Creative Agriculture Opens a New Future!

Ministry of Agriculture, Food and Rural A lairs (MAFRA)

Recipient: Reference for recipient
Title: Notice on the Implementation of Import Health Requirement
NotiTcations for Poultry Meats and Poultry Products

1. Regarding: Quarantine Policy Department-No. 3132 (August 4, 2015).

2. Ministry of Agriculture, Food and Rural Alairs is notifying the new
enactment (7 cases) or amendments (6 cases) of import health
requirements for poultry meats and poultry products. Please refer to them
during works related to the Animal and Plant Quarantine Agency and the
Ministry of Food and Drug Safety.

3. In the case of the embassies that are subject to the new enactments
and amendments, please contact the Animal and Plant Quarantine Agency
to discuss about the quarantine certi—cate form in accordance with the
newly enacted or amended import health requirements.

Attachment 1. A copy of the list of import health requirements for poultry
meats and poultry products subject to new enactments and amendments.
2. A copy of import health requirements for poultry meats and poultry
products. END.

[Attachment] List of Import Health Requirements for Poultry Meats and
Poultry Products

o Whole Amendments (6 cases)

1. (MAFRA N0.2015-119) Import Health Requirements for Poultry Meats
and Poultry Products from the Netherlands

2. (MAFRA No0.2015-120) Import Health Requirements for Poultry Meats
and Poultry Products from Brazil

3. (MAFRA N0.2015-121) Import Health Requirements for Poultry Meats
and Poultry Products from Sweden

4. (MAFRA N0.2015-122) Import Health Requirements for Poultry Meats
and Poultry Products from Chile

5. (MAFRA N0.2015-123) Import Health Requirements for Poultry Meats
and Poultry Products from Poland



6. (MAFRA No0.2015-124) Import Health Requirements for Poultry Meats
and Poultry Products from Hungary

o Enactments (7 cases)

1. (MAFRA No0.2015-125) Import Health Requirements for Poultry Meats
and Poultry Products from Denmark

2. (MAFRA No0.2015-126) Import Health Requirements for Poultry Meats
and Poultry Products from the US

3. (MAFRA No0.2015-127) Import Health Requirements for Poultry Meats
and Poultry Products from the UK

4. (MAFRA No0.2015-128) Import Health Requirements for Poultry Meats
and Poultry Products from Japan

5. (MAFRA No0.2015-129) Import Health Requirements for Poultry Meats
and Poultry Products from Canada

6. (MAFRA N0.2015-130) Import Health Requirements for Poultry Meats
and Poultry Products from France

7. (MAFRA N0.2015-131) Import Health Requirements for Poultry Meats
and Poultry Products from Australia



MAFRA NotiTcation No.2015-123

In accordance with Paragraph 2, Article 34 of the Act on the Prevention of
Contagious Animal Diseases, the import health requirements of poultry
meats and poultry products from Poland have been wholly amended as
shown below.

September 15, 2015

Minister of Agriculture, Food and Rural A airs

Import Health Requirements of Poultry Meats and Poultry
Products from Poland

Article 1 (Purpose)

The purpose of this noti‘ication is to regulate the quarantine record and
health conditions of the exporting country regarding poultry meats and
poultry products (hereinafter referred to as “poultry meats, etc.”) that are
exported from Poland (hereinafter referred to as “exporting country”) to
the Republic of Korea in accordance with Paragraph 2, Article 34 of the Act
on the Prevention of Contagious Animal Diseases.

Article 2 (De Tnition)
The denition of the terms used in these import health requirements are
as follows:

1. “Poultry” refers to chicken, duck, goose, turkey, quail and pheasant.

2. “Poultry meats” refer to fresh, refrigerated or frozen meats, heat-
treated poultry meats, by-product of meat and processed meat products
originated from poultry.

3. “Heat-treated poultry meats” refer to poultry meats that have been
treated using the methods of 60°C for 507 seconds, 65°C for 42 seconds,
70°C for 3.5 seconds, 73.9°C for 0.51 seconds and higher or the methods
with the same or higher e Tects, which are measured based on internal
temperatures.

4. "By-product of meat” refers to internal organs, head, feet of poultry for
eating purposes other than carcass and boneless meats.

5. “Processed meat products” refer to processed goods that use ham,
sausage, dried meats, seasoned meats and other meats as raw materials.



6. “Nonedible processed products” refer to products that originated from
poultry for nonedible purpose and processed goods that use them as raw
materials.

7. “Exporting country’s government” refers to the quarantine authorities
of animal and livestock products for the exporting country.

8. “Veterinary o lcer of the exporting country’s government” refers to the
guarantine o"lcer as the veterinarian belonging to the exporting country’s
government.

9. “Export workspaces” refers to slaughterhouses, meat packaging rooms,
processing plants or storage facilities that produce, process, package or
store poultry meats that are exported to the Republic of Korea.

10. “Highly Pathogenic Avian Inluenza (HPAI)” refers to poultry infectious
diseases that are classiled as highly pathogenic among infectious
diseases infected by in"luenza A viruses according to the Veterinary Public
Health of the World Organization for Animal Health (OIE).

11. “Low Pathogenic Avian In"luenza (LPAI)”" refers to poultry infectious
diseases that are infected by in"luenza A viruses subtypes H5 or H7,
excluding HPAI.

12. “Newcastle disease” refers to poultry infectious diseases that are
infected by Newcastle disease viruses according to the Veterinary Public
Health of the World Organization for Animal Health (OIE).

Article 3 (Birth and Breeding Conditions)
Poultry used in producing poultry meats, etc. shall be those that were
hatched and raised inside the exporting country.

Article 4 (Non-outbreak Conditions of Poultry Infectious Diseases)
(DExporting country shall not have an occurrence of HPAI for one year
before the export of poultry meats, etc. However, in the case where the
Minister of Agriculture, Food and Rural ATlairs of the Republic of Korea
recognizes that the exporting country has e"lectively conducted the policy
of slaughtering on HPAI, the period may be shortened in accordance with
the OIE regulations.

(2All breeding farms for poultry within a radius of 10km that were used for
producing poultry meats, etc. shall have no occurrence of LPAl and
Newcastle diseases for three months before slaughtering poultry.

(3)All breeding farms for poultry that were used for producing poultry
meats, etc. shall have no occurrence of poultry cholera, pullorum, poultry
typhus, infectious bursal disease (IBD), Marek's disease, duck virus



hepatitis (DVH) and duck virus enteritis (DVE) (applied only to duck
meats) one year before slaughtering.

Article 5 (Conditions of Export Workplaces)

(DExport workplaces or manufacturing facilities shall receive health
inspections by the exporting country’'s government at a designation
registered in accordance with regulations related to the exporting country,
so that appropriate workplaces shall be notiled to the Republic of Korea
government and they have to be approved through on-site inspections or
other methods by the Republic of Korea government.

(2)Export workplaces shall be under the supervision of the exporting
country’'s government and there shall be no problems with the health
inspection results conducted regularly by the exporting country’s
government.

(3Export workplaces shall be applied with the Sanitation Standard
Operating Procedures (SSOP) and the Hazard Analysis Critical Control
Point (HACCP), with inspections on Salmonella.

(#)Export workplaces shall not be located within a region a lected by
poultry infectious diseases listed in Article 4. During the period of
producing poultry meats, the exporting country shall not handle poultry or
poultry meats, which are imported from a country not permitted by the
Republic of Korea government to be imported.

Article 6 (Conditions of Poultry Meats, etc.)

(DPoultry meats, etc. shall be produced from healthy poultry according to
the results of ante-mortem and post-mortem inspections conducted by the
exporting country’s veterinary o7 cers.

(@DPoultry meats, etc. shall not be handled so that they are not a“lected by
pathogenic organisms of poultry infectious diseases.

(3)Poultry meats, etc. shall meet the regulations of the Republic of Korea
regarding residual substances (antibiotics, agricultural pesticides,
hormone drugs, heavy metals, etc.), microorganisms, food irradiations,
ionization processes and food additives (preservatives, meat tenderizers,
etc.) that may cause public health hazards.

(@Wrapping paper used for the packaging of poultry meats, etc. shall be
sanitary and harmless to human body. On the packaging, there shall be an
indication of the number of export workplace, including an indication
showing whether or not the poultry meats, etc. have been passed the
qualiTication for being handled in a method that is harmless to public
health. This qualiTled indication shall be noti7ed to the Republic of Korea
government in advance.

Article 7 (Items Mentioned in the Export Quarantine CertiIcate)



The veterinary o7l cer of the exporting country’s government shall issue
an export quarantine certi‘lcate in Korean or English with detailed
information shown below before the shipment of poultry meats, etc.

1. Poultry Meats

(1) Details stipulated in Article 3, Article 4, Paragraph 4 of Article 5 and
Article 6;

(2) Product name (including species), packaging form, packaged quantity
and weight (N/W): write down for each "Inal meat packaging or processing
plant;

(3) Name, address and approval number of slaughter house, meat
packaging plant, processing plant and storage plant; and

(4) Slaughtering period, meat packaging period and/or processing period:
starting date and end date;

(5) Container number and seal number;

(6) Name of ship or plane, date and designation of shipment;

(7) Address and name (company name) of exporter and importer; and

(8) Issue date and issued location of export quarantine certiicate, issuer’s
a’lliation, job position, name and signature.

2. Nonedible Poultry Products

(1) Details stipulated in Article 3 and Article 4. However, products that
have been handied for more than the temperature conditions of heat-
treated poultry meats may not be written down;

(2) Details stipulated in Paragraph 1, Article 6;

(3) Product name (including species), packaging form, packaged quantity
and weight (N/W): write down for each manufacturing facility;

(4) Name and address of manufacturing facility (write down the approval
number if there is an approval number);

(5) Container number and seal number;

(6) Name of ship or plane, date and designation of shipment;

(7) Address and name (company name) of exporter and importer; and
(8) Issue date and issued location of export quarantine certicate, issuer’s
alliation, job position, name and signature.

Article 8 (Heat-treated Poultry Meats)

(DDespite of the provisions in Paragraph 1 of Article 4, heat-treated
poultry meats may be exported to the Republic of Korea regardless of the
occurrence of HPAI within the exporting country.

(2)Before the shipment of heat-treated poultry meats, the veterinary

o 1cer of the exporting country shall issue an export quarantine certi lcate
in accordance with the provisions in No.1 of Article 7, or an export
quarantine certi lcate with the details in the following items included.

(1) Details stipulated in Article 3, Paragraph 2 and Paragraph 3 of Article 4
Paragraph 4 of Article 5 and Article 6;

(2) All breeding farms for poultry within a radius of 10km that were used
for producing heat-treated poultry meats, etc. shall have no occurrence of
HPAI for three months before slaughtering poultry;



(3) Export workplaces that were used to produce heat-treated poultry
meats shall be divided into a facility for before heat treatment, including
handling of raw materials, etc., and a facility for after heat treatment,
including heat treatment, product packaging, etc. In order to prevent
pollution, the workers for each facility shall be separated for operation:
(4) Heat treatment temperature and time for handling heat-treated
poultry meats;

(5) Product name (including species), packaging form, packaged quantity
and weight (N/W): write down for each "nal processing plant;

(6) Name, address and approval number of slaughter house, meat
packaging plant, processing plant and storage plant;

(7) Slaughtering period, meat packaging period and/or processing period:
starting date and end date;

(8) Container number and seal number;

(9) Name of ship or plane, date and designation of shipment;

(10) Address and name (company name) of exporter and importer; and
(11) Issue date and issued location of export quarantine certiIcate,
issuer’s a’lliation, job position, name and signature.

Article 9 (Transport)

Under the supervision of the veterinary o1 cer of the exporting country’s
government, poultry meats, etc. shall be sealed and safely transported
without causing public health hazards, including going bad or
decomposing, and without getting polluted by pathogenic organisms of an
infectious poultry disease until they are arrive at the Republic of Korea.
During the process of transported, the poultry meats, etc. shall not go
through regions that have not been permitted for the import of such
poultry or poultry meats by the Republic of Korea government. However,
exceptions shall be made for touching at a port (or a stopover) only for
reasons of refueling.

Article 10 (Measures Taken for an Occurrence of Diseases within the
Exporting Country)

(DThe exporting country’s government shall immediately stop the
shipment of poultry meats, etc. (excluding heat-treated products) to the
Republic of Korea if there is an occurrence of HPAI inside the country. This
fact shall be noti7ed to the Republic of Korea government at the same
time by fax. In the case of wanting to start exporting again, the exporting
country shall consult with the Ministry of Agriculture, Food and Rural
ATlairs of the Republic of Korea.

(2)The exporting country’s government shall notify the preventive
measures of infectious poultry disease and the implementation results
that are conducted internally to the Republic of Korea government every
year.



Article 11 (On-site Inspections for Export Workplaces)

(DThe veterinary o1 cer of the Republic of Korea government has the
authority to investigate the original entries of on-site inspections and
records for the export workplaces or manufacturing facilities that have
been approved. In the case of identifying details that fail to coincide with
import health requirement, the Republic of Korea may stop poultry meats,
etc. exported to the Republic of Korea. In such a case, the exporting
country’s government shall actively cooperate with the on-site
inspections, etc. conducted by the veterinary o"1cer of the Republic of
Korea.

(@)In the case of stopping exports due to reasons of the bankruptcy,
business suspension, etc. of export workplaces or manufacturing facilities,
the exporting country’s government shall cancel the approval of the
export workplace of manufacturing facility concerned and immediately
notify this fact to the Republic of Korea government.

(3)The Republic of Korea government may cancel the approval of an
export workplace or a manufacturing facility without the record of poultry
meats, etc. exported to the Republic of Korea for more than three years
from the “nal export date or the approval date for the export workplace or
the manufacturing facility. Before the decision to cancel the approval, the
Republic of Korea government shall notify this fact to the exporting
country’'s government and consult with the exporting country’s
government.

(#)The export workplace shall store the original entries of records
regarding daily slaughter, processing and storage for more than two
years. Also, documents regarding the origin of farms, etc. for poultry
exported to the Republic of Korea shall be kept.

Article 12 (National Residue Inspection Program, etc.)

The exporting country’s government draw up the inspection program on
hazardous residue substances for poultry and its implementation results
(indicate the inspection agency’s facilities, human resources, annual
inspection plans, inspection methods, inspection results, etc.) in English to
be submitted to the Republic of Korea government every year.

Article 13 (Measures for Disquali cation, etc.)

In the case of identifying details that fail to meet qualiTication for import
health requirements, including import quarantine and inspection for
poultry, the Republic of Korea government may order the poultry meats,
etc. to be returned or discarded. Also, the Republic of Korea government
may take measures to stop the quarantine on poultry meats, etc. or stop
exporting to the export workplaces.

Supplementary Provisions <No0.2015-123, September 15, 2015>



Article 1 (Enactment Date)
This notiTication shall be enacted starting from October 15, 2015.

Article 2 (Deadline for Review)

The Minister of Agriculture, Food and Rural ATairs shall take measures to
review the feasibility of this noti“cation and make improvements every
three years starting from J&nuary 1, 2016 (referring to December 31st of
the third year).

Article 3 (Exclusion from the Application of this NotiTcation)

Despite of this notiication in the case of the settings of individual import
health requirement or import condition, this noti ication shall not be
applied.

Article 4 (Interim Measures)

Poultry meats, etc. that have been imported in accordance with the Import
Health Requirements for Poultry Meats and Poultry Products from Poland
(MAFRA NotiTlcation No. 2013-227, October 7, 2013) at the time of this
notiication being enacted shall be seen as following these import health
requirements.
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