Do you intend the food to be thoroughly cooked (e.g. to reach a core temperature 75°C or equivalent time/
temperature combination) or thoroughly reheated (to reach a core temperature of 70°C) before consumption?

Yes

No

J

Is the food minced meat, a meat
preparation or meat product (made from
species other than poultry) intended to be
eaten cooked?

y

Do you intend the food to undergo any
other processing before consumption that
will eliminate microorganisms of concern

or reduce them to an acceptable level?

Yes No Yes No
NOT RTE RTE

NOT RTE Is it ambiguous ®
But you must label whether the food

with the instruction needs to be thoroughly

to cook thoroughly cooked or thoroughly
before consumption reheated before

(Article 6)® consumption?
Yes No

J |

Have you clearly stated on the label that the food must be thoroughly
cooked or thoroughly reheated before consumption and provided valid
cooking or reheating instructions which will ensure the microorganisms of

concern are eliminated or reduced to an acceptable level?

NOT RTE

Yes

No
NOT RTE RTE by default

But your food may be unsafe to eat. You should provide valid
cooking/reheating instructions to the food you place on the
market is safe to eat (Regulation 178/2002, Article 14)

Figure |: Food business operator’s decision tree for determining the ready-to-eat
status of the food they produce, manufacture or package

@ Although the labelling requirement in Regulation 2073/2005 does not apply to minced poultry, poultry preparations and poultry products
intended to be eaten cooked, the FSAI recommends that these products are also labelled with the instruction to cook thoroughly before

consumption. See Q15 for more information on the Regulation’s labelling requirements

® Consumers or other food business may believe that some foods are ready-to-eat because of their appearance, e.g. flash fried chicken

nuggets
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