A AR 0206 5 1 5
S 542 H6 H

w o oE T R OE

I - AR AR R AL 2R
(& F A B

[ A dwii RO BE LA S A SE OB NZ DWW T O —HidEIZ >\ T

TANT L REINLEA SIS RO TR, THEEITROFEIEIZLE S AR % o
BAMZHOWT ) (BFIocE S H 17 BT SEARESR 0517 55 1 5 (Rf&caE - 5Ffn 34 3
H 9 BAHT AR 0309 5 2 5), LAF M@ &9 ,) ICESETOFE->TnsHEZ
ATT,

L. TANT > RYFMNS 30 Al a8 2 DR OEEGEEFICES Bt 7 e
7T LADWEIZOWTHE N H -T2 &b, TRROERY, Ykl sE —HET 5 2
ELLELEDOT, #lTHOLE, I hFEALIBEWVLET,

IENE
WHORIRS [7ANVT Y RBEASNDFREOTH © T1 ktHEH T 7 7
7 I
B 1 2RO LB 0 kDb b,



B
A1

Standards for slaughter of cattle and processing of beef and beef offal eligible for export to
Japan

Export Verification Program

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 Ireland. This EVP comes in addition to the Irish and EU regulations but might include
some relevant domestic requirements. The Department of Agriculture, Food and the Marine
(DAFM) is the competent authority overseeing the implementation of the EVP in Ireland.

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:
e Ensure removal from cattle carcasses of all tissues ineligible for export to Japan;
e Prevent cross contamination of eligible beef and beef offal 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 Irish and EU domestic requirements.

2 Scope

This EVP applies to Irish facilities producing beef and beef offal for export to Japan from
Ireland. The facilities shall meet the specified processing requirements and requirements for
facilities for beef and beef offal for export to Japan from Ireland. These facilities shall be
designated and listed by the DAFM 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 Ireland or imported into Ireland from countries eligible for export 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 greater than 30 months shall be clearly identified with a visible black
strip.
3.5 An identification mark allowing the verification that the beef and beef offal is
eligible for export to Japan is applied on the product 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 records.
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Specified Products Requirements
4.1 Beef and beef offal for export to Japan shall be exclusively meat, offal and their
products which the MHLW and DAFM recognize as eligible for export to Japan.
4.2 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:
4.2.1 Tonsils (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 all cattle;
4.2.4 Head (except for hygienically removed tongues and cheek meat) from
cattle older than 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 older than 30 months
of age.
4.3 Beef and beef offal for export to Japan, and the carcasses and cattle from which
they are derived should be traceable to production records.

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.

5.2 Verification activities for age requirements as described above 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 4.2 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.

Designated facilities for export to Japan

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

6.3 The designated facilities for export to Japan shall be listed by the DAFM; the DAFM
shall provide annually to the MHLW an official listing of the designated facilities for
export beef and beef offal to Japan.

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

6.5 All necessary information to verify the enforcement of the EVP by the designated
facilities shall be available to the DAFM for review.
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7 Export certificate
7.1 Beef and beef offal for export to Japan shall be accompanied by an export
certificate issued by the DAFM 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: “The beef and beef
offal meet the EVP requirements”.

8 Audit and import inspection of the MHLW
8.1 The MHLW may conduct on-site audits of the Irish inspection system including visit
of the DAFM, 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 DAFM shall take appropriate measures including
corrective or preventive action.

These requirements for beef and beef offal for export to Japan from Ireland will go into
effect on 6 February 2023.
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Requirements for Beef and Beef Products for Human Consumption to be Exported

to Japan from the United States of America
May 16, 2019

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)

c)

Beef and beef products mean all edible parts of cattle and products derived from such parts
of cattle! and are produced in a manner that ensures the hygienic removal of the specified
risk materials (SRMs). With respect to heads, only tongues, cheek meat, and skins of heads
derived from cattle 30 months of age and older are eligible for export to Japan; all other
parts of the head from cattle 30 months of age and older must be excluded from exports to
Japan.

Specified risk materials (SRMs) mean: tonsils and distal ileum from cattle of all ages; and
brain, eyes, spinal cord, skull [including head meat, but excluding cheek meat], dorsal root
ganglia, and vertebral column (excluding vertebrae of the tail, transverse processes of the
thoracic and lumbar vertebrae, and wings of the sacrum) from cattle 30 months of age and
older at the time of slaughter.

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) Export Verification (EV) Program:
Specified Product Requirements for Bovine — Japan (QAD 1030J Procedure) (hereinafter
“QAD 1030J Procedure”) that is approved by USDA'’s Agricultural Marketing Service (AMS).
Only upon completion of a successful audit by AMS of a meat establishment to ensure
compliance with the QAD 1030J Procedure 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 QAD 1030J
Procedure 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 negligible risk for bovine spongiform encephalopathy (BSE).

The United States, consistent with its World Trade Organization (WTO) obligations, provides
notice to all trading partners, including Japan, regarding the repeal or modification of any
BSE-related measure.

In the event of (an) additional case(s) of BSE, the current requirements set out in this
document will not be modified.

! As defined in the U.S. Federal Meat Inspection Act (21 U.S.C. Sec. 601 et seq. (2012)).



2. Requirements for U.S. Meat Establishments

a) Any U.S. meat establishment, including slaughterhouses, meat cutting facilities, meat
processing facilities, and storage facilities that operate under USDA inspection, 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.2 FSIS will provide
the Government of Japan on an annual basis a list of U.S. meat establishments eligible to
Japan.

b) U.S. meat establishments that have an approved AMS QAD 1030J Procedure, which meets
the specified product requirements for Japan, will be listed on the Official Listing of Eligible
Establishments for Japan. The QAD 1030J Procedure 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 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.

d) FSIS also must verify though ordinary monitoring that establishments are in compliance with
U.S. food safety regulations, and through export verification tasks, that product exported to
Japan meets relevant required conditions of section 3 of this document. AMS must confirm,
through periodic audit, that establishments meet the required conditions of section 3 of this
document that are addressed by the establishment’s QAD 1030J Procedure.

e) If non-compliance is found as a result of an on-site audit by the Japanese government,
ordinary monitoring by FSIS, or periodic audit by AMS, FSIS would issue a Non-compliance
Record (NR) for findings related to U.S. regulations and/or AMS would cite the non-
conformance for findings related to the QAD Procedure 1030J Procedure for Japan. Non-
compliant and/or non-conformance product would be controlled immediately. If the
process that resulted in the non-compliant and/or non-conformance product is ongoing,
USDA would immediately stop the process until it determines the appropriate corrective
and preventative measures have been taken. Only when USDA determines that corrective
actions are adequate will it permit production to resume.

f) USDA may revoke the designation of the non-compliant and/or non-conformant facility and
must inform the Japanese government of the name, address, and establishment number of
that facility. After verifying that acceptable corrective actions have been taken, USDA may
re-designate the revoked facility as eligible to export to Japan. USDA will verify that the

2 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.



revoked designated facility has determined and implemented appropriate corrective and
preventative measures to address the non-compliances and non-conformances. USDA will
inform MHLW of the corrective and preventative measures the designated facility has taken
and of the date the suspension is lifted.

3. Requirements for Beef and Beef Products

a)

The exported beef and beef products to Japan derived from cattle must be derived from
either:

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

i. 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 FSIS’s Export Library website;

ii. The eligible BSE-affected countries as identified by Japan. A link to the
current list of these eligible countries will be available on FSIS’s Export
Library website;

Or

b. Beef and beef products legally imported into the United States from a designated
facility in a country recognized by Japan as eligible to export bovine beef and beef
products to Japan and shipped directly to the U.S. 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 FSIS’s website, the imported
beef and beef products must be transported in an officially sealed container. Once
inspected and passed by FSIS, the shipment of imported beef and beef products
must transfer directly to the designated facility in the United States.

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

For the purpose of SRM removal, the age of cattle at the time of slaughter was determined
by the establishment and was verified through either (1) documentation which identified
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.

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.



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.

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

the requirements of the QAD 1030J Procedure must receive a FSIS export certificate with a

statement indicating that the eligible products fulfilled all of the requirements of the QAD

1030J Procedure.

5. Other Issues

a)

c)

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.

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.
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 as 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 17 May 20109.
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According to the Paperwork Reduction Act of 1995, an agency may not conduct or sponsor, and a person is not required to respond to, a collection of information unless it displays a
valid OMB control number. The valid OMB control number for this information collection is 0583-0153. The time required to complete this information coliection is estimated to

average 25 minutes per response, including the time for reviewing instruction, searching existing data sources, gathering and maintaining the data needed, and completing and
reviewing the collection of information.

Fo%g' gEEQRTXEgIN%';EAgFIIOC#;Lllji’\‘lIECE A knowingly false entry or false alteration of any entry on this certificate may result in a fine of not

more than $10,000 or imprisonment for not more than 5 years or both (18 U.S.C.1001).

ea dP t o ifi e of holesom S Aaditional penalties exist under the Federal Meat Inspection Act [21 U.S.C. 811(b) (1), (2); ang
Meat an oul ry EXp rt Certificate of W somenes (5), 21 U.S.C. 461] for an unauthorized or false alteration or misuse of this certificate.

5. CERTIFICATE NUMBER 6. CERTIFICATE TYPE
MPN [] ORIGINAL
[C] REPLACEMENT

PRODUCT EXPORTED FROM:
7. EXPORT EST. NO. (Name and address)

1. COUNTRY OF DESTINATION 2. 1SO CODE

3. CONSIGNOR/EXPORTER (Applicant's name and address)

4. CONSIGNEE/IMPORTER (Name and address)

8. TOTAL NET WEIGHT 9. TOTAL NO. OF PACKAGES
0 » . 13, 14, 15, 16.
: : ' NUMBER OF | TYPEOF |  SHIPPING/ EST. NO.
DESCRIPTION OF PRODUCT NETWEIGHTOF | SPECIES | pACKAGES [PACKAGES| IDENTIFICATION ON
(Name of product) IN LOT" IN LOT" MARKS? PRODUCT

* As stated by applicant or contractor

17. REMARKS

D 18. | CERTIFY that the meat, meat food product or meat byproduct specified hereon is from animals that received both antemortem and postmortem

inspection and were found sound and healthy and that it has been inspected and passed as provided by law and regulations of the Department and is sound
and wholesome,

[:] 19. | CERTIFY that the poultry, poultry products or poultry food products specified above came from birds that were officially given an antemortem and

postmortem inspection and passed in accordance with applicable laws and regulations of the United States Department of Agriculture and are wholesome
and fit for human consumption.

NOT VALID UNLESS SIGNED BY A CERTIFYING OFFICIAL OF MEAT AND POULTRY INSPECTION PROGRAM
20. CERTIFYING OFFICIAL'S NAME AND TITLE 21. DATE SIGNED mmmooryyyy)

By order of the
Secretary of Agriculture

This certificate does not excuse failure to comply with any of the regulatory laws enforced by the United States Department of Agriculture.

FSIS FORM 9060-5 (08/14/2019) PREVIOUS EDITION CAN BE USED UNTIL SUPPLIES ARE EXHAUSTED ORIGINAL


SSOMU
テキスト ボックス
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CORRESPONDING

EXPORT CERTIFICATE
NO.
(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 ESTABLISMENT NUMBER OF SLAUGHTER | 6. NAME, ADDRESS Af HVENT NUMBER
PLANT (For plants preparing caging byproducts)

E & ADDRESS OF MANUFACTURING PLANT

7. DATE (Month & Year) OF MANUFACTURE (Or packing date)
essed products only)

e
INSPECTION

10. NAME OF AGENCY OR NAME & TITLE OF OFFICIAL CONDUCTING

SLAUGHTER INSPECTION (Veterinarian)
(If product fresh frozen)

9. DATE (Month & Year) OF SLAU

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 16. DATE

FSIS FORM 9280-1 (06/20/2014) PREVIOUS EDITIONS ARE OBSOLETE USDA FSIS



United States Food Safety Washington, D.C.
Department of and Inspection 20250
Agriculture Service

Letterhead Certificate for Beef and Beef Products to Japan

Date Issued: Certificate Number:

1. The beef and beef products exported to Japan were derived from:
a. animals that were born and raised only in the USA;or =

b. animals legally imported from a country recognized by the J apanese ammal health
authorities as eligible in accordance with the requlrements of the. SDA Export Verification

3. The beef or beef products exported to Iapan were produced by eligible meatestablishments and
fulfilled all of the requlrements of the USDA EV. QAD 1030J Program for beef'exported to Japan.

Signature of FSIS IhSﬁecﬁop Official: _

itle/Professional Degrei;:

Place of Issue (Cit ?’{Statéjif‘:‘

Certificate Edition: 05/17/2019 :
FSIS Form 2630-9 (6/86) EQUAL OPPORTUNITY IN EMPLOYMENT AND SERVICES



B 2

VRl Y TN AR R K 1) T E A

1 XtBH#EgH 7w 77 A
A1 oLy L5,

2 XA

A F F IR ST B RRE STkt ARG EMBRICR VT, KALEE, & &0,
iRk, ESUTMY) S B LA OES (RRRGFOMTMTEERY, ) &
HZ &,

Fo. ERRUANT, B FFICBWT, & Eo, BR, BSOS 4R, R
ligegs &k OV EHSRIEM Bt 2 G &M KW o 5 6, BafrAEE (B 22 FIEESH
233 5, PLF AL LW, ) 510 R 2 HICHERS S GEREZ ST 5 b DIZHWNT
TonEzZFARBRNZEE L, BELAVLDIZ OV TEEALRWE S EET S
&,

ek, X HmBEERERR DY A MZOWTIE, I FBERETOR— L= W
D FRURLICBEIND,

http://inspection. gc. ca/food/food—exports/requirements—1library/japan-meat—and-

poultry/list-of-establishments/eng/1369230041866/1369230127097

3 fEARFEN]E

AKALIE, BT EBBRETAFATT H1EH 10 =58 2 HICE S FEHFIZ OV T
X, 20 LB THLHOT, RaFAERITHEI (B 23 FEAETE 23 5)
FHIKICHESNEFEDIZA, ER1IORLERE, Bk TH5 2 & KO A
v 77 NIEA L TCWDHE (Al the required conditions described in the “Standards for
the Slaughter of Cattle and Processing of Beef Products Eligible for Export to Japan” were
fulfilled.) ZEICHS>WCHERTH Z &,

B, PERIOX B 7 0 7T MZESE, RES A 17 HERENZE 23, £
D, IR, SEIUIAE S v, IHERR OB/ AEFEE T STl S vz 45
IZOWNWTH, BIEHE, MAZRBOTELIARNI &,

BT Z LSO BSE FEAE SUIHUK D 9 B R AL EEER R Of RICHES & L e
PERHER SN D LR BV, D, B A2 E D T E ST HIEIZ B\ T & FRAN
ITONTZFORE L TSI OWN TR, & EMRE LT o 7o [E TS 0O BUMF % RS 23
FH W SR I FE S F3RE L 7okt Hilg HHERE M ek CRBR S N7 L < IIIsER CTh D



AR O W THERT A 2L,

4 BIGRAS
MEOLEEBY LT5,



B 1

Canadian Food Inspection Agency
2019-05-10

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 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
Reqgulations (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, and other edible products derived from the carcass and products
derived therefrom, but excluding ineligible tissues.


http://www.inspection.gc.ca/food/exports/requirements-library/japan-meat-and-poultry/eng/1368732121726/1368732186661
https://laws-lois.justice.gc.ca/eng/regulations/SOR-2018-108/FullText.html
https://laws-lois.justice.gc.ca/eng/regulations/SOR-2018-108/FullText.html
http://inspection.gc.ca/food/general-food-requirements-and-guidance/eng/1512149634601/1512149659119
http://inspection.gc.ca/food/sfcr/food-specific-requirements-and-guidance/eng/1521720158031/1521720158588
http://inspection.gc.ca/food/sfcr/food-specific-requirements-and-guidance/eng/1521720158031/1521720158588
https://laws-lois.justice.gc.ca/eng/regulations/C.R.C.,_c._296/FullText.html
https://laws-lois.justice.gc.ca/eng/regulations/c.r.c.,_c._870/FullText.html
https://laws-lois.justice.gc.ca/eng/regulations/c.r.c.,_c._870/FullText.html

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 , General
food requirements and guidance, Food specific requirements and guidance - Meat products and
food animals, Health of Animals Regulation, 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.

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

Operators are required to reassess their HACCP plans to ensure the hazard associated with SRM
(i.e. BSE infectivity) is identified on Food Safety Enhancement Program (FSEP) Form 5 (or
equivalent). Critical Control Points (CCP’s) are clearly identified in HACCP plans for animal
aging (either by dentition examination or birth date documentation) and SRM removal. The
operator is responsible for the development, implementation, and maintenance of control
programs that address all components of this SRM removal policy. These control programs are to
be reviewed and approved by the Veterinarian-in-Charge (VIC) (or Inspector-in-Charge (lIC) 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
operator, the VIC or I1C will review the situation and will take appropriate compliance action.

Each establishment must have a written sanitation program (for details refer to Preventive controls
for food businesses and The Food Safety Enhancement Program approach to a preventive control
plan), 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 verification of the

Standards for Slaughter and Processing -2 -


http://www.inspection.gc.ca/food/food-specific-requirements-and-guidance/meat-products-and-food-animals/srm/eng/1369768468665/1369768518427
http://www.inspection.gc.ca/food/food-specific-requirements-and-guidance/meat-products-and-food-animals/srm/eng/1369768468665/1369768518427
https://laws-lois.justice.gc.ca/eng/regulations/SOR-2018-108/FullText.html
http://inspection.gc.ca/food/general-food-requirements-and-guidance/eng/1512149634601/1512149659119
http://inspection.gc.ca/food/general-food-requirements-and-guidance/eng/1512149634601/1512149659119
http://inspection.gc.ca/food/sfcr/food-specific-requirements-and-guidance/eng/1521720158031/1521720158588
http://inspection.gc.ca/food/sfcr/food-specific-requirements-and-guidance/eng/1521720158031/1521720158588
https://laws-lois.justice.gc.ca/eng/regulations/C.R.C.,_c._296/FullText.html
https://laws-lois.justice.gc.ca/eng/regulations/c.r.c.,_c._870/FullText.html
http://www.inspection.gc.ca/food/food-specific-requirements-and-guidance/meat-products-and-food-animals/srm/eng/1369768468665/1369768518427
http://www.inspection.gc.ca/food/food-specific-requirements-and-guidance/meat-products-and-food-animals/srm/eng/1369768468665/1369768518427
http://www.inspection.gc.ca/food/food-specific-requirements-and-guidance/meat-products-and-food-animals/srm/eng/1369768468665/1369768518427
http://www.inspection.gc.ca/food/food-specific-requirements-and-guidance/meat-products-and-food-animals/srm/eng/1369768468665/1369768518427
http://www.inspection.gc.ca/food/sfcr/general-food-requirements-and-guidance/preventive-controls-food-businesses/eng/1526472289805/1526472290070
http://www.inspection.gc.ca/food/sfcr/general-food-requirements-and-guidance/preventive-controls-food-businesses/eng/1526472289805/1526472290070
http://www.inspection.gc.ca/food/sfcr/general-food-requirements-and-guidance/preventive-control-plans/the-food-safety-enhancement-program/eng/1525869691902/1525869759693
http://www.inspection.gc.ca/food/sfcr/general-food-requirements-and-guidance/preventive-control-plans/the-food-safety-enhancement-program/eng/1525869691902/1525869759693

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:

o tonsils and distal ileum 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.

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, 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:

()] 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;
2 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.

s 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 and distal ileum 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.

Standards for Slaughter and Processing -3-



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 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.

e The establishment’s performance is regularly reviewed by the VIC/IIC of the establishment, in
accordance with the procedures governing the Compliance Verification System (CVS), as
described in Operational procedure: Meat Compliance Verification System (CVS) and CVS
Task Procedures. The CVS 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 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., carcases with remnants of spinal
cord).

e Requiring an 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 License to Operate, as
necessary.

Standards for Slaughter and Processing -4 -


http://inspection.gc.ca/food/sfcr/regulatory-compliance/guidance-for-inspectors/sip/meat-cvs/eng/1546020762883/1546020962628
http://merlin/netapp/rdimsredirect/exthum2e.aspx?url=3124847
http://merlin/netapp/rdimsredirect/exthum2e.aspx?url=3124847
http://www.inspection.gc.ca/food/exports/requirements-library/japan-meat-and-poultry/eng/1368732121726/1368732186661

7 EXPORT CERTIFICATE

CFIA shall be responsible for issuing the inspection certificate for the exported beef to
Japan, stating the following items and related information in detail in English, after
confirming the exported beef to Japan complies with the standards contained in this
document;
) 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.
(iii)  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 May 17, 2019.

Standards for Slaughter and Processing -5-
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I* Canadian Food Agence canadienne
Inspection Agency  d’inspection des aliments

SANITARY HEALTH CERTIFICATE
(RED MEAT)-JAPAN

The meat viscera or meat products described below were derived from food producing
animals which were found, upon ante-mortem and post-mortem veterinary inspection to
be free of contagious diseases and were handled in Canada only in a sanitary manner in
accordance with Canadian law and regulations. The meat, viscera or meat products
have been derived from animals not suffering or suspected to be suffering from diseases
prescribed by Ministerial Ordonnance, and have not been derived from deceased
animals. The processing including slaughtering, dressing, eviscerating, dividing, and
chopping, or the manufacturing, has been done in accordance with Canadian livestock
meat inspection requirements which are deemed equivalent to the Japanese Food
Sanitation Law and the Japanese Abattoir Law.

ORIGINAL

CERTIFICAT SANITAIRE
(VIANDE ROUGE)-JAPON

Les visceres ou produits de viande décrits ci-dessous proviennent d'animaux destinés a
la consommation humaine qui, aprés inspection vétérinaire ante et post mortem, ont été
jugés exempts de maladies contagieuses et ont été manutentionnés au Canada avec
toutes les précautions sanitaires en conformité avec la loi et les reglements canadiens. La
viande, les visceres ou les produits de viande proviennent d'animaux ne souffrant pas ou
jugés ne pas souffrir des maladies visées par l'ordonnance ministérielle, et ne
proviennent pas d'animaux morts de cause naturelle ou accidentelle. La transformation, y
compris I'abattage, I'habillage, I'éviscération, la division et le découpage, ou la fabrication
ont eté réalisées conformément aux exigences canadiennes relatives a l'inspection de la
viande de bétail qui sont jugés au moins équivalentes aux exigences prescrites dans les
lois suivantes : Japanese Food Sanitation Law et Japanese Abattoir Law.

Shipped from (Name of Port) / Lieu d'embarquement (nom du port)

Date

Description

No. of packages Net weight Gross weight
Nbre de paquets Poids net (Kg) Poids brut (Kg)

Foreign Export Stamp Nos / N°® d'estampille d'exportation

Container No./ N° du conteneur |Inspection Certificate No.
N° du certificat d'inspection

Name and Address of Consignor / Nom et adresse de I'expéditeur

Name and Address of Consignee / Nom et adresse du consignataire

Meat or Viscera / Viande ou viscéeres

Meat Products / Produits de viande

Species of Animals / Espéce animale Name of Products / Nom des produits Kind of Meat or Viscera of Raw Materials

Type de viandes ou de visceres utilisés

Number, Name and Address of Slaughter Plant Number, Name and Address of Processing Establishment Number, Name and Address of Shipping Establishment
Numéro, nom et adresse de I'abattoir Numéro, nom et adresse de I'établissement de transformation| Numéro, nom et adresse de |'établissement expéditeur
I:I Same as previous, or I:l Same as previous, or
Identique a la précédente, ou Identique a la précédente, ou

Date of Slaughter
Date d'abattage

Date of Manufacture
Date de fabrication

Date of Inspection
Date d'inspection

Veterinarian in Charge (Name and Signature) / Vétérinaire de service (Nom et Signature)

The information is being collected by the Canadian Food Inspection Agency for the purpose of
certifying meat products for export to Japan. Some information may be accessible or protected as
required under the provisions of the Access to Information Act. Information that could cause you or
your organization injury if released is protected from disclosure as defined in section 20 of the
Access to Information Act.

Original - Attached to form CFIA 1454
Originale - Joindre au formulaire ACIA 1454

CFIA / ACIA 1482 (2011/11)

Les renseignements sont recueillis par I'Agence canadienne d'inspection des aliments afin de certifier les
produits de viande pour exportation au Japon. Certains renseignements peuvent étre accessibles ou
protégés selon ce que prescrit la Loi sur I'accés a l'information. Les renseignements qui pourraient porter
préjudice a votre intérét ou a celui de votre organisation, s'ils étaient divulgués, sont protégés aux termes
de l'article 20 de la Loi sur 'accés a l'information.

Copy - To veterinarian in charge

Copie - Vétérinaire de service Pl

Canadia
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Export — Japan Annex (e) C

I* Canadian Food Agence canadienne
Inspection Agency  d'inspection des aliments

ANNEX(E) C

ADDENDUM TO CERTIFICATE CFIA/ACIA 1454 NO. /
AJOUT AU CERTIFICAT ACIA/CFIA 1454 NO : ...coovvecirreieeens

CERTIFICATE FOR BEEF AND BEEF PRODUCTS DESTINED TO JAPAN /
CERTIFICAT VISANT LE BOEUF ET LES PRODUITS DE BOEUF DESTINES AU JAPON

I, the undersigned veterinarian, duly authorized by the Government of Canada, do
hereby certify that: /

Je, vétérinaire soussigné, diiment autorisé par le gouvernement du Canada, certifie par
la présente ce qui suit :

1. The beef or beef products contained in this shipment are derived from:
a. 1. cattle slaughtered for the production of the exported beef to Japan (hereinafter referred to as "the
slaughtered cattle") that were born and raised only in Canada, or legally imported from the United
States for direct slaughter; or the third free countries® or the specified countries®® and raised in
Canada; /
2. In the case of beef derived from cattle imported from the third free country® or the specified
countries (including the United States)@ , the age restrictions and SRM removal conditions imposed by
Japan on direct beef export to Japan from that country apply®
OR
b. eligible beef and beef products directly and legally imported into Canada from a country eligible to
export beef and beef products to Japan®.

Le boeuf ou les produits de boeuf contenus dans le présent envoi proviennent de :

a. 1. Les bovins abattus aux fins de production de beeuf exporté au Japon (ci-apres désigné comme « les
bovins abattus ») qui sont nés et élevés uniquement au Canada, ou importés légalement des Etats-Unis
pour abattage immédiat; ou de pays tiers indemnes® ou de pays spécifiés@ et élevés au Canada;

2. Dans le cas du beeuf provenant de bovins importés de pays tiers indemnes @ ou de pays spécifiés (y
compris les Etats-Unis)®, les restrictions relatives a I’age et les conditions pour I’enlévement du MRS
imposées par le Japon sur I’exportation directe de beeuf au Japon en provenance de ces pays
s’appliquent®,

ou

b. Le beeuf et les produits de beeuf admissibles importés directement et Iégalement au Canada en
provenance d’un pays admissible & I’exportation de beeuf et de produits de boeuf au Japon®,

2. 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 (OIE). / Les bovins abattus
n'étaient pas des cas soupgonnés ou des cas confirmés d'ESB, ou connus comme étant des cohortes de cas d’ESB,
tel que défini dans le Code sanitaire pour les animaux terrestes adopté par I’Organisation mondiale de la santé
animale (OIE)®),

3 The slaughtered cattle were found to be sound and healthy as a result of ante-mortem and post-mortem inspections
conducted by the Competent Authority in the designated facilities at the time of slaughter. / Il a été déterminé que
les bovins abattus étaient en bon état et sains par suite des inspections ante-mortem et post-mortem menées par
I’autorité compétente dans les installations désignées au moment de I’abattage.

4. 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®. / Toutes les conditions décrites dans les « Normes relatives a
I'abattage des bovins et a la transformation des produits du boeuf admissibles a I'exportation au Japon » ont été
remplies ©,

Canadd
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Export — Japan Annex (e) C

5. The exported beef to Japan have been 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.(” / Le beeuf exporté
au Japon a été transformé aux installations désignées de fagon a prévenir la contamination par tout vecteur de
maladie animale infectieuse jusqu’a I’expédition au Japon(,

Done at / Fait & on/le

Seal / Cachet
Signature of the official veterinarian / Signature
du vétérinaire officiel

(Name in capital letters, qualification and title) /
(nom en lettres majuscules, qualification et titre)

Notes:

@ The third free countries as listed in the official MAFF web link:
http://www.maff.go.jp/ags/english/news/third-free.html

@ The Specified Countries as listed in the official MAFF web link:
http://www.maff.go.jp/ags/english/news/eligible-bse-country.html

® In case cattle are imported from the US or other free or specified countries listed in note 1 and 2 above, for direct
slaughter or to be raised in Canada, see requirements outlined in Japan section in Export Requirements Library.
@Eligibility of imported beef will be determined based on certification from the competent authority of the country of origin
of beef.

® Cohorts of BSE cases are cattle which, during their first year of life, were reared with the BSE case during its first year
of life, and which investigation showed consumed the same potentially contaminated feed during that period, or if the
results of the investigation are inconclusive, all cattle born in the same herd as, and within 12 months of the birth of, the
BSE case.

(® Products produced in accordance with Canadian requirements and additional requirements articulated in Annex F are
deemed to satisfy these conditions.

(™ Means that the beef product was handled in a hygienic manner in establishments eligible for export to Japan and it was
not exposed to contamination prior to export.

Remarques :

@ Les pays tiers indemnes énumérés sur le lien Web officiel du MAFF :
http://www.maff.go.jp/ags/english/news/third-free.html

@ es pays spécifiés énumérés sur le lien Web officiel du MAFF :
http://www.maff.go.jp/ags/english/news/eligible-bse-country.html

® Si les bovins sont importés des E.-U. ou d’autres pays indemnes ou spécifiés énumérés aux remarques 1 et 2 ci-
dessus, pour abattage immédiat ou pour étre élevés au Canada, voir les exigences énoncées a la section Japon dans la
Bibliothéque des exigences en matiere d’exportation.

@ ’admissibilité du boeuf importé sera déterminée en fonction de la certification par I'autorité compétente du pays
d’origine du beeuf.

® Les cohortes de cas d’ESB sont les bovins qui, au cours de leur premiére année d’existence, ont été élevés avec le cas
d’ESB au cours de sa premiére année d’existence et qui, selon les conclusions de I'enquéte, ont consommé le méme
aliment potentiellement contaminé pendant cette période, ou si les résultats de I'enquéte ne sont pas concluants, tout
bovin né au sein du méme troupeau que le cas d’ESB et dans les 12 mois suivant la naissance de ce dernier.

® Les produits fabriqués en conformité avec les exigences canadiennes et les exigences supplémentaires énoncées a
I'annexe F sont réputés satisfaire a ces conditions.

™ Signifie que le produit de beeuf a été manipulé de fagon hygiénique dans des établissements admissibles a
I'exportation au Japon et qu'il n'a pas été exposé a une contamination avant I'exportation.

2019-05-17
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Standards for slaughter of cattle and processing of beef and beef offal eligible for export to
Japan

Export Verification Program

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 Ireland. This EVP comes in addition to the Irish and EU regulations but might include
some relevant domestic requirements. The Department of Agriculture, Food and the Marine
(DAFM) is the competent authority overseeing the implementation of the EVP in Ireland.

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:
e Ensure removal from cattle carcasses of all tissues ineligible for export to Japan;
e Prevent cross contamination of eligible beef and beef offal 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 Irish and EU domestic requirements.

2 Scope

This EVP applies to Irish facilities producing beef and beef offal for export to Japan from
Ireland. The facilities shall meet the specified processing requirements and requirements for
facilities for beef and beef offal for export to Japan from Ireland. These facilities shall be
designated and listed by the DAFM 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 Ireland or imported into Ireland from countries eligible for export 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 greater than 30 months shall be clearly identified with a visible black
strip.
3.5 An identification mark allowing the verification that the beef and beef offal is
eligible for export to Japan is applied on the product 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 records.
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Specified Products Requirements
4.1 Beef and beef offal for export to Japan shall be exclusively meat, offal and their
products which the MHLW and DAFM recognize as eligible for export to Japan.
4.2 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:
4.2.1 Tonsils (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 all cattle;
4.2.4 Head (except for hygienically removed tongues and cheek meat) from
cattle older than 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 older than 30 months
of age.
4.3 Beef and beef offal for export to Japan, and the carcasses and cattle from which
they are derived should be traceable to production records.

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.

5.2 Verification activities for age requirements as described above 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 4.2 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.

Designated facilities for export to Japan

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

6.3 The designated facilities for export to Japan shall be listed by the DAFM; the DAFM
shall provide annually to the MHLW an official listing of the designated facilities for
export beef and beef offal to Japan.

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

6.5 All necessary information to verify the enforcement of the EVP by the designated
facilities shall be available to the DAFM for review.
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7 Export certificate
7.1 Beef and beef offal for export to Japan shall be accompanied by an export
certificate issued by the DAFM 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: “The beef and beef
offal meet the EVP requirements”.

8 Audit and import inspection of the MHLW
8.1 The MHLW may conduct on-site audits of the Irish inspection system including visit
of the DAFM, 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 DAFM shall take appropriate measures including
corrective or preventive action.

These requirements for beef and beef offal for export to Japan from Ireland will go into
effect on 6 February 2023.
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VETERINARY HEALTH CERTIFICATE FOR THE EXPORT OF BEEF AND BEEF OFFAL
(INCLUDING MINCED MEAT AND MEAT PREPARATIONS) FROM IRELAND TO JAPAN

(07 3 (11 o7=1 (=30 1\

| - IDENTIFICATION OF MEAT

N BLUIE Of CULS. ...ttt ettt e ettt ettt ettt e e aeaas
Total nuMber Of CULS OF PACKAGES: ... ... e
TYPe Of PACKAGING: ... ettt
TOtal NEE WEIGNT: . e

Container NUMDBET: ..., Seal number: ... A
Il - ORIGIN OF MEAT

Name, address and veterinary control number of approved slaughterhouse: x.... . ............

Date Of SlaUGN O e e e e
(D= Lo e U1V o o] £ Ty XSS | o
The meat will be.sent from (place of 10adiNg): ........coviiriii e,
Il - DESTINATION'OF MEAT

Country and POIt Of BNty ..o e
Y == T ES 0 1= 11 0T o
Name of vessel / flight NUMDEr: ... e

Name and address Of CONSIGNOL: ... ...t et eens



IV - HEALTH CERTIFICATION

I, the undersigned official veterinarian, herby certify that the products described above satisfy
the following sanitary requirements.

1.

The beef and beef offal come from cattle born and raised in Ireland or from beef, beef
offal or cattle which have been imported to Ireland from other countries eligible for
export to Japan. Such import to Ireland of cattle, beef or beef offal may only take place
via those agreed countries which are set out in Annex 2 of the “ANIMAL HEALTH
REQUIREMENTS FOR BEEF AND BEEF PRODUCTS TO BE EXPORTED TO JAPAN
FROM IRELAND”.

The beef and beef offal come from cattle that were not:
a. suspect or confirmed BSE cases;
b. reared with a confirmed BSE case during their first year of life;
c. born in the same herd as a confirmed BSE case during the year preceding and
following the birth of the said confirmed BSE case.

The beef and beef offal come from cattle that were found free from any clinical evidence
of animal infectious disease and are approved {ornhuman ‘consumption as a result of
ante- and post-mortem veterinary inspections conducted by.the competent authority of
Ireland or the exporting countries.

The beef and beef offal were handledyin a hygienic manner in order to prevent
contamination with any causative agent of animal infectious disease until shipment to
Japan.

The beef and beef offal wereienly handled in facilities approved for exportation to Japan.
The beef and beef offal were' handled, packed and stored in clean and sanitary
conditions in line_with sthe drish and EU sanitary regulations and considered as

equivalent to Japanese sanitary requirements.

The beef and beef offal meet the Export Verification Program (EVP) requirements.

Date of issue:

Place of issue:

Issuing authority: Department of Agriculture,
Food and the Marine Official Inspection Stamp

Signature:

Name in full (print):

Official Title: Veterinary Inspector
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