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Requirements for Beef and Beef Products to be Exported
to Japan from the United States of America
January 25, 2013

Requirements for beef and beef products to be exported to Japan from the United States of

America (United States) are as follows:

1. General Requirements

a)

b)

d)

Beef and beef products mean all edible parts of cattle and products derived from such
parts of cattle® that are derived from cattle that are less than 30 months of age and
produced in a manner that ensures the hygienic removal of the specified risk materials
(SRMs) comprising tonsils and distal ileum of the small intestine. To be eligible to
export beef and beef products to Japan, a U.S. meat establishment must implement a U.S.
Department of Agriculture (USDA) Less Than 30 Months Age Verification Quality
System Assessment Program (QSA Program GVD1035A) (hereinafter “QSA LT-30
Program”) that is approved by USDA’s Agricultural Marketing Service (AMS). Only
upon completion of a successful on-site audit by AMS of a meat establishment to ensure
compliance with the QSA LT-30 program requirements will that U.S. meat establishment
be approved as eligible to export beef and beef products to Japan. USDA’s Food Safety
and Inspection Service (FSIS) will certify beef and beef products produced under the
QSA LT-30 Program for export to Japan, as described in Section 4 of this document.
Beef and beef products from the United States (the fifty states, the District of Columbia
and Guam) for export to Japan must be products which Japan and the United States
recognize as eligible to export to Japan.

Cattle must be domesticated bovine animals (Bos taurus and Bos indicus) born and raised
in the United States or legally imported into the United States from a country deemed
eligible by Japan to export beef or beef products to Japan.

The United States meets or exceeds World Organization for Animal Health (OIE)

guidelines to be considered controlled risk for bovine spongiform encephalopathy (BSE).

! As defined in the U.S. Federal Meat Inspection Act (21 U.S.C. Sec. 601 et seq. (2012)).
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e) The United States, consistent with its World Trade Organization (WTQ) obligations,
provides notice to all trading partners, including Japan, regarding the repeal or
modification of any BSE-related measure.

f) Inthe event of (an) additional case(s) of BSE, the current requirements set out in this

document will not be modified.

2. Requirements for U.S. Meat Establishments®

a) Any U.S. meat establishment may be certified as eligible to export to Japan. The meat
establishment will be certified as eligible to export beef and beef products to Japan upon
the U.S. government notification to the Japanese government of the meat establishment’s
name, address, and establishment number as listed in the FSIS Meat and Poultry
Inspection (MPI) Directory.® FSIS will provide to the Government of Japan on an annual
basis a list of U.S. meat establishments eligible to export to Japan.

b) Only U.S. meat establishments that have an approved AMS approved Less Than 30
Months Age Verification Quality System Assessment Program (QSA Program
GVD1035A), which meets the specified product requirements for Japan, will be listed on
the Official Listing of Eligible Establishments for the QSA LT-30 Program. The QSA
LT-30 Program ensures that the requirements are supported by a documented quality
management system.

c) The Japanese government may conduct on-site audits of the U.S. inspection system
through representative samples of the meat establishments that export beef or beef
product to Japan to ensure they comply with the relevant requirements detailed in this
document and U.S. regulations. In the event a non-compliance with the requirements
detailed in this document is found as a result of the on-site audit, the Japanese
government will inform the U.S. government on-site of the finding. FSIS would issue a

Non-compliance Record (NR) and would immediately control the non-compliant product.

2 “U.S. Meat establishment” includes any slaughtering or processing establishment for beef and beef products that
operates under USDA inspection.

% At such time that facilities subject to U.S. State Meat and Poultry Inspection Programs operating under the federal
cooperative agreement program seek to export beef and beef products to Japan, FSIS and the Ministry of Health,
Labor, and Welfare (MHLW) will hold consultations to facilitate the participation of such facilities in exports of
beef and beef products to Japan under these requirements.



d)

If the process that resulted in the non-compliant product is on-going, FSIS would
immediately stop the process until it determines that appropriate corrective and
preventative measures have been taken. Only when FSIS determines that corrective
actions are adequate will it permit production to resume. The U.S. government will
inform the Japanese government if a U.S. meat establishment is suspended as a result of
an NR, as well as when said establishment is determined by FSIS to be eligible for
production and export after corrective and preventative action has been taken by the
establishment.

The Government of the United States will verify that the U.S. meat establishment in
question has determined and implemented appropriate corrective and preventative
measures to address the non-compliances. The Government of the United States will
inform the Government of Japan of the corrective and preventative measures the meat
establishment has taken and of the date that FSIS lifts the suspension of the affected

process.

3. Requirements for Beef and Beef Products

a)

b)

The beef or beef products were derived from cattle that passed ante- and post-mortem
inspections consistent with FSIS regulations.

For the purpose of age determination of the cattle and for SRM removal, the age of cattle
at the time of slaughter was determined by the establishment and was verified through
either (1) documentation which identifies the age, or (2) dentition.

The beef or beef products were produced and handled in a manner to prevent
contamination from SRMs in accordance with FSIS regulations.

All carcasses from cattle less than 30 months of age must be recognizable as such.

Beef and beef products that are eligible for export to Japan as listed on the FSIS website
must be processed using the procedures as incorporated into the facility's hazard analysis
critical control points (HACCP), sanitation standard operating procedures (SSOP), or
prerequisite program, and must be produced in a manner that ensures the hygienic
removal of the SRM.

Sanitary packaging material was used to package the beef or beef products.



9)

In the case where the beef or beef products are transported to Japan by way of third
countries, the beef or beef products must be stored in an enclosed ocean/air vessel

container.

4. Export Certificate

a)

Beef and beef products qualify for import quarantine inspection if accompanied by the

Export Certificate of Wholesomeness and the Certificate for Export of Beef and Beef

Products to Japan issued by authorized personnel under the U.S. Federal Meat Inspection

Act, which include the following information, in English, to be submitted to the

quarantine authority of the Japanese government, as required by the Food Safety Act of

Japan:

1) Name, address, and establishment number of each meat establishment where a
relevant procedure, such as slaughtering or processing, occurred;

2) Slaughtering and/or processing period (dd/mm/yy-dd/mm/yy).

3) Date, authorities’ name, and place of issue of the inspection certificate, and name and
title of signer.

4) Required condition of item 4(b) below.

b) Eligible products produced by eligible U.S. meat establishments and identified as meeting the

requirements of the QSA LT-30 Program must receive a FSIS export certificate with a

statement indicating that the eligible products fulfilled all of the requirements of the QSA
LT-30 Program.

5. Other Issues

a)

b)

The beef and beef products must be subject to the standard, random quarantine import
inspection process, including rates of inspection, that is applied to all countries eligible to
export beef and beef products to Japan.

The Government of Japan and the Government of the United States will cooperate to
resolve as expeditiously as possible cases of import suspensions by the Government of
Japan, with introduction of a customary turnaround time, which has been determined by
both governments as aiming for the resolution of such cases within one month and, in any

event, as early as practicable.



c) After a reasonable period of time from the date of implementation of these requirements,
taking into account: (a) the actual record of compliance as determined by the Japanese
authorities based on their import inspection, (b) the actual record of compliance as
determined by the U.S. authorities based on U.S. regulations, and (c) the result of the on-
site audit after implementation of QSA LT-30 program with respect to Japan, the
Government of Japan will further review its import quarantine inspection and regulatory
measures and consider modifications to these same measures in the event that the
compliance record is satisfactory.

d) The Government of Japan will promptly notify the Government of the United States of
any changes to its quarantine inspection process and rates and the reason for such
changes.

e) The Government of Japan and the Government of the United States will hold
consultations at least annually, unless otherwise decided, to review in a comprehensive
manner the interpretation and implementation of the requirements detailed in this
document as well as any measures related to trade in beef and beef products. In addition,
both governments will hold ad hoc consultations at any given time at the request of either
government. Such ad hoc consultations will be held, to the extent practicable for both
sides, within seven (7) calendar days from the date of the request, or at the earliest
possible date that is mutually acceptable, on any of the matters mentioned above in this

paragraph.

6. Commencement Date

The application of these requirements for beef and beef products to be exported to Japan from

the United States will commence on February 1, 2013.
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U.S. DEPARTMENT OF AGRICULTURE @ 4 \ ! falae alteration of any entry on this certificate may result in & fine of not
FOOD SAFETY AND INSPECTION SERVICE L'[ 1 d st risonment for not more than five yeard of both (18 USC 1001). Additlonal
FIELD QPERATIONS penailies £xist LOGEr ‘edenal Meat Inspection Act 121 USC B11 (b) (1). {2}, and {5), 21-USC 6786}

MEAT AND POULTRY EXPORT CERTIFICATE OF and the Poultry Products Inspection Act [21 USC 458 {c} {1). (2), and (5), 21 USC 48] for an
WHOLESOMENESS unauthorized of false akeration or misuse of this coerfificate,
DISTRICT OFFICE COUNTRY OF DESTINATION
I MPJ- 030703
EXPORTED BY (Applicant's name 0t addross including ZIP Code) PRODUCT EXPORTED FROM:
B EST. / PLANT NUMBER (if applicable)
eIy
CONSIGNED TO 1/ (Nar 0
TOTAL MARKED NET WEIGHT TOTAL CONTAINERS [ @ oocksipe
- MARKED WEIGHT] JUMBER OF ESTIELANT
PRODUCT AS LABELED OF LOT 1/ KACES SHIPPING MARKS 1 / UMBER ON

igigt

& .y
“%?éb —SRARPL

1/ As slaled by applicant or contractor
REMARKS

SANPLE

[T} 1 CERTIFY that the meat or meat food product specified hereon is from animals that received both antemortemn and postmorten inspection and
were found sound and healthy and that it has been inspected and passed as provided by Jaw and regulations of the Department and is sound
and wholesome,

[:] 1 CERTIFY that the poultry and poultry products specified above came from birds that were officially given antemortern and postmartem
inspection and passed In accordance with applicable faws and regulations of the United States Department of Agriculture and are wholesome
and fif for humian consumption. N
NOT VALID.UNLESS SIGNED BY AN INSPECTOR OF MEAT AND POUYY
INSPECTOR AND DISTRICT %,

ECTION PROGRAM

% DATE SIGNED vaimoryvy;
D)

This certificate is receivable in all courts of ihe United States as prima-facie evidence of the truth dM(Emants therein contained.
This-certificate does not-excuse fallure to comply with any of the regulatery laws enforced by the United{Sate riment of Agriculture.

FSIS FORM S080-5 {5/15/2012) REFLAGES FSI5 FORM 9080-5 (0772172010}, WHICH MAY BE USED. UNTIL EXHAUSTED V«V

By ordsr of the Socrelary of Agriculture

GRIGINAL
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CORRESPONDING

EXPORT CERTIFICATE

" (FSIS Form 9060-5)

IDENTIFICATION OF PRODUCT
1. SPECIES 2. DESCRIPTION OF ITEM
3. NUMBER OF PACKAGES OR PIECES 4. NET WEIGHT
ORIGIN OF PRODUCT

5. NAME, ADDRESS AND ESTABLISHMENT NUMBER (Slaughter Plant | 6. NAME, ADDRESS AND ESTABLISH NUMBER

If product is quarter, half or whole carcass) (For plants preparing cuts or packaging byproducts)
7. DATE (Month & Year) OF MANUFACTURE (Or packing date) 8. NAME & ADDRESS OF MANUFACTURING PLANT

(Processed products only)

INSPECTION
9. DATE (Month & Year) OF SLAUGHTER AND INSPECTION 10. NAME OF AGENCY OR NAME & TITLE OF OFFICIAL CONDUCTING
(If product is quarter, half or whole carcass) SLAUGHTER INSPECTION (Veterinarian)

(If product fresh frozen)

11. NAME AND ADDRESS OF CONSIGNOR 12. NAME AND ADDRESS OF CONSIGNEE

The meat and/or meat products described herein were processed under sanitary conditions in accordance with laws and
regulations of the United States. The laws and regulations of the United States have been deemed to be equivalent to the
inspection laws of Japan.

13. SIGNATURE OF OFFICIAL 14. TITLE OF OFFICIAL 15. DATE

FSIS FORM 9280-1 (11/01/2010) PREVIOUS EDITIONS ARE OBSOLETE USDA FSIS



G United States Food Safcty Washington, D.C.
S$ETE Department of and Inspection 20250

Agriculture Service

Letterhead Certificate for Beef and Beef Products te Japan

Date Issued: ' Certificate Number;

1. Cattle slaughtered for the production of the exporied beef to Japan (hereinafter referred to as
“the slaughtcred cattle™) have been born and raised only in the USA, or legally imported from
Canada, or legally imporled fiom one of the following third free countries recognized by the
Japanese animal health authorities as eligible to export beef and beef products to Japan:
Norway, Hungary, Iceland, Mexico, Belize, Guatemala, Honduras, El Salvador, Nicaragua,
Costa Rica, Panama, Dominican Republic, Chile, Northern-Mariana Islands, New Zealand,
Vanuatuw, New Caledonia, and Australia.

bo

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 Organization for Animal
Health (OIL).

3. The exporled beef or beef products to Japan were produced by eligible meat establishmenis
and fulfilled all of the requirements of the USDA Less than 30 Months Age Verification
Quality System Assessment (QSA} Program for Japan.

4. The beef and beef products will be produced and handled in a manner to prevent
contamination with any causative agents of animal infectious diseases.

Signature of FSIS Inspection Official:

Printed Name:

Title/Professional Degree:

FSIS Form 2630-9 (6/86) EQUAL OPPORTUNITY IN EMPLOYMENT AND SERVICES
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