
Changes to legislation: There are currently no known outstanding effects for the
Commission Regulation (EC) No 2073/2005, Article 7. (See end of Document for details)

Commission Regulation (EC) No 2073/2005 of 15 November 2005
on microbiological criteria for foodstuffs (Text with EEA relevance)

Article 7

Unsatisfactory results

1 When the results of testing against the criteria set out in Annex I are unsatisfactory,
the food business operators shall take the measures laid down in paragraphs 2 to 4 of this
Article together with other corrective actions defined in their HACCP-based procedures and
other actions necessary to protect the health of consumers.

In addition, they shall take measures to find the cause of the unsatisfactory results
in order to prevent the recurrence of the unacceptable microbiological contamination.
Those measures may include modifications to the HACCP-based procedures or other
food hygiene control measures in place.

2 When testing against food safety criteria set out in Chapter 1 of Annex I provides
unsatisfactory results, the product or batch of foodstuffs shall be withdrawn or recalled in
accordance with Article 19 of Regulation (EC) No 178/2002. However, products placed on the
market, which are not yet at retail level and which do not fulfil the food safety criteria, may be
submitted to further processing by a treatment eliminating the hazard in question. This treatment
may only be carried out by food business operators other than those at retail level.

The food business operator may use the batch for purposes other than those for which
it was originally intended, provided that this use does not pose a risk for public or
animal health and provided that this use has been decided within the procedures based
on HACCP principles and good hygiene practice and authorised by the competent
authority.

3 A batch of mechanically separated meat (MSM) produced with the techniques referred
to in Chapter III, paragraph 3, in Section V of Annex III to Regulation (EC) No 853/2004,
with unsatisfactory results in respect of the Salmonella criterion, may be used in the food chain
only to manufacture heat-treated meat products in establishments approved in accordance with
Regulation (EC) No 853/2004.

4 In the event of unsatisfactory results as regards process hygiene criteria the actions
laid down in Annex I, Chapter 2 shall be taken.
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