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DIFARTIMENTO PER LA SANITA’ PUBBLICA VETERINARJA, LA NUTRIZIONE E 1A STOUREZZA DEGLI ALIMENTI
Direzione Gansrale della Nutriziene e della Sicurezza Alimentare

URFICIO IX
Ministers dei&akSaluie
BAZ40EE-P-25 /08 /2008
DGSEN ) ASSESSORATI ALLA SANITA' REGIONT
E PROVINCIA AUTONOMA DI TRENTO
T e R
AG7EETIY ‘ PROVINCIA AUTONOMA DI ROLZANO
LORO SEBRI

ASSOCIAZIONI DI CATEGORIA
FPEDERALIMENTARE FAX 06 5503342
ASSICA FAX 02 57510607

UNICER FAX 06 5921478
ASSCCARNI FAX 06 69925101
AVITALIA FAX 0B5 8943046

UNA PAX 0633252427

CONSOREZIO PROSCIUTTO PARMA

FAX 0B21 243983

CONSOREZIC PROSCIUTTO SAN DANIELE
FR¥X 0432 840187

LORC SEDI

Ufficin III del PIPARTIMENTO
SELDE

OCGETTO: Canada — estensione della gamma di carni e prodottli a base di
carne esgporsabili dall’ltalia,

51 fa seguito alla nota n. 3380 P del 2% luglio 2009 con la gquale
17Ufficio TIT del Dipartimento per la Sanita pubblica Veterinaria, la
Nutriziore e la Siscurezza degli Alimenti ha comuniceto 1’ estensione
dells gamma delle carni e de: prodotti a base di carne sgportabili
dall’Italia verso 4l Canada allegando ! relativi modelli per la
gertificezione.

Al riguartdo, considerato che in relazione alla suddetta
egtensione nuovi stabllimenti cichiederanno 17 igscrizione nella lista
per 17 espoxtaziofie VeRso i1 Canada e che la vecchia procedura di
iscrizione collegata al possesso dei reguizilti per l'QSpmrtaziong
yerso gli USA non e applicabile alla nugva gamma di prodotti, si
riporta di seguito la nuova procedura per le loro iserizione.



1  sziends interessate all’iscrizione nella suddetta liste
dovranho presentars apposita lLstanza di iscrizione attraverso 4Ll
sapvizie veterinario della ASL competente ed attraverso la Reglone di
appartenenza.

La domanda dovra essere corredata dal parere favorevole del
sarvizio veterinario della ASL attestante il rispetto delle condizioni
per L'esportazione di cul al capitolo 10, allegato A del Manuale delle
procedure Canadese (in allegato); il parere della ASL dovré attestare
inoltre 1% avvenuta verifica del pilenc ILiSpetito dei regulsitl dei
regolamenti cemunitari dn materia di sigurezza degli alimenti e
dell’applicazione di procedure di autocontrollo comprensive di:

a) GMP (buone pratiche di lavorazlone).

b) S30p (procadure operative erandard di sanlficazione con
yarifiche preoperative ed operative),

&) MACCP (analisi del pericoli e gestione dei punti gritici di
eontrollo) .

A saguite della valutazione dells documentazione pervenuta la
stabilimento verrd incluso in una apposita Lista di pre-iscrizione
nella quale dovra permanere per uf periode di almeno tre mesi; al
termine del suddetto pericdo la ditta dovra fare pervenire apposito
documento di valldazione delle procedurse di autocontrelle,

Lo serivente Ufficio effettusrd la varifica della correttezza del
documanto di wvalidazione agguisendo, ove neceassaris, copia delle
procedure ¢l autocontrollos in relazione all’esito della vexifica,
qualora dall’esane documenta.e dovessero emargere elementi che
richiedono un approfondimento si valucera la necessitd di completare
gli accertamentl attravarso un soprallucgo ispettivo, previo pagamento
da parte della ditta della tariffs prevista al sensi del decxeto
legislativo 194/2008 allegato A sezione 7 da parte della ditte
interessgata.

Allfesito favorevole degli secertamenti si procederd a confexmare
1rigerizicne dello stabilimento nella 1i8ta e s8olo successivamente
potra inizisre 1lfattivita di. esportazions.

Per gli stapilimenti gia iscritti nella lists par 1}/ esportazione
verso il Canada che volesgsaro esportare prodotti ricadenti
nell’ampliamento della gamma dovra pervenire apposita richiesta
corredata dal parere favorevole del servizic vetarinario competente al
#ine di conseatire alle scrivente Ufficio di aggiornmare la
comunicazione alle Autoritd canadesi riguardo alle categoria del
prodotto ssportato.
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Mr, Nicelag Guth

Inigrnaciona] Quegtions (Bilateral)
SANCO D4

Ruropean Commission

[3-1049 Brususls

Belgium

BUBIHCT: ;l:

Detr Dr. Guth,

Messe find altached a copy of owr Manus) of procedure Chaptor 10, annex. A “Conditions for
importation of meat products from the Buropesn Community”, { am very happy 1o be abls to
share this document t last, and T wam 10 recognize all the hard work that both your swff and
ow TTIA stall pol juts praparing thia tond, Rloage note that son uery veiner rhanges havn
heen made following the emeil exvhangs of July 9, In order to gotrect some typos and
harmonize wording, mastly in fhe Fronch text. The conditions vemain tha same.

As per your discussions with Dr Arserault gt the July 9, 2009 camehair cull, the conditions of
the annex are considéted to be applicable mmediamly,

Plogre foul free to forward the annex, dosument that is atlached to mentber states &t your
euvlieat convenisnce.

Also, i noted during the sbove mentioned call, wa will neud to be comversing directly with
the individual member states on the subject of Official Meal Ingpestion Certificates that they
propose o use t certify eligibie product under the revised tevms put Tovweard in the snne,

Regarding the imporiation of begl, 8 discussed mnd agread npon beet inputs it nol possitie

(his titne. T am hopeful that we may bear back frot our US colleagues on thi iaswe nf vesl
and 1 will be in touch with your office as soun ar | hesr somethitg on thiz,

Kindest relpards, 7
/’ /
," . ‘.x' ﬂ ‘Eg ,.,ﬂ?
C, ‘chfv ?ﬁ ‘!f:ﬂ Cf -é-vwwmww“'“
ot & e
4 /
T3, Liyne Broghesu

Acting Director
Mant Feogramns Divisfon

Auachment




CHAPTER 10 AMNEX &

Ganditions for lmporiation of meat products from the Europesn Commynity

1. Mest Inspeciion systems approved™ ™

14, beef ond vest: siaushier, culting, deboning and offal, neties) ssihed animat inlestingl cesings
(At thia time, trade of beef is not pessible)

1.8 %am}a, mution and goet: siaugiter, outling, deboning and offsl, ratural gelbed animal intestinal
casings

13 farmed uthinant game: slaughier, cutting, deboning and wifal, natural selted grimal inteatinl
cagings

1.4 porkand farmed witd bodr: slauginior, cutting, deboning and offsl, natursl salted andres intesting)
casings .

15  pouliry end farmed featherad game: siaughier, autting, deboning end offsl
16 rabbil daughter, cutling, s,;!ebaﬂmg and offal

4.7, ratiles - oatrich, emus, thea: slaughter, cuiting, deboning and offal

18 eqines: staughler, cutting, deboning and offel

18, provessing comminuting, formulating, curing, cooking and canning

Types of mast produets accepted for lmpot:
égmd on animel health restriskons)

21 PFresh mes!snd raw proosesed mas produsts (chilled or frezen):
! #4.1. rest and mest producle dacived from beef of Eurcpean Community origin, including

naturs) cofiad inestinal ceslngs - see A1, 3.2 80 4. 1%or additions! cortification
steternanis and documents raguired. (Af this tme, trade ot beef i not pogeilde.)

24,2, o and mes products derived from plge Inchuding farmed wild boar - see 33t 54 Ry
adeitionsl cerfification statements required.

543 mest and meat producis desved from poultry and s other bieds - ses 3.7 and 3.8 for
addifional certification statoments requirad. o .

214 mestand meat products detived from rabblts - see 3.9 for atditionsl earifinstion
statemunis required.

946 st and mest products derfved from equine animals - no anirnal hesith resttictions,

22, Al procesead ment producis {haat trasted and raw), piher than shelf stabile commernsially sterla
meat groducts packaged In hermetically sealed containers (cans andior retortable pouches), and
shelf stable dried soup-mix products, houlion cutres and meat exirachs:

22.1, meat products derived Trom basf of European Community origin, induding natural ssited
infesting casings — $68 3.4, 3.2 and 4.1 for additional gerification statements and
docurments required, (At thie time, trade of beef ia not poasible.}

T Oifiicia Mest Inspection Cerlificste (OMIC) Pags 1 of 12

= Canmdian Food Inspaction Agency (CFIA}

wn Zene - ply Rpplies in situatons where the CFIA™ hes made a3 Sormat zoning declslon in miation o
EWD, CAE, ASE, SVD, HPAI and NCD.

s Bupopean Community pefers i the 27 member sisdes of the BU

wwer Rafer fo speoiic Member State's Annex A tar thelr spectfically aporoved mest kspeclion systems
Qmﬂjuwg,zm [N I AT



GHAPTER 16 ANNEX A
Conditions for (mportalion of meat products from the Eurspean Community

2.3

225 mestend mest products derived from plgs inchuding farmed wild boar « see 3.3, 44, .35,
3.6 and 4.3 for sdditions) certification stetements and documents required.

23 mestand meal products dedved fram pouliry and 2l ther birds « gee 3.7 and 3.8 for
additena) cerbfslion stolements respuited.

224, meat and mest products derved from rebbits, oiher then pasteurized products - 226 3.9
for additions cerlification staternents requirad,

2241, sasteurized mest products derived from rablalts » na animel hesith restrictions,
225 mest and mest products derived from eguine arimals - no animal health restrictions.
el stsble commercisily sterle meat products packaged i harnetioally spaind coplsiners (oing
a;drgt ratorlable pouches) and shelf stable dried soup-mix pradiuchs, mouliion aubes, meat
@ s:
244, meat products derived from beef of European Community origin - s8e 8.2, and 4.1 tor
adwm W@é?m“ elstermenis and documents raquined. (At this thne, trade of beaf
is Aot poasibia,

nan  forcanned hesf most produtts manufachured from Brazliian beef seo 4,2, for stditional
corifieation doouments reauirad, .

#.3.3. ali oiher, nonruminant derivesd mest products from ORI approved souraes - no animal
hoalth reslriotiona.

sabations raduived on the OMIC™:

Eor all beef rmst and mest products ather than shelf stable commareiblly sterile meat products,
padkmged In hermetoally sealed contginers (cans of retorable pouches) and shelf stable died
soup mix produsts, boullon cubes ang meat etraote,

1 hereby certtly thet | Je ceriifie per ka présents que .
844, The beet meat andior meat product Is derived from apimels which;
La viande etfou les produit & base de viande bovine gond ssus d'animaux qui

3.4.1.9. Mave been in the EC sinde birth or have been in the B0 for the st 80 days prior to
glaugivar

Sant demeurde dans ka CE depuls our nelssunos ou ont sdinurné dans s CE durant les
a0 deraiers jours préadédent Nabatiags;

5.4.4.5, bave not been In contact within the et 80 days with any arimal from & couniry o 2one
that was under restriction, at the time of slaugtier, for Foot and Mouth Diseast

Nont pes &8 sn contact, dans tes B0 derniers jours, aved tenet anirral provenant o'un
pays ou zone sounis & restriglion, au moment de Pobatiage, au tire de’ly féve
gphisuse.

342 Every precaufion was taken o pravent direel or incireset oontast during the sleughter,
procaesing and packaging of the meat with any arimal produst or by-product derived
from snimsls of & leeser zoesanttary stalus.

el haah repacion Ceriiicat (OMI) ' “Bage 3 oF 12

L

Canadian Eood Inspection Agency {CFIA)

W gunn ~ gnly applies in slualiona wheve the CFIA™ has rade a formal zoning dectsion in reletion fo

FMD, CEF, ABF, SVD, HPAL and NCD.

e Eyennman Community refers lo the 27 $lamber states of e BU
iy Eeedan 4y Enacliic Member Stele’s Anfex A fer their epecifeally approved meat inspection SYsiemE

Tiraatod ~ July B, 200D



CHAFTER 10 AMNEY A
Conditisns for snportation of raest produsts frem the Eurapson Gommunity

Tamvine bmm rebeiyl ol &b o i
S L VBt igen sfin de prévenk tout contect drect oy ATEH

prdull anfra) dérves d‘anma das statut zoosanialre moindre.

443 The beet most andior mest praduct s derived from apimele which |

&2

La viande aliey les produiis & base de siande bovine sont issus d'srimaux gut

3434, Wese not subjedled to a stuning process, prioe o slanghter, with 3 device inleoling
compreseed ait or gas inls the cranial cavity, of (0 @ pliting process and were sumanely
rendered unconscious prar 1 being bled, or were slaughiered as par Judalo or lstamnis
tawy
Nont pae &b Stourdie, préslalloment 2 lewr abaltage, par infjection d'al ou de Rz
comprimas dans 1 holte erimisnne ot sourmis au jonchage, ot ont 4té Stourdls per des
rooyshs respectusuy du bien Slre st avant la saignée, ou ont 824 ahbatiug selon les
pites i ou Istamigue |

.4.3.2. Were subject fo and passed botl ante-mortem and pasi-monem inspections | Ont &té
woumis & des inspestions ante-martem ef post-montem aves des sésultats favorablas |

4455 The meat doss not sonfzin end was prepseed I such @ manner &S to svoid
contasmination with the following Ussues

| viande e confient pae st @ 4t prépanée de fagon a evier ia cuhfatminaiion par les
Hrets suianis:

2) the skull including the brsin, trigeminel gengita and eyes, the gpingl cord and the
vertebral cotumn, from all bovines aged a0 months of aider, and the small ntesting
and tonails from bovine animals of all ages

lo aréne comprenent fe cervesy, les ganghions trigeminaun el fes yeux, Ja mosfie
épiniére ef ks eolonne vertéhrsie de tous Jes bovings Ggés de 3 mols oul plus, sinst
que Fintegtin gréle sl les grmyodales des bovins de lous fgam;

b) meckafcaly separated mest from the skull and varkebral sohenn of apimals sged 30
mionvths or oidar

de viande séoanée mésariguement du orne et de 2 colone vertabrale provenant
denimeux Ags da 30 mole o plus,

Bor ah shelf siable commarcially sterile bee! meal products, packaged in nermetically seated
comtainess (eans or ratartable poliches) and shelf stable dried soup mix products, bouition cubes
and mest erracis. ‘

} heveby certify that the beef mest and/ar meat product 18 desivar From animals which !
Je carlifis par (3 présente gue ia viands ctfoy jes prochills & bese de viands de bosuf sort iasus
d'animaur qui

321, Have been In the EC sinca bitth or hava been In the BC for the last 80 days prior to
slengiver

Gont demeurse dens la CE dapuis teur naiRsance ou ont séjoumé dapre ks CE durant los
40 derniers jours présbdarnt Fabatage |

327 Were qol sublected o 2 shmming process, prior o siaughter, with a devive injecling
eompTaseed air o g8s info the crahial cavity, orfo 8 pithing process and wes Hurnsrely

*
Y

ifiioie] Magt Inspestion Cetticale {OMIC) Page 3of 12
Canadian Food inspection Agency (CPIA)

s Zune - oty spplies i giuations whera fhe GFIAC" hasmade a farenal zohing dedision in refation to

Enl), CAF, ASF, SVD, HEA ant MGD.

wey Bprppean Gommunity refors to he 27 Mamber sistes of the BU

MR

et fapfar to spocific Member Stata's Arnex A for thek spedl orproved meat inapastion smams; _

Created - 4Uly 9, 2009

ot ' h



CHAPTER 10

ARNEX A

Conditiona for importetion of mest preducts Trom the Evropean Community

324

324,

randered ynoonastlous prior is being bled, or ware shaughterad se per Judsic or 8lamic
law '

Nont pas élé &ourdls, préclablament 4 leur abaliage, par infection d'air ou de gas
somprimes dans ke bofte orfinlenne ni soumis au Jandhage, et ont €46 &tourdls per des
movens respesiueux du blan &re animal svant la salgnés, ou ont &ié abeltus selon les
ritee ¥ ou islamioue ;

Were subledt lo and pagsed antewnordem and posbmariern nspeciisng

Ord &% soumizs 2 dos inspeclions anle-marlem o postmoriern aves de-cleidiste
favorables; '

The medt doos not contin and was prepored B osuch 8 meEnndr &8 0 Svold
contarination with the followlng tesues

la viande ne contlent pas et a & préparde de fagon & éviter la contamination par fes
flanus suivants. '

g} ¢+ the skl induding e bral, nsemingl oorgliz ard eves, the spinal oord and the
vertebwal columnn, Tom all bovines sped 50 roonths or older, and he armsl
irtesting and tonsils from bovine animals of il ages

e erBin comprensnt I catvesy, les ganglions irigéminaux of les veuy, la moglls
épinibre 2t la colonne verkbbrale oo fous e poving 4058 da 30 molk o plus,
#ingt g Vintestin grdle et les amygdales des boving de tous Sgs;

B mechanically separated meal from the skull and verebrst column of animals
aged 30 months or older

de visnde séparde méosninuement du cffne ou de la colonne verdbrals
provenant d'animaux 8gés da 30 mois ou plus,

For afi pork mest and meat preducts derived from swine born end refasd in & Member Siate of the
EG officislly recognized as free from swine vesiauler disesse (BVDY or from swine imporled snd
raized (n a8 Member Biate of the BC officialy resogrized o4 free from dwine vesiviier Sisasse
(BVD) for ot lewst B0 daya pdor to slaughter olher than shelf stable, commenally sterlie pork

stable dried soup mix producss, boulllon cubes and medt exiracts;

mesat products, packaged in harmedically 2ealed conteingrs leans o reloriabis pouches) and shelf

| hereby cerlify thet / Je coriifle por ia pritosnie qus
the potk mest antfor mest product I8 derived From animals which:
la vianda stfou le prodult 4 base de viande de pore est dérvée d'animaux qul

a1,

Hawe been in o Mamber St of the 50 offiollly recognized as free of Swing vasiouar
Digease {SVD} stnoe birth or for the Test 80 days prior o slaughter .

Sent demeurds dans un it membre de la CE recannu officieflement indemne g
mislsdie véshuuleuse du pore (MVP) depuls jewr nstssancs ou durant les 80 dermisrs jours
précédant Pabaliags ;

Héwe nat been in cordant within (he iaat 90 days wilh any animal fram 2 counlty 6F 2one
or domeatic compartrent not officially recognized us ros of Fool and Mouth Disease
{FMDY, %@ Swine Fever (CBF), African Swine Pever (ABF}, and Swine Vesioular
flisense (BVD)

-

Lot

Oifficial Meat Inspeation Gertifioate (OMIC) Bage 4 o1 12
Canadian Food Imapsction Agenoy [GFIA)

“ Zone - oply applies In shumtiong where the CRIA™ has made & fornal soning degision in relation to

EMD, OS8R, ASF, VD, HPA] and NCD,

s guropesn Community refars 1o the 27 Mernber stetes of the EU

s Befar to specilic Member State's Annex A for thelr specifically approved mast inspection aysteme
Created ~ July 8, 2008 Wt e
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ANNEX A

hathon of mest produsts from he European Community

33.3.

Q|3!4‘(

336

Noit pae 646 o sorviact, done les B demiers jours, svao ot enima! prosenant d'un
pavs, Tofe oy eompsrimeand domestioue non rsconny siidellement Indemne de Bawre
aphteuse (FA), peste porcing classkiue (PPE), peste porcine slrfosine (PRA) et de
maladis vieirideyse dy pore (MYP);

Woere kept on a premises which was not lecated in 2 O5F wikd pig conirol 8tes; or were
lept in 2 OSF wild plg conire! area whish hed undergone survelianc to veelly absene of
GEF In soordance with Commisslon Declslon 2008/836/EC, sz emendad

Ol &1¢ maintenus dans un dlevage qul n'éiall pes silvé dane un pirimétre de tutle contrs
ia PPC cher ley sulddés sauvanss ou ord &6 malmienys dans un Slevags siud dans un
périmaire de lutle contre I PPC et qui falsait Fobjet d'une supvelllance sfin de s'4ssurer
de 'zbsence de PPC corforméraent & la diolelon 2008/8B8/CE, tel que modifiée

Have boen slaughtered In an approvesd] estebiishment and wers found to be freg of any
slgns suggestive of CBF, FMD, AGF and 8V on ante-moriem and pestmortem

ngpection

Ont &% abattus dans un stebiissement sardd ot ne présentalent avcun signe suggémant
la PP, la FA, Ia PPA el la MVP & Fexamen anie st post mortem;

Every procaulion was tehan to prevent dirsot o¢ indirect sorlast during the slaughler,
processing and packaging of the pork mest with 2y animal progurt oF By-pradust
derlved from animals of 9 lesser zonsanitary elatus

Toutes les précautions ont 8¢ prises efin de prévenis tout eimtact dirset ou indirect
durant Fabattage, Ia ransformation o Pembeliage de is viands de pore sves toul produit
o sods-gromull snimal déarvés denima do stalut Zossaniivire mulndre,

34. For all pork mest products, other than commereislly slerllized shelf elable pork moat products
packaged in hormetically sealed contginers {oans, refortable pouches) and shell stable dried
Eﬁu%-mix produsts, bolsdlon cubes and meat extraet, manufcturad from pork mest importad in
the BG:
| heraby coriify that / Jo cerlifie par la présente que
Bob £, Phe ok romel prvediodke sareiend by Uilo wee ffuoes wene rucasaend s P U een
imported from courdries or zones oifielslly recognized by the CFIA ge free of Classlcel
Swine Faver, Afrfean Swine Fever, Swine Vesiculer Disosse and Foot and Moulh
Disenys ~ .
Les pradulls & base de viande de pore colvarta per o8 oorfificat ont 868 Tensformés &
parfic de vignde de pore importée de paye o zones offiviclisment reconnus par FACHA
eorime intemnes de peste porcing classigue, pasis poroine atriceing. maladie
wésioulsuse du pore et de févre aphieuse;

44,2, The pig sest was oporled $h the BC under the same zoosaniiary and pubiic health
conditions as T the fest were 10 he Imporied direclly (o Canada
Lavignde de por 5 &8 Importée dans 8 OF aous les mémes coliditions zoosanitaires of
die sard publinue ue of olle gvait ats imporiée divactomeant su Carada

* (Oficial Meat Inspection Cerdifioate {OMIC) Page Bof 42

= Conadion Food Inspecton Agency (CFIA)
wn Zone - anly applies In sliustions where the QFIA™ has made a formal zoning declsion in relation fo

EMD, CBE, ASE, 8VD, HPAI and NOD.,

=0 Eropean Community refers 1o the 27 Member states of the BU

¥

to specific Member Siste!
July 9, 2008

5 Ammex A for thelr vpeaifically epproved ment inspeciion systems



CHAPTER 10 ANMERL A
Conditlons for imporiation of ;e products from the Euronesn Compunity

54.3. The plgs from which the meat producis were devived have besn in the countries or Zones
of origin for at loast 80 days prior to shaughter or gince bisth

Les porss desgusls lea prodults de viande sont dérivés sont demeurés dans les pays ou
nggm doriging perdlant au molrs 80 Jours précddant 'abatiage wu deputs leur
L e

3.4.4, Bvery procaulion wes token io prevent any divect or indiract sonkast durlng the handling,
procassing and packaging of the pork maest products with any artimal produet or by
darlvel from animals of & lesser poosaniary status:

Teutes les précaulions ont 416 pises ofin de peévenin, durant s manipulstion, ia
wransfermaton ¢ l'emballage des produlls & base de viends da pore, tout contat dicect
ou indiract aveo tout prodult ou sousprotult animal dérivé d'animaun de sigh
zaosanilsire moingdre.

35, Fofcooked bunsless or pastewrized, carmed cured pork meat products, when they cannol satisfy
oonditions speoified under 3.3 or 3.4,

| haveny perlify that/ Ja cerlifie par le orésente que !

351  The boneless park meat produsts covered by this certificate have been healed so that an
irternel oore iempersture of P0°C or grester was malntained for a minimum of 30 minutes

Les produits & basea de vianda da pore désoende visés par le present aatificat, ont dié
goumis & un traltement par fa chalour de fagon 8 o8 dque leur lampérature inlerne alleigne
au moins 74T pendant au moins 30 mindes;

262  Every precaulion was taken io prevent any direct or indirect contel during the handing,

mrocessing and packaging of the pork mest products with ey snimal product or by
product derived from animals of a lesser zovsariiary status,

Toutes les précautions ont 8 prises afin de prévenir, durant le manipulation, b
transformation af I'emballage des praduils 3 bese de viande de pore, tout cunilact direct
o) indiect aver ol produdt ou zous-produit srimal dédve danimauk de stalut
zeosanitaire muindre.

35  Forpork mest products ogtivad fom swine coming from 2 sountry not officially recognized as free
from swine vesioulsr disease (SVD) when they cennot aatisly condifions specified under 2.5

| henaby carlify that / Je cortifie par ia présents que |
2481, he potk mest pradust is dertved frofa ardmals whith:
{es prodults & bape de viende de part 2ont i8sus G'animau gul @

¢

A6.1.1. Hava not bean In contact within the last 80 days with any animal
. from = country, zone or domestic compartment 1of offitially recugnizad as free of
Foot and Mouth Disease FMD), seesios! swine feuee (CFF) gnd African ewing
fevar (ASF) .

* Official Ment inspattion Cartificsts (OMIC) Page Bof 12

*  Canadian Food inspection Agency (GFIA) i

+ Zone - only appiles In sltusiions whers the CFIA™ hes made a formal zening declston in retafion to
FMD, CSF, ASE, SVD, HEPAT and NCD,

s Eropann Communily refers o the 27 Member states of the BU )

s By 0 gpeciiic Member State's Annex A for their specifically approved meat Inspection aysiems

Crasted ~ July 9, 2008 g EL A e




CHAFTER 10

ANNEX A

Conditions for fmportaiion of meat protucts from the European Community

3642

Momt pas S0 on coniaet, dans ey 80 demiers lours, gvet toul animel rovenant
f;i"m psye ou 20ne oU compsrliment demestique non reconnu officlellement
indempe de fidvre aphteuse {FA), peste porcing clessigue (PPG) ot pesie porcine
afvionine (FPA);

Were kept on & premizes which was not located In 2 CSF witd plg control ers; or
wieve kept in a GEF wild plo control sres whish had uhdergone survellignees lo
verify abeence of USF in sccordanes with Commiasion Daclelon 2008/865/EC,

a5 gmended

Ont €14 maintenus dars un Glovags oul rélalt pas 5iug dans un péslmdire de
ks contre ks PPC chex les suldés sauvages; ou ont 4té maintenus dans un
dlevage situé dans un pdrimeire de lulte conlre e PP ef qul falsali Fobjel dune
eurvelliance afin de ansurer de Fabsence de PRT canformément 2 s déckion
00V/EESICE, tel que modifide

3,6,1.3 Have besn Slaughtered in an approved estebilshment and were found 1o be free

of iy slors sugpestive of OBF, FMD, ASF end BVD an snis-mortem and post-
morter inspestion

ot &te mhatius dans un Sabiissemend 2es of ne présartaient auoun signe
sugedrant la PRC, 12 FA, la BPA at la MVP 2 Vexamen ande st post mortem,

3.62 The pork meat product ls derived from animals which:
l.0 prodults 4 base de viande de pors sent lseus deimaux qui ;

38.2.1.

Either / Soft [have been In a region recognized as free of SVD sccording t© the
Commiesion Dealslon re amonced, ainoe birth /

Sent demayrds dans une région roctimue indemne de MVP cordormément & b
décision modifide de la Commission Buropsenne s Hapds
leur nzissance,]

O fOu

{have been imporied from 2 frae country /
ont 416 infrodults &0 provengnes d'un pays indemne]
Qefns

fhave beern moved from an infected region 4t 1bast 80 days prior fo slaughter and

fhe herd of otigin was fesled negaiive prer in movemertt and they have been

&:tz@htgﬁd ! st @ months after the octurrence of the last SVD outbresk n
eg

v cot B daplacs depuls wne région nfactde plus de 80 jours avant l'abaltage
et fe troupaau d'origne a 46 leslé svant lo mouvement sven réenitut néoatif et Bs
ont éhé abaitus au moing 9 mols aprén Pappenition du dernler foyer de MVP dans
im région],

And [ E}

3,82.1.9.The pork meat produsts destved from these antmels have begn cred Tob not

fess then S0 daya: where natrsl coglngs sre used in the productidn of the

* Dfficial Megt nepection Gertifioate (OMIC) Page 7T of 42

*  Ganadian Foad Inspeciion Agenoy (CFIA)

e Fane . only appiiet in silustiong whers the CFIA™ has made & foinal 20ning gecision in relation o
EMD, CSF, ASE, BVD, HPA! and NCD.

v g npman Cemmunity relers to the 27 Member states of the B2

o ot i spociic Mermber State's Annext A for thelr spectiially approved meat napsction systems

Trosted -~ July 8, 2008



CRHAPTER 18

Conditlens for importation of mest producie from the Bumapesy Carmmunily

ANNEX &

product, they were derlved from anbmals fom countrles or regiohs and proviress
frea of BVD and

tes produlis & bese de vionde de pore lsaus de ose apimaux oft 5% sulds
pundant 30 rebing 90 jours; lorsgue des bovaux nefurels sont uilisés peur fa
préperation da ces progulls, s provisnnent danimaux de pays oy regiohs of de
provinces Indemnes de lg MV, et

3,8.2.1.2. Theto wera no positve samlogieat or virdlogy tests for SVD In $heé provines

feom which the animals were derived for at least 20 days afier slaughler

Aueun test sérglogiive ou virlogigue de le MVP n'e doand un réaultet posiif
dans lg province dont proviannent les snimaux dursnt su mokns les 30 demiers
jours aprés l'absaltege ;

38,22 Or the animals come from a region within the EQ nol recognized a3 free of SVD

or frem & province suspended within a free region sessnling to the Commission
DReclalon oo e 88 BRended, And

G les snimaux provierment 'une région de ja CE non reconnue indermng de
MYF ou dung provinoe ay sietul suspendy siude 2 Untérlewr June région
indermne mnfnfménéant 8 & déckion modfés de s Commizsion

38221, the pork masl products are dry cured / selled homs which wase
orocessed in only one processing sstablishmant for a perlod of not less
than 400 days in sccordance with the following comdiions: after
slaughter the ham was held ot o lemperature of 0% 3°C for a minlum
of T2 hours during which e e “glich” bone andg the foul wers
removed and the bload vesseis at the end of the femur were maseaged
o remave By remaining biood; horesfier the ham was covered with an
amourd of salt sguel to 4-8 percent of e welght of the ham, with &
sufflclent sraount of waler edded b enatre thet the 2ol hed adhered
the ham; thercafter the ham wes planed for 5.7 davs on racks in m
chamber meintsined =t a lemperatwe of P 4° C apd st a relative
humidity of 70-88 percent; thereafier the ham was coversd with o
amount of aslt equal o 45 porterd of the walght of the ham, with &
sufficlent amount of walsr added to enswe that the salt hed sdhered tv
the ham: theresfiar Hie ham wes placed for 29 days i 2 chamber
malrtained ot 2 temperabre of 0% 4" G and 8t 2 melathe humidity of 70-
BE pamant, heresBer i salt was trushed off the ham; thereafler the
haen was pleesd n 5 chember malniained & o lemperlure of 1°-8° C
and @ relative humidity of 8580 percert for betwaen 52 and 72 days;
theraaBer the ham was brushed ang rinsed with fhe water; thereafter the
har was paced in o chamber for 57 days ot 3 tempersiure of 168°-28°
C and = relative humidity of 585 pement themafier the ham was
placed for curing In 8 chamber malniningd for a mindmum of 314 days ot
y femperature of 115%20° C and 2 g relalive humidity of §5-80 parvent
at the baginning snd Inoreased by 5 petcent evary 24 months umll &
redadive humblily of 88 peroent wis resched snd during all of the
procadures desoribed above the ham bed no contact with any meat o

VT Bthioinl Mast Inspeciion Certificate (OMIC) T Pagn 8 of 12
= Canadian Focd Inzpection Agency (CFIA)

** Zone - only applies in situations ahere the CRIA™ has made 2 formal 2oning decision in reletion to

FVID, CSF, ASF, SV, HPAL and NCD.
= Europesn Gammuniy refers o the 27 Mambae pisies of the BU
s Gafer io cpaoific Member Stale's Anex A for thelr speciflivally approved mest

insoection aysieme

Trased - July 8, 006
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CHAFTER 10

Canaitions for importation of mest products from the Eurspean Community

ANNEX A

ayimat nroduct other then pork fat thet wos reated o 2 least 78°  thet
ey hews bown plaesd over fhe ham Uiy curing,

Les groduils de visnds de pore gort des Rimbons, curés au sec / salds,
aul ont éd wansformés dans un seul &ablissement de transformetion
pendant une périnde Jau mwins 400 Jowrs comme suil 1 aprés
Pabattage, le lambon a été gerdé & une tempérslure de 0-3 °C pendany,
By moins T2 heures, pédode durant lequetie Uos de b oroups o (o pled
o &4 enfavéds, of las velgseaux aanguing & I'sxirdmibd du fdmur ont &t
meassés gfin de fes vider du seng résiduel; le fembon a orsuile B
recowuver! dune quantité de sel équivalant & 48 % du polds du jambon,
i lpelle & &5 goulde une quanitd desy suifisente pour eseurar
Paifhdslon du sel au jarbon; le jembon a ensuite &té pheed pendant 5 &
7 jours sur des clayefies dehs une chambre mattanug 5 04 °0C ot &
uae huridits rolstive de 7088 %; le jemben & enaulile &8 recouvert
d'uie quaniité de sel éguivalant & 4-8 % du polds du jambon, & laquiale
z &i¢ sjoutde une quantitd d'eau sulfisante pour sssurer 'adhesion du
a8l qu jsmbon: le jamban 3 ehsulte &t& placd pendant 21 jours sur des
tlaveties dans une chambre malntenue 4 0-4 °C of & une humidité
relative de TO-88 %; le jembon 2 eonsube 8¢ Drossd pour die
débsrrassé du sel; puin |2 jambon & &8 placé dene ume chamibre
mgintente 2 1-8 °C et & una humiditd relative de B85-80 % pendant une
période da 52 & 72 jours; le jambon 2 @& de nouvaal brossé el Hnad &
Pesu ; puls 1o [ambon 2 &6 piacé dens une chambre pendant 54 7 jours
& 15-23 °0 et & une humidite rejetive de BB-85 %; puls, e jambon & &k
placd pour la salaison dens une chambrg rosntenue pendant au moins
314 jours 3 1520 *C ot & une humidid relative d'ebord fixge & 65-80 %
pour passer 3 85 % 3 la sults daugmentstions suecegsives de 5 % tous
ing deux mois et deml. Pendant toul le proceds, le jambon st aniré
a1 coniset aves ausun Mire produit de visnde oy prodult snimal, sauf
sveo du grae de pore tralté & au moine T6%0 gui pourralt avoir é16 place
B o Wande de pote durant i salaison,

4,6.2.0.2 When debongd, the hams in the consigrnmont were deboned In 2 plant

approved in actordance with the EC standard. The whole hams have
been inspected before deboning and /or slicing by a fulltime Salarled
viderinarisy ernployed by the national governmertt of the MS & the
deboning/sieing/packaging fectity, This individisl has cerlified that he
or she has parsonally supenised (e enie process of deboning, slicing
and packeging of each ot of drycured hams &l the
deboningfsicing/packeging faciity; that each lot of dry-cured hams was
deboned, stived and packeged In actordeomce with Céanadien
requismens, Each lot has been deboned aliced and packaped in
actoriance with peragraph 3.6.3 of this sddiionst ceriifisation, The dry
cured Name thet have been deboned slited and packaged have been
labelicd with the date of salting and with the date the mesel wes sliced
and pockased.

#n cas de ddsozemge, louy fes jambore de Pexpédtion ont 4
disosada dene ung using agrése par PADIA. Chague lot de Jambons
salée 4 sec & 618 inspecté avant le désossace ebiou le TENCHRgE par un
véigringire saiané emplové & temps plein par le Gouvernemant de Fitat
membre & en peste 3 Pinstallation de désossage, de anchage et

¥ Cfficlal Meat Inspection Cerfificate (OMIC) Page Duf 12

= Canadien Food inspection Agency (CF1&) )

w Zore - oty appiios i Situations where the CRIA™ has made 2 formal 2oning declelon in ralation to
ERD, CEF, ASE, BVD, HPAl ond NOD,

s Teamann Communily refers to the 27 Member stgtes of te EU

o Batar b apeotio Member Blate's Annex A for thelr spaifically approved mead inspeciion gystems

Crogien ~ o0y B, 2008
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CHAPTER 1D

ARNEX 4

Ganditions for Imporistion of mest produsts from the European Oommunity

3'&'31

dembsliage. Os vétbrinale & corthé avolr peraonneliement supervissd la
fotalite du procddé de désossags, de wenchage &f Jemballage de
chaoun des lote de jambone salés 4 seo & Vinsiglletion de désosssne,
de tranchage oy d'embaliage, o gus chagus ol de embens $si8s & seo
g &6 désosed, hmnchd &f embmié conformément Sux ewigences

v capadiennes, Chague lof de jambons solée 3 gec 3 &8 dénosss,
tranchd of ambellé conformément au parsgraphe 5.8 de la presents
stleststion complémentalre. Leés jumbons solés & sec ddsobsds,
franuiide ¢f embeliés portent aur lewr dlguetis In date de soimison et Iy
defe ol la vignde » &l wenchée ot embalide,

Bvery precaullon was taken o prevent direet or indirect contset during the
el g, proasaning and pooheging of e sl savesd prasdust wilth 2oy B8RSl
prectuct or byeproduct derived from anbinals of 3 locser zecsanitary slatua.

Toutes les précautions ont &6 prises afin do prévenir it comset direct au
indiract durant Pabaitage, la frendformation et Pemballage de la viande porcine
av;;c m;méﬂ prodult ou saus-produll animal issue d'animaux de sialul Zoosanitaie
m +

4,7, Forall pouliry and ol other bird denved mest and mest products sther than shelfl stable,
aommercially sterdle pouiiry meat produsts packagsd in hermetioally sealeg) containers
(cans andfor retorkable pouthes) and shelf stable drled snip-rmix products, boulion
cubes and mest exdract

! hereby cerily et/ Jo neriifie par ia présente qus

ENAH

3.7.2.

The poultry meet andlor meat producls were derived from Birds which have been
kept In the BEC since they wera hatched or for of lesst the lost 21 days prior to
iheir glatgitler,

L viende effou las produils & base de viendes de volallle proviennent d'oleeaux
qul ont sdlournd dara la CF depuyls leur delosion ou au molns periiant {as 29
derriars jowrs medcddant leur abalkage, -

The pouliry rsat andior mest product is dedved fom birds which have not been
i contact within the last 24 dove with any ahimal from a sauntry or Zane™ thel
wae upder restriction, at the Sme of slaughter, for Highly Bethogenio Avien
influanza or Newoastie Disesse in domestic birds

La viande e¥fou les prodults & base de viandes de volaille proviennent d'olseaus
qui rrent pas &6 en cohtaal, dans les 21 derniety joure, aves tout animel
provenant dun pays ou zone™ soumis 4 restriotion, sy moment de I'shattsge,
& Hire de Mofluanzs avieire hautement pathogine ou de la maladie de
Mawsssiio ohes les sleosuy domestigues. .

Bvary precaution wes oken to prevent any direct or indirec! coniact durng the
slavghter, hendling, processing and paokaging of the poullry meat products with
any animal product or by product derivad from animsls of a lasser zoosaniiary
sy,

Toutes les précautions ont &8 prises afin de privventr tout sontaet direct oy
ingitect durart fabaiags, la manpuiation, 1 transiormation et fembellege des

* Official Mest inspestion Carlifieate [OMIG) Page 10 of 12

*  Canadian Food mspestion Agency (CFIA) ‘

4 Fang . only applies in slvations where the CFIA* hes made a formal zoning decision in rdetion 1o
B0, C8E ABF, VD, HPA and NCD.

s Byrapean Communiy refers to the 27 Member stites of the i

#iree Qater to speaiic Member Slale's Annex A for thelr specifically gpproved meat inspeclion Systams

‘Traoted ~July 8, 2009
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CHAPTER 10

‘ ANNEX A

Conditiens for imporiation of meat products from the Buropeun Communiy

3.8

3.8

381

.82,

produits & base de viande de volaile avec tout protiult ou soamapraduit snkosl
disrivé d'animau de stanst zovsantiaire moindre. ‘

Por all cooked pouliry and gl other bird derived meat products when ey carivid satisly
sondidons specified vnder 371

{ neraby certify that / Je cenlfie par ia présente que

2.8.1. ‘The poullry mest praducte were derlved from birds whlah hive been kopt in the
EC sinoe thay wers hatohed of for 4t leasl tHe last 21 days prior to ihelr slaughier

Lee predults 4 bose de viande de volgifle praviannent d'aisesux g ont séourmné
dans la GE denuts leur &logion ou au foing pandent lee 21 jours préeédan fanr
abhaitags;

882 The poullry meet produrds were cosked o an Intemal lemperature of e

Les produiis de viands de volalile ont #4¢ culls 4 une termipéeature intine de
T

383, The poultry meat protucts were handied in a way that any possibilly of
recoriamination of the caoked poultry meat products by raw peufiry meat
products, either directy or indirecty, was prevented.

Les produits de viarde de volaiile ont &6 manipulés de Tagon & prévent une
cortanination (directe ou indirecte), des prodults & bese de viande de velalie
euits par des produlls de visnde de volalie crus,

Eor ol pabbit mest and mast praducts, aiher than pasteurizad rabbit mest products, and
shelf stable, commaercially sterlla rabbit meat praducts packaged in hermetically sealed
containers {cans or tatortable pouches), and shelf stable drind soup mix produols,
peusilion cubes and mest exracls,

1 herehy corlify that { Je cerifie parls pré:;anié que

The rabbl meat ard/or maat praduct Is dertved from snimals whith were kept in
ectablishments whers no oase of rabhit haemorhegic dissase was reportec during the
&0 deys prioy to transport to the approve abstiolr.

Ls viande etfou les prodults & base de viande de lapin sont fesus Fanimau qui o ‘
sbjournd dans des sxploftations dans lesquelies sucun oas de maladie hemotragigus dy
mggﬁ rim B déolard pemdait les B0 jours ayant préebds leur ansport vears 'abaetiol
aordh,

Bvery precaution wea teken to prevent direst o Indirect contaet during the: alaughiter,
processing and packaging of the meat with any ardnal product or by-product derved fror
anirmale of 8 losser zoosanitary statue.

L
L1

ol st mapeoction Certiicate (OMIC) ' Page 11 of 12
Caradian Food inspection Agercy (CFIA)

w Zonm « only applies in situstions where the CFIA™ has miiea formal 2orting declaion In relation to

EMD, (G8F, ASF, SV, HPAI and D

e Byuropenn Communty rafers to the 27 Member shalea of the EU

seve Bafer to spetific Member State's Annex A for their enepifically appmvgﬁ mest inspecton systems
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CHAPTER 10 AMNEX A
Conditions Tor ingariation of et produsts from the Burcpean

Toutes les pricgulions ant & prises afin do prévenir lout contact direct ou indirect
durant Fabatiage, Is ransformation & Femballage de 1o viande aves touk produl ou sous
prodult snimel dévivés Fantmaux de stelut zoosaniiaite moingse,

4, Bdeditonsd certfleates (documants) regulres:
A1 For of beaf mest produsts:

An /ﬁmm Heakh Import Permilt izsued by the Terrestial Animal Health Division of the c‘;ﬁiﬁ."* ia
reguired,

4.2 For hast canned meat products menufactured fram beef of Breziilen orlgin:

An Anfraal Health import Permit issuar by the Temssitial Animal Heaith Divislon of the CFIA™ is
required. .

AmprggfmemmnmmmL:mwmwmw;mwmmmEumsmam i
require,

424 The Braziian certficate must incluge the following animal heslth attestation for the beef to qualify
for enry to Gandgda: .

The et meat sroduct s derivad from animals that
Le produtt de viande de boauf provient d'ssimau qui
4,2.1,% were born and raised in Brazil and not froim any imporiad sourpes of beef; and,

£0rt nés et ont &5 Blevés au Brési et non 'aucune soures de Wiande de boauf iMportds;
,

4.2.1.8 wee born after July 3, 19986, when the rutisantio-nainent fead ban wes enacled; and,

gont nds pprds ke 3 julllet 1856, dais & Bguslie Vinterdinken de nourrr des purrinants
svar des aliments issus de rurminans 2 &t promuigués; &f,

2213 were exolugively trassfed and not fed any snimal derhved prolein except for milk
furent nourrls exclusivement & Thasbe, et non e toufe protéine animale seuf e fall.
4.3 tar ol yreooked pork mest product from countries not free of Swine Vesiculer Diseass!

An Animal Heslh Import Pormilt isaued by the Terrestrial Animel Heaith Diviston of the CEIA s
requirsd.

5 Establishments aliglble for export to Canada:

B4 Lisy avaliohle upon reguest.

8. Apecific impor: and final vsw conditions and restrictions:
61, See Chaper 11 for poegible expont raghiclions

T Offickd Mest Inspection Cortificete (OMIG) : Baan 12 of 12

= Caradien Food Inspaction Agency (CFIA)

*  Fams - pnly opplies I shuations where the GRIA™ hae made 2 formal zoning declalon in relalion 1o
FrD, OSF, ASF, SVD, “PAl g NOD.

e Eurspesn Gomrnity rfers to (he 27 Member states of the EU ) .

rans Bafar b specific Member Stale's Annex A for their speaifically approved meat inspection Sywiams
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