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Saudi Food & Drug Authority

List of Jordan approved Establishments for the Export of Meat Products to the Kingdom of Saudia Arabia

; 4/9/2024
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SH (Slaughterhouse) | CP (cutting plant) OF(Offal)

MM (Minced Meat) ‘ PP (Processing Plant) ‘ MP(Meat Preparations) | FR (frozen)

* Please note that the import of meat products from Sahab District only allowed in the following conditions:
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1. Canning Meat and meat products are subjected to heat treatment in a hermetically sealed container to reach an internal core
temperature of at least 70°C for a minimum of 30 minutes or to any equivalent treatment which has been demonstrated to inactivate
FMDV.

2. Thorough cooking Meat, previously deboned and defatted, and meat products are subjected to a heat treatment that results in a
core temperature of at least 70°C for a minimum of 30 minutes. After cooking, they should be packed and handled in such a way
they are not exposed to a source of FMDV.

3. Drying after salting When rigor mortis is complete, the meat is deboned, treated with salt (NaCl) and ‘completely dried’. It should
not deteriorate at ambient temperature. '‘Completely dried' is defined as a moisture protein ratio that is not greater than 2.25:1 or a
water activity (Aw) that is not greater than 0.85.
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