Animal Health Requirements for poultry meat etc.
to be exported to Japan from the U.S.
(22 August 2014)

Animal Health Requirements for the poultry meat etc. to be exported to Japan
from the U.S.

Animal health requirements for poultry meat etc. (herein after referred to as "the exported poultry
meat etc.") to be exported to Japan from the United States (U.S.) are applied as follows.

Definitions
"Poultry”
chicken, quail, ostrich, pheasant, guinea fowl, turkey and anseriformes (such as duck and goose).

"Poultry meat etc."
meat, bone, fat, blood, skin, tendon and viscera (only gizzard, heart and liver) derived from poultry.

“Notifiable avian influenza (NAI)”
an infection of poultry caused by any influenza A virus of the H5 or H7 subtypes or by any Al virus
with an intravenous pathogenicity index (IVPI) greater than 1.2 (or as an alternative at least 75%
mortality).

“Low pathogenicity avian influenza (LPAI)”
an infection of NAI virus that are not high pathogenicity avian influenza (HPAI) defined in the OIE
Terrestrial Animal Health Code (OIE Code)

(General requirements)
1. The U.S. has a surveillance program for early detection of NAI which Japanese animal health
authorities recognizes as appropriate in light of the OIE code.

2. Inaddition, the U.S. conducts surveillance and reports the results consistent with the OIE code.

(Conditions for the zone of origin (NAI))
3. The U.S. has been free from NAI for at least 90 days before the day of shipment of the exported
poultry meat etc..

4. However, when the U.S. has an outbreak of LPAI and the animal health authority of Japan has
confirmed the facts in (1), (2) and (3) below based on the information provided by the animal
health authorities of the U.S., poultry meat etc. are eligible to be exported to Japan from areas
over 10 km from the LPAI-affected premises which Japan recognizes as zones free from NAI
(hereinafter referred to as "free zones"):

(1) Containment measures including movement restrictions of the poultry etc., stamping out
with disinfection, or controlled marketing are being implemented or have been completed at
the LPAI-affected premises.



(2) Containment measures including movement restrictions of the poultry etc. and an
appropriate surveillance for NAI are being implemented in any control zone established
after the outbreak of LPAI.

(3) Immediate epidemiological investigation is being implemented, or is complete to identify
epidemiologically-linked premises of LPAI-affected premises to determine the presence or
absence of NAI outbreak; if new cases of NAI outbreak are detected through the testing,
measures described in 4-(1) and 4-(2) are implemented.

(4) The live 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 poultry
processing plants.

(5) The exported poultry meat etc. are stored in clean and sanitary wrapping and containers and
handled in a way to prevent being exposed to any pathogens or animal infectious diseases
prior to shipment.

(Conditions for the zone of origin (Newcastle disease, Fowl cholera and other poultry disease))

5. The zone 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 Newcastle disease,
Fowl cholera and other poultry diseases other than LPAI which the animal health authorities of
the U.S. recognize as serious, for at least 90 days before shipment of the exported poultry meat.

(Conditions for processing)
6.

(1) The processing plant for production of the exported poultry meat etc. shall be authorized by
the government authorities of the U.S. as the one in which sanitary inspections are
performed routinely by the government inspector or the animal health inspector appointed
by the government authorities of an exporting country in order to assure that sanitary
measures are taken.

(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 inspector
mentioned in item 6-(1) above.

(3) The container of the exported poultry meat shall be made from sanitary or new materials and
shall have an "Inspection Passed" mark authorized by the inspector for export and both the
name and the number of the authorized processing plant, on its outside.

(Conditions for storage)
7. 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.

(Certification by the animal health authorities)
8. The animal health authorities of the U.S. shall be responsible for issuing an inspection certificate



for the exported poultry meat etc. The inspection certificate certifies the conditions stated in 3, 5,
6-(1) and 6-(2) above.

In cases in which the United States is not free of HPAI, conditions stated in item 3 may be
replaced by those stated in “Additional animal health requirements for the poultry meat etc. to
be exported to Japan from the US regarding Highly Pathogenic Avian Influenza.”

In cases in which the United States is not free of LPAI, the certificate shall also certify the
conditions in 4-(4) and 4-(5) above.

In relation to 6-(2) above the inspection procedures shall be described in the certificate. In case an
exporting country is not the country of origin of the exported poultry meat etc., an original or a copy
inspection certificate issued by the government authorities of the country of origin satisfying all the
conditions stated above shall be attached to the inspection certificate issued by the animal health
authorities of an exporting country.
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