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�x S e r i o u s infec t i o u s disea s e outbr e a k s occur very often; new disea s e s appea r; 
endemi c disea s e s occur every year and each year there are not less than 10 
thousan d head of anima l s that die, which endan g e r s the subsi s t e n c e of the 
farme r s, their econo mi e s and the natio n a l econo my as well. 

�x In additi o n to the said probl e ms, it affec t s not only the anima l ’ s healt h throu g h 
infec t i o u s disea s e s trans mi t t e d from anima l s to anima l s, but also the consu me r 
who consu me s conta mi n a t e d meat and meat produ c t s.  This is due to inade q u a t e 
manag e me n t, superv i s i o n and contr o l by the lives t o c k and veter i n a r y offic e r. 

 
 In order to preve n t and reduc e or avoid the probl e ms menti o n e d above, the Prime 
Minis t e r ’ s Decree No. 85/PMO, dated 31/05/1993, on the Regula t i o n of Livest o c k 
Manage me n t in the Lao PDR, should be put into effect.  The Minist r y of Agricultu r e 
and Forestry has issue d the Regul a t i o n on anima l manag e me n t, to contr o l the 
impor t a t i o n of lives t o c k and lives t o c k produ c t s, to super v i s e and contr o l anima l 
slaug h t e r i n g, the distr i b u t i o n and hygie n e of meat and meat proce s s i n g in order to 
ensur e the healt h of consu me r s.  This will stimu l a t e the devel o p me n t of lives t o c k 
produ c t i o n with suita b l e quant i t y and quali t y. 
 
2.  Instruct i o n for the Contents of Some Articles 
 
Article 3 of Sectio n 2 
 Animals that must be regis t e r e d are anima l s at least 1 year old.  However, for 
anima l s less than 1 year of age, the regis t r a t i o n shoul d be done with the villa g e 
admi n i s t r a t i v e autho r i t y that descr i b e s also the right of owner s h i p. 
 A registr a t i o n card can be issue d, one sheet per anima l and valid for the whole life 
of the anima l.  The centr a l gover n me n t w ill ident i f y the ident i t y (ID) card of each 
indiv i d u a l anima l.  The ID card shall inclu d e the code numbe r of the provi n c e, distr i c t s, 
specie s of anima l s, date of the regis t r a t i o n and ages of anima l s.  Animal vacci n a t i o n and 
any other infor ma t i o n is under the respo n s i b i l i t y of the provi n c i a l lives t o c k and 
veter i n a r y offic e r who is the perso n that defin e s other data for anima l ident i f i c a t i o n, 
such as:  age, specie s, color, sex and other speci a l point s on the anima l ’ s body.  The 
mark shall be in the form of an ear tag or ear tatto o or stamp i n g of the numbe r on the 
back upper leg.  The mark shall ident i f y provi n c e, distri c t and the anima l.  Upon 
regis t r a t i o n and ident i f i c a t i o n marki n g, the regis t r a t i o n card shall be issue d and inclu d e 
the follo w i n g infor ma t i o n: 
 
Page 1:  Identifi c a t i o n page shall conta i n an addres s and name of owner 
�� N a me and addres s of the animal ’ s owner. 
�� N u mbe r of regist r a t i o n. 
�� Identifi c a t i o n mark. 
 
Page 2:  Ownershi p 
�� T r a n s f e r of ownersh i p. 
�� O t h e r s. 
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P a g e 3:  Medica l histo r y 
�� T y p e and date of vaccin a t i o n. 
�� M e d i c i n e s and treat me n t. 
�� History of diseas e s previ o u s l y occur r e d. 
 
Plus fees, 200 kip per one sheet of regist r a t i o n card for 1 animal and valid for the whole 
life of the animal. 
 
Article 6 of Sectio n 3 
 The certi f i c a t e of vacci n a t i o n and the numbe r and types of vacci n e neede d for 
vacci n a t i o n will depen d on the condi t i o n of the disea s e statu s for each regio n in the 
count r y, deter mi n e d by the centr a l veter i n a r y servi c e, such as only haemo r r h a g i c 
septi c a e mi a is neede d in some areas but haemo r r h a g i c septi c a e mi a and foot and mouth 
disea s e are neede d.  In some areas, 3 or 4 types of vacci n e are neede d for vacci n a t i o n, 
such as:  haemor r h a g i c septi c a e mi a, anthra x, foot and mouth disea s e and black leg.  
However, in the case of moveme n t of animal s for slaugh t e r or other purpo s e s, the 
certi f i c a t i o n of vacci n a t i o n again s t haemo r r h a g i c septi c a e mi a is requi r e d. 
 
Article 19 of Sectio n 4 
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Remark:  Areas close to the river s shoul d inclu d e the areas down strea m becau s e many 
anima l s die and fall in the river and this affec t s the downs t r e a m areas and cause s 
lives t o c k death s. 
�x Declarati o n and cance l l a t i o n of the anima l epide mi c zones is the task of the 

provi n c i a l gover n o r on the recomme n d a t i o n of the Provi n c i a l, Munici p a l i t y and 
Speci a l Zone Agricult u r e and Forestry Departme n t. 

 
Article 29 (Point B) of Sectio n 5 
Basic hygie n e pract i c e in slaug h t e r h o u s e s 
 
A. Slaugh t e r hall and other rooms: 
 
�x Y a r d and lair area in a slaug h t e r h o u s e shall be kept clean and shall be disin f e c t e d 

at least twice a year. 
�x N o anima l, other than an anima l to be slaug h t e r e d, shall be allow e d into the 

premi s e s of slaug h t e r h o u s e s or slaug h t e r point s. 
�x S l a u g h t e r hall and other parts of the slaug h t e r h o u s e shall be allow e d and washe d 

(kept clean, washed, disinf e c t e d) as freque n t l y as possi b l e, partic u l a r l y befor e and 
after the slaug h t e r opera t i o n. 

�x All equipme n t, impleme n t s, tables, utensi l s, includ i n g knive s, axes, saws and 
conta i n e r s, shall be washe d and clean e d at inter v a l s befor e and after the slaug h t e r 
opera t i o n.  The above equip me n t shall be thoro u g h l y disin f e c t e d when it has come 
in conta c t with anima l s suspe c t e d of dis ea s e, carcas s e s suspe c t e d of infec t i o n or 
part there o f. 

 
B.  For the worke r s in the slaug h t e r h o u s e: 
 
�� T h e veter i n a r y meat inspe c t o r, with the help of the opera t o r of the slaug h t e r h o u s e, 

shall provi d e regul a r and adequ a t e notic e s and train i n g educa t i o n to the worke r s 
on the hygien i c handl i n g of meat and its produc t s. 

�� Every perso n engag e d in slaug h t e r h o u s e or meat prepa r a t i o n shall maint a i n a high 
degree of person clean l i n e s s.  Hands shall be washed as freque n t l y as possib l e, 
before comme n c i n g work, immedi a t e l y after using the lavato r y, after handli n g 
conta mi n a t e d mater i a l and whene v e r else neces s a r y. 

�� P e r s o n s who have: 
�x Cuts and wounds with infecti o n s. 
�x Intesti n a l disea s e and paras i t e s, espec i a l l y Salmo n e l l o s i s. 
�x Disease affec t i n g the respi r a t o r y syste m; 

 are not allow e d to work in the slaug h t e r h o u s e.  The opera t o r of the slaug h t e r h o u s e 
shall take them for their medic a l check up twice per year. 
 
�� Correct cloth i n g or wears shoul d be worn  and also design e d and approv e d by the 

veter i n a r y meat inspe c t o r. 
�� Any behavi o r, which can poten t i a l l y conta mi n a t e meat, such as eatin g, smokin g 

or spitt i n g, shall be prohi b i t e d in any part of the slaug h t e r h o u s e. 
 
 
C.  T h e care of anima l s befor e slaug h t e r: 
 Animals kept in the yard prior to slaug h t e r shall be provi d e d with: 
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�x Adequate feed and drink i n g water (24 hours prior to slaug h t e r). 
�x Clean and adequ a t e space for resti n g. 
 
D. During slaugh t e r i n g: 
 
�� S l a u g h t e r i n g shoul d be done in a humane manne r.  The animal s must not suffer 

prior to slaug h t e r.  The veter i n a r y meat inspe c t o r shoul d appro v e the metho d of 
slaug h t e r. 

�� Before slaugh t e r i n g, the animal s shoul d alway s be washed prope r l y. 
�� P i g s shall be scale d, after bleed i n g, in hot water at a tempe r a t u r e not less than 60 

degrees Celsius, and the hair shoul d be remov e d on a clean table befor e they are 
hange d for evisc e r a t i o n. 

 
E.  Handling of anima l carca s s e s and meat in the slaug h t e r h o u s e: 
 
�� All dressi n g opera t i o n s, such as skinn i n g, evisce r a t i o n, or cutti n g of the carca s s, 

shall be off the floor and done in a manner to avoid contac t with the floor and any 
conta mi n a t i o n with faeca l mater i a l or stoma c h and intes t i n a l conte n t. 

�� Whe n the meat inspec t o r finds any carcas s, portio n there o f or offal unfit for 
human consu mp t i o n, he shall conde mn it and have it kept in the desig n a t e d 
conta i n e r.  This conta i n e r shall be under the super v i s i o n of the meat inspe c t o r at 
all time s. 

�� N o stoma c h or intes t i n e shall be allow e d out to the slaug h t e r h o u s e witho u t first 
being thoro u g h l y washe d, cleane d and scalde d. 

�� All meat and offal inten d e d for sale shoul d be trans p o r t e d in a closed conta i n e r.  
To avoid cross conta mi n a t i o n, meat and visce r a l organ s and guts shall be place d 
in differ e n t conta i n e r s. 

�� Container s for meats or offal shoul d be cleane d befor e reuse. 
�� N o offal or other refus e shall be fed to dogs or other anima l s. 
 
Article 38 of Sectio n 5: 
 
�x Cystic meat to be confis c a t e d and condemne d. 
 Cysts in cattle and buffal o meat, if three or more cysts are found or white spots in 
one cut (when the meat is being cut by the veter i n a r y meat inspe c t o r) on the diffe r e n t 
muscl e s of the carca s s, such as cheek, heart, diaphr a g m, interc o s t a l muscl e s, tongue or 
liver and lung. 
 Cysts in cattl e and buffa l o meat, if three or more cysts are found in muscl e s of the 
heart, liver, brain or any other muscl e s. 
 Cysts in pigs’ meat, if three or more cysts are found in the muscl e s of the tongu e, 
heart, diaph r a g m, liver or any other muscl e s. 
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�x P a r t i a l conde mne d meat can be distr i b u t e d on the condi t i o n that this meat is well 

boiled.  Meat should be cooked befor e distr i b u t i o n.  Meat boilin g shoul d be done 
in the slaug h t e r h o u s e area and under the super v i s i o n of the veter i n a r y meat 
inspe c t o r.  It is stric t l y not allow e d to boil the meat outsi d e the slaug h t e r h o u s e. 

�x M e a t conta mi n a t e d with infect i o u s disea s e s and unfit for human consu mp t i o n 
must be dispos e d of.  Meat dispos a l shall be under the superv i s i o n of the 
veter i n a r y meat inspe c t o r in the area of the slaug h t e r h o u s e.  It is stric t l y 
prohi b i t e d to dispo s e of conta mi n a t e d meat outsi d e the slaug h t e r h o u s e. 

 
Article 39 of Sectio n 5 
 The veter i n a r y meat inspe c t o r will certi f y and ensur e the meat or anima l produ c t s 
have alread y been checke d by stampi n g the meat.  The stamps shoul d be design e d by 
the Departme n t of Livest o c k and Fisherie s.  The size and stamp shoul d be the same 
throug h o u t the whole count r y. 
 
3.  M e t h o d of imple me n t a t i o n 
 
�x Dissemi na t i o n of this regul a t i o n shoul d comme n c e with admi n i s t r a t i o n from the 

top down, especi a l l y with the Lives t o c k and Fisherie s offic e r s who are the key 
peopl e to under s t a n d and imple me n t this Regul a t i o n. 

�x S e t up pilot areas suita b l e for imple me n t a t i o n of this Regul a t i o n. 
 
 
 

Vientia n e, 02 January 1997 
Ministe r of Agricult u r e and Forestry 

Xiene Saphangthong 
 


