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MAJOR PROGRAMS

The realization of the mandate vested upon the agency is achieved
through its programs and activities such as:

1. Plant Operation and Inspection Program/Hazard
Analysis and Critical Control Point (HACCP)

Program This program aims to ensure the safety
and quality of food animals, meat and meat products

through its In-plant Line Inspection

System, Meat Safety

Assurance Program and Food Animal Welfare
Pro-gram.

The In-plant Line Inspection System is the
core competence of NMIS function as
government regulatory authority over meat
and meat pro-ducts in the country. This
system is responsible for the management,
supervision and control of food animals, meat and
meat products inspection in all meat
establishments engaged in dom s-tic and international trade.

The Meat Safety Assurance Program, on the other hand, is
intended to verify the hygienic and sanitary operation and
similar activities applied in the operation and management of
accredited meat establishment. The standards and guidelines
set and recommended by the Codex Alimentarius
Commission are being recognized and adopted in the various
activities of this program. One of these activities is the
auditing and certification of meat establishments in the
compliance to Good Manufacturing Practices and Sanitation
Standard Operating Procedures. Another is the evaluation
and certification of meat products in compliance to HACCP.

Moreover, the Food Animal Welfare Program oversees the
implementation of humane handling and slaughtering of
food animals in meat establishments as directed in DA
Administrative Order No. 18 series of 2008. The act of
flooding of food animals is also monitored and prohibited in
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this pro-gram by means of DA Administrative Order No. 15
series of 2006.

. Accreditation, Registration and Enforcement Program.
This program makes certain that those
meat establishments such as slaughter-
houses, poultry dressing plants, meat
processing  plants, meat cutting
facilities and cold storages for meat are
in conformity with the minimum
requirements needed by the standard
evaluation criteria. ~ Upon me ting the
requirements of evaluation, the

distribution of meat and meat

products are regulated by classifying

those meat establishments into “A”

(within the city or municipality),

“AA” (within the Philippines) and “AAA” (within and
outside the Philippines). Meat transport vehicles are
regulated as well. Meat establishment operators and owners
are also encouraged to register their meat products.

Part of the program is the deterrence of illegally slaughtered
meat and illegally sourced meat products both local and
imported, which are being sold or distributed in the market
or similar sites. This is done in collaboration with the Local
Government Units and other governme t agencies through
the conduct of intensified surveillance nd strike activities
on post-abattoir control operations.

. Meat Import—Export Assistance and Inspection
Program.

The program guarantees that imported meat and meat
products coming into the country and those
for export are fit for human consumption.
This is done by means of monitoring and
inspection of imported meat and meat
products at cold storage warehouses and
issuance of certification for meat and meat
products intended for export. In addition,
meat importers, brokers, traders and handlers are licensed,
registered and certified as decreed by the law to deter illegal
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trading. Technical smuggling is also daunted through
evaluation for eligibility of Foreign Meat Establishments
(FMEs) intending to export to the Philippines.

4. Laboratory Services Program.

This is one of the support programs to the regulatory
functions of the agency through a variety of
activities such as testing/analysis and
monitoring of swab, water, meat and meat
products samples. Several subprograms make
up the laboratory services program: the
National Veterinary Drug Residue Monitoring
Program, the Trichinella Monitoring Program
and the Pathogen Reduction Monitoring
Program.

'The National Veterinary Drug Residue

~“#% Monitoring Program was created by
virtue o f DA Administrative Order No. 14
series of 2006 wherein NMIS was tasked to
analyze meat samples, urine and edible tissues
for the presence of any banned and/or regulated drugs.

Now, due to the public health significance of a nematode
parasite that can cause human foodborne illnesses when raw
or improperly cooked meat, containing its larvae, is
consumed, the Trichinella Monitoring Program was
established. Inspection and monitoring of the parasite is
now part of the agency’s continuing health monitoring
program to incessantly guard the consuming public.
Equivalent concern is also felt in addressing the trade
requirements of importing countries, thus, expanding the
market for our pork and pork products.

On the other hand, the Pathogen Reduction Monitoring Pro-
gram aims to determine the tolerable limit of bacterial spoil-
age on meat and provide data of the identified pathogens. It

also aims to monitor the unsanitary practices and improper
handling of meat during slaughter and transport.

Aside from those subprograms, public services are also
offered wherein external stakeholders like importers,
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exporters and walk-in clients are benefited. These public
services include enumeration and detection of pathogens as
well as identification of yeast and molds on fresh, processed
and imported frozen meats; sterility test on canned meats;
carotene test; determination of moisture content on meat
samples and of nitrite concentration on processed meats;
screening of antibiotics and banned drugs; necropsy; and
identification of zoonotic parasites.

. Meat Science and Technology Program.
This is another support program of
the agency linking with the Local
Government Unit (LGU) counterparts
for their capability building and
development. = This program also
equips technical personnel, both local
(LGU) and national (NMIS), with %
valuable expertise needed in the .
performance of their profession and
in the rendering of their services to
stakeholders. The  following
subprograms define the nature of this:
program: LGU Meat Control System
Development  Pro-gram, NMIS
Capacity Building, Data Management and Meat Standards
and Research.

The LGU Meat Control System Development Program
endeavors to strengthen and support the meat inspection,
enforcement and implementation system in LGUs by
adopting the 10-year Strategic Action Plan and Program.
The focus of the development is to increase the accreditation
rate of locally registered meat establishments (LRMEs) by
improving their hygiene and sanitation program and
technically capacitate the local meat inspectors. This is done
through the Guidelines on Good Hygienic Slaughtering
Practices (AO 19 s. 2010).

Another similarly important program is the NMIS Capacity
Building which includes the Basic Meat Inspection Training
Course (BMITC), the Slaughterhouse Operation and
Management Orientation Seminar (SOMOS), and the
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Orientation Seminar for Butchers and Meat Handlers. These
cater to the regulatory officers of local and national
government as well as the meat industry clientele.

In addition, the Data Management Program aims to collect
slaughter report in meat establishments. This is in
coordination with the Bureau of Agricultural Statistics
(BAS).

Lastly, the Meat Standards and Research Program is one of
the subprogram that promotes the development of the meat
industry ensuring adequate supply of quality and safe meat
and meat products through different scientific studies and
project proposals from universities and colleges.

. Consumer Information, Protection and Assistance
Program.

This is one of the support programs of the agency concerned
LD 1D UnC UL LT duppul Lwith the Consuming public’s
- information, education and
assistance. The  following
subprograms further elaborate this

smaare i

Sp— ram: Product Information and

Y
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‘4 . Consumer Aware-ness, Publications
i =s . and Media Relations, Consumer

wran

Welfare and Assistance, Public
g% Assistance and Customer Relations,

and Information and
Communications Technology.

The Product Information and

-— W .
2.4 eaun  Consumer Awareness Program 1s
= winn  designed and conceptualized to

inform and educate consumers about
‘ meat safety and quality, proper
handling and buying of meat through seminars and
orientation.

Furthermore, Publications and Media Relations Program
make use of the mass media and print medium to convey
messages and disseminate relevant information on meat
safety and quality. Tools used in this program are broadcast
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and TV, major newspaper clippings and the production of
Information, Education and Communication (IEC) Materials.

Recognizing the importance of responding fairly and
efficiently to customer complaints, the Consumer Welfare
and Assistance Program establ shed a redress and feedback
mechanism which can be used by client to seek remedy of
their grievances.

In addition, the Public Assistance and Customer Relations
Program provides NMIS clients an avenue where inquiries
are addressed at the earliest possible time with the least
burden on he part of the clients. Through the Public
Assistance Center (PAC), NMIS clients are ensured that
queries and inquiries are handled efficiently and effectively
to their satisfaction. The center also serves as a one-stop-
shop assistance center where clients can be assisted
personally, through phone and even gain access to NMIS
library.

Finally, the Information and Communications Technology
Program seeks to develop and maintain all NMIS computer
based information systems.

7. Special Programs.

This program is composed of the Meat
Establishment Development Program and Special
Concerns. The former is concerned with local
infrastructure improvement projects while the latter
is concerned with international trade relations,
international food safety compliance and export
development.

The Meat Establishment Development Program
pro-vides assistance to LGUs in improving their
slaughter facilities through the Meat Establishment
Improvement Program (MEIP) and the National
Abattoir Development Project. Aside from the
financial sup-port from NMIS and Livestock
" Development Council (LDC), the qualified LGU
can also avail of the technical assistance in the construction
of meat establishment particularly in the selection of site,
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plant design preparation, equipment design and test runs.
Moreover, through the annual meat establishment
improvement plan, the LGU facility can be upgraded to meet
national standards for accreditation.

CODEX
ALIMENTARIUS

Meanwhile, the Special Concerns attend to the
requisite of the National Codex Organization wherein
NMIS is the Agency Chair of the CODEX Sub-
Commit-tee on Food Import and Export Inspection
and Certification Systems (SCFICS). Here, the
country’s position on certain issues on National Food
Control Systems, export necessities and food
additives are drafted, sub-mitted and sought for
approval to the Technical Committee on the National

Codex Organization of the Philippines. Also, this program
provides technical assistance to local companies on export
initiative related affairs.
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