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Summary

▶ How to label meat

▶ Where do you find the requirements for meat labelling

▶ How to label meat as an ingredient

▶ Where do you find the requirements for labelling the country of origin for meat?

▶ What are the requirements for origin labelling in general
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skeletal muscle with naturally adherent fat and connective tissue

Skeletal muscles (2) of mammalian and bird species recognised as fit for human consumption with 
naturally included or adherent tissue, where the total fat and connective tissue content does not exceed 
the values indicated below and where the meat constitutes an ingredient of another food. Maximum fat 

and connective tissue contents for ingredients designated by the term ‘… meat’

Reference:
Food Information for Consumers 1169/2011/EU
Annex VIIB; Point 17 of Regulation 1169/2011

Applies to meat used as an ingredient; 
the ingredient should be labelled “meat of …” and specify the species

Definitions for meat sold as a food product can be found in other legislation (hygiene rules) and national rules

Meat as an ingredient
What is meat?
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Composition of meat

Species Fat (%) Connective Tissue (%)

Pork 30 25

Birds and rabbits 15 10

All other red meats and mixtures 25 25



• Visual inspection (VL)

• Calculation (Clitravi method; FSA method)

• Analysis
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Determination of fat and connective tissue levels



What is the percentage of visible 
lean?

Belly (salt) pork
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Visual Lean
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Calculation (Let’s fill in the blanks)

How much of the meat ingredients counts as 
“EC meat”?

Visual Lean (VL) Pork All other mammals 
(including Beef and 

Lamb)

100 100 100

90 100 100

80 100 100
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Calculation (Let’s fill in the blanks)

How much of the meat ingredients counts as 
“EC meat”?

Visual Lean (VL) Pork All other mammals 
(including Beef and 

Lamb)

100 100 100

90 100 100

80 100 100

70
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Calculation (Let’s fill in the blanks)

How much of the meat ingredients counts as 
“EC meat”?

Visual Lean (VL) Pork All other mammals 
(including Beef and 

Lamb)

100 100 100

90 100 100

80 100 100

70 100
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Calculation (Let’s fill in the blanks)

How much of the meat ingredients counts as 
“EC meat”?

Visual Lean (VL) Pork All other mammals 
(including Beef and 

Lamb)

100 100 100

90 100 100

80 100 100

70 100 95
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Calculation (Let’s fill in the blanks)

How much of the meat ingredients counts as 
“EC meat”?

Visual Lean (VL) Pork All other mammals 
(including Beef and 

Lamb)

100 100 100

90 100 100

80 100 100

70 100 95

60
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Calculation (Let’s fill in the blanks)

How much of the meat ingredients counts as 
“EC meat”?

Visual Lean (VL) Pork All other mammals 
(including Beef and 

Lamb)

100 100 100

90 100 100

80 100 100

70 100 95

60 90
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Calculation (Let’s fill in the blanks)

How much of the meat ingredients counts as 
“EC meat”?

Visual Lean (VL) Pork All other mammals 
(including Beef and 

Lamb)

100 100 100

90 100 100

80 100 100

70 100 95

60 90 85



15

Calculation (Let’s fill in the blanks)

How much of the meat ingredients counts as 
“EC meat”?

Visual Lean (VL) Pork All other mammals 
(including Beef and 

Lamb)

100 100 100

90 100 100

80 100 100

70 100 95

60 90 85

Species Fat (%)
Connective Tissue 

(%)

Pork 30 25

Birds and rabbits 15 10

All other red 
meats and 
mixtures

25 25



• Annex VI, B1
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Minced meat



17

Labelling of Minced meat

National Mark



Where water is present in at levels greater than 5%; and

Meat or fish has the 
“appearance of a cut, joint, slice, portion or carcase”

The presence of water shall be indicated in the name of the food
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Added water
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Which product needs to indicate the 
presence of water?

a. Bacon b. Ham c. Lardons



• For meat preparations and products

• Fisheries Products

• Which may give the impression that they are made of a whole piece of meat 
or fish, but actually consist of different pieces combined together
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Formed meat



• in English: ‘formed meat’ and ‘formed fish’;

• in French: ‘viande reconstituée’ and ‘poisson reconstitué’;
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Labelling requirements



Formed ham



• Annex III 6.1

• For frozen meat, frozen meat preparations and frozen unprocessed fishery 
products.

• the date of freezing or the date of first freezing in cases where the product 
has been frozen more than once, in accordance with point (3) of Annex X.

23

Previously frozen 



• In the case of meat products, meat preparations and fishery products 

containing added proteins as such

• From a different species

• Must be in the name of the food
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Added protein



Legal basis
Recitals 29 – 33

Article 2.3

Article 26

Annex XI

Regulation 1337/2013/EC

Implementing Regulation 775/2018/EC
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Origin labelling



Product Specific Requirements
ØFor a few categories, ‘vertical’ EU measures impose an absolute requirement to give origin 

information:
• Honey
• Some fruit and vegetables
• Some fish
• Beef and veal fresh or frozen, including mince
• Extra virgin and virgin olive oil
• Organic products
• Wine
• …

Food Composition and Information



1. Aim 
2. Legislative text
3. Examples of labelling concerning countries of origin or places of 

provenance
4. Detailed requirements in FIC
5. Examples specific to FIC
6. Requirements in other legislation
7. Review and summary
8. Post presentation exercises
9. Self assessment
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Outline



o Defined in the Tax legislation

o A country generally recognised by consumers

o A defined geographic area generally recognised by consumers (place of 
provenance); for example a municipality, county, bundesländer or 
principality (non-exclusive list)
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What is Meant by Country of Origin or Place 
of Provenance?



• Takes into account PDO/PGI/TSG legislation

• If technical requirements in PDO or PGI legislation dictate an origin of the 
product and / or an ingredient in the product.  [examples: Welsh Lamb]

• If technical dossier doesn’t dictate any origin these rules apply [example: 
Melton Mowbray Pork Pie]

FIC Article 26.1



Article 26.2(a)
• Mandatory where failure to 

indicate might mislead



• The country of rearing and slaughter must be given, 

• The term ‘origin’ may be used if the animal is born, raised and slaughtered 
in the same country,

• Details of the definition of reared and slaughtered are in the regulation
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Article 26.2b

Fresh and Frozen meat from pigs, poultry, sheep and goats



• Scope – taken from 1169/2011 (so no mention in regulations)

• Covers fresh and frozen meat from:

• Poultry

• Pigs

• Sheep and goats

Regulation 1337/2013



• Reared in …..
• Slaughtered in….

• If born, reared and slaughtered in the same country:
• Origin ……

• If reared in a number of countries: 
• ‘Reared in: several named Member States of the EU’;

• (a general statement may be used)
• ‘Reared in: several non-EU countries’; or 
• ‘Reared in: several EU and non-EU countries’ 

• Countries may be individually listed 
• Batch code

Labelling requirements



Country of last rearing period of at least 1 month 
If slaughtered younger than 1 month

• country of the whole rearing period

If slaughtered older than 1 month
• The country of raising and the country of slaughter

If raised in more than one country
• a list of the countries where the animal was raised, or

• a statement saying the animal was raised in more than one country

Country of rearing definitions - Poultry



Country of rearing definitions 
- Pigs

More than 6 months old Country of last 4 months period of rearing

Less than 6 months old with
more than 80 Kg live weight

Country in which the pig was reared from a live weight 
of 30 Kg until slaughter

Less than 6 months old with less than 80 Kg live 
weight Country where the whole rearing period since birth 

took place



More than 6 months old Country in which the latest period of 6 months of 
rearing

Less than 6 months old Country in which the whole rearing period since 
birth

Country of rearing definitions 
- Sheep and Goats



If the origin of the primary ingredient has to be provided in accordance with Article
26(3), the country of origin or place of provenance of the primary ingredient in
question shall also be given; or the country of origin or place of provenance of the
primary ingredient shall be indicated as being different to that of the food.
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Article 26.3



Examples:
Do these products require 
the labelling of the origin of 
the primary ingredient?

38

• Belgian chocolate
• Italian coffee
• Yorkshire tea
• Nice biscuits



A customary name 

A recipe not an origin claim

Hamburger



• Part of the Geographical 
Indications  (GI) legislation.

• See Article 26.1

Sherry vinegar



Kentucky Fried Chicken
• A trade mark

• (others could include Dutch 
Pancakes and Wild Buffalo Wings?)



• One of the following

• (i) “EU”, “non-EU” or "EU and non-EU";

• (ii) Region, or any other geographical area either within several Member States or within third 
countries;

• (iii) FAO Fishing area, or sea or freshwater body 

• (iv) Member State(s) or third country(ies); or

• (v) Region, or any other geographical area within a Member State or within a third country

• (vi) The country of origin or place of provenance in accordance with specific Union provisions 
applicable for the primary ingredient(s) as such.
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Labelling declarations 
(if the origin of the primary ingredient needs to be given)



by means of a statement as follows:

"(name of the primary ingredient) do/does not originate from (the country of 
origin or the place of provenance of the food)" or any similar wording likely to 
have the same meaning for the consumer.
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Labelling declaration (continued)



• Text of the origin declaration must be legible (Art 13)

• Must be precise and meaningful

• Fictional names mustn’t mislead

• Health marks from the hygiene regulations out of scope
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Additional requirements
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Exercises



Does the origin of the principal ingredient need to be given?

1. Tea in Yorkshire Tea

2. French bread

3. Hungarian paprika

4. Austrian schnapps

5. Greek yoghurt

6. Irish potato bread
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Origin labelling of ingredients
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What’s the maximum fat 
content for the nutrition 
table of these sausages 
(per 100g)?
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