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USDA Export Verification (EV) Program
Specified Product Requirements for Beef - Japan

1 Purpose

This document provides the specified product requirements for marketing U.S. beef to Japan under the
USDA Export Verification (EV) Program. It also provides the additional requirements for the USDA
Quality System Assessment (QSA) Program for marketing U.S. beef to Japan.

2 Scope

This document applies to U.S. companies, producers, feedlots, slaughterers, fabricators (fabricators
perform the initial separation, or cutting of carcasses into wholesale cuts) that supply beef and beef offal
that are eligible for export to Japan as listed on the Food Safety and Inspection Service (FSIS) website.
Companies must meet the specified product requirements for Japan under the EV Program through an
approved QSA Program. The requirements for the QSA Program are defined in ARC 1002 Procedure,
Quality System Assessment (QSA) Program. The QSA Program ensures that the specified product
requirements are supported by a documented quality management system.

Only companies with an approved QSA Program for the EV Program for Japan may label and sell product
as meeting the specified product requirements for Japan under the EV Program.

3 Reference Documents

ARC 1000 Procedure, Quality Systems Verification Programs General Policies and Procedures

ARC 1002 Procedure, Quality System Assessment (QSA) Program

MGC Instruction 709 Physiological Maturity Evaluation of Beef Carcasses for Japan Export Program
http://www.fsis.usda.gov/regulations & policies/Index_of Import Requirements_by Country/index.asp
http.//www.ams.usda.gov/Isg/arc/bev.htm

4 Additions to the USDA Quality System Assessment (QSA) Program Requirements

The specified product requirements listed in Section 5 of this Procedure must be met through an approved
QSA Program. The QSA Program ensures that the specified product requirements are supported by a
documented quality management system. In addition to the requirements listed in ARC 1002 Procedure,
Section 7, Program Requirements, companies must also incorporate the following requirements into their
QSA Program:

"The U.S. Department of Agriculture (USDA) prohibits discrimination in all its programs and activities on the basis of color, race, national origin, gender, religion, age, disability,
sexual orientation, marital or family status, political beliefs, parental status, or protected genetic information. (Not all prohibited bases apply to all programs.) Persons with
disabilities who require alternative means for communication of program information (Braille, large print, audiotape, etc.) should contact USDA's TARGET Center at 202-720-2600
(voice and TDD). To file a complaint of discrimination, write USDA, Director, Office of Civil Rights, Room 326-W, Whitten Building, 14th and Independence Avenue, SW.,
Washington, DC 20250-9410 or call 202-720-5964 (voice and TDD). USDA is an equal opportunity provider and employer."

Date Issued 04/26/05 Approved by JLR
Date Revised 12/12/05



USD A Agricultural Audit, Review, STOP 0294 - Room 2627-S ARC 10307J Procedure
N Marketing and Compliance 1400 Independence Avenue SW December 12, 2005
—/ Service Branch Washington, DC 20250 Page 2 of 4

4.1 Internal Audit
The company must conduct internal audits at planned intervals.

The internal audits must determine whether the QMS
a) Conforms to the planned arrangements, to the requirements of this Procedure, and to the
QMS requirements established by the company; and
b)  Iseffectively implemented and maintained.

The company must have a documented procedure which defines

a) The planning of an audit program, which must consider the status and importance of the
processes and areas to be audited, as well as the results of the previous audit;

b) The audit criteria, scope, frequency, and methods;

c) The selection criteria of the auditors and conduct of auditors which must ensure objectivity
and impartiality of the audit process (Auditors must not audit their own work.);

d)  The responsibilities for planning and conducting audits;

e) The reporting of results;

f) The follow-up activities (Follow-up activities must include the verification of the actions
taken and the reporting of the verification results.); and

g)  The maintenance of records.

Within the area being audited, management must ensure that actions are taken without undue delay to
eliminate detected non-conformances and their causes.

The company must maintain records of the internal audits.

4.2  Company's Suppliers Listing

The company must maintain an approved suppliers listing which must
a) Identify the supplier's name, address, and approval date; and
b)  Be available to the USDA for review.

The company must also maintain the date that suppliers were removed from the suppliers listing.
5 Specified Product Requirements

5.1 Beef and beef offal that are eligible for export to Japan as listed on the Food Safety and
Inspection Service (FSIS) website must be processed using the procedures as incorporated
into the facility's HACCP or Sanitation SOP’s, and must be produced in a manner that
ensures the hygienic removal of the following materials and prevents the contamination of
these tissues with meat products being produced for export to Japan:

5.1.1 Bovine heads (except for hygienically removed tongues and cheek meat, but
including tonsils); spinal cords; distal ileum (two meters from connection to
caecum); and vertebral column (excluding the transverse processes of the thoracic
and lumbar vertebrae, the wings of the sacrum, and the vertebrae of the tail).

Date Issued 04/26/05 Approved by JLR
Date Revised 12/12/05
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5.2 Eligible products must be derived from cattle that are 20 months of age or younger at the
time of slaughter using either one of the following methods (5.2.1 or 5.2.2):

5.2.1 Cattle must be traceable to live animal production records. Verification activities
for age requirements must be conducted at the slaughter, feedlot, and producer
levels as required by the submitted QSA Program. Records used to verify this
requirement must meet any one of the following criteria (5.2.1.1. to 5.2.1.3):

5.2.1.1 Individual Animal Age Verification
5.2.1.1.1  Animals must have a unique individual identification.
5.2.1.1.2  Records must be sufficient to trace the individual animal
back to ranch records.
5.2.1.1.3  Records must indicate the actual date of birth of the animal
and must accompany each animal through the process.

5.2.1.2  Group Age Verification

5.2.1.2.1 All animals within a group and born during the same birthing
season must be individually identified.

5.2.1.2.2 Records must indicate the actual date of birth of the first calf
of the birthing season.

5.2.1.2.3 The age of all calves within a group must be derived from
the actual date of birth of the first calf born within the group.

5.2.1.2.4 Records indicating the date the bulls are given access to the
cows may be used as a supplementary measure verifying the

oldest age of animals in the group which is determined in
52.1.2.2.

5.2.1.3  USDA Process Verified and USDA Quality System Assessment

Programs.

5.2.1.3.1 The USDA Process Verified Program must include age
verification as a process verified point as defined in 5.2.1.1
and 5.2.1.2.

5.2.1.3.2 The USDA Quality System Assessment Program for feedlots
and producers must include age verification as a specified
product requirement as defined in 5.2.1.1 and 5.2.1.2.

5.2.1.3.3 All animals must be individually identified.

5.2.2 Age Verification through Carcass Evaluation.
Official USDA evaluation at the slaughter facility must be conducted as required
by the submitted QSA program and meet each of the following criteria (5.2.2.1,
5.2.2.2,and 5.2.2.3):

Date Issued 04/26/05 Approved by JLR
Date Revised 12/12/05
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52.2.1  Cattle must be determined to be A* physiological maturity or younger
by an official USDA evaluation Official USDA evaluations must
determine carcasses to be A*’ physiological maturity or younger using
the U.S. Standards for Carcass Beef
http://www.ams.usda.gov/lsg/stand/standards/beef-car.pdf and the
description of maturity characteristics within A maturity (Physiological
Maturity Determination Guidelines Appendix F).

5.2.2.2  USDA Evaluators must meet or exceed accreditation performance
standards for determining physiological maturity as outlined in Meat
Grading and Certification Branch Instruction 709 in order to ensure the
accuracy of the evaluation.

5.2.2.3  USDA Evaluators must keep records for each of the determining factors
(skeletal, lean, and overall maturity) for each carcass which is
determined to be A*” or younger for exportation to Japan.

5.3 Identification Requirements —

5.3.1 All carcasses complying with 5.2.1 and 5.2.2 must be uniquely identified.
Carcasses complying with the “Age Verification through Carcass Evaluation” must
be marked once evaluated and approved by proficiency-tested USDA Evaluators.
These identification marks must remain with the product through processing,
packaging, storage, and shipping to insure the integrity of the process and the
product.

5.3.2  Shipping documentation (bills of lading, shipping manifests, or letters of guarantee)
must have the statement “Product Meets EV Program Requirements for Japan” and
must clearly identify the product and product quantity.

5.3.3 Eligible products produced by eligible companies and identified as meeting the
requirements of the EV Program for Japan shall receive a FSIS export certificate
with the statement “Product Meets EV Program Requirements for Japan™.

6 Listing of Approved Programs

Only U.S. companies that have an approved USDA QSA Program which meets the specified product
requirements for Japan will be listed on the Official Listing of Eligible Companies for the Export
Verification (EV) Program for Japan.

7 Responsibilities

U.S. companies must meet all policies and procedures outlined in this Procedure, ARC 1000 Procedure,
Quality Systems Verification Program General Policies and Procedures, and ARC 1002 Procedure,
Quality System Assessment (OSA) Program.

Date Issued 04/26/05 Approved by JLR
Date Revised 12/12/05
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- U.5.DEPARTMENT OF AGRICULTURE . - | A knowingty false entry or false alteration of any entry on this certificate may resultin a fine of not

- FoOD SAFEJIEL?)N&NQPEWSDN SERVICE more than $ 10,000 or imprisonment for not mare than five years or both {18 USC 1001). I
AT A ERATION: Addi ies exi the Federat Meat § ion Act[21 USC 611 (B} (i) (2), and (§), -
MEAT-AND POULTRY EXPORT CERTIFICATE OF 121 Jgugaé;:f‘ Z'n“ﬁ;? ::::'ige;m:uLmspect?;n":;egﬂs?m {c) (11, (21, and (8}, 21 USC
WHOLESOMENESS 461] foran L harized or false altération or misuse of this certificate.
DISTRICT OFE!CE COUNTRY OF DESTINATION ° ' DATE ISSUED-
o - MPF -
EXPORTED BY 1/ {Appli f)t'.‘%?&% ] PREGDUCT EXPORTED FROM:
,_ EST. / PLANT NUMBER (I applicable)
CITY
CONSIGNED TO 1/
[] @ SLAUGHTERING PLANT
[0 @ PROCESSING PLANT
. , 1 @ waReHousE .
TOTAL MARKED NET WEIGHT TOTAL CONTAINERS - D @ DOCKSIDE
] MARKED NUMBER OF ABER
PRODUCT AS LABELED - || wesHTOR | PackAGES N [ - suePmGMARKS Y . BT vBER

A/ As stated by applicant or contractor

REMARKS -

D | CERTIFY that the meat or meat food product specified hergon is from animals that received both -anternortern-and postmartem inspection
and \gere&fougdl sound and healthy and that it has been inspected and passed as provided by law-and regulations of the Department and is
sound and wholesome. - .

: D I CERTIFY that the poultry and poultry products sbecified above came from birds that were officially given an antemortem and postmortem
~ - inspection and passed in accordance with applicable laws and regulations of the United States Department of Agriculture and are :
wholesome and fit for human consumption. - - .

NOT VALID UNLESS SIGNED BY AN INSPECTOR OF MEAT AND POHWWE!EN PROGRAM

insPECTOR AND DigRxci\ LV 1
By order of the Secretary of Agriculture

. This certificate is receivable in all courts of the United States as primarfacie evidence of the-truth.of the.statements thersin contained.
= -_aThis: certificate does not excuse failure-to comply with any of the regulatory laws enfarced by the United States Department of Agriculture. -

- FSIS FORM-9080-8 (07/19/2007) REPLACES FSIS FORM 9080-5 {05/06/1999), WHICH MAY BE USED UNTIL EXHAUSTED  Designed on FormFlow Software-

ORIGINAL

i L PR PO A PP AU S



CORRESPONDING UNITED STATES DEPARTMENT OF AGRICULTURE

XPORT CERTIFICATE
o FOOD SAFETY AND INSPECTION SERVICE

(SIS Form ‘9060-5) FIELD OPERATIONS
CERTIFICATE FOR EXPORT TO JAPAN
IDENTIFICATION OF PRODUCT
1. SPECIES - | 2. DESCRIPTION OF ITEM
3. NUMBER OF PACKAGES OR PIECES 4. NET WEIGHT

ORIGIN OF PRODUCT

5. NAME, ADDRESS AND ESTABLISHMENT NUMBER (Slaughter Plant if 6. NAME, ADDRESS AND ESTABLISHMENT NUMBER
product is quarter, half or whole carcass) (For plants preparing cuts or packaging byproducts)

~ DATE (Month & Year)OF MANUFACTURE (Or packing date) 8. NAME & ADDRESS OF MANUFACi' URING PLANT
(Processed product only) -
INSPECTION
9. DATE (Month & Year) OF SLAUGHTER AND INSPECTION 10. NAME OF AGENCY OR NAME & TITLE OF OFFICIAL CONDUCTING
(If product is quarter, half or whole carcass) - SLAUGHTER INSPECTION (Veterinarian)
(If product fresh frozen)
11. NAME AND ADDRESS OF CONSIGNOR 12. NAME AND ADDRESS OF CONSIGNEE

The meat and/or meat products described herein were processed under sanitary conditions in accordance with laws and
regulations of the United States. The laws and regulations of the United States have been deemed to be equivalent to the

inspection laws of Japan.
13. SIGNATURE OF OFFICIAL 14. TITLE OF OFFICIAL

| 15. DATE

FSIS FORM 9290-1 (12/06/2000) PREVIOUS EDITIONS ARE OBSOLETE USDA FSI§ -



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

Letterhead Certificate for Export of Beef and Beef Offal to Japan

Date Issued: Certificate Number:

1. Cattle slaughtered for the production of the exported beef to Japan (hereinafter referred to as “the
slaughtered cattle”) have been born and raised only in the USA, or legally imported from
Canada, or legally imported from the third free countries listed here and raised in the USA.

Third free countries are: Norway, Hungary, Iceland, Mexico, Belize, Guatemala, Honduras, El
Salvador, Nicaragua, Costa Rica, Panama, Dominican Republic, Chile, Commonwealth of the
Northern Mariana Islands, New Zealand, Vanuatu, New Caledonia, Australia

2. The slaughtered cattle were not suspect or confirmed BSE cases, or confirmed or suspected
progenies, or cohorts of BSE cases, as defined in the Terrestrial Animal Health Code adopted by
the World Organization for Animal Health (OIE).

3. The slaughtered cattle were found to be sound and healthy as a result of ante- and post-mortem
inspections conducted by USDA veterinary inspectors in the designated facilities at the time of
slaughter.

4. The exported beef to Japan fulfilled all of the required conditions described in the EV Program.
In case the slaughtered cattle have been legally imported from Canada, criteria 5.2.1.1 or 5.2.1.2
of the EV program is applied in order to verify 20 months of age or younger. In case the
slaughter cattle have been legally imported from the third free countries listed above other than
Mexico and raised in the USA, only criteria 5.2.1.1 of the EV Program is applied in order to
verify 20 months of age or younger.

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

Signature of Official Veterinarian:

Printed Name:

Title/Professional Degree:

FSIS Form 2630-9 (6/86) EQUAL OPPORTUNITY IN EMPLOYMENT AND
SERVICES



