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Chapter 23 
VETERINARY-SANITARY REQUIREMENTS
 for poultry meat, imported in the customs territory of the Eurasian Economic Union and (or) transferred between the Member States
 It is allowed to import in the customs territory of the Eurasian Economic Union and (or) transfer between the Member States poultry meat originating from the slaughter of healthy birds at slaughter establishments and processed at poultry-processing establishments. 
Birds, whose meat is intended for the export to the territory of the Eurasian Economic Union, are subject to antemortem inspection, and their carcasses and organs – to postmortem veterinary and sanitary examination.
 Poultry meat must be considered as fit for human consumption, have marking (veterinary stamp) on the package or consolidated package. The label must be stuck on the package in such a way that unpacking is impossible without damaging the integrity of the label. If the package is constructed in such a way as to prevent tempering, the label shall be fixed on the package in such a way as to prevent its reuse. 
Poultry meat must originate from the slaughter of healthy birds from the premises or administrative territory, according to regionalization, officially free from contagious diseases: 
- avian influenza that is subject to obligatory declaration in accordance with the OIE Code (except for avian influenza cases in species of wild fauna) - during the last 12 months in the territory of the country or administrative territory or during 3 months in case of “stamping-out” and negative results of epizootic control in accordance with regionalization;
- Newcastle disease – during the last 12 months in the territory of the country or administrative territory or during 3 months in case of “stamping-out” and negative results of epizootic control according to regionalization. 
The birds for slaughtering come from the premises where a program of control for Salmonella is carried out in accordance with the OIE Code. 
It is not permitted to import in the customs territory of the Eurasian Economic Union and (or) transport between Member States the poultry meat, which: 
- during postmortem veterinary and sanitary examination, showed changes typical for contagious diseases, infestation with helminths, as well as resulting from the intoxication by different substances; 
- meat of uneviscerated or semi-eviscerated birds; 
- meat of poor quality as for sensory characteristics;
- of which the core temperature in muscle of thigh is higher than minus 12 degrees Celsius for frozen poultry (temperature during storage must be minus 18 degrees Celsius) 
- contains preparations for conservation;
- contaminated with salmonella in the amount posing a threat to human health according to the requirements established on the territory of the Eurasian Economic Union; 
- treated with coloring and odorous materials, ionizing radiation, or ultra violet rays; 
- has no pigmentation unusual for the species; 
- have signs of spoilage;
- originated from slaughtering of the birds, that was treated with natural or synthetic estrogenic, hormone-like materials, thyreostatic drugs, antibiotics, pesticides and other medicines that were administrated before slaughtering later than recommended by the instructions on their use. 
Microbiological, physical and chemical, chemical and toxicological and radiological indicators of poultry meat must comply with the veterinary and sanitary rules and requirements established in the Eurasian Economic Union territory.

