Commission Regulations on implementing 
measures and microbiological criteria. These latter documents are being prepared by the 
Commission in consultation with Member States and are not yet published in the Official 
Journal.  
 
There are also several Commission guidance notes in preparation for various aspects of the 
new legislation. 
 
The new regulations require the competent authorities to adopt a flexible approach to the 
application of these legal requirements and in addition, certain provisions allow for 
adaptation and derogation from detailed hygiene requirements for traditional foods and 
businesses in areas of geographical constraint as specified below. 
 
Recitals 15 and 16 of Regulation (EC) No 852/2004 of the European Parliament and of the 
Council of 29 April 2004 on the hygiene of foodstuffs outlines the concept of flexibility as: 
 

(15) The HACCP requirements should take account of the principles contained in the Codex 
Alimentarius. They should provide sufficient flexibility to be applicable in all situations, 
including small businesses. In particular, it is necessary to recognise that, in certain food 
businesses, it is not possible to identify critical control points and that, in some cases, good 
hygienic practices can replace the monitoring of critical control points. Similarly, the 
requirement of establishing “critical limits” does not imply that it is necessary to fix a 
numerical limit in every case. In addition the requirement of retaining documents needs to be 
flexible in order to avoid undue burdens for very small businesses. 

 
(16) Flexibility is also appropriate to enable the continued use of traditional methods at any of the 

stages of production, processing or distribution of food and in relation to structural 
requirements for establishments. Flexibility is particularly important for regions that are 
subject to special geographical constraints including the outermost regions referred to in 
Article 299(2) of the Treaty. However, flexibility should not compromise food hygiene 
objectives. Moreover, since all food produced in accordance with the hygiene rules will be in 
free circulation throughout the Community, the procedure allowing Member States to 
exercise flexibility should be fully transparent. It should provide where necessary to resolve 
disagreements, for discussion within the Standing Committee on the Food Chain and Animal 
Health established by Regulation (EC) No 178/2002. 
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Article 13 of the same legislation lays down the circumstances and procedure for national 
adaptation and derogation from Hygiene requirements as follows: 
 
 

Article 13 
 
Amendment and adaptation of Annexes I and II 
 
1. Annexes I and II may be adapted or updated in accordance with the procedure referred to in Article 14(2), 
taking into account: 
 

(a)  the need to revise the recommendations set out in Annex I, Part B, paragraph 2; 
(b)  the experience gained from the implementation of HACCP-based systems pursuant to Article 5; 
(c) technological developments and their practical consequences and consumer expectations with regard 
to food composition; 
(d) scientific advice, particularly new risk assessments; 
(e) microbiological and temperature criteria for foodstuffs. 
 

2. Derogations from Annexes I and II may be granted, in particular in order to facilitate the implementation of 
Article 5 for small businesses, in accordance with the procedure referred to in Article 14(2), taking into 
account the relevant risk factors, provided that such derogations do not affect the achievement of the 
objectives of this Regulation. 
 
3. Member States may, without compromising achievement of the objectives of this 
Regulation, adopt, in accordance with paragraphs 4 to 7 of this Article, national measures adapting the 
requirements laid down in Annex II. 
 
4.(a)  The national measures referred to in paragraph 3 shall have the aim of: 
 

(i) enabling the continued use of traditional methods, at any of the stages of production, processing or 
distribution of food; or 
 
(ii) accommodating the needs of food businesses situated in regions that are subject to special 
geographical constraints. 

 
(b) In other cases, they shall apply only to the construction, layout and equipment of establishments. 

 
Similar clauses to these also exist in recital 19 and article 10 of Regulation (EC) No 
853/2004 of the European Parliament and of the Council of 29 April 2004 laying down 
specific hygiene rules for food of animal origin. 
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Reports of the Working Groups 
 

Farmhouse Cheese 
 

Artisan products considered 
 
All farmhouse/speciality cheese products manufactured from both raw milk and pasteurised 
milk 
 

Brief review of food safety and hygiene legislative requirements and any 
guideline requirements  
 
Current requirements 
 
Under current food hygiene legislation farmhouse/speciality cheese makers are required to 
comply with the requirements of the European Communities (hygienic production and 
placing on the market of raw milk, heat-treated milk and milk-based products) Regulations, 
1996 (S.I. No. 9 of 1996). These regulations also outline the approval system and appeals 
system.  
 
No officially recognised guidelines exist for this sector. 
 
Future Requirements 
 
From 1st of January 2006 new European hygiene regulations will replace those currently in 
force and hence S.I. No. 9 of 1996 will have to be revoked and the new regulations 
transposed into Irish law. These new regulations are: 

• Regulation (EC) No 852/2004 of the European Parliament and of the Council of 29 
April 2004 on the hygiene of foodstuffs  

• Regulation (EC) No 853/2004 of the European Parliament and of the Council of 29 
April 2004 laying down specific hygiene rules for food of animal origin 

 
The vast majority of hygiene requirements under these new regulations are similar or 
identical to the hygiene requirements under the current legislation. In addition to the general 
hygiene requirements that apply to all food businesses specific requirements for farmhouse 
cheese include: 
 

• Premises approval by the competent authority 
• Identification marking (health marking) 
• Raw milk safety and use 
• Labelling requirements 

 
The new European hygiene regulations also have additional measures applicable to cheese 
makers, namely: 
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• Requirement for procedures based on the seven principles of HACCP 
o With flexible application of this requirement 

• Hygiene requirements for premises primarily used as a domestic dwelling 
• Conditional approval of premises by the competent authorities 
• Facility for national adaptation of hygiene requirements to allow for 

o Continued use of traditional methods 
o The needs of food businesses situated in regions that are subject to special 

geographical constraints 
o National adaptation of structural hygiene requirements only in all other cases 

• Facility for application to the EC by Member States for derogation from the hygiene 
requirements for certain food businesses in particular small food businesses 

• Microbiological criteria and shelf life determination (contained in a new Commission 
Regulation linked to 852/2004) 

• Implementing measures contained in a Commission Regulation under discussion 
(currently SANCO/2535/2005)1 

    

Description of structural issues, practices and methods of artisan food 
production that may not conform to current or new food safety and 
hygiene requirements 
 
The requirements of the new hygiene legislation were discussed over three meetings of the 
working group. A comprehensive table of requirements and related compliance issues was 
generated and is available on request to inform the competent authorities. The details of the 
issues raised at these meetings are set out hereafter. 
 
Facilitating start-up businesses 
 
Start-up cheese making businesses are seen as vital for the continued vibrant growth of the 
farmhouse cheese sector in Ireland with its attendant employment in rural areas and positive 
impact of the rural economy. Current legislation and its interpretation do not necessarily 
facilitate the development of start-up cheese making businesses. The introduction of the new 
hygiene regulations may bring with it some opportunities to change this situation whilst 
maintaining a high standard of hygiene and consumer protection. 
 
Exclusion from the regulations and the introduction of national measures for very small 
cheese makers who only sell small quantities of primary product, locally direct to consumers 
or to local retailers would help start-up businesses (art 1 (2c)). This would be desirable for 
cheese makers who wish to see further development of this artisan food sector. However, 
cheese makers agreed that this is only applicable to the distribution of small quantities of 
primary produce and that the definition of primary produce in Regulation 852/2004 did not 
extend to cheese and therefore the exclusion from the regulation of cheese making 
establishments is not allowed. Consequently, all cheese makers, irrespective of size and level 

                                                
1 This document was not available for discussion during the lifetime of the working group. However it is listed 
because it has subsequently brought clarity to certain issues raised by the working group. 
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of development must comply with the requirements of Regulations 852/2004 and 853/2004 
from the 1st January 20062. 
 
Approval of businesses using part of a domestic dwelling-house 
 
Many cheese makers start up their businesses in their houses and sell locally. Some never 
expand past this point and do not wish to do so. Under current regulations and competent 
authority procedures cheese makers are approved to work from part of their domestic 
premises so long as it is dedicated to the purpose and suitably equipped. 
 
Annex II Chapter III 852/2004 lays down hygiene requirements for premises ‘…used 
primarily as a private dwelling-house but where foods are regularly prepared for placing on 
the market..’. As cheese is a processed, and not a prepared product then the provisions of 
Chapter III do not apply. Consequently the provisions of Chapter II apply. It is important that 
the ineligibility of cheese-making for the requirements of Chapter III is not used as a means 
of preventing cheese-making in part of a domestic dwelling-house. Current approval practice 
facilitates start-up businesses in this way and is a flexible approach in keeping with the 
requirements of the new hygiene regulations. The details regarding the requirements with 
appropriate flexibility could be drafted as part of a ‘Guide to Good Practice’ envisaged in the 
Regulation (852/2004 art 7) and agreed by both the competent authorities, farmhouse cheese 
makers and other interested parties.  
 
Conditional approval 
 
Further, on the issue of facilitating start-up businesses the cheese makers would like the 
competent authorities to adopt a process of ‘conditional approval’ allowed for in Regulation 
853/2004 (art 4 (3b)). This is not a new concept since in the first year of the current 
legislation (S.I. No.9 of 1996), there was a system of temporary approval. Cheese makers 
would like to see adopted a system of conditional approval to compliment the full approval 
system. This would give start-up cheese making businesses an opportunity to meet their legal 
requirements whilst still generating an income needed to provide for costly upgrading or 
technical assistance. Conditional approval would have to be time bound, lead to full approval 
or refusal of approval and only be given in situations when continued cheese production 
would not put consumers at risk. 
 
Meeting the Hygiene Requirements 
 
Guide to Good Practice 
 
The cheese makers recognise that the hygiene requirements of the new hygiene regulations 
are not dissimilar from the current hygiene requirements in S.I. No. 9 of 1996. In this regard, 
all currently approved cheese makers are in compliance with the existing hygiene legislation 
and hence should reasonably expect to be in compliance with the new hygiene legislation. 
Cheese makers also recognise that the competent authority inspectors have adopted a flexible 
approach to the application of the legislation and this has facilitated the growth of the sector 
                                                
2 This interpretation is currently under discussion in the European Commission working group and may change 
removing the application of Regulation 853/2004 to cheese makers selling from a retail premises on the farm 
direct to consumers or to other establishments where the business is marginal, localised and restricted. 
However, national rules may also apply in addition to Regulation 852/2004 in this latter case 
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in Ireland so far. However, experience suggests that it has not always been clear to cheese 
makers what the specific interpretation of legal requirements are and inconsistency between 
what individual inspectors require in different areas can cause confusion. It is also thought 
that the requirements for approval for new cheese makers are not always transparent to those 
businesses.  
 
Cheese makers would like the competent authorities and other interested stakeholders to 
participate in the development of a ‘Guide to Good Practice’ for the sector as allowed for 
under article 7 of Regulation 852/2004. As required in the regulation, the cheese makers will 
develop the Guide in conjunction with stakeholders and in compliance with any official 
document outlining requirements for the development of guides. The development of a guide 
would present an opportunity for both cheese makers and regulators to agree specific 
hygiene requirements and HACCP obligations taking into account the flexible interpretation 
of requirements required under Regulation 852/2004. Cheese makers could then follow the 
guide on a voluntary basis in the knowledge that in doing so they are complying with the 
law, recognised and approved by the competent authority. 
 
Issues faced by cheese makers operating out of small premises can include the following: 

• Flow of product during processing and hygienic process layout (zoning) 
• Cost of providing adequate ventilation 
• Location of premises (often in farmyards) 
• No room for hygiene lobbies 
• No room for dedicated toilet facilities 
• Limited space for hand washing facilities 
• Cost of providing temperature control especially if dedicated areas are required for 

raw and processed foodstuffs 
These issues would need particular attention in the development of a Guide 
 
Cheese maturation rooms 
 
This is the one area of cheese maker’s premises that may require either derogation from the 
hygiene requirements under Article 13 (2) of Regulation 852/2004 or adaptation of the 
hygiene requirements under Article 13 (4). However, the cheese makers recognise that these 
areas of currently approved establishments are therefore considered to comply with current 
hygiene legislation. Consequently, cheese makers believe that current practice of traditional 
methods for maturation can be accommodated by flexible interpretation of the new hygiene 
requirements. This could be further developed in the aforementioned Guide. However, 
should this not prove possible then cheese makers will apply to the competent authorities for 
derogation/adaptation under Regulation 852/2004 at a future date to enable the continuation 
of traditional practices.  
 
The current version of the draft Commission implementing regulations (SANCO/2535/2005) 
in Article 7 allows Member States to apply derogation for animal origin products that are 
traditionally manufactured in that Member State and notify the Commission thereof. The 
derogation allows for maturation of cheese in premises and with equipment which do not 
meet the structural hygiene requirements of Annex II, Chapter II, point 1 to Regulation (EC) 
No 852/2004. However, most speciality cheeses in Ireland have not been traditionally 
manufactured here and therefore whether Ireland could apply this derogation is not clear. 
The Cheese-makers would like Article 7 to contain a broader definition of ‘traditional 
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characteristics’ which does not limit this derogation to countries where the product is 
manufactured traditionally. European citizens continually move around and take up 
residence in different Member States and hence such a restriction may not allow them to 
continue making cheese in a traditional way in a Member State that has no history of the 
process. This is not fair or equitable and could be a barrier to trade. Cheese-makers would 
like to see a broad definition of ‘traditional’ which recognises the process not the location of 
the process in a certain Member State. 
 
Cheese maturation rooms are actually designed to encourage microbial growth and hence 
flavour development. Maturation rooms are often deliberately kept at high relative humidity 
and at temperatures in the ambient region. Traditional materials like wood and stone can be 
used as surfaces in these rooms and often the microflora of the room itself is regarded as 
integral to the development of secondary flora on the cheese aiding ripening and flavour 
development.  
 
Maturation room operation may not allow cheese makers to meet the requirement of the new 
hygiene legislation to ‘maintain the cold chain’ in Article 4 (3d) of Regulation 852/2004 if 
this were interpreted as being ‘appropriate’ within the meaning of Article 4. Similar 
requirements for temperature control also exist in Annex II Chapter I (2d) and Annex II 
Chapter IX (5) but both are worded in a way that should allow for the accommodation of the 
traditional maturation of cheese.  
 
Maturation rooms would also not necessarily meet the hygienic requirements for premises 
structures and food contact surfaces. Traditional materials and traditional maturation room 
construction would have to be assessed to ensure they met the requirements for cleanability, 
non-absorbency, smoothness and the ability to prevent the build up of condensation (Annex 
II Chapter II art (1)). Condensation prevention may be a particular issue since some 
maturation rooms are designed to maintain high relative humidity.  
 
Cheese Distribution 
 
Traditional cheese distribution and retail often requires the continued ripening of the cheese 
through the distribution chain. Cheeses may be kept at temperatures up the 12oC to continue 
the development of flavours. The new hygiene legislation requirement to ‘maintain the cold 
chain’ in Article 4 (3d) of Regulation 852/2004 could prevent this practice if this were 
interpreted as being ‘appropriate’ within the meaning of Article 4. Adaptation of this 
requirement to facilitate the traditional cheese retail process may be required This is an issue 
for the Health Services Executive (HSE) and Environmental Health Officers who would 
inspect cheese retail premises.  
 
Raw Milk and Raw Milk Cheese 
 
There are several issues concerning the raw milk ingredient of farmhouse cheeses whether 
the milk is pasteurised in the establishment prior to cheese making or not. 
 
General acceptance rules 
 
Annex II Chapter IX (1) of Regulation 852/2004 lays down rules for the acceptance of raw 
materials (in this case raw milk) which requires cheese makers not to accept the milk if it is  
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‘ …known to be, or might reasonable expected to be, contaminated with parasites, 
pathogenic micro-organisms or toxic, decomposed or foreign substances…’  
unless processing renders the final product fit for human consumption. Many cheese making 
processes have not been demonstrated to effectively eliminate certain pathogenic micro-
organisms. Consequently in many cases knowledge of contamination is crucial to the safety 
of the cheese and the business liability of the cheese maker. On farm testing of milking 
animals and good animal husbandry are therefore an important safeguard for consumers and 
cheese makers alike. Circumstances when cheese makers could ‘reasonably’ expect milk to 
be contaminated should be elaborated where possible in either the aforementioned Guide or 
in another form of official documentation. 
 
Tuberculosis and Brucellosis infection 
 
With regards to rules on testing milking animals for tuberculosis (TB) and brucellosis, 
cheese makers are agreed that they cannot use milk from animals showing signs of clinical 
disease or from animals or their cohort that fail official TB or brucellosis tests. Rules in the 
new hygiene legislation are consistent with current legislation in this regard. However, 
cheese makers would like clarity from the competent authorities on the status of raw milk 
cheese made from milk collected from animals that subsequently fail official testing. Cheese 
makers must comply with their general obligations under Regulation 178/2002 (General 
principles of food law) not to sell unsafe food or food unfit for human consumption. In this 
respect cheese makers would prefer recall/withdrawal decisions to be based on risk 
assessment on a case by case basis. Cheese makers would like to engage with the competent 
authorities in drafting an agreed basis for conducting risk assessment in such circumstances. 
In addition artisan cheese makers would like to open discussions with the Department of 
Agriculture and Food concerning compensation for cheese lost due to TB test failure by the 
milk supplying herd.  
 
Testing of Raw Milk 
 
Cheese makers are obliged under Regulation 853/2004 annex III section IX chapter I part III 
(2) to take a representative number of samples of raw milk for testing. This can be done by 
each cheese maker, a group of cheese makers or on their behalf by the farmer or other body. 
Testing must be done by or on behalf of any cheese maker who accepts raw milk as a raw 
material irrespective of its subsequent pasteurisation. The testing required includes somatic 
cell count, plate count and antibiotic residue testing. In this regard it has been accepted 
practice in Ireland for cheese makers to utilise the testing results generated by a dairy which 
is also accepting raw milk from the same supplier. The dairy should therefore communicate 
the results to the farmer who should communicate this to the cheese maker.  
 
However, testing arrangements of this kind are not always in place for every cheese maker 
and consequently the cheese maker must take action to ensure the testing is carried out. 
Rigorous enforcement of this requirement in the future will result in increased testing costs 
for cheese makers. Cheese makers would welcome flexibility in this area and discussions 
with the competent authority on cost effective approaches to compliance.   
 
Under Regulation 853/2004 annex III section IX chapter II part III (1) cheese makers will 
also be obliged to initiate procedures that ensure that raw milk meets certain plate count 
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criteria prior to processing3. Artisan cheese makers do not have on site laboratories or 
systems to hold raw milk pending receipt of testing results. If flexibility is not possible on 
this issue then derogation may be necessary under article 10 (3) 853/2004 or adaptation may 
be necessary under Article 10 (4) Regulation 853/2004.  
 
 
Cooling of raw milk 
 
Cheese makers are obliged under 853/2004 annex III section IX chapter II part I (1) to cool 
raw milk quickly to not more than 6oC and stored at that temperature until processed. 
However, milk can be kept at a higher temperature if processing begins immediately after 
milking or within 4 hours of acceptance at the cheese maker’s premises or the competent 
authority authorise a higher temperature for technological reasons.  Some traditional cheese 
making processes utilises warm raw milk. To continue this traditional practice, cheese 
makers may need competent authority authorisation. In this circumstance cheese makers 
would welcome a transparent, agreed system for authorisation. 
 
Microbiological testing 
 
Current legislation (S.I. No. 9 of 1996) requires sampling and analysis of end product and 
checks on cleaning and disinfection. While some cheese makers carry out limited testing of 
this kind, many rely on the results of testing carried out by the competent authorities under 
their official controls. Regulation 852/2004 Article 4 (3) also requires cheese makers ‘as 
appropriate’, to adopt sampling and analysis. In this regard a new regulation liked to 
Regulation 852/2004 on microbiological criteria will be published by the European 
Commission later this year. The microbiological criteria are to be used by cheese makers to 
test raw materials and to verify HACCP systems by end product testing. The rules require 
testing of five samples per organism tested which if sample frequency is set high then the 
exercise will become cost prohibitive. The frequency of testing is not elaborated and rules 
exist for modification of the number of samples taken.  
 
Shelf life studies are also required particularly in the case of products supporting the growth 
of Listeria monocytogenes. Some cheese makers have conducted shelf life testing on their 
products but these have not necessarily been effective. There is no doubt that this 
requirement will place a significant cost burden on certain cheese makers in the first year of 
the new legislation. Cheese makers accept that derogation/adaptation procedures do not 
apply to sampling and analysis requirements. However, a significant degree of help, both 
financial and technical, will be required for the artisan cheese makers to meet their 
obligations. Cheese makers request flexibility on frequency of testing given that HACCP 
systems are the means of protecting consumer health. Cheese makers would also welcome 
guidelines from the competent authorities setting maximum shelf life for certain categories 
of cheese that could be voluntarily adopted in lieu of shelf life testing. Cheese makers would 
also welcome continuation of the use of official testing as a means of reducing the frequency 
of own checks.  
 
                                                
3 The current version of the draft Commission implementing regulations (SANCO/2536/2005) in Article 9 
introduces a transitional arrangement whereby up until the end of 2009 the plate count limit for raw milk will 
only apply where the raw milk is destined for heat processing but has been held for a longer period of time prior 
to processing laid down in the food operators HACCP procedures 
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HACCP 
 
Regulation 852/2004 Article 5 requires cheese makers to initiate and maintain permanent 
procedures based on the seven principles of HACCP. Although current legislation only 
requires ‘critical point analysis’  and control with documentation, the new regulations require 
full implementation of HACCP including hazard analysis, validation and verification of 
HACCP. In practice, approved cheese makers have full HACCP systems and cheese makers 
are agreed that this is their main means of ensuring production of safe food. It is unclear as to 
the accuracy of hazard analysis underpinning HACCP systems and it is unlikely that 
verification of the system and validation of its components are routinely carried out. This 
will place additional technical burden on cheese makers and may even prove a barrier to 
entry of start-up cheese making businesses.  
 
The situation is further complicated by the requirement of Regulation 852/2004 for 
flexibility in the application of the requirements of Article 5 on HACCP. Currently, the 
European Commission is working with Member States on a guide to HACCP and HACCP 
flexibility. Cheese makers would welcome adoption of the flexible approach currently 
outlined in the draft Commission guide. Cheese makers propose that a guidelines and tools 
be elaborated in the aforementioned Guide to Good Practice. These could be used by existing 
cheese makers and start-up businesses to develop a HACCP plan for each cheese maker’s 
specific circumstances. An accurate, comprehensive hazard analysis would be a fundamental 
part of such a Guide. The cheese makers would like to engage the technical expertise of the 
competent authorities and other interested stakeholders in the drafting of this part of a Guide. 
 
Regulation 852/2004 Annex II chapter XII lays down rules for training. It requires that food 
handlers are supervised and trained/instructed in food hygiene matters. It also requires that 
those responsible for the development and maintenance of HACCP procedures are trained in 
the application of the HACCP principles.  Cheese makers are concerned that HACCP 
training for cheese makers does not exist generally in Ireland and that general HACCP 
training is not always applicable. Cheese makers would welcome guidance on these matters 
from the competent authorities. 
 
Approval and identification marking 
 
Re-approval of existing approved cheese makers is required under new regulations. Cheese 
makers request that this is carried out in such a way as not to interrupt the continued 
operation of the cheese making business.  
 
Identification marking (previously called health marking in S.I.No. 9 of 1996) must be in 
compliance with Annex II section I part B. Therefore the mark must be oval, contain the 
country code ‘IE’ and the European Code ‘EC’ as well as an approval number. The current 
legislation requires a ‘health mark’ with the country code ‘IRL’ and the European code 
‘EEC’ plus an approval number. There is also a requirement for a central register of approval 
numbers under Regulation 882/2004 on official controls. It is important that if there are any 
changes in the numbers assigned to existing cheese makers then current packaging stocks are 
allowed to run down. This is also necessary when the new codes of IE and EC are 
introduced. 
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Recommendations to the Competent Authorities  
 

1. No adaptations/derogations under Regulations 852/2004 and 853/2004 are necessary 
at this time but a future way should be left open to apply for more if appropriate. 
However, a derogations/adaptations may be necessary to facilitate the traditional 
maturation practices of farmhouse cheese makers, traditional cheese retail practices 
and also in the area of microbial testing of raw milk prior to processing. These 
derogations/adaptations will only be necessary if flexibility cannot facilitate current 
artisan practices.  
 

2. The cheese-makers would like Article 7 of draft Commission Implementing 
Regulation (SANCO/2535/2005) to contain a broader definition of ‘traditional 
characteristics’ which does not limit this derogation to countries where the product is 
manufactured traditionally. European citizens continually move around and take up 
residence in different Member States and Artisan Producers from different Member 
States meet and exchange production methods. Hence such a restriction may not 
allow cheese making using a traditional method in a Member State that has no history 
of the process. This is not fair or equitable and could be a barrier to trade. Cheese-
makers would like to see a broad definition of ‘traditional’ which recognises the 
process alone without consideration of history in a given Member State. The current 
definition may also narrow the interpretation of Article 13 of Regulation 852/2002. 

 
3. There is a clear need for a Guide to Good Practice for the farmhouse cheese sector. 

This must be developed by the cheese makers but it will require representatives from 
the competent authorities and other interested stakeholders to engage in its 
production. The Guide will also have to cover HACCP and in this respect it will need 
to be consistent with European guidance on the flexible application of HACCP. 
Issues raised by cheese makers in the previous section also need to be addressed in 
the Guide. 
 

4. Frequency of microbiological testing should be such that it does not pose a financial 
burden to artisan cheese makers and frequency should be reduced when a valid, 
verified HACCP is present. Some account of results from official testing could be 
used to reduce the frequency of own checks. 
 

5. Shelf life testing will prove a technical and financial burden for cheese makers. 
Competent authorities are requested to consider setting maximum shelf lives for 
certain cheese categories that could be adopted voluntarily in lieu of shelf life testing. 
 

6. Production for sale of farmhouse cheese should continue to be allowed and approved 
in dedicated parts of domestic dwelling houses. This, combined with the introduction 
of a conditional approval system allowed for in Regulation 852/2004 would facilitate 
start-up businesses and enable existing cheese makers to upgrade facilities and 
equipment whilst maintaining production and cash flow. 
 

7. Cheese makers would like to engage with the competent authorities in drafting an 
agreed basis for conducting risk assessment in circumstances where cheese is 
detained after supplying herds are found officially positive for tuberculosis or 
brucellosis. The issue of compensation for cheese makers suffering losses through TB 
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identification in the milk supplying herd needs to be addressed 
 

8. Approval and identification marking systems should allow for the continued 
production of cheese by currently approved cheese makers and allow for the run 
down of packaging stock carrying old style ‘health marks’ 
 

9. The need to continue the ripening of certain cheeses through the retail chain at 
temperatures up to 12oC need to be accommodated by the relevant competent 
authorities for cheese retail businesses 

Recommendations to Artisan Food Producers 
 

1. Farmhouse cheese makers need to initiate and facilitate the drafting of a Guide to 
Good Practice for their sector. 
 

2. All farmhouse cheese makers should immediately contact the competent authorities 
for approval irrespective of size or nature of the business. 
 

3. Cheese makers will inevitably have to increase their level of microbial testing in line 
with the requirements of the new regulations on microbiological criteria. Shelf life 
studies or other approved arrangements will need to be done by some cheese makers. 
 

4. All farmhouse cheese makers, irrespective of size and level of development, will 
have to initiate and maintain a set of procedures based on HACCP principles. In this 
respect it is recommended that farmhouse cheese makers voluntarily adopt the guide 
to good practice once drafted and use the tools contained therein to develop or review 
their HACCP plan.. 
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Meat, wild game and meat products  
 

Artisan products considered 
 
All fresh meat, meat products, minced meat and meat preparations and wild/farmed game 
produced at artisan level.  

Brief review of food safety and hygiene legislative requirements and any 
guideline requirements  
 
Current Requirements 
 
Meat producers are currently covered by a suite of European legislation and a number of 
national rules. These are outlined below.  
 
Meat Type Legislation Comment 
Fresh Meat European Communities (Fresh 

Meat) Regulations, 1997 (S.I. No. 
434 of 1997) (implementing 
Directive 64/433 as amended) 
 
Abattoirs Act 1988, as amended 
(including various S.I.’s made 
under the Abattoirs Act) 

Premises must be approved and 
the health mark applied to the 
fresh meat. Structural and 
operational hygiene requirements 
are laid down for slaughtering 
premises, cutting plants and 
boning halls as well as cold 
stores. There are minor 
adaptations to the rules for low 
throughput establishments 
allowed only to trade on the 
domestic market.  
 
The Regulations do not apply to 
fresh meat prepared after 
slaughter and sold in retail shops 
directly to the final consumer.  

Minced meat and meat 
preparations 

 

European Communities (Minced 
Meat and Meat Preparations) 
Regulations, 1996  (S.I. No. 243 
of 1996) (implementing Directive 
94/65) 

The legislation lays down rules 
for the hygiene and standards of 
premises producing minced meat 
or meat preparations for both the 
domestic and export market.  
 
The Regulations do not apply to 
product prepared in retail shops a 
sold directly to the final 
consumer.  

Meat products  
 

European Communities (Meat 
Products and Other Products of 
Animal Origin) Regulations, 1995 
(S.I. No. 126 of 1995), (S.I. No. 
175 of 1997), (S.I. No. 93 of 
2000), (S.I. No. 391 of 2002), 

The legislation covers the 
standards for premises as well as 
operational and approval 
requirements.  
 
The Regulations do not apply to 
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(S.I. No. 484 of 2002) 
(implementing Directive 77/99) 

product prepared in retail shops 
and sold directly to the final 
consumer.  
 
 

Wild game and wild-
game meat 

European Communities (wild 
game) Regulations, 1995 (S.I. No. 
298 of 1995) (implementing 
Directive 92/45) 

These regulations outline the 
approval of establishments and 
the health marking requirements.  
 
The Regulations do not apply 
when a small number of wild 
game are supplied by the hunter 
directly to the consumer or 
retailer. 

Rabbit meat and farmed 
game meat 

European Communities (Rabbit 
Meat and Farmed Game Meat) 
Regulations, 1995 (S.I. No. 
278/1995) (implementing 
Directive 91/495) 
 

These regulations outline the 
approval of establishments and 
the health marking requirements.  
 
The Regulations do not apply to 
the supply of small quantities of 
rabbit or farmed game meat by 
the farmer. 

Retail butchers 
supplying the final 
consumer 

European Communities (Hygiene 
of Foodstuffs) Regulations, 2000 
(S.I. No. 165 of 2000) 
(implementing Directive 93/43 ) 

These regulations lay down 
general structural and operational 
hygiene requirements and apply 
to businesses selling fresh meat, 
meat products, meat preparations 
and minced meat to the final 
consumer (final consumer as 
defined in Regulation 178/2002). 
 

 
 
Future Requirements 
 
From 1st of January 2006 new European hygiene regulations will replace those currently in 
force and hence the S.I.’s made under the European legislation will have to be revoked and 
the new regulations transposed into Irish law. Some Irish legislation such as the Abattoirs 
Act,1988 may remain in place after 1 January 2006.  
 
The new regulations include: 

• Regulation (EC) No 852/2004 of the European Parliament and of the Council of 29 
April 2004 on the hygiene of foodstuffs  

• Regulation (EC) No 853/2004 of the European Parliament and of the Council of 29 
April 2004 laying down specific hygiene rules for food of animal origin 

• Regulation (EC) No. 854/2004 of the European Parliament and of the Council of 29 
April 2004 laying down specific rules for the organisation of official controls on 
products of animal origin intended for human consumption 
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Regulation (EC) No 852/2004 applies to all food business operators including meat 
premises. Regulation 853/2004 applies in addition to Regulation 852/2004 to premises 
handling processed and unprocessed foods of animal origin.  
Regulation 853/2004 shall not apply to food containing both products of plant origin and 
processed products of animal origin e.g. premises making pizzas, quiches etc. where meat is 
an ingredient. The products of animal origin used to prepare the food must be obtained and 
handled in accordance with the requirements of Regulation 853/2004. However there is some 
lack of clarity as to which ‘composite products’ (i.e. contain food of non animal origin with 
processed food of animal origin) fall under Regulation 852/2004 and /or Regulation 
853/2004 and this should be clarified by the European Commission or the Irish Authorities.  
 
The vast majority of hygiene requirements under these new regulations are similar or 
identical to the hygiene requirements under the current legislation. These rules include: 

• General hygiene requirements 
• Structural requirements  
• Transport requirements 
• Equipment requirements 
• Food waste 
• Water supply 
• Personal hygiene 
• Prevention of cross contamination  
• Pest control 
• Raw material control 
• Wrapping and packing of foodstuffs 
• Temperature control requirements 
• Training 

 
[Note: The artisan working group on egg and poultry has considered the implications of the 
new legislation for small poultry producers and therefore areas applying to slaughter of 
poultry on farm under the new legislation are not addressed here.] 
 
However, the new European hygiene regulations also have additional measures or changes to 
current practices which are applicable to meat. Annex II of Regulation 852/2004 outline the 
hygiene requirements for all premises, Annex II of Regulation 853/2004 outline additional 
requirements for all premises producing foods of animal origin and Annex III Section I to 
Section VI of Regulation 853/2004 outline the specific additional criteria for meat.  
 
Requirements for meat premises include: 

• Health and identification marking 
Health marks will continue to be applied to all fresh meat carcases, half 
carcases, quarters and cuts produced by cutting half carcases by or under the 
responsibility of the official veterinarian once they are satisfied that the meat 
complies with the legislative requirements and is fit for human consumption. 
Following further processing all meat will be required to have an 
identification mark and this will be applied under the responsibility of the 
FBO. Competent Authorities no longer have responsibility for labelling of 
product with identification marks but will verify compliance during 
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inspections. Regulation 853/2003 outlines the form of the identification mark, 
which is similar to the current health mark. 
 
From 1st January 2006 there will be no distinction between premises 
supplying the export and domestic markets (currently oval and triangular 
stamp premises). This will afford small meat producers currently selling on 
the domestic market the opportunity to export product or sell across borders.  

 
As a consequence of this, premises currently with domestic approvals will 
have to be issued new numbers which may require packaging changes. 
However the Commission have stated that domestic stamps can continue to be 
used on the domestic market after 1st January 2006 until premises are 
approved under the new Regulations. There is also derogation until 2009 to 
allow for packaging stocks to be used up.  

 
• Registration and approval of establishments 

All meat premises will require approval or registration under the new 
Regulations.  
Conditional approval may be granted if establishments meet infrastructural 
and equipment requirements subject to them meeting operational 
requirements within a specified timeframe. 

 
• Requirement for procedures based on the seven principles of HACCP 

There will be a flexible application of HACCP. The Commission has worked 
with Member States to produce a guide to HACCP flexibility and this is 
awaiting approval and publication. Regulation 853/2004 sets out a number of 
criteria that the HACCP plan for slaughterhouses must comply with.  
 
Microbiological criteria and shelf life determination (contained in a new 
Commission Regulation linked to 852/2004 – nearing publication). The draft 
Regulation on microbiological sampling outlines sampling frequency for 
carcases including red meat and poultry. However there is flexibility in 
sampling frequency based on risk for small producers. A draft guidance note 
on microbiological sampling under current meat Regulations has been 
produced for low throughput meat premises. This will need to be amended to 
meet the requirements of the new legislation and will provide useful guidance 
to food business operators on compliance with microbiological sampling 
requirements. 
 
Food chain information to be provided with animals going to slaughter. 
Slaughterhouse operators may not accept animals for slaughter unless they 
have requested and received, at least 24 hours before the arrival of the animals 
at the slaughterhouse, the relevant food safety information. This is a 
requirement for poultry from 1st January 2006 and must be introduced for one 
other species by the end of 2006. There is derogation until 2009 for full 
introduction for all species. 
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• National guides 
Regulation 852/2004 allows for the establishment of national “Guides to 
Good Practice” for hygiene and for the application of HACCP principles. 
These guides must be developed and disseminated by food business sectors in 
consultation with the competent authorities and must be approved by the 
competent authorities. This is a good opportunity for small meat producer 
representative bodies to draft guides for these sectors.  

 
• Emergency slaughter outside the slaughterhouse 

Food Business Operators must not place meat on the market that has 
undergone emergency slaughter unless it bears a special health mark and such 
meat can only be placed on the domestic market and in accordance with 
national law in the member state. No such national law exists in Ireland and 
sale of meat from emergency slaughter has not been permitted in recent years. 
If this were to change national law would have to be introduced to this affect. 

 
• Wild game  

At least one member of a wild game hunting team that hunt with a view to 
placing the meat on the market must undergo training in animal health and 
hygiene to allow an initial post mortem inspection to take place before the 
meat is brought to an approved game handling establishment for final post 
mortem examination. The training of this person must be provided to the 
satisfaction of the competent authority and it is intended that hunters’ 
organisations would provide this training.  

 
• Slaughterhouse staff assisting in official controls 

The competent authorities can allow poultry and lagomorph slaughterhouse 
staff, under the supervision of the Official Veterinarian, to assist with official 
controls provided they are qualified and undergo specific training. The 
decision on whether to permit this is up to the Competent Authorities. There 
is no precedent in Ireland for such a system. Food Business Operators who are 
interested in implementing this in their premises will have to make 
applications to the Competent Authorities. 

 
 
Exemptions and Adaptations  

 
Exemptions  
Regulation 852/2004 will apply to all meat producers including those slaughtering on farm. 
There is an exemption from the full requirements of Regulation 853/2004 as follows: 

• Direct supply of small quantities of meat from poultry and lagomorphs slaughtered 
on farm to the final consumer or local retail establishment.  

• Hunters who supply small quantities of wild game or wild game meat directly to the 
final consumer or the local retail establishment.   

 
Member States shall establish national rules to govern these activities and to define what 
constitutes “small quantities” and “local”. The regulations include terms such as ‘adequate’ 
and ‘sufficient’, the development of national guides should clarify what the Competent 
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Authorities deem to be acceptable when applying these words. At present there are no 
national rules in place. 
 
Retailers 
Regulation 853/2004 does not apply to retail butchers. However it will apply where retail 
butchers are wholesaling to another establishment unless: 

• The operation consists only of storage or transport in which case the temperature 
requirements of this Regulation shall apply. 

• The supply of food of animal origin from the retail establishment to other retail 
establishments only and when this trade is marginal, localised and restricted.  

It is up to Member States to define “marginal, localised and restricted” in national 
legislation. Member States will also have to decide on what national rules will apply to these 
businesses where Regulation 853/2004 does not apply. These national rules will apply in 
addition to Regulation 852/2004. At present no such national rules are in place. 
 
 
Adaptations of Annexes 
Member States may adopt national measures adapting the requirements of Annex III (sets 
out specific requirements for premises producing foods of animal origin) of Regulation 
853/2004 and Annex I (official controls for fresh meat) of Regulation 854/2004. The national 
measures must meet specific requirements e.g. enabling the continued use of traditional 
methods at any of the stages of production, processing or distribution of food and 
accommodating the needs of food businesses situated in regions that are subject to 
geographic constraints. These measures must be approved by other member states and the 
European Commission. To date Ireland has not applied to adapt any of the annexes in these 
Regulations.  
 

Discussion on structural issues, practices and methods of artisan food 
production that may not conform to current or new food safety and 
hygiene requirements 
 
The working group read through Regulation (EC) No 852/2004, Regulation (EC) No 
853/2004 and Regulation (EC) No. 854/2004 and discussed the salient points. The main 
issues of concern are outlined below. 
 
Regulation (EC) No 852/2004 of the European Parliament and of the Council of 29 
April 2004 on the hygiene of foodstuffs  
 
• There is a need to define the term “artisan” so that it is clear which businesses are 

considered as such 
• All establishments will have to be registered by 2006 and the process that this will take is 

unknown at present. Registration should be conducted in such a way as not to disrupt the 
trade of existing food businesses 

• HACCP requirements were discussed but most businesses have HACCP systems. 
Flexible interpretation of HACCP by the competent authorities as envisaged in the 
legislation would facilitate existing businesses and help the development of new 
businesses 
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• The food business operator is responsible for food safety and this is accepted by artisan 
meat producers. 

• The regulation exempts the direct supply of small quantities of primary products to the 
final consumer or local retail establishments. Consequently some on farm supply will 
only have to comply with national rules yet to be developed. Clarification is necessary on 
whether fresh meat and wild game are ‘primary products’ and if so what constitutes 
‘small quantities’. National rules should be developed in consultation with all interested 
parties. 

• Microbiological sampling will place a high cost on small meat businesses particularly 
slaughter establishments. This requirement should be enforced in a manner that takes 
account of the HACCP systems,  throughput and turnover of a business so as not to place 
a prohibitive cost on small businesses   

• Temperature control processes and their calibration costs were of concern and whether 
flexibility / equivalence could address this. 

• Discussions took place about health marks and approval numbers. There is a need to 
ensure that any changes do not disrupt trade and allow for packaging changes where 
appropriate. 

 
 
Regulation (EC) No 853/2004 of the European Parliament and of the Council of 29 
April 2004 laying down specific hygiene rules for food of animal origin 
 
• The group had a long discussion on approval and registration issues surrounding 

structural and operational hygiene requirements. A Guide to Good Practice envisaged in 
Regulation 852/2004 could help to resolve some of these issues.  

• Retail establishments are exempt from the requirements of Regulation 853/2004. 
However, they are not exempt if they trade to other establishments, unless that trade is to 
retail establishments only, is in accordance with national law and is a marginal, localised 
and restricted activity. There is a major concern that the interpretation of this article will 
result in the requirements of Regulation 853/2004 being applied to retail butchers 
currently allowed to conduct wholesaling activities under the hygiene of foodstuffs 
legislation. Retail as defined in Regulation 178/2002 includes catering establishments. 
The interpretation and application of requirements should not threaten the existence of 
retail butchers shops. This issue needs to be resolved and the terms “marginal”, 
“localised” and “restricted” need to be defined and clarified as a matter of urgency. 
Consultation by the competent authorities on this issue with all interested parties is 
paramount. 

• The regulation exempts the direct supply of small quantities of primary products to the 
final consumer or local retail establishments. Consequently some on farm supply will 
only have to comply with national rules yet to be developed. Clarification is necessary on 
whether fresh meat and wild game are ‘primary products’ and if so what constitutes 
‘small quantities’. National rules should be developed in consultation with all interested 
parties. 

• The issue of “food-chain information” was discussed. It was reported that the need for 
food chain information to precede animals to the slaughterhouse by 24hrs, will probably 
only apply in the case of pigs and poultry (derogation for cattle and sheep until 2009). 
Consultation and clarification of this issue would be welcome from the competent 
authorities 
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• Clarification on the facilitation of on-farm emergency slaughter will be required from the 
competent authorities. 

• The requirement to train hunters was addressed – the exact nature of the training has still 
to be decided and also who will deliver same. A UK training course exists and could be 
used as a basis for similar training in Ireland. 

 
Regulation (EC) No. 854/2004 of the European Parliament and of the Council of 29 
April 2004 – laying down specific rules for the organisation of official controls on 
products of animal origin intended for human consumption 
 
• Clarification is required on how long documents must be kept at a premises. This should 

be practical and take account of the traceability and labelling legislation. 
• Information was sought and given as to the expectations of a clean livestock policy at 

point of slaughter. Further clarification on this issue would be welcome 
• It was acknowledged that there were a lot of problems relating to small (feathered) wild 

game and dressing techniques. Guidelines on hygiene in this area would be useful. 

Recommendations to the Competent Authorities  
 

1. Consultation and Clarification is required on the terms: 
a.  “small quantities” and “local supply” for wild game meat hunters 
b.  “marginal, localised and restricted” for meat wholesale/retailers 

2. Clarification is required on what constitutes a ‘composite product’.  
3. Guidance is required on the approval process, approval numbers and the format of the 

health marks to be applied. 
4. There should be an awareness and education campaign specifically targeted at small 

producers /retailers informing them of their obligations under the new legislation.  
5. Microbiological testing will pose an additional financial burden on small producers 

and should only be required when indicated based on risk. Any guidance on 
microbiological sampling produced for small businesses should include guidance for 
small meat producers. 

6. When the Commission guidance on HACCP flexibility has been finalised, full use of 
the flexibility provisions should be applied to small producers. 

7. No applications for adaptations/derogation under Regulations 852/2004 and 853/2004 
are necessary at this time although a future way should be left open to apply if 
necessary.  

7. Clarify what species, other than poultry, will require food chain information by the 
end of 2006 and what information is required. 

8. Clarify the process involved for industry to apply for adaptations to the Annexes 
9. The competent authorities should encourage the industry to develop of guides to good 

practice where necessary to help with compliance and consistent enforcement of the 
requirements  

Recommendations to Artisans 
 

1. Small producers will have responsibility for ensuring that they are informed of the 
new hygiene requirements and that they make full use of any information and 
guidance resources provided by the competent authorities. 
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2. Small meat producers and meat retailers will have to maintain a set of procedures 
based on HACCP principles. The requirements of this will be flexible with the final 
outcome known following the production of the Commission guide. This is an 
opportunity for small producers to initiate and facilitate the drafting of a Guide to 
Good Practice for their sector which could address areas such as HACCP. 

3. All meat producers /retailers are required to be registered under the new regulations 
and should contact the competent authorities in relation to this. 
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Fish, fishery products and seafood  

Artisan products considered 
 
All fish, fishery products and seafood produced at artisan level 
 

Brief review of food safety and hygiene legislative requirements and any 
guideline requirements  
 
Current requirements 
 
Apart the general body of food law applicable to all food businesses, producers and 
processors in this element of the artisan food producing sector must meet the requirements 
of: 

• European Communities (Fishery Products) (Health Conditions and Hygiene 
Rules for Production and Placing on the Market) Regulations, 1996 (S.I. No. 
170 of 1996). 

• European Communities (Live Bivalve Molluscs) (Health Conditions for 
Production and Placing on the Market) Regulations, 1996 (S.I. No. 147 of 
1996). 

 
Future Requirements 
 
From 1st of January 2006 new European hygiene regulations will replace those currently in 
force. These new regulations include: 

• Regulation (EC) No. 852/2004 of the European Parliament and of the Council of 
29 April 2004 on the hygiene of foodstuffs  

• Regulation (EC) No. 853/2004 of the European Parliament and of the Council of 
29 April 2004 laying down specific hygiene rules for food of animal origin 

 
The vast majority of hygiene requirements under these new regulations are similar or 
identical to the hygiene requirements under the current legislation. Some requirements 
specific for fish and fishery products include: 
 

• Approval of establishments 
• Identification marking 
• Traceability documentation  

§ Registration (live bivalve molluscs) 
§ Labelling 

• Specific requirements depending on the classification of the shellfish waters 
(live bivalve molluscs) 

§ Relaying 
§ Heat treatment 

• Maximum biotoxin levels (live bivalve molluscs) 
• Storage temperature requirements 
• Structural requirements and hygiene requirements for vessels 
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• Health standards for fishery products 
§ Organoleptic 
§ Microbiological 
§ Histamine 
§ Parasites 
§ Toxins 
§ Total Volatile Nitrogen 

 
The new European hygiene regulations also have some new measures applicable to fish and 
fishery products producers that include: 

• Requirement for procedures based on the seven principles of HACCP 
o With flexible application of this requirement 

• Conditional approval of premises by the competent authorities 
• Facility for national adaptation of hygiene requirements to allow for 

o Continued use of traditional methods 
o The needs of food businesses situated in regions that are subject to 

special geographical constraints 
o National adaptation of structural hygiene requirements only in all 

other cases 
• Facility for application to the EC by Member States for derogation from the 

hygiene requirements for certain food businesses in particular small food 
businesses 

• Microbiological criteria and shelf life determination (contained in a new 
Commission Regulation linked to 852/2004) 

• Implementing measures contained in a Commission Regulation under 
discussion (currently SANCO/2535/2005)4 

Recommendations to the Competent Authorities and Artisan Food 
Producers 
     
The working group reviewed Regulation (EC) No 853/2004 (the specific rules for food of 
animal origin) and Regulation (EC) No 852/2004 (the general rules applicable to all 
businesses).  
 
It was agreed that the language used in the legislation was very broad and open to different 
interpretations by both food producers and official agency staff. Furthermore, it was agreed 
there was nothing specifically in the legislation where Ireland might be encouraged to seek 
flexibility and adaptability for fish and fishery product production.  
 
Certain provisions, however, seemed to allow for competent authorities to exercise discretion 
in their application. It was agreed that where it was appropriate or necessary, competent 
authorities would be approached on these issues and a case made for the exercise of this 
discretion. 
 
Finally, it was agreed that the best way forward would be the development of a National 
Guide. Businesses complying with such guides are deemed to be in compliance with the 
                                                
4 This document was not available for discussion during the lifetime of the working group but may contain 
requirements that impact on artisan producers. 
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legislation and there is scope for adding much more detail than exists in the legislation, and 
thus prevent inconsistent interpretation. 
 
Such guides are to be produced by industry, but the FSAI should support such a development 
and participate in its compilation if possible. The FSAI would not, though, have the 
resources to lead on the effort needed to put such a guide together. 
 
It was agreed to approach IASC (the Irish Association of Seafood Companies) about 
developing such a guide. IASC have since agreed, in principle, to lead on the development of 
a National Guide for fish and fishery products. 
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Eggs and poultry  

Artisan products considered 
Eggs and fresh poultrymeat supplied from the sectors outlined below 

Artisan producers within the scope of the working group 
The legislation does not define artisan type producers but for the purposes of this report they 
can be considered as: 
 
Eggs 
 
Small egg producers with flocks of less than 350 laying hens and selling to local markets, 
door to door or at the farm gate were considered. 
 
Poultry 
 
Small poultrymeat production activities are exempt from the EC (Fresh Poultrymeat) 
Regulations, SI No. 3 of 1996 as follows: 

• Cutting and storing fresh poultrymeat in retail shops or in premises adjacent to sales 
points, where the cutting and storage are performed solely for supply to the consumer 
directly. 

• Fresh poultrymeat including New York dressed and delayed eviscerated poultry 
produced by a farmer or other person whose weekly production does not exceed 200 
head poultry provided that the fresh poultry meat is sold: 
Ø directly to the consumer at the holding/weekly market nearest to the farmers 

holding or 
Ø to a retailer for direct sale to the final consumer provided that the retailers carries 

on business in the same county or adjoining county as the farmer. 
• New York dressed poultry produced at premise with annual production under 10,000 

birds per year provided this is sold during three weeks prior to Christmas day or 
Easter Sunday. 

• The combined production limit of fresh poultrymeat including New York dressed and 
delayed eviscerated poultry produced as above should not exceed 10,000 head 
poultry per annum. 

For the purposes of this working group only very small poultry producers who slaughter 
poultry on the farm and supply small quantities directly to consumers or local retailers/ 
/markets are considered. 

Brief review of food safety and hygiene legislative requirements and any 
guideline requirements  
 
Current requirements 
 
Eggs 
Egg producers must comply with the EC (Marketing Standards for Eggs) Regulations, S.I. 
No.172 of 2005.  
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Up to 1st July 2005 small egg producers with less than 350 hens did not require registration 
under Regulation 1907/90 and Commission Directive 2002/4/EC. On 01st July 2005 
Regulation 1039/2005 came into force which amended Regulation 1907/1990 and now 
requires than eggs from producers with greater than 50 laying hens which are sold on a local 
public market must be stamped. 
 
Regulation 1039/2005 states: 
“From 1 July 2005, eggs sold on a local public market must be stamped with a code 
designating the producer’s distinguishing number and permitting the farming method to be 
identified in accordance with Article 7(1)(a) of Council Regulation (EEC) No 1907/90 of 26 
June 1990 on certain marketing standards for eggs [2]. In some Member States, this 
requirement could create difficulties for small, low-income holdings, where egg production 
is often only a sideline. As the possibility of selling these table eggs on local public markets 
is of great economic and social importance for such holdings, Member States should be 
permitted to exempt them from the compulsory marking requirement. A derogation should 
therefore be laid down to this end for holdings with up to 50 laying hens.” 
 
Regulation 1907/1990 remains in place subject to the amendment above. This regulation 
exempts eggs sold “directly to the consumer for his own use by the producer on his own 
farm, in a local public market, with the exception of auction markets, or by door to door 
selling, provided the eggs come from his own production and are not packed in accordance 
with Articles 10, 11 and 12 and that use is not made of any of the quality and weight 
gradings laid down in this Regulation”. 
 
Therefore where eggs are sold through retail shops they must meet the full requirements of 
Regulation 1907/1990 which include grading and stamping of eggs. Eggs which do not meet 
these requirements cannot be sold through retailers. 
 
 
Poultry 
At present small poultry meat producers are exempt from the EC (Fresh Poultrymeat) 
Regulations, S.I. No. 3 of 1996. The supervision of the premises exempt from the 
Regulations and supplying the domestic market only is either by Local Authorities under the 
Food Hygiene Regulations (1950-1989) or the Health Services Executive under the 
European Communities (Hygiene of Foodstuffs) Regulations, 2000 (S.I. No. 165 of 2000).  
 
Future Requirements 
 
From 1st January 2006 new European hygiene regulations will replace the legislation 
currently in force. However all aspects of the Egg Marketing Regulations will remain in 
place after 1st January 2006 including Directive 2002/4/EC relating to registration and 
Regulation 1907/90.  
The new hygiene regulations to be introduced from 1st January 2006 are: 

• Regulation (EC) No 852/2004 of the European Parliament and of the Council of 29 
April 2004 on the hygiene of foodstuffs – This regulation applies to all food business 
operators including egg and poultry meat producers. 

• Regulation (EC) No 853/2004 of the European Parliament and of the Council of 29 
April 2004 laying down specific hygiene rules for food of animal origin – This 
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regulation applies as well as Regulation 852/2004 to producers of food of animal 
origin. 

 
Eggs 
The new hygiene regulations have an integrated approach to food safety which includes 
primary producers for the first time. However egg producers are already subject to specific 
food safety requirements so the new hygiene legislation is largely in line with current 
hygiene requirements. 
Requirements for egg producers are in Reg. 852/2004, Annex I which covers to primary 
production. The requirements include: 

• Hygiene provisions 
o Protecting against contaminants 
o Control of hazards (from air, soil, water, feed, fertilizers, vet. medicines, 

pesticides, biocides and waste) 
o Structural hygiene 
o Equipment hygiene 
o Animal hygiene 
o Water supply 
o Personal hygiene 
o Hygiene training  
o Waste/hazardous substance control 
o Animal disease control 
o Pest control 
o Remedial action where problems identified 

• Record-keeping relating to 
o Feed 
o Veterinary medicines/treatments 
o Diseases 
o Results of sampling/analysis 
o Any other reports or checks 

• There is also a provision for the development of Guides to Good Hygiene Practice to 
provide guidance for the control of hazards in primary production.  

 
New Council Regulation applying to small egg producers 
 
As stated above a new European Council Regulation 1039/2005 came into force on 1st July 
2005 which requires egg producers with greater than 50 laying hens to be registered.  

• Background 
From January 1st 2004 all Class A eggs sold in the EU must have their shells stamped 
with a distinguishing code. In Ireland this code is obtained from the Department of 
Agriculture and Food (DAF) upon registration. The aim of this code is to assist in tracing 
eggs which may be sources of outbreaks of salmonellosis and to deter fraudulent 
practices. Registered establishments will be subject to surveillance. Up to 1st July 2005 
that had only been required for egg producers with greater than 350 laying hens. 
However in order to obtain a registration number for marketing of Class A eggs some 
producers with less than 350 laying hens will already have been registered including 
organic producers. There is also the voluntary Bord Bia quality scheme and members of 
this provide a number of details on their eggs. Ungraded eggs from unregistered 
producers with less than 350 laying hens could up to 1st July 2005 be sold under the 
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Marketing Standards for Eggs Regulations directly to the final consumer e.g. a small egg 
producer selling small quantities at a local market, door to door or from the farm. This 
does not include sale of eggs to a local retailer. 
• Requirements for stamping of eggs 
The new Council Regulation 1039/2005 requires all egg producers with greater than 50 
laying hens to be registered and stamped with identifying marks where they are sold at 
farmers markets. The exact application of this is not yet clear. The artisan representatives 
have strongly expressed concern over this new stamping requirement due to the cost 
implications for small producers. The artisans are in consultation with and making 
representations to the Department of Agriculture and Food in relation to this. The present 
compulsory requirements for stamping of eggs from registered producers include: 

 
Ø Distinguishing code identifying the producer (obtained from DAF) 
Ø A number indicating the farming method (0-organic5, 1 – free range, 2 – barn, 3 - 

cages)  
Ø Code of the member state (IE for Ireland).  

 
For example the stamp could include: 1IEC24.  
These requirements will apply under the new Regulations to eggs sold at farmers 
markets. 

 
There are additional requirements (compulsory and voluntary) for graded eggs relating to 
date of minimum durability, (max 28 days after laying), packing date, sell by date, 
rearing method, feeding method, origin which may be used on eggs or packs as indicated 
in the legislation. 

 
Egg Packing Centres 
 
Egg packing centres are not considered “primary production” and hence fall under Annex II 
of Regulation 852/2004 plus the additional rules of Regulation 853/2004. However these 
premises will not require approval under Regulation 853/2004 as they are already subject to 
specific controls in Regulation 1907/90. Annex III, Section X of Regulation 853/2004 
outlines some additional specific requirements for eggs including the 21 day rule, 
temperature control and handling of eggs. These requirements are in line with current 
legislation. 
 
Poultry 
Poultry producers must comply with Regulation 852/2004 and Regulation 853/2004. Annex 
II, Regulation 852/2004 outlines the general requirements. Regulation 853/2004 outlines 
additional requirements for all foods of animal origin plus specific requirements for poultry 
slaughtering. The majority of the hygiene requirements are similar or identical to the hygiene 
requirements of current legislation. These include: 

• General hygiene requirements 
o Structural requirements  
o Transport requirements 
o Equipment requirements 
o Food waste 

                                                
5 Regulation (EEC) No 2092/91 
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o Water supply 
o Personal hygiene 
o Prevention of cross contamination  
o Pest control 
o Raw material control 
o Wrapping and packing of foodstuffs 

• Temperature control requirements 
• Sampling and analysis 
• Identification and control of critical points in production 
• Registration and/or approval by the competent authority (EHO or Local Authority) 

 
However, the new European hygiene regulations also have some additional measures 
applicable to poultry meat which including: 

• Requirement for procedures based on the seven principles of HACCP 
o There will be a flexible application of HACCP.  

• Conditional approval of premises by the competent authorities 
• Facility for national adaptation of hygiene requirements to allow for 

o Continued use of traditional methods 
o The needs of food businesses situated in regions that are subject to special 

geographical constraints 
o National adaptation of structural hygiene requirements only in all other cases 

• Facility for application to the EC by Member States for derogation from the hygiene 
requirements for certain food businesses in particular small food businesses 

• Microbiological criteria and shelf life determination (contained in a new Commission 
Regulation linked to 852/2004). 

• Requirement for food chain information to be provided with animals going to 
slaughter. 

 
Exemptions from the full Regulations for small producers 
 
The new legislation allows flexibility for small producers including small egg and poultry 
meat producers. 
 
Eggs 
Under the Marketing Standards for Eggs Regulations and Regulation 852/2004 farmers (with 
less than 50 laying hens) can sell small quantities of eggs directly to the final consumer e.g. a 
small egg producer selling small quantities at a local market or from the farm. Under 
Regulation 852/2004 the specific definition of what constitutes “small quantities” and 
“local” has to be defined in national legislation as well as the hygiene rules that apply.  
However, as stated above, producers with greater than 50 laying hens will have to comply 
with the requirements of the new Regulation 1039/2005. 
 
Poultry 
Regulation 852/2004 will apply to all small poultry producers including those slaughtering 
on farm. There is an exemption from the full requirements of Regulation 853/2004 for the 
direct supply by producers of small quantities of meat from poultry slaughtered on the farm 
to the final consumer or local retailer who is supplying the final consumer. The specific 
definition of what constitutes “small quantities” and “local” has to be defined in national 
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legislation as well as the hygiene rules that apply. The national rules must meet the same 
hygiene objectives of the new hygiene legislation. 

 

Description of structural issues, practices and methods of artisan food 
production that may not conform to current or new food safety and 
hygiene requirements 
A meeting of the working group was held at which the artisan representatives did not or were 
unable to attend. The regulatory representatives who attended the meeting were unable to 
identify any major issues for these sectors. Follow ups were subsequently made by the group 
chair with artisan producers proposed by the FSAI Artisan Forum members.   
 
The main issues that were identified are that:  

(a) The flexible application of the new regulations for small scale producers supplying 
the local market would be welcomed by producers. 

(b) There is a need for an education and information campaign to inform small producers 
of the new legislation. 

These issues are detailed below. 
 
Flexibility for small producers 
 
Eggs 
As stated above the current Marketing Standards for Eggs regulations will still apply to egg 
producers as well as the new hygiene regulations so there will be little change for small egg 
producers due specifically to the new hygiene regulations.  However the new Council 
Regulation which will require egg producers with greater than 50 laying hens to be registered 
will be a significant change from the current position. The DAF is in contact with 
representatives of small producers relating to the implementation of this legislation. At this 
stage the specific implementation details of this new legislation is not yet known. Artisan 
producers have stated that they believe that a flock size of 100-150 laying hens would be a 
more practical cut off point for registration. However the new legislation has now been 
introduced by the EU.  
 
Poultry 
Small poultry producers slaughtering on farm should be able to meet most of the hygiene 
requirements of Regulation 852/2004. However HACCP and microbiological sampling will 
be new for many small producers and will pose an additional financial and technical burden. 
The Commission is working toward producing a guide on HACCP flexibility but the 
outcome of this process is not known at present. In any event, small poultry producers would 
welcome a flexible application of HACCP.  
 
In relation to microbiological sampling the draft Regulation on microbiological criteria 
allows flexibility in sampling frequency based on risk for small producers and small 
producers would welcome this flexibility.  Guidance in this area will be needed for small 
producers. A draft guidance note on microbiological sampling for small meat premises has 
been produced by the competent authorities which includes sampling frequency related to 
risk. It would be very useful if this included guidance for small poultry producers taking into 
account those slaughtering very small quantities. 
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As stated above Regulation 853/2004 does not apply to the slaughter on farm of small 
quantities of poultry meat for direct supply to the local market. Small poultry producers rear 
and slaughter a small number of birds often to supplement farm income and would not be 
able to meet the full requirements of the Regulations which include for slaughter of poultry 
on farm (Annex III, Section II, of Regulation 853/2004): 

o Regular veterinary inspection 
o Advance notification of slaughter to competent authority  
o Areas for ante mortem inspection 
o Premises suitable for hygiene slaughter and handling 
o Animal welfare 
o Information on veterinary medicines/treatments issued 
o Veterinary certification 
o Requirements for delayed eviscerated poultry 

 
The national rules that will be put in place for small producers will outline what hygiene 
rules apply. The national rules have yet to be made and need to be in place for 1st January 
2006. It is expected that at a minimum the national rules for small poultry farmers 
slaughtering on farm for local supply will include (in addition to Regulation 852/2004): 

o No evisceration permitted on farm 
o Chilling to 4ºC required 
o Label must be on the poultry/carcase indicating the name and address 

of the farm.  
 

However this has not yet been decided and is subject to the decision of the Competent 
Authority. In relation to evisceration small producers recognise the need for good hygiene 
practices but have stated the view that small quantities of birds reared and slaughtered under 
strict hygienic conditions can be eviscerated on farm in a hygienic manner which does not 
compromise food safety in any way. The artisans strongly feel that on-farm evisceration by 
small producers is part of the traditional food culture in Ireland and have stated that there is a 
great deal of expertise in this area which had been built up over generations.  Small poultry 
meat producers request dialogue with the competent authorities on this area before the 
national rules are implemented.  

 
Definition of “local” supply for the national rules for small egg and poultry producers  
In addition to supplying local markets some small producers may from time to time sell 
produce at farmers markets outside of their local area but still within the domestic territory. 
The artisans wish that this be considered when the national rules covering this area are being 
drawn up. 
 
Knowledge/information of the new hygiene requirements  
 
One of the main issues for small producers is a lack of knowledge of the new legislation. 
Many of the small producers are producing eggs or poultry as a supplement to other farm 
enterprises. In these cases, as egg and poultry production is very often a secondary enterprise 
farmers do not have significant financial resources to invest in the structure/infrastructure of 
their premises. They do not have the support/resource of representative bodies and may not 
have an awareness of the forthcoming legislative changes. There is a need for an 
education/information campaign to highlight the requirements of the new hygiene legislation 
to small producers. Many very small producers may be complying with the hygiene 
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requirements but may not be familiar with some of the more structured hygiene requirements 
such as HACCP based principles so there will be a need for an information campaign. Small 
producers will need to utilize the current information resources available for example in 
relation to HACCP and any future information available on the hygiene package through the 
competent authorities. 
 
The introduction of the new hygiene regulations is an opportunity for small egg and poultry 
producers to form representative bodies similar to those that have been set-up by other 
industry groups such as the cheese makers ( the representative body here is called Cais). This 
groups could be used in the development of  “ Guides to Good Practice” for these sectors as 
allowed for under Regulation 852/2004 which could include the requirements for HACCP 
for poultry meat.  
 

Recommendations to the Competent Authorities  
 
1. National Rules for small poultry producers under Regulation 853/2004: 

o Clarification is required on the terms “small quantities” and what constitutes 
“local supply” in the legislation.  

o Ireland should take advantage of the exemptions from the legislation available 
for small producers through the introduction of national rules which still meet 
the food safety objectives of the hygiene package. 

o The requirements of the national rules to apply to the small producers 
considered in this report should reflect the structural limitations on these 
premises while not compromising food safety. 

o National rules should allow for evisceration of poultry on farm 
2. It would be useful if the term “artisan producer” was defined. 
3. There should be an awareness and education campaign specifically targeted at small 

producers informing them of their obligations under the new legislation. 
4. Microbiological testing will pose an additional financial burden on small producers and 

should only be required when indicated based on risk. Any guidance on microbiological 
sampling produced for small businesses should include guidance for very small poultry 
producers. 

5. When the Commission guidance on HACCP flexibility has been finalised, full use of the 
flexibility provisions should be applied to small producers. 

6.  No applications for adaptations/derogation under Regulations 852/2004 and 853/2004 
are necessary at this time although a future way should be left open to apply if necessary.  

 

Recommendations to the Artisans 
 
1. Small producers will have responsibility for ensuring that they are informed of the new 

hygiene requirements and that they make full use of any information and guidance 
resources provided by the competent authorities. 

2. Small egg and poultry producers should consider establishing a representative body to 
provide support for their sector. 

3. Small poultry producers will have to maintain a set of procedures based on HACCP 
principles. The requirements of this will be flexible with the final outcome known 
following the production of the Commission guide. This is an opportunity for small 
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producers to initiate and facilitate the drafting of a Guide to Good Practice for their 
sector which could address areas such as HACCP. 

4. Small producers should avail of any assistance available to them through regional 
development bodies regarding compliance with hygiene legislation. 

5. All poultry producers are required to be registered under the new regulations and should 
contact the competent authorities in relation to this. 
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Honey, bread and bakery products, preserves  
 

Artisan products considered 
 
Honey, Bread and Bakery products. 
 
Originally, the remit of the group was to review jams and preserves but owing to the 
unavailability of interested parties, this was not possible. 
 

Brief review of food safety and hygiene legislative requirements and any 
guideline requirements  
 
Current requirements 
 
Bread: 
 
Bread and bakery products are covered by the scope of the Food Hygiene Regulations 1950-
89 and the EC (Hygiene of Foodstuffs) Regulations 2000. 
 
Honey: 
 
There are no specific food safety requirements relating to the production of honey other than 
the Directive 2001/110/EC, which relates to labelling, quality and compositional standards. 
 
Future Requirements6 
 
From 1st of January 2006 new European hygiene regulations will replace those currently in 
force. These new regulations include: 

• Regulation (EC) No 852/2004 of the European Parliament and of the Council of 29 
April 2004 on the hygiene of foodstuffs  

• Regulation (EC) No 853/2004 of the European Parliament and of the Council of 29 
April 2004 laying down specific hygiene rules for food of animal origin 

 
The vast majority of hygiene requirements under these new regulations are similar or 
identical to the hygiene requirements under the current legislation. These include: 

• General hygiene requirements 

                                                
6 The Commission are currently drafting several guidance notes which will be interest to the Honey producing 
sector. 
 
In the draft guidance notes relating to Regulations 852/2004 and 853/2004, there is some mention of honey 
production in context of distinguishing between primary production and other establishments which handle 
honey.  These documents should not alter the considerations of this report. 
 
A further document has been drafted on interpretation of Directive 2001/110/EC on honey quality and 
labelling.  This is likely to be completed after summer for distribution then.   
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• Temperature control requirements 
• Identification and control of critical points in production 

 
 
Regulation (EC) No 852/2004 of the European Parliament and of the Council of 29 April 
2004 on the hygiene of foodstuffs is applicable to all food business including those relating 
to products of animal origin. 
 
Regulation (EC) No 853/2004 of the European Parliament and of the Council of 29 April 
2004 laying down specific hygiene rules for food of animal origin, as indicated by the title, 
applies only to those food premises dealing with food of animal origin.   
 
Regulation (EC) No. 853/2004 Annex 1 defines products of animal origin, for the purposes 
of the regulations ‘- food of animal origin, including honey …’. This indicates that the 
regulation applies to premises involved in production of honey come under the scope of this 
regulation and subsequently Regulation (EC) No. 854/2004 on the official controls on 
products of animal origin for human consumption. 
 

Description of structural issues, practices and methods of artisan food 
production that may not conform to current or new food safety and 
hygiene requirements 
 
The group reviewed the provisions of Regulation 852/2004 and 853/2004 as they would 
apply to Bread, Bakery products and Honey. 
 
There are no specific requirements presented in Regulation 853/2004 which relate directly to 
honey and therefore primary producers will have to comply with 852/2004 only. 
 
The focus of attention, therefore, was Regulation 852/2004. 
 
In reviewing the activities and current compliance with the provisions of the existing food 
hygiene regulations, there seemed to be few, if any, areas which are likely to be of concern to 
either sector. 
 
Although there were difficulties arranging meetings with representatives of the sectors 
involved, in reviewing the available information no major concerns were evident for either 
artisan bakers or primary honey producers to be able to comply with the forthcoming 
hygiene regulations. However, the following issues were raised: 
 
 
Bread 
 
In relation to bread manufacture, there was one potential problem identified relating to sour 
dough bread.  This production relies on establishing a sour dough yeast starter which is 
continually used and may ‘live’ for many years.  This poses some unique requirements for 
storage and cleaning.  (The forthcoming microbiological criteria may also need to be 
considered in this regard).   While this is a well established production method which has, to 
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date, not given rise to serious concern by enforcement officers it is an example of a practice 
which may need to be explained in detail to officers who inspect such premises. 
 
‘Artisan’ bread manufacture may involve the use of wooden equipment, such as wooden 
peels or spatulas. Provided that these are maintained in good condition and checked 
frequently for damage their use should be allowed by the competent authorities taking a 
flexible approach to the new regulations.    
 
From the information available, bread producers are currently implementing systems based 
on HACCP and would therefore be able to meet the requirements for the forthcoming 
Regulations. 
 
Honey 
 
Honey production is a very simple operation involving the extraction of honey from frames, 
its collection and for placing into jars and subsequent labelling for sale. There is no 
indication that any aspect of this process would not be able to comply with the forthcoming 
regulations.  
 
As primary production, there has not been a requirement to have formal food safety 
management system such as HACCP in place and this will remain the same situation in the 
new regulations. 
 
Guidelines 
 
There is currently a ‘code of practice’ for honey producers which relates to quality standards, 
labelling and other non hygiene related aspects of the marketing of honey.   
 
Guidelines to good practice may be beneficial for the sector.  While there will not be a 
requirement for a formal HACCP based system, a guide to good practice would be able to 
ensure that the hygiene provisions outlined in Annex 1 of Regulation 852/2004 are being 
met.  Such a guide would also compliment the existing quality guide. 
 

Recommendation to the Competent Authorities  
 

• If necessary, consideration should be given to any training needs of inspectors 
dealing with Bread and bakery premises and Honey producing premises to help them 
understand these speciality processes. 

 

Recommendation to Artisans 
 

• It is recommended that a guide to good practice would be beneficial for those 
involved in Honey production 
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ANNEX 1 : Working Group members 
 

Members of the Farmhouse Cheese working group 
 
Wayne Anderson Food Safety Authority of Ireland (Chair) 
Mary Burns Ardrahan Cheese 
Jeffa Gill Durrus Cheese 
Giana Ferguson Gubbeen Cheese 
Jim Buckley Chief Veterinary Inspector, Cork County Council 
Tim Camon Food Safety Authority of Ireland 
Kevin Sheridan Sheriden’s Cheesmongers 
Tom Berresford Teagasc Moorepark 
Sara McSweeney Teagasc Moorepark 
John Doody Department of Agriculture and Food 
Peter Collins Department of Agriculture and Food 
Liam King Department of Agriculture and Food 
Luc van Kampen Croghan Goat Farm 
 

Members of the Meat, Wild Game and Meat Products working 
group 

David Lynch Food Safety Authority of Ireland (Chair) 
Paul Fletcher               Artisan Wild Game Processor 
Myrtle Allen                Slow Food Movement 
Charles Williams        Small Butcher 
David Nolan                Department of Agriculture and Food 
Pat Connolly              Department of Agriculture and Food 
Pat Brady                    Associated Craft Butchers of Ireland 
John Mc Carthy          Local Authority Veterinary Officer (Limerick Co. Co.) 
Ciaran O'Sullivan       Food Safety Authority of Ireland 
 

Members of the Eggs and Poultry working group 
 
Gail Carroll  Food Safety Authority of Ireland (Chair) 
Lisa O’Connor  Food Safety Authority of Ireland 
Rosita Neilan Department of Agriculture and Food 
Brendan Smyth  Local Authority Veterinary Officer (Monaghan Co. Co.) 
Darina Allen Ballymaloe Cookery School 
Dorothy Harding     Small poultry rearer/producer 
Nuala King Poultry Advisor. Teagasc 
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Members of the Fish, Fishery products and Seafood working group 
 
David Lyons Food Safety Authority of Ireland 
Eileen Lippert Food Safety Authority of Ireland 
Frank Hederman Belvelly Smokehouse 
Sally Barnes Woodcock Smokery 
Anthony Creswell Ummera Smoked Products Ltd 
 

Members of the Honey, bread and bakery products, preserves 
working group 

 
Jeff Moon Food Safety Authority of Ireland (Chair) 
Eileen Lippert Food Safety Authority of Ireland 
Declan Ryan Arbutus Bread 
Jimmy Griffin Griffins Bakery 
Michael Woulfe Bee Keeper 
Esther Barron Barrons Bakery 
Miriam Cashell Senior SEHO HSE Southern Region 

 
 


