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Canadian Food inspection Agency
May 16, 2005

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 offal for Japan as stipulated in
Section 11.7.3 Japan ,of the Meat Hygiene Manual of Procedures.

1. INTRODUCTION

The purpose of this document is to describie 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:

(D to ensure removal of all tissues ineligible for export to Japan from cattle;

@ to prevent cross contamination of edible beef products from ineligible tissues during
slaughter and processing; _

3 to ensure that only products derived from cattle 20 months of age or less are prepared and
certified for export to Japan; and

@ to enable verification of compliance with Japan’s import conditions relating to BSE, in
addition to Canada’s domestic requirements.

Relevant domestic requirements under the provisions of the Meat Inspection Regulations and Meat
Hygiene Manual of Procedures 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 fresh and/or frozen beef
products' for export to Japan. Establishments verified to be meeting the standards described in this
document will be eligible to export fresh and/or frozen beef products derived from animals aged 20 months
or less from which tissues ineligible for export to Japan have been removed.

Comprising fresh and/or frozen muscle cuts, trimmings, offal and variety meats.
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Tissues ineligible for export to Japan are those that are designated as specified risk materials in Japan,
comprising the head, excluding tongue and cheek meat, the palatine and lingual tonsils, the spinal cord and
dura mater, the distal ileum, and the vertebral column?, including the dorsal root ganglia.

3. AGE VERIFICATION

Beef products eligible for export to Japan must be derived from cattle that are 20 months of age or
younger at the time of slaughter, using the processes and methods described in “Age Verification : Age
Determination of Cattle to Qualify Canadian Beef and Beef Products for Export to Japan.” -
http:/fwww.inspection.gc.ca/english//??2.shtm  (under construction).

4. REQUIREMENTS APPLICABLE TO ALL REGISTERED BEEF ESTABLISHMENTS

All registered beef establishments in Canada must comply with the provisions described in Chapter 4,
particularly Annex N, of the Meat Hygiene Manua! of Procedures, with respect to SRM, including:

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

2) Procedures for removal and disposal of SRM, as defined in Annex N, to prevent cross
contamination of edible meat products.

Operators are required to reassess their HACCP plans to ensure the hazard associated with SRM (i.e.
BSE infectivity) is identifted on Food Safety Enhancement Program (FSEP) Form 5 (or equivalent) and
that critical control points (CCP) are identified for animal aging, in the case of slaughter plants, and SRM
removal. - If the establishment is not yet recognized under FSEP, the operator is responsible for the
development, implementation and maintenance of control programs (based on HACCP) that address all
components-of the SRM removal policy.

As prescribed in Chapter 3 of the Meat Hygiene Manual of Procedures, each establishment must have a
written sanitation program, 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 contact surfaces,
equipment and tools, and provide for verification of the effectiveness of these procedures before the start-
up of operations. Daily records are required to document implementation and monitoring of the sanitation
program, deviations noted, and corrective and preventive actions taken.

I

For these purposes, the definition of the vertebral column does not include the vertebrae of the tail, the transverse and
dorsal processes of the thoracic and umbar vertebrae, and the wings of the sacrum.
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5.

SLAUGHTER ESTABLISHMENTS PRODUCING BEEF PRODUCTS FOR EXPORT
TO JAPAN )

In addition to requirements outlined in Section 4, operators of slaughter establishments and integrated
processing establishments are required to develop and implement written procedures to ensure the

following:

(O that only products derived from cattle 20 months of age or less are prepared for export to Japan;

2) that all ineligible tissues are removed from these cattle in a hygienic manner to prevent cross
contamination and commingling with meat products that may be exported to Japan; and

(3)  that the carcasses and meat products derived from these cattle are easily distinguished from other

carcasses and beef products from the point at which the age is determined until the products are
packaged and appropriately labeled or the carcass is removed from the establishment.

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 inspector in charge and must include
monitoring, verification and record-keeping activities, deviation procedures and be auditable and effective.

The procedures must address the following, as appropriate to the establishment and to CFIA verification

needs:

6.

Determination of the age of cattle by a method acceptable to the CFIA.

From the point where age is determined, distinguishing cattle determined to be 20 months of age or
less and/or the carcasses, offal and other parts of carcasses derived from such cattle.

Application of a mark or device to clearly identify the carcass sides of animals 20 months of age or
less.

Hygienic removal of the head, excluding tongue and cheek meat, the palatine and lingual tonsils, the
spinal cord and dura mater, the distal ileum, and the vertebral column, including the dorsal root
ganglia.

Cutting/deboning of eligible carcasses in distinct lots, segregated temporally or by space from other
carcasses and parts thercof.

Labelling of boxes containing eligible meat or offal in 2 manner that will easily dlstmgmsh them from
boxes containing meat or offal derived from other cattle.

CFIA VERIFICATION

CFIA inspection staff routinely verify the accuracy and/or effectiveness of operator implementation of the
following requ1rements

Determination of age and identification of eligible carcasses, offal and other parts.
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. Removal of ineligible tissues and related hygienic procedures.

. Distinguishing carcasses, offal and other parts.
. Labelling.
. Sanitation program.

The verification activities must be carried out daily in slaughter establishments.

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

A monthly review of the establishment’s performance is conducted by the veterinarian or inspector in
charge of each establishment. The report generated from this review is submitted to a Regional Veterinary
Officer (in the case of a slaughter establishment) who will follow up on any concerns raised by the report.
A quarterly review of the establishment’s performance and CFIA verification responsibilities is conducted
by a Regional Veterinary Officer. '

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

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

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

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

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

. 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 an establishment’s License to Operate,
as necessary.
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Annex A

ANNEX A

. *I Canndizn Food Agence canadienne SANITARY HEALTH CERTIFICATE  CERTIFICAT SANITAIRE
Inspection Agency d'inspection des aliments

{RED MEAT)-JAPAN

Tha meal viscera ar meat products described below were derived from food producing
animals which were found. upon ante-mertem and posi-morierm veterinary inspection 1o
be frea of contagious diseases and wera handled In Canada only in a sanitary manner
in aceordance with Canadian law and reguialions. The maat, viscera or meal producls
have been derved from animals not suffering or suspecled lo be suffering fom
disoasos prescibed by Ministerial Ordonnance, and have ol besn derved from

(VIANDE ROUGE)-JAPON
ORIGINAL

Les viscéres ou produits de viande décrits ci-d pravil 1t d'animaux dostiné

3 la consommalion humaine qui, aprés inspection véiéninaire antz el past mortem, onl
&8 jugés pis de maladies contagi &l onl &l& manutentionnés au Canada
avec foules les pricautions senitaires en conformild avec la ki et les réglomants
canadians, L viande, les viscéres ou les preduits de viande proviennent danimaux ne
souffiant paa ou jugés ne pas seufiir des maladies visdes par l'ordonnance

dweased ammals. The processing including : ting,
dividing, and chepping, or the manufaciuring, has beoen done in accardance with
canadian livesiock meal inspaclion requiremenls which are deemed equivalent 1o the
Jagsnese Food Senitation Law and 1he Japanese Abbatloir Law.

f el ne proviannant pas d'animaux mords de cause nalurelle ou accidenlalle.
L2 fransformalicn, ¥ compis Fabattage, Fhabiltege, Téviscération, la division el le
découpage, ou la fabrication onl ole réalisées conformément aux emgences
canadrennes relatives A linspection de [a viands de bélail qui sonl jugés au mains
fquvalenies aux swipances prescnles dans les kis suwantes . Jepanese Food
Sanitalion Law ¢l Japanese Aboalioir Law.

Shippad from {Name of Port) / Ligu d'embarquament (nom du pomn}

Dratg

Cescripion

No. of packages Net weight (Kg)

Gross weight
Nore de paquets Poids net Kg)

Poids brut

Foreign Export Slamp Nos / N d’estampille d'exporialion

Conlainer Naf N® du conteneur |Inspection Certifificata No,
N7 du cerlficat d'inspeciion

Namg and Acdress of Cansignor/ Nom et adresse de I'expédileus

Name: and Agdress of Consignee / Hom et agresse du destnalaire

Moat or Viscera J Viandeg ou viscéras

Maat Products / Procits da viande

Species of Animals ! Espéce animala

Noma of Products / Nam des produits

Kind of Meat or Viscera o Raw Materials
Type de viandes ou de vischres ullisés

Number, Name and Address ¢f Slaughter Plant
Numéro, nom el adrasse ce I'abatioir

lumber, Nama and Address of Processing Establishment [N
Numéro, nom et adresse de I'élablissement da transformation |Numém, nom et adressa de laxpéditeur

D Sama as previous, or
Identigue 3 |z précddents, ou

. Name and Addsess of Shipping Establishment

D Same as previous, or
Identiqua 2 la précadenta, ou

Date of Slaughter

Data of Manyfacture
Data d'zbatiage icat

Date cf Inspection
Date de fabrication i

Dats d'ingpection

Veteriparian in Charge (Name and Signature) f Véténnaire de service (Nom et Signature)

HIGH QUALITY BEEF

| certify that this baef is from a carcass meefing Japanese spacifications for
hign quality besf,

#+ inspecior must 3:.gn and slamp each individual copy of Ihe certificate.
Linspeclewr dot signer et aslampiller indivdueliement chague copie du corbficet

The wsorrancn 4 Deing alleded by the Canacian Food lmypecuon Agency Far the purpose of cerlding meal poducts lor
eagon © Japen, Some inkpmglion may b #CUibie o PRAECEG 45 IOQUIET URGE” The provieions af th Acooss i
Wnformaion Act friormalios ot coud Cume you Of your omanaaton myury f relegied u prolected rom dodones as
gaiirad i yechon 20 4f the focess o informabion At .

Original - Attached ta form CFIA 1454 Copr + Grader
Cople

Qriginale - Joindre au formeulaira ACLA 1454
CFIA L AGIA 1487 (2000111}

VIANDE BOVINE DE RAUTE QUALITE

Jattesle que cotte viande provient d'une carcasse confarme aux normes
jnpongises powr la viande bovine de haule qualilé,

Grader, Canadian Beel Grading Agency Date
Classilicateur, Agence canadienna de classement du boeul

L& [ESEPNETESSS 30N FEoUaika Far TAQENGE Canad nne of rioecton Ges wnents akn D Cortéief 11 produls 2 wands powr
SXPOMN B Japan. Cetans roreagnement peurent e Ou Protiges 3200 Ca qua Presa L Lol aur feccdy
A Frdornahon. Les rensigtberbnt L voire iradcic ou 3 ctlu 34 voira oganssbon, Bl duen

&1 pouTa adt poder préjudicn
Branguia, 307k rovegha. s Ve 08 Faice 2008 5 o e Facrds # infermaion
Canadi

Copy - To veterinarian in charge

= ClassHicateur Caople « Vélérinaire de service

AlE2



Chapter 11 . Export - Japan Annex C

l* Canadian Food Agence canadianne
Inspection Agancy  d'inspection des aliments

ANNEX(E) C DRAFT

ADDENDUM TO CERTIFICATE CFIA-ACIA 1454 NO. /
AJOUT AU CERTIFICAT ACIA-CFIA 1454 N° : ...

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

I, the undersigned veterinarian, duly authorized by the Government of Canada, do hereby certify that: /
Je, vétérnaire soussigne, diment autorisé par le gouvernement du Canada, certifie par la présente ce qui suit :

1. The beef or beef offal contained in this shipment is derived from cattle born, raised and slaughtered only in
Canada or from cattle born in the United States and imported for feeding/iattening and slaughter in Canada.
! Le beeul ou les abats de boeuf contenus dans le présent envoi proviennent de bovins nés, élevés et
abatfus seulement au Canada ou nés aux Etats-Unis et importés pour élevagefengraissement et abattage
au Canada.

2. The slaughtered catle were not suspect or confirmed BSE cases, or known 1o be the progeny of a female
case or cohorts of a confirmed BSE case as defined in the Terrestrial Animal Health Code adopted by the
World Organisation for Animal Health (OIE). (1) / Les bovins abattus n'étaient pas des cas soupgonnés ou
des cas confirmés d’'ESB, ou connus comme étant des descendants d'une femelle ou élevés avec des
animaux confirmés atteints d'ESB, comme il est défini dans le Code sanitaire pour les animaux terrestres
adopié par I'Organisation internationale des épizoaties (OIE). (1) _

3. The slaughtered catile were subjected to ante-mortem and post-mortem veterinary inspection by the CFIA at
the time of slaughter in an establishment designated by the CFIA as eligible to export beef products to Japan
and were approved for human consumption. / Les bovins abattus ont &té soumis & une inspection vétérinaire
ante-mortem et post-mortem par FACIA lors de Iabattage dans un établissement désigné par I'ACIA comme
admis & exporter au Japon et sont jugés propres a la consommation humaine.

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. (2) / Toutes les conditions décrites dans les « Normes
relatives a I'abattage des bovins et & la transformation des produits du boeuf admissibles a I'exportation au
Japon » ont été remplies. (2)

5. At the designated facility(ies), the beef products destined for expori to Japan were processed in such a way
as to prevent contamination with the agents of animal infectious disease. (3} / A |'établissement désigné, les
produits de beeuf destinés & 'exportation au Japon ont été transformés de fagon & prévenir la contamination
par-des vecteurs de maladies animales infectieuses. (3)

Done at/ Fait a on/le

Seal/Cachet e
Signature of the official veterinarian /

Signature du vétarinaire officiel

(name in capital letters,

qualification and title)/

{nom en lettres majuscules

qualification et titre)

(1) Canadian BSE control measures are in accordance with OIE guidelines/ Les mesures de contréle de 'ESB sont
conformes aux lignes directrices de 'OIE.

(2) Products produced in accordance with Canadian requirements and additional requirements articulated in Annex F
are deemed to satisfy these conditions. / Les produits fabriqués selon les exigences canadjennes et [es exigences
additionnelles fournies & lannexe F sont jugés conformes aux normes.

{3} Means that the beef product was handled in a hygienic manner in establishments eligible for export to Japan it
was not exposed to contamination prior to export. / Signifie que le produit de boeuf a été maniputé de fagon
hygiénique dans les établissements admis & exporter au Japon et qu'il n'a pas été exposé 4 une contamination avant
I'exportation.

Canada





