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HEALTH ACT 1911

HEALTH PET MEAT REGULATONS 1990

Made by His Excellencythe Governorin ExecutiveCouncil.

PART 1-PRELIMINARY

Citation

1. Theseregulationsmaybe cited as the Health PetMeat Regulations1990.

Commencement

2. Theseregulationsshall comeinto operationon 1 July 1991.

Interpretation

3. In theseregulationsunlessthe contraryintention appears-
"approved"meansapprovedby the ExecutiveDirector,Public Health;
"approvedcolour"meansBrilliant Blue FCF 42090at a concentrationof not

less than 1:100 of water;
"brand" meansa brand issued by the Executive Director, Public Health

underregulation18;
"carcass"meansthe body or any portion of the body of an evisceratedsource

animal;
"Class 1 pet meat shop"meansa shop for which pet meat is purchasedby

the occupier in bulk from a processingestablishmentand sold in
quantitiesrequestedby the customer;



2

"Class 2 pet meat shop"meansa shop for which pet meat is purchasedby
the occupier from a processingestablishmentin pre-packedunits and
sold in that form to the customer;

"cleansed"meansfree from foreign material such as ingesta,scale, rust,
dirt, dust, lubricatinggreaseor oil, cleansingcompounds,and similar
matter;

"contamination"meansthe direct or indirect transmissionof objectionable
matterto a carcassor pet meat;

"dressedcarcass"meansa carcassof a sourceanimal from which the feet,
head, hide, skin, hair or feathershavebeenremovedand which has
beenmarkedwith a stampor a brand;

"freezer"meansa unit in which the carcassesof sourceanimals are stored
beforetransportationto a processingestablishment;

"knackery"has the meaninggiven by section212B 2 of the Act;
"label" meansa label referredto in Division 3 of Part 4 andincludesa tag;
"occupier"meansthe personhaving thecharge,managementor control of-

a a freezer;
b an insulatedbox;
c a refrigeratedvehicle;
d a knackery;
e a processingestablishment;
I a Class1 pet meatshop;or
g a Class2 pet meatshop,

and includesthe owner;
"pet meat"hasthe meaninggiven by section212A of the Act;
"process"meansthe preparation,handling, treatment,packingandstoring

of sourceanimals at a processingestablishment;
"processingestablishment"means a pet meat processingestablishment

registeredunderregulation 13;
"sanitize" meansthe applicationof hygienically satisfactorychemical and

physical agentsor processesto clean surfacesin order to inactivate
micro-organisms;

"sourceanimal" hasthe meaninggiven by section212A of the Act;
"stamp" meansa stampissuedby the ExecutiveDirector, Public Health

underregulation 10 4.

PART 11-HANDLING AND TREATMENT OF CARCASSES
Division 1-Slaughterofsourceanimals

Application of Part 2

4. This Part doesnot apply to, or in relation to, greykangaroos,slaughtered
pursuantto a damagelicenceissuedundersection 15 of the Wildlife Conserva
tion Act 1950, which are transportedas a hanging load to a processing
establishmentso as to arrive within 2 hours of sunrisefollowing the night of
slaughter.

Chilling of carcasses

5. 1 A personslaughteringa sourceanimal for pet food shall ensurethat
the sourceanimal is evisceratedas soonafter slaughteras practicableandthe
carcasshungin a freezer-

a within 2 hoursof slaughter;or
b if slaughteredat night, within 2 hoursof the following sunrise.

2 A personwho contravenessubregulation1 commitsan offence.
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3 The occupierof a freezerreferredto in subregulation1 shall ensurethat
the freezeris capableof reducingthe temperatureof the deepmuscletissueof
the carcassto 5"c-

a within 15 hoursof slaughter;or
b if slaughtertookplaceat night, within 15 hoursof thefollowing sunrise.

4 The occupierwho contravenessubregulation3 commits an offence.

Flat stackingof carcasses

6. The occupierof a freezerwho permits carcassesto be flat stackedin a
freezerbeforethe temperatureof eachcarcasshasbeenreduceto 1°C or below
commits an offence.

Constructionandmaintenanceof freezers

7. 1 Part 1 of Schedule1 has effect with respect to the constructionand
maintenanceof freezers.

2 A personwho-
a operatesa freezer,the constructionof which doesnot comply with item

1 of Part 1 of Schedule1; or
b fails to maintain or cleansea freezerin accordancewith item 2 of Part

1 of Schedule1,

commits an offence.

Division 2-Transportationofcarcasses

Mode of transportationof carcasses

8. 1 The ownerof a carcasswho transportsthe carcassto a knackeryor a
processingestablishmentotherthan in-

a an insulatedbox; or
b a refrigeratedvehicle,

commits an offence.

2 The ownerof box or vehiclereferredto in subregulation1 a or b shall
ensure that the box or vehicle is capable of maintaining a carcassat a
temperatureof 1°C or below for the durationof thejourney.

3 An ownerwho contravenessubregulation2 commitsanoffence.

Constructionetc. of insulatedboxesandrefrigeratedvehicles

9. 1 Part 2 of Schedule1 has effect with respectto the constructionand
maintenanceof insulatedboxes.

2 Part 3 of Schedule1 has effect with respectto the constructionand
maintenanceof refrigeratedvehicles.

3 A personwho-
a operatesan insulatedbox or a refrigeratedvehicle, the constructionof

which doesnot complywith item 1 of Part 2 or Part 3 of Schedule1; or
b fails to maintain or cleansean insulatedbox or a refrigeratedvehiclein

accordancewith item 2 of Part 2 or Part 3 of Schedule1,

commits an offence.
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PART 3-KNACKERIES AND PROCESSINGESTABLISHMENTS
Division 1-Knackeries

Knackeriesto be registered

10. 1 Thirty days after the commencementof theseregulationsan occupier
who slaughterssourceanimalsintendedto be used for pet meat at a knackery
which is not registeredin accordancewith theseregulationscommits an offence.

2 An application for registration or renewal of registration of a knackery
shall be made by the occupier in the form of Form 1 in Schedule 3 and
accompaniedby the feesetout in item 1 of Schedule4.

3 Wherethe local authority is satisfiedthata knackeryis or continuesto be,
as the caserequires,constructedin accordancewith Part 1 of Schedule2, the
local authority shall registeror renewtheregistration of and grant a certificate
of registrationfor theknackery in the form of Form 2 in Schedule3.

4 On initial registrationthe ExecutiveDirector, Public Health shall issue a
stampthroughthelocal authority to theoccupierfor the identification of dressed
carcassesupon paymentof the fee set out in item 2 of Schedule4 by the local
authority to theExecutiveDirector, Public Health.

5 An applicantion for renewalof registrationreferredto in subregulation2
is deemedalso to be an application for the continuedhire of the stamp issued
undersubregulation4.

6 A stamp issued under subregulation4 remains the property of the
ExecutiveDirector Public Health.

7 The occupiershall ensure that all dressedcarcasses,prepared in the
knackeryareidentified by thestampissuedundersubregulation4 in respectof
the knackery.

8 An occupierwho contravenessubregulation7 commits an offence.

Conductof knackery

11. 1 An occupierwho conductsa knackeryshall ensurethat-
a the constructionandoperationof the knackerycomplieswith Part 1 of

Schedule2; and
b thegeneralhygienerequirementsspecifiedin Part6 arecomplied with.

2 An occupierwho contravenessubregulation1 commits an offence.

Sale of carcassesandpet meat at a knackery

12. 1 An occupier who sells a carcassother than a dressedcarcassat a
knackerycommits an offence.

2 An occupierwho sells pet meat at a knackerywhich is not registeredas a
processingestablishmentcommits an offence.

Division 2-Processingestablishments

Processingestablishmentsto be registered

13. 1 Thirty days after the commencementof these regulationsa person
who processescarcassesof sourceanimalsat a pet meat processingestablish
ment which is not registeredin accordancewith theseregulationscommits an
offence.
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2 An application for registrationor renewalof registrationof a processing
establishmentshall be madeby the occupierto the local authority in the form of
Form 3 of Schedule 3 and accompaniedby the fee set out in item 2
of Schedule4.

3 Where the local authority is satisfiedthat the processingestablishmentis
or continuesto be,as the caserequires,constructedin accordancewith Part 2 of
Schedule2 the local authority shall registeror renew the registrationof and
granta certificateof registrationfor theprocessingestablishmentin the form of
Form 4 in Schedule3.

Processingestablishmentto comply with Schedule2

14. An occupier who operatesa processingestablishmentthe construction
and operationof which does not comply with Part 2 of Schedule2 commits an
offence.

Division 3-Prohibitions

Storageetc. of meatprohibited

15. An occupierwho stores,handles,prepares,treats,packsor sellstheflesh
of any animal, otherthan the flesh of a sourceanimal intendedfor pet meat,at
a knackeryor a processingestablishment,commits an offence.

Useof word "butcher" prohibited

16. An occupier who usesthe word "butcher" or any name resemblingor
relatedto that word in connectionwith the premisesof a processingestablish
ment,or who usesany otherword or expressionwhich implies or suggeststhat
thosepremisesare not those of a processingestablishment,commitsan offence.

Unhealthysourceanimalsprohibited

17. 1 Subjectto subregulation2 an occupierwho permits the processingof
pet meat from the carcassesof unhealthysourceanimalscommits an offence.

2 The Executive Director, Public Health may by prior notice in writing
served on the occupierpermit the processingof pet meat derived from the
carcassesof unhealthysourceanimals.

PART 4-IDENTIFICATION OF PETMEAT

Division 1-Brands

Brandsfor processingestablishments

18. 1 Thirty daysafter the commencementof theseregulationsan occupier
who usesa device,otherthan abrandissuedundersubregulation3, to identifr
pet meatprocessedin a processingestablishmentcommits an offence.

2 An applicationfor a brandor for thecontinuedhire of a brandin respectof
a processingestablishmentshall be made by the occupier to the Executive
Director, Public Health through the local authority in the form of Form 5 in
Schedule3 andaccompaniedby the fee set out in item 3 of Schedule4.

3 The ExecutiveDirector, Public Health may issue a brandto the occupier
through the local authority in respect of a processingestablishmentupon
paymentof the fee referredto in subregulation2 by the local authority to the
ExecutiveDirector, Public Health.
A78447-3
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4 A brand issuedundersubregulation3 shall remainthe propertyof the
ExecutiveDirector,Public Health.

5 Where the local authority renewsregistration of a processingestablish
ment underregulation13 3 the occupiershall apply to the ExecutiveDirector,
Public Health in the mannerset out in subregulation2 to continueto hire the
brandissuedundersubregulation3.

6 Theoccupierof the processingestablishmentshall ensurethatall petmeat
processedin the processingestablishmentis identified by the brand issued
undersubregulation3 in respectof the processingestablishment.

7 An occupierwho contravenessubregulation6 commitsan offence.

Descriptionof brand

19. 1 Schedule5 has,effectwith respectto a brandreferredto in regulation
18.

2 An occupierwho contravenesitem 2 of Schedule5 commitsan offence.

Meat brandedfit for humanconsumption
20. 1 An occupier-

a shall causeany brandwhich identifies any meat or carcassas fit for
humanconsumptionto be removedon arrival of the meator carcassat
a processingestablishment;and

b shall immediatelycausethemeator carcassreferredto in paragrapha
to be brandedundertheseregulations.

2 An occupierwho contravenessubregulation1 a or b commits an
offence.

Removalof unbrandedpet meatprohibited
21. An occupierwho removes,or permitsthe removalof, any pet meat,which

has not beenbrandedin accordancewith theseregulations,from a processing
establishment,commits an offence.

Offenceswith respectto brands

22. A personwho-
a without the authority in writing of the Executive Director, Public

Healthmanufacturesa brandwhich purportsto be or appearsto be a
brandof the type specifiedin Schedule5;

b possessesabrandwhich is or purportsto be or appearsto be abrandof
the type specified in Schedule5, other than a brand issued under
regulation18 3;

c placesor attemptsto placeor causesor permits to beplacedany brand
or any mark purportingto be a brand to or upon any pet meat,unless
the pet meathasbeenprocessedat a processingestablishmentandthe
brand has been issued under regulation 18 3 in respect of the
processingestablishment;
or

d removesor defacesor attemptsto removeor defaceor causesor permits
to be removedor defacedany brandplacedon any pet meatunderthese
regulations,

commitsan offence.
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Division 2-Approvedcolour marking for pet meat

Approved colour marking for pet meat

23. An occupierof a knackeryor processingestablishmentwho fails to cause
a dressedcarcassto be markedwith the approvedcolour in accordancewith
regulation24 commits an offence.

Application of the approvedcolour
24. 1 A dressedcarcassshall be markedwith-

a acontinuouscolour strip, not lessthan 50 mm wide, on eachsideof the
carcasscommencingon the lateral surface of the skin on a hind leg
extendingover the rump, loin shoulderandthe skin of a forequarter;
and

b in the caseof horse,donkey,cattle,buffalo or camelan additional colour
strip shall be applied on eachside of the carcasscommencingon the
inside of the shin, extendingover the topside andacrossthe belly and
brisket on eachside of thecarcass.

2 Every colour strip marked on any dressedcarcassor pet meat shall be
indelible andso markedthat it is clearly visible at all times.

3 Theapprovedcolour shall be clearly visible throughoutdicedor minced pet
meat unless the pet meat is contained in hermetically sealed containers
weighing 1 kg or lessand labelled in accordancewith-

a regulation 50 2 or 3 of the Food HygieneRegulationsl973;or
b regulation 28 1 and 2.

4 Each piece of pet meat other than when mincedor diced shall have the
colour strip clearly visible on one surfaceof the pieceat all times

Division 3-Labellingforpackagesofpet meat

Labellingof sealedcartons

25. Wherepet meatis packedin sealedcartonsan occupierwho fails to label
and mark or causethe cartonsto be labelled andmarked in accordancewith
regulation 28 1 and 2 andregulation29 commits an offence.

Labellingof plastic bags

26. 1 Wherepet meat is packedin bulk in plastic bags the occupiershall
causethe plastic bags to be sealedand labelled with a tag which shall comply
with regulation28 1 and3 and regulation29.

2 An occupierwho contravenessubregulation1 commits an offence.

Labelling of hermetically sealed packagesof fresh or processedpet
meat

27. 1 where fresh or processedpet meat is packedin hermeticallysealed
packages,the occupiershall ensurethat thepackagesare labelledin accordance
with regulation 28 1 and2.

2 An occupierwho contravenessubregulation1 commits an offence.
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Information to be containedin labels or tags

28. 1 A label or tagshall containthe following information-
a the nameof the occupier;
b the addressof the processingestablishmentwhere the pet meat was

processed;
c the registerednumber of the processingestablishmentreferred to in

paragraphb;
and

d thestatements"PetMeat" and "Not Fit for Human Consumption".

2 For the purposesof regulations25 and 29 the information referredto in
subregulation1 shall be in-

a durablecharacters;
b boldfacesanserifcapital lettersof at least 50 mm face depth,exceptfor

the nameof the occupierand addressof the processingestablishment
which may be 9 mm face depth;
and

c a colour or colours in distinct contrastto the background.

3 For thepurposesof regulation26 the information referredto in subregula
tion 1 shall be in-

a durablecharacters;
b boldfacesanserifcapital lettersof at least2 mm facedepth; and
c acolour or coloursin distinct contrastto thebackground.

Colour marking for cartonsand plastic bags

29. The occupiershall causea continuousyellow band50 mm in width to be
markedaround-

a a sealedcarton;or
b aplastic bagreferredto in regulation 26,

in thecentreof the narrowergirth.

Labelling of pet meat in casings

30. 1 Wherepetmeat is enclosedin either artificial or natural casingsan
occupier shall cause the casings to be labelled in accordancewith sub
regulation2.

2 For the purposesof subregulation1 the statements"PET MEAT" and
"NOT FIT FOR HUMAN CONSUMPTION" shall be printed on eachcasingin
boldsanserifcapital lettersof not less than4.5 mm facedepth, in a contrasting
colour to the casing, and the distancebetweeneachsuch statementshall not
exceed25 mm.

3 An occupierwho contravenesthis regulation commits an offence

Division 4-Seizureand destructionofpet meat

Seizureand destructionof pet meat

31. A healthsurveyormay seizeanddestroyany dressedcarcassor pet meat
which, in the opinionof the healthsurveyor,is not labelledor markedor bothin
accordancewith this Part.
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PART 5-RETAIL OUTLETS FOR PET MEAT

Application of Part 5

32. This Part does not apply to a shopwhich complieswith regulation50 of
the FoodHygieneRegulations1973.

Pet meat shops

33. 1 Thirty daysafter the commencementof theseregulationsan occupier
of a shop in which pet meat is sold which is not registeredin accordancewith
this Part commits an offence.

An applicationfor registrationor renewalregistrationof a shopshall be made
by the occupierto the local authority in the form of-

a Form 6 in Schedule3 for registrationor renewal of registration of a
Class 1 pet meatshop; or

b Form 7 in Schedule3 for registrationor renewal of registration of a
Class2 petmeat shop,

and accompaniedby the fee set out in item 4 or 5, as the case requires, of
Schedule4.

Wherethe local authority is satisfiedthat thepetmeat shop the subjectof an
application referredto in subregulation2 complieswith theseregulationsthe
local authority shall issue a certificate of registrationin the form of Form 8 in
Schedule3.

GENERAL HYGIENE IN PROCESSINGESTABLISHMENTS

Division 1-Definition

Definition of "employee"

34. In this Part-
"employee"meansapersonemployedor undertakingduties in aprocessing

establishmentand includestheoccupier.

Division2-Hygeineof employees

Personalhygiene

35, 1 An occupier shall ensure that every employee in a processing
establishment-

a wearsclean,washableclothing;
b keepshis or her personcleanat all times;
c washeshis or her handsthoroughly with soapor detergentand clean

water, beforecommencingwork andbefore resumingwork after visiting
the toilet.

2 An occupierwho contravenessubregulation1 commits an offence.

Bandagesto be protected

36. 1 An occupiershall ensurethat an employeedoesnot wear a bandage
unlessthebandageis completelyprotectedby awaterproofcoveringand secured
in placeso that it cannotbe detachedaccidentally.

2 An occupierwho contravenessubregulation1 commits an offence.
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Smokingetc. prohibited

37. 1 An occupiershall ensure that an employeedoes not smoke,chew
tobacco or expectoratein any part of a processingestablishmentused for
processingpet meat.

2 An occupierwho contravenessubregulation1 commits an offence.

Employeessuffering from diseaseetc.

3& 1 An occupiershall ensurethat an employeewho is sufferingfrom, or
who is a carrierof-

a any communicabledisease;or
b condition,

causing a dischargefrom any part of the head,neck, arms or hands is not
employedin the preparation,handling or transportationof a carcass,dressed
carcassor pet meat.

2 An occupiershall ensurethat an employeewho is-
a affectedby a diseasecapableof being transmittedthrough pet meat;
b a carrier of such a disease;or
c afflicted with infectedwounds,

is not permittedto work in an areawherea carcass,dressedcarcassor petmeat
is handled.

3 An employeeto whom subregulation1 applieswho fails to immediately,
on discoveringhis or her condition, report his or her condition to the occupier
commits an offence.

4 An occupierwho contravenessubregulation1 or 2 commits an offence.

Division 3-Care of equipment

Gloves

39. 1 An occupier shall ensure that gloves worn by an employeewhen
handling a carcass,dressedcarcassor petmeat are-

a made of an impermeablematerial except where inappropriate or
incompatiblewith the work involved; and

b maintainedin a sound,clean andsanitarycondition.

2 An occupierwho contravenessubregulation1 commits an offence.

Equipmentto be cleaned
40. 1 An occupiershall ensurethatwashingdown,cleaningandsanitizing

of all equipmentis carried out in accordancewith theseregulationsand in
particularthat-

a all aprons,knives,pouchesandsteelsare cleanedandsanitized-
i at the completionof work eachday;

and
ii at such othertimesof the day as the occupierthinks fit;

b all amenitiesprovided for the use of employeesare kept clean at all
times;



11

c all waterused for processinga carcass,dressedcarcassor pet meatand
cleaningin accordancewith this regulationis potable;
and

d any equipment, implements, tables and utensils, including knives,
cleavers,pouches,saws and containerswhich come into contactwith
diseasedmaterial,are immediatelycleanedandsanitized.

2 An occupierwho contravenessubregulation1 commits an offence.

Precautionsagainstcontamination

41. 1 An occupiershall ensurethat-
a the detergents,disinfectantsandothercleansingand sanitizingagents

usedfor the purposesof regulation40 do not contaminatea carcass,
dressedcarcassor pet meat; and

b harmful substancesof any kind capableof contaminating a carcass,
dressedcarcassor pet meat are not handledor storedin any part of a
processingestablishmentin which-
i carcassesare prepared,brandedor stored;
ii dressedcarcassesare stored;or
iii pet meatis processed.

2 An occupierwho contravenessubregulation1 commitsan offence.

PART 7-INTERSTATEMOVEMENT OF PET MEAT

Petmeat imported into WesternAustralia

42. 1 The occupierof a processingestablishmentwho imports carcassesor
pet meat from a Stateor Territory into WesternAustraliashall ensurethat the
pet meat is-

a processedin a pet meat processingestablishmentregisteredunderthe
law of the relevantStateor Territory;

b consigned to his or her processingestablishmentwithin Western
Australia and accompaniedby the appropriateconsignmentcertificate
requiredunderthe law of the relevantStateor Territory; and

c whenin carcassor bonelessform, colour markedandbrandmarkedin
accordancewith theseregulations,unlessalreadyidentified aspet meat
by the applicationof a dye prescribedunder the law of the relevant
Stateor Territory.

2 An occupierwho contravenessubregulation1 commits an offence.

Petmeat exportedto anotherState or Territory

43. 1 The occupierof a knackeryor processingestablishmentshall ensure
that dressedcarcassesor pet meat intended for export from the knackeryor
processingestablishmentto anypart of Australia outside the Stateis-

a colour marked, branded,packedand labelled in the mannerprescribed
underthe law of the relevantStateor Territory; or

b wherethe law of the relevantStateor Territory doesnot prescribethe
mannerin which dressedcarcassesor pet meat shall be identified,
colour marked,branded,packedandlabelled in accordancewith these
regulations.

2 An occupierwho contravenessubregulation1 commits an offence.
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ExecutiveDirector,Public Health
to be advisedof pet meat exports

44. 1 The occupierof a knackeryor processingestablishmentwho intends
to export dressedcarcassesor pet meat from the knackery or processing
establishmentto any part of Australia outside the State shall advise the
ExecutiveDirector, Public Health at least 24 hoursbefore the consignmentis
dueto be loadedat the knackeryor processingestablishment.

2 An occupierwho contravenessubregulation1 commits an offence.

Notice of intention to import carcassesor pet meat

45, 1 The occupier of a processingestablishmentwho intends to import
carcassesor pet meat into the State shall notify the ExecutiveDirector, Public
Health in the form of Form 9 in Schedule3 at least 7 days before the
consignmentarrivesat theprocessingestablishment.

2 An occupierwho contravenessubregulation1 commits an offence.

Interstateconsignmentcertificate

46. 1 The occupierof a knackeryor processingestablishmentshall ensure
that any dressedcarcassesor pet meat which are exportedfrom his or her
processingestablishmentto any part of Australia outside the State is accompa
nied by an interstate consignmentcertificate in the form of Form 10 in
Schedule3.

2 An occupierwho contravenessubregulation1 commits an offence.

PART 8-REGISTRATION OF PREMISES

Application of Part

47, This Part appliesto registrationor renewalof registrationgrantedwith
respectto-

a knackeries;
b processingestablishments;
c Class1 petmeat shops;and
d Class2 petmeatshops.

Period of registration

48. Registrationor renewal of registrationshall takeeffect on andfrom the
day it is grantedand continuein force until the following 30 June.

Renewalof Registration

49, An application for the renewalof registrationmay be madeat any time
beforethe registrationexpiresin the samemannerandbe accompaniedby the
samefeeas an initial applicationandshall be for theperiod 1 July to 30 June.

Registrationlessthan oneyear

50. Whereregistration is grantedfor a period of less than one year the fee
payablein respectof that periodshall be calculatedat the rate of one-twelfthof
the relevantfeesetout in Schedule4 for eachmonth or portion thereoffor which
the registrationis so granted.
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Refund of fee

51. Where an application for registration or the renewal of registration is
refused,the feepaid in respectof the applicationshall berefunded.

Transferof registration

52. 1 An application for the transferof registrationof a-
a knackery;
b processingestablishment;
Cc Class 1 petmeat shop;or
d Class 2 petmeat shop,

shall be madeto the local authority by the holder of the relevantcertificateof
registrationin the form of Form 11 in Schedule3 and accompaniedby the feeset
out in item 7 of Schedule4.

2 The local authority shall, wherethe transfer of registrationis permitted,
issuea newcertificateof registrationfor thebalanceof theperiodof registration
to the transferee.

PART 9-MISCELLANEOUS

Inspection

53. The ExecutiveDirector, Public Health, a health surveyor or other public
healthofficial, or any officer of the local authority are authorizedto enter any
houseor premisesfor thepurposeof making any inspectionof-

a petmeat in carcassor bonelessform;
b dressedcarcasses;and
Cc petmeatprocessingestablishments.

Offences

54. A personwho-
a prevents or hinders the ExecutiveDirector, Public Health, a health

surveyor or other public health official, or any officer of the local
authority in theexerciseof a function undertheseregulations;
or

b makesa false or misleading statementor representationto the local
authority in any applicationmadeundertheseregulations,

commits an offence.

Penalties

55. A personwho commits an offence under theseregulationsfor which no
other penalty is providedis liable to apenalty of-

a not more than $2 500 and not lessthan-
Ci in the caseof a first suchoffence, $250;
ii in the caseof a secondsuch offence, $500; and

Ciii in the caseof a third or subsequentsuchoffence, $1 250;
and

b if thatoffenceis a continuingoffence, a daily penaltywhich is not more
than $250 andnot lessthan $125.
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SCHEDULE 1

PART 1-CONSTRUCTIONAND MAINTENANCE OF FREEZERS

Reg. 7

Construction

1. 1 Subject to this clause-
a any freezershall conformto the following requirements-

i ceilings shall be coveredwith smooth,impervious material;
ii joints shall beclosed;

Ciii wheredrainsarelocatedinside a coolroomfloors shall be gradedto
eachdrain or wherea drain is not providedto the door;

iv condensationshall be dischargedinto a drain or to a suitable
position outsidethe coolroom;

v any racksshall be constructedof corrosionresistantmaterial that
doesnot absorbliquids or odours;
and

vi all internal walls shall be lined with a light coloured, smooth
impervious approvedmaterial;

and
b any prefabricatedfreezershall-

i have the floor constructed of concrete, stainless steel or other
approvedmaterial, any metal being at least 1.20 mm thick and
being screwedandglued; and

ii where the freezer is installed on a wooden floor, be situatedon a
fibreglasspad and the pad shall be sealedand coved aroundthe
internal perimeterof the freezer.

2 The ExecutiveDirector, Public Healthmay by notice in writing exempta
freezerfrom complying with all or any of the requirementsspecifiedin subclause
1 subject to any condition which the ExecutiveDirector, Public Health may
impose.

Maintenanceand cleansing
2. A freezershall be maintainedin good repairand cleansedandsanitized

after eachload.

PART 2-CONSTRUCTIONAND MAINTENANCE OF INSULATED BOXES

Reg.9 1

Construction

1. An insulated box shall be dustproofand have internal surfacesthat are
durable,impervious,corrosionresistantandnon-absorbent.

Maintenanceand cleansing

2, An insulated box shall be maintainedin good repair and cleansedand
sanitizedafter the removalof eachload.
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PART 3-CONSTRUCTIONAND MAINTENANCE OFREFRIGERATED
VEHICLES

CReg. 9 2
Construction

1. A personshall not usea refrigeratedvehiclefor the transportor storageof
pet meat unless the carrying compartmentis so constructed,equippedand
maintainedthat-

a the frameis madeof metal;
b all internalsurfaces-

Ci aremadeof metalor approvednon-toxicplastic substances,suchas
stainlesssteel, aluminium, galvanizediron, zinc anneal,fibreglass,
or other material of similar strengthandimpermeablequalities;

ii are smoothlyfinished;
iii arerigidly securedwith a solid backing;

and
iv havefloor andvertical anglescovedwith a 50 mm radiusof pointof

angle,
but, notwithstandingsubparagraphii, if all necessaryfloor joints are
effectively sealed,the surfaceof the floor, or part of it, may be of an
approvedtreadtype track material;

Cc where internal joints are made between metal sheets, they are, if
horizontal, lapped-

Ci from top to bottom and continuouslywelded; or
ii with a minimum of 40 mm cover securedwith blind rivets and

sealedwith a non-toxic sealingmaterial, which conformsto S.A.A.
standardmethodof test No. K154.4 for heatresistanceto 100°C;

Cd the carryingcompartmentis effectively insulatedwith a stableinsulat
ing material;

Ce the carryingcompartmenthas,at the rearor side, doorsthat aremade
in the mannerprovided by paragraphsa, b, Cc and Cd, are close
fitting, and havetorsion bar type locks; and

CD the carryingcompartmentis fitted with rails andhooks or shelvesand
grids, madeof imperviousmaterial, in sucha mannerthat the rails and
hooks, or shelvesand grids may beeasily removed.

Maintenanceandcleansing

2. The refrigerated vehicle shall be maintained in good repair and the
carryingcompartmentshall be cleansedandsanitizedafter eachload hasbeen
removed.

SCHEDULE 2

KNACKERING AND PROCESSINGESTABLISHMENTS

PART 1-CONSTRUCTIONAND OPERATIONOF KNACKERIES

Reg. 11

Constructionandoperation

1. A knackeryshall be constructedandoperatedso that-
a dustis effectivelycontrolledwithin it;
Cb it is protectedagainstrodents,birds, flies, cockroachesand any other

vermin by adequatemethods, including the regular removal of any
materialor substancewhich may be a breedinggroundfor vermin;
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Constructionand finishes

2. A knackeryshall be constructedso that-

a the floors-
Ci areof a denseacid resistantwaterproofconcrete;

Cii havea specification of 3 parts metal, 1.5 parts sandand 1 part
cementby volume;

iii havea surfacetreatedwith an approvedhardeningprocess;

iv are not, wherethey are floors of chiller units, continuouswith the
wall, but havebetweenthe floor andthewall, a spacefor expansion
and contractionin which is fitted a resilientwaterproofcompound;

Cv havea gradientratio of 1 in 50 for wet processingareasand 1 in
100 for dry processingareas;and

vi havedrainagethat preventswet processesfrom causingwetnessto
other partsof the floor;

Cb the walls in every room where source animals are slaughtered or
processed-

Ci areof an impervious, non-corrosive,non-toxic,non-absorbentmate
rial;

ii do not haveinternal surfacesclad with corrugatedor flat galvani
sediron;

Ciii are not less than 2 m high, but in bleedingareasfor large source
animalsnot less than 3 m and for small sourceanimals not less
than 2.4 m;

iv have, where metal sheetingis used,an approvedsolid backing to
support and protect the sheeting from damage,a concretedwarf
wall to the height of 300 mm with the sheetingoverlappingthe
upstandby at least75 mm, andbetweentheupstandandsheeting,
sufficient resilient waterproof compoundto prevent the entry of
water or dampness;and

Cv haveeveryjoint waterproof;

Cc everyjunction of every wall, floor, column or platform is coved to a
radiusof 75 mm;

Cd everywindow sill or other ledge-
Ci is sloped internally to an angleof not lessthan 45°;
ii is situatednot lessthan 2 m from the floor; and

Ciii hasa smooth, impervioussurface;

Ce thereis a hangingroom to receivedressedcarcassesfrom theslaughter
and dressing floor immediately upon completion of the dressing
operations;

CD everyhangingroom, boning room and any other placewherepet meat
or dressedcarcassesare storedor processed,other than the slaughter-
floor, hasa smoothand flat ceiling;

g everywall benchis supportedclear of the floor on a bracket;

Ch every water pipe, gaspipe, steampipe, electrical conduit or wire and
wastepipe that is not concealedin a wall chaseor cavity runs clear of
any wall or column so as to allow easycleaningof the wall or column;
and

Ci thereis a minimum of 320 lumens per squaremetreof illumination at
the working planeon the slaughter-floor and in the hangingroom, for
which purpose the working plane means the horizontal, vertical or
inclined plane in which thevisual task lies.
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Measurementsof yards,etc.
3. The yards, lairs and pens of a knackeryshall be constructedso that the

areasmeasure-
Ca in respectof largesourceanimals-

Ci a yard, lair or holding pen at least 1.8m2 per animal with a
minimum of 5.5 m2 per yard, lair or holding pen;

ii a stunning pen, not exceeding785 mm in width and 2.8 m in
length; and

iii a slaughteringanddressingfloor, not lessthan 9.3 m2 per animal
on the floor or carcassbeingdressedwith a minimum of 14 m2

and
b in respectof small sourceanimals-

Ci a yard, lair or holding pen at least 0.45 m2 per head with a
minimum of 5.5 m2

ii a sticking pen or a pig stunningpen not lessthan 2.2 m2 and
Ciii a slaughteringanddressingfloor, not less than 2.2 m2 per animal

beingslaughteredandcarcassbeingdressedat any one time with
a minimum of 9.3 m2

Construction of lairs
4. There shall be lairagefor sourceanimalsawaitingslaughterthat-

Ca is paved with an impervious non-slip surface, upon which shall be
placed movablegratings to preventanimals becomingsoiled prior to
slaughter;

b is gradedto a drain;
Cc hasaccommodationfor one day’s kill;
Cd hasprotection against,the weather;
Ce hasan ample supply of drinking water readily available to animalsat

all times;
f is providedwith a separatepen for animalssuspectedof being sick, or

sick animals,or animalssuffering from obviousdisease;
g lies betweenthe off-loading site and the knackeryand doesnot cause

dustinessin theknackery; and
h has,leading from it to the slaughter floor, a racepavedwith a dense,

impervious, non-slip surfaceconcretewith a 230 mm kerb on either
side.

Water supply
5. A knackeryshall havean adequatesupply of water to provide-

a a supply of hot water, for use in connection with processingand
cleansingof carcasses,cleansingof any equipmentand utensilsused in
the slaughtering and processingof carcassesand the cleanliness of
personsworking in a knackery;

b asupplyof waterwhich is potableandundera pressureof not lessthan
410 kPa;

Cc where the water supply to a knackery is chlorinated or otherwise
treated, automaticequipmentshall be installed for use in connection
with that watersupply; and

Cd washdownpoints placedin the knackerywithin 9 m of eachother.

Drainage
6. A knackeryshall havean approveddrainagesystemthat-

a hasa form of effluent disposalsufficient in sizeanddesignto copewith
all liquid wastes;
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b is, where it is for drainageother than within theknackeryor it is storm
water, of the enclosedtype with all externalencloseddrains covered
with at least300 mm of earth; and

Cc has, on the slaughterfloor, a spoondrain running alongonewall or at
least onedrainageoutlet for every37 m2 of floor area.

Removalof wasteproductsfrom slaughter-floor

7. A knackery shall have on the slaughter-floor facilities for the rapid
removal of wasteproductsfrom the slaughter-floorso that wheretheseproducts
are not processedon the premises,they are placed in containersor storage
facilities constructedof corrosive resistant, acid resistant, impervious metalor
plastic that are proof against flies, rodents,birds andall other vermin and all
domesticanimals.

Equipment

8. All equipmentin the knackeryshall-
a be placedin sucha position so asnot to impede the properworkings of

theknackery;
b be of a type that canbe easily cleaned;
Cc be constructedof-

i metalwhich is corrosionresistantandrust resistant;or
Cii non-toxic plastic which is resistantto theaction of acidsand fats;

Cd not haveany galvanisediron on any internal surface;
Ce not containcopper,lead,enamel,porcelainor cadmiumin any form; and
CD not haveapainted surface.

Treatment and storageof hidesandskins

9. Adequateprovision shall be madefor the treatmentand storageof hides
and skins of sourceanimalsslaughteredin theknackeryso that-

a thehides arenot washed,defleshed,saltedor storedin anypart of the
knackerywhere-

Ci sourceanimalsare slaughteredor dressed;or
ii thecarcassesor dressedcarcassesof sourceanimalsarestored;
and

b the skins are not stored in any part of the knackery where source
animalsareslaughtered,dressed,hung or chilled but shall be storedin
shedsapartfrom any suchpart of the knackery.

Cleansingandhygiene
10. Cleansingand hygieneprecautionsin a knackeryshall provide for-

a maintainingin a cleanconditionthe knackeryand appliancestherein;
Cb an adequatenumberof washbasinsdeterminedby the local authority

for theuseof personsemployedin the knackery;
Cc washing the carcassof every source animal slaughteredthere with

waterunderpressure;
Cd the exclusion from the slaughter-floor of any brush or cloth for the

cleaningof the carcassof any sourceanimalslaughteredthere;
Ce the exclusion from a slaughter-floor of any receptacle containing

stagnantwater; and
CD preventingthe disposalof effluent andblood from the knackeryonto the

surfaceof theground.
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Vehicle washingbay

11. Where trucksused for the transportof sourceanimalsare wasedon the
premisesof the knackery, thosetrucks are washedin a vehicle washingbay
which is-

a constructedof dense,acid resistant,waterproofconcrete;
b of sufficient sizeto enablethewashingto be carriedon without spillage

of wastewateronto adjacentground;
Cc providedwith concretekerbs on 3 sides to a height of at least 75 mm;

and
Cd gradedto a spoondrain connectedto the main drainagesystem of the

knackery.

Definitions

12. For the purposesof this Part-
"large sourceanimals"meansbuffalo, camel,cattle,donkey,horseor mule;
"small sourceanimals" meansemu, goat, kangaroo,pig, poultry, rabbit or

sheep;
"slaughter-floor"meansthe areaof the knackerywheresourceanimalsare

slaughtered,bled anddressed.

PART 2-CONSTRUCTION AND OPERATIONOF
PROCESSINGESTABLISHMENTS

Reg.14

Construction
1. The constructionof processingestablishmentsshall conform to one of the

following forms-
a solid impervious construction,that is to say,brick, concrete,cokebreeze

blocks, re-inforcedplasterpanelsor similar approvedmaterial, finished
with-

Ci glazed tiles, stainlesssteel, acrylic or laminatedplastics adhering
directly to thewall with a suitablecontactadhesive;

ii thermosetting;or
iii thermo-plasticsor other approvedmaterials,
with the finished surfacesfree of buckles,cracksand crevicesand with
a wall finish that is light coloured,smoothandimpervious;or

b lightweight construction,that is to say, timber framing with singleor
double panelling in alumply, aluminium sheeting, stainless steel,
laminated plastics, fibro-cement sheeting, cement sheetingor other
approvedmaterialswith-

Ci all double panelling closed and the internal spaces filled with
fibreglasswool;

ii the walls-
A coveredwith an approvedmaterial to a height of 2 m above

floor level;
or

B tiled or coveredwith approvedmaterialabovebenchtops,wash
basins and similar fittings to a height of 450 mm above the
fitting,

with such material adhereddirectly to the wall, free of buckles,
fixing screws,cracksor crevices;and
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iii thebottom plate in processingareasbeingsetin masticand placed
on a "dwarf"’ wall constructedof brick, concreteor similar material
at a height not lessthan 75 mm abovefloor level or alternatively
where an existing structure does not have a "dwarf" wall the
processing areas being finished with vinyl or other approved
material turnedup and securelygluedto the wall and floors with
all joints madewater tight.

Finishes

2. Processingestablishmentswhether of solid impervious construction or
lightweight constructionwithin the meaningof clause1 shall have-

a smoothimpervious ceilings in all rooms;
Cb window sills in processingareasat least 305 mm abovethe top of any

bench,with all window sills in all areassplayedat an angle of at least
45° down from thehorizontal and all edgesto windows rounded;

Cc where architravesare used, metal architraveswith the join between
architraveand wall surfaceclosed;

Cd all joints in storeroomsclosed;
Ce the anglebetweenthe wall andthe floor covodto a radiusof 25 mm;
CD the anglebetweenwalls coved to a radius of 6 mm;
Cg all anglesbetweenwalls and ceilings continuouslyfinishedandfree of

cracksandcrevices;
Ch wherea floor finish is vinyl or similar material, thatmaterial turnedup

and sealedto the side of any fixture or fitting with a cove of 25 mm
radius;
and

Ci everywindow, doorway andother externalopeningprotectedin sucha
manner as will exclude as fare as practicable,flies and other flying
insects.

Coolrooms

3. All coolroomsin processingestablishmentsshall conform to the following
requirements-

a ceilings shall be coveredwith imperviousmaterial;
b joints shall be closed;
Cc where-

Ci floor wastesare locatedinside a coolroom, floors shall be gradedto
eachfloor waste;or

ii floor wastesare not locatedwithin the coolroom, the floor shall be
gradedto the doorway;

Cd condensationshall be dischargedinto a floor waste or to a suitable
position outsidethe coolroom;

Ce where thecoolroom is built with an inaccessiblecavity betweenthe top
of the coolroom andthe ceiling aboveor betweenthe walls of the room
andof the coolroomthat cavity shall be filled with fibreglasswool and
sealedwith butyl mastic;

Cf where a portabledeep freezecabinet is kept in a coolroom it shall be
situatedon-

Ci a plinth 230 mm from any wall; or
ii on castorsandso positionedas to beeasilymoved for cleaning;
and

g any racks shall be constructedof corrosionresistantmaterial thatdoes
not absorbliquids or odours.
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Prefabricatedcoolrooms

4. Every prefabricatedcoolroomshall-
a havethe floor constructedof concrete,stainlesssteelor other approved

material any metalbeingat least 1.20 mm thick; and
b wherethecoolroomis installedon a woodenfloor, it shall be situatedon

a fibreglass pad and the pad shall be sealedand coved around the
perimeterof thecoolroom.

Floors

5. 1 The floor of any room within a processingestablishmentin which
carcassesor dressedcarcassesof source animals are processedor in which
utensilsarewashedor in toilets, dressingroomsor locker roomsshall, subjectto
subregulations3 and 4, be of smooth, durable, non-absorbentand easily
cleanablematerialssuchasconcrete,terrazzo,ceramic tile or vitrified brick.

2 Floor drains shall be provided in all rooms where floors are cleaned by
flooding or wherenormal operationsreleasewateror otherliquid wasteonto the
floor.

3 In areassubject to the spillage of greaseor fatty substances,the floor
shall-

Ca be of a dense,acid resistant,waterproofconcrete;
b have a specification of 3 parts metal, 11/2 parts sand and one part

cementby volume; and
Cc havea surfacetreatedwith an approvedhardeningprocess.

4 Existing wooden floors shall be covered with thermo-settingor thermo
plastic material or other approvedmaterial.

Cupboards,cabinetsand stationary equipment

6. 1 All cupboardsand cabinetsshall havesmooth imperviousshelvesand
side facingssecuredto a framework of tubular steel, light angle iron, "T" iron,
plastic sealedwood, dressedtimber, or other approved material, all timber
havingclosedjoints, and all sliding doorsbeinghung from the top.

2 Stationaryequipmentshall be installed in suchamannerasto permit easy
accessand thorough cleaning and sanitizing, in, around and beneath the
stationaryequipment.

Shelving

7. 1 The lowest shelfof any rack shall not be lessthan 400 mm above the
floor level.

2 Where racks on which frozen pet meat is thawed are not adequately
drained the occupier shall provide trays to collect the drip and place them
beneaththe racks.

Containers

8. A container in which petmeat is held shall not be placedon a floor.

Supporting legs

9. All supporting legs to cabinets,cupboardsand equipmentin processing
areasshall be madeof metal andshall havea smooth finish, free from angles,
recessesand crevices, and shall be sealed, and supporting legs fitted with
flanges,shall be sealedwith butyl mastic to the floor.
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Service pipes

10. All servicepipesshall be-
a sealedinto thewalls; or
b fixed in brackets-

Ci so as to provide 25 mm clearancebetweenthe wall and the pipe;
and

Cii kept not lessthan 75 mm clearof the floor.

Sterilizers andhandwashingfacilities

11. Cl Sterilizers andhand washingfacilities shall be providedas required
by the local authority in accordancewith theseregulationsandshall be-

a convenientlylocated;
b constructedof corrosionresistantmaterial;
Cc of suchanatureandsizeas to allow sterilization of saws,knives,steels,

pouchesand other utensils; and
Cd capableof being emptiedandcleanedat the end of eachworking day,or

more frequently if necessary.

2 Water temperaturein sterilizersshall be maintainedat no less than 82°C.

Handling andtreatmentof carcasses

12. 1 A carcassor dressedcarcassshall not beplaced on a floor.

2 Any visible ingesta or other contamination shall be removedbefore a
carcassis skinned.

3 A carcassshall be skinnedin such a manner as not to contaminatethe
flesh.

SCHEDULE 3

FORMS

HEALTH ACT 1911

HEALTH PET MEAT REGULATIONS 1990

Form 1
Reg. 10 2

APPLICATION FOR *REGISTRATION!*RENEWAL OF REGISTRATION
FOR A KNACKERY

EXECUTIVE OFFICER
LOCAL AUTHORITY
IfWe*

Full names
of

Address
hereby apply for the *registrationj*renewal of registration of the premises
known as
locatedat
andtrading underthe nameof
as a knackery.
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Methodof slaughter-horses
other sourceanimals

Method of disposalof wastematerials
Currentregistrationnumberif applicable
Details of sourceanimals slaughteredin the period of 12 months immediately
precedingthe monthin which this applicationis madeif applicable.

Month Ending Horses Othersourceanimalsstatespecies

I/We* certify that the aboveparticularsare correct.

Date Signatures
*Delete if not applicable

HEALTH ACT 1911

HEALTH PET MEAT REGULATIONS 1990
Reg 10 3

CERTIFICATE OF REGISTRATION OF A KNACKERY

No
This is to certify that the Premisessituatedat

Postcode
are registeredunderthe Health Pet Meat Regulations1990

and that
Nameof occupier

of
Addressof occupier

Is the Occupierof the Premises.

This Certificate of RegistrationExpires on 30 June19
Date

Town/Shire* Clerk
*Delete if not applicable.
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HEALTH ACT 1911

HEALTH PET MEAT REGULATIONS 1990

Form 3
CReg. 13 2

APPLICATION FOR *REGISTRATION/*RENEWAL OF REGISTRATION
OF A PROCESSINGESTABLISHMENT

EXECUTIVE OFFICER
LOCAL AUTHORITY
I/We*

Full names
of

Address
hereby apply for the *registration/*renewalof registration
of the premisesknown as
locatedat andtrading
underthe nameof asa
pet meatprocessingestablishment.
Current registrationnumberif applicable
I/We* certify that the aboveparticularsare correct.
Date

Town/Shire* Clerk
*Delete if not applicable.

HEALTH ACT 1911

HEALTH PET MEAT REGULATIONS 1990

Form 4
Reg. 13 3

CERTIFICATE OF REGISTRATION FOR A PROCESSINGESTABLISHMENT

EXECUTIVE DIRECTOR
PUBLIC HEALTH

No
This is to certify that the PremisesSituatedat

Pstcode
areregisteredunderthe Health PetMeat Regulations1990
and that

Name of occupier
of

Address of occupier
Is the Occupierof thePremises.
This Certificate of RegistrationExpireson 30 June 19
Date Signature

*Delete if not applicable.
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HEALTH ACT 1911

HEALTH PET MEAT REGULATIONS 1990

Form 5
Reg. 18 2

APPLICATION FOR A BRAND

EXECUTIVE DIRECTOR
PUBLIC HEALTH

I/We
Full names

of
Address

beingthe occupierof thepet meatprocessingestablishmentknown as
Current RegistrationNo
*hereby apply for a brand/*herebyapply to continue to hire a brand for the
purposesof regulation 18 of theHealth Pet MeatRegulations1990.

Date Signature
*Delete if not applicable.

HEALTH ACT 1911

HEALTH PET MEAT REGULATIONS 1990

Form 6
CReg. 33 2 a

APPLICATION FOR A *REGISTRATION/*RENEWAL OF REGISTRATION
OF A PET MEAT SHOP

Class 1
EXECUTIVE OFFICER
LOCAL AUTHORITY

I/We*
Full names

of
Address

hereby applyfor the *registration/*renewalof registrationasa Class 1 petmeat
shop of the premisesknown as

locatedat
and trading underthenameof
Current RegistrationNo. if applicable
I/We certify that the aboveparticularsare correct.

Date Signature
*Delete if not applicable.
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HEALTH ACT 1911

HEALTH PET MEAT REGULATIONS 1990

Form 7
CReg. 33 2 b

APPLICATION FOR A *REGISTRATION/*RENEWAL OF REGISTRATION
OF A PET MEAT SHOP

Class2
EXECUTIVE OFFICER
LOCAL AUTHORITY
I/We*

Full names
of

Address
hereby applyfor the*registration/*renewalof registrationasa Class2 pet meat
shop of the premisesknown as

locatedat
andtrading underthe nameof
CurrentRegistrationNo. if applicable
I/We certify that the aboveparticularsare correct.
Date Signature

*Delete if not applicable.

HEALTH ACT 1911

HEALTH PET MEAT REGULATIONS 1990

Form 8
Reg.33 3

CERTIFICATE OF REGISTRATIONFOR A PETMEAT SHOP

EXECUTIVE OFFICER
LOCAL AUTHORITY

No
This is to certify that the PremisesSituatedat

Postcode
are registeredin the nameof

Nameof Occupier
of

Addressof Occupier
underthe Health Pet Meat Regulations1990 as a
*Class 1/*Class2 PetMeat Shop.
ThisCertificate of RegistrationExpires On 30 June19
Date

Town/Shire* Clerk
*Delete if not applicable.
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HEALTH ACT 1911

HEALTH PETMEAT REGULATIONS 1990

Form9
CReg. 45

NOTICE OF INTENTION TO IMPORT PETMEAT

EXECUTIVE DIRECTOR
PUBLIC HEALTH
I/We*

Full names
trading as
of

Address
and being the occupiers of a registeredpet meat processingestablishment
hereby notify my/our* intention to import petmeat.
The pet meat is dueto arrive or
and be available for inspectionat

Date
Town/Shire*Clerk

*Delete if not applicable.

HEALTH ACT 1911

HEALTH PET MEAT REGULATIONS 1990

Form 10
Reg. 46 1

INTERSTATE CONSIGNMENTCERTIFICATE

No
To: ExecutiveDirector,Public Health

HealthDepartmentof WesternAustralia
Date

Descriptionof Consignment NumberandKinds
of Packagesor
DressedCarcasses
GrossWeight
Net Weight

Descriptionof Product
As Labelled
Dye Used
ProcessedAt Name, addressand registration No. of Knackery or pet meat

processingestablishment
ConsignorandAddress
ConsigneeandAddress
Meansof TransportVehicle or ContainerLicenceNo.
Consignoror Agent Signature

Surname& Initials-Block Letters
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This consignmenthasbeen ispectedand found to be suitable for PET MEAT
ONLY in accordancewith the requirementsof the State of WesternAustralia.
Health SurveyorSignature

Surname& Initials-Block Letters
Note:
Four copies of this form will be needed,1 copy consignor, 1 copy controlling
authority, 1 copy to accompanyload, 1 copy sentto controlling authority in State
to which loadhasbeenconsigned.

HEALTH ACT 1911

HEALTH PET MEAT REGULATIONS 1990

Form 11
CReg. 52

APPLICATION FOR TRANSFEROF REGISTRATION

EXECUTIVE OFFICER
LOCAL AUTHORITY
I!We*, being the holders of the Certificate of registration for the *Knackery/
*processingEstablishment/*PetMeat Shop-Class1/*Pet Meat Shop-Class2
trading as
locatedat
RegistrationNo
do hereby

apply for a transferof registrationto

Name of transferee
of

Addressof transferee
to take effect from the day of 19
Signatureof Transferor
Signatureof Transferee
Dated at this day of 19

* Delete if not applicable

SCHEDULE4

FEES

Item Regulation Service Fee

$
1. 10 2 Registrationof a knackery 250
2. 10 4 Hire of a stampfor a knackery 50
3. 13 2 Registrationof aprocessingestab- 250

lishment
4. 18 2 Hire of a brand for a processing 50

establishment
5. 33 2 Registrationof aClass 1 petmeat 150

shop
6. 33 2 Registrationof aClass2 petmeat 75

shop
7. 52 1 Transferof registration 75
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SCHEDULE5
CReg. 19

DESCRIPTION OF APPLICATION FOR A BRAND

Description

1. Descriptionof brandissuedin accordancewith regulation 18 3.

I_

__

Directionsfor application of a brand

2. The occupier of a processingestablishmentshall causeevery dressed
carcassandall primal cuts of pet meatwhich havenot beenmincedor diced to
be stampedwith the brandissuedin respectof the processingestablishmentin
accordancewith the following directions-

a dressedcarcasses-
Ci in thecaseof large animalsi.e. beef,donkey,horse,camel, buffalo,

mule-
A on the outsideof thebuttock;

and
B on the shoulder;and

ii in the caseof other animals-
A on the outsideof the leg; and
B on the outsideof the shoulder;

and
b primal cuts shall be brandedon the lateral surface.

Dated 6 November,1990.
By His Excellency’s Command,

G. PEARCE, Clerk of theCouncil.

_____________

‘lSrn

_______________I
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