REFUBLIC OF THE PHILIFFINES
DEPARTMENT OF AGRICULTURE

NATIONAL MEAT INSPECTION COMMISSION
Visavas Ave. Diliman, Quezon Cliy
Tel, Mos. Y24-3119; 924-T971; 924-7977; Tlax Mo, $24-7973
URL: hetp:'noeledagov.ph
c-mall: pmicphili@netscape

MEMORANDUM CIRCULAR NO /9~ 2024~ /¢

T0 : T CONCERNED

FROM : I . E N O, NUESTRO
Exgoutive Director

SUBIECT g DISSEMINATION OF ATTACHED D.A. ADMIN, ORDER NO.
21 RE: MANDATORY APPLICATION OF GOOD
MANUFACTURING PRACTICES (GMP) IN ALL NMIC
ACCREDITED “AA™ MEAT ESTABLISHMENTS.
DATE : 14 October 2004

Relative to enforcement of Hygiene & Sanitation, and as GMP & SSOP are the
primary programs that have to be practiced in all meat establishments, DA, Admimstrative
Order No. 21 Re: Mandatory Application of Good Manufacturing Practices (GMP) in all
NMIC Accredited “AA”™ Meat Establishments is hereby disseminated to all concerned.

For your information and ready reference.
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The n of n, w some, healthy and sound meat for food Is the concern of everyone,
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27 September 2004

ADMINISTRATIVE ORDER

gNO. L

Series of 2004

SUBIECT:  MANDATORY APPLICATION OF GOOD MANUFACTURING
PRACTICES (GMP) IN ALL NMIC ACCREDITED * AA = MEAT
ESTABLISHMENTS.

WHEREAS, the Department of Agricalure Lelieves that meat amd mest product guality

~standardization are requisites 1o the development of the incustry,

- of RA 7394 otherwise known as * The Consumer Act of the Philippines

WHEREAS, the T:rr_punr:::nr af Agriculiere shall establish quality smd salcly standards of
products related W agriculture and that meat being an agriculiural product, the NMIC s
responsible for its salery and quality standardization in pursuance Lo Article 7, Chapter | Title |

LE P

5 WHEREAS, the Nuational Meat Inspection Comnussion as an atteched apency ol the DA Is

mandated 10 promulgate specific policies and procedures governing the low of livestock
products through the various stages of marketing and the proper preservation and inspecltion of

such products;

WIHEREAS, Geood Manclicturing Practices (GMIP) and Standard ."i:u:i'..;utju:.n'.{}purﬁufg
Pracedures (SSOP) are the primary programy, that have to be practiced in all meat establishmens®
and arc pre-requisites 1o Mazard Analysis Critical Control Point (HACLUD ) Progran, -

NOW, THEREVORE, I ARTHUR C. YAP Secrelary of Agncullvre, do |1LIE|.1-‘|-' issue this =
Order requiring all NMIC aceredited * AA * meat establishments to adopt Gemd Manuficturing
Practices (GMP) and Standard Sanitation Operating Procedures (SSOP) in the whele process of
food production and to be certified as such by NMIC,

The NMIC shall issue implementing guidelines 1o this effect

1 take efteet afler its publication in two newspapers of gereral circulation,




