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Standards for the Slaughter of Cattle and Processing of
Beef Products Eligible for Export to Japan

This program will be a part of the export requirements of beef and beef products for Japan as
stipulated at the following link: Japan - Export requirements for meat and poultry products.

1. INTRODUCTION

The purpose of this document is to describe the standards that beef slaughter and processing
establishments must meet in producing beef and beef products! for export to Japan. The standards
are designed to meet the following objectives:

1) to ensure removal of all tissues ineligible for export to Japan from cattle;

2 to prevent cross contamination of eligible beef products from ineligible
tissues during slaughter and processing; and

(3) to enable verification of compliance with Japan’s import conditions relating
to bovine spongiform encephalopathy (BSE), in addition to Canada’s
domestic requirements.

Relevant domestic requirements under the provisions of the Safe Food for Canadians
Regulations (SFCR), General food requirements and guidance, Food-specific requirements and
guidance - Meat products and food animals, Health of Animals Regulations and Food and Drug
Regulations which form the foundation for protection of consumers of Canadian beef products
from potential BSE risk are included in this document for the sake of completeness. These
requirements are outlined in Section 4, below.

2. SCOPE

This document applies to slaughter and processing establishments producing beef products for
export to Japan which have been approved by the Canadian Food Inspection Agency (CFIA) and
recognized by the Ministry of Health, Labour and Welfare (MHLW). Establishments verified to
be meeting the standards described in this document will be eligible to export beef products
derived from animals of all ages when produced in a hygienic manner that ensures the removal of
ineligible tissues.

3. REQUIREMENTS FOR LIVE CATTLE

1Comprising fresh and/or frozen muscle cuts, trimmings, offal, ground beef, processed beef and other edible products derived
from the carcass and products derived therefrom, but excluding ineligible tissues. Processed beef (Ready to Eat and Non-
Ready to Eat) will include products such as pate, heated products, extract and other processed products.
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Cattle shall be domesticated bovine animals (Bos taurus and Bos indicus) born and raised in
Canada or legally imported into Canada from a country eligible to export beef and beef products
to Japan.

Beef products for export to Japan can be derived from cattle of all ages. The list of tissues which
are not eligible for export to Japan is described in subsection (2) of section 4, below. Age
determination shall be conducted using the processes and methods described in Guidance on
specified risk material (SRM).

4. REQUIREMENTS APPLICABLE TO ALL BEEF
ESTABLISHMENTS HOLDING LICENCE UNDER SFCR

All beef establishments holding licence under the Safe Food for Canadian Regulations in
Canada must comply with the provisions of the Safe Food for Canadians Regulations (SFCR),
General food requirements and guidance, Food-specific requirements and guidance - Meat
products and food animals, Health of Animals Regulations, Food and Drug Regulations and
Guidance on specified risk material (SRM), with respect to SRM, including:

(8] Use of dedicated tools, identified by colour - coding or other visual system, for
severing and for removal of the spinal cord of animals aged 30 months or older, to prevent
transfer of spinal cord tissue fragments of animals aged 30 months or older to edible tissue.

) Procedures for removal and disposal of SRM, as defined in Guidance on specified risk
material (SRM), to prevent cross contamination of eligible meat products.

Licence holders/operators are required to reassess their HACCP plans to ensure the control of
hazard associated with SRM (i.e. BSE infectivity) and it must be addressed in licence
holders/operators Preventive Control Plan (PCP) under the SFCR. When implementing PCP,
licence holders/operators are required to clearly identify Critical Control Points (CCPs) for
animal aging (either by dentition examination or birth date documentation) and SRM removal.
The licence holders/operators are responsible for the development, implementation, and
maintenance of control programs that address all components of this SRM removal guidance.
These control programs are to be reviewed and approved by the Veterinarian-in-Charge (VIC)
(or Inspector-in-Charge (11C) as appropriate) and their implementation must demonstrate ongoing
and effective control, including but not limited to, control over animal identification and aging,
carcass identification and marking, SRM removal and carcass segregation. If these requirements
are not fully met by the licence holders/operators, the VIC or 1IC will review the situation and
will take appropriate compliance action.

Each establishment must have a written sanitation program (for details refer to Preventive Control
Plan (PCP) for food businesses)), signed by the responsible plant official, that identifies the
person(s) responsible for implementing the program , describes the daily procedures conducted
before and during operations and the frequencies at which they are conducted to prevent
contamination of edible products, and describes corrective procedures to be taken in response to
occurrences of contamination. In particular, the program must address pre-operational requirements
for the cleaning and sanitizing of food contract surfaces, equipment and tools, and provide for
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verification of the effectiveness of these procedures before the start-up of operations. Daily records
are required to document implementation and monitoring of the sanitation program, deviations
noted and corrective and preventive actions taken.

The following tissues are not eligible for export to Japan:
e tonsils (including palatine and lingual tonsils) and distal ileum (two meters from connection
to caecum) from all cattle; and,
¢ the head (excluding tongue and cheek meat), spinal cord and vertebral column (excluding
vertebrae of the tail, the spinous and transverse processes of the cervical, thoracic and
lumbar vertebrae and the median sacral crest and wings of the sacrum) from cattle older
than 30 months of age.

S. ESTABLISHMENTS PRODUCING BEEF PRODUCTS FOR EXPORT TO
JAPAN

Establishments eligible to produce beef products for export to Japan must be approved by CFIA
and notified to MHLW. The list of establishments approved to export beef products to Japan will
be published on the CFIA website and a listing provided to MHLW annually.

In addition to requirements outline in Section 4, licence holders/operators of slaughter
establishments and processing establishments are required to develop, implement and maintain
written procedures to ensure the following as appropriate to the establishment:

(8] that all ineligible tissues are removed in a hygienic manner to prevent cross
contamination and commingling with meat products that may be exported to Japan;
) that the beef products eligible for export to Japan can be distinguished from
ineligible products; and,

3 that all ineligible tissues are excluded from the production of processed meat
products that may be exported to Japan.

The written procedures should clearly outline the controls that will be implemented to ensure that
applicable requirements are met and that eligible products can be readily distinguished from
ineligible products at all times. The procedures must be acceptable to the VIC/IIC and must
include monitoring, verification and record keeping activities, deviation procedures and be
auditable and effective.

The procedures must address the following:

e Determination of the age of cattle by a method acceptable to the CFIA.
e From the point where age is determined, distinguishing the beef products eligible for
export to Japan from ineligible products.
e Application of a mark or device to clearly identify the carcass sides of animals 30 months
of age or older.
e Hygienic removal of the following ineligible tissues;
o tonsils (including palatine and lingual tonsils) and distal ileum (two meters from

connection to caecum) from all cattle; and,

o the head (excluding tongue and cheek meat), spinal cord and vertebral column
(excluding vertebrae of the tail, the spinous and transverse processes of the
cervical, thoracic and lumbar vertebrae and the median sacral crest and wings
of the sacrum) from cattle older than 30 months of age.
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e Cutting/deboning of eligible carcasses and processing of eligible products in
distinct lots, segregated temporally or by space from other carcasses, parts thereof
and beef products.

e Marking or labelling of beef products in a manner that will distinguish eligible
products from ineligible products.

6 CFIAVERIFICATION

CFIA inspection staff routinely verifies the accuracy and/or effectiveness of licence
holder/operator implementation of the following requirements:

Determination of age.

Removal of ineligible tissues and related hygienic procedures.
Distinguishing carcasses, offal and other parts, as applicable.
Labelling or marking, as applicable.

Sanitation program.

Where compliance with these conditions cannot be verified, certification of product for export
to Japan will not be provided.

The establishment’s performance related to the export of beef products to Japan is regularly
reviewed by the VIC/IIC of the establishment, in accordance with the procedures governing the
Standard Inspection Process (SIP), as described in Operational procedure: Food preventive
control inspection — Implementation verification and its associated annexes. The SIP provides
an efficient and uniform approach to verify licensed establishments compliance with
regulations and verification of compliance with export requirements. A quarterly review of
CFIA verification responsibilities is conducted by a Regional Veterinary Officer and/or
Regional Program Officer, and monthly verification of the establishment is conducted by the
VIC, to meet requirements of Annex F of Japan section at Japan - Export requirements for meat

and poultry products.

Compliance and enforcement actions are taken by inspection staff when deviations are noted.
Typical actions that are within the authority of inspection staff include:

e Placing product under detention pending rework (e.g., carcasses with remnants of
spinal cord,).

e Requiring a licence holder/operator to develop and implement corrective and/or
preventive measures with respect to deficiencies identified in a plan or program.

e Deeming product to be ineligible for export to Japan if age determination, removal of
ineligible tissues, distinguishing and/or labelling requirements cannot be verified.

e Refusing to certify product for export if compliance with export requirements has not
been achieved or cannot be verified.

e Ordering the suspension of operations in all or part of an establishment if a
significant food safety risk is identified and cannot be immediately controlled.

Executive staff in CFIA Area Operations have authority to suspend Licence to Operate, as
necessary.
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7 EXPORT CERTIFICATE

CFIA shall be responsible for issuing the inspection certificate for the exported beef and beef
products to Japan, stating the following items and related information in detail in English,
after confirming the exported beef and beef products to Japan complies with the standards
contained in this document;

0] Name, address and establishment number of the approved establishment (in
case the relevant procedures such as slaughtering and processing were not done
at the same approved facility, each of the facilities at which the exported beef to
Japan has been slaughtered and processed) shall be described on this certificate.

(i) Date of slaughter and date of processing.

(ifi)  The slaughtered cattle from which the exported beef and beef products to Japan
was derived were subject to ante-mortem and post-mortem veterinary inspections
by CFIA at the time of slaughter and were approved for human consumption.

(iv) Date, authority name and place of issue of the inspection certificate, and name
and title of signor.

(V) Identification number of the seal applied to the container (if applicable).

(vi)  All the required conditions described in the “Standards for the Slaughter of

Cattle and Processing of Beef Products Eligible for Export to Japan™ were
fulfilled.

8 AUDIT AND IMPORT INSPECTION BY THE MHLW

Officials designated by the MHLW may verify compliance with these standards by auditing
Canada’s meat inspection system including a representative sample of the approved
facilities.

If a non-compliance with these standards is found CFIA shall take appropriate action, which
could include controlling non-compliant products, implementing corrective actions and/or
preventive measures.

9 EFFECTIVE DATE

These requirements for beef products to be exported to Japan from Canada will go into effect
on March 22, 2023.
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