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The European Union is famous for its high-quality poultry meat
and meat products. This quality is the result of restrictive EU re-
quirements for food production. These strict requirements and

high environmental standards affect every stage of production

— from the cultivation of plants for feed through animal welfare

during transport all the way to slaughter and processing.

One effect of the operations of the EU in the food production
sector is the quality of products originating here in comparison
with similar products produced in other parts of the world. Addi-
tionally, the “From farm to fork” strategy implemented in 2020, an
element of the European Green New Deal, is meant to guarantee
that EU countries will continue to raise quality, environmental and
ethical standards, showing producers from other regions how
meat can be produced in an environmentally friendly way.

Poultry produced in the EU features a range of qualities with

a decisive impact on its quality and which are highly valued
commercially. The quality of poultry meat includes its nutritional
properties as well as its technological properties, that is its pH
(between 5.8 and 6.0) and its sensory qualities such as tender-
ness and flavor, color and aroma. These features are the result of
a series of requirements that must be met during the production
process and which are a permanent part of European law.

These restrictive production principles enshrined in European
law mean that European poultry is highly desirable not only for
demanding individual consumers, but also for the HoReCa and
processing industries. The key norms which set EU countries
apart from other global producers include:

e Aban on the use of antibiotics in feeds to increase live-
stock growth rate

e Aban on the use of synthetic growth hormones to in-
crease livestock growth rate

e The maintenance of high levels of animal welfare and low
stocking density of flocks in line with Directive 2007/43/
EC - the stocking density may not exceed 33 kg/m2, pos-
itively affecting the condition of the animals and disease
transmission

e Aban on the use of meat-and-bone meal in feed mixtures

*  Aban on beak trimming and other surgical procedures
conducted without anesthesia

e High levels of care — animals must be checked at least
twice a day, and every producer must systematically report
changes occurring within the flock'

*  Provision of adequate infrastructure, including bedding,
lighting and ventilation, in order to maintain correct levels

1 https://eur-lex.europa.eu/legal-content/PL/TXT/HTML/?uri=LEGIS-
SUM:f82002&from=EN
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SUM:f820028&from=EN

of humidity, temperature and gas concentration

®  The requirement to stun animals before slaughter in order
to limit their suffering

o A ban on chemicals disinfection of carcasses

The production of poultry in the European Union also takes
into account care for the natural environment. Thanks to techni-
cal and organizational innovations, the EU is the global leader
in sustainable meat production and environmental protection.
The technologies which are currently being implemented to
reduce greenhouse gas emissions deliver a range of benefits
including clean air, energy savings and lower production costs.

It is worth noting that the production of poultry already gen-
erates the lowest amounts of greenhouse gas emissions of the
different branches of the meat production sector, thus reduc-
tion of the amount of these gases using new technology means
reducing emissions to nearly zero. Poultry meat is a good
choice both for the consumer and for the natural environment.

The welfare of livestock animals has been a matter of concern
and the subject of academic study for more than 40 years. New
solutions which improve the comfort of livestock and reduce
stress are constantly being implemented. The livestock nutrition,
healthcare and prevention sectors have been in constant devel-
opment for a lengthy period and operations to reduce the im-
pact of livestock production on ground waters and soil are being
implemented, as are livestock waste management strategies.

The production process of geese and ducks also involves the
production of down and feathers used for fillings for soft and
light duvets and pillows, as well as warm winter jackets. The
European Union is a leading producer of high-quality feathers
and down, and the largest export of these products within the
EU is Poland. In 2019, export of feathers and down from Poland
was valued at roughly 190 min €. Certified goose feathers and
down meet strict quality requirements, including those for
moisture (12-14%) and optimal fat content (2-4%), making the
down sufficiently light while still maintaining its structure. Thanks
to this low fat content, down and feathers maintain the delicate
smell of the natural product for many years. In the case of down,
other features such as elasticity (the fill power, more than 180mm
for the best quality materials), volume (measured in cm3/g), and
number of clusters in 1 g of down (max. 700-900).

The high quality of European down and feathers results from
the rearing systems used and control at every stage of produc-
tion. Care for the welfare of the animals means that the rearing
process takes place in line with their natural needs as a species
and the nutritional needs. The animals are put out to pasture at
specific times of the year in small flocks in open green spaces.
This means that their plumage develops with a complex and
sturdy structure and is snow white, guaranteeing the high-quali-
ty parameters of the down which the birds produce.
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ANIMAL WELFARE

The foundation of the high quality of European poultry is the
welfare of the animals, protected by EU legislation. In line with
the principle of reciprocity, these regulations apply to every
poultry-raising entity in the EU, regardless of home country,
size of the facility, or other factors. And the basis for the welfare
of the animals is five freedoms, and the legal obligation to
guarantee these freedoms for farm animals as enshrined in
Directive 98/58/EC dated 20 July 1998:

Freedoms from hunger and thirst
Freedom from discomfort

Freedom from pain, injury and disease
Freedom to express normal behavior
Freedom from fear and distress?

Provision for the general welfare of farm fowl is also included in
a series of guidelines and operations outlined in many laws and
regulations, including Directive 2007/43/EC. In the EU, poultry
rearing is conducted at a fairly low level of animal density,
resulting in fewer illnesses and generally greater health of the
animals. Due to restrictive sanitary regulations on farms and
care for the state of bedding, the birds’ feet are maintained in

good condition.

In the EU, there is an absolute ban on the use of antibiotic
stimulators and growth hormones. This ban and other restric-
tions were introduced by the ratification of Regulation (EC)
No. 1831/2003. One consequence of this is that livestock

maintain their natural growth rate, and do not experience

2 http://www.fondation-droit-animal.org/proceedings-aw/legal-stand-
ards-and-animal-welfare-in-european-countries/
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pain as a result of accelerated weight gain. This slower
growth also positively affects the optimal structure of the
meat and its flavor. Local veterinary services conduct contin-
uous monitoring and maintain documentation on every stage
of the animal’s life. Records of treatments within a flock and

precise monitoring of medications used are mandatory.

At every stage of the production chain, appropriately trained
personnel are employed. This applies both to transport from
farm to slaughterhouse and to slaughterhouse personnel.
Short transport times mean reduced stress and body damage
for the animals, which apart from humanitarian concerns also
has an effect on the high quality of the final product.
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PRODUCTION
STANDARDS

The entire process of raising fowl and producing poultry in the
European Union is governed by a rigorous system of norms
and established quality standards.

Biodiversity

The countries of the EU boast a broad diversity in terms of the
types of poultry raised: in addition to hens, turkeys, geese and
ducks, there are also quail, guinea fowl and pheasants. A wide
variety of breeds a represented, displaying different qualities
in terms of meatiness and growth rate as well as flavor and ad-
aptation to local natural conditions. Thanks to this, raw poultry
form the EU is suitable for the needs of many different types of
consumers, from high-class restaurants and HoReCa venues, to
fast food chains and processing facilities using elements such
as feet, wings and organ meat.

Feeding and living conditions

The feeds which are used in raising the poultry are adapted to
the particular growth stage of the bird, ensuring their optimal
development by providing recommended amount and energy
values, balanced protein content, and controlled amounts of
substances which influence the final taste and feel of the meat.
The use in feeds of antibiotics and growth hormones is
legally banned in the European Union. Veterinary supervision
checks for the presence of unlawful additives and for fulfilment
of microbiological norms. The animals are provided with appro-
priate amounts of living space and the atmosphere in henhous-
es is expected to maintain appropriate levels of temperature
and humidity. Additionally, livestock buildings are expected to
be equipped with adequate ventilation and lighting systems.
Workers involved in raising and fattening are expected to have
the appropriate knowledge and experience regarding the
raising of poultry.
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Veterinary supervision

Every group of farm animals, including flocks of fowl, is supervi-
sed by veterinary inspection in every EU country. This inspec-
tion ensures that all aspects of the hygiene and feeding regi-
men of the animals are respected. This constant control allows
for common errors to be avoided, such as excessive numbers
of individuals in the flocks, inadequate ventilation or cubature
of rearing buildings, or the use of unlawful feed additives such
as synthetic antibiotics and hormones.

Quality control

Within the European Union, there exists a whole range of tech-
nical and sanitary-hygiene regulations which aim to ensure the
health safety and broadly understood quality of food products.
These regulations are based on complex systems of quality
standards, including HACCP, GMP, GHP, SPS, and ISO and
these standards are embodied in a series of legal acts which
taken together form a "health package”. These standards allow
for the maintenance of highly restrictive sanitary and hygienic
conditions in the facility, including thorough monitoring of
particular stages of the production process, and amelioration
of any health threats which may arise at any point during the
entire process.

Apart from this, European processing plants commonly use
private certification systems such as IFS and BRC. The result of
this widespread certification is that it is easy to find a Europe-
an supplier who can meet both requirements imposed by the
demands of the public sector as well as the individual require-
ments of a foreign customer in terms of production systems,
processing standards, or packaging and labelling.

Slaughter and post-slaughter processing

Throughout the EU there is a requirement that animals be stun-
ned immediately before slaughter for humanitarian reasons.
Immediately after slaughter, poultry carcasses are plucked and
gutted. This stage of processing is carried out only by trained
personnel who respect GMP and GHP practices. After this, a
post-slaughter carcass inspection is carried out.
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The high food safety characteristic of European poultry is the
result of, among other things, advanced technology and the
maintenance of an unbroken and effective cooling chain. In
order for necessary biochemical processes to take place in the
meat, after slaughter it must be aged at a low temperature

for a minimum of four hours. Thanks to this ageing, the meat
acquires the desired qualities of tenderness and flavor. Some
quality control systems including those used by large retail
networks, implement a pH test of the cooled meat. In the Eu-
ropean Union, more than 90% of meat is kept constantly cool
during the entire supply chain, while in Asia this is often true for
less than half of the meat produced?.

Apart from post-slaughter testing, testing is also done for
texture and flavor characteristics. The color and aroma of the
meat are assessed. Particular attention is paid to the possible
occurrence of blemishes resulting from burst blood vessels on
the skin and in the flesh. The occurrence of such blemishes
reduces the commercial quality of the meat. Within the EU,
two commercial categories are used for poultry carcasses and
products. These are established depending on the meatiness
of the carcass, the fat ration, and the occurrence of blemishes
and bruises.

3 https://www.bain.com/insights/the-coronavirus-is-accelerat-
ing-the-transformation-of-chinas-meat-supply-chain/
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Packing conditions are always sterile. European producers and
processors are leaders in terms of limitation of direct contact
of the meat with air and the external environment, resulting

in maximum protection from mechanical and microbiological
contamination.
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Relevant batches of product are tested according to numerous
applicable norms, while the European system of veterinary
control ensures the maintenance of reciprocal requirements
depending on the type of production, processing and region RS

of Europe.
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Freezing

The pace of freezing is key to the optimization of the process.
Rapid freezing has a beneficial effect on the consistency of the
product, its color and aroma after defrosting. This is due to
factor involving the size of the ice crystals which form during
the process, with larger crystal appearing at lower freezing
temperatures which disrupt the internal structure of the prod-
uct. Apart from traditional freezing methods used for poultry
in the EU, LNF — Liquid Nitrogen Freezing is increasingly being
used, with great success especially with softer products. This

is because the exceptionally low temperature of the nitrogen
allows the products to become frozen solid within minutes. This
type of cryogenic freezing is an especially effective method
which guarantees the best flavor and texture properties of the
finished product.




Ingredients:

4 duck thighs

- oil

- 4 cloves of garlic

- 1 sprig of rosemary

- 1 teaspoon of freshly ground black pepper
- 1 teaspoon of salt

- 2 firm pears

- dried cranberries to taste
- 1/2-1 teaspoons of honey
- 1 teaspoon of wheat flour
- a few baby beet leaves

Clean and wash the duck thighs, then dry. Chop the peeled
garlic cloves together with the leaves of rosemary. Add salt and
grind the dry ingredients into a paste. Lightly dust the duck
thighs with freshly ground pepper and rub the herb and salt
paste over them. Place the thighs in a bowl, seal tightly and
leave covered in the fridge for 6-7 hours.

Remove the marinated thighs from the fridge one hour before
the planned cooking time. Place them in a baking dish and add
the oil. Put the dish into an oven preheated to 200°C. After 20
minutes, reduce the temperature to 150°C and roast for another
80 minutes, turning and basting occasionally with the sauce

that develops. Near the end of the cooking period, raise the
temperature once again to 200°C so that the thighs achieve a
golden color.

Arrange the ready thighs in a serving dish, and leave the thighs
covered in the warm oven. Draw off the sauce, removing the
duck fat as much as possible. Peel the pears and remove the
seeds and stems, then quarter. In a saucepan, heat up one ta-
blespoon of the reserved duck fat. Add the pears and cranber-
ries, dust with the flour and fry briefly. Add the reserved sauce
from the duck. Bring to a boil and cook gently until the pear
and cranberries are softened and the sauce thickens. Season
with honey.

Serve the roasted duck thighs with the pear-cranberry sauce,
decorate with the poached pears and baby beet leaves.

F#}

T EIVDEEHRAE

- 3

-ZVZU4AR

- A=A —DIMEIE
-BELTOREIYIVNEC
-3BhELCT

-V 21
-RRIS N —11RY
SEFBHDNELCT/2~1
- &R ECT

-BEVE—FDE 1Y

TEILDEERZEREICL K> TEZNLET, RZEFWN 2=
JEO—AR ) —DEL—HEITHLCATIIICT 2, BENMA. 2T
R=AMRICBEBETES HELTDIAYIVERICSIDI
ZVZIOR=APEERAG, RUIVCANT LoD EEZ L S
EE T~ 7R IMEBELE T,

ADTY 2% R SERIOSEENSEYHLE T, Zh5%
A—A M AVICHENGHEINZ S, 200°CITFRALIEA—T VICA
N 2093%CBER 150°CITFIFBIC80RREE> e XR—A Y —X
HERLAMNEHOSBRET T, REDBERBITREZ2000CIC_EWF T,
ALNESEICHEDEDICLET,

BrE LD O TeRZ R DB ERICAN. BREZVIDLEH VA —T >
THREBLET, YV —RERBB/ITTE ADBEEDHFT T HOE
ZGE IR OO LE T BICRDTRADIERECTZ
BLE I, ZUHET TN —ZMANERERI DT 50
B DEBFHRELET. ROV —REEEE I REITUN
)—HRSH LGN 2R DETHEL. FBH DT
L&Y,

LT R)—DY —REFRATE7EIVARAO—A MM BEFEWN
E—ML—DEE> TR,

The European Union is a leading global producer and exporter
of poultry meat. European producers have implemented
optimum solutions in the field based on raising the animals
with a focus on their welfare, integrated quality and food safety
management systems, and supervision and control of the
entire poultry production chain. Thanks to this, poultry with the
“made in Europe” mark is respected around the world and with
each passing year is gaining popularity among new consumers
who are searching for high quality, systematic deliveries, and a
guarantee of the product’s safety.

“Poultry with a European Passport” is a two-year program
conducted in the Chinese, Hong Kong, and Japanese markets.
It is directed mainly to persons involved in the meat sector,
including direct importers, distributors, and poultry meat pro-
cessors, wholesalers, distribution networks, the HoReCa sector,
and individual chefs and cooks, as well as representatives of
industry organizations and public institutions responsible for
food imports.

The campaign was initiated by the National Poultry Council -
Chamber of Commerce (KRD-IG), a modern industry organi-
zation which brings together poultry breeders and producers
as well as producers of down and feathers, and which includes
members from agricultural universities, breeders’ and pro-
ducers’ associations, processing plants, feed producers, and
individual poultry breeders and producers.

Between 2016 and 2019, The National Poultry Council
conducted a well-received informational and promotional cam-
paign called “European Poultry — Quality is Strength”, among
other places on the Chinese market.

The “Poultry with a European Passport” campaign is financed
with the support of the European Union. Its activities are

aimed towards the promotion of EU poultry meat and poultry
products.
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