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Késumés/

HJ'. Steinmete®

L'auteur fait l'historique de la réglementation adoptée aux Etats-Unis en oe qui
conoerne les importations de viande depuis les origines jusqu'a oe jour. Avant de
décider de 1'éligibilité d'un pays & exporter vers les Ftats-Unis, il est procédé &
une étude du systéme d'inspection, des autorités compstentes, de la réglementation, de
1'organisation et des effectifs afin de déterminer si ce pays applique des normes
wéquivalentes" & celles de 1'inspection fédérale.

Une fois le systime d'inspection du pays en question approuvé, les installations
dont i1 est certifié qu'elles répondent aux normes américaines font l'sbjet de vieites
et d'inspections régulidres par dee vétérinaires du l'oreign Programs Staff du Sexvioe
ds 1'inspection sanitaire et phytosanitaire du Dépnrtement de 1'agrioulture des
Btats-Unis.

# Directeur, Foreign Pr Staff, Meat and Pouliry Inspection Program,
Anim] and Plant Hoalth Inspection Service, U,C. Department of Agrioulture,
Mwm' D.C.

1/ Les vues et opinions exprimées dans le présent document sont oslles de
1'auteur et ne refldtent pas nécassairement oellas du Seorétariat de 1'0NUDI, Le
présent document est la traduction d'un texte anglais qui n's pas fait 1'objet d%mw
mise au point rédactionnelle.
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The historical development of United States regulation of imported
moate to the present time {s outline’., The initial at¢ps toward estab-

1ishing the eligibility of a country to export to the United States involve

the study of the country's fuspection system, legal authorities, regula-
tions, organization and staffing to determine whether standards "equal to"
the U.8. Federal inspection system are applied.

Pollowing approval of a country's inspection system, plants certified
to the United States as meeting U.S. standards are regularly visited and
reviewed by veterinarians assigned to the Foreign Programs Staff of the
U.3. Department of Agriculture's Animal and Plant Health Inspection Service.

All weat products offered for entry from approved plants are subject
to inspection by import inspectors before entry is permitted. Samples
from the lot are taken and inspected for compliance. Lots failing the
port of entry inspection are refused entry and must be reexported or
destroyed for human food purposes if not reexported.

Additionally, the type of meat product that may be imported from s
jim country may be affected by the snimal disense situation in the
" foreign country. The snimal disesses of concern to the United States and
the type of product restrictions are discussed.

Techaical and conaultative interchange with respect to U.S. inspection
”liim and import t;‘tqm.mmi uay be arranged for with counterpart
amwn of ceuntries unktm information on meat and/or poultry expoert
to ‘x Daited ﬁm hqm abliutim bo;hjuelmic:l and general are
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Tous lec produits e la viande nroverant dtinstallations nouclnudes font 1'objet, :

avant leur entrée dans le terr.toire Jdes tals-Unin, d'une inspecti = de la part
d'vinapecteurs AX importations, il est proc¢lé A 125 pr 1ivements 1'Cchiantillone qui
gont ingpectés en vuo de Joterniner s'ils r nondent Aux 1OTmes. lLes envois qui ne
satisfor: pas & inapection st refusds et doivent 8tre rcéexportis cut rendus impropres

A la consormatdon hwnire g'iis ne cont pas riexpori NISIN

= outre, i1 se peut que ‘e -eure de produiils 2ot 1 tiaportation agt autorisée en
' i “ o v P

provenance C'un pays dor:-~ m-it af. ecté pur la citnation saritairs du pays en question,
L'auteur passe en revue les naladies dpizootiques prégentant de 1'intr@t pour les

“tats-Unis et le genre de restrictions qui peuvent @ire impooées au produit,

I1 est possinhle d'arraner des lciauges de re. sel/ menents tecionigues ot des
consultations au sujet des rclit.ques suivier par les tats-inis en watilre d‘'inspection,
et des conditions pratiquden ’ 1'inportation avec des {onctionnaires des pays qui
soulaitent obtenir des renseiznements sur les exportations de viande et /ou de volaille
vers les Dtats-Unis. Il est possible de se procurer des publications techniques et

générales sur toutes ces questions.
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1. HISTORICAI, BACKGROUND - INTRODUCTION

The United Stat~s keeps a clos¢ check or foreign meat plants exporting
to this country. Bui iL was the foreign countries themselves, over ninety
years ago, rthat prompteu the united States to develop {ts own plan of
{nspecting meat which would be shipped overseas. Acts passed by Congress
in 1880 and 1891 provided for the inepection of meat and meat animals,
before and after slaughter, bound for ioreign countries. These laws
largely satisfied European questions ¢4 to the wholesomeness of meat being
shipped from the United States.

Inapaction on our foreign importa began with a comprehensive law, the
¥Meat Inspection Act, covering all meat sold acrcss State lines. It was
passed by Congress in 1906. This was the same ycar that Congress passed the
Food and Drug Act, which contained authority for inspection of all imported
foods, including meat. Iu .10, th. '.5. Dopariaecat ol .griculture (USDA)
{ssued 1egulations which called for a certificate from an official of the
exporting country stating that the oeat shipped here was free from disease.
This certificate was not the final test, however, since the regulations
also required the meat to be inspected at its U.S. port of entry. This
inspection would determine whether the chipment on arrival vas fit to be
saten and whether it comtained n;y .nub-tnncu which wvere forbidden in meats
produced in the United Stntcn;

The public mtinu@ to desand even stronger Loatrols over imported
meats. As a result, & tariff lav passed in 1913 mada the standards of

s




wholezomeness: for dmpogts Mot e strioer ot and dEre el od thag the port

of entry tuspoction pregram be foeorporaled it the domest e Inapect {on
program. The Tariff ace o1 1 p Aopioa thene cos Lier provisdons., Through
repulations tssued onder (his L. U Law, a commtey could export meat only

T 1t had o nattonad mear et ion program aubstantially equial te the

U.S. program with repalat tops corparable to those applicd o domestic planes.
Evalvat fon of the forelen provram was normally bandled hy B4, of ficlala
already stationed oversens,

In 1963, controls aver foretgn products were tirhtened further. For
the first time piovisiors were made for visits hy 1ISDA me fnspect Lon
representatives to tarelge plants. g 1966, a comprehens lve program was
established for tnene reviowa md a vermanent stuff of Foreipn Programe
Officers wan organtzed. The Wholeror « Meat Act of 1967 provided that no
Reat or meat products can he tmported from a tountry unlesn that country
complies with all the inspection, bt id ing conatruction, and other standards
and regulations which apply to meat in Interstate commerce within the
Unfted Statey.

The Poultry Produecis Inspection Act, passed hy Congress in 1957, and
the Wholesome Poultry Product Attty passed {u 1968, extended to poultry
import requirement s similar to thoge applied to meat importa. |

USDA's responalhiitity for the administration of the Federal meat and
poultry {fnspection program 15 assigned to the Department's Animal and Pl&u;
Health Inapection Service (APHIS), The Foretgn Programs Staff, Meat and

Poultry [nspection Prugram, APHIS, bas the respeusibility to determine uhiéh

foretlgn countries should be officlally recogni zed, reviews operationg {n
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certified foreign mea: plants, and coordinates import and export inspectfion

activities in the United States.

11. BASIC CRITERIA POR UNITED STATES APPROVAL
OF A COUNTRY'S INSPECTION SYSTEM

A meat or poultry inspection system of ficially recognized as equal to
the U.S. inspection system is the key to eligibility for exporting to the
United States. The first step tcward eligibility i{s taken through
diplomatic channels when the foreign country asks the United States to
review its inspection aystenm.

Once this request is recejved, USDA begina discussing technical issues
with the foreign country. These inftial procedures include an extensive
review by USDA of the country's iélpection laws aud regulations. Once any
changes in éhe regulations required by USDA have been completed, other
aspects of the foreign inspection system are examined.

The United States requirements mandate that the inspection system of
the foreign country owist be an inapec.ion program organized, adwiniatered
and c&ntrou-d by the national governuent of the country. The system as
t;'lncaud must provide standards at least equal to !:houé of the Federal
system of meat inspection in the United States with respect to:

(s) Organisationsal structure and staf fing, so as to insure uniform
enfercement of the requisite laws and regulations in all estsblisiments
thmibmt the oyofan at vhich produétl are prepared for axport to éhe
United States. | o

() Ultimate control and W—im by the national govermment
over Wn offidial eeety t1as of ali smployess or 1icensses of the system.

W
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() The austpnment of competent ., guulified fnypectiora.

(d) Authoriey and responsthilicy o nattoanl {orpection cfidcials
to eniorce the tequistte aws and regulat iona Boverning meat {uspection and
to certily ur refuse to certiiy products lotended for export ,

(¢} Adequate adminiatrat {ve and technical suppore.

(F)Y Other requirements of adegnate fuupection rervice as resufred
by the U.5. rezulations,

Additionally, the legnl authority of the svatem and the system's
Inspection regulations must impose requirements at least "eqral” to the
Untted States tnspection syatem at Plant « preparing produc: tor export to
the fintted States with respect to:

(a) Ante-mottem tnspeceion of animals For slaughter, which shatll
be performed by veterinarians or by othr - mplovees or lcensees of the
system under the direct supervision of veterinariang,

{b) Post-mortem inspection of carcansen and parts thereof at
time of slaughter, performed by veterinarfans or other employees or
Heenseos of (he rvstem under the direct supervision of veterinariang.

(c) Official controls by the nattonatl gavermment over establish-
ment construction, facilitleu, and equipment.

(d) Direct and continuous offieial supervision of slaughtering
and preparation of product, by che assignment of inspectors to establtsh-
ments certiffed, to assyre that adulterated or misbranded product s not
Prepared for export to the United States.

(e) Complete separation of 2stablishments certified from

establishments not certif{ed and the mainienance of a single standard of

inspection and sanitation throughout ail certified establiviments.
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(f} Requirements for santitation ar certified ecstablishwents and
fov sanitary handling of product,

(g) Official controls over condemned material untii destroyed
or removed and thereafter excluded from the establishment.

th) Other matters for which requirements are contalned in the
U.8. Act or regulations,

As of January 1, 1975, these 45 countries were eligible to export iato

the Unfted Stater:

Argent {na France Northern Ireland
Australia Germany (Federal Norvay

Aystria Republic) Panama

Belgfium Cuatemala Paraguay

Belige Heiti Polard

Brazil Honduras Romania

Bulgarias Hungary Scotland

Canada Iceland Spain

Colomtia Ireland (Eire) Sweden

Coata Rica Italy Switzerland
Crechoslovakia Japan Trust Territory of the
Denmark - Luxembourg Pacific Islands
Dominican Republic Maxico Uruguay

El Salvador Nether lands Venezuela

England ard Wales New Zealand Yugoslavia
Finland Nicarcqua

Of these 45 countries, Canada and krance are eligible to export

poultry te the United States. Hong Kong s eligidble to zxport poultry only.

111, APPROVED EXPORT PLANTS
Once s country's inspeciion system hes been approved, individusl
plents suwut be cleared, or cervified, as a2ligible to export to the
United Btstee. Certification ic accomplished by the responsidle officlal -
of the approved couatry's {nspection system and 13 transmitted to the '
Poreién Prograws Seaff of USOA's Animal and Plent Health Inspection
Servied. Plunt certi icatisbs sffis that the estabiishsent(s) certified
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comply with United States requirements under the Federal Meat Inspection

Act and U.S. Mcat Inspection Regulaifona, Currentlv, on n worldwide baais,
there are approximately 1,100 plants ¢ligible to export to the United States.
The ideatity f certified plants s continually updated and furnished to

port of entry inspeciors where product may he presented for {mportation.

IV. UOPERATIONS OF THE FOREIGN REVIEW TEAM -
ON-GITE REVIEW OF CERTIFIED PLANTS

Veterinarians assigned to the Forelgn Programs Steff visit and review
ecach foreign plant certifled for the export of meat or poultry to the
United States. These veterinary revicewers have a hackgronnd of extensive
experience in inspecting meat and poultry plants in the Unfted States.
There currentdy s a toial of 22 reviewers conducting fnreign plants
reviews - 12 arc stationed overseas with the balance traveling to their
assigned countries [rom Washington, D.C.

Plants exporting large volumers and other plants of spectal concern
are vistted at least four times annually. All other certificed plants are
viasited at least twice a year. Detailed schedules for review are arranged
with the offf{cial of the foreign govermment. The U.S. reviewer conducts
an {independent, indepth survey of every feature requiring Inspection in
the plant. 1In doing this, they check the smme items thai supervisory

inspertors look for in U.S5. plants. For example, the reviewer insists on

careful examination of the animals both before and after slaughter, clean

operative practices, sanitary maintenance and conatruction of facilities,

necessary sampling for laboratery analyais, accurate labeling, fnipectional

controls over materials leaving and entering the plant, sate water supplies
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and sffective supsrvision of {napectors. Reviewars are accompanied by
represeat atives of the foreign ianaspection service and the two parties have
a free exchange of technical information.

After completing a survey of a country's plants and inspection system,
the Poreign Programs reviewer drafts a report of his (indings. This report
{s discuosed snd evaluated in the foreign country itself and by officials
in Washington. The foreign country is then advised of any changes in
individual plants or the inspection systesm itself that may be necessary to
keep its sxport authorization. A broad range of sanctions--from warnings
or removal of authorization for iiven plants, to removal of export author-

{zation for an entire country--is availlahle when deficiencies are identified.

V. INSPECTION OF MEAT UVRODUCTS ON
ENTRY INTO THE UNITED STATES

Kach shipment of meat arriving Iin the United Statew must be accompanied
by a certificate issued by the responsible officiel of the exporting country.
The certificate identifies the product by origin, destination, shipping
narks end amounts. It certifies that the meat comes from animals that
recaived snte-mortem and post-mortem inspuction; that it is wholesome, not
adulterated or misbranded; and that 1t is otherwise in compliance with U.S.

requirements. In sddition, each shipment of imported meat must pass s

port of entry exsmination by U.8. incpectors before the product is permitted
to enter United States commerce. Statistical sampling pians are applied to

sech lot and random samsples are selected for exsminstion. The samples are

Mlh 1up«:»d and analysed in the laboratory for wholescweness and

conformity with U.8. standards ‘1n sccordance with specific criteria,

Inspoctors chech the condition of cenmed meat containers and open sanple cene
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lor inspection of content. Labeln are veriffed for prior approval., Net
weight checks are conducted. Compouitional atandards may be verified by
laboratory analysis. sample cans ol shell stahle product are incubated.

Meat imports are also monitored for residucs, much as pesaticides, hormones,
heavy wetala, and antthlotics and apecial control scasures are effected for
ments from countries when excesnive residuen are detected.

The reconditioning or partial entry of a shipwent thst has not passed
the port of entry inspection ls not generally permitted. Exceptions are
made for damaged containers or dented canned products vhich may be sorted
and reoffered for entiy or for the correction of slight labeling irregular-
{t1es. Products that fail to qualify for entry are designated "refused
entry” and held under U.S. Customs bond until reexported or destroyed for
human foo! purposes. DNuring calendur year 1974, approximately 1.6 billion
pounds of meat were passed for entry while 14.5 million pounds or just

under one percent were refused entry.

V1. ANIMAL HEALTH RESTRICTIONS COVERNING
MEAT EXPORTS TO THE UNTTED STATES

U.S. certification of a foreign country's inspection system as equal
to the U.S. system s the basic requirement for U.S. importstion of Foreirs
meat products. However, the type of meat that may be imported from a given
country tay be affected by the aniwmal diaen@ situation in the origin
country.

USDA's Veterinary Services, APHIS, has the responsibility of regulating
the importation of animals (including poultry) and animal products,

including meat, to prevent the introduction or dissemination of livestock

or poultry diseases into the United States., The diseanes of concern ars
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those considered to be exotir to the Unfted States and posing a serious
threat to thi U.S$. livesivcx populat on through possibl > introduction by
meens of imported products. Diseases currently fdentif fed with prohibited
and restricted Imporiation of meal: and povltry are Rinderpest, Foot and
Mouth Diseane, African Swine ¥ever, Hog Cholera, Swine Vesicular Disease,
and Velogenic Newcastle Dimesse of poultry,

The regulation applicable to each disease restriction identifies
countries considered to be frec of the digease and the type of meat import
restriction for mest originating lo countries where the disease exists.
The type of restriction that msust be applied to a particular country will
vary depending on the disease or diseasea that may “e involved and also
depending, in some cases. on the species of animals from which the seat
being exporied is derived.

in sany case, an animal discase restrictice applicable to a country
eligible to export weat into the United States will govern the type of
product eligible for {mportation. Port of entry {mspectors, as a routine
part of their import inspection., als examine foreign product for satte-
faction of any additional certification and pro-cssing requirements that
mey apply to couniries subjecct to animal disesse restrictions.

Although the fetailed mest import restrictions for esch animal disease

are specifically expressed in regulation, certain generalisation as to the

type of restriction applied to foreign countries can be empressed. In all
instances, & dissase rostriction elinminetes the eligibility of the export
of fresh, chiilled or frogses weats to the United States. In all imstances,
capned seste-—~cosked sfter chilling and sealing to produce s sterilised

procuct that is shelf stabie without refrigeration--are eligible for emport.
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Depeuding on the diacane(s) and antnal spectes fovolved, other poasible
types of proceaainy may incinde specified tyves of cured and dried meats,
perishable caroed products heated to . {oternal tempersture of 13560 r.,

and cooked mears.

VIL. CONSULTATTON AND TRATNING AVAILABLE TO POLEICN COUNTRIES

Technical and pencral questions with respect to U.S, meat import
requivements muy he directed by any Interest d party to the Foireign
Progrems Staif, APN'S, USDA, Washington, D.C. In the case of conntries
wvishing to achleve approval 'o export to the U.5., 11 is recommended that
comrunication be es'ablirhed through the Agricultural Attache of the
United States Embass: 10 issure the most rapid and effective communication
porsible. fonsuliarive -eeting: with the variour sclentific and techmical
$'a’fr o the Meat and Poultrv luspection Program alvo may be arranged on
tnspection program policica nd practices tnvolving chemistry, wicrobiology,
tesfdues, pathology, toxfeology, and epldemiology, lahels and puckaging,
inapection regulacfons, wandtation, plant facitities and egquipsent , and
product stardards for compoattion,

The Meat and roultry Inepection Program alwo operates trainimg centers
These centers, on 4 continuing basis, trajn U.§, emplovees - . eteringvians
and meat inapectors - in all phases of meat and poultry inspection incluiing
unte-mortem and post-moitem inspection, piocessing inepection, te, On @
spacr available basis. it (s possible to sccommodate limited w'ehere of
people sponsored by the inupection ageucy of a foreigm ceuntry for partici-

ration in regular trafning curricula. A mumber of foreigs countriss have

taken advantage of this opportuaity.




VIII. PROGRMAM PUBLICATIONS
Thare are & number of progres publications svailable on request that
wveuld be of assistance to countries intetested in exporting to the
United States. They are:
Neat aad Poultry Imspection Regulations
Meat and Poultry Inspection Masusl

Report of the Secretary of Agriculturs on Poreign Meat Inspection -
Anmual report on foreign operstions including spproved countries,
foreiygn plent listings, end statistical inforxstion om types and
voluase of products imported

Guidebook - For use in evalusting crmparsbility of foreigs legal
authority and regulstiono-—-with coumterpart U.S. requiremeats
a8 related to the inspection of meat prepared for export to the
United States

Nandbeook No. 191 - U.§. Inepected Meat Packing Plsats - A guide to
coustruction, equipmest, layout

Microbioloyy Lsboratory Ouidebook

Ghamistry Labtoratery Guidebook
Sanitation Nendbook

The Pederal Moat Twspectiom Act
The Poultry Products Inspection Act

Title 9, Part 84 ~ Buportstion end Inpoertation of Antsmls (iscluding
pouitry) and Antmal Products
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