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ANIMAL PRODUCTS

The slaughter of animals for human consumption and
the subsequent processing of meat at cutting plants and
butchers gives rise to three product groups:

® Edible products or meat intended for human
consumption.

® Edible co-products (ECP) also intended for human
consumption but requiring further processing.

® Animal by-products (ABPs) — those parts of the
animal that are not intended for human
consumption.

These three groups are illustrated below in Figure 1.

Edible Products Edible Co-products

(Meat) (ECP)

Animal By-products (ABP)

Figure 1 - Product groups from an animal®

Before they are processed, ECPs may sometimes be
referred to as by-products, a practice which can cause
confusion with ABPs. Any ECP that is handled incorrectly
MUST be downgraded to ABP. Whilst this will mean a
loss of revenue, it is essential to prevent a very serious
risk to the public and to other animals in the food chain.

Examples of edible products, co-products and animal by-
products are given in Figure 2.

ANIMAL BY-PRODUCTS

ABPs also arise from the manufacture of products of
animal origin, such as dairy products, catering waste,
fallen stock and disease control culls of livestock, e.g. for
bird flu outbreaks.

ABPs are grouped into three categories according to the
health risk posed to other animals and humans. Material
in each of the categories must be kept separate after
removal from the animal and the higher risk materials

are colour marked with a dye: Category 1 material must
be stained blue and Category 2 stained black.

EDIBLE PRODUCTS
Wholesale and retail meat; blood, offals, cheek meat, bones used
to make edible products; paddywacks, tendons and membranes.

EDIBLE CO-PRODUCTS
Raw fatty tissues for edible fat and greaves; raw fit
bones and hide splits for edible gelatine and collagen;
stomachs and hooves processed into tripes and beef
heels.

CATEGORY 3
Animal products found fit but not intended
for human consumption; product going for
pet food; blood; mechanically separated
meat and desinewed meat.

CATEGORY 2
Dead on arrival
(DOA); post mortem 5
failures; soiled or
contain medicine
residues.

Animal By-products

High risk waste
material, unsuitable
for human or animal

consumption.

J

Figure 2 — Animal products hierarchy?

If in doubt, it is recommended to check the
categorisation with the Animal and Plant Health
Authority (APHA) in England, Wales and Scotland and
with the Department of Agriculture, Environment and
Rural Affairs (DAERA) in Northern Ireland.

ABPs can only be sent to a processing facility approved
by APHA or DAERA for the relevant ABP Category. It is
permissible to downgrade material i.e. send Category 3
material to Category2 or Categoryl plant, but
Category 1 material can only be sent to a Category 1
approved facility.

Any mixtures of ABPs are downgraded to the highest risk
category, for example mixing Category 2 and Category 3
in the same load downgrades the whole load to
Category 2, subject to Category 2 rules. This includes
manure and gut content if mixed with other Category 2
ABPs.

Dead livestock that might contain specified risk material
(SRM) is downgraded to Category 1.

Blood not collected for human consumption is ABP and
subject to ABPs rules. Blood that has not been heat
treated or rendered in ABP-approved premises cannot
be sent for landspreading or used as fertiliser.
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Examples of ABPs by category are shown in Figure 3. The
material included with specified risk materials (SRM),
listed as part of Category 1 APB, varies according to the
Bovine spongiform encephalopathy (BSE) risk status of
the country of origin. Some materials categorised as SRM

from countries of controlled or undetermined BSE may,
subject to suitable controls, be categorised as fit for feed
and/or food when the source is a country with negligible
BSE risk. The full details are given in the TSE Regulation®.

CAT1

For disposal only

Category 1 ABP - (HIGH RISK) stained BLUE

Carcasses and all body parts of animals
suspected of TSE (transmissible

spongiform encephalopathy) infection.
Carcasses of wild animals suspected of

being infected with a disease that
humans or animals could contract.

Carcasses of animals used in
experiments.

Animal parts contaminated due to illegal
treatments.

International catering waste.

Carcasses and body parts of zoo / circus
animals or pets.

Specified risk material (body parts that
pose a specific disease risk, e.g. cow
spinal cord).

Figure 3 — ABP examples by category

CAT 2

Not for animal

consumption

Category 2 ABP - (MID RISK) stained BLACK

* Rejected animals with infectious
diseases.

e Carcasses containing authorised
treatment residues.

e Unhatched poultry that has died in its
shell.

e Carcasses of animals killed for disease
control.

e Carcasses of dead livestock.
e Manure.
* Digestive tract content.
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CAT3

Not for human

consumption

Category 3 ABP - (LOW RISK) unstained

Carcasses or body parts passed fit for
humans to eat, at a slaughterhouse.

Products or foods of animal origin fit for
human consumption but withdrawn for
commercial reasons.

Domestic catering waste.

Soft tissue shellfish shells.

Eggs, egg by-products, hatchery by-
products and eggshells.

Aquatic animals, aquatic and terrestrial
invertebrates

Hides and skins from slaughterhouses

Animal hides, skins, hooves, feathers,
wool, horns, and hair with no signs of
infectious disease at death

Processed animal protein (PAP)

This factsheet is produced by FABRA UK, the Foodchain &
Biomass Renewables Association and is based on our current
understanding only and is subject to change. This factsheet
must not be relied upon as reflecting the official UK Gov
position and FABRA UK takes no responsibility for the accuracy
of this information.

To contact us go to www.fabrauk.co.uk/contact-us
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