Heating Condition of shrimp and molluscs for exemption of Health Certificate

WEMAZORBRO-HOIERERVREOMEZH

[TE#]

Disease /&J&

Heating condition /ANZASE 4

Infection with
yellow head virus
genotype 1
(YHD)

ATA—~YFR

aquatic animal products that have been subjected to a heat treatment sufficient to attain
a core temperature of at least 60° C for at least 15 minutes, or a time/temperature
equivalent that inactivates YHV1;

YHVAZREEE T S=0I2. PIRENDEESL60CITET SN+ 577 ELEE D
B<EB157 M, FIERFDFMERETIT>KESYEM;

Infection with white spot
disease virus

(WSD)

RIARRRYE

aquatic animal products that have been subjected to a heat treatment sufficient to attain
a core temperature of at least 60° C for at least 60 seconds, or a time/temperature
equivalent that inactivates WSSV,

WSSVERFEMRAE S B0, FIVEEMNDLEEL60°CISET DI+ RNIEE D
17<EB60/ ., FERFDFMRETIT>KESYEM;

Infection with taura

syndrome virus
(TS)

SO GR

aquatic animal products that have been subjected to a heat treatment sufficient to attain
a core temperature of at least 70° C for at least 30 minutes, or a time/temperature
equivalent that inactivates TSV;

TSVEREMIL T B2, PIRENDEELT0OCITET HD I+ 7 G ENIRE DS
KEL300 M. FIEXREDRMERE TTo/KEBMES;

Infection with infectious

myonecrosis virus
(IMN)

LR MEFIRE

aquatic animal products that have been subjected to a heat treatment sufficient to attain
a core temperature of at least 60° C for at least 60 minutes, or a time/temperature
equivalent that inactivates IMNV;

IMNVZETREMERE T B=0H12, FIBEERDIECEL60°CITET BN I+ R B NIEE D7
KEHB60 M. T-IIRZEDRR . BETIT-/KEEYEST;

Infection with
macrobrachium
rosenbergii nodavirus
(White tail disease, WTD)

RIAMT—ILIR

aquatic animal products that have been subjected to a heat treatment sufficient to attain
a core temperature of at least 60° C for at least 60 minutes, or a time/temperature
equivalent that inactivates MrNV;

MINVEREIEIE TSI, FILRENDEEL60CISET SN+ 770 ELEE D
17<&E16057 ., FERFDEERETIT>KESYEM;

Infection with Decapod
iridescent virus 1

+HEIEAUEDAILRRR
(= #5)

aquatic animal products that have been subjected to a heat treatment sufficient to attain
a core temperature of at least 56° C for at least 30 minutes, or a time/temperature
equivalent that inactivates DIV1;

DIVIZAREMIL T B1-IZ, FIEEA DL EDR56°CITET DD+ DT ENIEE D7
EH307E. F-IXRE DKM RETIT o -KESHMRS;

% The above heating conditions of shrimp are based on Section 9 in WOAH Aquatic AnimalHealth Code.
¥ LEEOIEEDMEBLEEEIIWOAHKEBMDI—RFD I3V EINTLET,
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Disease /&J&

Heating condition /ANZASE 14

Infection with Bonamia |2 chilled oyster meat; and

PR o, AEENF-DF DBIKE,

RFITF AL TR |b. chilled half-shell oysters.

A b AESNIN—TLTIL (BRRFEHE);

Infection with Bonamia |2 chilled oyster meat; and

exitiosa a. MESINF=HF OEKRER;

RFST-TFLFA—  |b. chilled half-shell oysters.

T REE b AESNIN—TLTIL (BRRFEHE);

Infection with Marteilia heat sterilised hermetically sealed mollusc products (i.e. a heat treatment at 121°C for at
refringens least 3.6 minutes or equivalent);

JLTAVT-LIUY  |BEAHEISH, MBLESh - BEOMI R ($4bhb 121°CTRIES 64 R MELIE X
DT AR FEhERE);

Infection with Perkinsus
marinus
N—FHR-TFR

heat sterilised hermetically sealed mollusc products (i.e. a heat treatment at 121°C for at
least 3.6 minutes or equivalent);

fﬁﬁiﬂ‘%ﬂéhs MELEBIN-BEOMIA (T4H5 121°CTHRIEI6 N ENEXR(EZ
EREF);

Infection with

Xenohaliotis
californiensis
Xt/ NI FRREEIE

heat sterilised hermetically sealed mollusc products (i.e. a heat treatment at 121°C for at
least 3.6 minutes or equivalent);

fﬁﬁiﬂ‘%ﬂéhs MELEBIN-BEOMIA (T4H5 121°CTHRIEI6NENER(EZ
EREF);

Infection with abalone
herpesvirus (AbHV)
TIEANILRZAYALJLR

a. heat sterilized hermetically sealed mollusc products (i.e. a heat treatment at 121°C for
at least 3.6 minutes or equivalent);

a. ZEAHENEIN, MBNEBIN-BEONI R (THH5 121°CTHRIEI 6D BANER
ThERS);

b. mechanically dried abalone products (i.e. a heat treatment at 100 C for at least 30
minutes or any time/temperature equivalent which has been demonstrated to inactivate

AbHV).

b. M AIIZELIREN -7 IE R L (75 100°C THRIE30H AN EAMIE X [ZADHV AT
EIESN B ENSIBASN TS RIZEDNIBFEEEE);

3¢ The above heating conditions of mollusc are based on Section 11 in WOAH Aquatic AnimalHealth Code.
X ERROBEDMENIESEHEIWOAHKEEMDI—FD LI a1 IZEDNTLET,




Processing type of Frozen/Chilled shrimp to be required
Health Certificate

Health Certificate

NO Figures Processing type
Yes No
Head-On Shell-On(HOSO)

1 Frozen/Fresh shrimp O

2 Headless Shell-On(HLSO) O
Frozen/Fresh shrimp

3 Head-On Shell-Off O
Frozen/Fresh shrimp

4 Head Frozen/Fresh shrimp O




NO

Figures

Processing type

Health Certificate

Yes No

Cooked Sushi Ebi

? Frozen/Fresh shrimp O
10 Frozersl;J Ifrgis,ffzihrimp O
1 Cosked Hesd on Shel o O
12 Torpedo(Breaded) Frozen O

shrimp




NO

Figures

Processing type

Health Certificate

Yes No

Peeled and Deveined Tail-on(PDTO)
Frozen/Fresh shrimp meat

O

Cooked Peeled and
Deveined(CPDTO)
Tail-On Frozen/Fresh shrimp meat

or

Cooked Peeled and
Undeveined(CPUTO)
Tail-On Frozen/Fresh shrimp meat

Peeled and Deveined(PND)
Frozen/Fresh shrimp meat

or
Peeled and Undeveined(PNU)

Frozen/Fresh shrimp meat

Cooked Peeled and Deveined(CPND)
Frozen/Fresh shrimp meat

or

Cooked Peeled and
Undeveined(CPNU)
Frozen/Fresh shrimp meat




Health Certificate

NO Figures Processing type
Yes No
Seasoned Frozen/Fresh
1
3 shrimp O
Frozen mixed seafood(shrim
14 (shrimp O

meat, Cuttle fish)
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