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Animal Health Requirements for heat-processed meat and its products derived from
cloven-hoofed animals to be exported to Japan from the People’s Republic of China

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. Inthis document, the definmtions 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:

@ 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;

1) 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 100C,

or

i) 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
n excess of 100C,

or

1i) 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 the People’s Republic of China

(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.
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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.

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 borm and raised in the exported country:

@O The clovenhoofed 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 amimal 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:

O The clovenhoofed 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 clovenrhoofed 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 authorties of 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.

® 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 bom, 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:

(© 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 bom
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
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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 bormn, 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.

7. The processing facilities (hereinafter referred to as "the approved processing facilities”) where
the meat etc. derived from cloven-hoofed anmals 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.

8. 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.

9. Japanese animal health authorities conduct an onrsite 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”) 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.

11. 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
i1) 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
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iii) date and amount of each shipping by destination countries

14. The anmimal 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 anmimal health requirements of this
document, and the result of the checkup must be kept in a written form for 2 years.

15. 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.

16. 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.

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

18. 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.

19. The ammal 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
anmmal infectious diseases until the shipment.

20. 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.

21. If the seal specified in article 20 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.

22. 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
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23.

24.

25.

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.

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.).

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 24 may be lifted when the Japanese anmimal health authorities have
confirmed that the third countries concerned 1s 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.)

26.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)

27.

In case the products are made of the heat-processed meat etc. derived from cloven-hoofed
anmimals and the heat-processed poultry meat etc. to be exported to Japan, they shall
comply with the following requirements:

(1) The animal health authorities of the exported country must ensure that the heat-processed

poultry meat etc. (or the heat-processed meat etc. derived from cloven-hoofed animals)
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 animal infectious diseases until
the designated facilities of the heat-processed meat etc. derived from clovenrhoofed
animals (or the heat-processed poultry meat etc.). When the meat is heated in the same
designated facilities, both the poultry meat and the meat derived from cloven-hoofed
animals can be heated after mixing.

(2) The heat-processed meat etc. must be fulfilled both animal health requirements for

heat-processed meat etc. derived from cloven-hoofed animals and heat-processed poultry
meat etc. to be exported to Japan from the exported country.
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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 19, 27(1).

(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.



Annex1

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.go.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



Annex 2

Designation Standard

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

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

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

5. 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.

6. 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.

7. Foors, 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.

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

9. 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.



Annex 3

The procedures for permission for the alterations of designated facilities

1. If the designated facilities intend to make the alterations, the anmimal health authornties 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 authorties 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
faciliies which concem 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 Areconstruction conceming the heat-processing equipments (increase or decrease of the
equipment, the way of the heating processing etc.).

@ Areconstruction concerning the separation between the before heatprocessing area and
after heat-processing area.

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

@ Areconstruction 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 dJapanese animal health authoriies 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 anmimal health authorities
may perform the on-site inspection for the designated facilittes. Based on the on-site
mspection 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
mspection of the facilities at the expense of the exporting country.



mEMN S BAER T CEE Sh ZMBLBEI W -REEOBMOREFICET S
FEMERHE RP

1 ZoCFE, 'S BRI EH S A ELAL 2 S 7= BEPE o T O AR 25
WTORSHE/ KM Ed b0 3D,

2 ZOGHIZEWT, WICHTAGEOTERX, MK TICED 5 &2 AL D,

(1) WMoY . HAE, IWE, K (1 v oixfte) LUK

(2) WX OESHORE WEROBOW T, 5. DIk, SRR | ks OF
i, B . ENSORKOWESRE R E T DY~ NAROANR—
U, WHEAE, T, R, BGH GRAROYENEBRLS) . R, AR (. iR
PREI L OREGAY) EBR<

(3) IMEVLER  1ARE BEMRKPE KR O 8 D MMELERFEAELZ 50T T 5 LB

O WEEO T OR
BTOFERE ROWT IO FIEC L %08
TP L, EEEBIKC 100CE Lo AUCi S S T ISk 0 MR O L

FEA 14y MLA I 70°CRL HicfRHo 2 &
A BN PR OO JFEIC K RO HULETE & 30 AL LEIT 70°C
PAEICRSZ &

@ MEROEON K g2 R e+ 5 Y —E—Y NARONN—z
BETONERNZ L O EMEET 2 2 87 ST LAY L2, IhEa g+ o
fth Z AV T D FIEIC L0 AL L ROWT I FIRIC K S AL
7oAV L, FEEERK 100CH EoRKICHiL S S 2 LIk MIZEAOTLLIE

& 1ML EEK 70°CLL RIS = &
A BN PR OO JFEIC K RO HULETE & 30 AL LEIT 70°C
PAEICRSZ &

(4) 4 MEHIR ORI O HEL, HEEm I 7 2 R et L < PR omkit &
7o FX MERIEIR DR IRAR D 53 Bt

(5) WgiHilE HHE

(6) =18 BAARMEGHELHEIBSEHLVIECWDIZOWTIHENTH D ERBTE LT

WA NITR T I A1
(7) NAEZESE®R/EUR  WAREREWKER IS - LR/ i

3 NAFEIZGIL S22 NI 2 S - MBI O O W TR O AER RS
WHEL BRI B S EORENWZ & Fm, oSS, HEIC CWD O34
T b

4 BEHEOEY O RSO FEHIAL S L A MMEHEO T N O A E 2RI Eo B EciE, o
NWETARIZ LA E—DF/LTWRWETIVEE L, o, f#ESI-HOTHDH I L,

5  HAREIZEH S D MELAE 2 ST MBI O NSEIZ STk, IS 5 &1k
Zi 72 H O TIRIT UL/ 570,
(1) B@HITHAE L, 2o, filsE S EEEO e 2 8G
H A Ll S 2 2 AR O T 00 A4S o JFUEHZ AL S 2 MBSO c 20 T,
WAZHT D W At 723 6 O TRT UL B 720,
O @HECHAL, 2o, il Sz boTHhDH I L,
@  6IZBLUET DRIz VT, N E OB ORATY 23T 5 & RO FIE O MAZ K
O ORISR L T D BEND RN T ENMER SN b THD I &,
(2) =180 B S s OB T 2 855
10



H A2 S 4L 2 BEEE O T 0O PAE 0 JFUEH AL S 3 2 AR EEE O ®i 23 05 =17 5
B A X A7 H OOV T, WIS 2 B Al /=9 %U)Tii L7 o0,
O F_FHIZBW WL, o, fAZsn~b0ThD
@ HoIH LB~ A SN b O THD 2 &
® ﬁﬁHﬂLJ%iﬁ{"?ﬁiﬁﬁfﬁy)ﬁ%?fE{ﬁi?Tf?ﬁﬁ)\ﬁ%%? £ 0 B ORGSR TG LT
LHBEBLENDRNZ EBER SN HOTHDL T E
@ 6T 5%;775@?)1/\ C. W O BOMFSEE DR AT S 05T 9 & RO RITZ ORI K
D, FEDEYNEBIFIE R L TV ARBEND W ERHEA SN LD THD :&o
& MEPEOIY O RSO TN X LA REPAEO IS, O AEFE T EOEE T,
NETAI LA E—DFR/LELTORWETIVEL, 2o, SN bOTHL I L
b‘ﬁZAALJU>EQpr&§5 L OGEA S, o, I SGERAE Y R ORAE 2T O B
V)mn éﬂ?ﬁ%)@féﬁfﬁ’&

(3) W=l Sl A SN BEEE O ORNETH D00

@® ”‘HT¢4 o, i S TCW MBS KET L LD TH DL Z &,

@ SIE SRR~ A SN L O TH D T L,

@ MLﬂﬁ MY R O RATTT AT 9 AR LS L0 L RS O Y Y LT

HEFENDORNT ENRHREINTZHOTHD, o, MAREOR, HHiIcHE O 7
EIE 8 ﬁhr?éh”ﬂj&l*ﬂﬁiﬂffhé’k
@ WEROBMORNEDR, OAFEELIZINFEOLGFITIE, THETRAY LA E—0D3/4
waﬁwﬁTMEL\#0\Mﬁéntwh+itiui#%éiéﬂtﬁ?&é:
ENE CFOEFEBIZ X0 EE X i, o, dLER S Y R ORRATY 23T 5 A
ML VEREN LD THDH L,

6 HZIKI_ML%UI x}’L Qﬁu*ﬂﬂﬂﬂé’ *ﬂtﬁﬁ.nfﬂ@ﬂJJr/J@W O)E/{ l’u-{” éx}’L QTITJHIIUE@EJ
Wy & 3 B M ik, R R & L ClatHE O BUMFEE B O s & 52 10 7o gk (AT TR
WERWAPIZ ) & D, ) ThiFnuide b,

7 HZIKI_ML%UI i Qﬁu*ﬂﬂﬂﬂJ‘ﬂflﬂﬂh’lluﬁwﬂHﬂmm EDOREHIE S A (R IIJJEU)TJH/J
DL 2 MBIV L. (DT 4 v, a7 Uo7 l) MOME-+ A, it
[ OBEFREE OB T 22 7o ipse (AT DR L) W9, ) ThRiFidze sy,

8  HNAEIZEIIT 2% 7= OB O O WL OWT, MBI 41T 5 2 O TE 5 M
P, BARMEBEMAKE KRB OT O AN 2 OFHE (LIT THaTHEdE) 2w, ) ou ‘#
HHoE LT, WtEHOEGEMA M ROMEEIC L0 B AR B K E KR IR
HIZIRVETT 56D &5,

9 HARMEEHMMAE UL, SOMFENH 7= & 1%, HUiZlEENETHRECES LTS
IO TR T B 72, fimH IO LRI L0 ikl 2OV O ARE AT 9,

10 %muw%mmiﬁﬁﬁ\%*m&m&mit@wWﬁwﬂwml%zﬁﬂﬁ*ﬂéﬁ
EHIEIAR DRI DWW T O (BUF TEE% ) v o) PRBERLGIZIE, $HaNc
ENEE3: X Hash) e mﬁb\ﬂjéxfﬁfﬂiﬁbﬁwo%m?ﬁ%@b@LOWTH
B3 EBY L35,

1 BLROSTERARL, MU LTI B b 5B
Rt R LIS s < A AL
R R =

%

11



12 FEINEMLBE % O F BLE 1, AREREHO S O N E O NGB O TRz BT, 7/l L
OIEEORAEO I E W IERMENHER I WA Z Fabal s CHZD L IimR L+
DOFER A SCETP 7 & 2MRAT L uiEa 570,

13 RO i DAY 13, IRIZHS 2 Jem A sldd i Z Rt 970 & & b IS, Yikad
AP 70 < &b 2AEIIRAY LTl iudn e,

(1) ESLpEZz L7 R

(2) ML A U 7 AR O WAy 00 P A5 00 FAED) 00 AR p il (O = Bl A Siviz b o
WO AT BBz - T, WAL 25 Te) | BEK T ONERGEE

(3) (2) (T 2RO T 00 AR O AT H B L O AT T=00 o0 A

M RO S EE Y T, D LS R D SIS T EML A ER O &I BTV, BT
INEGLEE i % L2 H>W T, FRTHEMEIZE A L CWA Db, ZOM I 0 CHEICTED 5 5 MhE
FENESF S TCWND Z EICONTIHERT A0 & L, LT 2RI T80 &9 5,

15 Wt OGaEHA M L, 14 O ORE B, Yikfa T MEVLAER - DWW T, R e
WS L TTWRNT & ZOM I OSCEICE D B S E AR DESTF ST R0 ERD
DYAEICIE, B INELEE % S - REHHO T O WA O 25 1135 & & bla,
RMZED T E AAREE GEAEYRIZmET 550 &9 5,

16 @I oOF SN R, BEARIEE SEHEA S BB VE L RO A 85100, 20RO
U, 1 O oRE R Glek U7z CHOT LA L2 g nd e b,

17 WAREZESHEAG R, R INEMLB % O SEARAE AT B e BB fit g i2 -0
T, BERBICEG L TWAZ e, 20 oo+ AR S H/ AN ST
WA ZEIZODWNWTCHET A Z I TE B,

18 NAEZFESHE/ YR, FE BV i % 2o O, FREHEIZES L i 53
By FOMZ OLHEITTED DEGRES N ETF IR TW WSRO B AT, YT
IO & & BT, HHICIELE 2 S - BREEO B O SO A 51145 2 &
75§T% Z)o

19 NARENCWL S 30 D INFVLER % X U 7 AR BREH O O A B2 DT, R INEVLER Ji
AU TTINEMABE & U 7= tR GRS A = C O, IR ORI e as X3 o 2k o TRE 3
DAED, ARBNERIR DI IURIE K D1 3D 720 IR K0 (RAT U ibduE7e o720,

20 FUARENZHEI &30 D INELER % X 7= L O B O P2 03 M [E O TE - e E L Clignd &
NAYAITIE, WIS 2B 207295 O TR 670,

(1) BRIz S MBI RS, #Ela 7 FIaNEShs 2 &

(2) Yo7z, MBI OBREEIC LD EFISND 2 &

(3) MEZEHENZ, MIEOEEE BIEIZEN TE HEEITH D Z &

(4) HEZBEIFRERL, FANC BAREZ SR AN ORKREZ T b O THLH 2 &

21 HIARESEIEC, 20 DEFIABLE L, ST L OO D30I, 3% MBS
DOWTHEIAZBO W ERH 5,

22 HHIICBWTB S E £/ CWD ORENTE SN-8G . BARMNSE G A Y R
BIZHHE 2 & OMBWLMALYE (B S TEICH - Tidd, HALENNIIIEOR, CWDIZH
S CIEEER) OEAZEId 5, 2B BARKIZEH S 30T D IIELALA S 2o T

12



[T, R & O AR B S RIS E TE S b OLUMIIMA Z B D RN b D &I 5,

23 EHLE S AR Y T %ﬁ—ﬂlll BN TB SEEZIEZCWD AR S LG1E, HD
Wy HARIANT INBAVLER A S (B S EIZdh - TiEf, AFERRNUFEOR, CWDIZH-» T
m@ﬁ)@%u%ﬁmbkﬁﬂﬁ&%&mo

24 B S EXOCCWDNE =HIZHE UG, WSS A Y ik, Y8 ) D i
A SN MWEEI OB O WG Z T $ - TV DIREMGE S O O o NG (B S
LiZd - T4, DA LRI EORA, CWDM%OT@@W>w%u%W%W~H#
EE%K\C@H(htM @Z%\mﬂﬁﬁvhmﬁ Helrde) ENAFE S YR
WL 72 VE 7 67220 BRI A A HH S U7 LB 12 D T ﬁ&%ék@
&?%ﬁ%ﬂﬁ%%mﬁﬁéné%@u%i\HK~®% BRSOV NS B,

25 24 O AL, ARG EHA Y S, U3 — B 1T 5 s am O IET %
g Lo & & 3£f;:i$m|:LJ%Kﬁ;?Iﬁzﬂijﬁ\fJE?%Z“LJb>ﬂ'ODﬁﬂmu'EODIﬁ%d Y 5l
k%“wht%&L%AT7:k%%ib TOH & NAEZERSH/ Y RC@ER LIz E &

(CHERR D T L DR D CHRESIIN O I8 AR & 2RI B L’Cb\él/l/i/m\%l%<) o

26 ditHIM %Sl M R, AARIE S WA SR L I 31 B 508 a0 (0
Wi, R, T Y BRAL T, A7 LA E-RUB S B &) ORI T HEIC
F 0 NI DARF SR Y ISER L2 nide 70,

(ZF D)
27 NBVLEE X3 - MR O N & NBELIE R & AN & OIRART OEGCH - T, BLRIZ
BT 55 a2 T S O TRITAIE R B 7au,
(1)wﬁﬂﬁknt%%wm(%éwiﬁhﬁ@ﬂu@m) \m{mom$%&ﬁ%
TR LV RAT &, *Y@MMWﬁﬁ@ﬁ Wmi7/%@ﬁWT&T%
@@M@W(%éwi%%hﬁ) D LB S TS - %léﬂé:&oﬁﬁ\w'
fiiiis N CHNERAILER X, 5 BB %ofi\ﬂb%Abﬁt%Tm%%%?ézkﬁMX
%

(2) INBSLER % XU 7= B O BN 0O W5 B OUMBRMILVER SR & AU IR 5 O W7 D F & /1 44
FoLTWBZ &,

28 B O S HEMAE M MR, BARICE S5 MNELEE & S 7 RIHE OB o R4
WL RO SRR 2 SRR R L 72 e U ié@ﬁﬁ%ﬂéﬁﬁbkfniﬁbﬁw
(1) 3METETKHRI, 27T MHICHEE LTV R,

(2) RTINS N OSRTM i 040, (LT R EE
(3) faEMmELEE g% D4 RR, FiTk e
(4) Rl
(5) ERAFEHBE, MLEAFH B, JIEILBAEH B BV ik
(6) BIFNE
(7) WRFEAHEDXFR, MFEAE 1
(8) AT OIATHEH B I8 TLET R OB T4 O KA S Ok 44

29 ZOXXHITED HFEERF/ERME, WMEBAGECE bWl S5

13



B 1

HAECEHE SN2 MBRLEZ SN BERORNEN S OAERVILE

OF X5

VLT OURLIZ =4 [E LS D [
http://www. maff. go. jp/aqs/english/news/bse. html

BAECEH SN 2MBLEZ Sh - BERORENEDOLE

KEL, BT H @EUSOE



s 2
i HvE

T LT 0O R 24T D 3 A i A 2 MIEARLBLATT Y A OB 0O KLl 24T 9
i 2 A D MBLHAZ S 2T LT d 2 &,

2 DHAPH nfREZ2 IMENLER A o0 ) UEHIE LA 1 1 SNBSS 00 VA A3 INERLER £ TS 1
A L7 9 RRE S 40T 2 B ER R O JEBHI A 11 EASR O TR a3 i 3T B
PERTESMT & MBVLBALIR I & e IRt S T s 2 &,

3 NBAPRATHI L, AT, LB OMA 24T 9 i AT LD Z &

4 REGLEGT AR O L2 2 D ARz A L TnD 2 &,

5 IMBMLIRASEIIL, SR SRR Lo W S RUNBLIG Ot HE (R R Ot
BT BRI AA LTINS T &,

6 NUZMLBRRIRES P A OVINEMVL AR S L, FHGEE IO 7= 8, FZ L OEM OIS O
T2HDMAT, A T SEoRHEEs FNENHFLTNDL Tk,

TR, MEMOURIRE W CHER LT KL R NREMEM RN CE S, il e A &
PARBAZA A TI Y, o, HENAETHL &,

8  THMALIR A K OV K % - n B C & DI KR A2 AT LTV D Z &y

9 MIZAULERTT O R INEAILEE N OSIUZERAILER S O B N o> oD LRIV T, A
DIEF OO IE & w72 WA O % X 5 720 O BIENRFE S TnD 2L,

10 o LR 9 O FIEEIZE S TOB N OWTERT 5 5 0NRBE SN TWDH D &,

15



s 3

INEMILBR fi 5% OO TR 2 AR 5 BRI s DT

—

SEMOKPER BN E 2 RN O W 5 O IMBVLER fi 812 > T dERER S 555
L E DR A Y L RS A AR Y ISk L RO Lo 1 s HAlTE TS
fi N 2 S LU EOWNA LI A, AARESGREA N RICTGETT 2 2 &, 50
HrAE M R, BEEEICR L BRI A Y e 0 T 2 AR I R S e,

2 WEHVE LI e BBV E MR 2 ISR S SRR SREIC B D S8 i o n T
@Wﬁf@@ FOFNTLLTOMY Th b, ¥, TNUNAOETE ThH - T, Ak
TRROEHEZM S YA, FaimFEe20EE 35,

@ jJUifM@ﬁHﬁ’ﬂ)ﬁi (CBIYHA (B W, IIERLERS TR DA HEE)

@ JRBHULBEERIT & DAL T & 03 1 D BERE L B D A

@ AEXEE MO FE TR - ﬂ%®ﬁﬁ@ﬁE%H5MmWW(Mﬂ@ﬂ%ﬁ&m@@
BHBM 203 1 HREHELISN) O N Y 7 O JERAL K

@ FERARER DR

[ j:|¥l f}‘.‘:
©  BEFOHR M &WM@K%H@C*&b%Mm@F““
@ BRI b R AR, (R AT 2 B o B

3 u$ﬂ§ MY RN, R i TR AR | DA L T X D INERILER AL 5 22T
WEkhtine (D W ERR O E5R8) b BASI K%ILMQMﬁﬂﬁmww%A%~
ﬁﬁW#ao

4 i D S A Y 9%&?0)EﬁJgﬁﬂﬂﬂ M IR, S Oy DI 25 Lot

Rk T e WAEZERAYRICT ) 28, HAERS ﬁ4wﬂi R DR T
AT ot JRIIBYIS ez OB A A ERE 95, BRI SRt A R, S
BORTEM T & 2 VITUEEDORK T sz b - T, ekl (b2 WMz o #8)
DIER 27 3%,

5 40EG, IWAREZEEGE/RA W, it FEOREAMIC L0 B E 2 iy 5o &
T 5.

16



	17-1095cn
	HP掲載家畜衛生条件等変更用（加熱処理肉）



