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Animal health requirements for beef and beef offal to be exported to Japan from
Canada

Animal health requirements for beef and beef offal to be exported to Japan from Canada
are as follows:

(Definitions)

For the purpose of these animal health requirements;
“cattle”
means any bovine (Bos Taurus and Bos indicus only)
“beef and beef offal”
Beef and beef offal would comprise fresh and/or frozen muscle cuts, trimmings and
offal, and would not be ground meat, mechanically separated meat, or processed
meat products. Beef and beef offal do not include head (except for hygienically
removed tongues and cheek meat), tonsils, spinal cords, distal ileum (two meters
from connection to caecum) and vertebral column (excluding the transverse process
of the thoracic and lumbar vertebrae, the wings of the sacrum, and the vertebrae of
the tail) of cattle.
“the exported beef to Japan”
means beef and beef offal to be exported to Japan from Canada.
“outbreak”
means detection of a specific pathogen, antigen or antibody of the disease as well as
appearance of animals showing clinical symptoms of the disease.
“the Japanese animal health authorities”
means the Animal Health Division, Food Safety and Consumer Affairs Bureau,
Ministry of Agriculture, Forestry and Fisheries of Japan.

{General requirements)
1. Canada is free from Foot-and-mouth disease (FMD) and Rinderpest, and vaccination
against FMD and Rinderpest is legally prohibited in Canada.

2. Importation of cloven-hoofed animals that have been vaccinated against FMD and
Rinderpest is completely prohibited in Canada.

3. The Canadian Food Inspection Agency (CFIA) will continue to maintain measures to
prevent introduction, control spread, and detect BSE. These measures include SRM
removal, an effective feed ban, and a surveillance program. In case that CFIA
intends to amend or abolish the regulations or measures on BSE, CFIA should
inform the Japanese animal health authorities of the fact in advance.

(Requirements for designated facilities)

4. Slaughterhouses and meat-processing facilities dealing with the exported beef to
Japan shall have been designated by CFIA (hereinafter referred to as “the designated
facilities™) as the ones that should fulfill the Standards for the Slaughter of Cattle and
Processing of Beef Products Eligible for Export to Japan, effected on December 12,
2005 (Annex) and Articles 5 and 6 below.
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CFIA shall inform the Japanese animal health authorities of the name, address and
establishment number of the designated facilities in advance of the shipment of the
exported beef to Japan from the said facilities.

CFIA shall confirm, through an ordinary monitoring or periodic audit, that the
designated facilities are fulfilling the conditions specified in Articles 4 and 5. If
during ordinary monitoring or periodic audits of the designated facilities CFIA
identifies a serious noncompliance with the conditions of Articles 4 and 5, CFIA
shall immediately stop certification of the exported beef to Japan from the said
facility, and shall inform the Japanese animal health authorities of the name, address
and establishment number of the said facility. Thereafter, CFIA is to revoke the
designation of the said facility. After verifying that acceptable corrective actions
have been taken and informing the Japanese animal health authorities of the
corrective actions taken by CFIA, CFIA may re-designate the revoked facilities as
the designated facilities. A system-wide problem, such as repeated serious
noncompliance may result in the suspension of the animal health requirement.

(Requirements for shipping)

7.

10.

The exported beef to Japan shall have been processed at the designated facilities in
such a way as to prevent contamination with the agents of infectious animal disease.
Clean and sanitary wrappings and/or containers, such as cardboard boxes, shall be
used to pack the exported beef to Japan.

If an outbreak of FMD or Rinderpest is confirmed in Canada, CFIA shall
immediately stop certification of the exported beef to Japan. In this case, the
importation into Japan of the exported beef to Japan in transit at the time the said
disease(s) was confirmed, will be prohibited, except those shipments that definitely
bear no relation to the outbreak of the said diseases.

If a BSE case is detected in Canada with epidemiological relevance to the exported
beef to Japan, CFIA shall immediately notify the Japanese animal health authorities,
and shall provide relevant information.

When the exported beef to Japan is transported by way of third countries, it shall be
shipped in sealed containers. CFIA shall seal the container with an official seal(s),
which has been approved in advance by the Japanese animal health authorities, and
which is readily distinguishable from those of other countries. If, upon arrival in
Japan, the official seal has been broken or is absent at the time of import inspection,
the exported beef to Japan in question may be prohibited entry into Japan.

(Requirements for the exported beef to Japan)

I11.

Cattle slaughtered for the production of the exported beef to Japan (hereinafter
referred to as “the slaughtered cattle) shall have been born and raised only in
Canada or legally imported from the United States of America and raised in Canada.
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12. The slaughtered cattle were not suspect or confirmed BSE cases, or known to be the
progeny of a female case, or cohorts of a confirmed BSE case, as defined in the
Terrestrial Animal Health Code adopted by the World Organization for Animal
Health (OIE).

13. At the designated facilities, the slaughtered cattle were subject to ante and post-
mortem veterinary inspections by CFIA at the time of slaughter, and were approved
for human consumption.

14. All of the required conditions described in the Standards for the Slaughter of Cattle
and Processing of Beef Products Eligible for Export to Japan, were fulfilled.

15. At the designated facility(s) the exported beef to Japan is processed in such a way as
to prevent contamination with the agents of infectious animal disease.

(Audit by the Japanese Government)

16. The Japanese Government can be empowered to inspect the designated facilities and
to investigate the original records. When there is evidence to show that the animal
health requirements have not been met at a designated facility, CFIA shall
immediately stop certification of the exported beef to Japan from the said facility. If
CFIA verifies corrective actions at the said facilities, CFIA may re-designate the
revoked facilities as the designated facilities after informing the animal health
authorities of the corrective actions taken by CFIA. A system-wide problem, such as
repeated serious noncompliance may result in the suspension of the animal health
requirements.

(Issue of inspection certificate)

17. CFIA shall be responsible for issuing the inspection certificate for the exported beef
to Japan, stating the following items in detail in English, after confirming the
exported beef to Japan complies with the animal health requirements.

(1) Name, address and establishment number of the designated facility(s) (in case the
relevant procedures such as slaughtering, processing were not done at the same
designated facilities, each of the facilities at which the exported beef to Japan have
been dealt with shall be described on this certificate)

(2) Date of slaughter.

(3) Date, authority’s name and place of issue of the inspection certificate, and name and
title of signer.

(4) ldentification number of the seal(s) used to close up the container (when the
container is sealed by an official seal approved by the Japanese animal health
authorities in accordance with Article 10).

(5) Each required condition of Article 11 to 15.

18. These animal health requirements, for the export of beef and beef offal to Japan from
Canada, come into effect beginning December 12, 2005.
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[ Appendix]
The Standards for the Slaughter of Cattle and Processing of Beef Products Eligible
for Export to Japan
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Canadian Food inspection Agency
May 16, 2005

Standaxds Tor the Slaughter of Cattle and
Processing of Beef Products Eligible for Export to Japan

This program will be a part of the export requirements of beef and beef offal for Japan as stipulated in
Section 11.7.3 Japan ,of the Meat Hygiene Manual of Procedures. ‘

I, INTRODUCTION

The purpose of this document is to describe the standards that beef slaughter and processing
establishments must meet in producing beef products for export to Japan. The standards are designed to
meet the Following objectives:

(H) to ensure removal of all tissues ineligible for export to Japan from caitle;

2) to prevent cross contamination of edible beef products from ineligible tissues during
slaughter and processing;

(3} toensure that only products derived from cattle 20 manths of age or less are prepared and

certified for export to Japan; and

to enable verification of compliance with Japan’s import conditions relating to BSE, in

addition to Canada’s domestic requirements.

vy
EOS
—

Relevant domestic requirements under (he provisions of the Meat Tuspection Regulations and Meat
Hygiene Manual of Procedures which form the foundation for protection of consumers of Canadian beef’
products from potential BSE risk are included in this document for the sake of completeness. These
requirements are outlined in Section 4, below.

t

2. SCOPE

This document applies to slaughter and processing establishments producing fresh and/or frozen beef
products' for export (o Japan. Establishments verified to be meeting the standards described in this
document will be eligible {o export fiesh and/or frozen beef products derived from animals aged 20 months .
or less fiom which tissues ineligible for export to Japan have been removed.

Comyrising lresh and/or frozen muscle cuts, trinvnings, offal and variety meals.
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Tissues ineligible for export to Japan are those that are designated as specified risk materials in Japan,
comprising the head, excluding fongue and cheek meat, the palatine and [inguaf tonsils, the spinal cord anc
dura mater, the distal ileum, and the vertebral column®, including the dorsal root ganglia.

3, AGE YERIFICATION

Beef products eligible for export to Japan must be derived from callle that are 20 months of age or ~
younger at the time of slaughter, using the processes and inethods described in “Age Verification : Age
Determination of Caltle to Qualify Canadian Beef and Beef Products for Export to Japan.” -
hitp:/fweww.inspection,ge.ca/englisly#??77.shtm  (under construction).

4. REQUIREMENTS APPLICABLE TO ALL REGISTERED BEEF ESTABLISHMENTS

All registered beef establishments in Canada must comply with the provisions described in Chapter 4,
particularly Annex N, of the Meat Hygiene Manual of Procedures, with respect to SRM, including:

(1) Use of dedicated tools, identified by colour-coding or other visuza! system, for severing of the spinal-
cord of animals of all ages and for removal of the spinal cord of animals aged 30 months or older,
to prevent transfer of spinal cord tissue fragments to edible tissue.

2) Procedures for removal and disposal of SRM, as defined in Annex N, to prevent cross
contamination of edible meat products.

Operators are required to reassess their HACCP plans to ensure the hazard associated with SRM (i.e.
BSE infectivity) is identified on Food Safety Enhancement Piogl am (FSEP) Form 5 (or equivalent) and
that critical control points (CCP) are identified for animal aging, in the case of slaughter plants, and SRM
removal. [fthe establishment is not yet recognized under FSEP, the operator is respansible for the .
development, implementation and maintenance of control programs (based on HACCP) that address all
components of the SRM removal policy.

As prescribed in Chapter 3 of the Meat Hygiene Manual of Procedures, each establishment must have a
written sanitation program, signed by the responsible plant official, that identilies the person(s) responsible
for implementing the progeam, describes the daily procedures conducted before and during operations and
the frequencies at which they are conducted to prevent contamination of edible products, and describes
corrective procedures 1o be taken in response to occurrences of contamination. In particular, the program
must address pre-operational requirements for the cleaning and sanitizing of food contact surfaces,
equipment and fools, and provide for verification of (he effectiveness of these procedures before the start-
up of operations. Daily records are required to document implementation and monitoring of the sanitation
program, deviations noted, and corrective and preventive actions taken,

N

For tliese purposes, the delinition of the vertebrat coluwn dves not inciude the vertebrae of the fall, the transverse and
dorsal processes of the thoracic and lumbar vertebize, and the wings of the sacrum.
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5. SLAUGHTER ESTABLISIIMENTS PRODUCING BEEF PRODUCTS FOR EXPORT
TO JAPAN

In addition to requirements outlined in Section 4, operators of slanghter establishiments and integrated .

processing establishments are reguired Lo develop and implement writlen procedures to ensure the

fotfowing:

(1) that only products derived from cattle 20 months of age or less are prepared for export {o Japan;

(2) that all ineligible tissues are removed from these cattle in a hygienic manner to prevent cross
contamination and commingling with meat products that may be exported to Japan; and

€3] that the carcasses and meat products derived {rom these caltle are easily distinguished from other
carcasses and beef products from the point at which the age is determined until the products are
packaged and appropriately labeled or the carcass is removed from the establishment.

The written procedures should clearly outline the controls that will be implemented to ensure that

applicable requirements are met and that eligible products can be readily distinguished fiom ineligible
products at all times. The procedures must be acceplable to the inspector in charge and must include
‘monitoring, verification and record-keeping activities, deviation procedures and be auditable and effective. ‘

The procedures must address the following, as appropriate to the establishment and to CFIA verification
needs: '

. Determination of the age of caltle by a method acceptable 1o the CFIA.

- From the point where age is detetmined, distinguishing cattle determined 1o be 20 months of age or -
fess and/or the carcasses, offal and other parts of carcasses derived {rom such catte.

. Application of a matk or device to clearly identify the carcass sides of animals 20 months of age or
less. ‘ )

. Hygienic removal of the head, excluding tongue and cheek meat, the palatine and lingual tonsils, the
spinal cord and dura mater, the distal ileum, and the verlebral column, including the dorsal root
ganglia

. Cutting/deboning of eligible carcasses in distinet lots, segregated temporally or by space [rom other
carcasses and parts thereof.

. Labelling of boxes containing eligible meat or offal in a manner that will easily distinguish them from

boxes containing meat or offal derived from other caltle.
6. CFIA VERIFICATION

CFIA inspection staff routinely verify the accuracy and/or eflectiveness of operator implementation of the
Tollowing requirements:

. Determination of age and identification of eligible carcasses, offal and other parts.
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. Removal of ineligible tissues and related hygienic procedures.

. Distinguishing carcasses, offal and other parts.
. Labelling,
. Sanitation progrant.

The verification activities must be carried out daily in slavghiler establishments.

Where compliance with these canditions cannot be verified, certification of product for export to Japan will
not be provided.

A monthly review of the establishment’s performance is conducted by the veterinarian or inspector in
charge of each establishment, The report generated from this review is submitied (o a Regional Velerinary
Officer (in the case of a slaughter establisliment) who will follow up on any concerns raised by the report.
A quarterly review of the establishment’s performance and CFIA verification responsibilities is conducted
by a Regional Velerinary Officer.

Compliance and enforcement actions are laken by inspection staff when deviations are noted. Typical
actions that are within the authority of inspection staff include:

E

. Placing product under detention pending rework (e.g. carcasses with remmnants of spinal cord).

. Requiring an operator to develop and implement cortective and/or preventive meastires with
respect to deficiencies identified in a plan or program.

. Deeming product to be ineiigible for export to Japau if age determination, removat of ineligible
tissues, distinguishing and/or labelling requirements cannot be verified.

° Refusing to certify product for export if compliance with export requirements has not been
achieved or cannot be verified.

. Ordering the suspension of operations in all or part of an establishment if a significant food safety

risk is identified and cannot be immediately controlled.

Executive staff in CFIA Area Operations have authority to suspend an establishment’s License to Operate,
43 NECessary.
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ANNEX A

Canpdlon Foad Agenoea canedlenna
Inspactlan Agenay  d'laspection des 2llments
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Chapter 11 . Export - Japan Annex C

"1-‘- Canadian Facd Agence canndienne
inspection Agancy  d'inspection des aliments

ANNEX(E) C DRAFT

ADDENDUM TO CERTIFICATE CFIA-ACIA 1454 NO./
AJOUT AU CERTIFICAT ACIA-CFIA 1454 N7 & oo

CERTIFICATE FOR BEEF AND BEEF PRODUCTS DESTINED TO JAPAN /
CERTIFICAT VISANT LE BCEUF ET LES PRODUITS DE BCEUF DESTINES AU JAPON

I, the undersigned veterinarian, duly authorized by the Govemment of Canada, da hereby certify that: /
Ja, vétérinaire soussigné, diment autorisé par le gouvernement du Canada, cartifie par ia présente ce gul sult:

1. The heef or beef offal contained in this shipment is derived from cattle born, ralsad and staughtered only in
Canada or from cattle barn in the Unlted States and imported for feeding/faitening and slaughter in Canada.
{ Le beauf ou Tes abats de beeuf contenus dans le présent envol proviennent de bovins nés, élevés et
abattus seulement au Canada ou nés aux Etats-Unis et importés pour élevage/engraissement et abaltage
au Canada. .

2, The siaughterad cattle were not suspect or confirmed BSE cases, or knawn to be the progery of a female
case ar cohorts of a confirmed BSE case as defined In the Terrestrial Animai Health Code adopted by the
World Organisation for Animal Health (QIE). (1) / Les bovins abattus n'étalent pas des cas SOUDGONNES oU
des cas confirmés d'ESB, ou connus comme étant des descendants d'une femelle ou élevés avec des
animaux confirmés attelnts d'ESA, comme | est défini dans le Code sanitaire pour l2s animaux terrestres
adopté par 'Organisation internationale des &pizootles (QIE). (1}

3 The slaughterad catile were subjecied to ante-mortem and post-mortem veterinary inspaction by the CFlA at
the time of slaughter in an establishment deslgnated by the CFIA as eliglble to expori beef products to Japan
and were approved for human consumption. / Les bovins abattus ont &t& soumis & une Inspeetion vétérinale
ante-martem et post-mortam par FACIA lors de Pzbattage dans un &tablissement désigné par ['ACIA comme
admis & exporter au Japor et sont jugés propres & la consommation humalne.

4, All the required conditlons deseribed in the « Standards for the Staughter of cattle and Processing of Beef

" Products Eligibte for Export to Japan » were fulfiled. (2)/ Toutes les conditions décrites dans les « Normes
relatives 4 Pabattage des bovins et & ta transformation des produits du bosuf admissibles a Pexportation au
Japon » ont && remplles. (2)

5. At the designated facility{les), the beef products destined for export to Japan were processed in such a way
as to prevent contamination with the agents of animal infectious disease. (3) / A 'stablissement désigné, les
produits de boeuf destings & I'exportation au Japan ont été transformés de fagon & prévenir la contamination
par des vecteurs de maladies animales infectieuses. {3}

Done at / Fait a anfle

Seal/Cachst e sesa e PPN
Signature of the official veterinarian /

Signature du vétérinaire officiel

{nama in capital letiers,

qualification and titie)/

{nom en letires majuscuies

qualification et titre)

{1} Canadian BSE control measures ara in aceardance with OIE guidelines! Les mesures de conirdle de IESB sont
conformes aux lignss directrices de 'OIE.

{2) Products produced in accordance with Canadian reguirements and additional requirements erticulated in Annex F
are deemed to satisfy these conditions, / Les produits fabriques selon les exigences canadiennes el les exigences
additionneliss fournies & 'annexe F sont jugés conformes eux normes.

{3) Means that the beef product was nandléd in a hygienic manner in establishments eligible for export to Japan it
was not exposed fo contamination prior to export. / Signifie qua le produit de boeuf a été manipulé de facon
hygiénique dans les élablissements admis & exporter au Jzpon et quil n'a pas été exposs a une contamination avant
Fexportation.

Canadia



