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Netherlands Export Verification Program - Japan

1 Purpose

Beef or beef products eligible for export to Japan from the Netherlands is veal (beef derived
from animals 12 months of age or younger) and veal offal'(hereafter called “veal’) produced
in a manner that ensures the hygienic removal of SRM (tonsils and distal illeum).This
document provides the specified product requirements for marketing Netherlands veal to
Japan under the Netherlands Export Verification Program — Japan (EVP). It also provides the
additional requirements for the Netherlands Quality System Assessment Program (hereafter
called "Bedrijfsprotocol’) for marketing Netherlands veal to Japan.

The range of beef and beef products may be extended after consultations between the
Ministry of Economic Affairs of the Netherlands and the Ministry of Health, Labour and
Welfare (MHLW) of Japan, provided that the range of products remains Ilmlted to those
mentioned in the risk assessment of the Food Safety Commission of Japan.

2 Scope

The Netherlands Food and Consumer Products Safety Authority NVWA implements and
supervises implementation of EU legislation and EVP.

This document applies to Netherlands companies, slaughterers, cutting plants, cold stores
(hereafter called “company”) that supply veal that are eligible for export to Japan as listed on
the NVWA website.

Companies must meet the specified product requirements of section 5 for Japan under the
EVP through a NVWA approved Bedrijfsprotocol that include the requirements in order to be
able to comply with the Japan requirements for veal.

The Bedrijfsprotocol ensures that the specified product requirements are supported by a
documented quality management system (QMS — such as HACCP, SSOP etc). Only
companies with an approved Bedrijfsprotocol for the EVP may label and sell product as
meeting the specified product requirements for Japan under the EVP.

3 Reference Documents

1. NVWA approved company Bedrijfsprotocol (describes how the company will comply with
re Japanese requirements)

2. NVWA Project Protocol Japan (describes how the NVWA will control comphance with
Japanese requirements by companies that export veal to Japan)

3. NVWA working instruction (made after agreement on animal health certificate and
describes relevant issues for NVWA inspector who issues the certificate)

4. NVWA list of approved companies complying with Japanese requirements

4 Additions to the Netherlands Bedrijfsprotocol requirements of the company

The specified product requirements listed in Section 5 of this document must be met through
a NVWA approved Bedrijfsprotocol. The Bedrijfsprotocol ensures that the specified product
requirements are supported by a documented quality management system (QMS).
Companies must also incorporate the following requirements into their Bedrijfsprotocol:

4.1 Internal Audit

4.1.1 The company must conduct internal audlts to verify implementation of the

~ Bedrijfsprotocol and EV program-Japan effectively at planned intervals.

4.1.2 The company must have documented procedure, maintain its records and ensure that
actions are taken without undue delay to eliminate detected non-compliance and their
causes.

4.2 Company's Suppliers Listing

1 Veal offal that is exported from the Netherlands to Japan are cheeks, sweetbread, tongues, liver, kidneys, heart and tails.

18 January 2013



The company (cutting plant and/or coldstore) must maintain an approved suppliers listing
which must:

e Mention suppliers of slaughtered calfs that have an approved Bedrijfsprotocol for the EVP
e |dentify the supplier's name, address, and approval date

e Be available to the NVWA for review

The company must also maintain the date that suppliers were removed from the suppllers
listing.

5 Specified Product Requirements

5.1 Veal that are eligible for export to Japan must be processed using the procedures as
incorporated into the facility's QMS, and must be produced in a manner that ensures the
hygienic removal of SRM (tonsils and distal illeum) and prevents the contamination with

these tissues of meat products being produced for export to Japan.

5.2 SRM are not allowed to be exported to Japan. Relevant SRM (tonsils and distal illeum)
should be removed in such a way that products exported to Japan cannot be contaminated
with these products, as described in the Bedrijfsprotocol.

5.3 Eligible products must be derived from cattle that are 12 months of age or younger at the
time of slaughter using either one of the following method:

5.3. 1 The live cattle (Bos taurus and Bos indicus) must be traceable through the
Identification and Reglstratlon System. At the moment of slaughtering the animals should
be verified on:

e Individual Animal Age Verification, 12 months of age or younger.

e . Animals have only been born and raised in the Netherlands or born in France, the
United States of America, Canada or the third free countries as mentioned on
hitp://www.maff.go.ip/ags/english/news/third-free.html and raised in the Netherlands.

5.3.2 Companies must keep records showing the link between the live animal and the
batch. Each batch should show the information on age and country of raising. Records
must be sufficient to trace to the individual animal and back to ranch records.

5.4 ldentification Requirements :

¢ All carcasses and meat complying with the requirements for Japan must be identified.

e The identification must remain with the product through processing, packaging, storage,
and shipping to insure the integrity of the process and the product.

e Only products produced by eligible companies and identified as meeting the
requirements of the EU and EVP shall receive a NVWA export certificate that states that
all requirements of the EU and Japan are met.

6 Listing of Approved Programs

6.1 Only Netherlands companies that have an approved Bedrijfsprotocol which meets the
specified product requirements for Japan will be officially listed as eligible companies for the
EVP.

6.2 NVWA shall annually provide to the MHLW(Ministry of Health Labour and Welfare)
official certificate listing of companies eligible for export veal to Japan.

7 Responsibilities
7.1 Netherlands companies exporting to Japan must meet all policies and procedures
outlined in this EVP.
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7.2 NVWA is responsible for supervising the companies and issuing the veterinary health
certificate for export of veal to Japan which include information as required by the Food
Safety Act of Japan. ’

8 Audit and Import Inspection of the MHLW

The MHLW may conduct on-site audits of Netherlands inspection system including visit of
NVWA, the companies that export veal to Japan and relevant facilities.

If a non-compliance with these standards is found as the result of the audit or the import
inspection of the MHLW. NVWA shall take appropriate measures including controlling non-
compliant products, corrective action or preventive measures.

9 Effective Date

These requirements for veal to be exportedto Japén from Netherlands will go into effecton 1
February 2013.

18 January 2013



T FOBMEERA T 0 75 A B

1 B8

A7 b BARTICHH T 24/ TFRRSEFFR (12 AU THREDS
B ROF4ARBARD CLF TF4R) &v9,) X, SRM (RkECEIBEME) N E4E
MIclREShaFikcllEShD, AXER, 70O BREIHHEER 70 75 A
(E@)K%d%\ﬁ?yﬁ¥¢@%EK“%&?@tb@%ﬁQQ%%ﬁ%ﬁﬁLTM
Do AXEITE, AT UFFHEAZBARA~BHT AT NBELRD, AT FOMNE
VAT AEME T 0 7T A (LT [Bedrijffs 71 ha—)L) L0v5,) OBEMEHIZOWVTS
HELTWD,

FRROERBEOFEICOWNTE, 7V REEROCEAREEAYSEHE (MHLW)
OWHER LT, BADARRELERED Y A7 FMOHBEN T, IEKT5 2 ENTETH
Do

VAT e hh RABH SN FARBRIBER, B, 5. R BE. DBRORTH 5,

2 P

5 X RBEREMRZEF (NVWA) 2 EU SBIR O EVP 247 - BH LTV 3,

ZOXEX, BAMTICRHTE S TFFARZMHETIA T Vv F bk, &S, Iy b
MRk, BEREER LT (¥ Lvo,) IKEASh, ZhbR%E NVWA Oh—A

— VB IS,

T, BAROTFHFROEHICES ﬁétb@%ﬁ&aUNWMﬁmetBMmﬁ7
aha—AEBLT, EVP 0% ¥ a b0 BRBITOBEDORMBEHEZ M2 i
RBIRV, ]

Bedrijfs 7’0 b a—WiE, XELS Wiz AEEE Y 27 A (QMS—HACCP, SSOP 7 &)
WL > TRHEOHEEENREMTONTNS Z L 2fHEELTWVWS, EVP O=)iZ Bedrijfs
70 ha—VORTAEZIT-EEORN, EVP ([CHES5& BRI OBEDR R &HFICES
bt%&f%éb&%ﬁmb\ﬁm?év&#f%éo

3 BENE

1. NVWA 2SRRI L7222 D Bedrijffs 71 b oi—L (%2R, BADEMHE2 LD LS
\ESFT 50 ERT,)

2. NVWA BARFEERES (NVWA 28, BARTHCF4ERARET BL%IC L5
AARDREMS % & D & 5 ICEET 5 0hETT,) |

3. NVWA FE(FIEE @WEETHEOABRICERSh, EREXRFTS
NVWA BZEEICET 3 EEEL 77,) |



4. BEOFHICEE LIRAHERDO NVWA U 2 |k

4 DEIHHTDHAT U F D Bedrijfs 70 b 32— L& OBINEE

S DOXEOE I a5 I B ERORE LML, NVWA 23387 L7z Bedrijfs 7’1 b=
—Z K VT SR TR 5720, Bedrijfs 7'a b a—uid, XEfLENZREE
FL AT A (QMS) Ik TREDRBAENEMT RTINS Z & 2T 5.
21T Bedrijfs 7’0 b 22— VWIZLLT OB AT RTIUT R B0

4.1 WNipEE

4.1.1 &%, Bedrijfs 77 h 32—V RO EVP OEFERIET 57010, NEEE
EEEESNEHH I L ICDREMICER L2 TER bR,

4.1.2 ¥, XELEINEFIEELEHFL., ORGP RE L, ERINZFHE
BLENLDOBERZHRT D OOBENBEE R EREND LI LR
TR B 7avy,

4.2 LEOHEBED R |
3% Uy MERREO/IIHEBHRERR) 1L, u?o)@#%{%ﬁtmnénﬂ%

HAEE D A MERFELRTRIER G20, ‘ :

EVP ®7=®I Bedrijfs 7r b2 — A OBA 2%, L& ShlFHogmEr
DNTOREH

BEARE OLFR, R, REEH BORE

NVWARHETEL L5 5H &
RETF, HEEREDO I R ML SNIEFEA B bR LTI R B2,

5 HEOMBEMN

5.1 BARTICEHFTRERFERIX, RO QMS KHAATNEFEICL VLB XN
RPRER LY. SRM (RHR CEBBEAH) ORENZBREOHRRT N
OB L2 AARMITIZBEEIN TV ARE~DFBEREZBE CHETRES I
TR bR, |

5.2 SRMiZBA~EHTER, B#ET 5 SRM (REkE CEBIRAE) 1, Bedrijfs
7B b= MCRERTND EBY ., BARITRHEE 2ERE LRV HECHE
IRARTIER BN, '

5.3 W, uT@w#nﬂwﬁﬁémmf ERRFIC 12 2 A AT D43k T
AR AN r AR AN

5.3.1 441k (Bos L‘aures&f)“-Bos indicus) W IEEHMNEOBE I AT LT L

TEBTERITNIZR LR, L, EFRIIUTIROWTHER SR
RHIR,
EEOABRN L 2PABMUTTHDZ L,



ARG, AT UFTETRARINZLO, XIET T A KE - T EE
L < iZ http//'www.maff.go. jp/ags/english/news/third-free. html T/R TV 5
ZOMOBS EFREETEETN, TT UV FTHEINIELDTHDZ L,
5.3.2 A{eEEiF, FEFLFHOBEZ R TRELRE LT R b2V, 48D
LT, AR UEESNICEORRITENDBENH D, REkiL, ThTh
DRGZ EBHOREE BT 520l +57R b O TRITIIZR B RV,
5.4 ISt .
AART OFEHICEET 22 TORARUTAIL, M SR2ITER LR,
AL, e R CREO-BEREZERT 500, ML, ak, fREROHTE
WU TR BICHER SR ITRIER B2,
GFHERICTREICL > TEESN, EU ROEVP OFKHICHEET S LB LN
Te BB DB EU RUAARDETDHEHFIZHEE LTWVWD BEHE Lz NVWA DO
HEERAEEZZIT D Z LN TE D,

6 BASBSTLDY AL

6. 1 RAARTOREDOWREENEMWIT Bedriffs 71 b2 — A OBIEEZH A7
Y HEREOHN, EVP OfAEFEE LTARY X MIE#ShD,

6. 2 NVWA X, Fi—f, AARTICTERERINTE 5 LEDOARER Y A |
MHLW Z#RH55 b DT 5,

(- .

7. 1 BARATBHEITI AT o Fe3ET, AEVP LRI TWHETOHESH & FIE
KEE L TWRITIER B2, -

7. 2 NVWA I, B20ERRVEAORBEEETERSNIEREE T B ARG
OFFREHICEATAREMOFEEMEAZEORITICBWTELEE TS,

8 MHLW iZ & B 2R OB AR

MHLW X, NVWA X B ARMIFICFFREBMET 505k OBERR~OHB 28T, &
5L X DBREY AT MOV TOBMER L £ 5 = LA TE B,

MHLW 2 & 2EEH D VETBARREICL Y, AEE~OREENERSINIHES.
NVWA Rl ERGOEE, WERESL L CHMLFEEZ S0, BRBEEEET 5
DET B, '

9 A
F5 v Z b BARTICEH SN FEROEBIL 2013 E2 A 1 P bREDT 5,



Koninkrijk

Koninkrijk der
Nederlanden

Ministerle van
Economlsche Zaken
Nederlandse Voedsel- en
Warenautoritelt

Kingdom of the
Netherlands
Affalrs
Authority

Gezondheldscertificaat

 Minlstry of Economic

Netheriands Food and
Consumer Product Safety

Health Certificate

RIS 2

P
I S A,
Che ‘:5 \

der Nederlanden

GEZONDHEIDSCERTIFICAAT
(veterinair certificaat)  certificaatnummer:

Page 1 of 2

Konigrelch der Royaume des Pays-Bas
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Gesundheltsbescheinlgung Certificat Sanitaire Certificado Sanitario

VETERINARY HEALTH CERTIFICATE FOR THE EXPORT OF FRESH BEEF AND BEEF OFFAL FROM THE

NETHERLANDS TO JAPAN

L IDENTIFICATION OF THE PRODUCTS

Product no. {Product |Species [origin |EC-approval number
[ I | l
Product no. |HS-heading HS-description (HS-4) Packing Total nett weight  [Total gross
weight

| Bl

] ] ]

Product no. [Slaughter date [Production date  [Freeze date lIntended use |storage

[ | | I [
Batch no. _ [Slaughter date [Production date  [Freeze date [Packing INett weight IGross welght
Marks

Container number
Seal number

II. _ ORIGIN OF THE PRODUCTS

Product no. Approval no.

lName and Address

I

[

Product no. |Additional approvals

lapproval no. [Name and Address

SLAUGHTER HOUSE

CUTTING PLANT

COLD STORE

Address exporter
Date of shipment on or about
Dispatched from

II1.
Means of conveyance
Identification of the means of
conveyance
Transit country
Country of destination
Point of entry
Address consignee

V. HEALTH ATTESTATION

DESTINATION OF THE PRODUCTS

M

1, the undersigned official veterinarian, certify that:




certificaatnummer:
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1. The beef and beef offal are processed under sanitary conditions in accordance with laws and
regulations of the Netherlands. The laws and regulations of the Netherlands have been deemed to be
equivalent to the Japanese Food Sanitation Law and the Japanase Abattoir Law.

2. Al the required conditions described in the “Netherlands Export Verification Program - Japan” were
fulfilled.
3. The cattle, which is slaughtered for the production of the exported beef and beef offal, is born and

* raised in the Netherlands;

or the cattle is directly imported to the Netherlands from Canada, France or the United States of
America and raised in the Netherlands;

or the cattle is directly imported to the Netherlands from the Third free countries and raised in the
Netherlands.

4, The beef and beef offal are directly and legally imported from Canada, France, the United States of
America or the third free countries(except for BSE affected countries/regions) and meet all the
requirements in the following items:

1. the meat is derived from cattle which is born and raised in Canada, France, the Unlted States of
America or the Third free countries,

2. the meat is handled in facilities designated by the government authorities of Canada, France the
USA or the Third free countries.

3. the meat is derived from cattle which is free from any evidence of infectious disease as a result
of ante- and post mortem inspection conducted by the official veterinarians of Canada, France,
the USA or the Third free countries at the designated facilities.

4. the meat is directly imported to the Netherlands from Canada, France, the USA or the Third free
countries without transiting through other countries than the said countries-and is accompanied

~ by the inspection certificate issued by the government authorities of the said countries.

5. the meat is free from any evidence of animal infectious diseases as a result of import inspection
conducted by animal health authoritles of the Netherlands and is directly carried into the
designated facilities in the Netherlands after the said inspection.

5. The slaughtered cattle is not suspect or confirmed BSE case or cohort of BSE cases, as defined in the
Terresterial Animal Health Code adopted by the World Organization for Animal Health (OIE).
6. The slaughtered cattle is found to be sound and healthy as a result of ante- and post mortem

inspections canducted by the government veterinarians of the Netherlands in the designated facilities
at the time of slaughter,

7. The exported beef and beef offal to Japan is handled in such a way as to prevent contamination with
any causative agents of animal infectious diseases until shipment to Japan. _
8. The meat is containerised in an enclosed ocean/air vessel container. This container is sealed under

supervision of by the animal health authorities of the Netherlands.

The seal is placed on the container in a way to ensure that opening of the container is impossible
wuthout breaking the seal.
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Handtekening officiéle dierenarts / Signature of the officlal veterinarian /
Unterschrift des amtlicher Tierarzt / Signature du vétérinaire officiel /
Firma veterinario oficial

Naam in hoo‘fd!etteré/ Name In capital letters / Name in Grossbuchstaben /
Nom en lettres capitals / Nombre en letras capitales



