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New Arrangement of Import of Brazilian
Meat, Poultry and Eggs into Hong Kong
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Background

O A 1 P e R RE B The Brazilian meat quality incident
- E2017£335 , Efiﬁrflﬁiﬁ = In March 2017, there were media

- 5 s e 1 g2 reports about suspected bribery of
/B P PRI 2 7 R D R Brazilian government officials by

IS UM B & LB HEUERL & meat producers in exchange for

EE OB 53R permission to sell and export
KH o allegedly contaminated meat.

T 5 A A AT K = A few meat processing plants being
= R PEE e S Y R T investigated by the  Brazilian

U e [ WAI/AN SHE A
i EE'JEH 755_’\'373 ] A A authority had exported meat and
HRFR R A o poultry meat to Hong Kong.
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Background

R B B E Suspected falsified health certificates

=149 P w41 = In September of the same year, CFS
« FFIH - BETLEER received a complaint relating to

oF > 5 B AR EE(E suspected falsified health

HiEE &4 HE /E\Efﬁ certificates for meat products.
T _J@E.Z')%ZQ‘E A 8 =7 A Later, the Brazilian authority
SBHHE Rk o confirmed the incident.

S S¥H , =" CFS’s Investigation revealed that
« BRETLAVHT I 2 the incident involved a total of 10

-
: ke 2 O
{725 Je L0 L AH e IS = consignments of meat. All of them

(liml

 pEEAEEL - IE were transshipped to other countries
BmEAETRm - 84 and none had entered the local
U 7R B HE 2B 4 4 s A e i market. CFS had also notified the
] relevant importing countries of the
nx ZK T
Incident.

; fo wmmn G nnzzos

Hygiene Department
=




%‘-“_ A
Background

s BZHH2017 ££3 H#E = CFS has stepped up surveillance

s 5% T hh E S PE A Y of r_neat Imported fror_n Br_azil for

o . o ~ testing of meat deterioration and
3k A KE [ fag
e )FEE/’E IR ER B other food hazards since March

EYEE - 2017.

s BVRSIFEI0HE > HhdhEs =« Up to the end of October 2019,

TEE1,050 HEiEA > e over 1,050 samples have been
SHI4E B4 2t A gt collected for testing. The testing
MR D S results were all satisfactory.
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Background

Bz o LR FrafRE « After the incident, when CFS
DZIK/%E[/] T AR S A S5 HH check the original copies of the

- health certificates of Brazilian
=IEARR > [EHFZ S - -

meat imported into Hong Kong

%)%E/]ZI%U:%\ ﬁjﬁ F%’%*’"‘Eﬁi CFS will also counter-check the;

HNERL » TRy R4 25 EH information against those shown
EHEAE o in the online system of the
Brazilian authority, in order to
enhance the verification process.
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FOLLOW-UP ACTIONS ON THE BRAZILIAN
MEAT INCIDENTS
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Follow-up actions

w BT EEM%—F = After the incident, CFS has
L 75 & S pg a4l 1 been working with  the

- K SH: E Brazilian authority to enhance
% ggﬁ? );2 BTSN the gate-keeping measures of

Import of Brazilian meat
products to Hong Kong.
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Import requirements

The food safety principles that
underpin the import requirements
have been applied in the process of
establishing import requirements
for meat, poultry and eggs between
the CFS and other jurisdictions all
along, for example, products must
comply with the legal standards for
food safety of both parties, having
a food traceability system, and
having food surveillance, etc.
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Import requirements

RIE2017FEM: » &2¢f1 = Inresponse to the 2017 incident,

N —2 T R S AE with deeper understanding of the
operational mode of Brazilian meat

Wi 55 HTER( TR > 7V establishments, some specific

FEET;?*@%{?E%X il requirements are formulated for
TREYIREET] © enhancing the food traceability.
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Specific Import requirements

2 AR IAME - & w CFS and the Brazilian
ANFEIEAS E A authority have worked
FORKEEBEY)  out the specific import

FENEEMME E  requirements based on
HY o food safety

considerations for
meat, poultry and

eggs.
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Specific Import Requirements

7 T el HH T D A e A A
ﬂﬂ%‘%@%ﬁﬂf
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A AE
E %ﬁ%ﬂzf/\’?“% E5
B B 2] (HACCP)’%%#
DA B BB R D
%—:ﬁﬂlﬁa%ﬁim e
RIE 7/ ESpl e

Legal requirements of both
jurisdictions made more explicit

To enhance food traceability

To specify the requirement for
maintaining compliance with
standards of OIE and CODEX

To specify the requirement for
maintaining compliance with the
principles of the Hazard Analysis
Critical Control Point (HACCP) and
Good Manufacturing Practices
(GMP)

To strengthen risk-based veterinary
audit & drug monitoring programmes
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List of eligible Brazilian establishments

» B E EE EEZE ), = The Brazilian authority has

FRALH ST %f@gﬁjﬁ/& provided CFS with a list of
N 458 Brazilian establishments
%?5’3458 IR . ou

meeting the specific import

W55 2 B requirements.
= % TR ERTA B AL o Thelist covers all Brazilian
N R P T establishments that had
i§ BRI R o exported products from
. SESES E;:tzll ;/(;;,Ong Kong in the

= Please see attachment
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INFORMATION TO TRADE
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Informatio
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ST B

N to trade

The current business model of the
trade will remain unchanged.

To safeguard the interest of trade,
CFS recommends the trade to
verify if the establishments are on
the list of eligible establishments
posted on the website of the
Brazilian authority.

Trade should import meat, poultry
and eggs from eligible
establishments.
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Revised health certificates

w RIEETIRANE A %Eﬁ gt = The revised health

R e R EE certificates would enhance
food traceability.
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List of ellglble Brazilian Establishments

EEREEMERE > AT
ErEERHEHA -
SRR SRS > AR
BREZHLEHR -

The list of eligible Brazilian
establishments can be viewed from
the Brazilian authority website.

Specimens of revised health
certificates can be viewed from the
CFS website.
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Health Certificate
FIARIFE A (Beef and Pork)

Cartificaie -
15. Health Certification:
FEDERA! F BRAZL S comifi
MINISTEY OF AGRICULTURE, LIVESTOCE AND FOOD SUPELY - MAPA. Toe OFcinl Veserinary Tspector cemifies that
SECRETARIAT OF ANIMAL AND PLANT HEALTH - SDA
mmm”ﬁﬁg%@&“ﬁ%ﬁ“”?%m ) The mesr or mest product(s) herein described come from emimals bom md reiced clmghtered mmd packed n BRAZIL: the
- - s where (he enivols slaughiered snd/or processing plants whers the meal packed are spproved ad wndsr regular
HEALTH CERTIFICATE TO EXPORT BEEF AND BEEF PRODUCTS OR PORK AND PORK PRODUCTS FROM BRAZIL veterinary-sanitary supervision of the Brazilian Mivisery of Asriculnre, Livestock and Food Stpply (MAPA}:
b)  The meat or mest product(s) was/were derived ffom enimals that underwent ante aad post mortem ispection and did not show sizus of
T Consignor (moms, addess) T Certfcan T infectious snd contagions isesses af (e fime of slaughier;
- Competent Authorin: €)  The animals were slangivered following the Animal welfire provisions, mesting the rules set by the Competent Anhority of Brazil
d) The products were obiained i Iygiemc conditions I hat e Good Practices (GMP),

Sanitation Standard Operaring Procedures (SSOP) and Hazard Analysis and Critical Conrrol Poiats Programs (HACCF), following
the reconmendations of Codex {fimentartis, with systematic verification of the Competent Atwhority of Brazil:

& The meat hus been subject o the testing progranmmes for harmful orgamisms, veterinary drg residues and other toxic substinces
administered by the Brozlion competent mehority. The resulfs of the tests meer the Federal Industrial and Semitary Inspection
Regulstion of Anims] Products of MAPA and bave 0t provided any evidence es to the preseace of chenucal/drug residues of foxic
substance that cowld be harml to buman health. The tssues derived from food anumuals do Dot contain prolubited chemicels and the
levels of drgs and chensicals in tissuss do ot exceed Maxinam Resicue Limsts;

. S— - S— - £ The meat or meat product(s) herein described hashave been dressed, prepared and packed under hygienic conditions in officially

6. Country of origin: TS0 Code: 7. Country of dispatch: T50 Code: | 8. Country of destination: | TS0 Code: approved establisbanents which are subject [0 consiant supervision by (2 official veterinarion, The meat of mest product(s) is/are it for

with the legislasion of BRAZIL.

_ ) The products packaging is frstused and meess the hygienic-sanitry requiremens established by the Conmpstent Auheriry of Brazl;

11 Declared point of entry: h) The vehicle or mansport equipmen: s in proper condisions of hygiene and maimtensnce and, if products e to be kepr mnder

refrigeration, has the appropriate cold generation equipment to maintain fhe terypesture of the products during the transport;

17 Condifions for framsportstorage: ©) The products are fit for human consumption sd have free ransit sud trade in Brazl.

13. Identification of contamer(:y Seal BUmber(s):

4. Local Competent Autharity:

5. Tmporter (e, sddress).

0. Place of loading: 10, Means of transport:

Additional Health Atfestation for Beef and Pork (f applicable)
Meat and mest products come fom animals thar:

T3 Tdentiication of fo0d products: In nafura Products (Froducts i nature)
NCM Code or HS Code: ‘Pirpm:l:chmncms\mnpm

i) Were born and raised in Brazil which has been classified by the World Orgnization for Animsl Health (OIE) as 3 Negligitle Bovine
"o af B prodit o o Frodicon G o Tigeel Waba o Retweide Spemgiform. Emph:]apmy (BSE) rick counmy and is fres from Afvican Swine Fever (ASF) in accondance with the OIE Temestrial
sing =5 Animsl Health Code.

(include species) o : o packazing package o] ‘ )

Coromg plat B farmms that are under of tae officil y

1) Are densified as estsblished by Brazilisn legislation and are ma\mmmgmumms ‘sccompanied by the amimal wansit guide, in
order to specify their origin and the cobort carde i case of occurrence of BSE.

) Were kept in an ares recognized by the OIE s being free of foot-and-mouth disease, with o without vaccination for the last 3 (fhres)
‘months prior to slaughter.

ferify at: yuny agricUitua.ogulies) Authenticity Code:
[Dfficial Séamp

Sigaature and stanp of Official Veterinarian

(Place and date)
Eeep 25 appropriate
ol sccoriiz TEC Gl OE0A [ TR Pa A0

iode] accordis m TEC OGID0A | 105EvE) Page3d
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Health Certifica
Al Poultry

Certificate &
15. Health Certification:
FEDERATIVE FEPUSLIC OF ERAZIL The Official Veterinary Inspector centifies thar:
MINISTEY OF AGRICULTURE, LIVESTOCK, ANT) FOOD SUPELY - MAPA
T OF ANIMAL AND PLANT HEALTH - SDA
DNSPECTION DEPARTMENT OF ANIMAL PRODUCTS — DIPOA a) The products come Fom Avisn Ifiuenza and New Castle Diseass free counmy, zone or comparmment of undsr ofier conditions as
FEDERAL INSPECTION SERVICE - SIF scipulsted i the Woeld Organization for Animal Healih Termesuial dnimsl Healih Code;
HEALTH CERTIFICATE TO EXPORT POULTRY MEAT AND POULTEY MEAT FRODUCTS O EGGS AND EGG PRODUCTS FROM BRAZIL ) The products were produced and packed in an avisn infiuenza fres COUNTY, Zone OF COMPATISDS,
¢} The products wers handled processed packsd stored md i of Brazil end umder
T Txporter (name, address) T Cermificate & the control of FEDERAL, THSPECTION SERVICE - SIF and have not been treaved with and ot contess amy preservaine, colorng
e e rmatter oF other harmful subsiancs fo Aunm Reali
Mimistry of Agricultwe, Tivestock and Food Supply - MAPA. ) The products were obuained in hygienic conditions in establishments thar implamented the Good Mannfscrring Bractices (GME)
Sanitstion Standard Operating Procedures (350P) and Hazard Analysis and Critical Control Points Programs (HACCE), following
4 Local Competent Authority: the rec ioms of Coder it ic verification of fhe Competent Aushority of Brazil
Federal Inspection Serace — SIF N ) The producrs have been produced subject to the Brazilisn National Plan for Conmol of Residuss and Contaminanrs, which momitars the
prsence of residues of veterinary drugs, pesticides and odier Comtsminaats. There f 10 evidance that the products Contsin dangerous
smnorinss:

organisms, residues of veterinarian products bammed in Brazil, or at levels above the limits set by the Brazilian
£ The products are fit for human consmmption:
g£) The products were cerified free from pouliry diseases and harmfhl substances;

5. Importer (name, address).

5. Country of origin: 150 Code: | 7. Comntry of dispatch: 50 Code: | 8. Country of destination: | IS0 Code: ) TWars taken the mecessery precantions to aveid conract of the products with ATy souTce of svism infinenss vins:

Brezil BR Brazll BE Hong Feng HE ) The products ar= i new ar by samitized ‘materials:

e TSl e T ot o emiy D The vebicle or menspor equpment & in prope: condifions of bygene and maintenmce snd. if prodicts we 1o be Lept wnder
)  The producs heve fee transit snd made in Brazil

T2 Conditions for fransportstorage” Additional Health iom for meat (if

15 Hcation of contak Seal : D The meat comes Som poultry which have been in am approved abatom snd subjectsd to e AL POStmorTe Mpection:

14 TaentiBication of food prodact: m) The animsls were slanghtered following the animal welfare provisions, meeting the rules set by the Competent &uthority of Brazil

n) Brazil has 3 contrel and monitering program for Salmonella spp. in commercial cutting pouliry snd turkeys estsblishments and

NCM Code or HS Code: Purpese: For luman consunption in slaughterhomses of cutting and reproduction poultry snd rurkeys, registered in the Federsl Inspection Service (SIF);
Additional Health iom for ezgs and ezz f
gn“'a“iggm”"‘“’)““ lot or production date  { Manusactary plant Type of packaging -\“‘“";"‘ %“‘@‘ o) The egzs and ez products were cbtained of ezes orizinated Som poultry Sarms under veterinary conmol 2nd are in confornuty With the
spenes packag FEDERAL INDUSTRIAL AND SANITARY INSPECTION REGULATION OF ANTMAL PRODUCTS OF THE MINISTRY OF

AGRICULTURE, LIVESTOCKE AND FOOD SUFPLY OF BRAZIL

p) The egz products have been processed to ensure the destruction of svisn influenzs virus in accordmce with OIE standards with the
necessary precaurions taken to avoid conract of the commodiry with sny source of svian influenss virs;

q) The ezz products derived from eges which are produced and packed in an avian influenza free COUNITY, ZODS OF COMPATTTENT.

Verify at: www agriculturs gov brics;; Authenticity Code:

|official Stamp
Signante and stamp of Ofbcial Vetrnatan
Toml

(Place snd dare)
“Frlill e facs; Eleap a5 appropriste
& Commy o i
T ey dmspmh.m o(ug:;fﬂ:eﬁx(n:hw F-u s o r DHC/ CGIDIMOA. (21000 0638 T22016-34 v3) Page 42
Hodal m OCO0I0000DHG CGIDIPOA. (210000638722016 24 v) _ Paga 3
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Date of Implementation

o ECTHTZEHER Y 202055 H
ISHEE2HEHEK M52
 SESVH O H = EHAERR
WEZEHE - 5202045 H 18E|
e BERERERgmE
4‘%)“)5% ﬁDéﬁ%EﬂFﬁl
fH ~ BfEMEE S S

%?é@%% B2

ORI

FEZE 25 E IR AES -

The new import arrangement will
take effect on 18.5.2020. In other
words, the trade will have a grace
period of six months to change
their merchandising arrangements.
The Brazilian authority will only
Issue health certificates to meat,
poultry and eggs exporting from
the eligible establishments and
CFS will issue the import licence
correspondingly.
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Relevant CFS website
s ZEAPAE 048 = Traders can learn the
HERELIRZHE new import arrangement
at CFS website
o EFHERE
2867 5577 = Telephone enquiry
2867 5577
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