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Qurbani 2026:  Industry - Led Mitigations
It is the responsibility of the food business operator (FBO) to ensure that all meat (and offal) that they produce is safe to go into the food chain posing no risks to those that eat it.
The Partnership Working Group Sub-Group (PWG SG) has agreed that the industry led mitigations previously implemented during Qurbani 2025 and will again be implemented during Eid al-Adha (Qurbani) 27th - 29th May 2026 (tbc).  

The mitigations will apply to those slaughterhouse operators and butchers who wish to meet the demand for Qurbani meat and offal as soon as possible after the animal has been slaughtered and are unable to chill the carcase meat to the required core temperature of 7°C (or the applicable surface temperature when carcase meat is partially chilled) due to the lack of time available.  

Offal must be chilled in accordance with the legislative requirement (3°C). Partial chilling of offal is only permitted when it is collected, where specifically requested, in person by the final consumer from the slaughterhouse.  These mitigations do not apply to offal which is being supplied to the final consumer via butchers acting as the consumer’s agents, which must therefore be fully chilled to the legal temperature of 3°C. This means that consumers receiving Qurbani carcasses/meat that have not been chilled to the required legal temperatures, may be given fully chilled offal from animals other than their pre-ordered Qurbani animal.

To protect consumers from increased microbiological risks associated with handling and consuming of un-chilled offal, the following measures can be taken:

· Consumers collecting their meat or carcases from their agent on the first day of Qurbani (10th of Dhul Hijja) may be offered chilled non-Qurbani offal from previous slaughter or they could return at a later time or date to collect fully chilled Qurbani offal.

· Consumers collecting their carcases/meat from their agent on the second and third days (11th and 12th of Dhul Hijja) may be offered Qurbani offal from the previous days slaughter, (Further information can be found in the “Offal” section below” (and in EID11).

The mitigations will continue to help protect consumers during Eid al-Adha (Qurbani) whilst the long-term approach continues to be developed and are supported by the Food Standards Agency’s “Assessment of the risk to consumers as a result of disruption to the cold chain during direct supply of Qurbani meat and offal”.  

Slaughterhouse operators will need to develop and implement a Qurbani Operating Procedure (QOP) for direct supply – this should be ASAP and no later than 14 days before the start of the festival. The QOP should be shared with their Official Veterinarian (OV).  

The following mitigations have been developed by the PWG SG since 2020 and must all be implemented in England and Wales prior to / during supply.

Initiation of chilling of meat before direct supply – for a minimum time of 30 minutes prior to supply EID01-QOP-Qurbani-supply-to-final-consumer.docx
· 
Verification of supply only to final consumers, or their representatives - provision of a customer declaration and records of traceability for all sales/supply under the QOP. EID02-QOP-Qurbani-butcher-as-consumer-agent.docx
· 
· Health & Consumer Advice – supply of health information and consumer advice to each customer by either the SLH or Butcher.
Avoidance of cross contamination – Measures in place to minimise cross-contamination, including suitable wrapping.  EID01-QOP-Qurbani-supply-to-final-consumer.docx
· 
· Micro-biological sampling – FBOs must demonstrate a suitable micro-biological sampling history by hhaving had satisfactory test results in the routine microbiological testing of carcases (process hygiene criteria) in the previous two months. In line with the requirements provided in REUL 2017/1981 (in relation to the transport of partially chilled meat).   
· Hygiene history – slaughterhouses must have full approval to operate and must not have been placed in the Urgent Improvement Necessary (UIN) / Improvement Necessary (IN) categories at their most recent full audit.

Offal – offal must be chilled in accordance with the legislative requirement except partial chilling is permitted when the offal is collected, where specifically requested, in person by the final consumer from the slaughterhouse. A) EID09 Qurbani Operating Procedures for abattoirs participating in partial chilling of offal.docx
 B) EID10 Consumer Information Sheet-Partially chilled offal.docx 
C) EID11 Scholars opinion on fully chilled offal (002).docx

Role of Butchers – application of the approach on the role of butchers acting as agents :EID02-QOP-Qurbani-butcher-as-consumer-agent.docx
for the final consumer in terms of assurance that this product does not enter the open market.  EID06 Summary of Procedure for Qurbani butcher acting as consumer agent_.docx

Traceability and Record Keeping – to provide assurance that these products are not placed on the open market (pre-order only) and that product can be effectively traced in the event of a food borne disease incident. EID01-QOP-Qurbani-supply-to-final-consumer.docx
· 

N.B. Slaughterhouses that have not developed an appropriate QOP will need to sell and/or transport meat in compliance with the chilling requirements (i.e. fully chilled or partially chilled if the establishment is authorised for this purpose) and enforcement action will be taken in the event of non-compliance. All other transactions of Qurbani meat which is placed on the open market during the Eid al-Adha period must be fully chilled or dispatched partially chilled in line with the legislative framework and authorisation status.

The full set of “EID” documents which have been produced by the industry for the direct sales/supply of Qurbani, to guide Food Business Operators (FBOs) participating in the delivery of partially chilled Qurbani carcases directly to consumers or through butchers acting as consumers’ agents are detailed below. These are hosted on the Halal Food Information Centre website and can be viewed at https://hfic.org.uk/


EID01-QOP-Qurbani-supply-to-final-consumer.docx
EID02-QOP-Qurbani-butcher-as-consumer-agent.docx
EID03 Customer declaration form Direct Sales (002).docx
EID04 QOP Consumer Qurbani Proxy Agreement.docx
EID05-QOP-Butcher FINAL Qurbani Orders to Abattoirs and Declaration.docx
EID06 Summary of Procedure for Qurbani butcher acting as consumer agent_.docx
EID07 AHDB Qurbani Summary for rewording.docx
EID08 QSG FINAL Qurbani 1444 (2023) for Trade - Stage 1.docx
EID09 Qurbani Operating Procedures for abattoirs participating in partial chilling of offal.docx
EID10 Consumer Information Sheet-Partially chilled offal.docx
EID11 Scholars opinion on fully chilled offal (002).docx
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