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 Abstract: Assortment of finished products of meat is quite large in the food 

market of Uzbekistan, but these products quality are varying. Today quality control of 

meat and meat products is very important in slaughterhouses in terms of safety. An 

assessment of meat quality the focuses on meat organoleptic characteristics, which 

identifies the most characteristic features of a particular type of meat for the consumers. 

Meat inspection practice and inspection process differentiates due to research and the 

development of control measures. In the article are described solution of problems 

which implementing methods of improving of a meat inspection in slaughterhouses. 
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1. Introduction 

Food security is one of the main goals of the agrarian and economic policy of 

the Uzbekistan. In 2022, the country population expecting enrich 35 million and the 

main growth in urban areas. It is well known that enhance of stimules an increase of 

demand for high-quality protein, and among candidates, food in basket of consumer 

undoubtedly includes meat and meat products. 

In recent years, in the country increased the consumption of meat and meat 

products. The level of self-sufficiency or production for certain types of meat in 

Uzbekistan were: beef - 70%, lamp - 40%, poultry - 30%. Also, the share of local meat 

production for consumption about 70% meets in the country, which concludes that 

Uzbekistan is depends on the import of meat products [10].  

To meet the needs of these populations, we will have to reorganize production 

systems and the distribution of food and some of the changes will bring potential 

problems to food safety and nutritional quality. Food-borne diseases are a major 

problem around the world, both in regards to human suffering and with respect to 

economic costs [6].  

The paper analyses on solving basic systemic problems of veterinary and 

sanitary examination and control over the safety of products of animal origin. A 
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particularly focuses to importance, impact of food security to ensuring the health of the 

population of Uzbekistan, food and economic security of the country [5]. 

 

2. Materials and Methods 

Increase in the production rates and volumes of output of the meat industry 

requires improvement of existing and development of new production processes, which 

ensure efficient use of raw material resources, increase in the output and improvement 

in the product quality [11]. 

Internationally, meat inspection procedures are guiding through international 

food standards by the Food and Agriculture Organization and World Health 

Organization(WHO) jointly meat inspection guidelines has two main objectives: 

- to make sure, before slaughtering of animals, a separate abnormal one from 

healthy, physiologically normal animals; and, 

- to ensure that animals meat is free from a disease, is wholesome and carries no 

risk to human health. 

As a result of large-scale reforms in the livestock sector in recent years, 

significant works have done to provide additional income by increasing the number of 

livestock in dehkan (household) and private farms, especially family subsistence farms 

to provide food a sufficiency requirements of people [4]. 

In particular, if paying to attention to the normative documents adopted by 

government, over the past fifteen years, the production of food products, ensuring the 

quality and safety of meat and meat products. The main focus increases a supply of 

meat production by business companies, provide a high quality leather raw materials 

to tanneries and enhance a regulation of the activities of slaughterhouses. (Table 1) 

 

Table 1. Policy chronical of the quality and safety of meat and meat products in 

Uzbekistan 

 

№ № & date of the 

document  

Main content  

 

 1 

President’s 

resolution RUz PR 

№-483, 

30/08/1997 y   

Establishing a legal framework to provide for population 

a high quality and safety food.  

 

 2 

President’s 

resolution RUz 

№545, 26/12/1997 

y 

Protecting and using wildlife, preserving the diversity of 

animals and the integrity of their herds in a state of 

natural freedom. 
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 3 

UzR Cabinet of 

Ministries 

resolution № 36, 

22/01/2018 y 

Further increase the potential of processing livestock 

products of the country, conducting inspections of the 

slaughter before human’s consumption, the 

implementation of a system of standardization and 

certification of meat and meat products. 

 

 4 

President’s decree  

RUz PR № 5696, 

28/03/2019 y   

Ensuring a sustainable increase in the number of 

livestock and poultry in the country, strengthening 

veterinary control and improving the quality of 

veterinary services, effective organization of animal 

health protection, ensuring epizootic peace and food 

security. 

  

 5 

UzR Cabinet of 

Ministries 

resolution № 

386,8/05/2019 y 

Regulation of the activities of specialized 

slaughterhouses and supplying consumer market with 

meat and meat products and implementing a system of 

veterinary sanitary expertise of meat, fish, eggs, milk and 

dairy products. 

 

 6 

UzR State 

Sanitary and 

Epidemiological 

Service № 0366-

19,  27/06/2019 y. 

Hygienic standards of food safety of the Republic of 

Uzbekistan, Ensuring compliance of sanitary rules, 

norms and hygiene standards of juridical person and  

individual entrepreneurs engaged in production , 

transportation, storage and sale of food and raw materials 

of food . 

    

3. Improving meat inspection in slaughterhouses 

 

A primary responsibility of National Veterinary Service (NVS) a develop ante 

and post-mortem meat inspection guidelines. Wherever possible, inspection 

procedures should be designed according to a risk-based approach and management 

systems should reflect international norms [8]. The national competent authority 

(Cabinet of Ministries RUz) should also provide an appropriate institutional 

environment for Veterinary Services (NVS) to develop such policies and measures [7].  

The guidelines of NVS requires to use the Meat Factory Cell (MFC) approach, 

which provides smaller carcass parts and targeted risk based investigation at meat 

inspection that make opportunities for future objective sensing and diagnosis. We 

assume that a meat inspection can be significantly improved and made more relevant 

by adoption, adaptation and development of present and future inline technologies on 

objective sensing and diagnostic tools [9]. 
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The meat inspection should keep on prioritizing assessment of food chain 

information, ante mortem inspection, diagnosing, verification and removal of 

pathological changes, monitoring and control of zoonosis and zoonotic agents, 

sampling for the National Residue Plans, and detection of notifiable animal diseases 

on the OIE (The World Organization for Animal Health) list1. Types of hazards that 

may be present in meat products include chemicals, biological agents’ pathogenic 

bacteria, viruses and parasites as well as [12]. The quality and safety of meat and meat 

products are best maintained by an integrated preventive approach throughout all 

segments of the meat sector, including producers, processors, retailers, food service, as 

well as consumers. 

 In case of Uzbekistan slaughterhouses are following national and international 

guidelines, that veterinarian inspection specialists checking animal’s health, a taking a 

blood from animal and providing laboratory analysis. A blood analysis against to 

brucellosis, and in negative cases are allowing to slaughter the animal. However, 

subsistence family farms for domestic consumption not always follows these 

guidelines at remote rural areas, although they using traditional ‘eye’ and ‘touch’ 

checking before slaughtering at home.           

The aim of meat inspection is to provide safe and wholesome meat for human 

consumption. Meat inspection, meat hygiene and official control tasks in the 

slaughterhouse have always been of major importance in the meat industry, and are 

intimately related with animal diseases and animal welfare. Various factors influence 

the quality and safety of meat including public health hazards (zoonotic pathogens, 

infectious diseases, pesticides, chemical substances and veterinary drugs), animal 

health and welfare issues during transportation and slaughter.           

       

Summary 

In Uzbekistan, enrich to healthy meat products for consumption, should be 

organized a regularly trainings for inspection specialists, implementing modern best 

practices for monitoring and using express sample tests for meat quality control. As 

mentioned to enrich international sanitary inspection standards the country has to 

monitor existing all legislative norms and modernize its for current conditions, improve 

infrastructure of inspection laboratories, and capacity building of specialists is also key 

point. These measures provides a meat products safety and quality for consumption 

toward domestic and international markets. 

 

  

                                                             
1  http://www.oie.int/animal-health-in-the-world/oie-listed-diseases-2018/ 
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