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AR 1

Standards for slaughter of cattle and processing of beef, beef offal
and their products eligible for export from Sweden to Japan

Export Verification Program EVP

This Export Verification Program (EVP) provides the specified products, processing
requirements and requirements for facilities for the export of beef, beef offal and their products
to Japan from Sweden. This EVP comes in addition to the Swedish and EU regulations but
might include some relevant domestic requirements. The Swedish Food Agency (SFA) is the
competent authority overseeing the implementation of the EVVP in Sweden.

1 Purpose

This EVP describes the standards that slaughterhouses, cutting plants, processing facilities and
cold stores shall meet in producing beef, beef offal and their products for export to Japan in
order to meet the following objectives:

e Ensure removal from cattle carcasses of all tissue’s ineligible for export to Japan.

e Prevent cross contamination of eligible beef, beef offal and their products for export
to Japan from ineligible tissues during slaughter and/or processing.

e Enable verification of compliance with Japan import condition relating to Bovine
Spongiform Encephalopathy (BSE), in addition to Swedish and EU domestic
requirements.

2 Scope

This EVP applies to Swedish facilities producing beef, beef offal and their products for export
to Japan from Sweden. The facilities shall meet the specified processing requirements and
requirements for facilities for beef, beef offal and their products for export to Japan from
Sweden. These facilities shall be designated and listed by the SFA by agreement with the
Japanese Ministry of Health, Labour and Welfare (MHLW).

3 Identification and traceability records

3.1 Live cattle shall be domesticated bovine animals (Bos taurus or Bos indicus) born
and raised in Sweden or imported into Sweden from countries eligible for export beef,
beef offal and their products to Japan.

3.2 Live cattle shall be individually identified.

3.3 Live cattle sent to slaughterhouses shall have individual recordings of the exact
date of birth and identification information of each animal.

3.4 All carcasses older than 30 months shall be clearly identified.

3.5 Records and identification information through the process shall be sufficient
to trace:

3.5.1 Beef, beef offal and their products for export to the Japan to carcasses;
3.5.2 Individual carcasses to individual animal;
3.5.3 Individual animal to farm records.



4 Specified Products Requirements

4.1 Beef, beef offal and their products for export to Japan shall be exclusively meat,
offal and their products which the MHLW and the SFA recognize as eligible for
export to Japan.

4.2 Beef, beef offal and their products for export to Japan shall not include any
Specified Risk Material (SRM) as defined by the enforced Japanese regulation, that is
to say beef, beef offal and their products for export to Japan shall not include any of
the following tissues:

4.2.1 Tonsils (including palatine and lingual tonsils) from all cattle;
4.2.2 Distal ileum (two meters from connection to caecum) from all cattle;
4.2.3 Spinal cord from cattle over 30 months of age;

4.2.4 Head (except for hygienically removed tongues, skin and cheek meat) from
cattle over 30 months of age;

4.2.5 Vertebral column (excluding vertebrae of the tail, the spinous and transverse
processes of the cervical, lumbar and thoracic vertebrae, the median sacral crest and
wings of the sacrum) from cattle over 30 months of age.

4.3 Beef, beef offal and their products for export to Japan, and the carcasses and
cattle from which they are derived should be traceable to production records.

5 Processing requirements

5.1 Beef, beef offal and their products for export to Japan shall be processed
using procedures ensuring compliance with point 4 and integrated into the
facility HACCP/SSOP.

5.2 Verification activities for age requirements as described above must be conducted
at the slaughter and processing levels.

5.3 Beef, beef offal and their products for export to Japan shall be processed in a
manner to ensure the hygienic removal of the SRM as described above in point 4.2
and to prevent any cross-contamination by these SRM.

5.4 The facility HACCP/SSOP shall include internal verification activities that allow
to control the specified requirements of this EVP are effectively implemented and met.

5.5 The exported beef, beef offal and their products to Japan derived from cattle must
be derived from either:

5.5.1 Cattle that were born and raised only in Sweden, or from animals legally
imported into Sweden from a country recognized by the Japanese animal health
authorities as:

A. The third free countries for cloven-hoofed animals and meat as authorized by
Japan. A link to the current list of these eligible countries will be available on
Animal Health Requirements (AHR).

B. The eligible BSE-affected countries as identified by Japan. A link to the
current list of these eligible countries will be available on AHR.

Or



5.5.2 Beef, beef offal and their products legally imported to Sweden from a
designated  facility in a country recognized by Japan as eligible to export bovine
beef, beef offal and their products to Japan and shipped directly to Sweden ports of
entry. If transported through countries other than the eligible third-free countries or
eligible BSE-affected countries, as identified on the current lists available on AHR,
the imported beef, beef offal and their products must be transported in an officially
sealed container. Once inspected and passed by the competent authority of Sweden or
EU member states or inspection conducted by the competent authority of another EU
member state prior to the dispatch of the meat, the shipment of imported beef, beef
offal and their products must transfer directly to the designated facility in Sweden.

6 Designated facilities for export to Japan

6.1 The designated facilities for export beef, beef offal and their products to Japan
from Sweden shall be facilities (slaughterhouses, cutting plants, processing plants,
and cold stores) approved by the SFA following an on-site inspection. The approval
of the designated facilities is under the responsibility of the SFA in accordance with
the MHLW.

6.2 The designated facilities shall meet the specified products and processing
requirements for beef, beef offal and their products for export to Japan from
Sweden.

6.3 The designated facilities for export to Japan shall be listed by the SFA. The SFA
shall provide the MHLW with an official listing of the designated facilities for export
beef, beef offal and their products to Japan whenever the list is updated with new
listings or de-listings.

6.4 The designated facilities for export beef, beef offal and their products to Japan
from Sweden are responsible for the compliance with all requirements outlined in this
procedure and the Swedish and EU regulations.

6.5 All necessary information to verify the enforcement of the EVP by the designated
facilities shall be available to the SFA for review.

7 Export certificate

7.1 Beef, beef offal and their products for export to Japan shall be
accompanied by an export certificate issued by the SFA when exported to
Japan.

7.2 The export certificate shall include the information as required by the Food
Sanitation Act of Japan.

7.3 The export certificate shall mention the following statement:” All the required

conditions described in the Swedish “Export Verification Program - Japan” were
fulfilled”.

8 Audit and import inspection of the MHLW

8.1 The MHLW may conduct on-site audits of the Swedish inspection system
including visit of the SFA, designated facilities that export beef, beef offal and
their products to Japan and relevant facilities.



8.2 If non-compliance with these standards is found as a result of the audit or the
import inspection of the MHLW, the SFA shall take appropriate measures including
corrective and/or preventive action.

These requirements for beef, beef offal and their products for export to Japan from Sweden will
go into effect on December 27th, 2023
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Ak 2
Health certificate for export of beef, beef
SWEDEN offal and their products to Japan

Part I: Details of dispatched consignment

1.1. Consignor (Name, address) 1.2. Certificate number

1.3. Competent authority

1.4, Consignee (Name, address)

1.5. Country of origin 1.6. Country of destination

1.7. Place of loading 1.8. Port of arrival

LIVS 149 2023 12 www.slv.se

1.9. Means of transport
Aeroplane I Ship ] Railway wagon ] Road vehicle [ Other []

Document references

1.10 Container number(s) 1.11. Seal number

1.12. Temperature of the product during transport: 1.13. Net weight (kg)

Ambient ] Chilled  [] Frozen [ ]

1.14. Number of packages 1.15. Names of commodities 1.16. Animal species

1.17. Slaughterhouse (name, address, approval number) 1.18. Cutting plant (name, address, approval number)

1.19. Period of slaughter (YY/MM/DD — YY/MM/DD) 1.20. Period of cutting (YY/MM/DD — YY/MM/DD)

1.21. Processing plant (name, address, 1.22. Packaging (name, address, approval 1.23. Cold stores (name, address, approval
approval number) number) number)

1.24. Period of processing (YY/MM/DD — 1.25. Period of packaging (YY/MM/DD — 1.26. Period of cold storage (YY/MM/DD —
YY/MM/DD) YY/MM/DD) YY/MM/DD)

Signature of the Official Veterinarian® samp®

Notkott Japan- 2023-12-27
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Health certificate for export of beef, beef
SWEDEN offal and their products to Japan

1.27. Date of import @ 1.28. Casing
Natural ] Artificial [ No casing [
1.29. Country of origin of the natural casing @ 1.30. Animal species of origin of the natural 1.31. Casing facility @ (name, address, approval
casing @ number)
I1. Health information Il.a. Certificate reference number

I, the undersigned veterinarian, certify that:

1. The beef and beef offal described above were processed under sanitary conditions in accordance with the laws and regulations
in EU and Sweden. The laws and regulations of EU and Sweden have been deemed to be equivalent to the legal requirements
on slaughter hygiene and food sanitation of Japan.

2. All the required conditions described in the “Sweden Export Verification Program - Japan” (EVP) and in the “Animal Health
Requirements (AHR) for beef, beef offal and their products to be exported to Japan from Sweden” were fulfilled.

3. Either® [The cattle slaughtered for the production of the exported beef, beef offal and their products to Japan were either:
born and raised only in Sweden - or - directly and legally imported from the following countries
........................................................ deemed eligible by Japan to export beef and beef offal to Japan
(eligible countries according to Annex 2 of the AHR) and raised in Sweden,

Part I1: Certification

and,

The slaughtered cattle were free from any evidence of animal infectious diseases and found to be sound and
healthy as a result of ante-mortem veterinary inspection conducted by official inspector, and post-mortem
inspection conducted by official veterinarian or official auxiliary inspector under the supervision of the official
veterinarian of competent authority of Sweden, in the designated facilities at the time of slaughter].

or® [The beef, beef offal and their products are directly and legally imported from the following countries
........................................................ deemed eligible by Japan to export beef and beef offal to Japan
(eligible countries according to Annex 2 of the AHR) and meet all the requirements in the following items:

a) The meat etc is derived from cattle which are born and raised only in the eligible countries.
b) The meat etc is derived from cattle which were free from any evidence of animal infectious diseases and

LIVS 149 2023 12 www.slv.se

found to be sound and healthy as a result of ante- and post-mortem inspections conducted by official
veterinarians of the eligible countries at the designated facilities.

c) The meat etc is handled only in facilities designated as eligible for export to Japan by the government
authorities of the eligible countries.

d) The meat etc is free from any evidence of animal infectious diseases as a result of import inspection by the
competent authorities, and must be directly transferred into the designated facilities in Sweden after the said
inspection.

e) The meat etc is imported without transiting through countries other than eligible countries, except containers
sealed with serially numbered seals of the national government of the eligible countries, and accompanied
by health certificates issued by the competent authorities in the eligible countries].

4. The slaughtered cattle were not suspect or confirmed BSE cases or cohorts of BSE cases ), as defined in the Terrestrial Animal
Health Code adopted by the World Organisation for Animal Health (WOAH).

5. The exported beef, beef offal and their products to Japan has been handled at the designated facilities in such way to prevent
contamination with any causative agents of animal diseases until shipment to Japan.

Signature of the Official Veterinarian © Stamp @

Notkott Japan- 2023-12-27
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Health certificate for export of beef, beef

SWEDEN offal and their products to Japan

111. Additional information @ I.a. Certificate reference number

I, the undersigned veterinarian, certify that:

In case the natural casings are derived from cattle, sheep and goat:
1.

2.

In case the natural casings are derived from pig:
4,

The natural casings must be derived from ruminants which were born and raised in countries eligible for export to Japan.

Either @ The natural casings are free from any infectious diseases in ruminants as a result of ante-mortem veterinary inspection
conducted by official inspectors, and post- mortem inspection conducted by the official veterinarian or official
auxiliary under the supervision of the official veterinarian of the competent authority of Sweden.

or® If the natural casings for the production of exported meat products are imported from the third countries must have
been free from any evidence of animal infectious diseases as a result of import inspection conducted by the official
inspectors of the competent authority in Sweden or EU member states or conformation of the health certificates issued
by the government of the country of origin.

or® If the natural casings for the production of exported meat products are originated from another EU member state,
the ante- and post- mortem inspection is conducted by the competent authority of the EU member state.

In the case that the natural casings are derived from the ruminants originated from the countries other than the countries free from
Rinderpest and FMD, they must be, after processing, salted for at least 30 days with dry salt (NaCl), saturated brine (Aw < 0.80), or
phosphate supplemented dry salt containing 86.5 percent NaCl, 10.7 percent NazHPO4 and 2.8 percent NasPOa4 (weight/weight/weight)
in the sealed container and must be kept at a temperature of greater than 12°C during this entire period.

Either @ The natural casings are free form any animal infectious diseases as a result of ante-mortem veterinary inspections
conducted by official inspector, and post-mortem inspections conducted by the official veterinarian or official
auxiliary inspector under the supervision of the official veterinarian of the competent authority of Sweden.

or® If the natural casings for the production of exported meat products are imported from the third countries must have
been free from any evidence of animal infectious diseases as a result of import inspection conducted by the official
inspectors of the competent authority in Sweden or EU member states or conformation of the health certificates
issued by the government of the country of origin.

or® If the natural casings for the production of exported meat products are originated from another EU member state,
the ante- and post- mortem inspection is conducted by the competent authority of the EU member state.

In the case that the natural casings are derived from the animals originated from the countries other than the countries free from
Rinderpest, FMD, CSF and ASF, they must be, after processing, salted for at least 30 days either with phosphate supplemented dry salt
or saturated brine (Aw < 0.80) containing 86.5 percent NaCl, 10.7 percent NazHPO4 and 2.8 percent NasPO4 (weight/weight/weight)
in the sealed container and must be kept at a temperature of greater than 20°C during this entire period

Official Veterinarian:

Name (in capital) Qualification and title
Date Place
Stamp® Signature®

©]
@
®)
@)
®)

Applicable only if cattle or beef were imported from third countries or specified countries
Applicable only if natural casing is used

The signature and stamp must be of a different colour to that of the print

Delete as appropriate

The “cohort of BSE cases” are to be deleted in this item from 1% April 2024

Notkott Japan- 2023-12-27
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