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Part | - About the Scheme

1.0 INTRODUCTION
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i) responding pro-actively to consumers about the way wild venison is
produced.
i) improving food safety and meeting the requirements of the Food Safety Act

1990 and other relevant food hygiene legislation.

iii) addressing environmental and animal welfare responsibilities.

t#

The Scheme Manager, Scottish Quality Wild Venison, Royal Highland Centre, 10"
Avenue, Ingliston, Edinburgh, EH28 8NF

Tel: 0131 335 6603 Fax: 0131 335 6601 e-mail: enquiries@sfqc.co.uk
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2.0 STRUCTURE
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3.0 CONDITIONS OF MEMBERSHIP
% " HH # # 1 !
t I | T "# #
=
4 = ++ - LA =
LA @ +
4 I "4#
4 # 1 - - - r + I
14 ? # 1 #
! LA +
R | 1 # ’ ¥ ¥
4.0 AMENDMENT OF THE STANDARDS AND CONDITIONS
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Part Il - SQWYV Standards for Stalking and Carcase Handling

6.0 DEER MANAGEMENT POLICY
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7.0 PROFICIENCY OF STALKERS AND KEEPERS, PERMIT STALKERS,
UNACCOMPANIED TENANTS, UNACCOMPANIED CONTRACTORS AND
ACCOMPANIED TENANTS/GUESTS
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7.2 Permit stalkers
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7.3 Unaccompanied Tenants
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7.4 Unaccompanied Contractors
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7.5 Accompanied Tenants/Guests
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8.1 Despatch
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DESPATCH AND TRANSPORT TO LARDER
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8.2 Transport
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9.0 LARDER WORK
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9.1 Hygiene and safety requirements

New EU and UK hygiene legislation place new obligations on all food businesses to
apply good hygiene practices and food safety management procedures. These
should be based on hazard analysis and critical control point (HACCP) principles.
All scheme members are recommended to seek independent advice on HACCP from
food hygiene consultants.

Therefore all carcases must be handled and stored in the larder, in accordance with
current food hygiene legislation.
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9.2 Carcase inspection, notification and storage
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11.0 LARDER DESIGN AND MAINTENANCE
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12.0 ARRANGEMENTS FOR ASSESSMENT AND APPROVAL



12.1 The Assessment
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12.2 Certification decision
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FREQUENCY OF CONTINUAL ASSESSMENTS (DETERMINED AT ASSESSMENT)
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SOURCING AND TRACEABILITY OF SQWV
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APPENDIX 1

Applicants/members must be aware of the following documents:
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APPENDIX 2
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Visitors must report to the SQWV member if they:
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Visitors must:
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Please note that smoking is not permitted in the larders at any time



VISITORS HYGIENE DECLARATION RECORD
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AUTHORISATION




Appendix 3

Name of Larder:

HYGIENE HAZARD ASSESSMENT PLAN

SQWV Membership number:

Hygiene Hazard

Risk present?

Action taken/ required

Dirty/ contaminated knife at
gralloch

Dirty hands at gralloch

Dirty/ contaminated hands
when handling carcase

Dirty vehicle/ transporter

Dirty/ contaminated footwear
into larder

Dirty/ contaminated clothing
into larder

Dirty/ contaminated hands
into larder

Dirty floor

Dirty work surfaces

Dirty apron/ gloves

Drop knife onto floor




Chemicals in use

Chemical Where to be used When to be used

Formulation

Who

Other details

Guidelines for completion:

« Consider whether potential hygiene hazards highlighted apply to your operation. If so describe how these will be minimised

e Consider what other hygiene hazards may be present in your situation and describe action required

e Detail what chemicals you work with and complete as required

e Ensure assessment form is completed/ signed off by responsible person in charge and look to review the plan before next stalking season

Name of person completing hygiene hazard assessment:
Signature:
Date:

Date of next review:

Position:




