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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)

b)

d)

Beef and beef products mean all edible parts of cattle and products derived from such
parts of cattle® that are derived from cattle that are less than 30 months of age and
produced in a manner that ensures the hygienic removal of the specified risk materials
(SRMs) comprising tonsils and distal ileum of the small intestine. 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) Less Than 30 Months Age Verification Quality
System Assessment Program (QSA Program GVD1035A) (hereinafter “QSA LT-30
Program”) that is approved by USDA’s Agricultural Marketing Service (AMS). Only
upon completion of a successful on-site audit by AMS of a meat establishment to ensure
compliance with the QSA LT-30 program 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
QSA LT-30 Program 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 controlled risk for bovine spongiform encephalopathy (BSE).

! As defined in the U.S. Federal Meat Inspection Act (21 U.S.C. Sec. 601 et seq. (2012)).
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e) The United States, consistent with its World Trade Organization (WTQ) obligations,
provides notice to all trading partners, including Japan, regarding the repeal or
modification of any BSE-related measure.

f) Inthe event of (an) additional case(s) of BSE, the current requirements set out in this

document will not be modified.

2. Requirements for U.S. Meat Establishments®

a) Any U.S. meat establishment 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.® FSIS will provide to the Government of Japan on an annual
basis a list of U.S. meat establishments eligible to export to Japan.

b) Only U.S. meat establishments that have an approved AMS approved Less Than 30
Months Age Verification Quality System Assessment Program (QSA Program
GVD1035A), which meets the specified product requirements for Japan, will be listed on
the Official Listing of Eligible Establishments for the QSA LT-30 Program. The QSA
LT-30 Program 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 the 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. FSIS would issue a

Non-compliance Record (NR) and would immediately control the non-compliant product.

2 “U.S. Meat establishment” includes any slaughtering or processing establishment for beef and beef products that
operates under USDA inspection.

% 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.



d)

If the process that resulted in the non-compliant product is on-going, FSIS would
immediately stop the process until it determines that appropriate corrective and
preventative measures have been taken. Only when FSIS determines that corrective
actions are adequate will it permit production to resume. The U.S. government will
inform the Japanese government if a U.S. meat establishment is suspended as a result of
an NR, as well as when said establishment is determined by FSIS to be eligible for
production and export after corrective and preventative action has been taken by the
establishment.

The Government of the United States will verify that the U.S. meat establishment in
question has determined and implemented appropriate corrective and preventative
measures to address the non-compliances. The Government of the United States will
inform the Government of Japan of the corrective and preventative measures the meat
establishment has taken and of the date that FSIS lifts the suspension of the affected

process.

3. Requirements for Beef and Beef Products

a)

b)

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

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

All carcasses from cattle less than 30 months of age must be recognizable as such.

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.



9)

In the case where the beef or beef products are transported to Japan by way of third
countries, the beef or beef products must be stored in an enclosed ocean/air vessel

container.

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.

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

requirements of the QSA LT-30 Program must receive a FSIS export certificate with a

statement indicating that the eligible products fulfilled all of the requirements of the QSA
LT-30 Program.

5. Other Issues

a)

b)

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.



c) After a reasonable period of time from the date of implementation of these requirements,
taking into account: (a) the actual record of compliance as determined by the Japanese
authorities based on their import inspection, (b) the actual record of compliance as
determined by the U.S. authorities based on U.S. regulations, and (c) the result of the on-
site audit after implementation of QSA LT-30 program with respect to Japan, the
Government of Japan will further review its import quarantine inspection and regulatory
measures and consider modifications to these same measures in the event that the
compliance record is satisfactory.

d) 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.

e) 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 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 February 1, 2013.
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Canadian Food Inspection Agency
2013-01-18

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 in Section 11.7.3 Japan, of the Meat Hygiene Manual of Procedures.

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)  toensure 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;

(3)  toensure that only products derived from cattle 30 months of age or less
are prepared and certified for export to Japan; and

4) 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 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 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 30 months of age or less 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.

Standards for Slaughter and Processing -1-



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 eligible for export to Japan must be derived from cattle that are 30 months
of age or less at the time of slaughter. Age determination shall be conducted using the
processes and methods described in “Age Verification: Age Determination of Cattle to
Qualify Canadian Beef and Beef Products for Export to Japan”

4. REQUIREMENTS APPLICABLE TO ALL REGISTERED BEEF
ESTABLISHMENTS

All registered beef establishments in Canada must comply with the provisions described
in Chapter 17, particularly Annex D, of the Meat Hygiene Manual of Procedures, with
respect to SRM, including:

@ Use of dedicated tools, identified by colour —coding or other visual system, for
severing 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 D, 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 (I1C) 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 1IC will review the situation and will take appropriate
compliance action.

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 contract surfaces, equipment and tools, and provide for verification of the
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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.

5. 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:

1) that only products derived from cattle less than 30 months of age are prepared for
export to Japan;

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

(3)  that the beef products eligible for export to Japan can be distinguished from
ineligible products; and,

4) 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:

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

e From the point where age is determined, distinguishing cattle determined to be 30
months of age or older and/or carcasses, offal and other parts of carcasses derived
from such cattle.

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.
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e Cutting/deboning of eligible carcasses and processing of eligible products in
distinct lots, segregated temporally or by space from other carcasses, parts
thereof and beef products.

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

6 CFIA VERIFICATION

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.

The establishment’s performance is regularly reviewed by the VIC/IIC the establishment,
in accordance with the procedures governing the Compliance Verification System (CVS),
as described in Chapter 18 of the Meat Hygiene Manual of Procedures. The CVS
provides an efficient and uniform approach to verify registered 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 in accordance with CFIA’s Quality
Management System.

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).

¢ 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.

¢ 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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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;
0] Name, address and establishment number of the approved establishment
(in case the relevant procedures such as slaughtering and processing were
not done at the same approved facility, each of the facilities at which the
exported beef to Japan has been slaughtered and processed) shall be
described on this certificate.
(i) Date of slaughter.
(ili)  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 February 1, 2013.
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EVP_FR_Beef and beef offal
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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 export beef and beef offal to Japan from France. This EVP comes in addition
to the French and EU regulations but might include some relevant domestic requirements. The following
requirements consist in the EVP under the responsibility of the General Directorate for Food and its
services, Ministry in charge of agriculture of France (DGAL).

1 Pu rpose
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 Ensure only cattle from 30 months of age or less are prepared and certified for export to Japan;
e Enable verification of compliance with Japan import condition relating to Bovine Spongiform
Encephalopathy (BSE), in addition to French and EU domestic requirements.

2 Scope

This EVP applies to French facilities producing beef and beef offal for export to Japan from France. The
facilities shall meet the specified products processing requirements and requirements for facilities for beef
and beef offal for export to Japan from France. These facilities shall be designated and listed by the DGAL
in accordance with the Ministry of Health, Labour and Welfare (MHLW).

3 ldentification and traceability records

3.1Live cattle shall be domesticated bovine animals (Bos taurus or Bos indicus) born and raised in
France or imported into France 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 complying with point 4.1 shall be clearly identified with a visible blue strip.

3.5 An identification mark allowing the verification that the beef and beef offal for export to Japan
complies with point 4.1 is applied on the product at each level of processing.
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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.

Specified Products Requirements

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

4.2 Beef and beef offal for export to Japan shall be exclusively meat, offal and their products which
the MHLW and DGAL recognize as eligible for export to Japan.

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

4.3.1 Tonsils from all cattle;
4.3.2 Distal ileum (two meters from connection to caecum) from all cattle;
4.3.3 Spinal cord from cattle older than 30 month of age;

4.3.4 Head (except for hygienically removed tongues and cheek meat) from cattle older than 30
month of age;

4.3.5 Vertebral column (excluding vertebrae of the tail, the spinous and transverse processes of
the cervical, lumbar and thoracic vertebrae, the median sacral crest and wings of the
sacrum) from cattle older than 30 month of age.

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

5.1 Beef and beef offal 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 above in point 4.1 must be conducted at
the slaughter and process levels.

5.3 Beef and beef offal for export to Japan shall be processed in a manner to ensure the hygienic
removal of the SRM as described above in point 4.3. and to prevent any cross-contamination by
these SRM.

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.
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6 Designated facilities for export to Japan

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

6.3 The designated facilities for export to Japan shall be listed by the DGAL; the DGAL 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 France are responsible for
the compliance with all requirements outlined in this procedure and the French and EU
regulations.

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

7 Export certificate

7.1 Beef and beef offal for export to Japan shall be accompanied by an export certificate issued by
the DGAL when exported to Japan.

7.2 The export certificate shall include the information as required by the Food Safety 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 French inspection system including visit of the
DGAL, 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 DGAL shall take appropriate measures including corrective or preventive
action.

These requirements for beef and beef offal for export to Japan from France will go into effect on February
1%, 2013.
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Netherlands Export Verification Program - Japan

1 Purpose

Beef or beef products eligible for export to Japan from the Netherlands is veal (beef derived
from animals 12 months of age or younger) and veal offal*(hereafter called “veal”) produced
in a manner that ensures the hygienic removal of SRM (tonsils and distal illeum).This
document provides the specified product requirements for marketing Netherlands veal to
Japan under the Netherlands Export Verification Program — Japan (EVP). It also provides the
additional requirements for the Netherlands Quality System Assessment Program (hereafter
called "Bedrijfsprotocol’) for marketing Netherlands veal to Japan.

The range of beef and beef products may be extended after consultations between the
Ministry of Economic Affairs of the Netherlands and the Ministry of Health, Labour and
Welfare (MHLW) of Japan, provided that the range of products remains limited to those
mentioned in the risk assessment of the Food Safety Commission of Japan.

2 Scope

The Netherlands Food and Consumer Products Safety Authority NVWA implements and
supervises implementation of EU legislation and EVP.

This document applies to Netherlands companies, slaughterers, cutting plants, cold stores
(hereafter called “company”) that supply veal that are eligible for export to Japan as listed on
the NVWA website.

Companies must meet the specified product requirements of section 5 for Japan under the
EVP through a NVWA approved Bedrijfsprotocol that include the requirements in order to be
able to comply with the Japan requirements for veal.

The Bedrijfsprotocol ensures that the specified product requirements are supported by a
documented quality management system (QMS — such as HACCP, SSOP etc). Only
companies with an approved Bedrijfsprotocol for the EVP may label and sell product as
meeting the specified product requirements for Japan under the EVP.

3 Reference Documents

1. NVWA approved company Bedrijfsprotocol (describes how the company will comply with
re Japanese requirements)

2. NVWA Project Protocol Japan (describes how the NVWA will control compliance with
Japanese requirements by companies that export veal to Japan)

3. NVWA working instruction (made after agreement on animal health certificate and
describes relevant issues for NVWA inspector who issues the certificate)

4. NVWA list of approved companies complying with Japanese requirements

4 Additions to the Netherlands Bedrijfsprotocol requirements of the company

The specified product requirements listed in Section 5 of this document must be met through
a NVWA approved Bedrijfsprotocol. The Bedrijfsprotocol ensures that the specified product
requirements are supported by a documented quality management system (QMS).
Companies must also incorporate the following requirements into their Bedrijfsprotocol:

4.1 Internal Audit

4.1.1 The company must conduct internal audits to verify implementation of the
Bedrijfsprotocol and EV program-Japan effectively at planned intervals.

4.1.2 The company must have documented procedure, maintain its records and ensure that
actions are taken without undue delay to eliminate detected non-compliance and their
causes.

4.2 Company's Suppliers Listing

. Veal offal that is exported from the Netherlands to Japan are cheeks, sweetbread, tongues, liver, kidneys, heart and tails.
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The company (cutting plant and/or coldstore) must maintain an approved suppliers listing
which must:

e Mention suppliers of slaughtered calfs that have an approved Bedrijfsprotocol for the EVP
e |dentify the supplier's name, address, and approval date

e Be available to the NVWA for review

The company must also maintain the date that suppliers were removed from the suppliers
listing.

5 Specified Product Requirements

5.1 Veal that are eligible for export to Japan must be processed using the procedures as
incorporated into the facility's QMS, and must be produced in a manner that ensures the
hygienic removal of SRM (tonsils and distal illeum) and prevents the contamination with

these tissues of meat products being produced for export to Japan.

5.2 SRM are not allowed to be exported to Japan. Relevant SRM (tonsils and distal illeum)
should be removed in such a way that products exported to Japan cannot be contaminated
with these products, as described in the Bedrijfsprotocol.

5.3 Eligible products must be derived from cattle that are 12 months of age or younger at the
time of slaughter using either one of the following method:

5.3.1 The live cattle (Bos taurus and Bos indicus) must be traceable through the
Identification and Registration System. At the moment of slaughtering the animals should
be verified on:

¢ Individual Animal Age Verification, 12 months of age or younger.

e Animals have only been born and raised in the Netherlands or born in France, the
United States of America, Canada or the third free countries as mentioned on
http://www.maff.go.jp/ags/english/news/third-free.html and raised in the Netherlands.

5.3.2 Companies must keep records showing the link between the live animal and the
batch. Each batch should show the information on age and country of raising. Records
must be sufficient to trace to the individual animal and back to ranch records.

5.4 Identification Requirements

e All carcasses and meat complying with the requirements for Japan must be identified.

e The identification must remain with the product through processing, packaging, storage,
and shipping to insure the integrity of the process and the product.

e Only products produced by eligible companies and identified as meeting the
requirements of the EU and EVP shall receive a NVWA export certificate that states that
all requirements of the EU and Japan are met.

6 Listing of Approved Programs

6.1 Only Netherlands companies that have an approved Bedrijfsprotocol which meets the
specified product requirements for Japan will be officially listed as eligible companies for the
EVP.

6.2 NVWA shall annually provide to the MHLW(Ministry of Health Labour and Welfare)
official certificate listing of companies eligible for export veal to Japan.

7 Responsibilities
7.1 Netherlands companies exporting to Japan must meet all policies and procedures
outlined in this EVP.
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7.2 NVWA is responsible for supervising the companies and issuing the veterinary health
certificate for export of veal to Japan which include information as required by the Food
Safety Act of Japan.

8 Audit and Import Inspection of the MHLW

The MHLW may conduct on-site audits of Netherlands inspection system including visit of
NVWA, the companies that export veal to Japan and relevant facilities.

If a non-compliance with these standards is found as the result of the audit or the import
inspection of the MHLW. NVWA shall take appropriate measures including controlling non-
compliant products, corrective action or preventive measures.

9 Effective Date

These requirements for veal to be exported to Japan from Netherlands will go into effect on 1
February 2013.
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