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ANIMAL HEALTH REQUIREMENTS FOR HEAT-PROCESSED-MEAT,
-SAUSAGES, -HAM AND -BACON TO BE EXPORTED TO JAPAN
FROM MALAYSIA

Animal health requirements for heat-processed-meat derived from cloven-hoofed animals

(hereinafter referred to as “ the exported heat-processed-meat” ), -sausages, -ham and -bacon made
from such meat and viscera as raw materials (hereinafter referred to as “ the exported heat-

processed-products” ) to be exported to Japan from Malaysia are as follows.

1 (1) The animals slaughtered for the purpose of producing the exported heat-processed-meat or
the exported heat-processed-products shall have been free from any abnormal finding as a
result of ante- and post-mortem inspection conducted by the government inspectors of
Malaysia. And the meat or viscera derived from the animals in question, which is used as a
raw materials of the exported heat-processed-products, shall be kept in storage for more than
three days without freezing, after deboning completely.

(2) In case the meat or viscera imported into Malaysia from the third country is used as a raw
materials of the exported heat-processed-meat or the exported heat-processed-products, the
following requirements in item 2, 3 and 4 shall apply instead of the requirement 1-(1)
mentioned above.
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The meat or viscera imported into Malaysia for the production of the exported heat-processed-
meat or the exported heat-processed-products shall have been directly imported to Malaysia
from the third country and shall not have been transported through other country than the
third country.

(1) The meat imported into Malaysia for the purpose of producing the exported heat-processed-

“

meat (hereinafter referred to as “ the imported meat” shall have been accompanied with the
inspection certificate, issued by the government authorities of the third country, stating that
the animals slaughtered for the production of the imported meat were free from any abnormal
findings as the result of the ante- and post- mortem inspection conducted by the government
inspectors of the third country, and that the imported meat passed the export inspection
conducted by the government inspectors of the said country.

(2) The meat or viscera imported into Malaysia for the purpose of producing the exported heat-
processed-products (hereinafter referred to as “ the imported meat etc” ) shall have been
accompanied with the inspection certificate, issued by the government authorities of the third
country, stating that the animals slaughtered for the production of the imported meat etc.
were free from any abnormal findings as the result of the ante- and post- mortem inspection
conducted by the government inspectors of the third country, and that the imported meat etc.
were kept in storage for more than three days without freezing after deboning completely and
that the imported meat etc. passed the export inspection conducted by the government
inspectors of the said country.

The imported meat or the imported meat etc. shall have passed an import quarantine
inspection conducted by the government authorities of Malaysia when imported into Malaysia,
and shall be handled in such a way as to keep it from being contaminated with any causative
agents of animal infectious diseases before they are transported into the establishment in item 5.

The heat processing establishment for the production of the exported heat-processed-meat or
the exported heat-processed-products shall be the establishment which has been designated by
the Japanese Minister of Agriculture, Forestry and Fisheries.

The government authorities of Malaysia shall confirm by residence or periodic patrols that the
heat processing establishment shall meet the standards for heat processing establishments
stipulated by the Japanese Minister of Agriculture, Forestry and Fisheries (Appendix 1). If the
heat processing establishment would not meet the said standard, the governments authorities of
Malaysia should immediately suspend the shipment of the exported heat-processed-meat and the
exported heat-processed-products to Japan and should inform the Japanese animal health
authorities of the names, etc. of the heat processing establishment.

The Japanese animal quarantine officer can be empowered to make on-site inspection of the
heat processing establishment. When the said animal quarantine officer finds the fact that the
heat processing establishment would not meet the said standard, the said animal quarantine
officer can suspend the shipment of the exported heat-processed-meat and the exported heat-
processed-products to Japan.

(1) The exported heat-processed-meat shall have been dealt with after deboning completely, by
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heating through either of two ways as follows;

a) The center of meat is kept at the temperature 700 or more for not less than one minute
by boiling or exposing it to steam of 10000 or more.

b) The center of meat is kept at the temperature 700 or more for not less than thirty
minutes by heating in a water bath, drying through hot air or other ways.

(2) The exported heat-processed-products shall have been dealt with by means of curing or in

other similar ways, and then dealt with by heating through either of two ways as follows;

a) The center of meat products is kept at the temperature 700 or more for not less than
one minute by boiling or exposing it to steam of 10000 or more.

b) The center of meat products is kept at the temperature 7000 or more for not less than
thirty minutes by heating in a water bath, drying through hot air or other ways.

9 The exported heat-processed-meat or the exported heat-processed-products shall be treated
after heat processing in such a way as to keep it from being contaminated with any causative
agents of animal infectious diseases. Clean and sanitary containers shall be used to pack the
exported heat-processed-meat or the exported heat-processed-products.

10 The exported heat-processed-meat or the exported heat-processed-products shall be stored and
transported in such a way as to keep it from being contaminated with any causative agents of
animal infectious diseases until shipment to Japan.

11 In case that the exported heat-processed-meat or the exported heat-processed-products are
shipped to Japan through the third country, the exported heat-processed-meat or the exported
heat-processed-products shall be put in a tight container. The container shall be sealed by the
government authorities of Malaysia with the seal which is apparently distinguishable from that
of other countries. The form of the seal shall have been approved in advance by the Japanese
animal health authorities (Animal Health Division, Livestock Industry Bureau, Ministry of
Agriculture, Forestry and Fisheries).

12 The animal health measures other than those mentioned above shall be taken in accordance
with the regulations concerned being enforced in Malaysia.

13 The government authorities of Malaysia shall be responsible for informing the Japanese animal
health authorities of incidences of animal infectious diseases (including Foot-and-mouth disease,
Rinderpest and African swine fever) by a monthly report or by other periodicals.

14 The government of authorities of Malaysia shall be responsible for issuing the health
certificate stating the following items in detail in English;

(1)@ Each requirements in item 1, 8 9, 10 and 12 (In case only meat or viscera derived from
cloven-hoofed animals slaughtered in Malaysia is used for the production of the exported
heat-processed-meat or the exported heat-processed-products).

@ Each requirements in item 2, 3, 4, 8, 9, 10 and 12 (In case only meat or viscera imported
from the third country is used for the production of the exported heat-processed-meat or
the exported heat-processed-products).

® Each requirements in item 1, 2, 3, 4, 8, 9, 10 and 12 (In case both of meat or viscera
derived from cloven-hoofed animals slaughtered in Malaysia and of the meat or viscera
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imported from the third country are used for the production of the exported heat-processed-
meat or the exported heat-processed-products).
(2) Name, address and registration number of the heat processing establishment.
(3) Date and place of export inspection for the exported heat-processed-meat or the exported
heat-processed-products.
(4) Date and port of shipment of the exported heat-processed-meat or the exported heat-
processed-products.
(5) Identification number of the seal sealing up the container (In case the transporting container
is sealed up by the seal approved by the Japanese animal health authorities according to item
11).

Appendix 1
Standards for Heat Processing Establishments Stipulated by the Minister
of Agriculture, Forestry and Fisheries

Establishments for heat processing of meat or viscera of cloven-hoofed animals and sausage, ham
or bacon made from these raw materials shall conform to the following standards:

(1) Such establishments shall have an area for treating raw materials furnished with
equipments to deal with before heat processing and an area for heat processing with
equipments for heat processing and for dealing with after heat processing.

(2) The area for treating raw materials and the area for heat processing shall be completely
isolated from each other, except for a window, able to be opened and shut, for carrying in and
out of raw materials, which connects two areas.

(3) The area for treating raw materials shall have facilities for storage, treatment and inspection.

(4) The area for heat processing shall be cut off completely from the outside and have
equipments for heat processing furnished with implements for inspection such as automatic
temperature recorder, etc, as well as equipments and implements for inspection, cooling,
storage and package after heat processing.

(5) The area for treating raw materials and the area for heat processing shall, in order to
prevent recontamination, have their own facilities, such as entrance and exit, locker room,

toilet, dining room, etc, for operators of each area.

(6) 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 disinfected.

(7) Such establishments shall be provided with facilities for decontamination as well as water
supply facilities which can supply sufficient water for cleaning.
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