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Keeping Standards up-to-date
Standards are living documents which reflect progress in science, technology and
systems. To maintain their currency, all Standards are periodically reviewed, and
new editions are published. Between editions, amendments may be issued.
Standards may also be withdrawn. It is important that readers assure themselves
they are using a current Standard, which should include any amendments which
may have been published since the Standard was purchased.
Detailed information about Standards can be found by visiting the Standards
Australia web site at www.standards.com.au and looking up the relevant Standard
in the on-line catalogue.
Alternatively, the printed Catalogue provides information current at 1 January each
year, and the monthly magazine, The Australian Standard, has a full listing of
revisions and amendments published each month.
We also welcome suggestions for improvement in our Standards, and especially
encourage readers to notify us immediately of any apparent inaccuracies or
ambiguities. Contact us via email at mail@standards.com.au, or write to the Chief
Executive, Standards Australia International Ltd, GPO Box 5420, Sydney,
NSW 2001.
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AGRICULTURE AND RESOURCE MANAGEMENT COUNCIL

OF AUSTRALIA AND NEW ZEALAND

The Agriculture and Resource Management Council of Australia and New Zealand (ARMCANZ)
consists of the Australian Federal, State/Territory and New Zealand Ministers responsible for
agriculture, soil, water (both rural and urban) and rural adjustment policy issues.

The objective of the Council is to develop integrated and sustainable agricultural and land and
water management policies, strategies and practices for the benefit of the community.

The Council is supported by a permanent Standing Committee, the Standing Committee on
Agriculture and Resource Management (SCARM). Membership of Standing Committee comprises
relevant Departmental Heads/CEOs of Commonwealth/State/Territory and New Zealand agencies
as well as representatives of the CSIRO and the Bureau of Meteorology.
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PREFACE

The Agriculture and Resource Management Council of Australia and New Zealand
(ARMCANZ) comprises the Australian Federal, State and Territory, and New Zealand Ministers
responsible for agriculture, soil, water and rural adjustment policy issues.

In March 1995 the Ministerial Council determined that aspects of all existing national meat
industry codes relevant to human health would be mandated by amendment of legislation in all
States and Territories.

This decision was given effect by appointment of a Steering Group comprising Chairmen and
Chief Executives of State and Territory meat hygiene authorities, the Australian Quarantine and
Inspection Service, meat industry organisations, food safety technical advisers and the Australia
New Zealand Food Authority.

The Steering Group commenced a fundamental review of existing Codes of Hygienic Practice to
express mandatory national standards in outcome terms. This format is to be in line with the
principles of quality assurance as expressed in the Australian Standard series AS/NZS ISO 9000
(1994). Process control shall be achieved through the application of Hazard Analysis Critical
Control Point (HACCP) methodology as defined by the Codex Alimentarius Commission and
will allow flexibility in techniques and facilities provided that standards relating to wholesomeness
and safety have been met.

‘The responsibility for production of safe and wholesome meat should be shared by industry and the
controlling authority. The use of the HACCP approach and quality assurance systems reinforces this
joint responsibility. The controlling authority will supervise and audit these arrangements to ensure
compliance with requirements.’ Codex Alimentarius Vol. 10 (1994).

This Standard is written in substantial compliance and consistency with Codex Alimentarius
Volume 10. Minor technical variations reflect accepted Australian terminology or commercial
industry practice, but with quality standards and performance criteria equivalent to those in the
Codex.

Where an operator proposes a technique substantially different from those detailed in this
Australian Standard, the assessment of equivalence shall be determined by the ARMCANZ Meat
Standards Committee. This Committee will establish the methodology for determining the
equivalence of benchmarks or standards. The proposer of the alternative technique shall supply
sufficient supporting information to validate the procedure to the relevant Controlling Authority
who will advise the ARMCANZ Meat Standards Committee. The submission must include a
HACCP plan that ensures that equivalence is maintained. Where the ARMCANZ Meat
Standards Committee cannot reach agreement on the approval of an alternative technique, the
final decision shall be made by the Ministerial Council (ARMCANZ).

This publication has been approved as an Australian Standard. Other Standards in this series are:

Australian Standard for the Construction of Premises Processing Animals for Human Consumption
(SCARM Report Number 55) AS4462:1997

Australian Standard for the Construction of Premises Processing Meat for Human Consumption
(SCARM Report Number 53) AS4460:1997
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Australian Standard for the Hygienic Production of Crocodile Meat for Human Consumption
(SCARM Report Number 67) AS4467:1997

Australian Standard for the Hygienic Production of Game Meat for Human Consumption (SCARM
Report Number 57) AS4464:1997

Australian Standard for the Hygienic Production of Meat  for Human Consumption (2nd
Edition)(SCARM Report Number 54) AS4461:1997

Australian Standard for the Hygienic Production of Natural Casings for Human Consumption
(SCARM Report Number 68) AS5011:2001

Australian Standard for the Construction of Premises and the Hygienic Production of Poultry Meat for
Human Consumption (2nd Edition)(SCARM Report Number 75) AS4465:2001

Australian Standard for the Hygienic Production of Rabbit Meat for Human Consumption (SCARM
Report Number 59) AS4466:1997
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1

1 SCOPE

This Standard applies to the construction and equipment of all processing premises where ratites
are slaughtered for the production of ratite meat for human consumption. It contains the
minimum construction, and hygienic production requirements for premises used for the
production of wholesome ratite meat.

The overall goal of the standard is that there be no more that a one-log (10-fold) increase in the
load of bacterial pathogens on the surface of the meat from the time of dressing until the product
is packaged for sale or used as an ingredient for further processing.

Alternative techniques or procedures to those detailed in the standard may be used by operators
providing compliance with the overall goal can be verified through the use of Hazard Analysis
Critical Control Point (HACCP) based programs.

The Standard shall be applied at all ratite meat establishments, whether operating under a
full-time meat inspection program (incorporating HACCP principles), or a HACCP based
quality assurance arrangement approved and monitored by the controlling authority.

For the purpose of understanding how HACCP is implemented and audited in the Australian
meat industry, ARMCANZ has produced an accompanying document, A Guide to the
Implementation and Auditing of HACCP (SCARM report No 60).

This Standard is not intended to be applicable to meat retail premises, however many of the
principles are relevant to such premises.

For the purpose of this Standard the word ‘shall’ has been used to clearly indicate that the
requirements are mandatory. State and Territory authorities shall enforce compliance with the
Standard.

The Standard is to be used in conjunction with:

• Australian Standard for Construction of Premises Processing Meat for Human Consumption;

• Australian Standard for Construction of Premises Processing Animals for Human Consumption;

• Australian Standard for Hygienic Production of Meat for Human Consumption; and

• Australian Standard for Transportation of Meat for Human Consumption.

Operation under this Standard requires compliance with the relevant Codes of Practice for the
Welfare of Animals. It also requires the relevant provisions of Commonwealth, State and Territory
Wildlife Protection Legislation to be observed.

This Standard applies as the Australian Standard for the Hygienic Production of Ratite (Emu/
Ostrich) Meat for Human Consumption.

A
cc

es
se

d 
by

 M
O

N
A

S
H

 U
N

IV
E

R
S

IT
Y

 L
IB

R
A

R
Y

 o
n 

22
 J

un
 2

01
5 

(D
oc

um
en

t c
ur

re
nc

y 
no

t g
ua

ra
nt

ee
d 

w
he

n 
pr

in
te

d)

Full document details: AS 5010-2001

http://www.avadocuments.com/doc/as-5010-2001
http://www.avadocuments.com/doc/as-5010-2001


Australian Standard

2

2 QUALITY PERFORMANCE STANDARDS

2.1 Microbiological safety
Means carrying a bacteriological load consistent with a safe and wholesome product.

Refer to Appendix A.

2.2 Physical contamination
Means contamination with material presenting a risk to product safety, including material
likely to carry a heavy microbiological load.

Measurement criteria and standards are given in Appendix B.

2.3 Zoonotic disease
Means a disease or condition of animals capable of transmission from live or dead animals
to humans.

For diseases and conditions of concern, together with required inspection procedures for
detection refer to Appendix D and E.

2.4 Chemical residues
These are defined from time to time by national authorities. International standard
definitions and Maximum Residue Limits (MRLs) are published in the Codex Alimentarius,
Australian MRLs are detailed in the Australian Food Standards Code.

Procedures for sampling, testing and subsequent action are published in operating
instructions issued by Federal and State authorities. Mandatory procedures and standards
are given in Appendix C.

2.5 Product wholesomeness
Means free from diseases and conditions that, while not necessarily bearing direct risk to
human health, affect the consumer image of product safety.

Procedures for detection and elimination of these conditions are given in Section 8
(Post-mortem Inspection and Disposition) and Appendix E.

OUTCOMES REQUIRED

The application of this Standard is based on the following quality criteria:
• microbiological safety;
• prevention of physical contamination;
• prevention of zoonotic disease associated with meat;
• prevention of harmful or unacceptable chemical residues;
• conformance with consumer image of product wholesomeness.
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3 DEFINITIONS

Approved Approved by the controlling authority.

Body The whole slaughtered animal prior to the completion of dressing.

Carcase The whole dressed body of a slaughtered ratite (the skeleton and attached musculature)
excluding any part that has been severed or removed from the dressed body (eg. head,
skin, feathers, viscera, blood).

Carcase parts Any tissue or structure removed from a carcase (eg. offal, head, feathers, skin, blood, etc).

Clean In relation to:
● ratite carcases or ratite meat means free from all visible contaminants. For example:

ingesta, dust, rail grease, feathers, faecal material, bile, excretions and pathological
conditions; and

● premises means surfaces of floors, walls, ceilings, equipment, appurtenances and
utensils free of visible contamination, washed, sanitised and free from objectionable
odours; and

● clothing means free from visible contamination.

Condemned In relation to a carcase or carcase part means that the carcase or carcase part is
determined to be unfit for use for human or animal food, and requiring destruction.

Contamination The presence of objectionable matter, including substances or micro-organisms, that
makes meat unwholesome.

Controlling Authority A person or a body that under a law of a State, Territory or the Commonwealth has
statutory responsibility for meat hygiene.

Disease In relation to a ratite, means the presence of an infectious agent or pathological process
that:
● affects the health of a ratite to an extent that would prevent acceptance of the

carcases, the meat or the parts derived from the ratite for human consumption; or
● may not necessarily affect the health of the ratite, but may be transmitted to other

animals or humans who contact the ratite or the carcase or who might consume meat
from the ratite.

Dressed or dressing ● In relation to slaughtered ratites, the removal of head, feathers, skin, viscera
(including or not including the kidneys), genital organs, bladder, feet up to the
carpal and tarsal joints.

Edible Suitable for human consumption.

Edible blood Blood collected in full correlation with a carcase that has been inspected and passed as
fit for human consumption.

Edible fat Fat, including both subcutaneous fat and mesenteric fat, collected in full correlation
with a carcase that has been inspected and passed as fit for human consumption.

Edible offal Edible parts from a slaughtered ratite other than muscle meat.

Emu An Australian native flightless bird of the ratite family.

Emu meat The skeletal muscle of an emu (with or without accompanying fat), together with the
sinew, nerve and blood vessels that ordinarily accompany the muscle tissue and that are
not normally separated from it in the process of preparation for sale.

Emu meat product A product intended for human consumption containing emu meat.

Evisceration The removal from a carcase of the:
● gastrointestinal tract, its contents and associated organs;
● internal portions of the urinogenital tract and its contents (except kidneys, the

removal of which is optional); and
● heart, lungs and liver.

Inedible Unsuitable for human consumption.
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Inspector A person appointed by the controlling authority or appointed by the registered
company and approved by the controlling authority for the purpose of auditing quality
assurance systems or ante-mortem and post-mortem inspection and control of hygiene
in a processing premises.

Notifiable disease A disease determined as notifiable by a relevant authority in the State or Territory in
which the registered establishment is located.

Ostrich A flightless bird of the ratite family.

Ostrich meat The skeletal muscle of an ostrich (with or without accompanying fat), together with the
sinew, nerve and blood vessels that ordinarily accompany the muscle tissue and that are
not normally separated from it in the process of preparation for sale.

Ostrich meat product A product intended for human consumption containing ostrich meat.

Operator The person, owner or manager who at the time is in attendance and responsible for the
operation of the registered establishment.

Potable Means a water quality that is consistent with standards for drinking water in the
respective State or Territory and is consistent with the standards detailed in the
NH&MRC Guidelines for Drinking Water Quality in Australia (1987).

Quality Assurance
(QA) arrangement

An arrangement between the controlling authority and the operator of a processing
premise with an approved quality system, where company management takes
responsibility for ensuring the production of wholesome meat. The controlling authority’s
role is to monitor the effectiveness of a company’s approved QA system through an audit
program to ensure compliance with the relevant provisions of this Standard.

Ratite A flightless bird that includes species such as emus, ostriches and rheas.

Ratite processing 
establishment

An establishment that is registered by the controlling authority where ratites are
processed for the production of ratite meat for human consumption.

Residues The National Registration Authority for Agriculture and Veterinary Chemicals registers
agriculture and veterinary chemical products. Maximum Residue Limits (MRL’s) for
agriculture and veterinary chemicals are stipulated in the Australian Food Standards Code.
Meat products intended for export are subject to residue limits of the Codex Alimentarius.

Sanitise Apply approved chemical and/or physical agents or processes to cleaned surfaces to
minimise risk of contamination of meat by micro-organisms.

Slaughter The irreversible loss of consciousness induced in a ratite by:
● fatal damage to the brain;
● stunning followed by bleeding to death; or
● bleeding to death (in specified religious slaughter procedures only).

Sterilise In relation to equipment or utensils used in the hygienic processing of animals, cleaned
and immersed until sterilisation is effected, or treated by other effective means. For the
purpose of this Standard it means ‘make commercially sterile’.

Sticking/bleeding Is the bleeding of a carcase by severing the large blood vessels to induce effective bleeding.

Stunning The procedure by which a ratite is rendered unconscious before being bled to death.

Wholesome Means:
• will not cause food-borne infection or intoxication when properly handled and

prepared for its intended use; and
• does not contain chemical residues in excess of established limits; and
• free of obvious physical contamination; and
• free of defects recognised as unsafe (objectionable) to consumers; and
• produced under adequate hygiene control.
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4 QUALITY ASSURANCE PROGRAMS

Where the Controlling Authority approves a quality assurance arrangement for the purpose of
production and hygiene quality control of meat, as required under this Standard, the quality
assurance arrangement shall conform to the following principles:

(a) The quality assurance arrangements shall be consistent with the quality management
and quality assurance standards outlined by Standards Australia (AS/NZS ISO 9002).
The essential elements of these arrangements shall reflect ISO 9002 Clauses under
Section 4 — Quality System Requirements.
4.1 Management responsibility (quality policy, organisation, management review)
4.2 Quality system
4.3 Contract review
4.4 Design control — exclusion statement
4.5 Document and data control (document approval and issue, document changes/

modification)
4.6 Purchasing
4.7 Control of customer — supplied product
4.8 Product identification and traceability
4.9 Process control
4.10 Inspection and testing (including records)
4.11 Control of inspection, measuring and test equipment
4.12 Inspection and test status
4.13 Control of non-conforming product
4.14 Corrective and preventive action
4.15 Handling, storage, packaging, preservation and delivery
4.16 Control of quality records
4.17 Internal quality audits
4.18 Training
4.19 Servicing
4.20 Statistical techniques

(b) Process control (ISO 9002, Clause 4.9 above) shall be achieved through the
application of the Hazard Analysis Critical Control Point (HACCP) approach, using
the seven principles defined by the Food Standards Programme of the Codex
Alimentarius Commission.

OUTCOME REQUIRED

Where operations are conducted under a Quality Assurance arrangement, they
conform to the essential elements of the Australian Model Standard, and Process
Control is achieved through the application of the HACCP approach. The practical
implementation of HACCP will be greatly enhanced if this section is read in
conjunction with A Guide to the Implementation and Auditing of HACCP.
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