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Animal Health requirements for poultry meat etc. to be exported to Japan from Turkiye
(hereinafter referred to as “the exported poultry meat etc.”) are applied as follows.

(Definitions)

“Poultry”

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

“Poultry meat etc.”
means meat, bone, fat, blood, skin, tendon and viscera of poultry and their products.

“Highly pathogenic avian influenza (referred to as HPAI)”

means infection of poultry caused by an avian influenza virus of high pathogenicity as
defined in the World Organisation for Animal Health (WOAH; founded as OIE)
Terrestrial Animal Health Code.

“Low pathogenic avian influenza (referred to as LPAI)”
means infection of poultry caused by an avian influenza virus of H5 and H7 subtypes
other than HPAI virus.

“Notifiable Avian Influenza (referred to as NAIl)”
means HPAI and LPAI as defined above.

“Fowl cholera”
means infection of poultry caused by a bacterium, Pasteurella multocida with acute
septicemia.

“Outbreak”
means appearance of clinical signs, detection of specific antigens or antibodies (for
NAI only), or identification of the pathogens of the disease in domestic poultry.

“Country of origin”
means country or region where live poultry and raw materials of the poultry meat etc.
to be exported to Japan from Turkiye were produced.

Country of origin must be on the list of the countries and regions which are recognized
as free from Highly Pathogenic Avian Influenza (HPAI) and Low Pathogenic Avian
Influenza (LPAI) by the competent authority of Japan (hereinafter referred to as “the
third free countries”). Please refer to the latest list of the third free countries from the
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following URL.:
http://www.maff.qo.jp/ags/english/news/third-free.html

“The Japanese animal health authority”
means Animal Health Division, Food Safety and Consumer Affairs Bureau, Ministry of
Agriculture, Forestry and Fisheries of the Japanese Government.

“The competent authority of Turkiye”
means General Directorate of Food and Control (GDFC), Ministry of Agriculture and
Forestry

1. General requirements for animal health

In Tarkiye,

(1) NAI and Newcastle Disease are notifiable diseases. These diseases must be
brought to the attention of the competent authority of Tlrkiye immediately after an
outbreak is detected or suspected in accordance with national regulation.

(2) If an outbreak of NAIl is detected or suspected, the competent authority of Tlrkiye
must immediately suspend the export of poultry meat etc. to Japan and officially notify
the Japanese animal health authority of the outbreak.

(3) The surveillance program for NAIl based on the WOAH Code is implemented by the
competent authority of Turkiye.

(4) The vaccination against NAl is prohibited.

2. Requirements regarding origin of poultry

(1) Tarkiye has been free from NAI for at least 28 days before the day of shipment of
poultry meat etc. to be exported to Japan.

(2) The poultry used for the production of poultry meat etc. to be exported to Japan
must be kept and raised in an area (at least in the radius of 50 km from the premises
of origin) where there has been free from Newcastle Disease for at least 90 days
before slaughter or since the hatching of the poultry.

(3) The premises of origin of the poultry, from which the exported poultry meat
originates, have been free from Fowl Cholera and other serious/important poultry
infectious diseases designated by the competent authority of Turkiye for at least 90
days before slaughter or since the hatching of the poultry.

3. Requirements regarding the establishments for production

(1) The establishments for production (including slaughtering, processing and storage
facilities. Hereinafter referred to as "the establishments") of the poultry meat etc. to
be exported to Japan must be authorized by the competent authority of Turkiye as
the ones where sanitary inspections are conducted periodically by the government
veterinary inspector or the animal health inspector appointed by the competent
authority of Turkiye (hereinafter referred to as “the inspector”).
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(2) The competent authority of Turkiye must notify the Japanese animal health
authority of the name, address and registration number of the establishments in
advance.

(3) The Japanese animal health authority may conduct on-site inspections of the
establishments, if it is necessary. When the Japanese animal health authority
recognizes that the inspected establishment does not meet the requirements
stipulated in this document, the shipment of the poultry meat etc. to be exported to
Japan from the said establishment may be suspended.

4. Requirements for processing

(1) The poultry used for the production of poultry meat etc. to be exported to Japan
must be confirmed free from any poultry infectious diseases as a consequence of
ante- and post-mortem inspections conducted by the inspector.

(2) The poultry meat etc. to be exported to Japan must be handled and stored in such
a way as to prevent contamination with pathogens of any animal infectious disease
prior to shipment to Japan.

(3) The poultry meat etc. to be exported to Japan must be packed in safe and hygienic
materials and the packed meat etc. must be contained in clean container boxes with
the name and the approval number of the processing plant on the surface of the
boxes.

5. Requirements for transportation
(1) The poultry meat etc. to be exported to Japan must be transported directly to Japan,
or
(2) The poultry meat etc. to be exported to Japan must be transported to Japan through
the third countries in a hermetic container sealed by the competent authority of
Tarkiye.

6. Inspection Certificate

The competent authority of Turkiye must issue inspection certificate for all the poultry

meat etc. to be exported to Japan, stating the following items in detail in English:

(1) Statements regarding 1-(1), 1-(3), 1-(4), 2, 3-(1), 4-(1), 4-(2);

(2) Country and region of origin.

(3) Name, address and registration number of slaughterhouse, processing plant and
storage facility.

(4) Date of slaughter, processing and packing.

(5) Name of the port of shipment.

(6) Date and place of issuance of the inspection certificate, and name and official title
of the signer

(7) Seal number (if sealed)

In case Turkiye is not the country of origin of the poultry meat etc. to be exported to
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Japan, an original or a copy of inspection certificate satisfying all the conditions

mentioned above*, issued by the government authority of the country of origin, must

be attached to the inspection certificate issued by the competent authority of Turkiye.

*The period specified in item 2-(1) must be aligned with the Animal Health

Requirements [available at https://www.maff.go.jp/ags/hou/require/chicken-meet.html]
between Japan and the country of origin of the exported poultry meat etc.
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Additional animal health requirements for the meat products using natural
casings to be exported to Japan from Turkiye

In case the natural casings are derived from cattle, sheep and goat;
1 The natural casings must be derived from animal which was born and raised in the
countries other than the countries listed in the link below.
http://www.maff.go.jp/ags/english/news/bse.html

2 In case the natural casings for the production of meat products to be exported are

originated in the EU, it has to be confirmed that they are derived from animals which
were free from any animal infectious diseases as a consequence of ante- and post-
mortem inspections conducted by official inspectors of national government of EU
member states.
In case the natural casings for the production of meat products to be exported are
imported from outside the EU, they must have been free from any evidence of animal
infectious diseases as a result of import inspection conducted by the official
inspectors of national government of EU member states or confirmation of the health
certificates issued by the government of the country of origin.

3 If the natural casings are derived from animals originating from countries other than
those free from rinderpest and FMD (https://www.maff.go.jp/ags/english/news/third-
free.html), they must be, after processing, salted for at least 30 days with dry salt
(NaCl), saturated brine (Aw < 0.80), or phosphate supplemented dry salt containing
86.5 percent NaCl, 10.7 percent Na2HPO4 and 2.8 percent Na3PO4
(weight/weight/weight) in the sealed container and must be kept at a temperature of
greater than 12°C during this entire period.

4 Natural casings have been handled only at the facilities approved (hereinafter
referred to as “approved casing facilities”) by the national government of Turkiye as
the ones which handle only natural casings prescribed in item 1, 2 and 3. (In case
the natural casings are imported from third countries, this provision must apply to
the natural casing facilities in the countries that export the casing to Turkiye.)

5 The animal health authorities of Turkiye must inform the Japanese animal health
authorities of the name, address, registration number of the approved natural casing
facilities in advance.

6 The animal health authorities of Turkiye must issue inspection certificates for the
meat products using natural casings to be exported to Japan, attesting the following
items in English:

1) ltems 1, 2 and 3 of this Annex
2) The kind of casings (natural), country of origin (name of the country where the
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animals used for the production of natural casings were born and raised) and
animal species of origin

3) Name, address and registration number of the approved natural casing facilities
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In case the natural casings derived from pig;

1 In case the natural casings for the production of exported meat products are

originated in the EU, it has to be confirmed that they are derived from animals which
were free from any animal infectious diseases as a consequence of ante- and post-
mortem inspections conducted by official inspectors of national government of EU
member states.
In case the natural casings for the production of exported meat products are
imported from outside the EU, they must have been free from any evidence of animal
infectious diseases as a result of import inspection conducted by the official
inspectors of national government of EU member states or confirmation of the health
certificates issued by the government of the country of origin.

2 If the natural casings are derived from animals originating from countries other than
those free from rinderpest, FMD, CSF and ASF
(https://www.maff.go.jp/ags/english/news/third-free.html), they must be, after
processing, salted for at least 30 days either with phosphate supplemented dry salt
or saturated brine (Aw < 0.80) containing 86.5 percent NaCl, 10.7 percent Na2HPO4
and 2.8 percent Na3PO4 (weight/weight/weight) in the sealed container and must
be kept at a temperature of greater than 20°C during this entire period.

3 Natural casings have been handled only at the facilities approved (hereinafter
referred to as “approved natural casing facilities”) by the national government of
Turkiye as the ones which handle only natural casings described in items1 and 2.
(In case the natural casings are imported from third countries, this provision must
apply to the natural casing facilities in the countries that export the casing to Turkiye.)

4 The animal health authorities of Turkiye must inform the Japanese animal health
authorities of the name, address, registration number of the approved natural casing
facilities in advance.

5 The animal health authorities of Turkiye must issue inspection certificates for the
exported meat products using natural casings to Japan, attesting the following items
in English:

1) ltems 1 and 2 of this Annex

2) The kind of casings (natural), country of origin (name of the country where the
animals used for the production of natural casings were born and raised)

3) Name, address and registration number of the approved natural casing facilities


https://www.maff.go.jp/aqs/english/news/third-free.html

fbamn BRI IZEE SN S
F & MRFEDOZER LSRG

Mvaib BARRGICHE SN DR EAREORE/ESRE (RFR)

cvamb BARMITICEE SN ADF S ARFEITEH T 2 F e fAES M. &k
Wkprz 95,

WIZHT D HGEIL. LT DO EBVIZERT D,

EyV

BB, oTH, LHE., bxro. EAEFEAE. EL, KOEOMmONEAD
B (L0 LRONRL & 9 %)

[ & A
FZEAHROR, B, B, MR, B, BE&E OWEEIE NS Z 0 6 &2 JFUEE 9
5N

(EIREESA 7 v (THPALL &0v5,) ]

ERRELEFE)R (WOAH ; OIE & L Ci%3r) @ Terrestrial Animal Health
Code IZBWTHEHRFEMETH D LERINDIHA LV INTZ U FTA LRI L -
THIESEZISNDFEE ADEIHEZ D,

MESREMEEA 7 (TLPAL] £vv9H )|
H5 KON HT HRIOEBEA 7NV YLV AD 9, HPAL A VAT
WA NVAZ LS THISRIINDIFEZADRBYLYEE D,

ME#HIBEEA 7o (INALL 2V 9.) )
FlzEFE SN HPAI X ONLPAI Z#\9,

EXVIEN A
BMEUIIE & £ 9 Pasteurella multocida \Z X % 52 & A DJEYLE

[3&2E |

filf SN TWVWDFE X AITEIT D Y% OKRIER O B, MEERICx T
HEERBUFE L <ITHE GRS RBEA 70 FOHIURICIE S, ) O
ST Y EEIR IR DR R 0 45 B

[FUPE [E] |




fbamn BRI IZEE SN S
F & VNFEDOFBRARMGR)

Kbvamns BARBIFIZEHE SN AEEAVREOHRKERDEETZFZE AR
OVFUBR N AR PE S 4072 [E X3 i

JRPEENT, B ARF S A R0 mii JFAE K OMRIR R S A o~ 7 1 2o
TIHG RO TESOIHEE T, B 3FERE] &vwo, ) THLHZ L, 5H
STHEFEORKHFTO Y A MTHOWTIE, UTE2BRT5Z L,
http://www.maff.go.jp/ags/english/news/third-free.html

FAAEZ SR
HARERMOKERHE - ZE R AR

[ RV aZ&EfA Y R
Mo BRVEERR - B

1 —REMS

Fa VW% AAEICEH DT854, bralicBnTT, RICET 5548

D3 72 ATV U7 5 7e 0,

(1) NAI K=o — v ZAVRNPESEEY [T 2R HEE O H 55K
ELTHRESNTWAZ &, ZRHDOEFORRAEN, EWNEIZE SV TH
RENT, XFIZDEWIHER SN-HEAICE. Mragsft YRR
RMITEITH LR T2 B 720,

(2) MV aZFREEAENREE,. NAI OREXITZ DRV AR LI-5AITE,
EHIZARMITEE AREORHZEIET S & L blc, BAREFSMHEY
JRCRILEDOEZB]RT HZ &,

(3) NALIZD>WT, WOAH NED HFEMEIZ SN —_ A T X3 bb
AFERELYRICIVERINTND Z L,

(4) NALIZXT DY 7 F oSN EEIEIINLTND T &,

2 READREHOSEM

(1) BARMFICHEE SNDFEEARAEN EHHSDLH28 LI E, Fralc
BT NAL BREA L TWRNT &y

(2) BARMTICHE SN AFEEAREDOAFEICMHEN D FE AL, &1 90
HELLE SO LI, = 2 — 0 v RV OFRAN 2O (D7 &
JFPELIE N 6 5 50k mO#IH) TEREINDLZ &,

(3) HARMIFICEHH SNAEEAREDOEE I INDEZE AVDFFERY T
%, ZEADERAT 90 HEL BT LLARE, ZE A2 LT R OE Ol kL


http://www.maff.go.jp/aqs/english/news/third-free.html

fbamn BRI IZEE SN S
F & VNFEDOFBRARMGR)

OFGEHA YL RN EE L BT EE ADRYMIRIRE ORAENIRNT L,

3 AEMmROKM

(1) R AREOAEMR (L&%, LS, RESTE &, UT T
® ET5H,) I, M aFREREYRBICLVREINTEY,, BUFEKEE
FLERYBICLY BRI NEFZESHEREE U TREE) Lvwo,)
2L D BARBITICEE SN D FEE ARAEORENERITOI, AN
EZX#HCTCWDLEITHLZ &,

(2) MvaZEEREYRIL, AFERZROLT, FHER R OEER 5% Failc
AAREZRSEHEEYL /@I 52 &,

(3) HAREZESHEAYDIL, MO ARELZEmTHZENTEDH, FOD
FER. MEINIEHRICBW T, AXETHE SN EFIGERK L FE
ZROTEIL. YiZhisk )b OFE VRED B AR Tl 2151325 2
EMWTE 5,

4 AEEICET BEME:

(1) BHARMFICEH N SNWAEE ARFEIL, RETICE DMK OE %
DBEDOFE R, FE AVDIEREMEIRIFICR > T RWERBD bR E AH
KThHDHZ &,

(2) BARMTICHEB SN FEARET, S hs ETOM, FEDOLBY
SR OIRERICIHEY SN D BN DR W HIETHREbN, IRESnD 2L,
(3) BARMIFICHEH SN D FE AREIT, BEPOFAENLEM Tal s,
B 72 CTHIEL S 72 UL 72 B 722, HHELAR O A6 2 2 BB G4,

CHGR T NRERRIND Z L,

5 EEICETH5MF

(1) BHRMTIZEHINAZEAVRAFITHARNEEmREINLDL Z &,

EEN

(2) ARMFICETHSNOFEEARENE IEEZRZRTLIH5AIL M axE
FAEYRIZEVERISNZEAa T Tk Z &,

6 MEFEHZE
Mvaz&EmAad i, BARMTICHETE SN ST AREIZOWNT, LLFD
FIZ DWW CHGE CRLlll SN MRAERE E 2 RIT LT uE7e 5720,
(1) K&K 1-(0), 1-3), 1-(4), 2, 3-(1), 4-(1), 4-@sICHEA L TWD E
(2) JPEE M Otk



fbamn BRI IZEE SN S
F & VNFEDOFBRARMGR)

(3) &R, ML R ORE fia DA TR, ALRT M OFa E &

(4) L& LA OHE A

(5) DA Fr

(6) MAFEHAEFEOFEIT H K OFEITHET. B4 H O KA MO
(7) HERES FHEISATHL5E)

MLvapnEARATFICEE SN D FZEARAZEORFGEETRWSEE, MLaks
BAELRNRITT DMAEIEAE L & I, BIRCNE* 2 7Tz L7 R EEE
IS RAT DIMRAREHAE DA XIIE L 2R TT 52 &,

*2-()TED LWL, BARE YFERER & O THRIRE S V- FK & E S
[https://www.maff.go.jp/ags/hou/require/chicken-meet. htmliZ 5E L TW\W5 &
&



https://www.maff.go.jp/aqs/hou/require/chicken-meet.html

fbamn BRI IZEE SN S
F & VNFEDOFBRARMGR)

Mranb BAMTICEH SN2 BREERNIND
KRR —v v 7 OFRBWESRHE RGER)

<&, HDAERPUEBRHRORARTF — ITRERENTVEHEE>

1 R —T 2 270%, TRt URL IZHBIT 2 EUADETHE I, o, filfk S u/-H)
WZHKTDHEDOTHDZ &,
http://www.maff.go.jp/ags/english/news/bse.html

2 EHEINZARGIER SN KR — v 7N EU FETHLIEA. r—v 7
%, EU MR EOBFHERE ORAERT 3T 9 L RO OREIZL Y . FiEOGYRMERR
I L TV D RND RN T EBERSNIZBMICHKTH LD THDHZ L,

it S ARG SN D KRR — 7 EU UADENSEA SN DT
o HEAEICIE, EUMBEOBEEORERICL 2WMARELZ T, HDWVIX, FiE
E BB OFIT T 2 RAFEHZE LR L KB O RMERF &R L T D B0
W ERHER SN LD THDHZ L,

3 KRR — v 7S ARE T O B T ]
(https!//www.malff.go.jp/ags/english/news/third-free.html) A4+ @ [E 5 E O B2 B
KT DA, KRRy —v o Z13NT#, el (NaCl) ., fafnffik kit 0.80
Aii) Xi¥ NaCl % 86.5 /X—+t > I, Na2HPO4 % 10.7 /X\—+t > I, Na3PO4 % 2.8
NR—t b (BENA—EV N BTV CBEBINEEREICHER S LoRE T, 7]
&b 30 HEEBEAESRT CRIFESN, o, ZO2MIM, 12CE 0 & EmWREICHER S
nNonz e,

4 KRy —v o270, ERR 1, 2 KO3 OB Z -4 KK — v DB AR ]
gk & LT, M agZ&mAEYRoOREL= T (LT RBERRT— 7
FElLWH,) THOWbIELDOTHALZ L EIENLEMALLERRIr— v 70
BAix, AEEEEEORK S — v Tligxicxt L CHEHA SN D),

5 I aEEHEEMLRIT. BERRFr— v IO, FEHE OHER S 4%
B BARFE AL RICBmmT 5 &,

6 RRrFr—v o7 HAWERAZOBARTEHICYS7Z> T, ML aRZsmAd S mEi.
W DF-HIA 2 BARHCEEH L2 K 2 MG EEZBITTH 2 &)
1) kit 1., 2 KO3 DFEIHE



http://www.maff.go.jp/aqs/english/news/bse.html
https://www.maff.go.jp/aqs/english/news/third-free.html

~bains BARRIFICHRE S D
FHE MRTE D FE RS RR)

2) =y T OFEIE (RSR) . r—y T ORERYL (F—y 2 7 HEkEo
AE R OfRE SN2 E) . BifE4
3) PIERIR T — 2 Thaik DAFR, FTER L O EE &

<BHRORRT — vV ITPMERENTWBEEE>

1 S o AL _ﬁ%éM6fﬁ7—V/&#EUEFT%é%Q/7—v/ﬁ
%, EU MR EOBEFHERE ORAR 3T 9 EZADORIEOREIZL Y | FEOBYRMERR
IR L TV AR D72 2 & SRR S =8z m%ﬁé%@fﬁé &,

i SO RABRLICE R SN D KRR — v 773 EU DISAADOENSEA S-S DT
@5ﬁa_i\EUMElwﬁww%®ﬁﬁa CEDMAREEZT, HDHVIE, FE
EBUFHEBI O FIT T D IRATEEA MR L, B OBRMRFRICEE L T B2 O
RNWZ EDERINT- DO THDHZ b,

2 RARITF— 7B E,. AEE. KBELKOCT 7 U 0 KEIE G E
(https://www.maff.go.jp/ags/english/news/third-free.html) PIZtDIE CThaze X iv7-8)
WIZHRT 2%5G. KRR — 713N L%, NaCl # 86.5 /X—t > I, Na2HPO4
Z10.7 78—t b, Na3PO4 # 2.8 S\—% v | (HEENS—L L) GHTDY VBBIR
INREERSE ST Y R INEaFn B OKS3TEME 0.80 Afili) (THR S AL/ IRRE T, D72
< &b 30 HEEEHART CHRES N, 2o, ZORBIM., 20°C LY & &R ICHER:
EhaZé,

3 f%&~v/ﬁ@Atﬁ1&02@%#%ﬁt#f%&~y/&®ﬁ%ﬁwﬁom
ELT, M aYFoRELZIT sk (LLF RBERRKr— > Jtisk ] }:Iﬂo )
TV b=t DTHDZ L, (%3I75>%$au)\b7‘:fﬁf7~“//ﬁ0)ia/\ NN
BEIREHE O RKIR 7 — o kot LGl S b,)

4 MV aFREEEMEIL, BERKY — v TR OLT, FIEHE R ER S5 H
B A AEZESHA L /ICEmT 5 2 &,

5 RRT—v 7 EMWEENEOBARMITETIC S 7o T, M aZEHA YR
w@%$ﬁ%ﬂmmmﬁﬁbk%im;5@%&%%%%ﬁ#é_&0

1) R KO 2 OFIA

2) = JOFEE (RR)., r—y v 7 OFERY (F—y > 7 iHskdEimo
AR e OV £ S v 7 (5

3) RERR T — v THigx DA, FiEH &L OG8EER 5


https://www.maff.go.jp/aqs/english/news/third-free.html

