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Animal Health Requirements for heat-treated kenaf to be 
exported to Japan from Indonesia 

 
This document provides animal health requirements for heat-treated kenaf to be 
exported to Japan. 
 
1. Exported kenaf is originated in Indonesia. 
 
2. The area, 50 km radius around of the place, where exported kenaf is produced, 

processed, heat-treated and stored has been no outbreak of Foot and Mouth 
Disease, Rinderpest and African Swine Fever for at least 3 years�*�.  
(*) Foot and Mouth Disease, Rinderpest and African Swine Fever are notifiable 

disease in Indonesia, and an effective surveillance and monitoring of the 
diseases are practiced continuously under supervision of animal health 
authority of Indonesia. 

 
3. Exported kenaf must be clean and free of grossly identifiable contamination 

with material of animal origin. 
 
4. Exported kenaf must be subjected to the action of steam in a closed chamber 

such that the center of the bales has reached a minimum temperature of 80� 
for at least 10 minutes. 

 
5. The heat-treatment mentioned in article 4 must be conducted at designated 

facilities which are designated by Japan as those which meet the designation 
standards. 

 
6. Exported kenaf is stored and handled until shipment to Japan in a way to 

prevent them from being contaminated with any causative agent of animal 
infectious diseases and contacting with other hays which is not the same 
conditions. 

 
7 Exported kenaf must be transported in tight containers which were sealed with 
official seal which is approved by the animal health authority of Japan in 
advance. If the seal is found broken or dropped out at the arrival at Japan, the 
animal health authority of Japan might not permit the import of the kenaf. 
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8. The animal health authority of Indonesia must issue an inspection certificate 
written in English for kenaf to be exported to Japan, which includes the 
following items: 

 (1) Identification of the products (weight, trademark, place of origin, use) 
 (2) Name and address of exporter and importer 
 (3) Name, address and registration number of the designated facility for 

heat-treating 
 (4) The date of heat-treating 
 (5) Container number and seal number 
 (6) Means of transport, place and date of shipping, and destination 
 (7) Requirement in article 1, 2, 3, 4 and 6 
 (8) Date of issue, issuing agency with official stamp, and name and title of signer 
 
9. Facility for heat-treating 
(1) Designation standards 
 � Designated heat-treating facility must have “heat-treating equipment” for 

steaming, “material area” where untreated kenaf is handled and “post-treated 
area” where heat-treated kenaf is handled. 

 � Material area and post-treated area must be separated completely except 
for the entrance and the exit of heat-treating equipment. 

 � Heat-treating equipment must have two doors which cannot open both side 
at one time and be furnished with instruments for inspection such as 
temperature recorders. 

 � Material area must have a place for storage and inspection of untreated 
kenaf. 

 	 Post-treated area must be walled off completely from the outside and have a 
place for storage and inspection of heat-treated kenaf. 

 
 In order to prevent recontamination, material area and post-treated area 
must have their own doorway, changing room, rest room etc. for workers of 
each area. Workers of each area must wear differently colored uniform. 

 � Series of operation from carrying of materials into the facility to loading of 
heat-treated products into containers must be one-way manner. 
� Floor, wall and ceiling must be smooth and easy to clean, and floor must be 

made of impermeable material, sloped properly, provided with drainage, and 
can be disinfected easily. 

 
 (2) For the designation of heat-processing facilities by Japan, the animal health 
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authority of Indonesia approves the facility which satisfies the conditions 
defined in article 9(1), then makes an application to the animal health authority 
of Japan. The animal health authority of Japan designates the facility for 2 
years based on the result of on-site inspection in the facility. 
The expenditure for the inspection should be born by Indonesia. 

 
 (3) Managers of designated heat-treating facilities must record the kind, 

quantities, origin and handling date of both materials and heat-treated products, 
and keep the records for at least 2 years.�

 
 (4) The animal health authority of Indonesia must visit the designated 

heat-treating facilities at least every six months and check whether the facilities 
meet the designation standards and must report the result of the check to 
animal health authority of Japan. 

 
 (5) If the animal health authority of Indonesia finds that the designated 

heat-treating facilities do not meet the designation standards or the animal 
health requirements stipulated in this document, the authority must immediately 
suspend the shipment of the heat-treated products from the facilities and notify 
the animal health authority of Japan with relevant information as soon as 
possible. 

 
 (6) The animal health authority of Indonesia must notify immediately to the 

animal health authority of Japan when the designated heat-treating facilities 
change their name or address, or cancel the designation. 

 
 (7) Procedures in case a designated facility intends the alteration which related 

to the designation standards. 
�  Animal health authority of Indonesia must make an application of the 

alteration plan in advance to the animal health authority of Japan for 
permission.  
�  Animal health authority of Indonesia must suspend the export of 

heat-processed products to Japan that are heat-processed in the facility after 
the start date of alteration. 
�  Animal health authority of Japan permits the facility to resume the 

heat-processing of the products to be exported to Japan based on the result 
of on-site inspection in the facility conducted by the animal health authority of 
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Japan or the detailed completion report submitted by the animal health 
authority of Indonesia. 

 
(8) The animal health authority of Japan can conduct an on-site inspection in the 
designated heat-processing facility or other related facilities if necessary and 
can confirm the related records. 

 
 (9) The animal health authority of Japan can suspend the import of 

heat-processed products from the facility or revoke the designation of the 
facility if the designated heat-processing facilities do not meet the designation 
standards or do not fulfill the animal health requirements stipulated in this 
document. 
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