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Disposal from retail, manufacturing and distribution premises
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Background

The relevant EU legislation is:
· Regulation 1069/2009 hereafter referred to as the “Control Regulation”. 

· Implementing Regulation 142/2011 hereafter referred to as the “Implementing Regulation”. 

Animal by-products (ABPs) arising from retail, manufacturing and distribution premises will originate from one of the following three groups of commodities: 

· products of animal origin or foodstuffs containing products of animal origin, no longer intended for human consumption (Article 10(f) of the Control Regulations) including raw meat, raw fish, milk and milk products, pies, sandwiches etc 

· pet food and animal feed of animal origin(or containing derived products of animal origin), no longer intended for feeding (Article 10(g)) 

· manufacturing process products including:

· degreased bones, greaves, centrifuge or separator sludge from milk processing, Used Cooking Oil, egg shells (Article 10(e))

· ABPs from aquatic animals originating from plants manufacturing products for human consumption (Article 10(j)). 

These ABPs are low risk category 3 and various options are available for use and disposal, which will be considered in further detail. 
Options for use and disposal in detail
Basic options for disposal of category 3 ABPs
The basic standard options for the disposal of category 3 ABPs under the Control Regulation are as follows:

· disposed of as waste by incineration, with or without prior processing 

· recovered or disposed of by co-incineration, with or without prior processing 

· disposed of to landfill, following processing 

· processed in a processing plant (except where it has changed through decomposition or spoilage, so as to present an unacceptable risk to public or animal health) and used for:
· the manufacturing of pet food

· the manufacturing of organic fertilisers. 
For more information see our Use of organic fertilisers and soil improvers page
· transformed in approved composting or biogas plants to EU standards (or in certain circumstances under national rules) 

· Material from aquatic animals can be ensiled, composted or transformed into biogas;
· as a fuel for combustion 
· manufactured into derived products for technical use in an approved plant 

· used as a starting material for the manufacturing of petfood in an approved petfood plant 

· used to feed animals in zoos authorised for the purpose 
· disposed of by other means or used in other ways (if agreed by the European Food Safety Authority and permitted by EU legislation) such as an approved alkaline hydrolysis plant.
Disposal options for foodstuffs no longer intended for human consumption
Foodstuffs no longer intended for human consumption are covered by Article 10(f) in the Control Regulation as follows:

‘Products of animal origin, or foodstuffs containing products of animal origin, which are no longer intended for human consumption for commercial reasons or due to problems of manufacturing or packaging defects or other defects from which no risk to public or animal health arise'. 
This includes raw meat, raw fish, milk and milk products, pies, sandwiches etc
An indication of when produce is no longer intended for human consumption (or for animal feeding) could be when it is removed from sale because it has passed its sell by date or use by date, or because it is damaged, soiled or contaminated to an extent that it is no longer appropriate to display it for sale. The decision as to whether a product is no longer intended for human consumption or for feeding will rest with the premises manager or anyone nominated on the premises to take such decisions and is irreversible.
As foodstuffs no longer intended for human consumption are category 3 ABPs, they can be disposed or used according to the Control Regulation as per the standard options above. Other options are however available i.e.:

· foodstuffs, no longer intended for human consumption, which have been treated and would normally be ready for consumption and could go for landfill (see below), can be sent to those composting sites, which are only approved under national rules 

· certain low risk foodstuffs no longer intended for human consumption can go to landfill (Group B in table below) 

· certain low risk foodstuffs no longer intended for human consumption can be used without processing in animal feed (Group C in table below). 

Disposal options for pet food and animal feed of animal origin no longer intended for feeding
Pet food is covered in the Control Regulation by Article 10(g). Animal feed of animal origin may include for example fishmeal.

Similarly to foodstuffs, an indication of when produce is no longer intended for feeding could be when it is removed from sale because it has passed its sell by date or use by date, or because it is damaged, soiled or contaminated to an extent that it is no longer appropriate to display it for sale. The decision as to whether a product is no longer intended for feeding will rest with the premises manager or anyone nominated on the premises to take such decisions and is irreversible.

Options for disposal are as for the standard options for category 3 ABPs outlined earlier, with the following exceptions/ additions:

· transformed in compost or biogas plants approved under EU standards, or if the compost/ biogas plant is only approved to national standards, the digestion residues or compost are still to be considered as unprocessed 

· licensed landfill under a derogation in Article 7(b) of the Implementing Regulation providing that:

· the pet food or animal feed containing products of animal origin have not been in contact with any other category 1, 2 or 3 animal by-products (except products of animal origin or foodstuffs containing products of animal origin which are no longer intended for human consumption under Article 10(f) of the EU ABP Regulation)
· the pet food or animal feed containing products of animal origin have been processed in accordance with Annex X, Chapter II of the Implementing Regulation (requirements for processed animal protein and other derived products) or Annex XIII, Chapter II of the Implementing Regulation (specific requirements for petfood)

· the disposal does not pose a risk to public or animal health. 

Disposal options for ABPs from manufacturing processes
These include degreased bones, greaves, Used Cooking Oil (UCO), centrifuge and separator sludge from milk processing, egg shells and ABPs from aquatic animals. 

Options for disposal are the same as the standard options outlined earlier, with the following additions. There are further options for: 

· Used Cooking Oil. For more information see our Biodiesel page
· Milk and milk products. For more information see our Disposal, treatment and use of milk and milk products page 

· Fish under articles 14(g) and 15(2)(a)(iii) of the Control Regulation, Member States may adopt national rules for ensiling. For more information see our Compost, biogas, manure page 

· Egg shells – Article 14(h) of the New ABP Regulation is a derogation that permits member States to set the conditions for the disposal of egg shells that prevents risks arising to public and animal health. In the UK it will be permitted to use egg shells as an organic fertiliser/soil improver without further processing under certain conditions. For more information see our Use of organic fertilisers and soil improvers page. 

Disposal and use of foodstuffs no longer intended for human consumption in further detail
Foodstuffs no longer intended for human consumption can only be divided into 3 groups dependent on disease risk they may pose. There are those which can:

· only be disposed of by treatment or processing methods required by the Control Regulation and cannot be disposed of to landfill or used for the feeding of farm animals (examples in Group A) 

· in addition to the standard disposal options, be disposed of to landfill without processing, but cannot be used for feeding to farm animals (examples in Group B) 

· in addition to the standard disposal options, be either used for feeding to farm animals or can be disposed of to landfill (examples in Group C). 
	Group 
A
	Summary – 
· Can be disposed of by any of the options for disposal for category 3 ABPs allowed by the Control Regulations; 

· Not to landfill;

· Not for farm animal feeding;

· Can’t be cooked to alter status;

· If raw meat or fish is coated in a sauce it is still raw.

	Category 3 materials (chilled and frozen)
Includes:
· raw meat, fish, and seafood in packs or loose which needs to be cooked before eating 

· raw sausages 

· raw bacon and gammon 

· raw meat, poultry, fish or seafood items in coating (such as breadcrumbs or batter) or sauces (such as barbeque, garlic etc.) 

· raw burgers 

· raw eggs (including shells) 

· untreated milk - but see milk guidance (can go to farms on the milk register for feeding under registration conditions). 

· all raw meat and fish arising from the production of food products even if the product is not intended to be cooked before it is eaten. 

Category 3 former foodstuffs (chilled and frozen)
Foodstuffs no longer intended for human consumption which have not undergone a heat treatment resulting in a physical change.
Includes:
· partially cooked meat (e.g. rare roast beef**, raw/pink meat) 

· smoked salmon** 

· sashimi (raw fish) or sushi containing sashimi 

· smoked, dried or cured meat 

· bresaola 

· beef jerky 

· salami, parma & serrano ham 

** On the balance of the risks presented, it has been agreed that smoked salmon and rare beef sandwiches may be permitted to be disposed of to landfill.


	Group 
B
	Summary – 

· can be disposed of by any of the options for disposal for category 3 ABPs allowed by the Control Regulations 

· can go to landfill 

· not for farm animal feeding. 

	Includes:
· meat and fish, and meat and fish products, that are fully pre-cooked 

· cooked meat and cooked fish items such as cooked cocktail sausages and frankfurters (ready to eat or ready for re-heating) 

· dips with cooked meat or fish 

· cooked ham, pate, etc 

· cooked prawns, dressed crabs and lobsters, seafood sticks, cooked ready to eat mussels 

· shells from cooked seafood and eggs 

· ready meals (meals for re-heating where the meat or fish is precooked) 

· pies & pasties (including sausage rolls) and pizza where the meat is pre-cooked* 

· highly processed meat and fish products in cans, jars, pouches or shelf stable aluminium packaging 

· dried products of animal origin (soups etc) 

· highly processed products of animal origin, such as certain flavourings not incorporated into another product 

· stock cubes and meat/fish extracts 

· fats/dripping resulting from the cooking of meat, poultry 

· greaves 

· honey (provided that it is securely sealed in leak-proof containers).

* In some manufacturing processes, such as bakeries, it is common practice to ‘bake-off’ waste arising from the production process to stabilise it prior to disposal. We are minded to accept this practice as an acceptable form of pre-treatment only at those establishments where it is currently taking place and provided: 

· the waste arose during the production process 

· it is cooked on the same premises 

· the same cooking standards are used as for products intended for human consumption (i.e. in line with food hygiene legislation). 

	


	Group 
C
	Summary – 

· can be disposed of by any of the options for disposal for category 3 ABPs allowed by the Control Regulations 

· can go to landfill 

· can be used to feed farm animals 

· suppliers must be registered with their Local Authority under the EU Feed Hygiene Regulation (183/2005). 

	Includes:
· bakery products (such as bread, cakes, pastry, biscuits), pasta, chocolate, sweets and similar products such as breakfast cereals which:
- have undergone processing* as defined in Article 2 (1)(m) of Regulation (EC) No. 852/2004 (Hygiene of Foodstuffs) or in accordance with the Implementing Regulation.  Under the Hygiene of Foodstuffs Regulation, ‘processing’ means any action that substantially alters the initial product, including heating, smoking, curing, maturing, drying, marinating, extraction, extrusion or a combination of those processes;
- may contain ingredients such as rennet or melted fat, milk*, milk-products, milk-derived products, flavourings, eggs*, egg products, honey, rendered fats, collagen and/ or gelatine of non- ruminant origin which have been incorporated into those products but which do not constitute the main characteristic ingredient*
- do not contain, and have not been in contact with raw eggs, meat, fish, and products or preparations derived from or incorporating meat or fish.
- in addition all necessary precautions must have been taken to prevent contamination of the material with products not eligible for feed use, such as meat, fish and products containing them.
*Most unbaked bread doughs are made from flour, water and yeast and do not contain products of animal origin.  Unbaked doughs and raw pastries, which do contain products of animal origin are considered to have satisfied the processing requirement, if the product of animal origin included as an ingredient has been heat treated.  This also applies to fillings and toppings.  Single pasteurisation of milk and egg products would satisfy this requirement.
· dairy products see our disposal, treatment and use of milk and milk products * 
· pasteurised or cooked or processed eggs, in accordance with Annex X, Chapter II, Section 9 of the Implementing Regulation 
· rendered fats and fish oils (lards/processed fats or fish oils manufactured in food factories or ABP approved processing plants) – produced in accordance with Annex X, Chapter II, Section 3 of the Implementing Regulation. Must not contain muscle fibres. For more information see our food and feed businesses pages. 

“Do not constitute the main characteristic ingredient” means:
“We are content that either cooked (including baked), partially cooked or uncooked mixed dough or biscuit bases can be used for farm animal feed. We will also accept, for general feed use, eligible products of animal origin such as topping or filling, providing the whole bakery product, including the filling or topping, has been fully heat treated and is ready to consume. However, if the filling or topping is a milk product, which has not been included in the cook or bake, then these bakery or biscuit products could be considered as ‘dairy product former foodstuffs’ and sent for feeding to farms registered on the milk register. See the milk guidance for further information on ‘dairy product former foodstuffs’ and registration.”
*Milk can only go to landfill, as a foodstuff no longer intended for human consumption, if it has undergone some form of processing in accordance with Regulation (EC) No. 852/2004 (i.e. where processing means any action that substantially alters the initial product, including heating, smoking, curing, drying, marinating, extraction, extrusion, or a combination of these processes). There are landfill directive rules, which mean liquids cannot go to landfill anyway. See the guidance provided at netregs for information.


Please note these lists are not intended to be exhaustive and are for guidance only.

Use of foodstuffs no longer intended for human consumption for feeding to farmed animals

Under Annex X, Chapter II, Section 10 of the Implementing Regulation, products of animal origin, or foodstuffs containing products of animal origin no longer intended for human consumption (Article 10(f) of the Control Regulation) may be used for feeding to farmed animals, provided that the material is not composed of and has not been in contact with material of animal origin which has not undergone processing: 

· according to the Implementing Regulation 

· as defined in Article 2(1)(m) of Regulation (EC) No. 852/2004

 HYPERLINK "http://eur-lex.europa.eu/LexUriServ/LexUriServ.do?uri=OJ:L:2004:226:0003:0021:EN:PDF"  (i.e. any action that substantially alters the initial product, including heating, smoking, curing, maturing, drying, marinating, extraction, extrusion or a combination of those processes). This is subject to a UK interpretation (below) for reasons of risk to animal health. 
· they are composed of or contain one of the following Category 3 foodstuffs no longer intended for human consumption: milk*, milk-based products, milk-derived products, eggs*, egg products, honey, rendered fats, collagen and/or gelatine of non-ruminant origin. Foodstuffs containing rennet can also be used. And

· they do not contain, and have not been in contact with raw eggs, meat, fish, and products or preparations derived from or incorporating meat or fish.
In addition all necessary precautions must have been taken to prevent contamination of the material with products not eligible for feed use, such as meat, fish and products containing them. 
*Most unbaked bread doughs are made from flour, water and yeast and do not contain products of animal origin.  Unbaked doughs and raw pastries, which do contain products of animal origin are considered to have satisfied the processing requirement, if the product of animal origin included as an ingredient has been heat treated.  This also applies to fillings and toppings.  Single pasteurisation of milk and egg products would satisfy this requirement.
Article 26 of the Control Regulation requires the treatment, processing or storage of ABPs in food businesses to be carried out under conditions that prevent cross-contamination and if appropriate in a dedicated area of the plant. This is not only to prevent cross-contamination between ABPs and foodstuffs for human consumption, but also to ensure separation of the different waste streams. 

Out-of-date products or products no longer intended for food use for commercial reasons can be used for feeding to farm animals, but must still remain safe under both the Feed Hygiene Regulation and wholesome under the farm animal welfare legislation.  They must not for example, be decomposing, mouldy or contaminated with any foreign bodies or toxic chemicals.

More rigorous controls are needed if eligible bakery, biscuit or confectionery products are to be sent for feeding to farm animals. This also applies to non-ABP products, such as fruit and vegetables. If meat, fish, shellfish or products containing them (cooked or raw) are handled on the same premises, procedures must be in place to ensure that there is no possibility of the eligible products for farm animal feeding coming into contact with ineligible meat, fish, shellfish or products made from them. In-store sorting of eligible and ineligible products should not take place. ‘Safe areas’ of the store where only products eligible for feeding are kept should be highlighted e.g. in-store bakery, where no meat, fish products, such as sausage rolls are manufactured or baked, shelves of bread etc and material should only be sent for feeding from these ‘safe areas’ of the store. 

If you intend to supply waste food for feeding to such animals, you must register with DAERA under Regulation (EC) 183/2005 “the Feed Hygiene Regulation”, ensure adequate waste streaming and have a HACCP plan in place. It is worth checking that DAERA is content with your separation procedures. 

For more information see our using derived products and products of animal origin in farm animal feed guidance.

Disposal of foodstuffs no longer intended for human consumption to landfill

Article 7 of the Implementing Regulation provides a derogation for member States to authorise the disposal of foodstuffs, no longer intended for human consumption, to licensed landfill sites provided that:

· the foodstuffs have not been in contact with any other category 1, 2 or 3 animal by-products (except petfood and feedingstuffs of animal origin, or feedingstuffs containing ABPs or derived products, which are no longer intended for feeding under Article 10(g) of the New ABP Regulation) 

· the former foodstuffs have been processed in accordance with Article 2(1)(m) of Regulation (EC) No. 852/2004

 HYPERLINK "http://animalhealth.defra.gov.uk/managing-disease/animalbyproducts/food-and-feed-businesses/use-disposal-abp-food-businesses/Regulation%20(EC)%20No.%20852/2004"  (i.e. any action that substantially alters the initial product, including heating, smoking, curing, maturing, drying, marinating, extraction, extrusion or a combination of those processes) 

· The disposal does not pose a risk to public or animal health. This is the reason why some products, which have undergone a partial heating, smoking or curing have been allocated to Group A i.e. can’t be disposed of to landfill.

· The UK interpretation is that if raw meat or raw fish is coated in a sauce, or cured, it is still raw. 

· Raw meat and raw fish cannot be cooked to change their status. It must be treated or disposed of in accordance with the Control Regulation. 

The UK has exercised this derogation and has made an assessment of which former foodstuffs can safely be disposed of to landfill [see Group B & Group C above.]
Food premises wishing to dispose of the foodstuffs in Group B, Group C or non-ABP food products such as fruit and vegetables to landfill will need to have adequate procedures in place to ensure that they exclude raw meat, raw fish and those foodstuffs which may not go to landfill.

For manufacturing premises separation between the production lines dealing with raw and cooked meat products must be assured to ensure raw meat and fish is disposed of in the correct manner.
Kitchens, restaurants, cafes or other catering facilities on the same site as a retail store or food manufacturing establishment

Any waste from food ingredients and food prepared or stored in a kitchen, café, restaurant or other catering facility, on the same premises as a retail store or food manufacturing establishment, is considered as catering waste. Any other waste food mixed with catering waste will also be considered as catering waste. This applies to retail shops with sandwich making facilities, where the sandwich making facility is considered a kitchen and any food materials stored used or prepared from the kitchen are considered as catering waste.  Any other foodstuffs, such as bakery products, no longer intended for human consumption for commercial or manufacturing reasons would need to be kept entirely separate from catering waste to be used in either farm animal or petfood production.

Small quantities of foodstuffs no longer intended for human consumption and derogation to send for disposal to landfill

DAERA is taking advantage of the derogation in Article 19 (d) of the Control Regulations, which will enable small quantities of category 3 ABP to be disposed of to landfill. The Domestic Regulations allow retailers, distributors and manufacturers to dispose of category 3 materials, such as those in Group A of the table to landfill, providing the amount of material to be disposed of does not exceed a maximum of 20kg per week. This is a ceiling level and not an average over a number of weeks.

Businesses producing in excess of 20 kg per week of category 3 material are encouraged to send all of their category 3 material for appropriate ABP disposal. It is not envisaged that such businesses would segregate 20 kg of the total for disposal to landfill. 

At small businesses, taking advantage of this derogation, detailed records will need to be kept showing the type and approximate total weight of each batch of category 3 material being sent to landfill on a weekly basis e.g. 

· 17/03/11 - 10 packs of raw mince weighing in total 5kgs 

The material will be consigned to normal business waste destined for landfill, with no requirement for commercial documentation or labeling.

Requirements for the collection and transport of foodstuffs not intended for human consumption

Apart from the collection and transport of small quantities less than 20kg in article 19 (d) of the Control Regulations, the collection and transport of all ABPs from retail, manufacturing and distribution premises must be carried out as required by Article 21 of the Control Regulations and Annex VIII of the Implementing Regulation.  Hauliers will need to be registered with DAERA Veterinary Service Animal Health Group. For more information see our Registration, transport, handling and storage guidance. 

This means that once the food no longer intended for human consumption has been confirmed as an ABP, further transportation for use or disposal, will require record keeping and the use of commercial documents. 
Please note that the previous legislation, which allowed the UK to only apply environmental controls on the collection and transport of foodstuffs no longer intended for human consumption to landfill, has now been revoked.
The Implementing Regulation allows the carriage of foods, no longer intended for human consumption, in reusable containers, which have been used for the carriage of products intended for human consumption, under conditions, which prevent cross- contamination.

Returning products i.e. backhauling

Where products are only intended for human consumption
Businesses may wish to return produce to depots and distribution centres. If the produce is genuinely intended for human consumption, and is being returned for redistribution and resale to a legitimate food retail outlet, it will be controlled by Food Hygiene Legislation and the Control Regulation will not apply. For further information please see the Food Standards Agency website.

‘Sale or return’ arrangements with suppliers could fall into the category of redistribution. Some bakeries, for example, return items to central bakeries on the second day of sale where produce is sold in a “second day” shop. Relief of overstocking and increased demand elsewhere in the chain may be other reasons for returning and redistribution.

Where some products are intended for human consumption and some are considered ABPs
Ideally separate vehicles should be used to transport foodstuffs intended for human consumption and ABPs. Where this is not practical, the food business or operator responsible for transport should have adequate measures in place, in accordance with the Food Hygiene Regulation to prevent cross contamination of foodstuffs intended for human consumption. 

Such measures could include transporting ABPs and foodstuffs at different times. For example, during delivery runs all foodstuffs could be distributed to stores before ABPs are taken on board for return to depots. Where separate transport is not practical, high standards of hygiene must be maintained within the vehicle to ensure foodstuffs intended for human consumption are adequately protected from contamination that might render them unfit for human consumption or injurious to health. For further information please contact the Food Standards Agency. 

Disposal of packaging that has been in contact with foodstuffs no longer intended for human consumption

Animal By-Products in Group A
Packaging which still contains raw meat, raw fish etc. cannot be disposed of to landfill. Such material will be considered as ABP and must be disposed of in accordance with the Control Regulation. 

Packaging, which has been carefully separated from the raw meat, raw fish etc and is not stained with blood and does not have meat or fish material still attached to it, may be disposed of to landfill. If in doubt, please contact your local authority. Many waste processing companies such as renderers and incinerators can take, and deal with, packaging. 

Animal by-products in Group B
Packaging from cooked meat and cooked fish that is permitted to be disposed of to landfill does not need to be removed before disposal.

Which premises are affected by these controls?

The following businesses may be affected by these controls.

Food manufacturers including sandwich makers
These include any manufacturer of products that contains meat, fish or other products of animal origin. These would include manufacturers of:

· ready-to-eat foods, 

· tinned meats and fish, and 

· sandwich-making factories.

Disposal options will depend on the products of animal origin involved.

Butchers 
The Control Regulation applies to all butchers whether they are traditional butchers handling whole carcasses or whether they have their meat supplied to them ready for sale with the minimum of cutting and handling left to do. Most waste from butchers premises is raw and must be disposed as category 3 ABPs (i.e. landfill is not permitted), unless the small quantities derogation applies.
Separated cooked meat waste in the table in Group B is permitted to go to landfill, but if it is contaminated with raw meat, all must be disposed of as standard category 3 ABP.

Most butchers have their waste collected regularly – either weekly or fortnightly depending on the amounts generated. The waste should be held properly prior to collection, so as not to jeopardize the food business operation. To ensure you have acceptable arrangements you are advised to discuss them with your local Environmental Health Office.

Fishmongers
Typical waste from fishmongers is the whole raw fish that has not been sold and material such as the raw heads and bones, resulting from preparation and filleting of fish for customers. Raw fish is not permitted to go to landfill, unless the small quantities derogation applies.
We would expect fishmongers to operate in a similar fashion to butchers i.e. to have acceptable holding arrangements and to either arrange regular collections or make their own arrangements to regularly dispose of it in accordance with the Control Regulation.

Markets
Meat and fish sold at market stands whether raw or cooked is also subject to the Control Regulation. Therefore all raw meat and raw fish must be disposed in accordance with the Control Regulation (i.e. landfill is not permitted), unless the small quantities derogation applies. Separated cooked waste which is listed in the table as Group B is permitted to go to landfill. If, however, cooked material is contaminated with raw meat all must be disposed of in accordance with the Control Regulations.

Large retailers and supermarkets 
These businesses are likely to stock all 3 groups of food product, some of which, such as raw meat and raw fish has to be sent for disposal as per one of the standard routes for category 3 disposal, some of which such as cooked meat products can be disposed of to landfill and some of which, such as certain baked goods could be sent for feeding to farm animals. The separation of waste streams requires high levels of in-store organisation and staff training and the cost to industry can be high, if errors arise and say raw meat were to be inadvertently dispatched for feeding to farm animals. The enforcement authorities take any breach of the Control Regulation, when it leads to the feeding of farm animals with banned materials very seriously. Registration requirements apply if eligible food is to be sent for farm animal feeding.

Larger retail and manufacturing groups are now sending ‘returns’ to specialist ‘returns depots’ for which separate guidance has been prepared. For more information see our supermarket and manufacturing returns depots guidance.
Convenience Stores 
Most convenience stores stock the same range of food goods as larger retailers and the same requirements will apply. 

Bakers 
Unlikely to have category A materials, such as raw meat and fish on site, otherwise the same as for large retailers and convenience stores.

Some central bakeries have arrangements to return items from bread shops the day after they have been offered for sale. These products are sold for human consumption, through a “second day” shop. The products in those shops are subject to the Food Hygiene legislation and will not be controlled by the Control Regulation while they are still intended for human consumption. But unsold material from second day shops, which is no longer intended for human consumption, will be controlled by the Control Regulation.

Food Distributors
Where these businesses generate or handle any foodstuffs no longer intended for human consumption or other ABPs they must also dispose of them in the same manner as waste from food retailers.

Wholesalers 
Cash and Carry type stores - A number of Cash and Carry outlets have on-site butchers or fishmongers.  Any butchers’ or fishmongers’ waste, such as trimmings and fat, must be disposed of in the same way as ABPs from other butchers’ or fishmongers’ shops.  Only those products listed in Group B of the tables, may go to landfill, in the same way as for retailers and food distributors
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