Ref: 70/42584

Date : 7 SEP 2017

Import Health Requirements for Frozen
Boneless Beef Meat from Russia
To L.R. Iran

SCOaPE

This dogument serves 10 defall the minimum reqguirements for the producton, preparation and
transporiation frozen beef meat expored (o LR of ran in acoordance with the authenticated
veterinary certificatzs. The relavant competent aulhority of country of origin shall ba regponsible
far ensuring that the regarements are o be met and assisting the representativeis) of iran

%

Yeterinary Organization VO) for accompiishing the thersin requiraments.

1 General Reguirements:

1.1 fran Veterinary Organizaton (WG} is entitled to dispatch Hs own represeniativels) io
Sarryous supervision over ante-moriem. during slaughier, post-moriemn ingpections, chifling hall,
deboning hali& freezing hail, 28 well as final handling, mcluding storage. loading and transporl.

1.2 Reguirements of OIE Terrestnal Anima! Hazlth Code {Lalest Editien namaly, 2015} chaplers
on QI _ Bovire Listed Diseases shall be vbsarved by related official compstent authority,
amcrdirig 1o the iamet Ok classification and epproval of the origin country i1 terms of Bovine
dizeases slaws, and striclly conducied by official velennanans in the slaughlerhouse.

1.3 Iran Veternary Organizazion (VO] reserves the right io sclicit any other dogurments, at itg
tull discretion, based on the conducted library studies or repart of the field visit conducted by
VO veterinary officers psor 1o issuing of Veterinary Impon Permit [VIP),

1.4 The animals shall be criginated from regisiered farms ¢ zreas oificially registerad with sha
sizte veterinary services of country of origin in which notiftable gnimal diseases have not heen
reporied during iast 8 months,

Pepse 1

1.5 The animais shall be individually identilied using =ar tags and accompaniad by official
identification documenis upen arrival at slzughlerhouse dn accordance with CIE
Anima!l Heatth Cade_ 20157 Chaplers 4.1 84.2),
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1.6 The apparenily healiby animals shall be subjecied to veterinary examinaiions not more than
24 hours before staughter and found eligitie for staughier.

1.7 The Veterinary Realth certificate {specimen alrezdy approved by IVO! shall be issued in
English undersignad by olicial velerinarian complying with requirements stipuiated in present
HR.

1.8 Tne znimals shall bz originated from establishments that snalt be {ree from anthrax,
brucellosis, {uharculosis ang blustongus,

| .Regarding BSE ,in the couniry of origin:

1. The fasding of ruminants with meat-and-bong mag! and greaves derivad from ruminants has
beern bannegd and the ban has been effsctively enforced.

2. Caltle selzctad for slaughter shalf be eligible & guzlified as bllows:

a) Are identified by & permanent identificalion syslem: in such a way as o deronzsirate that they
are not exposed caitle which has bean fead with maat-and-bone mesl and greaves derived from
ruminants,

by Complied with Anicle 11.4.2. of OIE Code in which the ban on the faeding of ruminants with
meaat and bone mezl and greaves derived from ruminants was sffactively enforeed.

c} passed anis- and post-mortem inspechons.

d) were not “subiecied a slunning process prior 10 slsughler, such as injscting air or gas inin
cranial cavily or 1o & pithing procass.

The meat was produced and handeled in & manner which ensures that such produsts do
not contain & are not contaminated with @

The tissues listed in points 1 & 3 Article 11.4.14 , namealy tonsils, disial ileum,
brains,eyes, spinal cords, skoll, vertebral column and adjacent tissues,

il. Regarding FMD:

1. it rpust be in aocordance with GIE Terrestrial Aninal Heaith Cods 2045 ariicls 8.8.8.
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2. 8howed no clinical sign of FMD on the day of shipment,

3. Were kept in the establishment of origin since birth or
a. Far the past 30 days . if a stamping-out policy is in fores in the expernting couniry or
b. Far the past 3 months, it a stamping - out pelicy is not in force in the exporting
counRiry.
4. FMD has not ocourrad within a 10-kilormetre radius of the establishment of origin for the
refevant period as defined in poinis a) and D) above; and were notl expesed 1o any source of
FRD infection during theiv transporiziion 1o the place of staughier house.

2The animals characierizations:

21 Not exceedin {#hiry) months of age
2.2 Be born and reared in couniry of onigin,
2.3 Mot be fattened on foodstuiis coniain animal derived proteins (official prohibilion on

foading products conteining mammalizn derfved ingredienis fo caitie shali be effective).

no

Not be recsived hormona! growth promoters 25 wall a5 wathdrawal fime for vetennasy
gharmaceuticals shall ba chsarved.

2.5 Twe annexed fables are demonsirated in the pagas 8 & § of thig iHE for the Maximum
Residues Limits whose shall ba regarded ior heavy matais, pasticides and velsringry
pharmaceuticsls within the besl which will have been exportad from Russia to lran. The
sxecutive and feasible approaches could be random sampling with agreement bhetween VO
and exporting velennary servicss,

28 Be male
2.7 Get rest for al least 12- 24 hours helore slaughter,

3The carcasses shail:

3.1 Not be injured, bruised or physislogically icteric.
3.2 Be washead and cleaned with potable watar,
3.2 Be inspected and passad by official veterinarians,
b Vetmmery Chrmmiestiom (VAN
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3.4 Be kept in chilling rooms gt 0 to 4°C lor 25 {0 72 i,

3.5 Be chilled to a core lemperature of not maore thar 7° C upoe chilling room dapariurs
acguiring pH not more than 6.

3.6 The besf shall preduce under condition which fully compligs with Codex Alimentarius and
SP5 Agresmeanis.

4The meat shall be:

4.1 Fit for human consumpiian.
4.2 Frae from contaminants.

4.3 Hag no additicnal fat {maximum visible fat 7 cercentages, if another is nol regusasied by
importer in gocordance with the item stogk numbearst,

4.4 Thz racionuclide shall be less than 10 Becqusrel per kg,

4.5 Comply with iofiowing microkiciogical oriteria (agcording 1o 1ab resulis):

Test n C m [ ;

Total Count 5 3 1=10" 08

(CFUfa)

E. coli {CFU/ ) 5 2 Sx 100 T

Salmonefia spp. 5 g 0 ’ Negativa 'n |
i 25 g

5 Packing and labeling

5.1 Each and every cut shall weight 1.3 kg + 15 %, . {if another is not requesied by impaorier in
accordance with the item stack numbers).
5.2 Each and every cut shall beer a separaie label containing compiele informaton,

Tran regnony Orgenmaton (VO
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5.3 The converient carton net weight range shalt be 20 to 28 Klegrams.

5.4 The quarter cut shall be performed through natural line along the grain.

5.5 Color codiryg of the cartons must De as foliows:

1- Forequarier mega; with red
MEMKINg.
R Hindguarier meat with biack
marking i
2- Flank meat with blue marking
4 Topside meat with grey marking
5 Netk megt wih yeliow marieg
- Striploin with green marking
7 Tenderfoin with orange marking !
|
j

5.6 The label shall siate in Farsi and English posied over the cartons and over the cuts
somaining tha following ems;

Type ot cut, country of origin, name and address of imporling company, production dete
slaughier date and sxpire daie. Lt
5.7 The carons shatl be exporl wortiyy made from food grade compaiibie maienals.
5.8 Tarz weight of each empty carton shell net De less than 1000 grams,

& Debonina, ehilling & cutting condilions:

6.1 The temperature of deloning hall and cutding room must be maimained 2t approximately
+10 degrees centigrads.
B.2 Al obvicus lympn & hem lymph glands, nodes and nervous lissuas shall be removed as far

as possibie.
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8.3 Carcasses shall be kept at chilling room for 24 i¢ 72 hours befora geing to deboning hali.

The iemperalure of chilling must be between 1 up lo 4 degrass of centigrade {i’ﬁdge
temparature) as well deep bene lemperature shall be not more than 7 degress of centigrads at
the time of deboning.

6.4 Deboning hat shall be eguipped with deboning and cuiting sanitary toole & enuipments. As

well as the temperature of debaning hall must not to be warmer 10 degrees of conligrada.

7 Freezing & Storags:

7.1 All products shall be frozen within {reezing tunnel with the mires 33 up 1o 48 degrees of
centigrade within 24 {0 48 hours, the lemperaiure of meat in despest parm post feszing shall be
ihe minus 18 degrees of cenligrade 2t the time of ransporing 1o the cold store.

7.2 The megt shall be Kepl in cold storage with croumstances with nol warmer than minus 18
degreos of centigrade. As weli ag the meal shall be fransferred e the final leading point with not
warmer than minus 18 degress of cenligrade.

3 The maximum duration from producion to export for any shipment shad be not marg than
¢

days. i not so, the VO representative(s) shall give & speeial authonization for embarkalion o

8Slauaghterhouse:

8.1 The siaughterhouse couid bear the certain approval certificaies such as HAUCP or any
relovant 1SOs as well a2 shall be an officially approved slaughlerhouse by competenl veterinary
sutnority of Aussia government and the abartcirs may be visited and epproved by WO
representativels) in terms of compliznce with VO regulations and standards of Ol including
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Bui not imied 1o geegraphical location & cther epidemiclogical aspecis, construction pan,

facilities, equipmeni, mainignance, minimum reguirad personnel expertise, auxiliary siruciure
cluding but not imited o animal shed premise, waler resources, waste disposal systems. cold

stares and Quality Assurance Cerifficates.

22 The siaughterhouse shall submit any and all related documents describing the expiry date
of frozen beef meai already approved and attesied by related staiz competent auiherity of
Russia.

9Transport:

gz The containers used 10 transpor beef meat shail be squipped with recording
thermographs operating at least for 40 days upon slart up,

G.3 The besf shall be reached into ran Border inspacion Post (BIP) in lranan border entry
mavimum 80 days afisr production date wilh considering the snaximum acceplable shell life
which subjected 1o variation pending confirmed and acceptable shelf ke upon VO officer

qCrutiny.

10inspection at Border Inspection Post:

Unan antry into lsarian border entry of lran, the consighment witl b checked and Lhe samples
wili be taken randomly from the comtainers |, indeed not embareced {or the &ll, for organcleptical

and micrebiclogical testes and the results shal compry with the IVO & Ollz standards.
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Annex |- Maximum Residues Limits (MRL) for Antibacierials , Pesticide,
Heavy Metals in Red Meat

MRL Mame of Residue Grougp of
{PPh} Rasidues

200 Tetracycline

g00 Sireptomycin

50 Penicillin G

100 Kanamycin

100 Enrofioxacine

600 Difyydrostreptomyein

100 Ganlamicin

50 Amoxycillin

30 Ampicillin

160 Lincomycin Aniibacterials
100 Erythromycin

100 Tilmicosin

100 Tylosin

500 Neomyein

'1 Furazolidone

"g,g Chloramphenicel

100 Suffonamides sutionamidas
1 Dexamethasone Sieroids

100 Albendazoic _ Anthelmintics
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Annex {- Maximum Residues Level(MRL) of Antibacierials , Pesiicide,

Heavy Metals in Red Meat

MRL {PPb} Restdues Group
" Crgancechloring
200 Heptachior Posticide
50 Biazinon
- Organophosphat
20¢ Malathion Pesticide
20 Cyhalothrin
50 Cypermathrin Carbamates and
R other Synthetic
30 Deitamethrin Pyrethroid
100 Lead
50 Cadmium Heavy Metal
10 WMercury compournd

The Residue {Antibacterials, Pesticidas, heavy metals and hiermones) and
‘edionucleotids plan documents and iests results shall be send for IVC on annual
basgs bul IVO reserves the right for random sampiing and iests.

Natural and synthetic hormones , promoters are prohibited

Chioramphenicol & Mitroforans and forazolidon are prohibited
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