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Canadian Food inspection Agency
May 16, 2005

Standardsfor the Saughter of Cattleand
Processing of Beef Products Eligible for Export to Japan

This program will be a part of the export requirements of beef and beef offa for Japan as stipulated in
Section 11.7.3 Jgpan ,of the Meat Hygiene Manua of Procedures.

1 INTRODUCTION

The purpose of this document is to describe the standards that beef daughter and processing
establishments must meet in producing beef products for export to Japan. The standards are designed to
meet the following objectives.

@ to ensure removad of dl tissuesindigible for export to Japan from cattle;

2 to prevent cross contamination of edible beef products from indligible tissues during
daughter 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

4 to enable verification of compliance with Jgpan’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 Mesat
Hygiene Manua 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 gpplies to daughter 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 igible to export fresh and/or frozen beef products derived from animas aged 20 months
or less from which tissues indligible for export to Japan have been removed.

L 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 materids in Japan,
comprising the head, excluding tongue and cheek mest, the palatine and lingua tonsls, the spind cord and
dura mater, the distal ileum, and the vertebral column?, including the dorsal root ganglia.

3. AGE VERIFICATION

Beef products digible for export to Japan must be derived from cattle that are 20 months of age or
younger a the time of daughter, using the processes and methods described in “ Age Veification : Age
Determination of Cattle to Qualify Canadian Beef and Beef Products for Export to Japan.” -
http:/Awww.inspection.ge.calenglish//??2.shtm (under construction).

4. REQUIREMENTSAPPLICABLE 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 Manud of Procedures, with respect to SRM, including:

Q) Use of dedicated tools, identified by colour-coding or other visud system, for severing of the spind
cord of animals of al ages and for remova of the spind cord of animas aged 30 months or older,
to prevent transfer of spinal cord tissue fragments to edible tissue.

2 Procedures for remova and disposa of SRM, as defined in Annex N, to prevent cross
contamination of edible mesat products.

Operators are required to reassess their HACCP plans to ensure the hazard associated with SRM (i.e.
BSE infectivity) isidentified on Food Safety Enhancement Program (FSEP) Form 5 (or equivaent) and
that criticd control points (CCP) are identified for anima aging, in the case of daughter plants, and SRM
remova. If the establishment is not yet recognized under FSEP, the operator is responsble for the
development, implementation and maintenance of control programs (based on HACCP) that address all
components of the SRM remova palicy.

As prescribed in Chapter 3 of the Meat Hygiene Manua of Procedures, each establishment must have a
written sanitation program, sgned by the responsible plant officia, 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-operationd 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.

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 lumbar 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 daughter establishments and integrated
processing establishments are required to develop and implement written procedures to ensure the
fallowing:

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

2 that dl indigible tissues are removed from these cattle in a hygienic manner to prevent cross
contamination and commingling with meet products that may be exported to Japan; and

3 that the carcasses and meat products derived from these cattle are easly distinguished from other
carcasses and beef products from the point a which the age is determined until the products are
packaged and appropriately labeled or the carcassis removed from the establishment.

The written procedures should clearly outline the controls that will be implemented to ensure that
gpplicable requirements are met and that digible products can be readily distinguished from indigible
products a dl times. The procedures must be acceptable to the ingpector 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 CHIA verification
needs:

. 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, offa and other parts of carcasses derived from such cattle.

. Application of amark or deviceto clearly identify the carcass sdes of animas 20 months of age or
less.

. Hygienic remova of the head, excluding tongue and cheek mest, the padatine and lingud tonsis, the
spind cord and dura mater, the digtd ileum, and the vertebral column, including the dorsal root
ganglia

. Cutting/deboning of digible carcassesin distinct lots, segregated tempordly or by space from other
carcasses and parts thereof.

. Labdling of boxes containing digible mest or offa in amanner that will eesly disinguish them from
boxes containing meet or offd derived from other cattle.

6. CFIA VERIFICATION

CH A ingpection gaff routindy verify the accuracy and/or effectiveness of operator implementation of the
following requirements:

. Determination of age and identification of dligible carcasses, offd and other parts.
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. Removd of indigible tissues and related hygienic procedures.
. Digtinguishing carcasses, offd and other parts.

. Labdling.

. Sanitation program.

The verification activities must be carried out daily in daughter 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 ingpector in
charge of each establishment. The report generated from this review is submitted to a Regiond Veterinary
Officer (in the case of adaughter establishment) who will follow up on any concerns raised by the report.
A quarterly review of the establishment’ s performance and CFIA verification responsihilities is conducted
by aRegiond Veterinary Officer.

Compliance and enforcement actions are taken by ingpection staff when deviations are noted. Typica
actionstha are within the authority of inspection saff include:

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

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

. Deeming product to be indigible for export to Japan if age determination, remova of indligible
tissues, digtinguishing 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 sugpension of operationsin dl or part of an establishment if a Sgnificant food safety
risk isidentified 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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Chapter 11
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Annex A

ANNEX A

I *I Canadian Food Agence canadienne SANITARY HEALTH CERTIFICATE
Inspection Agency d'inspection des aliments (RED MEAT)-JAPAN

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

CERTIFICAT SANITAIRE
(VIANDE ROUGE)-JAPON

ORIGINAL

Les viscéres ou produits de viande décrits ci-dessous proviennent d'animaux destinés
a la consommation humaine qui, aprés inspection vétérinaire ante et post mortem, ont
&té jugés exempts de maladies contagieuses et ont &t manutentionnés au Canada
avec toutes les précautions sanitaires en conformité avec la loi et les réglements
canadiens. La viande, les viscéres ou les produits de viande proviennent d'animaux ne
souffrant pas ou jugés ne pas souffrir des maladies visées par lordonnance
ministérielle, et ne proviennent pas d'animaux morts de cause naturelle ou accidentelle.
La transformation, y compris Fabattage, I'habillage, I'éviscération, la division et le
découpage, ou la fabrication ont été réalisées conformément aux exigences
canadiennes relatives & linspection de la viande de bétail qui sont jugés au moins
équivalentes aux exigences prescrites dans les lois suivantes | Japanese Food
Sanitation Law et Japanese Abbattoir Law.

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

Date

Description

No. of packages Net weight (Kg)

Gross weight
Nbre de paquets Poids net i (Kg)

Poids brut

SAMP

Foreign Export Stamp Nos / NOs d'estampille d'exportation

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

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

Name and Address of Consignee / Nom et adresse du destinataire

Meat or Viscera / Viande ou viscéres

Meat Products / Produits de viande

Species of Animals / Espéce animale

Name of Products / Nom des produits

Kind of Meat or Viscera of Raw Materials
Type de viandes ou de visceéres utilisés

Number, Name and Address of Processing Establishment Number, Name and Address of Shipping Establishment
Numéro, nom et adresse de I'établissement de transformation | Numéro, nom et adresse de l'expéditeur
D Same as previous, or Sarme as previous, or
Identigue & la précédente, ou Identique & la précédente, ou

Number, Name and Address of Slaughter Plant
Numéro, nom et adresse de ['abattoir

Date of Slaughter Date of Manufacture Date of Inspection Veterinarian in Charge (Name and Signature) / Vétérinaire de service (Nom et Signature)

Date d'abatiage Cate de fabrication Date d'inspection

HIGH QUALITY BEEF
| certify that this beef is from a carcass meeting Japanese specifications for
high quality beef.
* inspector must sign and stamp each individual copy of the certificate
L'inspecteur doit signer et estampiller individuellement chaque copie du certificat.

The information is being coliected by the Canadian Foog Inspection Agency for the purpose of certifying meat products for
export 1o Japan, Some infomation m3y be accessible or prolected as required under the provisions of the Access fo
Infosmation Act. Information that could Cause you r your crganization injury if released is protected from disclosure as
defined in section 20 of the Access fo information Act.

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

CFIA 1 ACIA 1482 (2000/11)

Copy - Grader
Copie - Classificateur

VIANDE BOVINE DE HAUTE QUALITE
J'atteste que cefte viande provient d'une carcasse conforme aux normes
japenaises pour a viande bovine de haute qualité.

Grader, Canadian Beef Grading Agency Date
Classificateur, Agence canadienne de classement du boeuf

Les renseignements sont recueills par 'Agence canadienne dinspection des ahments afin de certifier les produits de viande pour
exportation au Japan. Certains L peuvent étre ou protéges selon ce que prescrit la Lod sur Saceds
2 Finformation. Les renseignements qui pourraignt perter préjudice 3 votrg intérit ou 3 celu de votre organisation, 'ils étaiert

divulgués, sort protigés aux termes de rarticle 20 de la (of sur l'accés 2 finformation.
Canada

Copy - To veterinarian in charge
Copie - Vétérinaire de service

A2



Chapter 11 Export - Japan Annex C

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

ANNEX(E) C DRAFT

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

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, vétérinaire soussigné, 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/fattening and slaughter in Canada.
/ Le beeuf ou les abats de beeuf contenus dans le présent envoi proviennent de bovins nés, élevés et
abattus seulement au Canada ou nés aux Etats-Unis et importés pour élevage/engraissement et abattage
au Canada.

2. The slaughtered cattle were not suspect or confirmed BSE cases, or known to 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
adopté par I'Organisation internationale des épizooties (OIE). (1)

3. The slaughtered cattle 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 été soumis a une inspection vétérinaire
ante-mortem et post-mortem par I'ACIA lors de I'abattage dans un établissement désigné par 'ACIA comme
admis a 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 fulffilled. (2) / Toutes les conditions décrites dans les « Normes
relatives a I'abattage des bovins et a la transformation des produits du boeuf admissibles a I'exportation au
Japon » ont été remplies. (2)

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

Done at/ Fait a on/le

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

(name in capital letters,
qualification and title)/
(nom en lettres majuscules

qualification et titre)

(1) Canadian BSE control measures are in accordance with OIE guidelines/ Les mesures de contréle de 'ESB sont
conformes aux lignes directrices de I'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 canadiennes et les exigences
additionnelles fournies a 'annexe 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 bceuf a été manipulé de fagon
hygiénique dans les établissements admis a exporter au Japon et qu’il N'a pas été exposé a une contamination avant
I'exportation.

Canada
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