AVRUPA BIiRLIiGI MEVZUATINA UYUM TABLOSU

MEVZUAT TASLAGINA ILISKiN UYUM TABLOSU

COMMISSION DIRECTIVE 92/2/EEC of 13 January 1992 laying down the sampling procedure and the Community method of
analysis for the official control of the temperatures of quick-frozen foods intended for human consumption

Ilgili AB Mevzuatinin Adi, Sayis1 ve Tarihi*

(Varsa degisiklik metinlerinin referanslari)

flgili AB Mevzuati Hikmii

Taslak Metindeki hiikiim

Amac ve kapsam

MADDE 1- (1) Bu Teblig, insan tiketimine sunulan hizli
dondurulmus gidalarda sicakligin resmi kontrolii i¢in kontrol
noktalarinin secilmesi ve 6l¢iim metodunu diizenlemektedir.

Dayanak

MADDE 2- (1) Bu Teblig, 29/12/2011 tarihli ve 28157 3 {incii
mukerrer sayili Resmi Gazete’de yayimlanan Tirk Gida Kodeksi
Yonetmeligi’ne dayanilarak hazirlanmistir.

Article 1

1. Member States shall ensure that the sampling procedure and the
method of analysis needed for the official inspection of the temperatures
of quick-frozen foods is carried out in accordance with the provisions
described in Annexes | and Il of this Directive.

2. However, the method of analysis described in Annex Il of this
Directive may be used only in the case where the inspection leaves

Numune alma ve 6lgiim metodu

MADDE 3- (1) Hizli dondurulmus gidalarda sicakligin resmi kontrolii
i¢in; sicakligr olcililecek numunelerin belirlenecegi noktalar EK—1’de
yer alan hukumlere gore secilir ve EK-2’de yer alan metoda gore
sicaklik ol¢limii  yapilir. Sicakligin resmi kontroliinde kontrol
noktalarinin se¢imi veya Ol¢iim metodu igin ulusal veya uluslararasi
gecerliligi olan diger metotlarda bu Tebligdeki metoda gore
dogrulanmas1 sartiyla kullanilabilirler. Bu tebligdeki metodun
gerekliliklerini karsilayamayan metotlar kullanilamaz.




reasonable doubts on the threshold of temperatures provided for in
Directive 89/108/EEC on the approximation of the laws of the Member
States relating to quick-frozen foods intended for human consumption.

Article 2

The introduction of requirements provided for in Article 1 (1) and
Annexes | and Il shall not preclude Member States from using other
scientifically valid methods provided that this does not hinder the free
movement of quick-frozen foods recognized as complying with the rules
by virtue of the method described in Annex Il of this Directive.

However, in the event of differences in the results, those obtained by the
use of Community methods shall take precedence.

COMMISSION DIRECTIVE 92/2/EEC of 13 January 1992 laying down
the sampling procedure and the Community method of analysis for the
official control of the temperatures of quick-frozen foods intended for
human consumption

Avrupa Birligi mevzuatina uyum

MADDE 4- (1) Bu Teblig, 13/01/1992 tarihli ve sayili 92/2/EEC
sayill Insan Tiiketimine Sunulan Hizli Dondurulmus Gidalarin
Sicakligim Resmi Kontrolii igin Ornekleme Prosediirii ve Analiz
Metodu hakkinda Avrupa Parlamentosu ve Konsey Direktifi dikkate
alinarak Avrupa Birligi mevzuatina uyum ¢ercevesinde hazirlanmistir.

Yiiriirlikten kaldirilan Teblig

MADDE 5- (1) 17/1/2002 tarihli ve 24643 sayili Resmi Gazete’de
yayimlanan Tiirk Gida Kodeksi Hizli Dondurulmus Gidalarin Sicaklik
Kontrolii icin Numune Alma ve Analiz Metotlar1 Tebligi (Teblig
No0:2001/45) yiiriirliikkten kaldirilmastir.

Gegis hiikiimleri

GECICI MADDE 1 — (1) Bu Tebligin yayim tarihinden énce resmi
kontroller i¢in analiz yapan kurum ve kuruluslar 30/6/2015 tarihine
kadar bu Teblig hiikiimlerine uymak zorundadirlar.

(2) Bu Tebligin yaymmi tarihinden once resmi kontroller i¢in analiz
yapan kurum ve kuruluslar bu Teblig hiikiimlerine uyum saglayana
kadar 5’inci madde ile yiriirliikten kaldirilan Teblig hiikiimlerine
uymak zorundadir.




Article 3

1. Member States shall put into effect the laws, regulations and
administrative provisions needed in order to comply with this Directive
by, at the latest by 31 July 1993.

They shall forthwith inform the Commission thereof.

2. When Member States adopt these measures, they shall contain a
reference to this Directive or shall be accompanied by such reference on
the occasion of their official publication. The methods of making such a
reference shall be laid down by the Member States.

Yurarluk

MADDE 6- (1) Bu Teblig yayimu tarihinde yiiriirliige girer.

Article 4
This Directive is addressed to the Member States. Done at Brussels, 13
January 1992. For the Commission

Yurutme

MADDE 7- (1) Bu Teblig hiikiimlerini Gida, Tarim ve Hayvancilik
Bakani yiiritiir.

ANNEX |
PROCEDURE FOR THE SAMPLING OF QUICK-FROZEN FOODS
INTENDED FOR HUMAN CONSUMPTION

EK-I

Kontrol Noktalarimin Se¢imi

1. Selection of packages for inspection

The type and quantity of packages selected shall be such that their
temperature is representative of the warmest points of the consignment
inspected.

1. Denetim i¢in Ambalajlarin Se¢imi
Secilen ambalajlarin tiirli ve miktari, denetlenen sevkiyatin en sicak
noktalarinin sicakligini temsil edecek sekilde olmalidir.

1.1. Cold-storage

Samples should be selected from several critical points in the cold store,
for example: near the doors (upper and lower levels), near the centre of
the cold store (upper and lower levels), and near to the air return of the
cooling unit.

1.1. Soguk hava depolari

Sicakligin  olcililecegi numuneler soguk depodaki farkli kritik
noktalardan segilmelidir. Ornegin; kapilarin ve soguk depo merkezinin
ist ve alt seviyelerinden ve sogutma tinitesinin hava girisi yakinindan.

The duration of storage of any products should be taken into account (for
the stabilization of the temperature).

Sicakligin kararli hale gelmis olmasi agisindan iirlinlerin depolanma
stiresi dikkate alinmalidir.

1.2. Transport
(a) Where it is necessary to select samples during transport:

1.2. Tasima
a)Tagima sirasinda kontrol noktalarinin se¢imi:

Select from the top and the bottom of the consignment adjacent to the
opening edge of each door or pair of doors.

Sicakligin  olgiilecegi numuneler acilabilen kapilarin  yakinindan
sevkiyatin alt ve iistiinden se¢ilmelidir.

(b) Sampling during unloading:
Choose four samples from amongst the following critical points:

b) Bosaltma sirasinda kontrol noktalarinin se¢imi:
Asagidaki kritik noktalar arasindan 4 nokta secilir:

- top and bottom of the consignment adjacent to the opening edge of

(1) Acilabilen kapilarin yakinindan sevkiyatin alt ve iist noktalari,




doors,

- top rear corners of the consignment (at a point as far away from the
refrigeration unit as possible),

- centre of the consignment,

- centre of the front surface of the consignment (as close as possible to the
refrigeration unit),

- top and bottom corners of the front surface of the consignment (as close
as possible to the return air to the refrigeration unit).

(2) Sogutma {initesine en uzak noktadan sevkiyatin iist arka
koseleri

(3) Sevkiyatin merkezi

(4) Sogutma finitesine en yakin noktadan sevkiyatin 6n ylizeyinin
ortasi,

(5) Sogutma tinitesi hava doniisiine en yakin noktadan sevkiyatin
On yiizeyinin iist ve alt koseleri,

1.3. Retail display cabinets

A sample must be selected for testing from each of three locations
representative of the warmest points within the retail display cabinet
used.

1.3. Perakende satis dolaplari
Satis dolaplarinin en sicak noktalarini temsil edecek ii¢ bolgenin her
birinde bir sicaklik kontrol numunesi segilmelidir.

ANNEX II
METHOD OF MEASURING THE TEMPERATURE OF QUICK-
FROZEN FOODSTUFFS INTENDED FOR HUMAN CONSUMPTION

EK-11
i__nsan Tiiketimine Sunulan Hizhh Dondurulmus Gidalarda Sicakhk
Ol¢uim Metodu

1. Scope

Under Article 1 (2) (1) of Directive 89/108/EEC the temperature
throughout the product, following thermal stabilization, must be
maintained at all times at a temperature of - 18° C or colder with possible
brief upward fluctuations as specified in Article 5 of the Directive.

89/108/EEC Article 5:

1. The temperature of quick-frozen foodstuffs must be stable and
maintained, at all points in the product, at -18 °C or lower, with possibly
brief upward fluctuations of no more than 3 °C during transport.

2. However, tolerances in the temperature of the product in accordance
with good storage and distribution practice shall be permitted during local
distribution and in retail display cabinets subject to the following
conditions:

(a) these tolerances shall not exceed 3 °C;

(b) they may, however reach 6 °C in retail display cabinets, if and to the

1. Kapsam

Uriiniin tiim noktalarmim, muhtemel kisa siireli sicaklik artis toleransi
dikkate alinarak -18°C veya daha diisiik sicaklikta oldugu, bu durumun
stirekli korundugu ve bu 6zelliklerini tasiyacak sekilde pazarlandig:
hizl1 dondurulmus gidalar1 kapsar. Kisa siireli sicaklik artis toleransi en
fazla 3 °C olmalidur.




extent that the Member States so decide. In that case, the Member States
shall select the temperature in the light of stock or product rotation in the
retail trade. They shall inform the Commission of the measures taken and
of the grounds for those measures.

The Commission shall review the tolerance provided for in the previous
subparagraph in the light of technical developments and shall make
proposals to the Council if appropriate before 1 January 1993.

3. For a period of eight years from the notification of this Directive, the
Member States may, for local distribution, authorize tolerances of up to 6
°C.

2. Principle

Measurement of the temperature of quick-frozen foodstuffs consists of
accurately recording the temperature of a sample selected in accordance
with Annex 1 by means of appropriate equipment.

2. Prensip

Hizli dondurulmus gidalarda sicaklik 6l¢iimii, Ek-1’e gore belirlenen
kontrol noktalarindaki bir numunenin sicakliginin uygun bir aletle
belirlenmesine dayanir.

3. Definition of temperature
"Temperature' means the temperature measured at the specified location
by the temperature sensitive part of the measuring instrument or device.

3. Tanim
Sicaklik, 6lgme aletinin sicakliga duyarli boliimii ile belirlenen
noktadaki olgiilen sicakligidir.

4. Apparatus
4.1. Thermometric measuring device.
4.2. Product-penetration instruments.

A pointed metallic instrument shall be used such as an ice punch, a hand
drill or an auger that is easy to clean.

4. Cihazlar
4.1. Sicaklik 6lgme aleti,

4.2. Uriin delme aleti
Sivri uglu, temizlemesi kolay, buz kirici, el matkab1 benzeri bir alet,

5. Sicaklik Olgme Aletlerinin Genel Ozellikleri
Sicaklik 6l¢me aletlerinin 6zellikleri agagidaki gibi olmalidir:

5. General specification for the temperature measuring instruments
The measuring instruments shall meet the following specifications:

5.1. Tepki siiresi 3 dakika icerisinde ilk ve son okuma arasindaki farki %
90 elde etmelidir.

(a) the response time should achieve 90 % of the difference between
the initial and final reading within three minutes;

5.2. Aletin dogrulugu —20 °C ile +30 °C 6l¢tim araliginda + 0,5 °C
olmalidir.

(b) the instrument must have an accuracy of + 0,5° C within the
measurement range - 20° C to + 30° C;

5.3. =20 °C ile +30 °C ortam sicaklig1 6l¢iim araliginda 6l¢giim dogrulugu
0,3 °C’den fazla olmamalidir.

(c) the measuring accuracy must not be changed by more than 0,3° C
during operation in the ambient temperature range - 20° C to + 30° C;

5.4. Aletin ekran ¢6ziiniirliigii 0,1 °C olmalidir.

(d) the display resolution of the instruments should be 0,1° C;

5.5. Aletin dogrulugu diizenli araliklarla kontrol edilmelidir.

(e) the accuracy of the instrument should be checked at regular
intervals;




5.6. Aletin gecerli bir kalibrasyon sertifikas1 olmalidir.

(f) the instrument should have a current certificate of calibration;

5.7. Sicaklik probu kolaylikla temizlenmelidir.

(g) the temperature probe should be capable of being easily cleaned;

5.8. Olgme aletinin sicakliga duyarl béliimii, iiriin ile iyi bir 11 aligverisi
saglayacak sekilde dizayn edilmis olmalidir.

(h) the temperature-sensitive part of the measuring device must be so
designed as to ensure good thermal contact with the product;

5.9. Elektrikli alet nem kondansasyonuna bagli istenmeyen etkilere kars1
korumal1 olmalidir.

(1) the electrical equipment must be protected against undesirable
effects due to the condensation of moisture.

6. Olgme Islemi

6.1. Aletlerin 6n sogutulmasi:

Uriiniin sicaklig1 dlciilmeden 6nce sicaklik 6lgme probu ve iiriin delme
aleti sogutulmalidir. Kullanilan 6n sogutma yontemi ile her iki aletin
sicakligi da iiriin sicakligina yakin sicaklikta dengeye gelmesi

saglanmalidir.

6. Procedure for measurement

6.1. Pre-cooling of instruments

The temperature measuring probe and the product penetration
instrument should be pre-cooled before measuring the temperature of
the product.

The pre-cooling method used should ensure that both instruments
equilibrate as close to the product temperature as possible.

6.2. Sicaklik dl¢limii i¢in numunelerin hazirlanmasi:

Sicaklik 6lgme problari genellikle dondurulmus gidalari delecek sekilde
dizayn edilmediginden probun girmesi i¢in dnceden sogutulmus iirlin
delme aletini kullanarak {irtinde delik agilmalidir. Deligin ¢ap1 probun
sikica yerlesmesi i¢in uygun olmalidir. Derinligi ise 6.3 de belirtildigi
sekilde, {irliniin tipine baglidir.

6.2. Preparation af samples for temperature measurement
Temperature measuring probes are not generally designed to penetrate
a quick-frozen product. Therefore it is necessary to make a hole in the
product in which to insert the probe by using the pre-cooled product
penetration instrument. The diameter of the holde should provide a
close fit to that of the probe, and its depth will depend on the type of
product (as described in 6.3).

6.3. Uriin sicakligmin 8lgiilmesi:
Numunenin hazirlanmasi ve sicakliginin dl¢tilmesi sogutucu tnitesinde
yapilmalidir. Ol¢iim asagida belirtildigi sekilde yapilir:

6.3. Measurement of product temperature

The sample preparation and its temperature measurement should be
undertaken whilst the sample remains in the selected refrigerated
environment. Measurement is as follows:

a. Uriiniin boyutlar1 izin verdiginde, énceden sogutulmus prob iiriin
yilizeyinden 2.5 mm derinlige daldirilir.

(@) Where the product dimensions allow, insert the pre-cooled probe to
a depth of 2,5 mm from the surface of the product;

b. 6.3.a.’nin miimkiin olmamasi halinde prob ¢apinin 3-4 kat1 kadar
yilizeyden derinlige prob daldirilmalidir.

(b) Where (a) is not possible the probe should be inserted to a
minimum depth from the surface of 3 to 4 times the diameter of the
probe.

c. Bezelye gibi baz1 gidalar, biiytlikliigii veya bilesimi nedeniyle i¢
sicakliklarinin tayini i¢in delinemez. Bu durumda ambalajin i¢
sicakliginin 6l¢limii i¢in sogutulmus, uygun ve sivri bir prob ambalajin
merkezine sokularak gida ile temas eden sicaklik dl¢iiliir.

(c) Certain foods, because of their size or composition (e.g. green peas)
cannot be drilled to determine their internal temperature. In these
cases, the internal temperature of the food package should be
determined by insertion of a suitable pre-cooled sharp-stemmed probe
to the centre of the pack to measure the temperature in contact with the
food.




| d. Gozlenen sicaklik kararli bir degere ulastiginda okuma yapilir. | (d) Read the temperature indicated when it has reached a steady value. |




