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(Annex 5). Checklist for Italian Processed Pork Meat Product Livestock
Products Establishment(Manufacturing factory)
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Checklist for Italian Processed Pork Meat Product Livestock
Products Establishment
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Overall Inspection Results
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Import Health

Requirement Inspection Details Inspection Results
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Requirements for Whether born and raised more
Birth and Breeding than three months in the exporting
country

Whether no onset of disease in
the country on the export
quarantine certificate issue system

is confirmed
I, Eled H|gtAd =7 XAH[ed AE 1 &4 047
Requirements for Whether the requirements for region
Animal Disease disease freedom are implemented or
Freedom not

SHHUMEE o1 £4 ofR
Whether the requirements for farm
diseas
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Whether the livestock products




establishment is located in the area
other than the infected area of farm
disease freedom

Requirements for
Livestock Products
Establishment

SENUTO S8 UHE S5

x{%4 0=

Whether the registration and change
of registration by the livestock
products establishment are proper

223 xMEo| QAR ol ztg|

MY of
Whether the hygiene inspection
and management by the

government of exporting country
are proper

FAEol cHet F2 =X 2

04—=.'—
Whether the requirements for
handling livestock ban are complied

H)I

MAH=ES T3S AUAREHES
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Whether the production
farm-related records including
production farm are retained

715

V. SX|Z 7|
NEELx=UA
Requirements for

pork meat and
others
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Whether ante-/post- mortem
inspection of government
veterinarian are proper

HEEO ChE 4 L URIEI B

3ol et 7|E F4 ofF
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Whether the requirements for
handling livestock ban are complied
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Whether the prevention of livestock
pathogen contamination, packaging,
passing mark and others are proper

V. 7|Et =
Other Requirements
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Whether the prevention measures for
cross-contamination of environment,

facilities, and livestock diseases are
proper




Inspection date:
cMAR: (&%) (212) GL) (A=)
Inspector :  (Department) (Position) (Name) (Signature)
(&% (H2) (8F)
(Department) (Position) (Name)
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Establishment Name
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Approval No.
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Approval Date
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Reg. Animal Species
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Approved Sector
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Slaughter, Meat packaging /Cutting plant, Processing
plant, Storage warehouse

=X} Al2 7 xH&d 2| &H
o olol mm =58 Fid ﬁ_'iox-l_alo Ton/&
=E=EorT Slaughter Meat packaging
_ No/day Ton/day
CEEES MM 5T plant plant
Daily Avg Slaughter MEIEE St
No & Production Meat Ton/& Storage -
Capacity pro{;:lzs:tmg Ton/day warehouse
=53 Mgz gxalE o/l
o AlZtE "z Slaughter /& No/day | Meat packaging Ton/d:/
T4 M 5 plant plant
Hourly Avg Slaughter MEIESE
No & Production Meat Ton/& | E &% Storage e
Capacity processing Ton/day warehouse
plant
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Slaughter Inspection | Total :
Staff
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Veterinarian Federal government affiliated:
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State government affiliated:
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Federal government affiliated:
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State government affiliated:
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Company affiliated:
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Slaughter Inspection
Staff

o 3% No. of

Employees
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o SAUA/F,

S AlZHY
Working days / week,
Working hours / day

o 537} 18
Exporting country
status

o 7|E} Others

0 S EEURO| £ULIMTY MBS HE MEHH MY

Inspection Details of Application Status of Import Health
Requirement of Livestock Products Establishment
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Requirements for Birth and Breeding

1. HX|E +ES oM E4504 AFS ERA7AL CHEIRIS 2 2 SX|17| o] +EXHZ0| QU
£ 27t +EZ 22 £ UE|0f £5 13742 0/4 ALSE Zlo|ofof Bt

The pigs must have been born and bred in the country of export, or imported from the

countries recognized by the South Korean government to be eligible to export the pork

meat to South Korea and raised in the country of export for at least three months before
slaughter

Hdg=s ZMUS

Inspection ltem Survey




Does the livestock products establishment prepare the
procedures to determine the far m of origin and breeding
period of the pigs slaughtered for the export to South Korea?
-UFHA Z2E, HBRIYED §) 7IE HIXI S
Furnishing of the regulations (health requirements et

c.), standards etc. including operational procedures

12 + &5 ATl patisT U AST|ZHS EHole
W2 MHESH 2B =71
Avre the confirmation methods of livestock products

establishment to determine the far m of origin and the period
of breeding properly being operated?

- SR Al FA HEHMF 2 7Rl 2 )
Person in charge, time, place, and method (verificati
on of documentation and livestock)

1-3. @ 7|Fa2ls M™Ee

Is the management of relevant recording ac ceptable?
- EQIUA =R, ZHERE ME, EH2)
Check date and time, checked contents, author signa
tures, and archiving (2 years)
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Inspection Result
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Requirements for Animal Disease Freedom

2. +ET2 45 T 1KY THY, £5 T 2T S EHTUY- XIS EH. 20 2raA A
0| giofok 5t0d, 0|5 &EHod| CHEt oY S S &l AlstX| efotok BtCt.
The country of export must be free of foot-and-mouth disease for one year before export,

vesicular stomatitis, swine artillery, and rinderpest for two years before export, and no
vaccination for these diseases must have been carried out.

Hdgs ZMLUE
Inspection Item Survey
2-1. 7| HE2 o EF o HEY YUA FED

ez #7EEo] JUeE7h?
Is the above mentioned disease defined as a target of

obligatory report in the laws of exporting country in case of
occurrence?

2-1. 47| A2 +EF 2 HIY EdA 9

ez #EEo] JUeE7h?
Is the above mentioned disease defined as a target of

obligatory report in the laws of exporting country in case of
occurrence?
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Inspection Result
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The exporting country must be free of swine fever (except the occurrence in boars) for
the last one year, recognized it as a clean country by the Government of the Republic

of Korea, and have carried out no vaccination for these diseases.

3-1. &S EF = Hx|Egol Ciet o g S S
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Does the government of exporting country ban the
vaccination against swine fever?

32+ ES YRE TE5UY HXI7H oY US|

AASE HAUE = A ol U=k

Is there any way for the government of exporting country to
determine that the target pigs for slaughter have not been
vaccinated?

HAZ2dxn

Inspection Result

4. HHX|DZ| 7t B E S a5t 7| gt HXI7H 24 A E X|2(regional level) TR 7| 7+F
Z 0| MM 3iA7E ot ZE[FHEH K| E o L4 0| g0k 5tH, Ot ZE[FHEHX|EE A K[A4
HX| 2O YAEo| S 1A o 2 XHEHSHE X[2F0[odof Bt

The region where the pigs to produce the processed pork meat were born and bred must have been
free of the occurrence of Africa swine fever for three years before the shipping of regional level

processed pork meat products, and must be a region where the introduction of pigs and their products
from the regions of Africa swine fever outbreak has been effectively blocked.

41 AEIYLELEHAS SI A HRHXITL EY
ArSE X[40| 3zt ot Z 2[FHEHR |G S H|L

Rl st=7t?

Is the government of exporting country confirming the
region where the pigs of origin were born and bred have

been free of the occurrence of Africa swine fever for three
years when issuing export quarantine certificate?

4
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2 3 WS ol Bl S AtErstE X[¥E d™stn
Ao, Mz X[ £ AHSE X[0] Olof
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Does the government of exporting country establish the
regions where the delivering of pigs and their products from
the region of African swine fever occurrence is blocked,

and check whether the region where the pigs of origin were
born and raised corresponds to this region?
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Inspection Result
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60U 7F B x|~ E ol &0 gl= X 0|01k stH, EEEHO|E A Ent 4 stoi+E= HF ol 2o
g gy AiEt ZEiI% x| 1 A= X[ Lol 2|X|Sto{oF BFCF.
The farms must be located where three has been no outbreak of brucellosis for three years before
slaughter, anthrax for two years before slaughter, and Aujeszkys disease for one year before

slaughter, in addition, it must be located within the areas which are free from the quarantine
restrictions by government of exporting country with regard to these diseases.

51 +E53 HE EE +ENYUYS (3= +58082

FE|= X0l CH5tod s H| L AEe S
ghelsts MALE otgds £ U712
Is the government of exporting country or livestock
products establishment preparing a way to determine the

requirements of livestock disease freedom for pigs
slaughtered for export to South Korea?

- AT A ZE WM 5) JIFE HIRIE
Furnishing of the regulations (health requirements etc.),
standards etc. including operational procedures

5-2. 57 H|gH 4 Ao 7io| Sole Rusl
Are the confirmation methods to determine the equirements
of farm disease freedom properly being operated?

- SR Al FA HEHMF 2 7R 2

Person in charge, time, place, and method (verification of
documentation and livestock)

5-3 #Ed 7|FaEls MAE

e
Is the management of relevant recording acceptable?
-EOIYUAL HOlLYg, HARE MY, BB
Check date and time, checked contents, author signatures,
and archiving (2 years)

HAZdn

Inspection Result

6. TEMUYES XY U & HILY = HE| A YK Liofl fIxI5to{ME otL| ElCt.
Export workplace must not be located within the infected area with the disease satisfying the
requirements of farm disease freedom

61 +ET MR EE £ENUTS SETYUT0| WY
HURIALH LB EIRIL S S QIR 4 2 WK

Ofst D 2BskD Us7t?

Is the government of exporting country or livestock
products establishment preparing a way to determine that
the livestock products establishment is not included in the
infected area with disease?

-CChR} 201 7| dbe

Person in charge, confirmation period, and method

HAZdn

Inspection Result
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Requirements for Livestock Products Establishment

7. ENYY 2 +ET o #H 7ol 2|7H{sto S=E 2 olofof Bt
The livestock products establishment must have been registered under the relevant provisions of the
country of export.

HAags ZMNLHE

Inspection Item Survey

7-1. EMAUYE2 OEts =& HX|1 7| ditol ZE
=3 X B0l chstod =EF 0 SFElof U=7H?
Is the livestock products establishment registered in the
country of export regarding animal species and business
sector suitable for pork meat production to South Korea?

A= = ~ = =
-FES SSEUZESI LU

Registration information in the country of export (animal
species and business sector)

T
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72 +ENUY TE 5 HAAHOIE B

FEIJ P HAMHGLUDE St 5 ot U7
In the case there is any change including the structure of
livestock products establishment, is it obligatory to report

the change according to the relevant regulation of the
country of export?

HdAdZn

Inspection Result
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The livestock products establishment must be under the sanitation supervision of the

government of exporting country and show no non-conformity in the routine sanitation
inspection that the government of exporting country conducts

81 +EIHROIQMHAAT, RAE AHFO| U

B2 U E AL 2fbtol siE st ALE ol U712
If there is any non-conformity as a result of sanitation

inspection by the government of the exporting country, does
it include any violation of the import health requirements?

82 +EF HEE LB AR WHAI 2 EEUF O

HEERIE T otH ERAI AHEZERIE HAlstE7H?
Shall the government require the livestock products
establishment of the measures to improve at the discovery

of non-conformity and carry out administrative measures if
necessary?

8-3. +ES FIISEEY Q7|20 dAletE
(o]

TENUY HHol| /eI

Are there livestock products establishment checks carried
out by the national animal disease control agencies of the
exporting country?

- 7|88, ™y F7I

Organization name, inspection period
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Inspection Result
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While conducting the operation to export to the Republic of Korea (ROK), the livestock products
establishment must not treat the animals and their products which came via the country or region
from where the government of ROK does not allow the importation of the cloven-footed animals and
their products.
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Is the livestock products establishment preparing a rocedure
that is measuring up to Article 8?

- UF A 2E, HPRIYED §) 7IE HIXI S
Furnishing of the regulations (health requirements etc.),
standards etc. including operational procedures
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9-2. i Hxo| 282 MHEI}
Is the management of relevant procedure acceptable?
-HERL FHFT], I

Person in charge, confirmation period, and method

HAdZn

Inspection Result

10. &5 a0l YU =&, 713 L Etof cHet 7|S 20| 214 0] 4F H 2 E|0{0kSHH,
CHEtEIS o2 =& F HX|n7[o| ditsE S el XAtEE FH|Sk Qlo{of Bt
Livestock Products Establishment must keep the original records on daily slaughtering, processing

and storage for more than two years and furnish relevant materials including the production farms of
pork meat exported to the Republic of Korea.

101 £ 55 AF S £ 5, 7T I = aof thEt

75 ¥HEE 24 oA HESH D QET

Does the livestock products establishment keep the original
records on slaughtering, processing and storage?

10-2. =EXUY 2 CHet= & HX|n7|o dMsT
Soll &dE Rz & FHIst D U7
Does the livestock products establishment furnish relevant

materials including the production farms of pork meat
exported to the Republic of Korea?

Hddn

Inspection Result

IV. X7 59| =74

Requirements for Pork Meat etc.
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11. HX|n 7| 713 &2 2 YUY UM &= H5F +2o|2t0] AAl
At AZ et X2 5 E YLE Zdolo{of BtCt
Pork meat etc. must have been produced from healthy pigs in livestock products establishment as a

result of ante- and post-mortem inspection conducted by the government veterinarians of exporting
country.

h= A& 2 sHA| HAH

Hags Z ALY
Inspection Item 2

Survey
11-1. HE o2 &5 YR T EZEAM 7|02t sHAHALE A AISt T

Are government veterinarians of exporting country carrying out the biopsy and dismantling
test according to the standards of the slaughter inspection of the
government of exporting country?

11-2. +EX U= +E3 7|80 E&si=

TR EEZHA @I1230] Hi X|Elod RUI=TH?

* Have a right number of slaughter inspection personnel been placed in the livestock
products establishment corresponding to the criteria of the country of export?

* TR AARQIR (o, HAHY), SHAMAAR|H

704 (inspection point))

Slaughter No., No. of inspection personnel

11-3. M & AALOIMH 28248 MEof CHet EA| 2 07| S SAME HHEHI}?

MAdZdn

Inspection Result

12. HX| 27| 7tE3 &S Yabst7| flstod =5, aiiAl, 713, 28 L E& 52 & o= Y
a0l S5 ol4ho| M AEfol x| ol B2 U 1 MAES

AMS7I3 & HES2 S22 £+£0| 7hs8t Wet Ak 38lok Btot.

When doing the task of slaughter, dismantling, processing, packaging and storing to produce pork meat,
the workers must not handle an animal and its products that is not at least equivalent to the hygiene

requirements in the same place and must use the raw meat that is exportable to the Republic of Korea
for the processed meat products.

121 £ ETAT 2 1280l RESTS st WAHE OHRIs] T o U=Th

Is the livestock products establishment preparing a procedure that is measuring up to
Avrticle 12?

-UFHA Z2E, HIRIEEE §) 7IE HIXI S

Furnishing of the regulations (health requirements etc.), standards etc. including
operational procedures.

12-2 & Hito| 282 MAE b
Is the management of relevant procedure acceptable?
- SR, HelFT|, wy

Person in charge, confirmation period, and method

HAZdn

Inspection Result




13.CHERIS o2 &L= HXVISE2 =5 F 243U oy ofdet S/ E 7t S Elofof
StH, CHEF2I= o =&t st= SHX| 7| 7k3 &0l = 7F Z & =|o{ RUX| ekofok BFCt. CHEF,
ZtExE HX| 7| 73 ES2 dSSS MAEE = UL

The processed pork meat products to be exported to the Republic of Korea must be processed to the
meat pre-chilled at least three days after slaughter, and the processed pork meat product to arrive at the

Republic of Korea must not include the bones.However, frozen meat may be used for the heat-treated
processed pork meat.
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13-1. $EHUY S CfEH= +5 Y712 B0 MUA E5F |4 3907 of A3
SFE NSt st ™MRHE Otddst o /|Is7h?
Is the livestock products establishment preparing the procedures to do processing with the

meat pre-chilled at least three days after slaughter at producing processed
pork meat products?

- UF A 2E, HPRIYED E) 7IE HIXI S
Furnishing of the regulations (health requirements etc.), standards etc. including
operational procedures

13-2. )(k)l-7| JCE-Ii|.O| < 0| 4_|-E=| 7|EJ_|-E|'— K-IK-I<>|-7|.7

—o = - 1=

Are the management of the above descrive procedure and relevant recording acceptable?

13-3. FEMNUY2 UEhs +=E£8 7132 7t T EX| 2t =5 st /U7
Is the livestock products establishment not allowing the bones in the processed products to
be exported to the Republic of Korea?

HdZn

Inspection Result
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The non-heat treated products among the processed pork meat products must have passed at least 400
days of maturation process in a safe way in terms of livestock disease control.

14-1. S ENUY2 CHEt= &8 E]7I3E(HI7HQ)0| CHtod 400 Of&f
SHNHEHXT T st HAHE OtAstD UA=71?
Is the livestock products establishment preparing the procedure to pass at least 400 days

of maturation process regarding the processed pork meat products (non-heat treated
products)?

- R MR e HPHEZH S) 7[& HIx| S Furnishing of the regulations
(health requirements etc.), standards etc. including operational procedures

14-2. & 7| Hxtel 28 A 2 7S Els AR
Are the management of the above descrive procedure and relevant recording acceptable?

Hddn

Inspection Result

15. HX|n7| 7t3 & & 7MEXMEI MES SAF 28 69°C 0|4, 30& 0l #Elst 7L
Olet & ol 2= Px{E|stod 7tS =lo{of BtCt.
The heat treated products among the processed pork meat products must have been treated at 69°C or

more at the central part for 30 minutes or more or must have been heat-treated at the equivalent level or
higher.
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otgdstn U712

Is the livestock products establishment preparing the procedure to satisfy the heat
treatment requirements regarding the heat-treated products?

- UFHA ZE, HYE(/EEH 8) 7IE HIXI S

Furnishing of the regulations (health requirements

etc.), standards etc. including operational procedures

15-2. & 7| Hxto| 28 2 g 7|5 el
MAMEHIE?

Are the management of the above descrive procedure and relevant recording acceptable?

Hddu

Inspection Result

16. HX|n7| S2 ofHer 75| MPd Ao HWHAM| - 2LHLIX| s Yo =
MElZ[ofof st EHX| 17| S £&E XK= f/d%{o|1 eIA|of FaEF Zdolo{ofF BTt
Edt 82 L ZF ol YUY HE o 7t37(|ZH0| E Alx|o{of &t

Pork meat etc. must be treated in a manner that it is not contaminated by any pathogens of infectious
diseases of livestock, and the wrappings which wrap the poultry meat must be hygienic and harmless to

the human body. In addition, the number of establishment and the period of processing must be
displayed on the contents or on the packaging.

16-1. +ENUY 2 U= & x|z 7| &Y

=
URENHEENF UL I LB EHAM S 2HESH 7| El7 &

o
= (=} o= o = o1 =
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Hstm AU=7H?

Is the livestock products establishment preparing the health control criteria for the
production, storage, and transport of the beef exported to the Republic of Korea to
control the contamination by any pathogens of infectious diseases of livestock?

16-2. TEXN YUY 2 UiEh= =& X170l cHstod 2| 4=0|H QAo F5HE
ZHXIEMEStD UETI?

Is the livestock products establishment using the clean and hygienic wrapping materials
regarding the beef exported to the Republic of Korea?

16-3. TEH YUY 2 Uigt= +& HX17|9 L= E= X0l 2 dd Ha ot
tE71HE AL [T
Is the livestock products establishment displaying the number of establishment and

the period of processing of the pork meat to be exported to the Republic of Korea on
the contents or on the packaging?

HAZdn

Inspection Result

V. 7|Et 24 (B4, A, 715 EE nX P Y R[ER| HH 0{F)
Other Requirements (Whether the prevention measures for cross-contamination of
environment, facilities, and livestock diseases are proper)
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Inspection Item

y=FaFainl

Inspection
Results

17. (/X)) L Q20 7155, S, =2 O Hel 2¥EH
dHALDZ FE SLE0l LHE JFE FX| ofLE S o HEIE 71
ol

AE7t?

(Location) Is the immediate work area located at a proper distance from
livestock farms, livestock waste water, chemicals and other pollutants facilities
in order not to adversely affect the livestock?

18. IR %) 7H5 0| SRLR T stof MY AR MAISHE| 7152

SHOIEr 4 Qi AT AR U JHS 0l EUSHIYE 58 EURO)
o

(Ramp) Is there an open compartmented facility by livestock, livestock
unloading facility, and control gates for people and livestock?

19. (A AALE) UM AALE 2 2Fd Aot Q1K e B 2ol dRIStoq0k SHH,
AAAA HEZF EHE, 22054 0| o ZBE X S ERE HHIE

st U7t
(Ante-mortem lab) Is ante-mortem lab located adjacent to the establishment

and furbished with the necessary equipment such as compensation framework
convenient for ante-mortem test and lighting devices with 220 lux or more?

20, (H25) SHHMZD 014 0] 2= THEof CHotod HIFAIZ 4 )= 7
2150] nHiElo] 97t

(Isolation facility) Is there an isolation facility to moor the livestock which
was found to be abnormal as a result of ante-mortem test?

21. (MM TE/R X)) TP AS Qe £ Fof miet 7 P2 E o]
24010kstH, HHE, LS, HH2 L+ A E AFSst D HA 2 o
Mgt &2 0lofof otH, Ao 2 #E|E|n JETH?

(Establishment structure / maintenance) Is the establishment separated and
compartmented in accordance with the hygiene levels, water-resistant regarding

its floors, inner walls, and ceiling, and structured conveniently for cleaning and
drainage, and managed sanitarily?

22. (=54Ad) =AM E micte Z etlE 2 XISHACHRE LHE HACHIt
{010k 5tH, EFHAIE & + U= S22 SES| FEE[o{ok ot 10,
LS = MSHAME dAsH[of MY et S & RXIstn JA=7t?
(Slaughter Checklist) Are there carcass Checklist and offal Checklist by each
line where carcass are being hung and enough space to conduct carcasses

inspection, and is the appropriate speed maintained to carry out the meat
inspection?

rlo
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23. (S A SRS A B4l | Rlo, WE - ¢
MAldo| dx[=[o{ JUETH?

(Establishment control / pest control (insect, rat)) Is the establishment controlling
the traffic and equipped with pest control (insect, rat) facilities?

24. (Z|A, 717 F4ar2 HY YESte FE2 dH Usd MEZ A
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M7+, QY - 57| - 42X S22 A= - 47075
gst=71?

Are the parts directly in contact with livestock made with hygiene water-resistant
material for easy cleaning and for sterilization and disinfection with scalding,
steaming and germicide?

rot
mjo

25. (M. 2 2 7|AY) MY, 2To| SEstm &7|AH0| Elo{/{=TtH?
(Daylighting, illumination, ventilation) Are daylighting and illumination
sufficient and is ventilation system available?

ok

26. (B+AIM) £FS EE HES £TYIF0| M R3S S
£ U= AlMeITt

(Water supply facilities) Can the facility supply tap water, or groundwater etc.
suitable for water quality standards of drinking water?
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27. (B2 L) dSA(Yst 18 0[5, HE A(Pst 2 ~ 10E)2
H2EE fXg = Us AT

(Storage temperature) Is the facility capable of keeping the specified
temperatures for freezer (-18 degrees and lower) and cold room (-2 ~ 10
degrees) ?

28. (Holal g 4) Hold2 U ol ME et 37|of 2ldxel Eold
A RYo| Mz e, B E AR Yo IFE FX| otLlstE 2ol 2

Ir

Alstn +=MMEHIE ZF1 U7t

(Dressing room and restroom) Are there dressing rooms and restrooms of
appropriate size separately according to the number of employees, and is the
restroom located where it does not affect the establishment and equipped with
water flushing installations?

29. (&S AN 75T ESRHE SOl M

AETF?

i

A5 ANLdE dR.2Ystn

(Disinfection facilities) Are the cleaning and disinfection facilities for transport
vehicles etc. installed and operated?

30. (EEHAON Y, SOP) 2 Uutd & fIsHE &elet, of'dstmH,
HotH el = UTF EELER0N 2

(SSOP Z &)

(Standard operational manual, SOP) Has a standard operational manual been

prepared and being applied in such a way to determine and prevent the
hazards and to properly manage the operation during the job procedure?

31 (H71438) 2 ARt EEHR 070 et =Rt
28/ HIIMez A5stn /(e
(Regular verification) Is the establishment manager verifying whether the

procedure is being operated according to the standard operational manual on
a regular basis?

32. (U 214) HAT Lol M RIZ 0| 224 wx|st| 9lstod Mz
soi=g &8ss 5 Moz 226D QETR
(Worker sanitation) Are the workers operating sanitarily wearing clean

working clothes in order to prevent the contamination of the product in the
workplace?




3. (B4 5) AA, Bl 74 W #He FIMo2 Ha, AA
o

CELE RN
(Cleaning, etc.) Are the facilities, equipment, machinery and environment
cleaned, tested, and checked regularly?

34. (UF) YUY SURE SUol Cisto HnSHES
TRLARMstn O A0t E 7|F./Kletn J=7h?

(Training) Is the establishment manager establishing and enforcing hygiene
education program for employees and recording and keeping the results?




