FRESH MEAT (TCVN 7046-2002)

Specification 
1 Scope 
This standard applies to poultry, cattle and husbandried animal fresh meat, which is used for human consumption. 

2 Normative references 
Decision No.178/1999/QD-TTg  on "Decision on labelling for domestic, imported and exported goods". 

TCVN 3699 : 1990  Aquatic products. Qualitative test of hydrosulfide and ammonia. 

TCVN 4833 - 1 : 2002  Meat and meat products - Sampling and preparation of test samples. Part 1: Sampling 
TCVN 4833 - 2 : 2002  Meat and meat products - Sampling and preparation of test samples. Part 2 : Preparation of test samples for microbiological examination. 
TCVN 4834 :1989 (ST SEV 3016 : 1981) Meat. Methods and principles of veterinary and sanitary evaluation. 

TCVN 4835 : 2002 (ISO 2917 : 1999) Meat and meat products - Measurement of pH ​Reference method. 
TCVN 4991 : 1989 (ISO 7937 : 1985) Microbiology. General guidance for enumeration of Clostridium perfringens. Colony count technique. 

TCVN 4992 : 1989 (ISO 7932 : 1987) Microbiology. General guidance for enumeration of Bacillus cereus. Colony count technique at 30 oC. 

TCVN 5151 : 1990 Meat and meat products. Determination of lead content. 

TCVN 5152 : 1990  Meat and meat products. Determination of mercury content. 

TCVN 5153 : 1990 Meat and meat products. Detection of Salmonella.
TCVN 5155 : 1990 Meat and meat products. Detection and enumeration of Escherichia coli.
TCVN 5156 : 1990 Meat and meat products. Detection and enumeration of Staphylococcus​
aureus.
TCVN 5667 : 1992 Meat and meat products. Enumeration of total aerobic bacteria.
TCVN 5733 : 1993 Meat. Detection of parasites. 
ISO 13493 : 1998 Meat and meat products - Detection of chloramphenicol content -Method

using liquid chromatography. 
AOAC 945.58 Cadmium in food - Dithizone method.AOAC 956.10 Diethylstilbestrol in feeds - Spectrophotometric method.
AOAC 995.09 Chlortetracycline, oxytetracycline, and tetracycline in Edible Animal Tissues ​

Liquid chromatographic method.
AOAC 977.26 Clostridium botulinum and its toxin in foods - Microbiological method. 
ISO 13493 : 1998 Meat and meat products -Detection of chloramphenicol content –Method using liquid chromatography.
3 Definition 
For the purposes of this standard, the following term and definition apply. 

3.1 Fresh meat: Meat of poultry, cattle and husbandried animal after slaughter, which is in carcasses, cuts of carcasses or minced pieces and stored at normal teperature or between 0 oC and 4 oC. 

4 Technical requirements 
4.1 Raw materials 
Fresh meat should be obtained from wholesome and alive poultry, cattle and husbandried animals, which is permitted by the veterinary inspection agency to be used as food. 

4.2 Organoleptic requirements 
Organoleptic requirements of fresh meat are given in table 1. 

Table 1 - Organoleptic requirements of fresh meat 
	Items 
	Requirements 

	1. State 
	-Surface is dried, cleaned, without feathers, hairs and foreign matters; - Cut surfaces is smooth; - Resilient, the surface forms the initial state when pushing and    releasing by a finger; - Marrow, if any, shall be firmly adhered to inside of bones. 

	2. Colour 
	Characteristic of the designated product 

	3. Odour 
	Characteristic of the designated product, free from foreign odours 

	4. Broth 
	Sweet-smelling, clear and having large oily film 


4.3 Physical-chemical properties 
Physical-chemical properties of fresh meat are given in table 2. 

Table 2 - Physical-chemical properties of fresh meat 
	Items 
	Requirements 

	1. pH 
	5.5 - 6.2 

	2. Qualitative reaction of dihydrosulfide (H2S) 
	negative 

	3. Ammonia, mg/100 g, not more than 
	35 

	4. Broth when reacting with copper sulfate (CuSO4) 
	rather turbid is permitted 


4.4 Heavy metal contents 
Heavy metal contents in fresh meat are given in table 3. 

Table 3 - Heavy metal contents in fresh meat  Microbiological requirements of fresh meat 
	Items
	Maximum Limit (mg/kg)

	1. Lead (Pb) 
	0.5 

	2. Cadmium (Cd) 
	0.05 

	3. Mercury (Hg) 
	0.03


Microbiological requirements of fresh meat are given in table 4 

Table 4 - Microbiological requirements of fresh meat 
	Items 
	Maximum limit 

	1. Total aerobic microorganisms, CPU/g of the product 
	106 

	2. Escherichia coli, count/1 g of the product 
	102  

	3. Salmonella, count/ 25 g of the product 
	0 

	4. B. cereus, count/ 1 g of the product 
	102  

	5. Staphylococcus aureus, count/1 g of product 
	102  

	6. Clostridium perfringens, count/1 g of the product 
	10 

	7. Clostridium botulinum, count/1 g of the product 
	0 


4.6  Parasites 
Parasites requirements in fresh meat are specified in table 5. 

Table 5 - Parasites requirements in fresh meat 
	Items 
	Maximum limit 

	1. Cysticercus csuitsae; Cysticercus bovis... 
	not permitted 

	2. Trichinella spiralis 
	


4.7 Veterinary drugs residues 
Veterinary drugs residues in fresh meat are given in table 6. 

Table 6 - Veterinary drugs residues in fresh meat 4.7 Peticide residues 
	Items 
	Maximum limit (mg/kg) 

	1. Tetracycline
	0.1

	2. Chloramphenicol
	not detected


Peticide residues in fresh meat are given in table 7. 

Table 7 - Peticide residues in fresh meat 
	Items 
	Maximum limit (mg/kg) 

	1. Cabaryl 
	0.0 

	2. DDT 
	0.1 

	3. 2, 4 D 
	0.0 

	4. Lindane 
	0.1 

	5. Trichlorfon 
	0.0 

	6. Diclovos 
	0.0 

	7. Diazinon 
	0.7 

	8. Fenclophos 
	0.3 

	9. Clopyrifos 
	0.1 

	10. Cuomaphos 
	0.2 


4.8 Mycotoxin 
Aflatoxin B1 content in fresh meat shall not be more than 0.005 mg/kg. 

4.9 Hormone residue 
Hormone residues in fresh meat are specified in table 8. 

Table 8 - Hormone residues in fresh meat 5 Test methods 
	Items 
	Maximum limit (mg/kg) 

	1. Dietylstylbestrol 
	0.0 

	2. Testosterol 
	0.015 

	3. Estadiol 
	0.0005 


5.1 Sampling, according to the TCVN 4833 - 1 : 2002 and the TCVN 4833  - 2 : 2002. 

5.2 Qualitative test of hydrosulfide (H2S), according to the TCVN 3699 : 1990. 

5.3 Determination of ammonia (NH3) content, according to the TCVN 4834:1989 (ST SEV 3016 : 1981). 

5.4 Determination of pH, according to the TCVN 4835 : 2002 (ISO 2917 : 1999). 

5.5 Determination of lead content, according to the TCVN 5151 : 1990. 

5.6 Determination of cadmium content, according to the AOAC 945.58. 

5.7 Determination of mercury content, according to the TCVN 5152 : 1990. 

5.8 Determination of Chlostridium perfringens, according to the TCVN 4991 : 1989 (ISO 7937 : 1985). 

5.9 Determination of Clostridium botulinum, according to the AOAC 977.26. 

5.10 Determination of Bacillus cereus, according to the TCVN 4992 : 1989 (ISO 7932 : 1987). 

5.11 Determination of Salmonella, according to the TCVN 5153 : 1990. 

5.12 Determination of E.coli, according to the TCVN 5155 : 1990. 

5.13 Determination of S.aureus, according to the TCVN 5156 : 1990. 

5.14 Determination of total aerobic bacteria, according to the TCVN 5667 : 1992. 

5.15 Detection of parasites,  according to the TCVN 5733 : 1993. 

5.16 Determination of tetracycline, according to the AOAC 995.09 

5.17 Determination of chloramphenicol, according to the ISO 13493 : 1998. Determination of hormone (dietylstylbestrol), according to the AOAC 956.10. 

6 Labelling, packaging, storage, transport 
6.1 Labelling 
The labelling should conform to the Decision No.178-TTg on "Decision on labelling for domestic, imported and exported goods". 

There should be animal quaratine mark on the product units. 

6.2 Packaging 
Packaging materials used for fresh meat should be met requirements of food safety and should not affect the product quality. 

6.3 Transport 
Means of transport used for fresh meat should be specially used for food, that should not affect the product quality. 

6.4 Storage 
At the processing area, fresh meat, after preparation, should be placed on stainless steel hangers or hooks and kept in good condition. 

At the retail points, fresh meat should be keep in special cabinet with partitions to prevent dust and microorganisms penetration. 

� Source: Vietnam – Food and Agricultural Import Regulations and Standards – Meat and Meat Products Standards, 2004, Gain Report, USDA





