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Schweiz / Suisse / Svizzera / Switzerland

Standards for slaughter of cattle and processing of beef and beef offal
eligible for export to Japan

Export Verification Program

This Export Verification Program (EVP) provides the specified products processing
requirements and requirements for facilities for the export of beef and beef offal to Japan from
Switzerland. This EVP comes in addition to the Swiss regulations but might include some
relevant domestic requirements. The Federal Food Safety and Veterinary Office (FSVO) is the
competent authority overseeing the implementation of the EVP in Switzerland.

1 Purpose
This EVP describes the standards that slaughterhouses and processing facilities shall meet in
producing beef and beef offal for export to Japan in order to meet the following objectives:
e Ensure removal from cattle carcasses of all tissues ineligible for export to Japan;
e Prevent cross contamination of eligible beef and beef offal for export to Japan from
ineligible tissues during slaughter and/or processing;
e Ensure only cattle from 30 months of age or less are prepared and certified for export
to Japan,;
e Enable verification of compliance with Japan import condition relating to Bovine
Spongiform Encephalopathy (BSE), in addition to Swiss domestic requirements.

2 Scope

This EVP applies to Swiss facilities producing beef and beef offal for export to Japan from
Switzerland. The facilities shall meet the specified processing requirements and requirements
for facilities for beef and beef offal for export to Japan from Switzerland. These facilities shall
be designated and listed by the FSVO by agreement with the Japanese Ministry of Health,
Labour and Welfare (MHLW).

3 Identification and traceability records

3.1 Live cattle shall be domesticated bovine animals (Bos taurus or Bos indicus) born and
raised in Switzerland or imported into Switzerland from countries eligible for export
beef and beef offal to Japan.

3.2 Live cattle shall be individually identified.

3.3 Live cattle shall be sent to slaughterhouses with individual documents recording the
exact date of birth and identification information of each animal.

3.4 All carcasses complying with point 4.1 shall be clearly identified through records in the
100% traceable animal movement database (AMD).

3.5 An identification mark allowing the verification that the beef and beef offal for export
to Japan complies with point 4.1 is applied on the product at each level of processing.

3.6 Records and identification information through the process shall be sufficient to trace:
3.6.1 Beef and beef offal for export to Japan to carcasses;
3.6.2 Individual carcasses to individual animal,;
3.6.3 Individual animal to farm records.
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4 Specified Products Requirements

4.1 Beef and beef offal for export to Japan shall be derived from cattle that are 30 months
of age or less at the time of slaughter.

4.2 Beef and beef offal for export to Japan shall be exclusively meat, offal and their
products, which the MHLW and FSVO recognize as eligible for export to Japan.

4.3 Beef and beef offal for export to Japan shall not include any Specified Risk Material
(SRM) as defined by the enforced Japanese regulation, that is to say beef and beef offal
for export to Japan shall not include any of the following tissues:

4.3.1 Tonsils from all cattle;

4.3.2 Distal ileum (two meters from connection to caecum) from all cattle;

4.3.3 Spinal cord from cattle over 30 months of age;

4.3.4 Head (except for hygienically removed tongues, cheek meat and hide) from cattle
over 30 months of age;

4.3.5 Vertebral column (excluding vertebrae of the tail, the spinous and transverse
processes of the cervical, lumbar and thoracic vertebrae, the median sacral crest and
wings of the sacrum) from cattle over 30 months of age.

4.4 Beef and beef offal for export to Japan, and the carcasses and cattle from which they
are derived should be traceable to production records.

5 Processing requirements

5.1 Beef and beef offal for export to Japan shall be processed using procedures ensuring
compliance with point 4 and integrated into the facility HACCP/SSOP.

5.2 Verification activities for age requirements as described above in point 4.1 must be
conducted at the slaughter and processing levels.

5.3 Beef and beef offal for export to Japan shall be processed in a manner to ensure the
hygienic removal of the SRM as described above in point 4.3. and to prevent any cross-
contamination by these SRM.

5.4 The facility HACCP/SSOP shall include internal verification activities that allow to
control the specified requirements of this EVP are effectively implemented and met.

6 Designated facilities for export to Japan

6.1 The designated facilities for export of beef and beef offal to Japan from Switzerland
shall be facilities (slaughterhouses, cutting plants, processing plants and cold stores)
approved by the competent Swiss authority following an on-site inspection. The
approval of the designated facilities is under the responsibility of the FSVO in
accordance with the MHLW.

6.2 The designated facilities shall meet the specified products and processing requirements
for beef and beef offal for export to Japan from Switzerland.

6.3 The designated facilities for export to Japan shall be listed by the FSVO; the FSVO
shall provide to the MHLW an official listing of the designated facilities for export beef
and beef offal to Japan. The FSVO will continuously inform the MHLW of any
amendments or changes in the list of designated facilities.

6.4 The designated facilities for export beef and beef offal to Japan from Switzerland are
responsible for the compliance with all requirements outlined in this procedure and the
Swiss regulations.

6.5 All necessary information to verify the enforcement of the EVP by the designated
facilities shall be available to the FSVO for review.



7 Export certificate

7.1 Beef and beef offal for export to Japan shall be accompanied by an export certificate
authorized and validated under the responsibility of the FSVO and issued by the
competent cantonal authority when exported to Japan.

7.2 The export certificate shall include the information as required by the Food Sanitation
Act of Japan.

7.3 The export certificate shall mention the following statement: “The beef and beef offal
meet the EVP requirements”.

8 Audit and import inspection of the MHLW
8.1 The MHLW may conduct on-site audits of the Swiss inspection system including visit
of the FSVO, designated facilities that export beef and beef offal to Japan and relevant
facilities.
8.2 If non-compliance with these standards is found as a result of the audit or the import
inspection of the MHLW, the FSVO shall take appropriate measures including
corrective and/or preventive action.

These requirements for beef and beef offal for export to Japan from Switzerland will go into effect
on July 5", 2016.
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Schweiz / Suisse / Svizzera / Switzerland

Certificat sanitaire pour I’exportation de viandes et abats bovins' de la
Suisse vers le JAPON

Sanitary Certificate for the exportation of beef and beef offal* from
Switzerland to JAPAN

A) Description du chargement/ Description of shipment

1.1. Nom de ’expéditeur/ Name of consignor: 1.2. Certificat N°/ Certificate N° *:

Adresse/ Address:

1.3. a. Autorité compétente/ Competent authoritiy :
Ndmero de téléphone/ Phone number:

Federal Food Safety and Veterinary Office FSVO
Schwarzenburgstrasse 155, 3003 Bern, Switzerland

1.4. Nom du destinataire/ Name of consignee: 1.3. b Organisme de certification/ Certifying body:

Adresse/ Address:

NGmero de téléphone/ Phone number:

INFORMATIONS COMMERCIALES/

PART I: COMMERCIAL INFORMATION

= 1.5. Pays d’origine/ Country of origin (ISO Code): 1.6. Date et lieu d’expédition/ Date and place of
0 Suisse/ Switzerland (CH) dispatch:

E 1.7. Pays de destination/ Country of destination (ISO Code): 1.8 Lieu de destination/ Place of destination:

< Japon/ Japan (JP)

o

1.9a. Identification du moyen de transport/ Identification of the | 1.9b. Identification du (des) container(s) et du (des)
means of transport: scellé(s)/ Identification of container(s) and seal(s):

B) Identification de la marchandise / Identification of the commodity

1.10 Identification du produit/ Identification of product
- Espéce /Species :
- Déscription du produit /Description of product :

1.11. Nom, adresse et numéro(s) d’agrément(s) sanitaires de(s) établissement(s) d’origine/ Name, address and approval
number(s) of facilitie(s) of origin :

- Abattoirs(s)/ Slaughterhouse(s):

- Atelier(s) de découpe/ Cutting plant(s):

- Atelier(s) de transformation/ Processing plant(s):

- Etablissement(s) d’entreposage/ Storage plant(s):

1.12. Date de/ Date of: 1.13. Nature des pieces/ Nature of cuts:
0 I'abattage (jour/mois/année)/ slaughter (day/month/year)

i o ) ) . 1.14. Nombre de colis/ Number of parcels:
0 la découpe ou transformation (jour/mois/année)/ cutting or

processing (day/month/year)

1.14. Poids net/ Net weight :

* Indiqué par I’ autorité cantonale/ Indicated by the Cantonal Competent Authority

1 Selon les réglementations japonaises la définition de ‘viandes et abats bovins’ inclue aussi les produits a base de viande bovine/ In
accordance with Japanese regulations the definition of ‘beef and beef offal’ covers also beef meat products.

Swiss Approved form No. M-2015-2
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Suisse viandes et abats bovins
Switzerland beef and beef offal

: INFORMATIONS SANITAIRES /

: SANITARY INFORMATION

PARTIE 11
PART II

Le vétérinaire officiel soussigné certifie que la marchandise décrite ci-dessus par le présent certificat sanitaire satisfait a
toutes les conditions sanitaires suivantes/ The undersigned official veterinarian certifies that the commodity described above by the
present sanitary certificate satisfies all the following sanitary requirements:

1(*) Lesviandes et abats : / The beef and beef offal :

1.1.a) proviennent de bovins nés et élevés uniquement en Suisse; ou /come from cattle which are born and raised only in
Switzerland; or

1.1.b) proviennent de bovins importés directement et légalement des pays éligibles? et élevés en Suisse /come from cattle
which are directly and legally imported from eligible countries?and raised in Switzerland.

ET /AND

Les viandes et abats proviennent de bovins qui se sont révélés indemnes de tout signe de maladie animale infectieuse et sont
reconnus propres a la consommation humaine a ’issue des inspections vétérinaires ante- et post-mortem effectuées par le
vétérinaire officiel de I’autorité compétente Suisse dans les etablissements désignés lors de I’abbatage /The beef and beef offal
come from cattle which are found free from any evidence of animal infectious diseases and are approved for human consumption as
a result of ante- and post-mortem veterinary inspections conducted by official veterinarians of the competent authority of
Switzerland in the designated facilities at the time of slaughter.

OU /OR

1.2. sont importés directement et Iégalement des pays éligibles? et sont conformes a toutes les conditions suivantes: / are
directly and legally imported from eligible countries?and completely meet all the requirements in the following items:

1.2.a) Les viandes et abats proviennent de bovins nés et élevés uniquement dans un pays éligible? / the beef and beef offal
come from cattle which are born and raised only in eligible countries?.

1.2.b) Les viandes et abats sont traités uniqguement dans des établissements désignés pour le traitement de la viande a étre
exportée au Japon par les autorités d’un pays éligible? / the beef and beef offal are handled only at the facilities designated as
eligible for handling meat to be exported to Japan by the government authorities of eligible countries?.

1.2.c) Lesviandes et abats proviennent de bovins qui se sont révélés indemnes de tout signe de maladie animale infectieuse
a I’issue des inspections vétérinaires ante- et post-mortem effectuées par le vétérinaire officiel d’un pays éligible? dans les
etablissements désignés / the beef and beef offal come from cattle which are found free from any evidence of animal infectious
diseases as a result of ante-and post-mortem inspections conducted by official veterinarians of eligible countries?in the designated
facilities.

1.2.d) Les viandes et abats sont importés directement et Iégalement de pays éligibles?, n’ayant pas transité dans un autre
pays que les pays autorisés et étant accompagnés des certificats sanitaires délivrés par les autorités de ce pays / the beef and
beef offal are directly and legally imported to Switzerland from eligible countries? without transiting through countries other than the
said countries and are accompanied by the inspection certificates issued by the government authorities of the said countries.

1.2.e) Lesviandes et abats se sont révélés indemnes de tout signe de maladie animale infectieuse a I’issue des inspections
vétérinaires a la frontiére et sont directement apreés I’inspection transportés dans des établissements désignés en Suisse / the
beef and beef offal are free from any evidence of animal infectious diseases as a result of import inspection conducted by the animal
health authorities of Switzerland and are directly carried into the designated facilities in Switzerland after the said inspection.

(*) Biffer les mentions inutiles / Delete as appropriate

2 Les viandes et abats proviennent de bovins de moins de 30 mois. / The beef and beef offal come from cattle aged 30 months or
less.

3 Les viandes et abats proviennent de bovins qui n’ont pas été des cas confirmés ou suspects d’ESB ou des cohortes de cas
d’ESB selon la définition du Code sanitaire pour les animaux terrestres de ’organisation mondiale de la santé animale
(OIE) / The beef and beef offal come from cattle that are not suspect or confirmed BSE cases, or cohorts of BSE cases, as
defined in the Terrestrial Animal Health Code adopted by the World Organization for Animal Health (OIE).

4 Les viandes et abats ont été manipulés de fagon a prévenir toute contamination par des agents responsables de maladies
animales infectieuses jusqu’a I’expédition vers le Japon. / The beef and beef offal are handled at the designated facilities in
such a way as to prevent contamination with any causative agents of animal infectious diseases until shipment to Japan.

2 Se référe aux pays autorisés par les autorités compétentes japonaises pour I’exportation de viandes et abats bovins et listés en

dessous: / Countries approved by the Ministry of agriculture, Forestry and Fisheries of Japan for the export of beef and beef offal to Japan

and listed in either of the following :

A) http://www.maff.go.jp/ags/english/news/eligible-bse-country.html

B) The countries or areas categorized as No.0 (zero) in the following URL (except for BSE affected countries/regions)

http://www.maff.qgo.jp/ags/english/product/pdf/43 eng.pdf

Swiss Approved form No. M-2015-2
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5 Les viandes et abats bovins ont été manipulés uniquement dans des établissements agréés pour I’exportation vers le Japon. /
The beef and beef offal are only handled in facilities approved for exportation to Japan.

6 Les viandes et abats bovins ont été manipulés, emballés et stockés dans des conditions de propreté et de sécurité sanitaire
des aliments conformes a la réglementation sanitaire suisse et considérées comme équivalentes aux exigences sanitaires
japonaises. / The beef and beef offal are handled, packed and stored in clean and sanitary conditions in line with the Swiss
sanitary regulation and considered as equivalent to Japanese sanitary requirements.

7 Les viandes et abats sont conformes aux exigences du « Progamme de Vérification des Exportations » (PVE). / The beef and
beef offal meet the Export Verification Program (EVP) requirements.

:SIGNATURE /

: SIGNATURE

PARTIE 11l

PART Il

1. Statut officiel de I'agent certificateur/ Official position of
the certifying officer :

VETERINAIRE OFFICIEL / OFFICIAL VETERINARIAN

2. Lieu et date/ Place and date :

3. Nom (tampon personnel) et signature du vétérinaire
officiel / Name (personal stamp) and signature of the official
veterinarian :

4. Sceau officiel / Official stamp :

Swiss Approved form No. M-2015-2




