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1

This document is intended to act as a guideline to the legislation. It does not purport to be

comprehensive or to be a legal interpretation or to constitute legal or other professional advice.

Changes to the legislation can be expected in the future that will necessitate the update of this

Guidance Note in due course.

Background

Directive 2000/13/EC on the labelling, presentation and advertising of foodstuffs was amended by

Commission Directive 2001/101/EC in November 2001. The new labelling rules according to

Directive 2001/101/EC tighten up the definition of the term “meat” for the labelling of meat-based

products such as cooked meats, prepared dishes and canned meat. The requirements also extend

to meat products which are sold loose. The Directive applies to products that contain meat as

an ingredient, while meat sold without further processing is excluded.

Directive 2001/101/EC has subsequently been amended by Commission Directive 2002/86/EC in

November 2002 which changes the dates from which the new labelling rules come into force.

At the meeting of the Labelling Expert Working Group of the EU in Brussels in September 2002,

the European Commission recognised that the implementation and monitoring of the rules

regarding the labelling of meat in meat products will be problematic in the Member States. As a

result, a guideline document was produced by Clitravi (The Liaison Centre for the Meat

Processing Industry in the EU) on behalf of the Commission regarding the application of

Commission Directive 2001/101/EC on the definition of meat. Whilst the Commission outlined

that it cannot adopt the Clitravi guidance document on the meat products labelling rules as an

official document, it advised the National Control Authorities of the Member States to write a

guide for industry based on the Clitravi guide.

Operators will be obliged to make considerable changes to the labelling of their products in

particular in respect to the list of ingredients and where applicable, to the meat content

declaration. The Food Safety Authority of Ireland (FSAI) therefore set up a Working Group with

representatives from the enforcement authorities, industry and various interest groups to

produce this guidance note regarding the labelling of meat products. The intention of this

Guidance Note is to enable those involved in the manufacturing, packaging and selling of meat

products to better understand the new labelling requirements. It is not the intention of this

Guidance Note to address the issue of enforcement.

Disclaimer
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1.1 Introduction 

The current definition of ‘meat’ makes no distinction between muscle-meat, fat and offal, whereas

consumers generally perceive meat to mean muscle-meat. The new rules contain a set of provisions

to improve consumer information on pre-packaged meat products in a variety of ways. The new

meat labelling requirements will also apply to meat products sold loose or across the counter sales.

Firstly, the new rules restrict the definition of ‘meat’ to the skeletal-attached muscles, which

amounts to a major change. Other parts of animals for human consumption, such as offal (heart,

liver, kidney etc.) or fat, will now have to be declared separately in the list of ingredients and are

not considered as ‘meat’.

Secondly, the species from which the meat came from must also be indicated in the list of

ingredients such as (beef meat, pig meat, etc.). This information is very important for consumers

to help them make an informed choice on the basis of their personal preferences.

The meat labelling requirements do not apply to foods for export to another country other than

a Member State of the European Union.

The general labelling requirements for pre-packaged food, such as providing the list of ingredients

and quantitative ingredient declarations (QUID) apply in addition (see section 1.3.2).

1.2 Implementation

At a national level, European Communities (Labelling, Presentation and Advertising of Foodstuffs)

Regulations, 2002 (S.I. No. 483 of 2002)* implements the provisions of the European Council

Directive 2000/13/EC relating to the labelling, presentation and advertising of foodstuffs.

These National Regulations will have to be amended to take into account the new labelling

requirements according to Commission Directive 2001/101/EC and Commission Directive

2002/86/EC on meat products labelling.

Trade is authorised in products that are in compliance with the new meat products labelling rules

from 1st January 2003. As a result of the large number of products on the market and the number

of small and medium-sized enterprises affected, a six month transitional period has been established

whereby operators have until 1st July 2003 to make the necessary changes to their labels.

Although trade in products not in conformity with the Directive are prohibited from 1st July 2003,

operators are permitted to sell on the market products labelled before the 1st July 2003 while

stocks last.

* European Communities (Labelling, Presentation and Advertising of Foodstuffs) Regulations, 2000 (S.I. No. 92 of 2000) has been revoked.

1. Labelling Provisions
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1.3 General Provisions

1.3.1 Meat products

The meat labelling requirements apply exclusively to the labelling of products which contain meat

as an ingredient such as ready meals. The requirements do not apply to meat sold without further

processing such as meat cuts (e.g. sirloin steak) and anatomical parts (e.g. chicken wings).

The new requirements apply to meat products sold to the consumer, whether pre-packaged or

loose and meat products sold to the catering trade. The requirements do not apply to food sold

in catering establishments such as restaurants, hotels and canteens.

Where a pre-packaged food is for supply to mass caterers (e.g. restaurants for preparation,

processing, cutting etc.) or to wholesalers, the majority of the labelling information including the

new meat products labelling requirements, may appear on the commercial documents

accompanying the food*. However, the name of the food, the date of minimum durability and the

name and address of the manufacturer or packer or seller must appear on the outer packaging.

For example, a wholesaler delivering pork sausages either to a retail premises or a restaurant for

further processing, at the very least must provide the essential information above on the external

packaging of the food. However, the list of ingredients including the meat content declaration and

any other applicable compulsory labelling requirements (see section 1.3.2) may appear on the

commercial documents accompanying the food.

1.3.2 Other compulsory labelling requirements for pre-packaged food*

The following mandatory information must appear on the packaging of a pre-packaged food or on

a label attached:

• The name under which the product is sold

• The list of ingredients

• The quantity of certain ingredients 

• The net quantity

• The date of minimum durability

• Any special storage instructions or conditions of use

• The name or business name and address of the manufacturer or packager, or of a seller

within the European Union 

• Place of origin of the foodstuff if its absence might mislead the consumer to a material degree

* For a further explanation of these requirements refer to Chapter 3 of ‘The Labelling of Food in Ireland 2002’ available from the 

Food Safety Authority of Ireland.
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• Instructions for use where necessary

• Beverages with more than 1.2% alcohol by volume must declare their actual alcoholic strength.

1.3.3 Additional legislative requirements for meat products
Other European and National legislation may apply in addition to the new meat labelling

requirements such as contained in Council Directive 94/65/EC on minced meat and meat

preparations and EC (Meat Products and Other Products of Animal Origin) Regulations, 1995-2002.

There is also EU and National legislation to ensure Specified Risk Material (SRM) derived from

cattle, sheep and goats is excluded from the human and animal food chain. European Regulation

(EC) No. 999/2001 laying down the rules for the prevention, control and eradication of certain

transmissible spongiform encephalopathies defines SRM as:

• the skull, the brain, the eyes, the tonsils and the spinal cord of a bovine animal aged 

over 12 months,

• the intestines from the duodenum to the rectum of bovine animals of all ages, including 

the mesentery

• the skull, the brain, the eyes, the tonsils and spinal cord of sheep or goats which have 

a permanent incisor tooth erupted through the gum,

• the spleen of sheep or goats.

SRM must be removed from animal carcases at slaughter and disposed of to ensure it does not

enter the food chain.

1.3.4 Beef labelling Regulations*
Council Regulation (EC) No. 1760/2000 provides for the establishment of a system of identification

and registration of bovine animals and the labelling of beef and beef products. This Regulation is

implemented into national law by the European Communities (Labelling of Beef and Beef Products)

Regulations, 2000 (S.I. No. 435 of 2000) and its amendment European Communities (Labelling of

Beef and Beef Products) Regulations, 2002 (S.I. No. 485 of 2002). Veterinary inspectors in the

Department of Agriculture and Food (DAF) and the local authorities as well as environmental

health officers (EHOs) of the ten regional health boards enforce these Regulations.

The labelling requirements under the Beef and Beef Products Regulations apply in addition to

labelling requirements under Directive 2000/13/EC and its amendment Directive 2001/101/EC.

The beef labelling requirements apply only to fresh beef cuts and anatomical parts and to fresh

beef products such as minced beef products. The requirements do not apply to cooked or

processed beef and beef products.

* For a further explanation of these requirements refer to Chapter 8 of ‘The Labelling of Food in Ireland 2002’ available from the 

Food Safety Authority of Ireland.
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Beef and beef products must be labelled with the specific information detailed below at all stages

of marketing, up to and including the point of sale to the consumer. Therefore, the labelling

information may be labelled on the exterior packaging of the beef or beef product or be printed

on the commercial documents accompanying the consignment of beef throughout the marketing

food chain. The information must also be available to the consumer at point of sale either by way

of a label attached to the food or on a clearly visible notice near the product or a printed label

or counter ticket provided with the food (see section 1.4 on Unpackaged Meat Products).

The labelling system for beef consists of two elements, a compulsory beef labelling system and a

voluntary beef labelling system, with the objective of providing maximum transparency during the

marketing of beef. Under the compulsory system beef and beef products must be labelled with

the following:

• the reference number of the animal or group of animals from which the beef was derived

• the country of the slaughterhouse and approval number

• the country of the de-boning hall and approval number 

• country of birth

• all countries where fattening took place

• all countries where slaughter took place.

Beef and beef products may also be labelled with voluntary information additional to the

requirements of the compulsory labelling system. Operators wishing to place additional

information on the label must first submit an application for approval to the competent authority

where the sale or production of the beef takes place. In Ireland, it is the responsibility of DAF.

1.4 Unpackaged Meat Products 

The new definition of meat applies to all meat based products whether sold pre-packaged or not.

Therefore, meat based products such as a portion of meat lasagne sold at a serve-over deli

counter must adhere to the new labelling requirements. Such meat products sold loose or across

the counter sales must provide the consumer with the necessary information.

Currently, under our national labelling rules, food sold loose or packaged on the premises at the

request of the consumer need only indicate the name of the food either on the label or displayed

on a notice near the food. In addition, pre-packaged food that is packaged by the person selling

the food for retail sale on the same premises (or from a vehicle used by that person) need only

indicate the name of the food on the label. The remaining compulsory labelling requirements as

outlined in section 1.3.2, such as QUID, do not apply to unpackaged food or food packaged at

retail level for direct sale to consumers.
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However,under the new requirements,meat products sold loose or where only the name of the food

is required on the label or a notice nearby, the definition of meat applies and these products must

provide a declaration of the ‘meat’ content beside the name of the food. For example, a beef lasagne

at a serve-over, packaged on the premises from where it is sold could declare ‘Beef Lasagne (25%

beef)’ on a label or on a notice nearby. Similarly a pork sausage made from pork and beef meat could

declare ‘Pork Sausage (37% pork and beef meat)’ or ‘Pork Sausage (25% pork, 12% beef).

The legislation does not specify how the information on meat content must be imparted to

consumer for meat products sold loose. However, any method which will visually inform the

consumer as to the composition of the product would be acceptable such as a clearly visible

notice near the product or a printed label or counter ticket provided with the food.

Meat products such as filled sandwiches and rolls, soups, pizza etc. that are packaged at the

consumers request or packaged on the premises from where they are sold are exempt from the

meat labelling requirements.

1.5 Ingredient Categories

Under the current labelling rules, where an ingredient of a food belongs to one of the ingredient

categories listed in Appendix I, the ingredient need only be indicated in the list of ingredients by

the designated category name rather than its specific name. For example, where fish is an

ingredient of a food, all species of fish may be indicated simply by the designation ‘fish’ in the list

of ingredients rather than detailing the actual species such as ‘Salmon’ (provided the label does

not refer to a specific species of fish).

The new meat labelling rules adds the designation ‘…meat’ in addition to the name of the species

from which it comes (such as ‘bovine meat’) to the list of categories of ingredients which can be

declared in the list of ingredients by their category name (see Appendix 2). For labelling in English

this designation i.e. ‘(animal species) meat’, can be replaced by the generic name of the ingredient

such as ‘beef’ or ‘beef meat’. Where the generic name of the ingredient is declared (e.g. chicken,

pork, lamb) rather than the species (e.g. poultry, porcine, ovine), the term ‘meat’ may be omitted

(see also section 1.7 on Animal Species).

1.6 Definition of Meat

European Council Directive 64/433/EEC on fresh meat contains a definition of meat which was

drawn up for the purposes of hygiene and the protection of public health. This definition

considers meat as all parts of bovine animals, swine, sheep, goats and solipeds (e.g. horses) which

are fit for human consumption. This definition however, does not correspond to the consumers

perception of meat as it makes no distinction between muscle-meat, fat and offal, whereas

consumers generally perceive meat to mean muscle-meat.
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The new definition of meat (as set out in Appendix 2) defines ‘meat’ as the skeletal attached

muscles and other parts of the animals such as fat and offal (e.g. the heart, liver and kidneys) are

excluded and must be declared separately in the list of ingredients.

Technically,‘meat’ in a meat product is defined as the skeletal muscles, including the diaphragm and

the masseters of mammals and birds which are recognised as fit for human consumption including

any naturally adherent tissue. The definition excludes the heart, tongue, the muscles of the head

(other than the masseters) and the muscles of the carpus, tarsus and tail. However, the total fat

and connective tissue content of the ‘meat’ must not exceed the limits set out in Table 1.

In other words,“meat” in a meat product is the muscles attached to the bones of the skeleton of

an animal including the diaphragm (often referred to as the skirt) and the jaw/cheek muscles, of

mammals and birds which are suitable for eating. The heart, tongue, the muscles of the head

(excluding the jaw/cheek muscles) and the muscles below the wrist, ankle and tail are excluded

from the definition of meat.

Therefore there is provision for a certain part of the fat and connective tissue content of meat,

where it adheres to the muscles, to be treated as meat subject to certain maximum limits which

are laid down in the definition of meat (Table 1). In other words, maximum limits have been set

for the fat and connective tissue content of meat for each animal species.

Table 1

Species Fat (%) Connective Tissue(2) (%)

Mammals(1) 25 25

Porcines 30 25

Birds and rabbits 15 10

(1) Other than rabbits and porcines

(2) In order to determine the connective tissue content of muscle-meat, the ratio of the collagen content to protein content is calculated 

For example, pork meat can have a maximum fat content of 30% and a maximum connective tissue

content of 25% whereas beef meat can have a maximum fat and connective tissue content of 25%

each. The maximum limits on fat and connective tissue apply to each species separately. Therefore

the ‘meat’ content of each species must be calculated separately taking into account the limits for

that species. However, the total ‘meat’ content of all the species can be declared together in the

list of ingredients. These limits also apply to all comminuted products (see also section 1.10 on

Comminuted Products).

Where these limits for the meat content are exceeded, the excess fat and/or connective tissue

content must be declared separately in the list of ingredients under their own name.
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For example, the list of ingredients for a Pork and Beef Sausage could be given by the following

where the definition of meat and meat content limits apply to each species separately:

Ingredients:

Meat 37% (Pork, Beef)…..Pork fat….Pork rind….Antioxidants: E330, E301….Beef

fat……Beef connective tissue

or

Ingredients:

Pork (25%), Beef (12%)…..Pork fat….Pork rind….Antioxidants: E330, E301….Beef

fat……Beef connective tissue

1.6.1 Declaration of excess fat and connective tissue

The excess fat and connective tissue declared separately in the ingredients list to the muscle-meat

portion must be accompanied by the species name such as ‘pork connective tissue’ or a more

specific name where one exists may be used instead such as ‘pork rind’. However, where a more

specific name is declared in the list of ingredients the consumer must understand what is meant

by the term and must not be mislead in anyway.

For example the ingredients of a ‘Beef Burger’ could read:

Ingredients:

Beef (37%),…Antioxidants: E330… Beef fat,….Spices,…….Hydrolysed vegetable

proteins,…Beef connective tissue, …..Preservative: E250.

Like all other ingredients any excess fat and connective tissue must be declared in the list of

ingredients in descending order of weight as recorded at the mixing bowl stage.

Excess fat and connective tissue are required to be labelled but not required to be quantified in

the list of ingredients (provided specific reference hasn’t been made to these ingredients on the

product labelling) (see also section 1.9 on QUID).

1.6.2 Standardisation of fat and connective tissue

In order to determine the ‘meat content’ of products in a uniform manner due to the large

variability in animal fat content across the Member States, maximum limits have been

established for the fat and connective tissue content of meat for each animal species as outlined

previously (section 1.6).

8
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There is no distinction therefore, whether fat has come from the skeleton muscle or has been

added afterwards to the recipe provided it is below the maximum limit set for fat and provided

the fat is from the same species. The same situation applies for connective tissue. The rational is

that at mixing bowl level, a meat manufacturer may add separate fat and connective tissue (e.g. as

back fat and dried rind, respectively) obtained from the same species, possibly from another

source, because the meat cuts used are often too lean to make up the recipe. These added

cuttings obtained from the same species shall fall under the definition of meat provided it was

within the limits set down.

For example, for a beef product, fat from another source but from the same species could be

used to make up the recipe provided the fat content is below the maximum limit set down. Any

excess fat (or connective tissue) would have to be declared separately in the list of ingredients

(i.e. ‘beef fat’).

1.7 Animal Species 

The name of the animal species from which the meat came from must accompany the term ‘meat’

in the list if ingredients such as bovine meat or poultry meat provided the meat content complies

with the definition above. However, for the purposes of labelling in English the name of the animal

species can be replaced by the generic name of the ingredient for the animal species concerned

such as ‘chicken meat’ or ‘chicken’. Where the generic name of the ingredient is used e.g. ‘beef’,

the term ’meat’ may be omitted.

1.8 Exclusions from the Definition of Meat

1.8.1 Meat cuts and anatomical parts

The definition of meat applies only to the labelling of products which contain meat as an

ingredient. The definition does not apply to raw meat and cuts of meat which are not ingredients

of composite meat products.

Processed meat cuts which contain less than 5% added water and where the anatomical

structure of the meat is clearly recognisable to the consumer as a whole, are also exempt such

as ‘chicken breast in breadcrumbs’ (see section 1.8.5 on processed meats). However, meat cuts

used as ingredients in composite meat products which are processed and no longer are

recognisable as a whole to the consumer are not exempt and must adhere to the definition of

meat and meat content limits.
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Some meat products may use mixtures of meat from different sources and origins as well as

mixtures of meat cuts and anatomical parts. Where the labelling on a meat product declares the

specific anatomical part of the animal instead of the name ‘meat’, such as ‘beef flank’ instead of

‘beef’ in a beef pie, the definition of meat does not apply to the ingredient ‘beef flank’. This is

provided that the consumer understands and recognises what is meant by this cut or part of the

animal. The ‘beef flank’ portion must therefore be excluded from the calculation of the ‘meat’

content for that product and cannot contribute towards the quantitative declaration for the ‘meat’

portion in the list of ingredients. However, the beef flank portion will itself have to be quantified

in the list of ingredients (see also section 1.9 on QUID).

For example, the list of ingredients of a ‘Beef Pie’ may read as follows where all the ‘beef ’ must

be quantified:

Ingredients:

Beef (30%)………Beef flank (10%)…….Preservative: E220……

Comminuted products may declare the specific anatomical part of the animal instead of the

designation ‘….meat’ in the list of ingredients however, the definition of meat and the meat

content limits apply and must be adhered to (see section 1.10 on Comminuted Products).

In short, depending how the meat is described in the list of ingredients will indicate whether or

not the definition of meat applies (except for comminuted products). For example, in the list of

ingredients for a chicken product such as a ‘Chicken Hot Pot’ which declares ‘chicken meat’ in the

list of ingredients, the definition of meat applies and therefore the limit of fat and connective tissue

must be adhered to.

If however, the list of ingredients declares the specific anatomical cut of the meat such as

‘chicken breast’ the definition of meat does not apply and the ‘chicken breast’ portion will not

contribute towards the quantity of ‘ chicken meat’ declared. However, the chicken breast will

itself have to be quantified in the list of ingredients under the QUID rules as the product is

called ‘Chicken Hot Pot’.

For example, in the case of the latter, the list of ingredients of the ‘Chicken Hot Pot’ could read:

Ingredients:

Chicken breast (20%)…….Chicken (10%)….. Chicken fat….Chicken connective

tissue…..Preservative E250…..
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However, it should be noted that products claiming to be ‘chicken breast fillets’ but contain added

water and other ingredients, are not ‘chicken breast fillets’ but ‘meat preparations’. As such these

meat preparations are not considered as anatomical cuts of meat and the definition of meat will

apply. The marketing standards for poultry meat set down in Council Regulation (EEC) No.

1906/90 and its implementing Commission Regulation (EEC) No. 1538/91 lays down precisely the

standards for poultry meat carcases and cuts and in particular the allowed added water.

1.8.2 Offal and other excluded muscles

For labelling purposes the definition of “skeletal muscles” excludes the heart, tongue, the muscles

of the head (other than the masseters i.e. jaw/cheek muscles) and the muscles of the carpus

(wrist), tarsus (ankle) and tail. These parts of the animal shall be labelled in the list of ingredients

by their specific name which is customary in the Member State in which the product is sold to

the final consumer. However, if these specific names are not individual species related names these

specific parts have to be completed with the name of the species from which these parts come

such as ‘bovine heart’.

1.8.3 Meat-related ingredients  

Meat-related ingredients which are derived from meat protein, fat and connective tissue and

which have undergone a treatment such as purification (e.g. gelatine, collagen fibre, refined fat),

hydrolysation (e.g. protein hydrolysates), extraction (e.g. meat extracts, bouillons,) are also

excluded from the definition of meat. These ingredients must be declared separately in the list of

ingredients under their own name in addition to the species from which they were derived such

as beef gelatine.

Unrefined fats which are components of the meat either raw or after cooking, are generally

considered to fall under the definition of meat where the raw meat is QUIDED or where the

meat which is subsequently cooked is QUIDED as a raw meat equivalent (see also section 1.9).

If however, the QUID declaration is on a ‘cooked meat’ basis, the now refined fat does not fall

under the definition of meat but considered as a separate ingredient and as such must be declared

separately in the list of ingredients e.g. as ‘pork fat’.

1.8.4 Mechanically separated meat/mechanically recovered meat 

Mechanically separated meat (MSM) also called mechanically recovered meat (MRM) i.e.

mechanically removing bone, fat and connective tissue from meat cuts, differs significantly from

‘meat’ as perceived by consumers. It does not fall under the definition of ‘meat’ and cannot be

included in the calculation of the meat content.

Mechanically separated meat for all animal species must be declared in the list of ingredients under

its own specific name in addition to the name of the animal species such as ‘mechanically separated

chicken meat’ or ‘mechanically recovered chicken meat’.
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Currently, mechanically separated meat is defined under Council Directive 64/433/EEC on fresh

meat. Mechanically separated meat from ruminant animals is banned. However, certain animal

species such as poultry, are not covered under this definition. This definition of mechanically

separated meat is currently under discussion at a European level and it is being redrafted under

a new Hygiene Directive for meat.

Under the current draft of the Hygiene Directive for meat, mechanically separated meat means

“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”. Only meat falling under this definition is considered mechanically separated meat until

the new definition is finalised.

Certain processes such as a desinewing operation may fall under the definition of MSM. If

however, it can be demonstrated that the muscle fibres were not lost or modified in the process

then it should not be categorised as MSM.

As an interim measure the Scientific Committee for Food* advised the Commission that the

definition of meat should exclude mechanically separated meat from all animal species, including

beef, pig, poultry and sheep. The Commission advised the National Control Authorities of the

Member States to highlight to industry the exclusion of mechanically separated meat for all

species from using the designation ‘meat’ in the list of ingredients.

1.8.5 Processed meat

The definition of meat and the meat content limits do not apply to meat cuts and anatomical

parts which are simply processed and in which the anatomical structure of the meat can be

recognized by the consumer. However, the added water content cannot exceed 5% by weight

of the finished product.

For example, chicken breasts that have been covered in breadcrumbs, that are recognised by the

consumer as chicken breast and contain less than 5% added water in the finished product, do not

have to adhere to the definition of meat or meat content limits for fat and connective tissue.

* The Scientific Committee for Food (SCF) was established to advise the Commission on any problem relating to the protection of the

health and safety of persons arising or likely to arise from the consumption of food, in particular on nutritional, hygienic and

toxicological issues. The members of the SCF are independent persons, highly qualified in the fields associated with medicine,

nutrition, toxicology, biology, chemistry, or other similar disciplines. Most Community Directives and Regulations related to foodstuffs,

require the Commission to consult the Committee on provisions which may have an effect on public health falling within the scope of

these Directives and Regulations.
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1.9 Quantitative Ingredient Declaration (QUID)*

In certain circumstances it is necessary to state on the label the quantity, in percentage terms, of

an ingredient used in the manufacture or preparation of a foodstuff. The percentage quantity

should be in or next to the name of the food or be in the list of ingredients next to the name of

the ingredient. Meat products like all pre-packed food products will require a quantitative

ingredient declaration in certain circumstances.

For example, the list of ingredients of a ‘Beef Bolognaise Sauce’ could read:

Ingredients:

Beef (20%),Water,Tomato,Tomato Puree, Onion, Carrot, Celery, Modified Starch, Salt, Sugar,

Garlic, Oregano, Pepper, Basil

The QUID requirement applies to all foods and beverages with more than one ingredient,

including meat products, unless specifically exempt. Even in cases where the definition of meat

and meat content limits do not apply (see section 1.8 on Exclusions from the Definition of Meat)

the QUID requirement may apply.

1.9.1 When a Quantitative Ingredient Declaration (QUID) is required

It is necessary to state the quantity as a percentage on the label of a product:

• where the ingredient is included in the name of the food (such as pork sausages in which

case the pork must be quantified);

• where the ingredient is usually associated with the name of the food (such as Shepard’s Pie

where the lamb or beef must be quantified);

• where the ingredient is emphasised on the label in words, pictures or graphics (such as “with

chicken” in which case the chicken must be quantified).

1.9.2 Calculation and expression of a Quantitative Ingredient Declaration (QUID)

The quantity of an ingredient is calculated on the basis of the recipe at the moment the

ingredients are added i.e. the same method as is used for determining the order in the list of

ingredients – at the mixing bowl stage. Therefore, the quantity declaration for a meat ingredient

is based on the weight of the ingoing ‘meat’ ingredient divided by the total weight of all the in-

going ingredients (except the weight of any added water or volatile ingredients lost in processing).

The weight of the ingoing ‘meat’ ingredient will depend on the definition of meat and the meat

content limits for fat and connective tissue.

* For a detailed explanation of the QUID requirements refer to Chapter 3 of the ‘The Labelling of Food in Ireland 2002’ available from

the Food Safety Authority of Ireland.
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The stated quantity of an ingredient should generally be expressed as a percentage that has

been rounded to the nearest whole number or to the nearest 0.5 decimal place in those cases

where it is below 5%.

QUID declarations should relate to the nature of the ingredients added at the mixing bowl stage

i.e. as identified in the list of ingredients. Therefore, some ingredients will be required to be

quantified in the raw state as there names give no indication of processing and thus imply the basic

food has been used such as ‘chicken’ or ‘beef’. Other ingredients identified by names that indicate

they have been somehow processed should also be quantified as used such as ‘cooked chicken’.

A ‘raw equivalent’ declaration or other similar wording may be provided in addition to the

quantitative declarations of processed ingredients as this would help consumers compare similar

products which have used ingredients in different forms. For example,‘cooked beef’ added at the

mixing bowl stage to the raw ingredients of a beef pie could declare in the list of ingredients:

Ingredients:

Cooked beef (20%)….Water……Salt…..Preservative: E250…

or

Ingredients:

Cooked beef (20%), (beef equivalent 25%).......Water……Salt……..Preservative: E250 

The quantities indicated on labelling designate the average quantity of the ingredient. Average

quantity means the quantity of ingredient obtained by complying with the recipe and good

manufacturing practice, allowing for the producer’s normal manufacturing variations.

1.9.3 QUID and meat products

The new meat labelling rules do not change in anyway the requirement or method to quantify an

ingredient. The only change to QUID is essentially as a result of the new meat definition and the

meat content limits whereby some ingredients previously included under the term ‘meat’ in the

list of ingredients, must now be excluded from the calculation of the ‘meat’ content (such as

excess fat, excess connective tissue and offal) thus seemingly reducing the ‘meat’ content of the

product. Therefore, the declared percentage of ‘meat’ in some meat products will seem to be

reduced as the definition and content limits for ‘meat’ has tightened.

1.9.4 QUID, cuts and anatomical parts

Although meat cuts and anatomical parts of animals sold without processing do not fall under the

definition of ‘meat’, where they are sold pre-packed the general labelling rules (see section 1.3.2)

will apply including the QUID requirement in certain circumstances.
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For example, pre-packed ‘chicken breasts’ (as defined*) with added ingredients for sale to

consumers, will have to declare the compulsory labelling requirements detailed in section 1.3.2.

The labelling will include the percentage chicken either near the name of the food or in the list

of ingredients beside ‘chicken breast’ as there is more than one ingredient and the ingredient

‘chicken’ appears in the name of the food. The QUID declaration for this cut or anatomical part

relates only to the specific cut and cannot include any additional meat from other parts of the

animal or non adherent tissue.

1.9.5 QUID and meat cuts with bone

Where meat cuts customarily include a bone and are sold without further processing, like other

raw meat cuts and anatomical parts, the definition of meat and the meat content limits do 

not apply such as a ‘lamb chop’. However, the general labelling provisions and the QUID 

requirement may apply as detailed in section 1.9.4 if there is more than one ingredient. In such

circumstances the QUID declaration for ‘lamb’ should include the weight of the bone since

consumers will understand what is meant by the cut and that a bone is included because of the

name.

1.9.6 QUID and cooked meat products

The percentage quantity of a meat ingredient is calculated on the basis of its weight and physical

state (e.g. raw) as added at the mixing bowl stage. “Raw meat equivalent” declarations or similar

declarations may be provided in addition to the quantitative declarations for a processed meat

ingredient (see section 1.9.2).

For meat products where all the ingredients are raw but which are subsequently cooked by the
manufacturer, there may be a possible loss of moisture during the cooking process which may result
in a cooked meat product weighing less than the sum of the uncooked ingredients. Therefore, for
a meat product which is subsequently cooked the quantity declaration for the meat ingredient may
be based on the weight of the ingoing meat ingredient as a percentage of the weight of the final
product. However, this can result in the quantity of an ingoing meat ingredient being greater than
the weight of the finished product and the QUID declaration would be greater than 100%. As this
could be confusing to the consumer it is recommended that in addition to the QUID declaration,
the weight of ingredient used to prepare 100g of the finished product should be indicated.

For example, for a cooked ham product: “Pork (110%, made with Xg pork per 100g)”

* Council Regulation (EEC) No. 1906/90 and its implementing Regulation (EEC) No. 1538/91 on the marketing standards for poultry

meat lays down precisely the standards for poultry meat carcases and cuts.
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1.10 Comminuted Products   

The maximum limits on fat and connective tissue, and thus the definition of meat, applies to

comminuted products such as sausages and burgers even in cases where the specific anatomical

cut has been declared in the list of ingredients instead of the designation ‘…..meat’. In a

comminuted product the anatomical structure is not recognisable by the consumer and therefore

the maximum limits on fat and connective tissue, and thus the definition of meat apply.

Comminuted meat products are not defined but are considered to be products where the meat

portion has been broken down or ground into small particles such as meat which has been

minced or shredded. Meat which is sliced or diced is not considered to be comminuted.

For example, the list of ingredients and the meat content definition of a ‘Turkey and Pork Sausage’

could read as follows where the definition of meat applies:

Ingredients:

Turkey (42%)……Water……..Pork (13%)….. Pork fat….. Pork rind…. Spices……

1.11 Compound Ingredients 

A compound ingredient is an ingredient which is itself made up of several other ingredients, such

as a pork sausage in tin of ‘Sausage and Beans in Tomato Sauce’. A compound ingredient can be

included in the list of ingredients under its own specific name provided it is followed immediately

by a list of its ingredients (see example 1 below).Alternatively, the ingredients of the compound

ingredient may be shown on the list of ingredients without making reference to the name of the

compound ingredient (see example 2 below).

Example 1

Ingredients:

Beans (20%), Sausage (18%) (contains: Pork (16%), Pork Fat, Pea starch, Egg, Spices),Tomato,

Tomato puree, Salt.

Example 2

Ingredients:

Beans (20%), Pork (16%), Pork Fat, Pea starch, Egg, Spices,Tomato,Tomato puree, Salt.

Note: Ingredients are in descending order of weight.

The QUID declaration for an ingredient is its proportion as a percentage of all the ingoing

ingredients as recorded at the mixing bowl stage i.e. its quantity as a percentage of the entire

product and not its percentage of the individual compound ingredient.
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Currently, however, listing the ingredients of a compound ingredient is not required where the

compound ingredient is less than 25% of the finished product. However, a further amendment to

Directive 2000/13/EC is likely to be published in 2003 which will come into force over the next 2

years, which amongst other provisions will remove this 25% rule for compound ingredients. When

this proposal comes into force, the ingredients of a compound ingredient will always have to be

declared in the list of ingredients although there will be some minor exceptions. Therefore, all

compound ingredients in a food product, including compound meat ingredients, will have to

declare the individual ingredients of the compound ingredient in the list of ingredients, in

descending order of weight.

1.12 Calculation of Meat Content

The FSAI recognises the following validated methods for the calculation of the meat content:

• The method outlined in the Clitravi guidance document as recommended by

the European Commission using typical compositional values or using 

analytical results and

• The method outlined in the Food Standards Agency (FSA) UK guidance

document using typical compositional values or using analytical results.

Other calculation methods yielding the same results as the calculation methods above may also

be used but must be validated and the evidence of this validation documented and held for

inspection if requested by an authorised officer.

Meat manufacturers wishing to calculate the meat content of their products should follow the

calculation methodology in either of the guidance notes above. The Clitravi guidance document

is available from the FSAI website www.fsai.ie. The FSA UK guidance document is available from

the FSA UK website www.food.gov.uk. Chapter 2 which follows outlines a flow diagram and

worked example to calculate the meat content based on the Clitravi method.

The levels of fat, meat protein and hydroxyproline/collagen present in meat ingredients may 

be determined by analysis of representative samples of ingredients from the mixing bowl. After 

which the percentage fat, meat-protein and collagen in a specific part or mixture can be

determined using ISO methods or equivalent.
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2.1 Introduction

The flow diagram (section 2.3) outlines the method to calculate the meat content of a meat

product as per the Clitravi methodology and corresponds to the worked example in section 2.4.

In order to calculate the meat content of a meat product the percentage fat, connective tissue

and meat protein content for each species must be determined either by analysis or from typical

compositional values (see Appendix 3).

The levels of fat, meat protein and hydroxyproline/collagen present in meat ingredients may 

be determined by analysis of representative samples of ingredients from the mixing bowl. After 

which the percentage fat, meat-protein and collagen in a specific part or mixture can be

determined using ISO methods or equivalent.

Collagen is the analytical parameter by which the connective tissue content is assessed. In order

to determine the connective tissue content, the ratio of the collagen content to protein content is

analysed. When the collagen content is determined it needs to be converted to connective tissue.

Conversion Factor: Connective tissue content   =   Collagen x 37/8 (i.e. 4.625)

The ratio 37/8 represents the conversion from collagen to connective tissue (Source: Campden

& Chorleywood – Guideline 22 “Meat and meat products: the calculation of meat content, added

water and connective tissue from analytical data”).

2.2 Terminology

% LIMITFAT The limit for the fat content is the percentage of fat permitted in a ‘meat’

mixture for a particular species as defined in Directive 2001/101. For example,

the % LIMITFAT for pork is the legal limit of fat allowed in the pork ‘meat’

mixture i.e. 30%.

% LIMITCOL The limit for the connective tissue content, expressed as collagen, is the

percentage of connective tissue permitted in a ‘meat’ mixture for a particular

species as defined in Directive 2001/101. For example the % LIMITCOL for pork is

the legal limit of connective tissue allowed in the pork ‘meat’ mixture i.e. 25%.

MAXFAT The maximum fat content is the amount of fat tolerated in a ‘meat’ mixture for a

particular species in order for the mixture to be defined as ‘meat’ in the list of

ingredients. It is expressed as a proportion of the ‘meat’ components only.

2. Calculation of Meat Content
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MAXCOL The maximum connective tissue content, expressed as collagen, is the amount of

connective tissue tolerated in a meat mixture for a particular species in order for

the mixture to be defined as ‘meat’ in the list of ingredients. It is expressed as

collagen as a proportion of the ‘meat’ mixture components only.

% EXCOL Excess collagen

% EXCT Corresponding excess connective tissue 

% EXFAT Excess fat 

MEAT Meat content covered by the definition of meat
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2.3 Flow Diagram

Follow this calculation for     each species of meat separately

Step 1: Identify ALL meat ingredients of the recipe and 
their % contribution to the recipe

Step 4: Calculate the maximum permitted connective tissue content
expressed as collagen (MAXCOL) using equation 1:

MAXCOL (%)  =  % LIMITCOL x (%Protein – %Collagen)––––––––––––––––––––––––––––––– 
(100 – %LIMITCOL)

where: %LIMITCOL = allowed maximum percentage connective tissue content 
expressed as collagen of the selected meat species (defined in Directive 2001/101)

Is there excess connective tissue expressed as 
collagen i.e. is %Collagen > than MAXCOL (%) ?NO YES

Step 6 (a): Calculate the maximum permitted fat
content (MAXFAT) using equation 3(a) where no excess

connective tissue is present i.e. EXCOL ≤ 0:

MAXFAT (%)  =  %LIMITFAT x (100 – %Fat)––––––––––––––––––––
(100 – %LIMITFAT)

where: %LIMITFAT = allowed maximum percentage 
fat content of the particular meat species 

(defined in Directive 2001/101)

Step 2: Group the meat ingredients in the recipe by species and then calculate 
their combined % contribution to the recipe (e.g.Total % Beef ingredients etc.)

Step 5: Calculate the excess connective tissue
(EXCT) using equation 2(a) and (b)

EXCOL (%) = (%Collagen - MAXCOL)

EXCT (%) = %EXCOL x 4.625 (i.e 37/8)

Connective tissue for this species must be 
labelled as a separate ingredient in the ingredients 

list (e.g. Beef connective tissue)

Step 6 (b): Calculate the maximum permitted fat
content (MAXFAT) using equation 3(b) if excess

connective i.e. EXCOL > 0:

MAXFAT (%)  =  %LIMITFAT x (100 – %EXCT - %Fat)–––––––––––––––––––––––––––
(100 – %LIMITFAT)

where: %LIMITFAT = allowed maximum percentage 
fat content of the particular meat species 

(defined in Directive 2001/101)

Step 8: Calculate % Species ‘X’ Meat Content 
using equation 5:

Meat Content (%)=100% - %EXFAT – %EXCT

Where: EXFAT and EXCT included if only in excess

Step 9: Express meat content as a proportion 
of the mixing bowl ingredients

Is there excess fat i.e. is %Fat greater 
than MAXFat (%) ?

Step 7: Calculate Excess Fat (EXFAT) 
using equation 4:

EXFAT(%) = %Fat – %MAXFAT

YES NO

Fat for this species must be labelled as 
a separate ingredient in the ingredients 

list (e.g. Beef fat)

Step 10: REPEAT CALCULATION FOR NEXT MEAT SPECIES 

Step 3: Determine the %Protein, %Collagen and %Fat content of the selected 
meat species ingredient(s) using either analysis or agreed typical values 

( NOTE: by Analysis; %Collagen = %Hydroxyproline x 8)
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2.4 Worked Example: Meat Content Calculation - Pork Liver Sausage 

1. Determine the product composition at the level of mixing bowl and identify 

all meat ingredients

(a) Recipe at mixing bowl:

Kg %

43.8 Pork shoulder, rind removed 12

29.2 Pork loin, fat and rind attached 8

58.4 Pork backfat trimmings 16

7.3 Nitrite salt 2

54.7 Pork liver 15

7.3 Pork meat extract 2

10.9 Pork rind defatted 3

7.3 Pork gelatine 2

54.7 Beef cuts 15

10.9 Beef fat 3

14.6 Refined beef, hydrogenated 4

21.8 Chicken liver 6

18.3 Chicken mechanically separated meat 5

14.6 Herbs, spices, additives, HVP’s 4

7.3 Sodium caseinate 2

3.7 Pork casing 1

100%

(b) Identify the different meat cuts as defined by 2001/101

Pork shoulder, rind removed = meat 12%

Pork loin, fat and rind attached = meat 8%

Pork backfat trimmings = meat* 16%

Salt = not meat

Pork liver = not meat

Pork meat extract/stock = not meat

Pork rind defatted = meat 3%

Pork gelatine = not meat

Beef cuts = meat 15%

Beef fat = meat 3%

* (include added fat)
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Refined beef, hydrogenated = not meat
Chicken liver = not meat
Chicken mechanically separated meat = not meat
Herbs, spices, additives, HVP’s = not meat
Sodium caseinate = not meat
Pork casing = not meat

2. Group meat cut by species and calculate meat ingredients contribution 
to recipe by species

Pork shoulder, rind removed 12%
Pork loin, fat and rind attached 8%
Pork backfat trimmings 16%
Pork rind defatted 3%

39% Pork ‘Meat’ Mixture

Beef cuts 15%
Beef fat 3%

18% Beef ‘Meat’ Mixture

3. Determine fat, connective tissue and protein content for each species

Note: In order to determine the connective tissue content, the ratio of the collagen content to
protein content is analysed.

The protein, fat and collagen content must be determined using analytical methods or by
reference to generally accepted compositional tables. If using generally accepted compositional
data the typical values for protein, collagen and fat in meat cuts compositional tables provided in
the FSA UK guidance note may be used. The typical values provided in the FSA UK guidance note
are also outlined in Appendix 3 of this guidance note.

Care must be taken to exclude the following from the calculation/analysis:

• All non-meat cuts (e.g. pork liver)

• All non-meat nitrogen/protein sources (e.g. pork stock, caseinates, Hydrolysed Vegetable Protein)

• All non-meat collagen (e.g. pork gelatine, pork casing)

• All non-meat fat (e.g. refined fats, pork stock)

Pork ‘Meat’ Mixture Pork Protein = 10.8%
(pork shoulder, loin, Pork Collagen = 5.0%
backfat and rind) Pork Fat = 50.0%

22
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4. Calculate the maximum allowable connective tissue content in the meat mixture
for each species expressed as collagen (MAXCOL) 

Pork

Equation (1)

MAXCOL (%)= % LIMITCOL x (% Protein – %Collagen)     (1)

(100 – LIMITCOL)

= 25 x (10.8 – 5.0)

100 – 25

=  25 x 5.8

75

=  1.9%

The maximum amount of connective tissue, expressed as collagen, permitted in the pork ‘meat’

mixture is 1.9%

5. Calculate excess connective tissue content if any

Pork 

Any excess connective tissue cannot be considered as meat and must be declared separately

under its own name in the list of ingredients. The collagen content is 5.0% and this exceeds the

maximum connective tissue content expressed as collagen i.e. 1.9%. The amount of excess

collagen must be calculated and then converted to connective tissue.

Equation (2a)

% Excess Collagen  (EXCOL) =  % Collagen -  MAXCOL

=  5.0% - 1.9%

=  3.1%

Equation (2b)

% Excess connective tissue (EXCT) =  EXCOL x  Conversion Factor      

=  EXCOL X  4.625

=  3.1%  x  4.625

=  14.3%

There is 14.3% excess connective tissue that cannot be considered under as ‘pork meat’ in the

list of ingredients but must be declared as ‘connective tissue’.
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6. Calculate the maximum allowable fat content in the meat mixture for each

species (MAXFAT) 

Pork

The maximum fat content is expressed as a proportion of the ‘meat’ components only therefore any

excess connective tissue must be excluded from the calculation as it is not considered as ‘meat’.

(a) If there is no excess connective tissue present expressed as collagen i.e. EXCOL < 0 

Equation (3a)

MAXFAT (%) = % LIMITFAT x (100 – % Fat)

(100 – % LIMITFAT)

(b) If there is excess connective tissue expressed as collagen present i.e. EXCOL >  0 then the

excess connective tissue (EXCT) must be excluded from the calculation.

Equation (3b)

MAXFAT (%) = % LIMITFAT x (100 – EXCT – % Fat)

(100 – LIMITFAT)

= 30  x  (100 - 14.3 - 50)

100 - 30

= 15.3%

The maximum amount of fat permitted in the pork ‘meat’ mixture is 15.3%

7. Calculate excess fat content 

Pork

The fat content is 50% and this exceeds the maximum fat content of 15.3%. The amount of excess

must be calculated and declared separately in the list of ingredients from ‘pork meat’.

Equation (4)

% Excess Fat (EXFAT) =% Fat – MAXFAT

= 50% - 15.3%

= 34.7%
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8. Calculate the meat content per species

Pork

Calculate the ‘meat’ content of the meat mixture per species. Excess fat and excess connective

tissue must be subtracted from the meat mixture as a whole.

Equation (5)

Meat = 100% - EXFAT – EXCT

= 100% - 34.7% - 14.3%

= 51% of the meat mixture

The pork ‘meat’ content as covered by the definition is 51% of the pork meat mixture but the

other ingredients in the recipe must also be taken into account. Thus the pork meat content

(51%) must be expressed as a proportion of the mixing bowl ingredients.

9. Express meat content as a proportion of the mixing bowl ingredients per species

Pork

The pork ‘meat’ mixture represented 39% of the mixing bowl ingredients:

% Total of pork ‘meat’ in recipe = 39% of  pork ‘meat (i.e. 51.0%)

= 19.9% Pork Meat

Excess fat in recipe = 39% of EXFAT (i.e. 34.7%)

= 13.5% Pork Fat

Excess connective tissue = 39% of EXCT (i.e. 14.3%) 

= 5.6% Connective Tissue

Pork Meat = 19.9%

Excess Pork Connective Tissue = 5.6% (pork rind)

Excess Pork Fat = 13.5%
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10. Repeat steps 3 to 9 for each species separately

Beef

3. Determine fat, connective tissue and protein content for each species

Beef ‘Meat’ Mixture Beef Protein = 15.0%
(beef cuts and beef fat) Beef Collagen = 4.0% 

Beef Fat = 28.0%

4. Calculate the maximum allowable connective tissue content in the meat 

mixture for each species expressed as collagen (MAXCOL) 

Beef

Equation (1)

MAXCOL (%) = % LIMITCOL x (% Protein – % Collagen)     (1)

(100 – LIMITCOL)

= 25 x (15 – 4.0)

100 – 25

= 3.6%

The maximum amount of connective tissue, expressed as collagen, permitted in the beef

‘meat’ mixture is 3.6%

5. Calculate excess connective tissue content if any

Beef

Equation (2a)

% Excess Collagen (EXCOL) = % Collagen - MAXCOL

= 4.0% - 3.6%

= 0.4%

Equation (2b)

% Excess connective tissue (EXCT) = EXCOL x Conversion Factor

= EXCOL X  4.625      

= 0.4%  x  4.625

= 1.9%
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There is 1.9% excess connective tissue that cannot be considered under as ‘beef meat’ in

the list of ingredients but must be declared as ‘connective tissue’.

6. Calculate the maximum allowable fat content in the meat mixture for each

species (MAXFAT) 

Beef

There is 1.9% excess connective tissue expressed as collagen present i.e. EXCOL >  0,

therefore  the excess connective tissue (EXCT) must be excluded from the calculation.

Equation (3b)

MAXFAT (%) = % LIMITFAT x (100 – EXCT – %Fat)     

(100 – LIMITFAT)

= 25  x  (100 -  1.9  -  28)

100 -  25

= 23.4%

The maximum amount of fat permitted in the beef ‘meat’ mixture is 23.4%

7. Calculate excess fat content 

Beef

The fat content is 28% and this exceeds the maximum fat content of 23.4%. The amount of

excess must be calculated and declared separately in the list of ingredients from ‘beef meat’.

Equation (4)

% Excess Fat (EXFAT) = % Fat  –  MAXFAT

= 28%  -  23.4%

= 4.6%
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8. Calculate the meat content per species

Calculate the ‘meat’ content of the meat mixture per species. Excess fat and excess

connective tissue must be subtracted from the meat mixture as a whole.

Beef

Equation (5)

Meat = 100% - EXFAT – EXCT

= 100% - 4.6% - 1.9%

= 93.5% of the meat mixture

The beef ‘meat’ content as covered by the definition is 93.5% of the beef meat mixture but

the other ingredients in the recipe must also be taken into account. Thus the beef meat

content (93.5%) must be expressed as a proportion of the mixing bowl ingredients.

9. Express meat content as a proportion of the mixing bowl ingredients 

per species

Beef

The beef ‘meat’ mixture represented 18% of the mixing bowl ingredients:

% Total of beef ‘meat’ in recipe = 18% of  beef  ‘meat’ (i.e. 93.5% )

= 16.8% Beef Meat

Excess fat in recipe = 18% of EXFAT (i.e. 4.6%)

= 0.8% Beef Fat

Excess connective tissue = 18% of EXCT (i.e. 1.9%) 

= 0.3% Beef Connective Tissue 

Beef Meat = 16.9%

Excess Beef Connective Tissue = 0.3%

Excess Beef Fat = 0.8%
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11. Label 

The list of ingredients for a Pork Liver Sausage could read as follow when all elements

of Directive 2000/13/EC as amended have been applied.

Ingredients:

Meat 37% (Pork, Beef)1, Pork liver 15%, Pork fat, Chicken liver, Pork rind,

Mechanically separated chicken2, Hydrogenated animal fat, Pork stock, Pork gelatine,

Herbs, Salt, Milk proteins,Antioxidants: E330, E301, Spices, Emulsifiers: E471, E472c, Hydrolysed

vegetable proteins, Stabilisers: E450, E452, Pork casing, Beef fat, Beef connective tissue2,

Preservative: E250.

Note1: The % pork meat and beef meat could be declared separately in the list of ingredients.

Note2: Ingredients in bold face were previously included under the term ‘meat’ prior to the

definition of ‘meat’ in Directive 2001/101.
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Definition Designation

Refined oils other than olive oils 

Refined fats

Mixtures of flour obtained from two or

more cereal species

Starches, and starches modified by physical

means or by enzymes

All species of fish where the fish constitutes

an ingredient of another foodstuff and

provided that the name and presentation of

such foodstuff does not refer to a specific

species of fish

All types of cheese where the cheese or

mixture of cheeses constitutes an ingredient

of another foodstuff and provided that the

name and presentation of such foodstuff

does not refer to a specific type of cheese

All spices not exceeding 2% by weight of the

foodstuff

Appendix I. List of Categories of Ingredients which
may be Designated by the Name of the Category
rather than the Specific Name

“Oil”, together with either the adjective

“vegetable” or “animal”, as appropriate or an

indication of their specific vegetable or

animal origin.

The adjective “hydrogenated” must accompany

the indication of hydrogenated oil.

“Fat”, together with either the adjective

“vegetable” or “animal” as appropriate, or an

indication of their specific vegetable or

animal origin.

The adjective “hydrogenated” must accompany

the indication of a hydrogenated fat.

“Flour”, followed by a list of the cereals from

which it has been obtained, in descending

order by weight.

“Starch”

“Fish”

“Cheese”

“Spice(s)” or “mixed spices”.
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Definition Designation

All herbs or parts of herbs not exceeding 2%

by weight of the foodstuff.

All types of gum preparations used in the

manufacture of gum base for chewing gum.

All types of crumbled baked cereal products

All types of sucrose.

Anhydrous dextrose or dextrose

monohydrate.

Glucose syrup and anhydrose glucose syrup.

All types of milk protein (caseins, caseinates

and whey products) and mixtures thereof

Press, expeller or refined cocoa butter

All crystallised fruit not exceeding 10% of

the weight of the foodstuff

Mixtures of vegetables not exceeding 10% of

the weight of the foodstuff

All types of wine as defined in Council

Regulation (EC) No. 1493/1999 of 17 May

1999 on the common organisation of the

market in wine

“Herb(s)” or “mixed herbs”

“Gum base”

“Crumbs”or “rusks” as appropriate.

“Sugar”

“Dextrose”

“Glucose Syrup”

“Milk proteins”

“Cocoa butter”

“Crystallised fruit”

“Vegetables”

“Wine”
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Definition Designation

Skeletal muscles** 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 foodstuff.The products covered by the
Community definition of “mechanically recovered meat” are
excluded from this definition.

Maximum fat and connective tissue content for ingredients
designated by the term “…meat”:

Species Fat (%) Connective
tissue(%)***

Mammals (other than rabbits 25 25
and porcines) and mixtures of 
species with mammals 
predominating

Porcines 30 25

Birds and rabbits 15 10

If these maximum limits are exceeded, but all the other criteria for
the definition of “meat” are satisfied, the “…meat” content must be
adjusted downwards accordingly, and the list of ingredients must
mention, in addition to the term “…meat”, the presence of fat
and/or connective tissue.

* For labelling in English, this designation may be replaced by the
generic name of the ingredient for the animal species concerned.

** The diaphragm and the masseters are part of the skeletal
muscles, while the heart, tongue, the muscles of the head (other
than the masseters), the muscles of the carpus, the tarsus and the
tail are excluded.

*** The connective tissue content is calculated on the basis of the
ratio between collagen content and meat protein content.The
collagen content means the hydroxyproline content multiplied by a
factor of 8.

32

Appendix 2. Definition of Meat from Directive
2001/101/EC

“…meat”, and the
name(s)* of the
animal species from
which it comes.
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Protein Collagen Connective Fat %

% % tissue %

Pork

Lean-top quality 100VL 19.0 1.00 5.3 8.9

Lean containing a small amount of visible 18.0 1.40 7.8 13.8

fat and connective tissue 95VL

Lean containing no major gristles 90VL 16.5 2.00 12.1 19.3

Sow lean 80VL 18.0 2.30 12.8 26.4

Lean trimmings (inc. hock) 80VL 17.0 3.40 20.0 27.4

Lean with fat 50VL 11.5 1.90 16.5 53.6

More fat than lean 40VL 6.5 1.10 16.9 61.8

Coarse fatty tissue containing a little lean 5.0 1.50 30.0 76.5

Pork Neck Lean 18.6 1.92 10.3 11.5

Pork Neck 85VL 16.6 2.24 13.5 22.2

Pork Neck 85VL including Rind 17.4 3.12 17.9 21.1

Pork Hand Joint Lean 19.4 2.08 10.7 8.8

Pork Hand 90VL 17.9 2.64 14.8 16.8

Pork Hand 90VL including Rind 18.9 3.84 20.3 16.0

Pork Loin Lean 20.9 1.68 8.0 8.4

Pork Loin 85VL 17.4 2.08 12.0 23.9

Pork Loin 85VL including Rind 18.9 3.76 19.9 22.5

Pork Belly Lean 19.8 1.84 9.3 9.9

Pork Belly 80VL 16.4 2.48 15.1 25.5

Pork Belly 80VL including Rind 17.8 4.16 23.4 23.8

Pork Leg Lean 20.7 1.60 7.7 5.0

33

Appendix 3. Typical Values for Protein, Collagen
and Fat in Meat Cuts*

20457-Guidance Note 14 A/W  30/7/03  2:10 pm  Page 33



34

Protein Collagen Connective Fat %

% % tissue %

Pork Leg 95VL 18.8 2.00 10.6 13.8

Pork Leg 95VL including Rind 19.4 2.96 15.2 14.0

Pork 95VL Desinewed 17.3 0.55 3.2 12.0

Back Fat 5.1 3.68 71.8 78.6

Flare Fat 3.0 1.80 60.0 82.6

Semi-lean rind on 16.0 3.20 20.0 48.6

Rind with fat uncooked (35% fat) 22.0 14.20 64.5 35.0

Rind less trimmable fat uncooked (10% fat) 34.5 22.40 64.9 10.0

Rind with fat cooked (derived from A12) 17.0 11.00 64.7

Gristle 22.0 14.20 64.5

Masseter Muscle 20.0 3.90 19.5

Diaphragm 15.0 10.60 70.7

Rehydrated Drinde 95VL 22.0 14.20 64.5

Beef

Lean-top quality 100VL 21.0 1.50 7.1 8.7

Lean containing a small amount of visible 20.0 3.00 15.0 12.6

fat and connective tissue 95VL

Lean with a moderate amount of visible 17.0 3.40 20.0 22.3

fat and connective tissue 85VL

Lean with some fat 75VL 16.0 4.80 30.0 30.6

More fat than lean 30VL 10.0 3.00 30.0 72.5

Beef Brisket Lean 16.3 2.56 15.7 27.6

Beef Brisket 75VL 15.2 2.88 19.0 32.4

Beef Jacobs Ladder Lean 18.6 2.40 12.9 18.4
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Protein Collagen Connective Fat %

% % tissue %

Beef Jacobs Ladder 85VL 17.8 2.48 14.0 22.1

Beef Fore Rib Lean 18.3 2.16 11.8 20.9

Beef Fore Rib 80VL 17.1 2.24 13.1 25.9

Beef Chuck Lean 19.4 2.48 12.8 13.1

Beef Chuck 95VL 18.9 2.64 14.0 15.8

Beef Thin Flank Lean 18.4 2.32 12.6 21.1

Beef Thin Flank 80VL 16.6 2.64 15.9 28.8

Beef Shin & Leg Lean 21.8 3.92 18.0 6.2

Beef Shin & Leg 21.4 4.72 22.0 9.9

Beef Clod & Sticking Lean 19.2 2.96 15.4 14.7

Beef Clod & Sticking 90VL 18.5 3.20 17.3 18.2

Beef Topside Lean 21.8 1.60 7.4 6.3

Beef Topside 95VL 20.6 1.84 8.9 11.6

Beef Loin Rump & Fillet Lean 19.6 2.00 10.2 14.8

Beef Loin Rump & Fillet 85VL 18.0 2.16 12.0 22.2

Beef Thick Flank & Silverside Lean 20.6 2.48 12.1 9.6

Beef Thick Flank & Silverside 95VL 19.9 2.72 13.7 13.2

Beef Side Lean 19.4 2.48 12.8 14.9

Beef Side 90VL 18.4 2.72 14.8 19.7

Beef Pistola Lean 20.4 2.24 11.0 11.4

Beef Pistola 90VL 19.3 2.48 12.9 16.8

Beef Fore Quarter Lean 18.6 2.64 14.2 17.9

Beef Fore Quarter 85VL 17.6 2.80 15.9 22.3

Fat 7.3 5.76 79.4 74.8
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Protein Collagen Connective Fat %

% % tissue %

Poultry

Skinless Chicken Breast 23.7 0.62 2.6 2.1

Skinless Chicken Leg 19.9 1.84 9.3 5.2

Skinless Chicken Thigh 19.7 1.12 5.7 7.1

Skinless Mixed Chicken Meat 19.4 1.68 8.6 7.7

Chicken Breast with Skin 22.1 1.20 5.4 6.7

Chicken Leg with Skin 18.8 2.40 12.8 10.1

Chicken Thigh with Skin 17.2 1.84 10.7 12.9

Mixed Chicken Meat with Skin 16.1 3.44 21.4 23.2

Chicken Ground Desinewed (Fronts) 17.1 0.69 4.0 15.6

Chicken Fat 3.0 2.00 66.7

Chicken Skin 11.8 5.68 48.3 44.2

Skinless Turkey Breast 23.9 0.64 2.7 2.0

Skinless Turkey Leg 19.6 1.44 7.4 6.0

Skinless Turkey Thigh 19.8 1.12 5.7 5.7

Skinless Mixed Turkey Meat 22.1 1.60 7.2 6.5

Turkey Breast with Skin 23.0 1.04 4.5 5.4

Turkey Leg with Skin 18.9 1.92 10.1 9.7

Turkey Thigh with Skin 19.1 1.68 8.8 10.3

Mixed Turkey Meat with Skin 18.4 2.88 15.6 17.9

Turkey Skin 12.3 6.56 53.6 49.4
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Protein Collagen Connective Fat %

% % tissue %

Lamb & Mutton

Lean Lamb of the Leg and Chump 19.4 1.68 8.7 10.1

Lean Lamb of the Loin and Best End Neck 18.4 1.76 9.5 18.0

Lean Lamb of the Scrag Shoulder Middle 17.1 1.92 11.2 21.3

Neck and Breast

90VL Leg and Chump 17.9 1.92 10.7 17.8

80VL Loin and Best End Neck 16.0 1.84 11.5 29.8

80VL Scrag Shoulder Middle Neck 15.9 2.00 12.6 27.4

and Breast

Lean Fore-quarter Mutton 16.7 2.00 12.0 23.1

Lean Hind-quarter Mutton 19.3 1.76 9.1 11.6

80VL Fore-quarter Mutton 15.4 2.08 13.5 29.1

90VL Hind-quarter Mutton 17.7 1.92 10.9 19.6

* The typical values for collagen, protein and fat outlined above are sourced from the FSA UK

Guidelines on the Labelling and Declaration of Meat Content in Meat Products (September, 2002)

and are based on either published values derived from the Analytical Methods Committee of the

Royal Society of Chemistry papers or on long term accepted values. The table of typical values

identifies various meat cuts with reference to their visual lean (VL) content.
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