ANIMAL HEALTH REQUIREMENTS FOR POULTRY MEAT ETC. TO
BE EXPORTED TO JAPAN FROM FRANCE
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24 November 2009
(Date of effect: 24 November 2009)

Animal health requirements for poultry meat etc. to be exported to Japan from France
(hereinafter referred to as "the exported poultry meat etc.") are applied as follows.

(Definitions)

“Poultry”

Chicken, quail, turkey, ostrich, guinea fowl, pheasant and birds classified into Anseriformes
order (such as duck and goose)

“Poultry meat etc.”
Meat, bone, fat, blood, skin, tendon and viscera (only gizzard, heart and liver) of poultry and
their products

“Notifiable Avian influenza (NAI)”

Infection of poultry caused by either :

any influenza A virus of H5 or H7 subtypes,

or _

any influenza A virus with high pathogenicity as defined in the OIE Terrestrial Animal Health
Code (HPNAI).

“Outbreak”
Appearance of clinical signs, detection of specific antigens, antibodies (for NAI only), or
identification of the pathogens of the disease

“Zone” ]
Geographical area based on the French administrative unit named département

“The Japanese animal health authorities”
Animal Health Division, Food Safety and Consumer Affairs Bureau, Ministry of Agriculture,
Forestry and Fisheries of the Japanese government

“The competent authority of France”
General Directorate for Food and its services, Ministry of Agriculture and Fisheries of the
French government

I. General conditions
In France,
1) Newecastle disease and NAI are notifiable diseases. These diseases are brought to the
attention of the competent authority of France as soon as being detected or suspected
of outbreak in accordance with French regulation.




Or

2)

3)

IL.

1)

2)

3)

4)

If an outbreak of NAI has been detected, the competent authority of France must
immediately suspend the export of pouliry meat etc. to Japan and officially notify the
Japanese animal health authorities of the outbreak.

The surveillance program for NAI in poultry and wild birds is implemented in
accordance with EU legislation. This program should be also conducted in all farms
where the vaccination program against NAI is conducted under strict supervision by
the competent authority of France. The competent authority of France should inform
regularly the Japanese animal health authorities of the measures and the outcome.

Conditions for origin of poultry
France has been free from NAI for at least 90 days before the day of shipment of the
exported poultry meat etc..

The Japanese animal health authorities have confirmed the facts in (1), (2), (3), (4) and

(5) below based on the information provided by the competent authority of France,

and the poultry meat etc. are exported to Japan from zones which the Japanese animal

health authorities recognize as free from NAI (hereinafter referred to as "frec zones"),
in case France has an outbreak of NAI :

(1} the outbreak is caused by NAI virus which shows low pathogenicity ;

(2) stamping out, disinfection and other necessary measures were taken at the
premises which have the outbreaks ;

(3) the appropriate bio-security measures to prevent the spread of the disease, which
include movement restriction of the poultry and surveillance for NAI, are fully
performed in the affected areas ;

(4) the poultry used for the production of the exported poultry meat etc. originates
from free zones and has only passed through free zones before being carried into
slaughterhouse ;

(5) the exported poultry meat etc. which is transported from slaughterhouses only
passes through free zones on its way to Japan.

The arca in which the poultry for production of the exported poultry meat etc.

originates (at least in the radius of 50 km from the premises of origin) has been free

from the following diseases for at least 90 days before shipment of the poultry to

slaughterhouses :

(1) Newcastle discase ;

(2) Fowl cholera (except for heat-processed meat where the center of products has
been subjecied to a heat treatment of at least 56°C for 15 minutes) ;

(3) any other poultry diseases which the competent authority of France recognize as
serious.

Vaccination against NAI is prohibited in France. However, in case of exceptional
vaccination, the Japanese animal health authorities suspend the import of poultry meat
etc. originated from the zone where the vaccination is practiced and vaccinated poultry
are kept. The competent authority of France and the Japanese animal health authorities



discuss the conditions of resumption of trade from these zones after the vaccinated
poultry have been eliminated.

IIL Conditions for processing

1)

2)

The exported poultry meat etc. has to be found free from any poultry infectious
diseases as a consequence of the ante- and post-mortem inspections conducted by the
competent authority of France.

The container of the exported poultry meat etc. shall be made from sanitary or new
materials and shall have an "Inspection Passed” mark authorized by the competent
authority of France for export and both the name and number of the authorized
processing plant on its outside.

IV. Requirements regarding the establishments for production

1)

2)

3)

V.

The establishments for production (including slaughtering, processing and storage
facilities; hereinafter referred to as "the establishments") of the exported poultry meat
etc. must be approved by the competent authority of France as the one in which
sanitary inspections are performed roufinely by the government inspector or the
animal health inspector appointed by the competent authority of France in order to
assure that sanitary measures are taken.

The up-dated list of the establishments approved by the competent authority of France
detailing the name, address, and registration number can be checked on the web-site of
the Ministry of Agriculture and Fisheries of the French government at the following
address: '

hitp://agriculture.gouv.fr/sections/thematiques/alimentation/securite-sanitaire/production-transform
ation.

The competent authority of France shall suspend the exports from the establishments
that do not meet the animal health requirements which this document defines. On the
basis of a close cooperation with the competent authority of France, the Japanese
animal health authorities may conduct on-site inspections of the establishments when
they regard it as necessary.

Condition for storage

The exported poultry meat etc. shall be stored in a safe and sanitary condition from an animal
health point of view, until shipment to Japan.

Or

VI.

1)

Conditions for transportation
The exported poultry meat is transported directly to Japan.

2) The exported poultry meat is transported to Japan through the third countries :
(1) in hermetic containers sealed by the competent authority of France ; and
(2) the form of the seal must be approved by the Japanese animal health authorities in

advance.



VII.  Certification by the competent authority of France
The competent authority of France is responsible for issuing an inspection certificate for the
exported poultry meat etc., which certifies the conditions stated below:
1) IL,II. 1), IV. 1}, and V. of the requirements ;
When I1. 2) is applied, the name of the exporting zone and statement that the zone is free from
NAI shall be described in a certificate. The certificate shall also certify the conditions of II. 2).
(#)and 11.2). (5).
2) Country of origin ;
3) Name of the zone of origin and name of the zone where the vaccination against NAI is
practiced (when vaccination against NAI is practiced) ;
4) Name, address and registration number of establishments for production ;
5) Date of slaughter and processing ; -
6) Name of the port of shipment ;
7) Date and place of issuance of the inspection certificate, and name and title of the
signer ; '
8) Seal number (if sealed).

In case France is not the country of origin of the exported poultry meat etc., an original or a
copy of inspection certificate issued by the competent authorities of the country of origin
satisfying all the conditions stated above shall be attached to the inspection certificate issued
by the competent authority of France.
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