TITLE XI

MEAT 

Paragraph I.

Article 268 – The term meat is understood to mean the edible part of the muscles of butcher animals, such as bovines, sheep, swine, equines, goats, camelidae, and other species suitable for human consumption.

Article 269 – Meat refers to all soft tissues surrounding the skeleton, including the fat covering thereof, tendons, vessels, nerves, aponeurosis, bones forming part of each cut when adhering to the respective muscle mass, and all tissues not separated during dressing,. except muscles sustaining the hyoid and the esophagus.


Edible byproducts means parts and organs such as heart, liver, kidneys, thymus, udder, blood, tongue, brains, or fat, of butcher species.  Lungs are excepted from this category.

Article 270 – Meat just dressed shall have a marbled appearance, with a shiny surface, slightly moist and elastic to the touch.  Odor and color shall be characteristic for the species.  Fat shall be firm to the touch and contain no points or areas of hemorrhage.

Article 271 – Cooled meat is meat that has undergone a cooling process, in a range of +1ºC to +7ºC  for 24 to 48 hours.

Article 272 – Refrigerated meat is meat with an internal temperature between +1ºC and       -12º measured at the center of the muscle mass.

Article 273 – Frozen meat is meat with an internal temperature measured at the center of the muscle mass not exceeding -18ºC. Notwithstanding, for transport purposes, pursuant to articles 190 and 191 above,  meat with a maximum temperature of -12º is still considered frozen meat.

Article 274 – Using the lips, nostrils, and ears of butcher animals for direct consumption is prohibited, as is adding them to processed products, including ground meat, with the exception of swine intended for making processed meat.

At this time, it is prohibited to dispense the brain, cerebellum, eyes, tonsils, spinal cord, distal ileum and spleen of ruminants over 30 months old for direct consumption or to be mixed as part of a manufactured product for direct consumption or to be mixed as part of a manufactured product.

Article 275 – Ground meat with no other name is ground beef suitable for human consumption, free from food additives, vegetable protein, and amilaceae.  Total fat content shall not exceed 10%.  Sale thereof is permitted only as follows:


(a) on demand and ground in the presence of purchaser,


(b) packed at establishments operating an appropriate room or area.


Ground beef packaged in industrial establishments can add additional authorized antioxidants.


Ground meat other than beef shall display a statement to such effect clearly on the label thereof.

Article 276 – Only authorized establishments may hold, store, distribute, and sell beef, mutton, goat meat, pork, horsemeat, and meat of other species suitable for human consumption.


Direct sale to the public in the form of self-service shall be performed in individual containers, which shall comply with the provisions hereunder on packing and labeling.

Article 277 – Establishments selling meat other than beef shall show consumers clearly what species is involved.

Article 278 – Holding and marketing meat and edible byproducts is prohibited when items

(a) are in a condition of organoleptic alteration owing to physical, chemical, or biological causes;

(b) come from dying animals or phoetuses;

(c) are considered by the health authorities to be unsuitable for human consumption;

(d) do not come from establishments authorized to dress meat.

Article 279 – Marketing for any reason meat, viscera, and byproducts containing residues of non-endogenous growth hormones or substances causing hormonal effects exceeding the limits set by the Ministry of Health in the relevant technical standard is prohibited.


If in the course of post mortem inspection indications are found that meat or viscera might exceed the residue limits set by the Ministry of Health, the dubious items shall be retained, identified, and kept under adequate conditions while all necessary lab tests are carried out to check harmlessness.  If the resulting residue levels exceed the prescribed levels, the final finding shall be “not suitable for human consumption”. If it is not possible to keep meat and viscera under adequate conditions while awaiting lab test results, unsuitability shall be declared immediately.


Regarding any import of meat and edible byproducts, the health authorities may require proof in the form of an official certificate of origin that hormones, growth promoters, and substances with hormonal effect for veterinary use are below the established limits.

Article 280 – Notwithstanding the provisions in the preceding article, it is prohibited to market for any reason meats and byproducts containing residues of pesticides, residues of veterinary drugs, and additives used in animal nutrition above the established tolerance limits.  The Ministry of Health shall set under the relevant technical standard the maximum limits for residues of veterinary drugs in meat and other food.


Regarding any import of meat and edible byproducts, the health authorities may require proof in the form of an official certificate of origin that hormones, growth promoters, and substances with hormonal effect for veterinary use are below the established limits.

Paragraph II.  Poultry meat

Article 281 – Dressed poultry is the product of any species of poultry raised in captivity, slaughtered in a poultry slaughter-house and deprived of blood, feathers, legs, head, crop, trachea, esophagus, viscera, lungs, and genitals.

Article 282 – Poultry meat is the muscular part of the species of birds referred to hereunder, composed of  all soft tissues surrounding the skeleton structure.  Included are skin, fatty covering, tendons, vessels, nerves, aponeurosis, and all tissues not separated during the dressing process.

Article 283 – Cut-up poultry parts or poultry cuts means any edible part or parts of … poultry excluding giblets and offal.

Article 284 -   Giblets are the set of organs including liver without gall bladder, stomach muscle (sweetbread) deprived of mucosa and content, heart with or without pericardium, and neck without trachea or esophagus.

Article 285 -   Offal is the head and legs of dressed fowl;  introduction thereof in the stomach cavity of dressed fowl shall not be allowed,}

ARTICLE 286.- The slaughtered poultry, poultry pieces, as well as the giblets and remains should be frozen at a maximum of 2º C and maintained at their sales location at a temperature of up to 6ºC.
ARTICLE 287.- The slaughtered poultry, poultry pieces, as well as the giblets and remains that have been subjugated to refrigeration should be maintained at a temperature between 4°C y –18°C.

Article 288 – Dressed poultry, poultry cuts, that have been frozen  shall be kept at an internal temperature not exceeding -18ºC measured in the center of the muscle mass.

Article 289 – Dressed poultry, whether cooled, refrigerated, or frozen, shall be eviscerated for marketing and sale.

Article 290 – Every dressed fowl, upon packing, shall be identified with a label stating:

(a) identification of slaughter-house where slaughtered and  resolution that authorized same;

(b) expiry date of item;

Article 291 -  Refrigerated or frozen dressed poultry shall be marketed including giblets, provided such giblets are placed inside the thorax packed in closed plastic bags.

Article 292 – Cooled, refrigerated, or frozen poultry, whole or cut up, for sale direct to the public in the self-service mode, shall be marketed in individual packing, which shall meet the provisions hereunder on packing and labeling.

Article 293 – Not more than 12% residual, non constitutional water shall be allowed in dressed poultry..

Article 294 – Slaughtering, holding, storing, distributing, and selling poultry meat shall be permitted only in authorized establishments.


Holding and marketing poultry meat and edible poultry byproducts is prohibited when

(a) in a condition of organoleptic alteration, whether for physical, chemical, or biological reasons;

(b) originating from dying animals;

(c) containing residues of synthetic hormones or products with hormonal activity, residues of veterinary products, antiseptics, and additives, above the tolerance levels set by the Ministry of Health under a grounded resolution.

Paragraph III. Processed Meat

Article 295 – Processed meat, with no other name, means products made from beef and pork, with or without additives, condiments, spices, water, or ice.

Processed products containing meat of other species, in whatever proportion, shall state as much on the label.


Any point of sale where processed meats are cut or sliced before sale shall have an appropriate place for such purpose, which shall comply with the requirements under Title I above.  The cut or sliced product shall be manipulated respecting the hygienic norms, trying to minimize the manipulation and exposure to unfavorable environmental conditions are kept at minimum. Their repackaging and any adulteration to the original packaging and labeling remains prohibited in the sales location.

ARTICLE 296.-  Fresh raw hot dogs are those that, as a result of their manufacturing, do not experience a significant change in the pH and aw levels with respect to fresh meat. They may or may not be subjected to an airing, curation, drying and/or smoking process.

ARTICLE 297.- Raw matured hot dogs are those products, smoked or not, that undergo a curing and maturing process for an extended period and that, as a result of their manufacturing, experience a reduction in their pH and aw levels with respect to fresh meat.

ARTICLE 298.- Raw acidified hot dogs are those products, smoked or not, that as a result of their manufacturing experience a reduction in their pH level with respect to fresh meat. 

ARTICLE 299.- Cooked hot dogs are those products that, whatever the production method, undergo a heat treatment in which the temperature measured in the center of the product is not less than 68ºC.

ARTICLE 300.- Hamburger, without another denomination, is the product made from minced or ground beef meat, with or without additions of animal fat, salt, permitted additives and spices. Before cooking, the fat contents should not exceed 24%.

ARTICLE 301.- In the production of hot dogs and hamburgers, the use of authorized non meat proteins are allowed as meat expander. In the case of textured proteins their maximum proportion will be 10% in a dry basis. 

Article 302 – Fresh, acidified, and cooked processed meat  shall be kept under refrigeration (0-6˚C) immediately after processing and in points of sale to the public. Matured processed meats shall be kept in a cool dry place (not exceeding 12˚C).

Article 303 – Transport and distribution of any form of processed meats shall be performed in authorized vehicles under refrigerated conditions (between 0 and 6˚C.  The foregoing requirement shall become effective 24 months after the effective date hereof.

Article 304 –Ham is a cooked and cured processed meat product, made with pork loin meat, separated from the rest at a point below the hip bone, without the hock, with added water, salt, and authorized additives, with or without other authorized ingredients. Moisture shall not exceed 77%.

Article 305 -  Lunch meat is cooked and cured processed meat, made with cut, minced, or ground pork with added water, salt, additives, and other authorized ingredients.   This product shall contain not less than 12% protein and not more than 5% free fat.

Article 306 – Frankfurter is cooked and cured processed meat, of homogeneous texture, made from pork, beef, or other meat with added fat or oil, water, salt, additives, with skin or skinless, and other authorized ingredients.  This product shall contain not less then 12% protein (N x 6.25) and not more than 25% free fat.

Article 307 – When artificial non-edible membranes are used, the label shall carry a warning that such membrane must be removed before consumption of product.

Article 308 – Addition of artificial dyes to meat and paste employed in manufacturing processed meat is forbidden.  Use of such dyes is allowed on natural tripe or artificial non-edible membrane, provided such dye is not diffused to the contents.

Article 309 – Addition of amilaceous products to processed meat is forbidden except if sold canned, in which event not more than 5% is permitted.

Article 310 – Use of sodium nitrite, sodium nitrate, and potassium nitrate alone or mixed is permitted in manufacturing processed meat under the following conditions:

(a) as “nitrified salt”.  Nitrified salt is a mixture of sodium chloride with added sodium nitrite in a concentration of 0.7% to 0.8%;

(b) ”curing salt”, mixture or sodium chloride, sodium nitrite, sodium nitrate, or potassium nitrate, and other authorized additives. Total percentage of  sodium  nitrite and sodium nitrate or potassium nitrate expressed as sodium nitrite shall not exceed 10%;

(c) nitrified salt and curing salt shall be prepared solely at establishments authorized for the purpose by the health authorities; such preparation at processed meat factories is forbidden;

(d) the label of nitrified salt and curing salt shall carry a clear emphasized statement of percentages of sodium nitrite, sodium nitrate and/or potassium nitrate content, together with recommendations for use thereof;

(e) curing salt shall be dyed to distinguish it from common salt.  For this purpose azorubine dye shall be used in a proportion not exceeding 250 mg/kg curing salt.

Article 311 – The following is allowed in processed meats:

(a) maximum content of 125 mg/kg residual sodium nitrite;

(b) maximum content of 30 mg/kg nitrosamine expressed as nitrosodinmethylamine.

Paragraph IV . Meat juices and extracts

Article 312 – Meat products and meat-containing products include, inter alia:
(a) meat juice is the liquid part of muscle fibers obtained under pressure and vacuum concentration at low temperature.  Product shall contain not more than 15% total ash, not more than 2.5% sodium chloride, and not less than 12% nitrogen, calculated on dry matter;

(b) meat extract is the product resulting from filtering and concentration to pasty consistency of broth prepared with the muscle tissue of beef cattle, practically free of fat, tendons, cartilage, and bones.  Meat extract of other species shall be sold with a precise statement of the species of origin.

Meat extract shall contain not less than 6% creatinin and not more than 22% moisture, 2% fat, 10% sodium chloride, and 1% insoluble sodium;

(c) gelatin is the product obtained from collagen tissue or ligaments of animal origin, in acid or alkaline medium, presented in the form of powder or transparent sheets or tablets.  Product shall contain not less than 15% total nitrogen and not more than 3.5% t total ash.

A 1-% solution in water, upon cooling, shall become odorless jelly.
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