7«4 Y E b BARERITIZEH S 3 EFEEOEY O MELERNEFD
RERMESFHE (R

1 Zo3EE, fmHENS BAREICHEH S5 N 2 S - EBEEO Y O R EIC o
WTCORSHESMEZED DL LD LT 5,

2 ZOXLEICEBWNT, RICEITAHEOERIT. Y SICEDD E AL D,
(1) \BEFEOEY 4, HAFE, ¥ K (12 25T) KU
(2) EEHEOSYORE SEIEOBOR (B, &, Ok, SEEEZ) | ey (iF
g, B, ENo0R LWz m7etE 356y —t—Y NAKRUNR—a
2L, . e, BERE. B0 (BROWHAZRLS) ., B, B (B, SR
TREE OMERGH5Y) & FR<
(3) INEVLEE [ AREEMKEREDE D D INBSLBLELNE I FES T T 9 40LFE
O BEIEOEY DK
ETOFERE, ROWTIDITEIC X DAL
7B, FLITEK 100CU oKL S5 2 L2k, SEAO LA
FEZ 1 UL K 70°CUL BicfRHo 2 &
A G BURRZRZE OMO A LD . MEER O HFIREE 2 30 4L BB 70°C
VL EICfEoZ &
© BEHEOBMORK MR EZEEET Y ——Y NAKRRR—a
ETOFERWZLOEHET 22 L72< 3 MU ERE L2k, 2h2EETZE0
th Z AT D HIEICE VAR L, IROWT D FIEIC K 5 Let
7B L., FRITEREK 100CLU LRI ST Z L2k, BEAOHILIE
FEZ 1ML K 70°CUL BicfRHo 2 &
A G BURRZRZE OMO A LD . MEER O HFILREE 2 30 4R LL BB 70°C
UEICR>SZE
(4) 24 BBIROBRIER O HBL, YWk 2R R URE L < Xtk ofmit E
T X BRI DI AR D 45 B
(5) H@HE 74Uy
(6) H=H AAEFSHEYURVIBSEHDIWICWDIZOWTTHHFTHD LRELT
WA BIR 1 I2481F 5 [
(7) BAREZSE®HAEYR HARERMOKEREE - ZoRfEE i

HARENC i S5 B 2 S - EBEEOEM OREN ., ALK CILEOSE
Wi, BHENICB SEDORAENRLN & £, BOBRAIZIE, HEICCWD OF4EN
PN b

w

~

BEFE O ORNEDOFREHIAE SN D BEHEOEM N O A EETZIXILFEOHEIZIE,. 2
NETAIZ LA E—DRELTWRWEETHAEL, o, fAlEZSNZboThd I L,

A ARENC#iH S D INEVLEE 2 S - BEFEO B O AZEIZ OV L, RICET 5 540
7T b DO TRITNIX R B0,
(1) wHECTHEAL, 2o, Mg SN EBEEOESY ICHET 2854
H AR [E 8 S 2 BB O B O 5% O JFEHZ I & 2 BEEOBIZ SV TE,
WA B B Z N 7= b O T huiudle H7en,
O #mHETHAEL, o, ABESNTELOTHLZ L,
@  B6ITHET kI T, EHE OB DA T 27T 9 & R ORIH% OMAIC X
D, FZEDOLBGEMRIFBIEGE L TV DEBEND /2N ERERSNTZHDOTHDL Z L,
1

)]



(2) B=EMroEASINBEEOBWIZERT 255
A AR EN g Y S 4 2 R O ) O WA O JFUEHI AL S 2 BB E OB 3 5 =[E 1 6
A S 72 b DIZHOW TR, RIS 2820l 7296 O TRITFIUE R B 720,

O FHBoFEIZBWTHAL, 220, fEINTLHDTHLHZ &

@ FH-E»roEEBHEA~ABMAINLIZLOTHL Z L
@ WHEZSEALROREEMTIOBWMAREIZL Y | FEORYPERRIEG LT
HBZENDRWZ LR INTZEOTHDLZ L
@ 6ITHET DXV T, W E OB ORRAEE 2T 9 & B ORIE DOMAIZ X
V. LGB L T DABZEND RN ENER SN D THDH Z L,
® (BEFEOEBY ORNEOFEHIM SN A BEFE OB N, DAEE IITILEDOLZEITIE,
INFETAZ LA E—DFRALTWRWEETHAEL, 2o, fAEINZHLOTHDH I L
PN = E OBUHEBIIC K 0 FEB S 4v, o, EHER S Y R OMRAEE HT O WA
FIZEXVHERSNTZDDOTHHZ &,

(3) HEB=E»rblmAINTMEEOBYORAETHIGE

O F=ETHE, 2o, FEIN TWEEEOBYICHRTI2L0THD Z L,

@ FH_E»GE#FERHEASAINZLOTHDLHZ L,

@ WHEREEALROREE T IOWAMREIZ LY | FEOMRYMERF IR LT
HREFNDIRN ENHERINTZHEOTHY . o, MAREOR, EHHIZEHED 7
FIESITHET AERICIA SN D THLH Z &,

@ WBEEOEBMOREN, DAEFITLEDLAEIZIE, TNETRY LA E—D%4E
LTWRWEETHAEL, 2o, fABINTZOAFEEFRIRILENDAEINT-ZHWTHDH Z
EWE ZEOBUFREBIC XV REA S, o, B EF S A Y R ORE R 23T O BA
BREICLVERINTZLDOTHD Z L,

6 HAREIZEH XD MWL 2 S - BEFE O E O A% O JFUEHZ At X 2 EiEFE O )
Wya RS DRI, BRAALERRGEEY & U Cltn i E O BUMEES OFRE 2 =\ - figk (BLF 58
ERRAISEE ] L5 ,) TRITFER S 780,

7 BAREICEH S DML 2 S T BEE OB O W E OJFUEHI AL S 1L S EBEEE OB
WDORWEZ IBLHERTINT. (B vy T 4> 7, a7 V7 E) RORET D,
HIEOBUFRBI ORE 232 1 7o in (BLF TRBEMN THER ) &\ D) T bz
Uy,

8 HAREIZHHT 572D DBEFOE ONEFIZOWT, MEVLEEZITH 2 & D TX D
L. AAREEMKEREDOED LR 2 O (DLF MfEEkkiE] Lvno,) ICEd
20 L LT, WMHEOFESHEAELRORGFICL Y, BAREEMAKEXKEIZFEAIIC 2 4
FIZRVIEET D LD ET 5,

O HAERHMALRIL, 8 DHRAND-TL 2T, U E L EA LTS
MNZOVN TS B 72, BHEORE I L 0 SRSV CLAREEFT S,

10 #HEOFSEA Y FIX, FEEMR OUEE F 721 THE L O OMBITR 2 IZFtf S 5
EIRIEILRDER I OWNWTOERE (LT T8 L)) BEREEIZIX, FaNCH
AEFSEAELYRICHFE L, Frlzed 20 iude b, FRiFHE O BN TE
B3 DERL L35,



11 #HEOFSEA Y /L. FBEMBULHEEH D4 PR X IIFE A ICEENH 285, W
N BAREN T INEVIER S D A pEfER & LT SN o 284812, HEomic
HAREZRSHEEY [CmmT 52 &,

12 FEEMBVLFL G O LS 1L, BEEOEY O WSO INBLELO TRIZBW T, 4k
DEEORAEDIE EEIERSWEBHERSINTNWAZ 2Pl bt —AZ L IR L%
DOFERZLETHR L 28MEE LTI o,

13 FEEMBVLER G O BLE 13, WRICHE T 2 FHEZFLSRE ISR T 5 & & biT, Y%l

PRREZ D7 < & 2FMRE LTI RIT TR 50,

(1) L% L= H

(2) INPVLEEZ U 7= (B EEE OB O NS O RER | O AF eI GEZEh oA Sn=b o
ZIO WO GEITH - TE, MALEAZGT) . BB NE OINEGLEk

(3) (2) T8 2 BEHEOENMW) O W% o Hf4E A B K& O A F5e5 o H e

14 EmHEOZFEHEAYRIT, Dla< &b 4E D LITHEMPLE SR DK 21TV, FRE
BRI I Z DWW T, FREAEICHE L TWDH T &, ZDOM I OICEICED H S HE
FEPETFINTNDZ EICONWTHERTH D LT D,

15 SHEOZFSEHAYLFIL, 14 OKEDOFRFERIZHONWT, D7 EHEET LICHARER S
BAYMIH LHREEZITY & L bio, LET2EMEETIHD LT 5,

16 EHEOZSEAEYFIL, 14 OKEIORKR, YikfEEMBVLEEEERIZ DWW T, FEE M
IZHEA L TWRWNWZ &, ZOMZ O SCEICE D D FEERAESMENBEF SN TRV L3860
DAL, EHHITMEVLE 2 S - EBEEO#M O NEORE 25 1ET5 & &b, &
RN EDOEE AAREZERHELYRICHEET D LD ET S,

17 faHEOFSHAYFIL. AAREFSHEAELYRRNMLIE LB DAL, ZORDITN
C. 14 OKAIOFRERZFE L7- CEDOE L A#RE LT 7 6720,

18 HAREZFEMALRDIT, fHEMBLERE O AREZTO, R IEVLERGE RIS SV
T, RERECEA L TVWD 28 T OMZ OSCRCHES 5 FEM AR ET ST
W5 Z EICOWTHERT 5 2 ENTE B,

19 AAREFSHEALRIL, BEMBLBERERICHOWT, faELEICES LRV ERDO 55
B TOMZDOLEITED 2 FXEREERMPETEN TRV LR LGEIE, U%iEE
ZMOHET & & bIT, BEHITMBVLEZ SN BEHEOBM O RNEDOIAZIFLT 52 &
MTE D,

20  HAREIZHH S DNV 2 S N BEEO Y O IZHOWTIE, 5 E MBI i
FIZBWTMNEVLEE 2 U 7= il & COR, 1EER»OHEN R XTI TRE T
HUED, ABYNEIRIR DIRIFARIZ X DTG D 72 W IFIEIC L D RE L T 57w,

21 HAREIZEH S DBV 2 S - EEEO BN O A% M E 288l L Tt S b
BAix, WIS 2 B2l b o TRITER B,
(1) BAREICEH SN MBVLERZ L, BEXar 7 FHiciEgsans &
(2) YZarTFiE, wmHEOBFERIC L v EEEns Z &
(3) Hi%EENZ. MEOEEIE HEICHEN T 2EITHL Z &
(4) MEZEERENE. FANC AAREFRSHAEYROERREZITTEbDTHLH Z &
3



22 HAEZBIZERZ, 21 OHEIABE L, XITHHE L TWO A1, Saln2VILE &2
DWTHEGAZRBORWEERNH D,

23 HHENIZBWTBSE XX CWDORENHERINT-HE., HAEFESHAYRITE
HICHEHE S OMNBULELNLS (BS EICH - TEE., DAFEKRRUEDORE, CWDIZH
STIIER) OAZEILT 5, ZRBEEC BAREICHEH STV D IIEVILE NS o0 T
X, MR L OEFNREENHAEICE E TE D LOLSNMIMAZRD RN DO LT 5,

24 HWEZFZSHEEL T BEEICBWTBS EEF-IZCWDRHERIN-HEAIT. BHHIZ,
HARM T IMBULEEA S (B S EIWZH > TidE. DAELRNUEDOH, CWDIZH > TITE
W) OB AR LT e a0,

25 BSEKWRCWDMNE =FIRAELGE., millEFSHEAYFIX, Y EE) S
ASNT-EEEOEBY DAL Z T P> TWAIEERR ) S OMBEHEOEM DR (B'S
ElZdh o> T, DAFKNLEDOH, CWDIZH-> TITER) ot 2E HIcfEI1Ed 5
LBz, TOE (BEFKOLT, IIEME R EE T2 &) = BARFSHAEY R
HWE L 727 5720, BRI B ARICEH S 72 MBVILER A 2512 DWW CiE, YAt Lo
PEFH IR BEE NI ISR E SN D b OLAME, BARSOEAZBD 2 NGENR D D,

26 25 O IEHEIL, AAREZSHEAEYL RN, Y% —EICB T 2 4i5EROIFEH %
R L7z & &, EidmbERSEMHmA Y RN YFE —EHH O OBEEOEICH KT HA
HAEMBBEMK AT S Z 22, 20OE% HAREFRSHAEYRICEHR L& &
(ZRRBRT 2 2 E RS CYREIEIR ORAE L EFIICEE L TV D558 5FR<),

27 HmHEOFSFEAY L. BAREZFESHEAEY /IO L, mHEICBITA2FESE%E (O
B, A, 77UV K a LT A7 LA E—KO'B S E&ZETr) ORI E HREIC
X0, T A ARFSHEAY BB LT E R 57,

(£ Dfth)

28  EaHEOFSEAYRIT, AARICEH S DML 2 S - BEE OB O NS IS
WTC, ROFIAZ BARHCFEH L7205 X 2R GEIAEZ BT LR T e 5720,
(1) 3B 7TFETKRO2 ITHEALTWDE
(2) REEALERER M O EMN THa% D4 F, RO EE =
(3) 8 TIBVLERGEZR D4 Fh. (BTN 08 E% 2
(4) JFPERE4
(5) LEAEHAH, IMTAEH B, IMBVLELEH H R OBV 714
(6) EFIFES
(7) MFEAIEOLFR, IEAFH H
(8) MAEREIEDHITEH B, HITHIT L OFEITHE O K4 e O 4

29 ZOICEIZED HFEEMAESRME. WERTERICETLAUBEN T2 b0 LT 5,



HAREICEH S S MELE L S BB EONER P DAERTIIE

D5E

PATF OURLIZ R T EHESN O E
http://www. maff. go. jp/aqs/english/news/bse. html

HAE B S5 MBS S hi BEEO RS REO5E

KE AT F, BEUADE



hiroto_okawa750
テキスト ボックス

hiroto_okawa750
テキスト ボックス
別添１


hiroto_okawa750
テキスト ボックス
５



BT 2
TEE A e

1 BB O B 24T 5 8 2 i 2 D INESLER FES Y K& OV L% O Bl N 24T 5
el 2 A 2 BB 2 A L T\ D 2 &,

2 BHPH AT RE 2 BB A o0 JFURHR A 10 SOV B AT Y oD 22 R SN EVL B ER P
TN L2 &5 F5E S 70T 2 INEMLER R O JEUEHIR N 1 LIS O ER 3 12T L
PHATERMY &ONBMLE M & e eI S LTV D Z &,

3 NBEMAEERTEIE. RE. MM OBREEZITORMBEAL TWD T L,

4 RERESHEFEOREGE M A LMBGERHEZA L TnDH 2 &,

5 NEMLEREERFTIE. SR B IEAIC L o S AUMBVLEL R O, Al RE ROV
TR A L TND I &,

6 INEMUERRTERFT K OMMBAERZ ERFT 1L, G RIIE DT 2O O/EZEHE O
DAL, BR=E, #HrFEORIHETNENALTNDL I L,

7R, BERORIHE, HETHER LTS R, NREBUAMETEL L, B R AR
PEARBME A TEBY . o, HENTETHL Z &,

8  IHMALER R K OWE K 2+ i T & DR KRIEE A L TWD 2 &,

9 NEVLERRTOBHR\N ., INEVILER K OSIIEVLER % O B\ O —1# O TR IZB W T, 4k
DIEEDFRAED L & EREOHREXN DT DO FIEENFEIN TS Z &,

10 —HEHDO LN 9 DFIEEIZES TWVANICOWNWTHERETAIENREIN TSI &,



BT 3

NREMLER i OO e L AR D S RTRF AT IS DWW T

1 RMOKEERESHEE S 2 MEEE O RSO NBVLE TS OV T, BEEERHD5E
. ERSEA YR BAREZRSHEAEY RIS L, SWEEOR T 1 »2HETE TIZ
M T % 2 SRR EONEIRA . BAEZSHELRICHFET L2 L, mtEZRES
WS RIT, WEFICEL, AAREZSEMAES NIV FI2G20ER 6720,

2 LT, R, MR OT DM 2 TR S D EE I B B AT DT
DEETHY . ZOPIFUTOEY ThD, 2B, ZRPAOEETH>TH, LHilE
TTROLEE LD HEIE, FAHHEELELT D,

Gy

O  IPAERBAHICEET O E (Mt Bk, IMBAETTIE DA )

@ JFUBHLERETT & INBLERET T 2 53 1 2 FREE SB35 A2

@ 1EEEKC L3R« B OBBROZE 2 14 5 fisx NEE (FUEHLERERPY & nEsL
B 2001 D RBELISL) DA, Mgk 7 O H@RZE R

@ AR IMEE AR D A H

(H42L)
O BEFOFRERR & BRI 25T & 22 sk O
@ BEfFOFRER & R EE S, AP, LTS A T Dl OHE 4

3 HAEZRSGHEYRIT, WEFOH LA LEICHE Sh 5 MBVLELN 2OV T,
LRghtiat (&2 WITLREHER D —H) 726 HARMIT I S 2 IV EL A 5 O A 2 —
IS E o A

4 THER SR YR, RERORTHE, Pk, @Ry DT RE Gk E
HORTHREE AAEFSHELRIAT) 2L, AAEFSEHELRIT, KEFOK TR
Gzt AR Sakhie OB & 2 Fhid 5, A AREZEMAESRIE, Bl
BOMRKDS B D VIFEFEOK THEZ b - T, Hikhtsx (&2 \WITHEEZ O —#)
DEEHZFF T %,

5 40%e. AAREZFRSEAEYRIE, WbEOREAHIC LY BIHELZER T o260 L
ﬁ‘éO



Animal Health Requirements for heat-processed meat and its products derived from
cloven-hoofed animals to be exported to Japan from Philippines

1. This document defines animal health requirements for heat-processed meat and its products derived
from cloven-hoofed animals to be exported to Japan from exported country.

2. In this document, the definitions of terms are as follows:

(1) Cloven-hoofed animal is cattle, sheep, goat, swine ( including the boar) and deer

(2) Meat and its products derived from cloven-hoofed animals are meat (such as muscle,

tongue, heart, diaphragm), and viscera (such as liver, kidney), and sausages, ham and

bacon made from such meat and viscera, excluding digestive tract, uterus, bladder, head

(except tongue and cheek meat), spinal cord and vertebral column(bone and related

components such as dorsal root ganglia).

(3) Heat processing is the treatment according to the Standards for Heat Processing Stipulated by
the Minister of Agriculture, Forestry and Fisheries:

(D the meat and viscera(excluding digestive tract, uterus and bladder) derived from cloven-hoofed
animals must have been heat-processed after being completely deboned by heating through
either of the following two ways;

i) to keep the temperature at the center of the meat and its products at a temperature of 70°C
or higher for one minute or more by boiling or exposing them to heated steam in excess of
100°C,

or

ii) to keep the temperature at the center of the meat and its products at a temperature of 70 “C
or higher for 30 minutes or more by heating in a water bath, drying in hot air or other ways.

@ the sausage, ham and bacon derived from meat and viscera of cloven-hoofed animals must

have been kept more than for three days without freezing after being completely deboned and
processed by means of curing or in other similar ways, then heat-processed by either of the
following two ways;

i) to keep the temperature at the center of the meat and its products at a temperature of 70°C
or higher for one minute or more by boiling or exposing them to heated steam in excess of
100°C,

or

ii) to keep the temperature at the center of the meat and its products at a temperature of 70 C
or higher for 30 minutes or more by heating in a water bath, drying in hot air or other ways.

(4)Outbreak is an appearance of clinical signs, detection of antigens or antibodies to the diseases.

(5)The Exporting country is Philippines.

(6)The third countries are countries approved as free from Bovine Spongiform Encephalopathy
(BSE) or Chronic Wasting Disease (CWD) by the Japanese animal health authorities, which are
listed in Annex1.

(7)The Japanese animal health authorities are Animal Health and Animal Products Safety Division,

Food Safety and Consumer Affairs Bureau, Ministry of Agriculture, Forestry and Fisheries of the

Japanese government.

3. In case the heat-processed meat and its products are derived from cattle, sheep and goats, the
exported country has been free from BSE. And in case the heat-processed meat and its products
derived from deer, the exported country has been free from CWD.

4. In case the heat-processed meat and its products are derived from sheep and goats, those animals
must be born, raised and remained in a herd in which no case of Scrapie had been confirmed.
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5. The heat-processed meat and its products derived from cloven-hoofed animals to be exported to

Japan must be the one which fulfills the following requirements:

(1) In case the heat-processed meat and its products to be exported to Japan has been derived from the
cloven-hoofed animals which was born and raised in the exported country:

(D The cloven-hoofed animals for the production of heat-processed meat and its products to be
exported to Japan must be born and raised only in the exported country.

@ It has to be confirmed that the cloven-hoofed animals for the production of heat-processed meat
and its products are free from any animal infectious diseases as a consequence of ante- and
post-mortem inspections conducted by official inspectors of the national government of the
exported country at the approved slaughter facilities specified in the article 6.

(2) In case the heat-processed meat and its products to be exported to Japan has been derived from
the cloven-hoofed animals which has been imported from the third countries:

(D The cloven-hoofed animals for the production of heat-processed meat and its products to be
exported to Japan must be born and raised only in the third countries.

@ The cloven-hoofed animals for the production of heat-processed meat and its products to be
exported to Japan must have been directly imported to exported country from the third countries
without any transit through countries other than the third countries.

@ The cloven-hoofed animals for the production of heat-processed meat and its products to be
exported to Japan must have been free from any evidence of animal infectious diseases as a result
of import inspection conducted by the animal health authorities of the exported country.

@ 1t has to be confirmed that the cloven-hoofed animals for the production of heat-processed meat
and its products are free from any animal infectious diseases as a consequence of ante- and
post-mortem inspections conducted by official inspectors of the national government of the
exported country at the approved slaughter facilities specified in the article 6.

(® In case the heat-processed meat and its products are derived from sheep and goats, those
animals must be additionally certified that the third countries have been born, raised and remained
in a herd in which no case of Scrapie had been confirmed.

(3) In case the heat-processed meat and its products to be exported to Japan have been originated from
the meat and its products derived from cloven-hoof animals which has been imported from the
third countries:

(D The cloven-hoofed animals for the production of heat-processed meat and its products to be
exported to Japan must be derived from the cloven-hoofed animals which was born and raised
only in the third countries.

@ The meat and its products derived from cloven-hoofed animals for the production of
heat-processed meat and its products to be exported to Japan must have been directly imported to
exported country from the third countries without any transit through countries other than the third
countries.

(@ The heat-processed meat and its products for the production of the cloven-hoofed meat and its
products to be exported to Japan must have been free from any evidence of animal infectious
diseases as a result of import inspection conducted by the animal health authorities of the exported
country, and after the said inspection the cloven-hoofed meat and its products must have been
directly carried into the approved and designated facilities specified in the article 7 or 8.

@ In case the heat-processed meat and its products are derived from sheep and goats, those
animals must be additionally certified that the third countries have been born, raised and remained
in a herd in which no case of Scrapie had been confirmed.



6.

The slaughter facilities (hereinafter referred to as "the approved slaughter facilities") where the
cloven-hoofed animals for heat-processed meat and its products to be exported to Japan is
slaughtered must be approved by the national government of the exporting country.

. The processing facilities (hereinafter referred to as "the approved processing facilities") where the meat

etc. derived from cloven-hoofed animals for heat-processing to be exported to Japan are
pre-heat-processed (cutting and curing etc.,) and stored must be approved by the national
government of the exporting country.

. With the application by the animal health authorities of the exporting country, the Minister of

Agriculture, Forestry and Fisheries in Japan designate the approved processing facilities which meet
the attached standards in the annex2 (hereinafter referred to as "designation standard") for the term
of 2 years in principle as the facilities where the meat and its products derived from cloven-hoofed
animals are entitled to be heat-processed to be exported to Japan.

. Japanese animal health authorities conduct an on-site inspection of the facilities at the expense of

the exporting country to confirm whether they meet the designation standard, in response to the
application of article 8.

10. When the facilities designated under the article 8 (hereinafter referred to as “designated facilities™)

11.

are planned to be altered including reconstruction, enlargement (expansion) and / or other changes
of the structure (hereinafter referred to as “the alterations”), the animal health authorities of the
exported country must apply in advance to the Japanese animal health authorities for approval.

The animal health authorities of the exported country must notify immediately to the Japanese
animal health authorities, if the designated facilities change the name or address or are no longer
used as facilities to produce the heat-processed meat and its products to Japan.

12. The managers of the designated facilities must confirm that preventive measures against the

occurrence of sanitary hazard are conducted and proper quality is ensured in the heat-processing
procedure at least once a month, and the results of the checkup must be kept in a written form for

at least 2 years.

13. The managers of the designated facilities must record the following items and keep them for at

least 2 years;
1) date of heat processing
ii) country or province of origin(in case the meat etc., imported from the third countries, name of the
third countries), quantity of the heat-processed meat and its products derived from cloven-hoofed
animals of each product items with their heating records
iii) date and amount of each shipping by destination countries

14. The animal health authorities of the exporting country must visit the designated facilities at least

once every 6 months and check whether the facilities maintain fulfillment of the requirements of
the designation standard and the animal health requirements of this document.

15. The animal health authorities of the exporting country must report the result of the visit of the

article 14 in a written form to Japanese animal health authorities once every six months and keep it
for 2 years.
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16. If the animal health authorities of the exporting country find that designated facilities do not meet
the designation standard and the animal health requirements of this document, they must
immediately suspend the shipment of the heat-processed cloven-hoofed meat and its products and
inform the Japanese animal health authorities of relevant information of the case as soon as possible.

17. The animal health authorities of the exporting country must provide, upon request, the copy of the
written record of the result of the visit of the article 14 to the Japanese animal health authorities
when they regard it as necessary.

18. The Japanese animal health authorities can make on-site inspections of the designated facilities
when they regard it confirm whether they meet the designation standard and the animal health
requirements of this document.

19. When the Japanese animal health authorities recognize that designated facilities do not meet the
designation standard or do not fulfill the animal health requirements of this document, they may
revoke the designation and immediately suspend the import of heat-processed cloven-hoofed
animals meat and its products produced in the facilities.

20. The animal health authorities of the exporting country must ensure that the heat-processed meat
and its products are stored in clean and sanitary wrappings and/or containers and handled in a
way to prevent it from being contaminated with any pathogens of any animal infectious diseases
until the shipment.

21. In case the heat-processed meat and its products are transported to Japan through the
other countries, the heat-processed meat and its products to be exported to Japan
must be the one which fulfills the following requirements:

(1) the heat-processed meat and its products to be exported to Japan must be packed in
a tight container.

(2) the said container must be sealed by the animal health authorities of the exported
country.

(3) the seal must be obviously differentiated from that of the other countries.

(4) the form of the said seal must be approved by the animal health authorities of Japan
in advance.

22. If the seal specified in article 21 is found to have been intentionally broken or dropped
out, etc. at the time of inspection after arrival in Japan, the exported heat-processed
meat and its products to Japan in question might be prohibited to import to Japan.

23. If BSE or CWD occurs in the exported country, the Japanese animal health authorities immediately
suspend the importation of the heat-processed meat and its products from the exported country (In
case BSE, the heat-processed meat and its products derived from cattle, sheep and goat. In case
CWD, the heat-processed meat and its products from deer.). The exported heat-processed meat and
its products which is on the way to Japan must be prohibited to be imported into Japan, except the
one which bears definitely no epidemiological relation to the outbreak of the said disease.

24. If BSE or CWD occurs in the exported country, the animal health authorities of the exported
country must suspend the shipment of the heat-processed meat and its products to Japan (In case
BSE, the heat-processed meat and its products derived from cattle, sheep and goat. In case CWD,
the heat-processed meat and its products from deer.).
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25.

26.

27.

In case BSE or CWD occurs in the third countries, the government authorities of the exported
country immediately must suspended the shipment of the heat-processed meat and its products to
Japan from the facilities which handle the cloven-hoof animals/ the meat and its products derived
from cloven-hoofed animals imported from the said third countries (In case BSE, the
heat-processed meat and its products derived from cattle, sheep and goat. In case CWD, the
heat-processed meat and its products from deer.). The exported heat-processed meat and its
products which is on the way to Japan might be prohibited to be imported into Japan, except the
one which bears definitely no epidemiological relation to the occurrence of the said diseases.

The suspension of the shipment of the exported heat-processed meat and its products to Japan in
article 25 may be lifted when the Japanese animal health authorities have confirmed that the third
countries concerned is free from the said diseases, or when the government authorities of the
exported country have prohibited bringing the cloven-hoof animals/the meat and its products
derived from cloven-hoofed animals from the third countries concerned the approved/designated
facilities and have informed the Japanese animal health authorities of the said prohibition. (unless
the heat-processed meat and its products has epidemiological relation to the occurrence of the said
diseases.)

The animal health authorities of the exported country must inform the Japanese animal health
authorities of occurrence of animal infectious diseases(including Foot and mouth disease(FMD),
Rinderpest, African swine fever(ASF), Scrapie and Bovine Spongiform Encephalopathy(BSE) ) by
a monthly report.

(Others)

28.

The animal health authorities of the exporting country must issue inspection certificates for the
exported heat-processed meat and its products to Japan, stating the following items in detail in
English:

(1) Compliance with each requirement of the articles from 3 to 7, and 20

(2) Name, address and registration number of the approved slaughter facilities, and approved

processing facilities.

(3) Name, address and designation numbers of the designated facilities.

(4) Country of origin

(5) Date of slaughter, processing, heat-processing and condition of heat-process.

(6) Identification number of the seal of the container.

(7) Date and name of the port of shipment.

(8) Date and place of issuance of the inspection certificate, and name and title of the signer.

29.

The animal health requirements will be applied after agreed by both countries.
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Annex

In case the heat-processed meat and its products derived from cattle, sheep
and goats

Excluding the countries which are shown in the following URL.
http://www.maff. po.jp/ags/english/news/bse.html

In case the heat-processed meat and its products derived from deer

Excluding the USA, Canada, Republic of Korea
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Annex 2
Designation Standard

1. The designated facilities shall have a pre-heating area which is exclusively for treating raw
materials furnished with necessary equipments, and a post-heating area which is exclusively for
treating heat processed products furnished with necessary equipments.

2. The pre-heating area shall be completely isolated from the post-heating area except for ;

- the windows of heat-processing equipment, which can be opened for passing raw materials and
keep closed otherwise;
or

- the entrance and exit of heat-processing equipment, where the preventive measures against the
backward flow of the air from the pre-heating area into the post-heating area are installed.

. The pre-heating area shall have facilities for storage, treatment and inspection.

. The designated facilities shall have heat-processing equipment furnished with instruments for
inspection such as temperature recorders.

. The post-heating area shall be walled off completely from the outside and have equipments or
instruments for inspection, cooling, storage or packing after heat -processing.

. The pre-heating area and the post-heating area shall have individual facilities, such as the entrance
and exit, locker room, toilet, etc. for personnel of each area in order to prevent recontamination.

. Floors, walls and ceilings shall be smooth and easy to clean; floors shall be made of impermeable
material, sloped properly and provided with drainage and can be easily disinfected.

. The designated facilities shall be equipped with facilities for decontamination as well as water
supply facilities which can supply sufficient water for cleaning.

. Procedural manual for preventing occurrence of sanitary hazard and ensuring proper quality in a
series of pre-heat-processing, heat-processing and post-heat processing shall be equipped.

10. Personnel who supervise the compliance of the series of procedure with the procedural manual of
the article 9 are posted.
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Annex 3
The procedures for permission for the alterations of designated facilities

1. If the designated facilities intend to make the alterations, the animal health authorities of the
exported country must submit to the Japanese animal health authorities showing the details of the
alterations including construction period of the alterations at least one month before starting
construction. The animal health authorities of the exported country must be permitted for the
alterations by the Japanese animal health authorities.

2. The alteration means that reconstruction, enlarging and/or other changes of the designated facilities
which concern the requirements for designated facilities in Annex2. The example of the alterations
is as follows.

Even in case of change except the following mentioned changes, the changes involve above
mentioned changes (including temporary), it needs a preliminary submission.

(reconstruction]

(D A reconstruction concerning the heat-processing equipments (increase or decrease of the equipment,
the way of the heating processing etc.).

@ A reconstruction concerning the separation between the before heat-processing area and after
heat-processing area.

(@ A reconstruction of the inner wall (except the wall that separate the before heat-processing area and
after heat-processing area) that is accompanied by the change of the worker’s flow line and/or the
raw materials and/or product’s flow line.

@ A reconstruction concerning the outer wall.

(enlargement]

(D A enlargement which involves a construction which is not totally independent from the designated
area.

® A enlargement which involves a construction which shares a registration number, name, address
etc., of designated facility.

3. The Japanese animal health authorities must suspend the importation of the heat-processed meat and
its products that were produced in the designated facilities (or a part of facilities) after the starting of
construction of the alterations.

4. When the construction for alterations is completed, the animal health authorities of the exported
country must submit a completion report including the actual construction period, construction plan
and photos of the alteration area to the Japanese animal health authorities. After receiving the
completion reports the Japanese animal health authorities may perform the on-site inspection for the
designated facilities. Based on the on-site inspection results and/or the completion report, the
Japanese animal health authorities must allow the designated facilities (or a part of the facilities) to
produce the heat-processed meat and its products to be exported to Japan.

5. In case of the article 4, the Japanese animal health authorities conduct an on-site inspection of the
facilities at the expense of the exporting country.
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