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Standards for slaughter of cattle and processing of beef and beef offal
eligible for export from Austria 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 and beef offal to Japan from Austria. This EVP comes
in addition to the Austrian and EU regulations but might include some relevant domestic
requirements. The Veterinary Services of the Federal Republic of Austria, hereafter called “the
competent authority” is responsible to overseeing the implementation of the EVP in Austria.

1 Purpose

This EVP describes the standards that slaughterhouses and processing facilities shall meet in producing
beef and beef offal for export to Japan in order to meet the following objectives:

1.1 Ensure removal from cattle carcasses of all tissues ineligible for export to Japan;

1.2 Prevent cross contamination of eligible beef and beef offal for export to Japan from ineligible
tissues during slaughter and/or processing;

1.3 Ensure that only beef and beef offal from cattle aged 30 months or less are prepared and certified
for export to Japan;

1.4 Enable verification of compliance with Japanese import condition relating to Bovine Spongiform
Encephalopathy (BSE), in addition to Austrian and EU domestic requirements.

2 Scope

This EVP applies to Austrian facilities producing beef and beef offal for export to Japan from Austria.
The facilities shall meet the specified processing requirements and requirements for facilities for beef
and beef offal for export to Japan from Austria. These facilities shall be designated and listed by the
competent authority in accordance 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 Austria or imported into Austria from countries eligible for export of beef and beef offal to
Japan.

3.2 Live cattle shall be individually identified.

3.3 Live cattle shall be sent to slaughterhouses with individual documents recording the exact date of
birth and identification information of each animal.

3.4 All carcasses complying with point 4.1 shall be clearly identified by obligatory labelling.

3.5 An identification mark (i.e. by labelling) allowing the verification that the beef and beef offal for
export to Japan complies with point 4.1 is applied on all products at each level of processing.

3.6 Records and identification information through the process shall be sufficient to trace:
*3.6.1 Beef and beef offal for export to Japan to carcasses;
+3.6.2 Individual carcasses to individual animal;

*+3.6.3 Individual animal to farm of origin (obligatory bovine identification system).
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4 Specified Products Requirements

4.1 Beef and beef offal for export to Japan shall derive from cattle that are 30 months of age or
younger at the time of slaughter.

4.2 Beef and beef offal for export to Japan shall consist exclusively of meat, offal and their products
which the MHLW and the competent authority recognize as eligible for export to Japan.

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

+4.3.1 Tonsils from all cattle;
+4.3.2 Distal ileum (two meters from connection to caecum) from all cattle;
*4.3.3 Spinal cord from cattle over 30 months of age;

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

*4.3.5 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.

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

5 Processing requirements

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

5.1.1 Beef and beef offal derives from (an) establishment(s) implementing a program based on the
HACCP principles in accordance with Regulation (EC) No 852/2004.

5.2 Verification activities for age requirements as described above in point 4.1 must be conducted at
the slaughter and processing levels.

5.3 Beef and beef offal for export to Japan shall be processed in a manner to ensure the hygienic
removal of the SRM as described above in point 4.3. and to prevent any cross-contamination by these
SRM or by any beef or beef offal NOT eligible for export to Japan.

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

6 Designated facilities for export to Japan

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

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

6.3 The designated facilities for export to Japan shall be listed by the competent authority. The
competent authority shall provide annually to the MHLW an official listing of the designated facilities
for export beef and beef offal to Japan. The competent authority will keep the MHLW informed of any
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amendments as regards additions, delisting and address or activity change at the listed facilities.

6.4 The designated facilities for export beef and beef offal to Japan from Austria are responsible for
the compliance with all requirements outlined in this procedure and the Austrian and EU regulations.

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

7 Export certificate

7.1 Beef and beef offal for export to Japan shall be accompanied by an export certificate issued by the
competent authority 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 “Austria 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 Austrian inspection system including visit of the
competent authority, designated facilities that export beef and beef offal 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 competent authority shall take appropriate measures including corrective and/or
preventive action.

These requirements for beef and beef offal for export from Austria to Japan will go into effect on
29" September 2017.
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Gesundheitszeugnis fiir die Ausfuhr von Rindfleisch und Innereien aus der Bundesrepublik Osterreich nach Japan

Health certificate for the exportation of beef and beef offal from the Federal Republic of Austria to Japan

Exportland/ Exporting country: Bundesrepublik Osterreich/ Federal Republic of Austria

Teil I: Angaben zur Identifizierung des Rindvieh/ Part I: Identification of the cattle

1.1. Name und Anschrift des Versenders / Name and address of consignor 1.2. Bescheinigungs-Nr. / Certificate reference number

1.3. Zustandige Bundesbehorde / Central Competent Authority

1.4. Ortlich zustandige Veterinarbehorde (ausstellende Behorde)/ Local Competent
Veterinary Authority (issuing authority)

1.5. Name und Anschrift des Empfangers / Name and address of consignee 1.6. Produktbezeichnung/ Name & type product

Tierart/ Animal species

1.7. Art der Verpackung / Type of packaging 1.8. Stiickzahl / No. of pieces

1.9 Bruttogewicht / Gross weight 1.10. Schlachtdatum / Date of slaughter
Herstellungsdatum / Date of production
Nettogewicht / Net weight

Einfrierdatum / Date of freezing

Genusstauglichkeits-(Identitats-) Kennzeichnung / Health (Identification) mark

1.11. Name & Anschrift Schlachthof / Name and address of slaughterhouse 1.12. Name & Anschrift Zerlegebetrieb / Name and address of cutting plant

Veterindrkontrollnummer/ EST No: Veterinarkontrolinummer/ EST No:

1.13. Name & Anschrift Kiihlhaus / Name and address of approved cold stores 1.14. Name & Anschrift Verarbeitungsbetrieb / Name and address of processing
plant:
Veterinarkontrollnummer/ EST No: Veterinérkontrollnummer/ EST No:

1.15. Herkunftsland (bei importiertem Fleisch) /Country of origin (if meat is imported)

1.16. Name & Anschrift Versandbetrieb / Name and address of dispatching 1.17. Datum und Ort der Verladung / Date and place of loading
establishment:

1.18. Container Nummer / Container No.

Siegelnummer / Seal No.

Art & Identifizierung des Transportmittels / Type & identification of means of transport

Zertifikat Rindfleisch/Innereien JAPAN (fin 08/17)
Certificate BEEF/Offal to JAPAN (fin 08/17) 1


OHASB
テキストボックス
別添２



Teil Il: Gesundheitsbescheinigung / Part II: Health Attestation

Il. Gesundheitsbescheinigung / Health Attestation Bescheinigungs-Nr. / Certificate reference number

Der unterzeichnete amtliche Tierarzt, bestétigt durch seine Unterschrift, dass /
The undersigned official veterinarian hereby certifies by signature that

1.

QOder / Or

(*) Nichtzutreffendes streichen / Delete as appropriate

Das oben erwahnte Rindfleisch und Innereien wurden unter hygienischen Bedingungen in Ubereinstimmung mit den Gesetzen
und Bestimmungen Osterreichs verarbeitet. Die in Osterreich geltenden Gesetze und Bestimmungen sind als gleichwertig mi
den gesetzlichen Anforderungen Japans tber Schlacht- und Lebensmittelhygiene anzusehen. /

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

Alle Bedingungen, die in dem zwischen Osterreich und Japan vereinbarten EVP (Exportiiberpriifungsprogramm) und den AHR
(Tiergesundheitsandforderungen), gefordert werden, wurden erfullt. /

All the required conditions described in the “Austria Export Verification Program - Japan” (EVP) and in the “Animal Health
Requirements® (AHR) were fulfilled.

1) Die fiir die Produktion von Rindfleisch und Innereien zum Export nach Japan geschlachteten Rinder wurden in Osterreich
geboren und aufgezogen oder unmittelbar und rechtmafig aus Landern importiert, die von Japan als zum Export von Rindfleisch
und Innereien nach Japan berechtigt wurden (berechtigte Lander gemé&R Anhang 2 der AHR) und in Osterreich aufgezogen. /
The cattle slaughtered for the production of the exported beef and beef offal to Japan are born and raised only in Austria of
directly and legally imported from 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 Austria;

Und / And

Die geschlachteten Rinder wiesen als Ergebnis von Schlachttier— u. Fleischuntersuchungen, die vom amtlichen Tierarzt de
Osterreichischen Veterindrbehtrde in den dafur zugelassenen Schlachtbetrieben durchgefiihrt wurden, keine Anzeichen vorl
infektiosen oder ansteckenden Tierseuchen auf und sind fur unbedenklich und gesund erachtet worden.
The slaughtered cattle were free from any evidence of animal infectious diseases and found to be sound and healthy as a resuli
of ante- and post-mortem inspections conducted by veterinary inspectors of the animal health authorities of Austria in the
designated facilities at the time of slaughter. (¥)

2) Das Rindfleisch und die Innereien wurden unmittelbar und rechtmé&Rig aus berechtigten Landern gemafl Anhang 2 der AHR
importiert und erfillen alle nachfolgenden Bedingungen: /

The beef and beef offal are directly and legally imported from the eligible countries according to Annex 2 of the AHR and
completely meet all the requirements in the following items:

A. das Fleisch stammt von Rindern, die nur in berechtigten Léandern geboren und aufgezogen wurden /
The meat is derived from cattle which are born and raised only in the eligible countries.

B. das Fleisch wird ausschlie3lich in Betrieben bearbeitet, welche von den Behorden der berechtigten Lénder fur die
Handhabung von Fleisch fur den Export nach Japan zugelassen wurden /

The meat is handled only in facilities designated as eligible for handling meat to be exported to Japan by the government
authorities of the eligible countries.

C. das Fleisch stammt von Rindern, die gemaf der Schlachtier- und Fleischuntersuchung, durchgefuhrt vom amtlichen Tierarzt
der jeweiligen berechtigten Lander, frei von jeglicher Infektion. /

The meat is derived from cattle which are free from any evidence of animal infectious diseases as a result of ante- and post-
mortem inspections conducted by the official veterinarians of the eligible countries at the designated facilities.

D. das Fleisch ist unmittelbar und rechtmafig aus berechtigent Landern importiert ohne die Mdglichkeit eines Transits durch
andere als die gennanten Lander — und ist von einem Veterinarzertifikat, ausgestellt von den Behérden des jeweiligen
Landes, begleitet./

The meat is directly and legally imported to Austria from the eligible countries without transiting through countries other than
the said countries and is accompanied by the inspection certificates issued by the government authorities of the said contries.

E. Als Ergebnis der Inspektionen des Imports durch die dsterreichischen Veterindrbehorden ist das Fleisch frei von jedwedem
Hinweis auf Tierkrankheiten und wird nach besagter Inspektion unmittelbar in die daflir zugelassenen Betriebe transportiert./
The meat is free from any evidence of animal infectious diseases as a result of import inspection conducted by the animal
health authorities of Austria and is directly carried into the designated facilities in Austria after the said inspection (*)

Die geschlachteten Rinder sind frei von jedem BSE-Verdacht und stammen nicht aus Kohorten mit BSE-Féllen in
Ubereinstimmung mit den von der Weltorganisation furr Tiergesundheit (OIE).angenommenen Tiergesundheits-Code /

The slaughtered cattle are not supsect or confirmed BSE cases, or cohorts of BSE cases, as defined in the Terrestrial Animal
Health Code adopted by the World Organistation of Animal Health (OIE).

Sowohl das Rindfleisch als auch die Innereien die fir den Export nach Japan bestimmt sind, werden bis zur Versendung nach
Japan nur in den dafur zugelassenen Betrieben in einer Weise handhabt, um jedwede Kontamination mit Erregern eine
ansteckende Tierkrankheit zu vermeiden. /

The exported beef and beef offal to Japan are handled at the designated facilities in such a way as to prevent contamination with
any causative agents of animal infectious diseases until shipment to Japan.

Zertifikat Rindfleisch/Innereien JAPAN (fin 08/17)
Certificate BEEF/Offal to JAPAN (fin 08/17) 2



Ausstellungsort:

Place of issue:

Ausstellungsdatum:
Date of issue:

Dienstsiegel
Official stamp

(Unterschrift des zustdndigen amtlichen Tierarztes)
(Signature of the competent official veterinarian)

(Name und Dienststellung des amtlichen Tierarztes in Druckbuchstaben)
(Name and qualification of the official veterinarian in block letters)
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