Point 8: Draft guidance on mechanical separation or deboning of meat
This guidance section will be inserted in the Commission Staff Working Document, Guidance document on the implementation of certain provisions of Regulation (EC) No 853/2004 on the hygiene of food of animal origin  as its Section 5.5 replacing  the current wording since most elements of the current section 5.5 (on scrap trimmings and scrap cuttings) are integrated in this new text).

5.5 Mechanical separation/deboning  of meat, including scrap cuttings and scrap trimmings
Point 1.14 of Annex I to Regulation (EC) No 853/2004 defines ‘Mechanically separated meat’ or ‘MSM’ as the product obtained by removing meat from flesh-bearing bones after boning or from poultry carcases, using mechanical means resulting in the loss or modification of the muscle fibre structure.
The mechanical deboning of meat with bones (or in a number of cases from cartilage, tendons or nerves) does not always result in MSM e.g. when not complying with all conditions to be defined as MSM:
· When the loss or modification of the muscle fibre structure is strictly confined to the cutting point. This might be the case when using certain technologies to:
· remove the wishbone from poultry;
· to collect meat from necks of turkeys;
· to remove meat of boneless meat cuts and trimmings from remaining from cartilage, tendons or nerves (no removal from bones).
In such cases, the resulting product still complies with the definition of fresh meat (Point 1.10 of Annex I:  ‘Fresh meat’ means meat that has not undergone any preserving process other than chilling, freezing or quick-freezing, including meat that is vacuum-wrapped or wrapped in a controlled atmosphere) and should be considered as such. Restrictions may however apply to the use of such fresh meat e.g.:
· the prohibition to use scrap cuttings and scrap trimmings as raw materials for minced meat (Chapter II.1(c)(i) of Section V of Annex III to Regulation (EC) No 853/2004);
· [bookmark: _Hlk224645508]compliance with the requirements of Section V, Chapter III point 3 of Annex III to Regulation (EC) No 853/2004 and the need for the food business operator to demonstrate to the satisfaction of the competent authorities that the loss or modification of the muscle fibre structure is strictly confined to the cutting point ((new) Point 7 in Section II, Chapter V of Annex III to Regulation (EC) No 853/2004).
In order to guarantee a harmonized implementation on the need to demonstrate that the loss or modification of the muscle fibre structure is strictly confined to the cutting point, the Scientific Opinion on the public health risks related to mechanically separated meat (MSM) derived from poultry and swine[footnoteRef:1] of EFSA can be used as starting point. The Opinion concludes that calcium (also cholesterol is mentioned)  is the only appropriate chemical parameters which could be used to distinguish MSM from non-MSM products. However, calcium content alone does not allow differentiation between low pressure MSM and other meat (such as minced meat or mechanically deboned meat mentioned above). Histological parameters (microscopic detection of different tissues) was considered a promising method for distinction of MSM types, but further validation is needed. [1:  EFSA Journal 2013;11(3):3137. [78 pp.] 
doi:10.2903/j.efsa.2013.3137. Available online: www.efsa.europa.eu/efsajournal ] 

In the EFSA Opinion, the belt-drum system (e.g. Baader and SEPAmatic systems) is considered as the system that typically produces low-pressure MSM, making use of pressure and a perforated drum to separate meat from bones. Meat from such system can therefore be used as reference of low-pressure MSM to differentiate from mechanically deboned meat in particular when such systems result in a product where the loss or modification of the muscle fibre structure is strictly confined to the cutting point. This is typically the case in systems where the deboning is obtained rather by mechanical slicing than by separation with pressure through a perforated drum.
The following cumulative criteria can be used to differentiate meat, deboned by mechanical means but not to be considered as MSM:
· the calcium content is below 1000 ppm (only differentiation possible from high pressure MSM), and,
· [bookmark: _Hlk223506168]it is not produced by pressure through a perforated drum, and
· visual aspects: the resulting particle size is significantly larger than when produced by pressure through a perforated drum and (with cut surfaces strictly confined to the cutting point).


