Joint Russia/UNECE Seminar: “International Standards on Meat and Meat Products – a Common Language for International Trade”

Moscow, 30 September - 2 October 2008
Report

1.
The V.M. Gorbatov All-Russian Meat Research Institute (VNIIMP) and UNECE secretariat held a seminar on practical application of UNECE meat standards. About fifty experts from meat processing companies and research institutes in Russia, Belarus, Moldova, Mongolia and Ukraine took part in the seminar. The participants used excellent training and demonstration facilities of the V.M. Gorbatov Institute. The programme of the seminar can be found in the annex.
2.
Mr. Steve C. Olson, livestock and meat marketing specialist from US Department of Agriculture, and Mr. Philippe Jouault, cutting plant manager from Gâtine Viandes, France, showed how to process porcine carcasses, on the basis of the UNECE standard, into retail cuts according to US and French/European methodologies. Their live performance was filmed by two cameras from different angles. The five-hour video material will be used for further training purposes.
3.
UNECE meat standards are increasingly used in practice. Russian national standards for bovine and porcine are harmonized with the UNECE ones. Work is under way on a national standard for ovine meat. New standards allow producing higher quality and higher value-added cuts. Consumer demand for this kind of products is rapidly growing in Russia. 
4.
In addition to implementing internationally agreed commercial agricultural quality standards, producers and regulators in Russia develop veterinary, food safety and animal health norms. A technical regulation on requirements for meat and meat products, their production and turnover is currently with the government for approval. This regulation was drawn up to be consistent with the EU food legislation (Regulation (EC) No 178/2002 on general principles of food law).
5.
Mrs. Claire Coupin, quality manager of the Confédération Nationale de la Triperie Française presented the draft UNECE Standard for Fancy Meats (edible by-products) that can be obtained from different species of animals. Production and consumption of offals in France is probably the highest in the EU. Participants found the French experience interesting and useful for developing the edible by-products sector in their countries.
6.
The SGS (Société Générale de Surveillance) company made a presentation on how they inspect meat and meat products traded internationally. The company is seriously looking into the use of UNECE meat standards for quality control purposes. That would be excellent promotion of our standards.
7.
Participants from Russia and Mongolia asked if UNECE had plans for drawing up a standard for horse meat. Production and trade in horse meat is considerable in these countries. VNIIMP could play a leading role in drafting this standard.
8.
The delegation of Moldova asked the UNECE secretariat to organize a workshop on retail trade cuts for meat processing enterprises in their country. They will submit specific proposals to the secretariat.
9.
The participants thanked VNIIMP for hosting the seminar in the institute’s excellent training centre and for providing interpretation.
10.
The seminar was financially supported from the Russian Voluntary Contribution Fund at UNECE.
Annex
Международные стандарты на мясо и субпродукты –

общий язык для международной торговли

International standards on meat and meat products –

a common language for international trade

Москва, 30 сентября - 2 октября

Moscow, September 30 – October 2

Программа семинара

Workshop programme

     30 сентября, вторник                                                                  September   30, Tuesday
	10-00  10-30
	Открытие. 

Приветственное  слово        

Лисицын Андрей Борисович 

Директор  ВНИИМП им. В.М.Горбатова 

Академик РАСХН

Сергей Маланичев
Руководитель группы по сельскохозяйственным стандартам качества 

Отдел торговли ЕЭК ООН
	Opening.

Welcome to participants

Andrei B. Lisitsyn

Director of the V.M. Gorbatov VNIIMP,

Academician of RAAS
Serguei V. Malanitchev

Chief of unit, Agricultural quality standards

Trade and Timber Division

UNECE

	10-30  12-00


	Представление стандарта ЕЭК ООН на свинину - туши и  отрубы

Г-н  Стив  Олсон

Специалист –маркетолог в области  животноводства  и мясопереработки

Министерства сельского хозяйства  США

Службы  сельскохозяйственного маркетинга
	Presentation of the UNECE standard for porcine meat

Mr. Steve C.Olson
Livestock and Meat Marketing Specialist
USDA, Agricultural Marketing Service



	12-00  12-30
	Кофе-пауза
	Coffee-break 

	12-30

14-00
	Практическое применение стандарта ЕЭК ООН на свинину. Демонстрационные разделки свиных туш по американской технологии. 

Г-н  Стив  Олсон

Специалист-маркетолог в области  животноводства  и мясопереработки

Министерства сельского хозяйства  США

Службы  сельскохозяйственного маркетинга
	Practical application of the UNECE standard for porcine meat. A hands-on training: U.S.  method to prepare carcasses and cuts

Mr. Steve C.Olson
Livestock and Meat Marketing Specialist
USDA, Agricultural Marketing Service



	14-00    15-00
	Обед
	Lunch

	15-00    16-00
	Представление проекта стандарта ЕЭК ООН  на телятину 

Г-н Стив  Олсон       

Специалист-маркетолог в области  животноводства  и мясопереработки

Министерства сельского хозяйства  США

Службы   сельскохозяйственного маркетинга
	Presentation of the draft UNECE

standard for veal

Mr. Steve C.Olson
Livestock and Meat Marketing Specialist
USDA, Agricultural Marketing Service



	16-00     17-00
	Представление проекта стандарта ЕЭК ООН  на  пищевые животные субпродукты     

Г-жа  Клер Купин

Менеджер  по качеству
Французской национальной федерации субпродуктов


	Presentation of the draft UNECE

standard for fancy meats

Mrs. Claire Coupin

Quality manager 

Confédération Nationale de la Triperie Française


     1 октября, среда                                                             October 1, Wednesday

	10-00   12-00


	Российский проект стандарта на свинину – «Разделка свинины на отрубы». Сравнение со стандартом ЕЭК ООН. Демонстрация фильма по разделке свинины  

Г-жа Сусь Ирина Валерьевна

Заведующая Лабораторией технологии предубойной подготовки, первичной переработки и оценки качества сырья

ВНИИМП им.В.М.Горбатова
	Russian draft standard for porcine meat – “Carcasses and cuts”. Comparisons with the UNECE standard. 

A film on cutting porcine meat.

Mrs. Irina V. Sus

Chief of laboratory of pre-slaughter preparation technology, primary processing and raw material  quality evaluation 

The V.M. Gorbatov VNIIMP

	12-00     12-30
	Кофе-пауза 
	Coffee-break

	12-30      14-00


	Требования, предъявляемые к импорту мясных продуктов в Европейском Союзе 

Г-н Сергей Маланичев

Руководитель группы по сельскохозяйственным стандартам качества 

Отдел торговли ЕЭК ООН
	Requirements for  import of meat products in the European Union

Mr. Serguei Malanitchev

Chief of unit, Agricultural Quality Standards

UNECE Trade and Timber Division 

	14-00    15-00
	Обед
	Lunch

	15-00     17-00


	Практическое применение стандарта ЕЭК ООН на свинину. Демонстрационные разделки свиных туш по  европейской технологии. 

Г-н  Филип Жуо

Предприятие по разделке туш убойных животных

Менеджер по разделке 
	Practical application of the UNECE standard for porcine meat. A hands-on training: European method to prepare carcasses and cuts

Mr. Philippe Jouault
Gâtine Viandes 

Cutting plant manager


      2  октября, четверг                                                       October 2, Thursday

	11-00

14-00
	Культурная программа. Экскурсия
	Cultural programme. Excursion

	15-00

18-00
	Заключительная дискуссия, рекомендации
	Conclusions and recommendations 


