

Annex 17
[bookmark: _Hlk83642615]TERMINOLOGY: USE OF THE TERM
‘SANITARY MEASURE’
[bookmark: article_bee_control.1.][bookmark: article_bee_control.6.]Article 4.15.6.
Conditions for sanitation and disinfection or disinfestation of apicultural equipment
Veterinary Authorities or other Competent Authorities of countries are requested to regulate the use of products and means for sanitation and disinfection or disinfestation of apicultural equipment in their own country, taking into account the following recommendations.
1)	Any apicultural equipment kept in an establishment which has been recognised as being affected with a contagious disease of bees should be subjected to sanitary measures procedures ensuring the elimination of pathogens.
2)	In all cases, these measures procedures comprise the initial cleaning of the equipment, followed by sanitation or disinfection or disinfestation depending on the disease concerned.
3)	Any infested or contaminated equipment which cannot be subjected to the above-mentioned measures procedures should be destroyed, preferably by burning.
4)	The products and means used for sanitation and disinfection or disinfestation should be accepted as being effective by the Veterinary Authority or other Competent Authority. They should be used in such a manner as to exclude any risk of contaminating the equipment which could eventually affect the health of bees or adulterate the products of the hive.
___________________________
------------------------------------------------------------------
Article 6.3.3.
Hygienic practice throughout the meat production chain
The Codex Alimentarius Code of Hygienic Practice for Meat (CHPM) constitutes the primary international standard for meat hygiene and incorporates a risk-based approach to application of sanitary measures hygiene practices and sanitation throughout the meat production chain. Ante-mortem inspection is described as a primary component of meat hygiene before slaughter, and post-mortem inspection is described as a primary component of process control in post-slaughter meat hygiene. The CHPM specifically recognises the dual objectives that slaughterhouse/abattoir inspection activities deliver in terms of animal and public health.
The CHPM does not provide inspection measures for specific hazards, which remain the responsibility of national competent authorities. The animal and public health risks associated with livestock populations vary across regions and animal husbandry systems, and ante- and post-mortem inspection needs to be tailored to the individual country situation and its animal and public health objectives.
The CHPM provides a platform for development of meat hygiene systems that are based on risk assessment. There are few risk assessment models and little relevant scientific information available on public health hazards derived specifically from animals and their products, making difficult the development of risk-based standards for foodborne diseases and zoonoses. While this scientific information is being accumulated, ante- and post-mortem inspection systems will remain dependent on traditional approaches.
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