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Animal health requirements for
Beef and Beef Products to be Exported to Japan from
the Northern Part of Argentina

30th September 2026 (First issued)

I. Scope

1. This animal health requirements (hereinafter referred to as “AHR”) applies to
deboned and matured skeletal muscle, diaphragm (outside skirt only) and tongue of
cattle, and their products (including products that contain these as ingredients), to
be exported to Japan from northern part of Argentina. Followings parts of cattle are
excluded from the scope of this AHR:

head (excluding tongue)

pharynx and associated lymph nodes

viscera (including casing)

feet (legs under distal portion of the tarsal and carpal joint)
hooves

2. Northern part of Argentina includes the following provinces: La Pampa, Buenos
Aires (excluding District of Patagones), Mendoza, San Luis, San Juan, La Rioja,
Cordoba, Santa Fe, Entre Rios, Corrientes, Misiones, Chaco, Santiago del Estero,
Catamarca, Tucuman, Jujuy, Salta and Formosa.

3. In cases where meat products are made from multiple species, the products are
required to comply with AHRs for meat and meat products of each relevant species.

II. Definition
Animal Health Requirements (AHR)

Prerequisite requirements for exporting countries to comply with when importing
'designated quarantine items' as stipulated in the Act on the Prevention of Infectious
Diseases in Livestock Animals or Livestock Products into Japan. The AHR are published
on the website! of the Ministry of Agriculture, Forestry and Fisheries of Japan
(hereinafter referred to as “MAFF”).

Competent Authority

means a Governmental Authority of Argentina having the responsibility in the whole or
part of the territory for the implementation of this AHR.

Designated facility

means a facility located within northern part of Argentina that is designated by the
competent authority of Japan as a facility where beef maturation is conducted, and by the
competent authority of Argentina as a facility where beef and beef products destined for
export to Japan can be cut, processed, and/or stored. Details are provided in Section VII.

I https://www.maff.go.jp/ags/hou/require/index.html
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Cattle

mean an animal of family Bos taurus and Bos indicus that is domestically raised since
birth.

Beef
means fresh or frozen skeletal muscle, diaphragm (outside skirt only) and tongue of cattle.
Beef products

mean beef that has been subjected to a treatment irreversibly modifying its organoleptic
and physicochemical characteristics, including products containing these as ingredients.

Outbreak

means a) an appearance of clinical signs; b) detection of specific antigens, nucleic acid or
antibodies that are not the consequence of vaccination of relevant diseases; or ¢) isolation
and identification of the pathogens of the relevant disease; as specified for individual
diseases

Third free country

means country, region, or zone that are listed on the official website? by MAFF for each
relevant species.
III. General requirements

4. Argentina is free from foot and mouth disease (hereinafter referred to as “FMD”) and
Rinderpest.

5. Argentina is a country with negligible risk of bovine spongiform encephalopathy
(hereinafter referred to as “BSE”).

6. Vaccination against Rinderpest as well as importation of cloven-hoofed animals
vaccinated against Rinderpest is legally prohibited in Argentina.

7.  Vaccination programs against FMD are officially and legally implemented and
regulated in cattle and water buffalo in the northern part of Argentina.

8. When competent authority of Argentina plans to modify or abolish following
measures, it should be informed to the competent authority of Japan well in advance.

Regulations or control measures on FMD, Rinderpest and BSE
FMD vaccination program

9.  When the following cases are confirmed, the competent authority of Japan will take
necessary measures, which may include the suspension of imports of beef and beef
products from northern part of Argentina.

2 https://www.maff.go.jp/ags/english/news/third-free.html
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10.

IV.

11.

12.
13.

14.

15.

Serious non-compliance with this AHR.

When the competent authority of Japan questions freedom from FMD or
Rinderpest and negligible risk of BSE in Argentina.

When significant changes to measures mentioned in para. 8 are implemented
without prior notification and consultation to the competent authority of Japan.

The competent authority of Japan may conduct on-site inspections when there are
concerns regarding the compliance of beef and beef products exported from Argentina
with this AHR. In such cases, records necessary to verify compliance with the
requirements set forth in this AHR, including records maintained at the relevant
farms and designated facilities, must be made available for inspection.

Requirements for beef and beef products destined for Japan
Beef and beef products to be exported to Japan:
is obtained from the cattle

that have remained in Argentina since birth.

that were raised on farms registered by the competent authority of Argentina and

that implement the necessary measures to prevent occurrence of rinderpest and
FMD.

that were raised on farms which, based on surveillance and other monitoring results,
are not under the supervision of the competent authority of Argentina as farms with
confirmed or suspected disease outbreaks.

that have been handled in a manner that prevents exposure to any causative agents
of infectious animal diseases up to the time of slaughter.

transported in disinfected vehicles, with no contact with cloven-hoofed animals born
or raised outside Argentina.

slaughtered only in the designated slaughterhouse.

found free from any evidence of infectious animal diseases as confirmed by ante- and
post- mortem inspections conducted by the competent authority of Argentina.

is cut, processed and stored only in the designated facilities.
either obtained from carcass or tongue with:

major lymphatic nodes and identifiable lymphoid tissues and blood clots
removed; and

matured and deboned after slaughter in accordance with the process provided
in Appendix 1 or Appendix 2.

is segregated to prevent contact with products processed or stored in facilities other
than the designated facilities, ensuring that matured and deboned meat does not
come into contact with non-matured and/or bone-in meat.

is handled in a manner that prevents exposure to any causative agents of infectious
animal diseases throughout all operations until their departure from Argentina is
completed. Clean and sanitary wrappings and/or containers such as cardboard boxes
should be used for packing the exported beef or beef products to Japan.
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16.

VI

17.
18.

19.
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20.

21.
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22.

Other requirements

If beef and beef products to be exported to Japan are transported through third
countries, the products must be placed in a secure container. The container should be
sealed by the competent authority of Argentina with a seal that is apparently
distinguishable from those of other countries. If the seal is found to be broken or
missing etc. upon inspection after arrival in Japan, the beef and beef products may
be prohibited from being released into Japan.

Issue of inspection certificate

Certificate should:

be issued under the responsibility of the competent authority of Argentina.
contain at least the following information written in English:

statements for paras. 4, 5, 6, 7, 11, 12, 13, 14, 15 and 16

province of origin

name, address and registration number of all designated facilities for slaughter,
cutting, processing and storage

date of slaughter, cutting, processing and packing

date, name of authorities and place of issuing certificate

name and title of signatory

for the case falling under para. 16, identification number of the seal

Before signing the certificate, the competent authority of Argentina verifies that the
beef and beef products covered by the certificate fulfill the requirements of this AHR.
Designated facility

Beef and beef products exported to Japan are derived from animals slaughtered
and/or meat handled only at facilities designated by the competent authority of
Argentina or Japan in accordance with Appendix 3, including slaughterhouses,
processing facilities, and storage facilities. (hereinafter referred to as “designated
facilities”)

For the designated slaughterhouse:

only introduce and slaughter cloven-hoofed animals remained in Argentina since
the birth.

equipped to appropriately carry out, slaughter, maturation and deboning
(including removal of the major lymphatic nodes and identifiable lymphoid tissues
and blood clots) as stipulated in Appendix 1 and 2.

the pre-matured area and post-matured area are clearly separated and designed
in such a manner as to prevent matured and deboned meat intended for export to
Japan from coming into contact with meat that does not satisfy the requirements
set forth in this AHR.

develop Standard Operating Procedures (SOPs) for the preparation of beef and
beef products intended for export to Japan. Such procedures are supervised by
assigned personnel responsible for verifying compliance with the requirements set
forth in this AHR. Verification activities are carried out at least once per month.

For processing and storage designated facilities, only cut, process, and store meat:

4
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23.

24.

25.

26.

27.

derive from cloven hoofed animals remained in Argentina.
slaughtered, cut, processed or stored in other designated facilities.

Notwithstanding para. 22, a storage facility may be used as a temporary storage
facility for the final products until shipment only if it satisfies the following
conditions:

The final products are completely wrapped and securely contained; and

The final products destined for export to Japan are appropriately segregated
from other products to prevent contamination.

The designated facilities record at least following items and keep original record in
the designated facility for at least two years from the date of record.

date of slaughter, cutting, processing and storage

for slaughterhouse, information related to maturation, including the date of
maturation, temperature, results of pH measurements together with the
corresponding cattle information, and the name of the responsible official who
conducted the pH measurement.

for slaughterhouses, information on the farms from which the slaughtered
cattle originate.

for cutting, processing and storage facilities, information on the facilities from
which the beef or beef products used as ingredients originate.

The designated facilities are subject to regular inspections by the competent
authority of Argentina to verify compliance with this AHR. Designated
slaughterhouses are inspected by the competent authority of Argentina at least once
every six months. Report of inspections is recorded for at least two years from the
date of inspection.

If non-compliance is confirmed, the competent authorities of Argentina immediately
suspend issuing certificate for beef and beef products originating from the
non-complaint facility. In case of severe non-compliance, the competent authorities of
Argentina or Japan revoke the designation of the non-compliant facility and
immediately inform the competent authority of Japan of facility’s name and
registration number. For the resumption of the export of beef and beef product
originating from the said facility, the competent authorities of Argentina should
consult with the competent authority of Japan.

The competent authorities of Japan can be empowered to carry out on-site
inspections of the designated facility for check compliance with this AHR including
record kept in the facility. If non-compliance is confirmed, the competent authority of
Japan suspends the import of beef and beef products originating from the
non-compliant facility.

VIII. In the event of an outbreak of FMD, Rinderpest and BSE in Argentina

28.

If FMD, Rinderpest or BSE outbreak is confirmed in Argentina, the competent
authority of Argentina immediately informs AHD with brief information about the
outbreak and suspend issuing certificates for beef and beef products to be exported to
Japan from the northern part of Argentina. The competent authority of Japan
immediately bans the importation of beef and beef products from Argentina.
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29.

30.

31.

32.

IX.
33.
34.

35.

The competent authority of Argentina submits the detailed information of the
outbreak and control measures that have been taken to the competent authority of
Japan.

The affected beef and beef products to Japan en route are prohibited from being
released into Japan, except those which are shown by the competent authority of
Argentina to have no epidemiological relation to the FMD, Rinderpest or BSE
outbreak.

Suspension referred to in para. 28 can be lifted once the competent authority of
Japan confirms the recovery and reinstatement of the disease-free status of
Argentina for the said diseases.

Notwithstanding para. 31, in cases where the suspension referred to in para. 28 is
due to an outbreak of FMD reported in Argentina outside the northern region, such
suspension may be lifted once the competent authority of Japan confirms that the
necessary quarantine measures have been implemented at the border between the
southern and northern regions of Argentina to prevent the spread of the FMD virus
in question from south to north.

Effective Date
This AHR comes into effect on 2026/09/30.

Notwithstanding para. 33, for the export of bovine tongue, it comes into effect once a
processing system for beef tongue in Argentina has been established, and the
competent authority of Japan, in advance, confirmed that appropriate production
and quality control systems for export products to Japan are in place.

This requirement is subject to modification upon mutual agreement between the
competent authorities of Japan and Argentina.
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Appendix 1

Requirements for Maturation and Deboning of Carcass

1. All carcasses from which beef and beef products intended to be exported to Japan are
derived are subjected to a maturation process in accordance with the procedure set
out in this Appendix.

2. The diaphragm remains attached to the carcass until completion of the maturation
process. If the diaphragm is separated from the carcass before completion of
maturation, the product will not be eligible for export to Japan.

3. Carcasses have been submitted to maturation at a temperature greater than + 2°C
for a minimum period of 24 hours following slaughter and in which the pH value was
less than 6.0 when tested in the middle of both the longissimus dorsi muscle. Only
carcasses with a pH value of less than 6.0 at both points are eligible for export to
Japan.

4. The measurement of pH referred to in para. 3 is carried out under the supervision of
official veterinarian using equipment that is periodically calibrated, and the
calibration records are maintained at the facility.

5. Beef intended for export to Japan is deboned after completion of the maturation
process.

6. Carcasses that do not reach a pH value of less than 6.0 are excluded from the export
line for Japan.
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Appendix 2
Requirements for Maturation of Tongue

1. All tongues intended to be exported to Japan are subjected to a maturation process in
accordance with the procedure set out in this Appendix.

2. Tongues have been submitted to maturation at a temperature greater than + 2°C for
a minimum period of 24 hours and in which the pH value was less than 6.0 when
tested at least at two points: the middle of mid region and proximal region. Only
tongues with a pH value of less than 6.0 at both points are eligible for export to Japan.

3. The measurement of pH referred to in para. 2 is carried out under the supervision of
official veterinarian using equipment that is periodically calibrated, and the
calibration records are maintained at the facility.

4. Tongues that do not reach a pH value of less than 6.0 are excluded from the export
line for Japan.
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Appendix 3
Procedure to Designate Facilities

I. Designation of Slaughterhouse

1. the competent authority of Argentina submits an application to the Minister of
Agriculture, Forestry and Fisheries of Japan to designate slaughterhouse, together
with the following information in English.

Facility information

» name

» address

» registration number

Facility scale

» ground-floor area

» total-floor area

Personnel information

» number of workers

» number of stationed official veterinarians

» organization chart of the facility

Description of beef products for export to Japan

» production procedures, including maturation and deboning

» description of pH measurement methods, equipment, and measurement
locations

Description of facility structure

Building layout/map

» including clear separation between pre-maturation and post-maturation
areas

» demonstrating that carcasses and meat matured and deboned do not come
into contact with others

Layout of major equipment, including equipment for:

» maturation

» pH measurement

» deboning

Photographs of:

» maturation procedures

» pH measurement procedures

» deboning procedures

» clear separation between pre-maturation and post-maturation areas

Description of flow

» flow from reception of cattle to shipment of final products

» flow of drainage and waste, including animal by-products

» movement flow of workers

Standard Operating Procedures (SOPs)

» list of SOPs

» copy of SOPs

Records and supporting documents Gf applicable)

» records of ante-mortem and post-mortem inspections

» results of pH measurements

» temperature management records of maturation chillers

» calibration records of pH measuring equipment

Traceability system

» general description of the traceability system used to identify the origin of

9
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each product
Additional information
» any other information considered necessary by the Japanese competent
authority
The competent authority of Japan conducts an on-site inspection on the requested
facilities to verify the compliance with this AHR, at the expense of Argentina, once
the document review has been completed.

After confirming that the requested slaughterhouse fully complies with the AHR, the
competent authority of Japan revises the Ministerial Notification to include the
slaughterhouse as a designated facility.

Notwithstanding paras. 1 to 3 of this Appendix, the following procedures may be
applied only after the system audit referred to in para. 5 has been completed and the
competent authority of Japan has recognized that the competent authority of
Argentina has an appropriate system to verify compliance with this AHR and to
approve and supervise slaughterhouses.

The competent authority of Argentina prepares and reviews all documentation
referred to in para. 1 and conduct on-site inspections to verify that the requested
slaughterhouse complies with this AHR.

After confirming that the requested slaughterhouse fully complies with the AHR, the
competent authority of Argentina submits an application to the Minister of
Agriculture, Forestry and Fisheries of Japan to designate the requested
slaughterhouse as a designated facility, together with the report of the on-site

inspection referred to in para. 1 and all documentation referred to in para. 1, in
English.

The competent authority of Japan revises the Ministerial Notification to include the
slaughterhouse as a designated facility.

The system audit referred to in para. 4 is conducted in accordance with the following
procedures:

The competent authority of Argentina submits to the competent authority of Japan a
detailed program for verifying compliance with this AHR and for the approval and
supervision of slaughterhouses. The competent authority of Japan may require the
submission of any relevant information or supporting data.

The competent authority of Japan conducts an audit to verify the adequacy and
implementation of the program referred to in (1) above and notify the completion of
the system audit if the audit results are satisfactory.

Any revision to the said program must be promptly notified to the competent
authority of Japan.

The competent authority of Japan may conduct on-site inspections to verify that the
system in place is functioning appropriately. If the competent authority of Japan
determines that the system is no longer functioning appropriately, the procedures set
out in para. 4 is suspended, and the procedures are set out in paras. 1 to 3 apply.

When designated facilities have a plan on alteration, provisions set forth in Appendix
4 will apply.

Any changes, including modifications to the name, address or registration number of
a designated facility or the withdrawal of its designation, shall be promptly notified to
the competent authority of Japan.

10
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II. Designation of processing and storing facility

7.

After confirming that the requested facility fully complies with this AHR, the
competent authority of Argentina notifies the competent authority of Japan of the
name, address, registration number, and type of operation (e.g. processing, storage, or
other activities) of designated facilities in advance of start of the trade.

Any changes, including modifications to the name or address or registration number
of a designated facility or the withdrawal of its designation, shall be promptly notified
to the competent authority of Japan.

11
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Appendix 4

Approval Procedures for Alterations to a Designated Slaughterhouse

1. If a designated slaughterhouse intends to make an alteration that may affect its
compliance with this AHR, the competent authority of Argentina must submit
details of the proposed alteration to the competent authority of Japan at least one
month before construction begins. The information includes the planned construction
period, and the exact construction start date. Approval from the competent authority
of Japan be obtained before construction begins.

2. “Alteration” means any reconstruction, expansion, or other modification of a
designated slaughterhouse, including temporary modifications. Alterations may
include, but are not limited to:

major changes to the floor plan or internal layout, including changes to the
separation of pre-maturation and post-maturation areas or the location of
internal or external walls;

changes to the movement routes of cattle, carcasses, products, or personnel;
changes in the designated use of any room or floor area; and

expanding facility

building additional facilities operating under the same registration number,
name, and address.

3. The designation of the slaughterhouse will be suspended from the declared
construction start date until the competent authority of Japan authorizes operations
to resume.

4. Accordingly, the competent authority of Argentina suspends issuing the export
certificates for beef and beef products derived from cattle slaughtered at the
designated slaughterhouse on or after the declared construction start date.

5. After construction is completed, the competent authority of Argentina submits a
report to the competent authority of Japan. The report includes:

the actual construction period, including the exact start and completion dates;
the floor plan;

photographs of the altered area; and

any other information clearly showing the alterations made.

6. After reviewing the report, the competent authority of Japan may conduct an on-site
inspection, at Argentina’s expense, to verify that the altered slaughterhouse complies
with this AHR.

7. In the case that the competent authority of Japan confirms that system audit
referred to in para. 5 of Appendix 3 has been completed and the competent authority
of Japan has recognized that the competent authority of Argentina has an
appropriate system to verify compliance with this AHR and to approve and supervise
slaughterhouses, the competent authority of Argentina may conduct on-site
inspection mentioned in para.6 instead of the competent authority of Japan. In such
cases, the competent authority of Argentina submits a report on the on-site
inspection to the competent authority of Japan.

12
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10.

Once the competent authority of Japan confirms compliance with this AHR based on
the report and/or the on-site inspection, it will restore the slaughterhouse’s
designation and notify the competent authority of Argentina of the effective
restoration date.

The competent authority of Argentina may resume issuing export certificates for beef
and beef products derived from cattle slaughtered at the designated slaughterhouse
from the notified restoration date.

Failure to provide advance notification of an alteration concerning a designated
slaughterhouse may result in the revocation or suspension of the designation of the
slaughterhouse in question.

13
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