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Standards for slaughter of cattle and processing of beef and beef products 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 products* to Japan from Brazil. This EVP comes in addition to the
Brazil regulations but might include some relevant domestic requirements. The following requirements consist in

the EVP under the responsibility of the Brazilian Ministry of Agriculture and Livestock (MAPA).

*beef and beef products: all edible parts of cattle and products derived from such part of cattle

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

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

* Prevent cross contamination of eligible beef and beef products for export to Japan from ineligible tissues

during slaughter and/or processing;
* Ensure only cattle from 48 months of age or less are prepared and certified for export to Japan;
» Enable verification of compliance with Japan import condition relating to Bovine Spongiform

Encephalopathy (BSE), in addition to Brazil domestic requirements.

2 Scope

This EVP applies to Brazilian facilities producing beef and beef products for export to Japan from Brazil. The
facilities shall meet the specified products processing requirements and requirements for facilities for beef and beef
products for export to Japan from Brazil. These facilities shall be designated and listed by the MAPA 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 Brazil.
3.2 Records and identification information through the process shall be sufficient to trace:
3.2.1 Beef and beef products for export to Japan to carcasses;
3.2.2 Individual carcasses to individual animal,;

3.2.3 Individual animal to farm records.



Specified Products Requirements

4.1 Beef and beef products for export to Japan shall be all edible parts of cattle and products derived from
such part of cattle which the MHLW and MAPA recognize as eligible for export to Japan.

4.2 Beef and beef products for export to Japan shall be derived from cattle that are recognized as 36
months of age or younger at the time of slaughter. Age assessment shall be carried out under the
perspective of dental maturity, considering able to export to Japan, raw materials obtained from animals
with no more than two pairs of definitive incisors teeth.

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

4.3.1 Tonsils (palatine and lingual tonsils) from all cattle;

4.3.2 Distal ileum (two meters from connection to caccum) from all cattle;

4.3.3 Spinal cord from all cattle;

4.3.4 Head (except for hygienically removed tongues, cheek meat and skin) from all cattle;

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 all cattle;

4.4 Beef and beef products for export to Japan, and the carcasses and cattle from which they are

derived shall be traceable to production records.

Processing requirements

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

5.2 Verification activities for age requirements as described in point 4.2 must be conducted at the
slaughter and processing levels.

5.3 Beef and beef products for export to Japan shall be processed in a manner to ensure the hygienic
removal of the SRM as described above in point 4.3 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 products to Japan from Brazil shall be facilities (all

the facilities including slaughterhouses, cutting plants, processing plants, and cold stores involved its



production) approved by the MAPA for export to Japan following an on-site inspection. The approval of
the designated facilities is under the responsibility of the MAPA in accordance with the MHLW.

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

6.3 The designated facilities for export to Japan shall be listed by the MAPA; the MAPA shall provide
annually to the MHLW an official listing of the designated facilities for export beef and beef products to
Japan. MAPA will keep the MHLW informed of any amendments or changes in the list of designated
facilities.

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

6.5 All necessary information to verify the enforcement of the EVP by the designated facilities shall be

available to the MAPA for review.

7 Export certificate
7.1 Beef and beef products for export to Japan shall be accompanied by an export certificate issued by the
MAPA 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 Export Verification Program — EVP were fulfilled ".

8 Audit and import inspection of the MHLW
8.1 The MHLW may conduct on-site audits of the Brazilian inspection system including visit of the
MAPA, designated facilities that export beef and beef products to Japan and relevant facilities.
8.2 If non-compliance with these standards is found as a result of the audit or the import inspection of the

MHLW, the MAPA shall take appropriate measures including corrective and/or preventive action.

These requirements for beef and beef products for export to Japan from Brazil will go into effect on March 31, 2023.



List of eligible beef and beef products

® Boiled or steamed beef
® Boiled or steamed beef offal
® (Canned beef products

® Beef extract

Annex
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REPUBLICA FEDERATIVA DO BRASIL
MINISTERIO DA AGRICULTURA E PECUARIA - MAPA
SECRETARIA DE DEFESA AGROPECUARIA - SDA
DEPARTAMENTO DE INSPECAO DE PRODUTOS DE ORIGEM ANIMAL - DIPOA
SERVICO DE INSPECAO FEDERAL — SIF

CARNE TERMICAMENTE PROCESSADA, VISCERA FERVIDA (Trato Digestivo, Utero e Bexiga) E PRODUTOS CARNEOS®

1. Exportador (nome, endereco): 2. Certificado N°:

3. Autoridade competente:
Ministério da Agricultura e Pecuéria - MAPA

4. Autoridade Competente Emissora do Certificado:

5. Importador (nome, endereco):

6. Pais de origem: Céodigo ISO: | 7. Pais de Expedicio: Caodigo 8. Pais de destino: Codigo ISO: | 9. Estado de

BRASIL BR BRASIL ISO: BR | JAPAO origem:

10. Local de carregamento: 10.1. Meios de 11. Porto de saida: 12. Ponto de entrada:
transporte®:

13. Temperatura e marca do produto:

14. Identificacio do(s) contéiner(es)/ niimero(s) do(s) 15. Marca de embarque: 16. Data de embarque:
lacre(s) :

17. Identificacio do(s) produto(s):

Cédigo NCM ou Cédigo HS: Finalidade Apto para consumo humano
NATUREZA DO PRODUTO® MATERIA PRIMA ESPECIE ANIMAL DA QUAL SE NUMERO DE PECAS OU PESO LIQUIDO (KG)
ORIGINA A CARNE VOLUMES
TOTAL:
Data de abate (dia, més ¢ ano): | Data de corte e desossa (dia, més e ano): | Data de fabricacdo (dia, més e ano): | Data do processamento térmico (dia, més e
ano):

Estabelecimento de abate - SH (Numero de registro, nome e endereco):

Estabelecimento de corte e desossa- CP (Numero de registro, nome e enderego):

Estabelecimento de processamento - MP (Numero de registro, nome e enderego):

Estabelecimento produtor - (Numero de registro, nome e endereco):

1. Uso exclusivo para carne bovina e suina

2. Para navio indicar o nome, para avido indicar o nimero do voo e para contentor indicar o nimero de matricula e o nimero do lacre sanitéario.

3. Descrever da forma mais detalhada possivel. Os produtos permitidos sio CARNE TERMOPROCESSADA, VISCERAS FERVIDAS (Trato digestivo, Utero e Bexiga), CARNE EM CONSERVA ¢ EXTRATO DE
CARNE produzidos em acordo com o disposto pelo EVP.

Neste Certificado o Inglés é considerado como idioma auténtico

Modelo conforme Oficio-Circular n® 21000.082917/2019-11 v9 Pagina 1/4.




Certificado N°:

18. Certificacio Sanitaria
O Médico Veterinario Oficial abaixo assinado certifica que os produtos acima descritos estdo/foram:

1. Derivados de animais os quais o processo de produgdo, com a inclusgo do sacrificio, esfola, evisceragdo, divisdo e corte de suas carcagas ou a transformagao
de suas carnes foi realizado de acordo com o prescrito nos paragrafos de (a) a (d) do Subparagrafo (6) e de conformidade com os requerimentos que se
assemelham aos das leis da produg@o de animais de agougue e de inspecdo de carne bovina e suina os quais sdo a0 menos equivalentes, com base na Lei
N°1283, de 18/12/1950 ¢ nas Leis de CONTROLE DO ABATE ¢ DECRETO DE SANIDADE DE ALIMENTOS do JAPAO.

2. Os estabelecimentos de abate, de desossa e processamento, assim como os de armazenamento sao aprovados pelo MAPA e pela autoridade sanitaria do Japao;

Derivados de animais biungulados nascidos e criados apenas no Brasil;

4. Submetidos as inspeg¢des ante e post-mortem, conduzida pelo Médico Veterinario Oficial no matadouro habilitado e sdo derivados de animais livres de doengas
infecciosas;

5. OBrasil ¢ classificado como pais de risco negligenciavel para Encefalopatia Espongiforme Bovina (EEB), conforme previsto no Cédigo Sanitario dos Animais
Terrestres da Organizagdo Mundial de Saude Animal — OIE. No caso de carne termoprocessada e seus produtos derivados de carne bovina a serem exportados
para o Japao, estes produtos sdo derivados de animais ndo apresentam suspeita ou caso confirmado de EEB, nem séo de propriedades afetadas pela doenga;

6.  Manipulados sob condi¢des higiénicas de acordo com o Servigo de Inspecdo Federal — SIF, do DEPARTAMENTO DE INSPECAO DE PRODUTOS
ANIMALIS — DIPOA, do MINISTERIO DA AGRICULTURA E PECUARIA DO BRASL ¢ nio contém nem foram produzidos com nenhuma substincia
quimica conservante ou corante, prejudicial a satde humana.

7. Derivados de animais abatidos dos quais foram tomadas amostras requeridas pelo PROGRAMA DE CONTROLE DE RESIDUOS BIOLOGICOS EM
CARNES do DIPOA, com resultados laboratoriais negativos e, também, estdo de conformidade com a legislagio da REPUBLICA FEDERATIVA DO
BRASIL que proibe o uso de hormoénios e substancias de agdo hormonal em animais produtores de carne;

8. Para produtos de origem bovina, os produtos exportados atendem aos requisitos sanitarios do Programa de Verificagdo de Exportagao - EVP;

. Em bom estado de conservagdo e proprios para o consumo humano;

10. Elaborados e mantidos de acordo com as seguintes especificagdes e condigdes:

a) Tratamento pelo calor:

w

(1) a carne € visceras derivadas de animais bi-ungulados, ap6s serem completamente desossadas, foram processadas de uma das seguintes formas:®
(2) os embutidos, presunto e bacon elaborados com carne e visceras provenientes de biungulados, apds totalmente desossados, permaneceram por mais de trés
dias sem congelamento e foram processados com uso de cura ou outras formas similares, sendo termicamente tratados por qualquer uma das seguintes maneiras:®

O foi mantida, no centro da carne e de seus produtos, uma temperatura a 70° C (setenta graus Celsius) ou mais, durante um minuto ou mais, por fervura @ / ou
foi exposto a vapor (calor imido) a 100° C ou mais ¥, ou

O foi mantida, no centro da carne e de seus produtos, uma temperatura a 70° C (setenta graus Celsius) ou mais, durante 30 minuto ou mais, por fervura ¥/ ou foi
exposto a ar quente (calor seco) ¥/ ou outros processos térmicos ( )@

O no caso de viscera fervida (apenas trato digestivo, ttero e bexiga) — fervido por mais de 1 (uma) hora®.
Caso os produtos acima utilizem envoltorios naturais em sua manufatura:

O Para envoltorios provenientes de ovinos ou caprinos:

- sao derivados de animais que nasceram e foram criados em paises além daqueles listados no Anexo de Requisitos adicionais de satide animal para os produtos
a base de carne que utilizam envoltorios a serem exportados para o Japao a partir dos paises de exportadores. No momento da importagdo pelo Brasil, deve-se
confirmar que os envoltorios ndo apresentam risco de transmissdo de doengas animais contagiosas, conforme os certificados sanitarios emitidos pelo governo
de origem.

Tipo de envoltorio:

Pais de origem:

Espécie animal:

Nome, enderego e nimero de registro do estabelecimento produtor do envoltorio:

O Para envoltorios provenientes de suinos:
- Nao representam risco de contaminac¢do por doengas infecciosas proprias da espécie, em acordo com a inspegdo ante e post mortem realizada pelo Médico
Veterinario Oficial no estabelecimento aprovado.
Tipo de envoltorio:
Pais de origem: BRASIL.

b) Controle ap6s a fervura:
- Apos o processamento cada peca foi testada e constatado o perfeito cozimento a temperatura acima mencionada;
- Os produtos foram armazenados de forma higiénica e manuseados de forma a prevenir contaminagdo com patégenos causadores de doengas infecciosas
para os animais, incluido o virus de febre aftosa, até seu embarque
Local de estocagem:

Verificar em: www.agricultura.gov.br/csi; Cédigo de Autenticidade:
Carimbo Oficial ®

Assinatura e carimbo do Médico Veterinario Oficial®
Local e data

@ Riscar o que ndo se aplica
®) Usar tinta de cor azul para assinatura e carimbagem

INeste Certificado o Inglés ¢ considerado como idioma auténtico

Modelo conforme Oficio-Circular n® 21000.082917/2019-11 v9. Pégina 2/4
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FEDERATIVE REPUBLIC OF BRAZIL
MINISTRY OF AGRICULTURE AND LIVESTOCK - MAPA
SECRETARIAT OF ANIMAL AND PLANT HEALTH - SDA
INSPECTION DEPARTMENT OF ANIMAL PRODUCTS — DIPOA
FEDERAL INSPECTION SERVICE - SIF

HEAT-PROCESSED MEAT, BOILED VISCERA (Digestive tract, Uterus and Bladder) AND MEAT PRODUCTS @

1. Exporter (name, address): 2. Certificate N°:

3. Name of Competent Authority:
Ministry of Agriculture and Livestock - MAPA

4. Competent authority for issuing the certificate:

5. Importer (name, address):

6. Country of origin: ISO Code: 7. Country of dispatch: | ISO Code: | 8. Country of destination: | ISO Code: 9. State of
BRAZIL BR BRAZIL BR JAPAN origin:
10. Place of loading: 10.1. Means of transport'® | 11. Port of departure: 12. Declared point of entry:

13. Temperature and Brand of products:

14. Identification of container(s)/ Seal number(s): 15. Shipping Marks: 16. Date of shipment:

17. Identification of food products:

NCM Code or HS Code: Purpose: For human consumption
KIND OF PRODUCT® RAW MEAT SPECIES OF LIVESTOCK NUMBER OF PIECES OR NET WEIGHT (KG)
MATERIAL PACKAGES
TOTAL:
Date of slaughter (month, day | Date of cutting (month, day and year): Date of processing (month, day and | Date of heat-processing / manufacturing
and year): year): (month, day and year):

Slaughterhouse - SH (Name, address and registration number):

Cutting Plant - CP (Name, address and registration number):

Processing Plant - PP (Name, address and registration number):

Heat-processing plant / manufacturing plant: - (Name, address and registration number):

1. For use exclusively for bovine and swine meat.
2. For vessel indicate name; aero plane indicates flight number and container indicate registration number and sanitary seal number.
3. Specify as detailed as possible. Products are limited only HEAT-PROCESSED MEAT, BOILED VISCERA (Digestive tract, Uterus and Bladder) , CANNED MEAT and MEAT EXTRACT under the EVP.

In this Certificate, English language is considered to be authentic.

Modelo conforme Oficio-Circular n® 21000.082917/2019-11 v9 Pagina 3/4.




Certificate N°:

18. Health Information:

I, Official Veterinary Inspector, undersigned, certify that the exporting products above described are/were:

1. Derived from animals the ones which the production process, with the inclusion of the slaughter, dressing, evisceration, division and cut of your carcasses or the
processing of your meats was accomplished in agreement with the prescribed in the paragraphs of (a) the (d) of Subparagraph (6) and of conformity with the
requirements that resemble with of the production of animals of slaughter (livestock) and bovine and swine meat inspection the ones which at least they are
equivalent with base in law N° 1283, of 18/12/1950, and in the ABBATOIR LAW and FOOD SANITATION ACT of JAPAN;

2. The slaughter, cutting and processing plants, as well storage facilities are approved by MAPA and by Japanese Sanitary Authorities for exporting products to

Japan;

. Derived from the cloven-hoofed animals which were born and raised only in Brazil;

4. Derived from animals free from infectious diseases, according to ante and post-mortem inspection conducted by Official Veterinarian at the approved
slaughterhouse;

5. Brazil is classified as a country with negligible risk for Bovine Spongiform Encephalopathy — BSE, in accordance with the Terrestrial Animal Health Code of the
World Animal Health Organization — OIE. In case of heat-processed meat and its products to be exported to Japan are derived from cattle, the products are derived
from cattle not suspect or confirmed BSE case, nor known cohorts of BSE cases;

6. Handled under hygienic conditions according to Federal Inspection Service of DEPARTMENTO DE INSPECAO DE PRODUTOS DE ORIGEM ANIMAL —
DIPOA of the MINISTRY OF AGRICULTURE AND LIVESTOCK OF BRAZIL and do not contain not were processed with any preserving, coloring, chemical
harmful to the human health;

7. From slaughtered animals from which were taken samples requested by the PROGRAM OF CONTROL OF BIOLOGICAL RESIDUES IN MEATS OF DIPOA
with negative laboratorial results and, also, were found conform with the legislation of the FEDERATIVE REPUBLIC OF BRAZIL that forbid the use of
hormones and substances of hormonal action in meat producers animals.

8. For beef and beef products, all the required conditions described in the Export Verification Program - EVP were fulfilled.

9. Wholesome and fit for human consumption;

10.  Processed and preserved according to the following specifications and conditions:

a) Heat treatment:

w

(1) meat and viscera derived from cloven-hoofed animals were after being completely deboned, they were heated by either of the following ways:®
(2) sausage, ham and bacon made from meat and viscera derived from cloven-hoofed animals were after being completely deboned, they were keeping more than
for three days without freezing and processed by means of curing or other similar ways, to be heated by either of the following ways:®

O To be kept the temperature at the center of the meat and its products at 70 °C or higher for one minute or more by boiling ® / exposing them to steam of
100° C or higher @; or

O To be kept the temperature at the center of the meat and its products derived at 70° C or higher for 30 minutes or more by heating in a water bath®/ drying
in hot air @/ other heat processing method ( )@,

O In case of boiled viscera (digestive tract, uterus and bladder only) — boiled for more than 1 (one) hour®.
In case of the products above cited use natural casings for manufacture:

O For the casings from sheep or goat:

- are derived from animal which was born and raised in the countries other than the countries listed in the Annex of Additional animal health requirements
for the meat products using casings to be exported to Japan from the exported countries. At the time of import to Brazil, it has to be confirmed that the casings
do not have risk of infection of contagious livestock diseases by the health certificates issued by the originating government.

Type of casing:

Country of origin:

Animal species:

Name, address and registration number of the casing establishment:

O For the casings from swine:

- Not present risk of contamination of infectious diseases proper of the species, according to ante and post-mortem inspection conducted by Official Veterinary
Inspector at the approved facility.

Type of casing:

Country of origin: BRAZIL

b) Control after Heat Treatment:
- After been processed, each piece has been tested and found that it was perfectly cooked with the above mentioned temperature;
- Products are stored in clean and sanitary wrappings or containers and handled in a way to prevent it from being contaminated with any pathogens of
any animal infectious diseases including foot-and-mouth disease virus until the shipment.
Place of storage:

Verify at: www.agricultura.gov.br/csi; Authenticity Code:
Official Stamp®

Signature and stamp of Official Veterinarian(®

Place and date
@Keep as appropriate
®)Use blue ink for signature and stamping.

In this Certificate, English language is considered to be authentic

Modelo conforme Oficio-Circular n° 21000.082917/2019-11 v9. Pagina 4/4




REPUBLICA FEDERATIVA DO BRASIL / FEDERATIVE REPUBLIC OF BRAZIL
MINISTERIO DA AGRICULTURA E PECUARIA - MAPA / MINISTRY OF AGRICULTURE AND LIVESTOCK— MAPA
SECRETARIA DE DEFESA ANIMAL — SDA / SECRETARIAT OF ANIMAL AND PLANT HEALTH - SDA
DEPARTAMENTO DE INSPEGAO DE PRODUTOS DE ORIGEM ANIMAL — DIPOA / INSPECTION DEPARTMENT OF ANIMAL PRODUCTS - DIPOA
SERVICO DE INSPECAO FEDERAL — SIF / FEDERAL INSPECTION SERVICE - SIF

DECLARACAO ADICIONAL ANEXA AO CERTIFICADO VETERINARIO DE SANIDADE ANIMAL E DE SAUDE PUBLICA PARA
EXPORTACAO DE CARNE PROCESSADA TERMICAMENTE DO BRASIL / ADDITIONAL DECLARATION ATTACHED TO THE ANIMAL AND
PUBLIC HEALTH VETERINARY CERTIFICATE FOR THE EXPORT OF HEAT-PROCESSED MEAT FROM BRAZIL

N° do Certificado / Certificate n*:

Numero de Nome / Name Endereco / Tipo de estabelecimento
registro do Address / Type of establishment
estabelecimento
/Establishment
registration
number

\Verify at: www.agricultura.gov.br/csi; Authenticity code:
Carimbo Oficial / Official stamp

Assinatura e carimbo do Auditor Fiscal Federal Agropecuario /
Signature and stamp of Official Veterinarian )

(Local e data) / (Place and date)

M O nome do médico veterinério oficial, e o carimbo da autoridade competente, devem ser de cor diferente do texto. / The name of the official veterinarian and the stamp of the competent
authority must be in a different color than the text.

IModelo conforme Oficio-Circular N° 144/2022/DHC/CGI/DIPOA 5/5
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A 1

Standards for slaughter of cattle and processing of beef and beef products 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 products* to Japan from Brazil. This EVP comes in addition to the
Brazil regulations but might include some relevant domestic requirements. The following requirements consist in
the EVP under the responsibility of the Brazilian Ministry of Agriculture and Livestock (MAPA).

*beef and beef products: all edible parts of cattle and products derived from such part of cattle

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

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

* Prevent cross contamination of eligible beef and beef products for export to Japan from ineligible tissues

during slaughter and/or processing;
* Ensure only cattle from 48 months of age or less are prepared and certified for export to Japan;
» Enable verification of compliance with Japan import condition relating to Bovine Spongiform

Encephalopathy (BSE), in addition to Brazil domestic requirements.

2 Scope

This EVP applies to Brazilian facilities producing beef and beef products for export to Japan from Brazil. The
facilities shall meet the specified products processing requirements and requirements for facilities for beef and beef
products for export to Japan from Brazil. These facilities shall be designated and listed by the MAPA 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 Brazil.
3.2 Records and identification information through the process shall be sufficient to trace:
3.2.1 Beef and beef products for export to Japan to carcasses;
3.2.2 Individual carcasses to individual animal,;

3.2.3 Individual animal to farm records.



Specified Products Requirements

4.1 Beef and beef products for export to Japan shall be all edible parts of cattle and products derived from
such part of cattle which the MHLW and MAPA recognize as eligible for export to Japan.

4.2 Beef and beef products for export to Japan shall be derived from cattle that are recognized as 36
months of age or younger at the time of slaughter. Age assessment shall be carried out under the
perspective of dental maturity, considering able to export to Japan, raw materials obtained from animals
with no more than two pairs of definitive incisors teeth.

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

4.3.1 Tonsils (palatine and lingual tonsils) from all cattle;

4.3.2 Distal ileum (two meters from connection to caccum) from all cattle;

4.3.3 Spinal cord from all cattle;

4.3.4 Head (except for hygienically removed tongues, cheek meat and skin) from all cattle;

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 all cattle;

4.4 Beef and beef products for export to Japan, and the carcasses and cattle from which they are

derived shall be traceable to production records.

Processing requirements

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

5.2 Verification activities for age requirements as described in point 4.2 must be conducted at the
slaughter and processing levels.

5.3 Beef and beef products for export to Japan shall be processed in a manner to ensure the hygienic
removal of the SRM as described above in point 4.3 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 products to Japan from Brazil shall be facilities (all

the facilities including slaughterhouses, cutting plants, processing plants, and cold stores involved its



production) approved by the MAPA for export to Japan following an on-site inspection. The approval of
the designated facilities is under the responsibility of the MAPA in accordance with the MHLW.

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

6.3 The designated facilities for export to Japan shall be listed by the MAPA; the MAPA shall provide
annually to the MHLW an official listing of the designated facilities for export beef and beef products to
Japan. MAPA will keep the MHLW informed of any amendments or changes in the list of designated
facilities.

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

6.5 All necessary information to verify the enforcement of the EVP by the designated facilities shall be

available to the MAPA for review.

7 Export certificate
7.1 Beef and beef products for export to Japan shall be accompanied by an export certificate issued by the
MAPA 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 Export Verification Program — EVP were fulfilled ".

8 Audit and import inspection of the MHLW
8.1 The MHLW may conduct on-site audits of the Brazilian inspection system including visit of the
MAPA, designated facilities that export beef and beef products to Japan and relevant facilities.
8.2 If non-compliance with these standards is found as a result of the audit or the import inspection of the

MHLW, the MAPA shall take appropriate measures including corrective and/or preventive action.

These requirements for beef and beef products for export to Japan from Brazil will go into effect on March 31, 2023.



List of eligible beef and beef products

® Boiled or steamed beef
® Boiled or steamed beef offal
® (Canned beef products

® Beef extract

Annex
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REPUBLICA FEDERATIVA DO BRASIL
MINISTERIO DA AGRICULTURA E PECUARIA - MAPA
SECRETARIA DE DEFESA AGROPECUARIA - SDA
DEPARTAMENTO DE INSPECAO DE PRODUTOS DE ORIGEM ANIMAL - DIPOA
SERVICO DE INSPECAO FEDERAL — SIF

CARNE TERMICAMENTE PROCESSADA, VISCERA FERVIDA (Trato Digestivo, Utero e Bexiga) E PRODUTOS CARNEOS®

1. Exportador (nome, endereco): 2. Certificado N°:

3. Autoridade competente:
Ministério da Agricultura e Pecuéria - MAPA

4. Autoridade Competente Emissora do Certificado:

5. Importador (nome, endereco):

6. Pais de origem: Céodigo ISO: | 7. Pais de Expedicio: Caodigo 8. Pais de destino: Codigo ISO: | 9. Estado de

BRASIL BR BRASIL ISO: BR | JAPAO origem:

10. Local de carregamento: 10.1. Meios de 11. Porto de saida: 12. Ponto de entrada:
transporte®:

13. Temperatura e marca do produto:

14. Identificacio do(s) contéiner(es)/ niimero(s) do(s) 15. Marca de embarque: 16. Data de embarque:
lacre(s) :

17. Identificacio do(s) produto(s):

Cédigo NCM ou Cédigo HS: Finalidade Apto para consumo humano
NATUREZA DO PRODUTO® MATERIA PRIMA ESPECIE ANIMAL DA QUAL SE NUMERO DE PECAS OU PESO LIQUIDO (KG)
ORIGINA A CARNE VOLUMES
TOTAL:
Data de abate (dia, més ¢ ano): | Data de corte e desossa (dia, més e ano): | Data de fabricacdo (dia, més e ano): | Data do processamento térmico (dia, més e
ano):

Estabelecimento de abate - SH (Numero de registro, nome e endereco):

Estabelecimento de corte e desossa- CP (Numero de registro, nome e enderego):

Estabelecimento de processamento - MP (Numero de registro, nome e enderego):

Estabelecimento produtor - (Numero de registro, nome e endereco):

1. Uso exclusivo para carne bovina e suina

2. Para navio indicar o nome, para avido indicar o nimero do voo e para contentor indicar o nimero de matricula e o nimero do lacre sanitéario.

3. Descrever da forma mais detalhada possivel. Os produtos permitidos sio CARNE TERMOPROCESSADA, VISCERAS FERVIDAS (Trato digestivo, Utero e Bexiga), CARNE EM CONSERVA ¢ EXTRATO DE
CARNE produzidos em acordo com o disposto pelo EVP.

Neste Certificado o Inglés é considerado como idioma auténtico

Modelo conforme Oficio-Circular n® 21000.082917/2019-11 v9 Pagina 1/4.




Certificado N°:

18. Certificacio Sanitaria
O Médico Veterinario Oficial abaixo assinado certifica que os produtos acima descritos estdo/foram:

1. Derivados de animais os quais o processo de produgdo, com a inclusgo do sacrificio, esfola, evisceragdo, divisdo e corte de suas carcagas ou a transformagao
de suas carnes foi realizado de acordo com o prescrito nos paragrafos de (a) a (d) do Subparagrafo (6) e de conformidade com os requerimentos que se
assemelham aos das leis da produg@o de animais de agougue e de inspecdo de carne bovina e suina os quais sdo a0 menos equivalentes, com base na Lei
N°1283, de 18/12/1950 ¢ nas Leis de CONTROLE DO ABATE ¢ DECRETO DE SANIDADE DE ALIMENTOS do JAPAO.

2. Os estabelecimentos de abate, de desossa e processamento, assim como os de armazenamento sao aprovados pelo MAPA e pela autoridade sanitaria do Japao;

Derivados de animais biungulados nascidos e criados apenas no Brasil;

4. Submetidos as inspeg¢des ante e post-mortem, conduzida pelo Médico Veterinario Oficial no matadouro habilitado e sdo derivados de animais livres de doengas
infecciosas;

5. OBrasil ¢ classificado como pais de risco negligenciavel para Encefalopatia Espongiforme Bovina (EEB), conforme previsto no Cédigo Sanitario dos Animais
Terrestres da Organizagdo Mundial de Saude Animal — OIE. No caso de carne termoprocessada e seus produtos derivados de carne bovina a serem exportados
para o Japao, estes produtos sdo derivados de animais ndo apresentam suspeita ou caso confirmado de EEB, nem séo de propriedades afetadas pela doenga;

6.  Manipulados sob condi¢des higiénicas de acordo com o Servigo de Inspecdo Federal — SIF, do DEPARTAMENTO DE INSPECAO DE PRODUTOS
ANIMALIS — DIPOA, do MINISTERIO DA AGRICULTURA E PECUARIA DO BRASL ¢ nio contém nem foram produzidos com nenhuma substincia
quimica conservante ou corante, prejudicial a satde humana.

7. Derivados de animais abatidos dos quais foram tomadas amostras requeridas pelo PROGRAMA DE CONTROLE DE RESIDUOS BIOLOGICOS EM
CARNES do DIPOA, com resultados laboratoriais negativos e, também, estdo de conformidade com a legislagio da REPUBLICA FEDERATIVA DO
BRASIL que proibe o uso de hormoénios e substancias de agdo hormonal em animais produtores de carne;

8. Para produtos de origem bovina, os produtos exportados atendem aos requisitos sanitarios do Programa de Verificagdo de Exportagao - EVP;

. Em bom estado de conservagdo e proprios para o consumo humano;

10. Elaborados e mantidos de acordo com as seguintes especificagdes e condigdes:

a) Tratamento pelo calor:

w

(1) a carne € visceras derivadas de animais bi-ungulados, ap6s serem completamente desossadas, foram processadas de uma das seguintes formas:®
(2) os embutidos, presunto e bacon elaborados com carne e visceras provenientes de biungulados, apds totalmente desossados, permaneceram por mais de trés
dias sem congelamento e foram processados com uso de cura ou outras formas similares, sendo termicamente tratados por qualquer uma das seguintes maneiras:®

O foi mantida, no centro da carne e de seus produtos, uma temperatura a 70° C (setenta graus Celsius) ou mais, durante um minuto ou mais, por fervura @ / ou
foi exposto a vapor (calor imido) a 100° C ou mais ¥, ou

O foi mantida, no centro da carne e de seus produtos, uma temperatura a 70° C (setenta graus Celsius) ou mais, durante 30 minuto ou mais, por fervura ¥/ ou foi
exposto a ar quente (calor seco) ¥/ ou outros processos térmicos ( )@

O no caso de viscera fervida (apenas trato digestivo, ttero e bexiga) — fervido por mais de 1 (uma) hora®.
Caso os produtos acima utilizem envoltorios naturais em sua manufatura:

O Para envoltorios provenientes de ovinos ou caprinos:

- sao derivados de animais que nasceram e foram criados em paises além daqueles listados no Anexo de Requisitos adicionais de satide animal para os produtos
a base de carne que utilizam envoltorios a serem exportados para o Japao a partir dos paises de exportadores. No momento da importagdo pelo Brasil, deve-se
confirmar que os envoltorios ndo apresentam risco de transmissdo de doengas animais contagiosas, conforme os certificados sanitarios emitidos pelo governo
de origem.

Tipo de envoltorio:

Pais de origem:

Espécie animal:

Nome, enderego e nimero de registro do estabelecimento produtor do envoltorio:

O Para envoltorios provenientes de suinos:
- Nao representam risco de contaminac¢do por doengas infecciosas proprias da espécie, em acordo com a inspegdo ante e post mortem realizada pelo Médico
Veterinario Oficial no estabelecimento aprovado.
Tipo de envoltorio:
Pais de origem: BRASIL.

b) Controle ap6s a fervura:
- Apos o processamento cada peca foi testada e constatado o perfeito cozimento a temperatura acima mencionada;
- Os produtos foram armazenados de forma higiénica e manuseados de forma a prevenir contaminagdo com patégenos causadores de doengas infecciosas
para os animais, incluido o virus de febre aftosa, até seu embarque
Local de estocagem:

Verificar em: www.agricultura.gov.br/csi; Cédigo de Autenticidade:
Carimbo Oficial ®

Assinatura e carimbo do Médico Veterinario Oficial®
Local e data

@ Riscar o que ndo se aplica
®) Usar tinta de cor azul para assinatura e carimbagem

INeste Certificado o Inglés ¢ considerado como idioma auténtico
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St
FEDERATIVE REPUBLIC OF BRAZIL
MINISTRY OF AGRICULTURE AND LIVESTOCK - MAPA
SECRETARIAT OF ANIMAL AND PLANT HEALTH - SDA
INSPECTION DEPARTMENT OF ANIMAL PRODUCTS — DIPOA
FEDERAL INSPECTION SERVICE - SIF

HEAT-PROCESSED MEAT, BOILED VISCERA (Digestive tract, Uterus and Bladder) AND MEAT PRODUCTS @

1. Exporter (name, address): 2. Certificate N°:

3. Name of Competent Authority:
Ministry of Agriculture and Livestock - MAPA

4. Competent authority for issuing the certificate:

5. Importer (name, address):

6. Country of origin: ISO Code: 7. Country of dispatch: | ISO Code: | 8. Country of destination: | ISO Code: 9. State of
BRAZIL BR BRAZIL BR JAPAN origin:
10. Place of loading: 10.1. Means of transport'® | 11. Port of departure: 12. Declared point of entry:

13. Temperature and Brand of products:

14. Identification of container(s)/ Seal number(s): 15. Shipping Marks: 16. Date of shipment:

17. Identification of food products:

NCM Code or HS Code: Purpose: For human consumption
KIND OF PRODUCT® RAW MEAT SPECIES OF LIVESTOCK NUMBER OF PIECES OR NET WEIGHT (KG)
MATERIAL PACKAGES
TOTAL:
Date of slaughter (month, day | Date of cutting (month, day and year): Date of processing (month, day and | Date of heat-processing / manufacturing
and year): year): (month, day and year):

Slaughterhouse - SH (Name, address and registration number):

Cutting Plant - CP (Name, address and registration number):

Processing Plant - PP (Name, address and registration number):

Heat-processing plant / manufacturing plant: - (Name, address and registration number):

1. For use exclusively for bovine and swine meat.
2. For vessel indicate name; aero plane indicates flight number and container indicate registration number and sanitary seal number.
3. Specify as detailed as possible. Products are limited only HEAT-PROCESSED MEAT, BOILED VISCERA (Digestive tract, Uterus and Bladder) , CANNED MEAT and MEAT EXTRACT under the EVP.

In this Certificate, English language is considered to be authentic.
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Certificate N°:

18. Health Information:

I, Official Veterinary Inspector, undersigned, certify that the exporting products above described are/were:

1. Derived from animals the ones which the production process, with the inclusion of the slaughter, dressing, evisceration, division and cut of your carcasses or the
processing of your meats was accomplished in agreement with the prescribed in the paragraphs of (a) the (d) of Subparagraph (6) and of conformity with the
requirements that resemble with of the production of animals of slaughter (livestock) and bovine and swine meat inspection the ones which at least they are
equivalent with base in law N° 1283, of 18/12/1950, and in the ABBATOIR LAW and FOOD SANITATION ACT of JAPAN;

2. The slaughter, cutting and processing plants, as well storage facilities are approved by MAPA and by Japanese Sanitary Authorities for exporting products to

Japan;

. Derived from the cloven-hoofed animals which were born and raised only in Brazil;

4. Derived from animals free from infectious diseases, according to ante and post-mortem inspection conducted by Official Veterinarian at the approved
slaughterhouse;

5. Brazil is classified as a country with negligible risk for Bovine Spongiform Encephalopathy — BSE, in accordance with the Terrestrial Animal Health Code of the
World Animal Health Organization — OIE. In case of heat-processed meat and its products to be exported to Japan are derived from cattle, the products are derived
from cattle not suspect or confirmed BSE case, nor known cohorts of BSE cases;

6. Handled under hygienic conditions according to Federal Inspection Service of DEPARTMENTO DE INSPECAO DE PRODUTOS DE ORIGEM ANIMAL —
DIPOA of the MINISTRY OF AGRICULTURE AND LIVESTOCK OF BRAZIL and do not contain not were processed with any preserving, coloring, chemical
harmful to the human health;

7. From slaughtered animals from which were taken samples requested by the PROGRAM OF CONTROL OF BIOLOGICAL RESIDUES IN MEATS OF DIPOA
with negative laboratorial results and, also, were found conform with the legislation of the FEDERATIVE REPUBLIC OF BRAZIL that forbid the use of
hormones and substances of hormonal action in meat producers animals.

8. For beef and beef products, all the required conditions described in the Export Verification Program - EVP were fulfilled.

9. Wholesome and fit for human consumption;

10.  Processed and preserved according to the following specifications and conditions:

a) Heat treatment:

w

(1) meat and viscera derived from cloven-hoofed animals were after being completely deboned, they were heated by either of the following ways:®
(2) sausage, ham and bacon made from meat and viscera derived from cloven-hoofed animals were after being completely deboned, they were keeping more than
for three days without freezing and processed by means of curing or other similar ways, to be heated by either of the following ways:®

O To be kept the temperature at the center of the meat and its products at 70 °C or higher for one minute or more by boiling ® / exposing them to steam of
100° C or higher @; or

O To be kept the temperature at the center of the meat and its products derived at 70° C or higher for 30 minutes or more by heating in a water bath®/ drying
in hot air @/ other heat processing method ( )@,

O In case of boiled viscera (digestive tract, uterus and bladder only) — boiled for more than 1 (one) hour®.
In case of the products above cited use natural casings for manufacture:

O For the casings from sheep or goat:

- are derived from animal which was born and raised in the countries other than the countries listed in the Annex of Additional animal health requirements
for the meat products using casings to be exported to Japan from the exported countries. At the time of import to Brazil, it has to be confirmed that the casings
do not have risk of infection of contagious livestock diseases by the health certificates issued by the originating government.

Type of casing:

Country of origin:

Animal species:

Name, address and registration number of the casing establishment:

O For the casings from swine:

- Not present risk of contamination of infectious diseases proper of the species, according to ante and post-mortem inspection conducted by Official Veterinary
Inspector at the approved facility.

Type of casing:

Country of origin: BRAZIL

b) Control after Heat Treatment:
- After been processed, each piece has been tested and found that it was perfectly cooked with the above mentioned temperature;
- Products are stored in clean and sanitary wrappings or containers and handled in a way to prevent it from being contaminated with any pathogens of
any animal infectious diseases including foot-and-mouth disease virus until the shipment.
Place of storage:

Verify at: www.agricultura.gov.br/csi; Authenticity Code:
Official Stamp®

Signature and stamp of Official Veterinarian(®

Place and date
@Keep as appropriate
®)Use blue ink for signature and stamping.

In this Certificate, English language is considered to be authentic
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REPUBLICA FEDERATIVA DO BRASIL / FEDERATIVE REPUBLIC OF BRAZIL
MINISTERIO DA AGRICULTURA E PECUARIA - MAPA / MINISTRY OF AGRICULTURE AND LIVESTOCK— MAPA
SECRETARIA DE DEFESA ANIMAL — SDA / SECRETARIAT OF ANIMAL AND PLANT HEALTH - SDA
DEPARTAMENTO DE INSPEGAO DE PRODUTOS DE ORIGEM ANIMAL — DIPOA / INSPECTION DEPARTMENT OF ANIMAL PRODUCTS - DIPOA
SERVICO DE INSPECAO FEDERAL — SIF / FEDERAL INSPECTION SERVICE - SIF

DECLARACAO ADICIONAL ANEXA AO CERTIFICADO VETERINARIO DE SANIDADE ANIMAL E DE SAUDE PUBLICA PARA
EXPORTACAO DE CARNE PROCESSADA TERMICAMENTE DO BRASIL / ADDITIONAL DECLARATION ATTACHED TO THE ANIMAL AND
PUBLIC HEALTH VETERINARY CERTIFICATE FOR THE EXPORT OF HEAT-PROCESSED MEAT FROM BRAZIL

N° do Certificado / Certificate n*:

Numero de Nome / Name Endereco / Tipo de estabelecimento
registro do Address / Type of establishment
estabelecimento
/Establishment
registration
number

\Verify at: www.agricultura.gov.br/csi; Authenticity code:
Carimbo Oficial / Official stamp

Assinatura e carimbo do Auditor Fiscal Federal Agropecuario /
Signature and stamp of Official Veterinarian )

(Local e data) / (Place and date)

M O nome do médico veterinério oficial, e o carimbo da autoridade competente, devem ser de cor diferente do texto. / The name of the official veterinarian and the stamp of the competent
authority must be in a different color than the text.
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