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Notice: This translated version of the rules and checklists of the
Management Rule of Overseas Livestock Products Establishment is
non—official version prepared for the efficient operations in the overseas

livestock products establishment of foreign governments. In the event of

any dispute, reference should always be made to the Korean original.
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"Management Rule of Overseas Livestock Products Establishment and Q
uarantine Facility, (Animal and Plant Quarantine Agency, Published Ruli

ng No. 117, 25/11/2016) shall be partially amended as follows.
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Article 1 (Purpose) This rule shall be concerned with prescribing,
according to the Article 34 Paragraph 2 of the " Act on the Prevention
of Contagious Animal Disease; (hereinafter referred to as “Act”) and the
import health requirements by country and the import health
requirements in common, the details such as the approval, follow—up,
and approval cancellation conducted on the overseas livestock products
establishment and quarantine facility (hereinafter referred to as
“Overseas Establishment”) by the Animal and Plant Quarantine Agency

(hereinafter referred to as the “APQA”).
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Article 2 (Definition) The definitions of the terms used in this rule shall

be as follows.

1. "Livestock Establishment" shall be an establishment for slaughtering,
processing, and storing meat and meat products exported to the
Republic of Korea from abroad, and refer to the establishments

specified by the import health requirements such as slaughter

plants, meat cutting/packaging plants, and meat processing plants

and storage warehouses.

2. "Quarantine Facility" shall mean the other Overseas Establishments

requiring approval except for the Livestock Establishment.
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Article 3 (Application Scope) This rule shall be targeting the Overseas
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Establishments requiring approval according to the Act on the Prevention

of Contagious Animal Disease or the import health requirements.
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Article 4 (Filing Requirements) The APQA may request the submission
of the documents set out in Attached Table 1 such as the results of the
on—site inspection of the relevant Overseas Establishment by the
government of exporting country if the government of the exporting
country asks for the approval of the Overseas Establishment. However,
if additional information is required in terms of the requirements on the
livestock quarantine and public health of the exporting country, the

APQA may request the relevant data from the exporting country.
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Article 5 (Approval procedure) @ The APQA may approve an
Overseas Establishment upon the approval request by the government
of the exporting country by the way of on—site Iinspection or
document review etc. However, if there is a mutual agreement
between the countries, the agreement shall be followed.
@ The criteria for on—site inspection or document review according

to Paragraph 1 shall be the same as those in Attached Table II.
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Article 6 (Approval decision etc.) @ The APQA shall conduct an

on—site inspection or a document review according to the checklist of

Attached Table 3 regarding the Overseas Establishment, decide approval,
approval after supplementation, or disapproval on the establishment, and
report it to the government of the exporting country.

@ The government of the exporting country receiving the notice of
supplementation in accordance with Paragraph 1 shall submit the
supplementary documents to the APQA within three months from the
date of receipt of the notice. However, the APQA may extend the
submission deadline at the request of the government of the exporting
country.

@ The APQA may request supplementation up to twice regarding the
Overseas Establishment, and may disapprove it if the government of
the exporting country doesn't send a reply within 1 month from the
date of receiving the supplementation notice twice or the
supplementation deems insufficient.

@ The APQA may refuse the approval request from the exporting
country for one year from the date of disapproval notice regarding the
Overseas Establishment unapproved in accordance with Paragraphs 1 and
3.

(® Considering the livestock disease control and sanitary requirements of
the exporting country, the approval may be approved according to the
separate approval criteria mutual agreed on with the exporting country if

the separate approval criteria are necessary.
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Article 7 (Follow—Up) @O The APQA may carry out on—site
follow—up (hereinafter referred to as "Follow—Up") to confirm the
situation, including the implementation of the import health
requirements for the exporting country and Overseas Establishment.
The Follow—Up shall preferably be carried out every 3~5 years for
each exporting country.

@ The details such as the selection criteria on the target exporting
countries and Overseas Establishments for Follow—Up based on
Paragraph 1 shall be shown in Attached Table 2.

@ The APQA shall inform the exporting county of the Follow—Up
results in accordance with Attached Table 3, No. 2 (Decision
Criteria).

@ The government of the exporting country receiving a

supplementation notice in accordance with Paragraph 3 shall submit

the supplementation details to the APQA within the period set up in
each of the following subparagraphs from the date of receipt of the
notice. However, the APQA may extend the submission deadline at
the request of the government of the exporting country.

1. Approval Maintenance/ Supplementation Notice: 1 month

2. Export Suspension / Supplementation Notice: 3 months
(® The APQA may request the supplementation up to twice regarding
the Overseas Establishment, and cancel the approval if the
supplementation is determined to be insufficient.
® If it is determined that the quarantine system of the exporting
country has a serious problem as a result of Follow—Up, the APQA
shall follow the result of the measures by the Ministry of Agriculture,
Food and Rural Affairs after reporting the pertinent details to the
Ministry of Agriculture, Food and Rural Affairs.
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Article 8 (Approval of Change) @O The government of the exporting

country shall request the APQA to approve the change if there is any
change to the approved Overseas Establishment in each of the

following subparagraphs.



1. Name

2. Approval number

3. Location (including the change of the name of the administrative

district)

4. Approved livestock species and operation types
@ In case of receiving a request for the approval of change in
accordance with Paragraph 1, the APQA shall approve the change and
notify the results to the government of the exporting country through

the document review or on—site inspection if necessary.

Article 9 (Export Suspension and Approval Cancellation) @ The APQA
shall inform the government of the exporting country of the corrective
measures such as the export suspension or approval cancellation of the
relevant Overseas Establishment if the reason for the export suspension
or approval cancellation of the Overseas Establishment specified in the
import health requirements occurs.

@ The APQA may cancel approval of the Overseas Establishment having

no import results for three years.

i
ol
av)
BN
ﬁv‘
T
e
ot

11I10’<( =St 3H11I§ O HAEF-= A9zxol net 5
ks

Q HIER

= Sy [ SO R W

1(‘
2

=

J9z=ell whe} FAFH A & &4
HA=RE 193 57 A5 $ads AFE 5 Ak
Article 10 (Lifting of Export Suspension, etc.) @O The APQA may lift
export suspension in case of having taken the measure of export
suspension pursuant to Article 9 through the document review or
on—site inspection if necessary if the government of the exporting
country identifies the cause and proposes the improvement measures.
@ The APQA may refuse an approval request made by the
government of the exporting country regarding an Overseas
Establishment with the approval cancelled in accordance with Article 9

for one year from the cancellation notice date.
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Article 11 (Establishment of the Annual On—Site Inspection Plan) @
The APQA shall prepare a inspection plan for Overseas Establishments
each year. At the time of setting up the plan, the APQA shall
consider the situation of approval request by country, the properness
of an Overseas Establishment as a target for Follow—Up, the required
budget, and inspection personnel, etc.

@ If an urgent on—site inspection needs to be conducted due to the
occurrence of the pending issues with the country of export, an

on—site inspection may be carried out separately from the annual plan.
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Article 12 (Cost of the On—Site Inspection) @ In the case of the
on—site inspection having been reflected to the annual plan of the
on—site inspection of the Overseas Establishment, the on—site inspection
shall be conducted with the budget of the APQA as a rule. However, the
exporting country shall bear the cost for on—site interpretation and
domestic transportation.

@ An on-—site inspection may be conducted with the burden of the
exporting country if the on—site inspection is not reflected to the
annual plan but the exporting country urgently requests the approval

of the Overseas Establishment.
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Article 13 (Organization of the Joint Inspection Party) @O The APQA
may conduct an on—site inspection on the Overseas Establishment by
organizing a joint inspection party with the MFDS (Ministry of Food
and Drug Safety) if necessary.

@ If a joint inspection party is organized in accordance with
Paragraph 1, the APQA shall check the area of disease prevention and

quarantine while the MFDS shall check the area of sanitation, and the
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cost shall be borne by each agency.
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Article 14 (Review period) According to the 'Regulations on the
Issuance and Management of Directives and Established Rules; , the
Director of the Animal and Plant Quarantine Agency shall review the
feasibility of the rules every third year on the basis of January 1%, 2020
(meaning December 31 of every third year) and take an improvement

measure.
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The published rulings shall be effective from the issuance date.
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[Attached Table 1]
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Submission of Documents to Request a New Approval for the Overseas

Establishment (Related to Article 4)

1. 3¢ FAERFF

1. Overseas Livestock Establishment

7h 2 S0 AFACEA A1zAA)

A. Establishment approval application (enclosure form no. 1)
Lh 21 el ARl dow o AR

B. Other materials required by the Director of the APQA
2. A9NAE 5

2. Quarantine Facility, etc.

7 AN S AR CHA A2 A2)

A. Quarantine facility approval application (enclosure form no. 2)
L 21 oaell HgEEAe] e w o AR

B. Other materials required by the Director of the APQA
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[Ex 2]

[Attached Table 2]
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New Approval and Follow—up Management of Overseas Establishment

(related to Articles 5 and 7)

1. Aqsd

1. New Approval
L EE:

A. On—Site Inspection
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(1) The Overseas Establishment applying for a new approval for three
years from the initial application date after the enactment of the
new import health requirements. However, switching to the
document review may be reviewed in case of each of the following
subparagraphs.
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(A) The same livestock species products establishment of the countr
y where no significant violations have been found as the result of
the minimum two times check on the national unit and of the on
—site inspection on 10 or more Overseas Establishment units.
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(B) The same item Quarantine Facility of the country where no signi
ficant violations have been found as the result of the minimum on
e time check on the national unit and of the on—site inspection
on 3 or more Overseas Establishment units.
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(2) The Overseas Establishments where the on—site inspection shall

be required in terms of the livestock disease control and
quarantine of the exporting country.
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(A) The livestock products establishments being located in the countr
y where the importation of cloven—hoofed animals shall be prohib
ited which export casing by using the raw materials from the cou
ntry where the importation of cloven—hoofed animals shall be all
owed.
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(B) The establishment for heat—treated meat such as processed beef
from the country with livestock disease risks.

(th) A1 24 AGaE =4 s HGAIA

(C) The Quarantine Facility for the straws and forages from the plac
e with the foot—and—mouth disease.

(2}) BSE A w7to| A AB4kel Zl o2 BSE #HEE AQFE 5 5204
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the country of BSE occurrence and prescribed to be “produced in

the approved establishment only” among the items excluded from

BSE—related items.

* Pork plasma, hydrolysate of porcine intestine for straws and forages
and hydrolysate of porcine intestine, poultry offal meal, and chicken
cartilage powder

(vh) 718 Ag 5ol Fastrhal A sk= 45

(E) Other cases deemed necessary by the Director of the APQA.

(3) dAHA 2 FdHG A3 SolA EAF A7IE =7t

(3) The country with issues raised regarding the results of on—site

inspection, import quarantine etc.
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(A) Country faced with the supplementation or disapproval (export
suspension) measure taken on at least 50% of its Overseas
Establishments in the last three on—site inspections.
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(B) Country with the serious risk having been revealed or possible in
terms of livestock disease control and quarantine during the

import quarantine in the last three years.

. AR
B. Document Review
(1) 494278 B4 = FAE Bolo] 5t 35

(1) Case by the specifications of import health requirement or by the
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inter—country consultations

(2) FAE B 5 39 2 94 #ed AT AL A5

(2) Cases where the risk factors in disease control and sanitation
management including the storage warehouse for livestock
products are low
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(3) The center for the artificial insemination of the bovine semen from
the countries allowed for import and the other animal semen collec
ting facility in the countries having no serious issues pointed out
on the livestock disease control and Quarantine Facility at the time
of the on—site inspection

(4) 716} AAHH el = A S= sezddd &

(4) Overseas Establishment not corresponding to the targets of the

on—site inspection

o 5504
C. List of Recognition
(1) =71zE gojoll o8 FE= FA=add s Ae 94 =7
- Ay 7] AL v FrE A=
(1) Country recognized by the approval scheme for the exporting
country  livestock establishment  through cross—country
consultations
— Canada (except for beef), USA, Australia, and New Zealand
(2) FAYTANA felAFd SIS a7 SEE A A5

(2) Case where the approval methods of Overseas Establishments are
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established by notification of the exporting country in the import

health requirements

2. ApEAA
2. Follow—Up
7t EwE AFde ARF
A. Follow—Up Inspection Cycle by Exporting Country
(1) 2477 &% 7bs %7}
(1) Country available for inspection cycle reduction
P #9 HFol thegste], Lol we w7}
(A) Country with a variety of imported livestock species and with lar
ge volume of imports
(W) 5949 34 2 ARRE B4 50 B 4oy F
7F A7l =7}

(B) Country with an significant issue raised regarding the livestock

rot
Sl

Al

disease control or quarantine in the import quarantine process or
the press release, etc.

(Th) 13F 10714 ool sfielzted gl whele] AMFalal S21s 3 =7}

(C) Country having approved the document review regarding at least ten

Overseas Establishments during one year

(2h Agtsls gk -8 didl 57t

(D) Target country of on—site inspection for new approval

(2) AAF7 9% 7Fs =7t

(2) Country available for inspection cycle extension

h 948 FEAFEEBG AQ) AF7E 20704 o]shel =7t

(A) Country with no more than 20 approved livestock products

establishments (except for storage warehouses)
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(B) Country with the item import share of no more than 3% during th
e last three years

(th 9z g 2 AB8EE SoA 7589 e A9 Tdd £A47F
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(C) Country without an significant issue raised regarding the livestock

disease control or quarantine in the import quarantine process or

the press release, etc.

. e Zd AR71E
B. Selection Criteria of Overseas Establishments
(1) A 34 Bk Fjo] FAFol we s9ae)g
(1) Overseas Establishment with a large volume of import into the nat
ion during the last three years
(2) #9499 34 L AENE 52 5o 4533 TE A9Y F)
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(2) Overseas Establishment with an significant issue raised regarding
the livestock disease control or quarantine in the import
quarantine process or the press release, etc.

(3) AFart= sels e afezd

(3) Overseas Establishment approved with the document review

(4) 71et Aeido] AxxlAe] dastrial Qs a9 4%

(4) Other Overseas Establishments with the on—site inspection required to

the discretion of the Director of the APQA

- 19 —

[ExE 3] 34T F24E 2 FA7E A6z #FH)
[Attached Table 3] Overseas Establishment Checklist and Decision Criteria
(related to Article 6)
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1. Checklist for Overseas Establishments

7h A A AHECEED

A. Checklist for Pork Meat Livestock Products Establishments (Annex 1)

Gobes EAYE ARECE)

B. Checklist for Poultry Meat Livestock Products Establishment (Annex 2)

o Har] =EAd R AAHRBSE A=) (2 33)

C. Checklist for Beef Livestock Products Establishments (Country with
the BSE Onset) (Annex 3)

et Ha7] 2 A EBSE vA=) (HF34)

D. Checklist for Beef Livestock Products Establishments (Country with
out the BSE Onset) (Annex 4)

uk. olgelel Hix17] Tl AR AR

E. Checklist for Italian Processed Pork Meat Livestocks Product Establi

=<1
et

5)

shments (Processing Plants) (Annex 5)
v A Y ZhaE AR Az (236)
F. Checklist for Heat—Treated Poultry Meat Establishments (Annex 6)
Abo YR war] A ARECEAED)
G. Checklist for Philippines's Chicken Establishments (Annex 7)
of. AT FEHA WAl AF APECAH)

H. Checklist for Cloven—Hoofed Animal Derived Natural Casing Establishme
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nts (Annex 8)

2 AtER FEA 7 Tl AlEAd AHEECER9)

I. Checklist for Feed Animal Processed Protein Manufacturing Facilities (Ann

ex 9)

2k $AF TE sEY JHECEH10)

J. Checklist for Cloven—Hoofed Animal Export Zoos (Annex 10)

7h 2R AAAE AdE (EF1D)

K. Checklist for Straws and Forages Treatment Facilities (Annex 11)

Bf sA gaAH A A ((EH12)

L. Checklist for Pig Semen Collecting Facilities (Annex 12)

o AbE A AF A AHE (BH13)

M. Checklist for Deer Semen Collecting Facilities (Annex 13)

sk g AFHA AHE (HH14)

N. Checklist for Horse Semen Collecting Facilities (Annex 14)

A 2R A AHECEF15)

O. Checklist for Bovine Semen Insemination Centers (Annex 15)

Y. aedafF s AHECEAEL6)

P. Checklist for Bovine Embryos Collecting Facilities (Annex 16)

Y. B715 3298 AAR0EH17)

Q. Checklist for Rabbit Meat Livestock Products Establishments
(Annex 17)
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¥ As prescribed in the import health requirements per country / item, it is

olf

possible to change the checklist details.
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% Checklist Evaluation Method
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A. According to the "inspection items" presented by "import health requirements",
put ‘O (suitable) or * X (unsuitable)’ in the "inspection result" column after
checking the on-—site situations through the interviews with the concerned
persons of the government and Overseas Establishment of the exporting country,
on—site observations, and record checks.
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B. Even if a part of “inspection items” is not suitable as a result of the inspection on
the livestock products establishment, it is possible to make the evaluation of ‘O
(suitable)’ if the exporting country and the livestock products establishment are
proved to achieve the goal of being at least equivalent to ‘import health
requirements’ in consideration of the overall situations such as the context of
government management and supervision of the exporting country, relevant
regulations, and the measures of the livestock products establishment.
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C. If the inspection party confirms the on—site correction of the minor violations of
the government of the exporting country and the livestock products
establishment, it shall be possible to make the evaluation of ‘O (suitable)’.
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D. In the "survey result" column, the survey done during the on—site inspection shall

be outlined, and the unsuitable items revealed as a result of inspection shall be

specified.

A1 449 247

N

. Evaluation Criteria of Overseas Establishment

37t A3}

A e

Evaluation Criteria

Evaluation Result KIRTS AS- A4
New Follow—Up
=2 A
o H-A3} 7} ghEo] gl AT il )
Approval maint
No evaluation item of Unsuitable is found. Approved ained
o FA& 7} o] 17) o) e A=A, &9
7Vt AA| 2 oS- vlg]o] Qlont, AlA] 23} wer ®  ol A A4
ol mlggt o] A= B /B

1 or more evaluation items of Unsuitable are f

Approved after

Approval susp

supplementatio
ound. The operable system and requirements I ended/supplem
are prepared, but insufficiency is found in the ented
actual operation.
o A3t W7} o] 17)] ol Sl H9EA, 23 Al ber ® 2ol =2 T
Al E A1 Tde] 2ok B Az 23

1 or more evaluation items of Unsuitable are f

Approved after

Approval susp
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Overseas Livestock Establishment and Quarantine Facility Management Guidelines [Enclosure Form No. 1] <New>
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Overseas Livestock Establishment Approval (Change) Application

SME MY SO [ 1WA ] MENM
Livestock Establishment Approval [ 1 Change [ 1 Application

ERE
Country name

REEs
Application date

HA B3

Company name

A SEHs

Company registration no.

A F2

Company address

S0 4¥ Al Ay

Prepared for the approval application

OGPS#E

GPS coordinate

A=

HE [OW
Longitude
B

EN (IS
Latitude

@A FoolA F&

Online homepage address

http://www

supplementatio
ound. The operable system and requirements I ended/supplem
need to be improved. ented
- BAG B7h PBo] vy WAeks 5 AME R
FUEE =71 ol Ao A= A9 w2 =9 FHAx
Numerous evaluation items of Unsuitable are fo Unapproved Approl\iald cance
e

und, and it is decided that compliance with the

import health requirements is difficult.

® A7 5%
Livestock species handled

A 012

IE~a|

]Cattle [ IPork [ ]Horse

[

[
[ e ez 714 o, 2.2
[
[

’

[ ISheep

[ 1 0

s
Az 5 ) |

[ 1Goat [ 1D

JPoultry (Stated Specifically: chicken, duck, turkey, etc.)

A [ JEx [ &7
1N FA R 02 74
eer [ ]Ostrich [ ]Rabbit [

[ ]Others (Stated Specifically:

[

173A
)

1Kangaroo

)

— 23 —
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@ F9 A3 9%

Approval request operation type

=7 (Slaughter plant) [ 129 %73* 2% (Meat Cutting/ Packaging plant)
S 7} % (Meat Processing plant)

B (Cold storage) [ ] 7o)X (Casing)

Slaughter plant [ ]Meat cutting/packaging plant

IMeat processing plant

[
[
[
[
[
[

]Cold storage [ ]Casing

o BiF Mg Al &4

epared for the approval change application

"’ ol

e A ’
Matter to be
changed

D ez [19AE, [ 1FA [ 1598s [ 19E [ e
[ ] Company name, [ JAddress, [ ] Approval number,

[ ] Operation type, [ 1 Others

© e FEuse F5

Item to be exported to the Republic of Korea

Q@ WE A=
MRS
Approval deta
ils before cha
nge

WA F U8
Details after
change

71
AEEA 98 °o]& &7 F49 (33/48%)
Product name Raw material Used meat part Others
(refrigerated/frozen)
oA Al A o Al) == AL7] oA #A17) TR
Example) Sausage Example) Pork meat Example) Pork meat leg part
® TFEEFY M

Flow chart of processing of the export item

A% 1 - 4FeAE AR 2 29 AAARE 2 AT R 71A)
- HFTFEAF A AF HH A
Attachment 1 — Submission of the photo and explanation for each processing stage (the detailed
submission of the temperature and time)
— Photos of final export product (interior and exterior)

® 94 AH

Reason for change

@ U7 A i FAAFY 37 AR(FTE AF A

Permit of the central government on the change (evidentiary document attached)

@ #F4Z AR wA =
Establishment photo and layout
AR 2- §7FH ZYF B4, 59 A 2 HAE
Attachment 2 — Photos of the entrance, front, and side of the establishment and the layout of

the establishment

® HRNZOE FEAAIE

Item to be exported to the Republic of Korea

o FIRFA B2 AR 4* 2 AR AF
The date of the central government's recent regular inspection and its comments
AR 3 - dddFY A2 FFAF AITH2EFHAR)
- FE7U AREREH A% HMA(EE, £F EAD
Attachment 3 — Checklist of compliance with the health requirements of the Republic of Korea

— The copy of license by the government of exporting country (livestock species
and operation types)

TEYA dEA ME R A A

Exporter CEO signature and company seal

T 7B 25718 2 A3

Affiliated agency and signature of the veterinarian of the central government

— 25 —
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W osiel FMESxdE o AYAY Ba|2E [EX mM2sAMA] <A M>

Overseas Livestock Establishment and Quarantine Facility Management Guidelines [Enclosure Form No. 2] <New>
doAld SA[ 1HE[ 1AM
Quarantine Facility Approval [ ] Change [ ] Application

=714

Country name
ARG
Application date

A B4

Company name

@ A AR BF

Approval application operation type

MES S84 SN ARALAAT ES/A) [ MRS AR [ Pl
198F AGAE [ ] FRUSAR) [ FWANL [ 1BEFAHL [ IRARAA
19133 g ATE]

[
[
[
[ ]Food animal protein manufacturing facility: (Statement of detailed items) [ ]Pet feed
[ ]Others

[ ]Primates quarantine facility [ 1]Zoo (cloven—hoofed animal) [ ]Semen collecting fac
ility [ ]Embryo collecting facility [ ]Straws and forages processing facility [ JEmbryo

collecting center

A SEHs

Company registration no.

Company address

® detuzos SEstustet: BR(52S oY)

Item to be exported to the Republic of Korea (scientific name for the animal)

o 4F Al Y

Prepared for the approval application

® #5859 71533

Flow chart of processing of the export item

ML - 71 3UAE A 2 Y JARE D A A8 AR)/AEAE R AR/5E
A&l

Attachment 1 — Submission of the photo and explanation for each processing stage (the

detailed statement of the temperature and time)/photos of the final product interior and ex
terior/Animal photo

AL
HE W
OGPSzHE Longitude
. o
GPS coordinate N OIS
Latitude
@221 EH o]x]
Y
http:
Online homepage add pi//www
ress
® AT 2%
Livestock species handled
I [ =" [ 12 [ 89 [ BB [T K& [ &x [ &7 | PB3AR
PraE@ARos Z1A1: o, 2], AWR 5 ) [ PIEHFAIALZ 7|A): )

[

[

[ ICattle [ JPork [ IHorse [ ISheep [ JGoat [ IDeer [ 1Ostrich [ IRabbit [ ]Kangaroo
[ JPoultry (Stated Specifically: chicken, duck, turkey, etc.) [ ]Others (Stated Specifical
ly: )

@ AAAH AP 2w =

Quarantine Facility photo and layout

AR2 - 9TRE AM P, 59 AN 2 MA(EEY A4, ARAL F2AN 5E EE)
Attachment 2 — Photos of the entrance, front, and side of the facility and the layout of

the facility (The whole view of the zoo and the mooring and isolation houses excluded)

— 27 —

T 39889 7] AR GAF E AAF AR

The date of the central government's recent regular inspection and its comments

A3 - OErelRo] AR HolR AT AE/4ET PRV SAWL AR 5714
Attachment 3 — Checklist of compliance with the health requirements of the Republic of

Korea/The copy of license on the establishment approved by the government of the expo
rting country

— 28 —




S0 #g u¥ Al &d

Prepared for the approval change application

© WAL |[ 1949, [ 152, [ 199z, [ 192 [ 171
A s A
Matter to be
changed

[ ] Company name, [ JAddress, [ ] Approval number, [ ] Oper
ation type, [ ] Others

@ ¥4 A
FANE
Approval de
tails before
change

W Fus

Details after
change

® ¥4 A

Reason for change

@ WA AR g FFARY H7F JR(FE AF FH)

Permit of the central government on the change (evidentiary document attached)

G heuFos FESuAIE E

Item to be exported to the Republic of Korea

TEYA dHEA M R 3AL A

Exporter CEO signature and company seal

TEARE AT 2573 2 A

Affiliated agency and signature of the veterinarian of the central government

— 29 —

H31

Annex1
HA 7] 24 AHE
Pork meat Establishment Checklist
o REEE ATIE
Establishment Establishment
Country

name

number

497 Fx
Establishment

address

0 "ads 9387

Overall Evaluation of Inspection Results

Z=~0] o] Al =

TaResd EERT PRp
mpo.rt € Inspection details Inspection results
requirements

IS8 =24
Requirements for
Birth and Breeding

FEw 24304 o8 A% 25
=

‘Whether requirements of the birth and
raised more than three months in the
exporting country are observed

i)

o. 24w
7

Al

Agg:

Requirements for
no onset of disease

FEAYT ALY & T A
Ay 3l oy

‘Whether no onset of disease in the
country on the export quarantine
certificate issue system is confirmed

B4 A AW e 2 oy
‘Whether the requirements for farm disease
freedom are met

FEAYG] R AW 2kIA Y
Qlell Y] =5 AF-

‘Whether the livestock products
establishment is located in the area other
than the infected area other than the area
infected with the farm non-onset disease

FEAYE 55 0 WA 5 44 o

Whether doing the registration and changed




Requirements for
livestock products
establishment

registration of the livestock products
establishment is proper

FET R A8 R e A o %
Whether the hygiene inspection and
management by the government of
exporting country are proper

Farmol Uet A7 74 84 £ o7
‘Whether the requirements for handling
livestock ban are complied

AEAE Tae AN J1E L
=5 oy

Whether the production farm-related
records including production farm are
retained

V. s AaL7] 59
x=3
Requirements for
pork meat and
others

A o] A AN A7 o]
‘Whether ante-/post- mortem inspection of
government veterinarian are proper

Sl ojg At oA 8l e o
‘Whether the requirements for handling
livestock ban are complied

A 09 WA, 23, FAEA 5
44 oy

‘Whether the prevention of livestock
pathogen contamination, packaging, passing
mark and others are proper

V. 71g =3

Other requirements

A, A, A aaed wAEA
SRRl 5 A4 iR

‘Whether the environment, the facilities, and
the prevention measures on the
cross-contamination of livestock diseases are
proper

’

371
Overall Evaluation

EEEDEE

Inspection date:

OA" A 2 (&%) A (34%) M)
(&%) () (44) M)

Inspector : (Department) (Position) (Name) (Signature)
(Department) (Position) (Name) (Signature)

O drkAL}

General Information

O #4944
Establishment name

O 24

Location

O +2A=
Approval no.

O FauR
Approval date

O $9%%
Approved livestock specie
S

O +AUE
Approved operation type |orage

# Slaughter, Cutting/packaging Plant, Processing plant, Cold st

sing plant

T =R}
=778 218 5z A=) @) A
“1:‘/%_] == ] 4E] fe] Ton/%_‘
Slaughter pl .
Meat cutting/pack
O <9 Hy Head/day| . Pl &b Ton/day
N ant aging Plant
2T - A Y
Daily maximum work No | ,; o 2
d ducti . it ﬂ"ﬁ'ﬂ’—é‘ fe]
and production capacity Ton/2 PR
Meat proces m
Ton/day| Cold storage
sing plant
T =X}
== 195 %) %
° =/0) 252 2% Ton/el
Slaughter pl Meat cutting/pack
O AIztg Aol 255 ant Head/day aging Plant Ton/day
- AN 5 Y
Houréy madx1m.um Work‘i\l R
o and production capacity Ton/el PR
Meat proces m
Ton/day| Cold storage




O =5EAY

Slaughter inspection staff

Total :

- Zol

Veterinarian

EP
o AYATAS

Federal government affiliated:
TR

State government affiliated:
0B A} A

Company affiliated:

- =&AL

i

Slaughter inspector

YA
Federal government affiliated:

= =] I~
RS

State government affiliated:

0B A} AL

Company affiliated:

O +dd=

Number of employees

O Addr/7,
2 AIZH Y
Working days/week,
Working hours/day

- ugElg/d
Shifts/day

O FE=71 4%
Exporting country status

O 71&
Others

0 524999 $9942A 4883 A%A7 A%
Inspection Details of Application Status of Import Health

Requirement of Livestock Products Establishment

124 AgEa

Requirements for Birth and Breeding

to South Korea and raised in the country of export for at least

L AAS 7230 2839 AEHIAT, NE05 o= AAL S FE A7 de
S7MA FESoE o] =5 A 370 o ARSE Aolofof
1. The pigs must have been born and bred in the country of export, or imported from the

countries recognized by the South Korean government to be eligible to export the pork meat

three months before slaughter

Aa e

Inspection Item

ESVVEY

Survey Details

-1 72493 o 7802 e
ol thto] §Absg R ARIE Helshs A

Does the livestock products establishment
prepare the procedures to determine the farm
of origin and breeding period of the pigs
slaughtered for the export to South  Korea?

[] Furnishing of the regulations (health requir
ements etc.), standards etc. including operationa

1 procedures

1-2. F&29%e] 44t
S|
Z|

Are the confirmation methods of livestock
products establishment to determine the
farm of origin and the period of breeding
properly being operated?

[J Person in charge, time, place, and method

(verification of documentation and livestock)




1-3. #7185 s Hded)e

0 SR1GA], SR, 22 M, Ba(2d)
Is the management of relevant recording
acceptable?

[J Check date and time, checked contents, aut

hor signatures, and archiving (2 years)

3. =2 U3 A DR (RS A o] B2 A7) o] WA A o] I
Hawls AE7F 34 w7k2 dAgstolof skm o] Al Wiste] AT AAlsHA Fof

The exporting country must be free of swine fever (except the occurrence in boars) for the last
one year, recognized it as a clean country by the Government of the Republic of Korea, and have

carried out no vaccination for these diseases.

0/X
w2 A AR th ZAlAnE E35e] B Sl

SRR
Decide by synthesizing the survey result about each detailed

Inspection Result . o
inspection item

3—1. &= A5 Xl R iES
FAstn Yeoh
Does the government of exporting country ban

the vaccination against swine fever?

I, 2% vy =3

Requirements for non-onset Animal Disease

3-2 =E0A A ATAEHA IRTE
1% 4 gl el AeTh

Is there any way to determine that the target

pigs for slaughter have not been vaccinated?

2. FERE 7E A LI A, 78 A 2090 TEA TR AAT LD 59, 78 A 39Kt of
ek A Qo) Bkl glolok tn, olF AWl tE ARNEL AAGA Popor

2. The country of export must be free of foot-and-mouth disease for one year before export,
vesicular stomatitis, swine artillery, and rinderpest for two years before export, and African
swine fever for three years before export, and no vaccination for these diseases must have been

carried out.

CEEE

A= ZAN

Inspection Item Survey details

Inspection Result
4. 8L =5 A 347 nRAGY, =5 A 237 ©A, &F A 137 HA) 0A|2~7]H o] wAYo]
gl Zololof s, ek ol AW} Telsle] £EF Aol o7 wel A AVEAZ WA Ba
A= A el 1A sk ok gt

The farms must be located where three has been no outbreak of brucellosis for three years before
slaughter, anthrax for two years before slaughter, and Aujeszkys disease for one year before
slaughter, in addition, it must be located within the areas which are free from the quarantine

restrictions by government of exporting country with regard to these diseases.

2-1. 47 ABe SEw vd way BA A
R tom FHHel vl
Is the above mentioned disease defined as a
target of obligatory report in the laws of

exporting country in case of occurrence?

2 2 /\7 L7< =R /\17_]012 tﬂ,j_ /\] 7]_;’? ]:gu]_

T =
2 93) BRI 5+ Q= P vhIskL S el

AETF
Is the government of exporting -country
operating preparing a way to determine the

situation of livestock disease outbreak when

issuing export quarantine certificate?

4-1. FEFT AN £ FEAYES g 5
5§02 EESE A0 thsjo] 5 g 2
2 SISk AAE vls) T gk
A, PRSI ) 71E A 5
Is the government of exporting country or
livestock products establishment preparing a
way to determine the requirements of
livestock disease freedom for pigs slaughtered
for export to South Korea?

[ Furnishing of the regulations (health requi

rements etc.), standards etc. including operatio

nal procedures

R

Inspection Result




4-2. 3 vapay 2o o] el Ay
O 293t AlzE g2, PEAT 2 7159 2R)
Are the confirmation methods to determine
the requirements of farm disease freedom
properly being operated?

[J Person in charge, time, place, and method

(verification of documentation and livestock)

A5

Inspection Item

EXSE

Survey details

4=3 ¥d 715 e AP

O 1A, e, 23k Mg, Jak(2d)
Is the management of relevant recording
acceptable?

[] Check date and time, checked contents, au

thor signatures, and archiving (2 years)

6-1. 2 ATFE tes o A7 B
g 5% 2 AF) dtel FET] 535
o ke

0= 55 We(ET 2 98
Is the livestock products establishment
registered in the country of export regarding
animal species and business sector suitable for
pork meat production to South Korea?
[J Registration information in the country

of export (animal species and business sector)

EEEE
Inspection Result

requirements of farm disease freedom.

5. FEAGE B4 ANy 2d 489 444G el AAseIAE oh] B

Export workplace must not be located within the infected area with the disease satisfying the

1. T AN E TR 7o)
09 L R 995 BRI 21

Is the government of exporting country or
livestock products establishment preparing a
way to determine that the livestock products
establishment is not included in the infected
area with disease?

[J Person in charge, confirmation period, and

method

6-2. F=AAY T2 = A AFl] 9= A%
5% B PgeIN WA S =S Bk 9
7}?

e

In the case there is any change including the
structure of livestock products establishment, is
it obligatory to report the change according to
the relevant regulation of the country of

export?

e FEE!

=

Inspection Result

7. FEHREALE FES AR A4 A= st glojof

ARHA A3 o] o] glojoF Tt

FET A AN 47144

The livestock products establishment must be under the sanitation supervision of the government

of exporting country and show no non-conformity in the routine sanitation inspection that the

government of exporting country conducts

CEEE!
Inspection Result

m. =238 =4

Requirements for Livestock Products Establishment

TSt AELo] QAIH A 7ﬂ—q_ DA%} A} 3)o)

%%ﬂo NP2 el s A
Fol Y7k

If there is any non-conformity as a result of
sanitation inspection by the government of the
exporting country, does it include any violation

of the import health requirements?

the country of export.

6 FEATRE TE7 B TA AT 55

The livestock products establishment must have been registered under the relevant provisions of

T SLoToToF .




A AT
Shall the government require the livestock
products establishment of the measures to
improve at the discovery of mnon-conformity
and carry out administrative measures if

necessary?

7-3. Faw FEERa e ANRE &
2494 Aol ek

O 7144, 34 57

Are there livestock products establishment
checks carried out by the national animal
disease control agencies of the exporting

country?

[] Organization name, inspection period

4443

Inspection Result

8. FEAUIE gaulaol FEel/] Astel AL AAFE B AFAT AT TAT
B2 9 0 MR £US H89 i F7 EE AGL 448 58 2L 0 ANES A

Bhoj = ohy it

While conducting the operation to export to the Republic of Korea (ROK), the livestock products
establishment must not treat the animals and their products which came via the country or
region from where the government of ROK does not allow the importation of the cloven-footed

animals and their products.

8-1. FEAARE 8ol Fatales ohe A
& vhda) Fa e

O d5da 23 Rz §) 71 A &
Is the livestock products establishment
preparing a procedure that is measuring up to
Article 8?7

[ Furnishing of the regulations (health require
ments etc.), standards etc. including operational

procedures.

8-2. #hel At FEE
O &34, #9571, Wy
Is the management of relevant procedure
acceptable?

[J Person in charge, confirmation period, and

method

- 10 —

44 4 3

Inspection Result

9. FEAAHAN = 4 =5, ke 2 2ol tig Z]Sdio] 21 o Hyks ofok sj, uidt
WFoR $59 HA]e] Aisd 5 B ARE FHsta lojof Atk

Livestock Products Establishment must keep the original records on daily slaughtering, processing
and storage for more than two years and furnish relevant materials including the production

farms of pork meat exported to the Republic of Korea.

9-1. FEAFL £5, 71 2 nad] oja
71% Q8L 2d oY nusa 9Erp

Does the livestock products establishment keep
the original records on slaughtering, processing

and storage?

9-2. FEAFTS U= & WA A
s Tl ¥E ARE ISk ek

Does the livestock products establishment
furnish relevant materials including the
production farms of pork meat exported to the

Republic of Korea?

CEEE!

Inspection Result

V. six]ar7] &9 =4

Requirements for Pork Meat etc.

10. HA27] & FEFYE Wl FE= AF o] dAlste A R siAHEA At
A3 HAZFE Ak Zolojof et

Pork meat etc. must have been produced from healthy pigs in livestock products establishment
as a result of ante- and post-mortem inspection conducted by the government veterinarians of

exporting country.

R ENNES

Inspection Item Survey details

10-1. B Ff#e 57 F5o] =574
PNl w4 Ak A Bk gl

Is the government veterinarian of the
exporting  country  carrying out the
ante-mortem inspection according to the

standards of the slaughter inspection of the

government of the exporting country?

- 11 -



10-2. A% FOHE 757 A7 wHait
7ol ek sl eFE: 41413
048844 4253
5% AANE X o
Is the government veterinarian of the
exporting  country  carrying out the
post-mortem inspection according to the
standards of the slaughter inspection of the
government of the exporting country?

[[J For edible purposes, whether the test infor
mation on trichina, cysticercus bovis , and echi

nococcosis is included

Is the livestock products establishment
preparing a procedure that is measuring up to
Article 11?7

[[J Furnishing of the regulations (health requir
ements etc.), standards etc. including operationa

1 procedures.

10-3. FEAPGlE= 7= 7ol Tt
S7e] E57IA} Qlelo] wAIsle] ghrk

O 555, ZARIgS (e, 24, 3
AHAAA 704= (inspection point)

Have a right number of slaughter inspection
personnel been placed in the livestock
products establishment corresponding to the
criteria of the country of export?

[] Slaughter No., No. of inspection personnel
(veterinarian, inspector) No. of post-mortem i

nspection points

11-2 #&H Axje] &8 HAs7)?
O &3, g157], O

Is the management of relevant procedure
acceptable?

[J Person in charge, inspection period, and m

10—4. A - siA1AA A E% T Azl o
5]_ I ;\] m 41]7] —‘—E‘—Kﬂ“' 4 ]. }.
Are the display and disposal of the products

failed in the ante- / post- mortem inspection

acceptable?

EEEE

Inspection Result

ethod
EEEE
Inspection Result
12 AAL7] 5C AT 159 494 A8 BUANE SRHA Fe FHoZ A
ook st H A7) 5o AT TFA = Aol DA ek AojofoF dhrt. EF
Wees = Tgode A9 d57t FAH ok ot T A4 Ha7t gle dHes
A HAhs FAFEAE Wofof gt o] gt fﬁﬁﬁ./\]% At el gl G &

ug ojofo} Ft}.
Pork meat etc. must be treated in a manner that it is not contaminated by any pathogens of
infectious diseases of livestock, and the wrappings which wrap the pork meat must be hygienic
and harmless to the human body. In addition, the number of establishment must be displayed
on the contents or on the packaging, and the pork meat must get a passing mark to show that
it was handled in a way free from harm in terms of public health. The passing mark must be

the one that was notified to the Government of the Republic of Korea in advance.

T AAZ] 52 AA] 9o 2%, a4, 1%, 27 3 2% 492 & A9% 59
BolA) 55 okl 14 Aol Q1A SR BB W 1 ARKES Al ol w487
TEe) ARKS GAVLOR fEo] APsd A AL} B,

When doing the task of slaughter, dismantling, processing, packaging and storing to produce
pork meat, the workers must not handle an animal and its products that is not at least
equivalent to the hygiene requirements in the same place and must use the raw meat that is

exportable to the Republic of Korea for the processed meat products.

12-1. FEAP9E2 dgd= FF HAa719
2] W o T F 710 A A WA
So] 918 EAly] g3t T 7% vl

a3 gl

—

s the livestock products establishment
preparing hygiene standards to control the
pollution such as the pathogens of infectious
diseases of livestock during operation and

transit of the pork meat to be exported to the

Republic of Korea?

- 13 —




12-2. #3494
CEEIERERE
£ A183 Q7P

Is the livestock products establishment using

ﬂ%ﬁi% = A7)l
0 hva

the wrappings which are hygienic and
harmless to the human body regarding the

pork meat exported to the Republic of Korea?

facilities near the establishment in order not to adversely affect

the livestock products?

12-3. FE49EL = 5 HAa719
WEe e 2o A7 s #As

L= ohal glerR

Is the livestock products establishment
displaying the number of establishment on the
contents or on the packaging of the pork meat

to be exported to the Republic of Korea?

4. (e SA/LE - 8AM) 4942
W, WF - GA A o] HAE o STt

Fil gle

)

jinss
X
il
ol

A

(Working place control / pest control (insect, rat)) Does the
working place control the visitor access and have pest control

(insect, rat) facilities?

21 355 3% $A999 52 A g
43 A ool S FATAS
S Brom FEo AELE d s 2
=71
Is the Government of the exporting country
checking whether the pork meat to be
exported to the Republic of Korea is displaying
a passing mark of the exporting country before

being shipped from the livestock products

establishment?

15, (A - =% - F7AA) NG, 2P &
=of =7t
(Daylighting, illumination, and ventilation) Are daylighting and

=R PED

Mo

illumination sufficient and is the ventilation system available?

 EEA ARZA1052)/29 48 (2205 2) /3 A A4 (540
2 o)

* Slaughter plant : Mooring site (110 lux)/working place (220
lux)/post—mortem inspection point (540 lux or more)

% 7]-%'-;5}; 22052~ 0]1\1— E;}xl— 752~ o]/\l—

* Processing plant: 220 lux or more, Cold storage: 75 lux or

more

SRR

Inspection Result

16. (714, 719-) FAE3 A4 4

AARA A7) 51, 7 - F7] - A To' A% *e‘ﬁol 7V
& A& AHgetETR

(Machines and tools) Are the parts directly in contact with the
livestock products made with the sanitary water—resistant
material for easy cleaning and for sterilization and disinfection

with scalding, steaming and disinfectant?

V. 718 23 (84, Al

4, 71 wAes] WA B o)

17. (294 - 3h84) 2o T4 Foll A A71e] 944
ol wold 9 £go] W glon], shae AU JFS F4) o
Yahs stol A8t FAANE 250 QlET)?

(Dressing room and restroom) Is the sanitary dressing room and
closet of appropriate size based on the number of employees
available separately, and is the restroom located in the place
where it does not affect the working place and equipped with
water flushing installations?

Other Requirements (Whether the environment, the facilities, and the
prevention measures on the cross—contamination of livestock diseases are proper)
Z A Ay
o AAYE e
. . Inspection
Division Inspection Item
Results
13. (12 A3 Aol 7 Fs, FAde, sEtEd 19
e SHEE BAALARETE FAEL Y JFES FA ojud AL
CU 9 ARE T3 ek
Common . L .
(Location) Is the proper distance maintained from livestock
farms, livestock waste water, chemicals and other pollutants

18. (49 94 Z-H’jxhﬁoﬂ A 29s WA Slsted FAd
JES 43t 5 AR R 2R glal Aoy A To=
kg Ui ks Ul%.‘ 27k Qe TG ol ik =5 3
I =7

(Employee sanitation) Are the workers doing work sanitarily by

wearing clean working clothes in order to prevent the contamina

— 14 —
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tion in the establishment and is the measure on the employee po

ssibly having a bad effect in livestock products due to disease o

r injury?
19, (AL BA) AN ofF AGA Age] FAA
egsA) BES AFOIE, A, FAY, AYET, B, 98, £

F

A Byl g AR YA AT BelE sk gk

(Cross—contamination prevention) Is the prevention of the cross—cont
amination caused from contact (livestock, vehicle, employee, work too
1, water, raw material, packaging material, etc.) to prevent the contami

nation from the pathogen of an infectious disease managed?

20. (& ) A, AHl, /1A 2 #3& FA0% 3%, At
2 gasEn e
(Cleaning etc.) Are the facility, the equipment, the machinery, a

nd the environment cleaned, inspected, and checked?

21, (%) #A9F ddA= TF ol st AuS Ads
FH - Ags L 2 ARE 715 - fFAS L =R

(Education) Is the establishment manager establishing and
enforcing the sanitary education program for employees and

recording and keeping the results?

22, (EE=AAFY, SOP) 2duA 5 A0S g1k, s,
AdsA deld =S xEdA TS Adeta S9eta

AE7Fe

(Standard operating proceure) Has a standard operating
procedure been prepared and being applied in such a way to
check and prevent the hazards and to properly manage the

operation during the job procedure?

23. (ANAZ) FLA A TF2A A FA wetbA] Aot
8 HE7t A0 Agsn g

(Regular verification) Is the establishment manager regularly
verifying whether the procedure is being operated according to

the standard operating procedure’

24. (8179l Recal) 72 A% FATE 5o ste] 5% (Rec
) 229 E FHslel gslaL slom Yreslel wHd A §
A91e) e AF we HEstel AWH O R FEAYE A
@ 5 QU BEsa gk

(Recall) Is the recall program for the non—conforming export pr
oduct being established and operated and is the selective and vol
untary suspension of the export work managed depending on the
work details and the product including the case of finding the co

ntamination of raw materials?

— 16 —

=
Slaughter
plant

2
ofofF abm A okE }%7l¢/\1 Vléhl FFEAE ¥
stol &3 71HE FASL #eseTle
(Sterilization facilities) Are the livestock transport vehicle clean
ing and disinfection facilities being installed and operated with t
he disinfectant using standards installed and with the receiving
and dispatch records maintained and kept?

26. AF) ATFe 745l Reeteld] Azste] A T2z 4
Asfolot Svl, AR B FHEe EUNEATF Fed Bl AR

(Mooring site) Is the mooring site structure connected with the

il

livestock input line and installed with the open structure and are

there gates enabling the control of people and livestock access?

27, (BA) 715 S 5AFNA el @58 dol FAF 9A
WES QEron Asherh

(Welfare) Are livestock handled humanely to prevent abrasion d
uring the unloading from the transport vehicle or during the susp

ension?

28. (RAA ) AAAA = 2ZAAd 3 A4 g F-2el  dA|sto]of
s, AAAAL AT BAES, Hi 22052 o) 2HEA F
Hee AnE 53 Q=

(Ante—mortem inspection facility) Is the ante—mortem
inspection facility located adjacent to the working place and
installed with the necessary equipment such as the restraining
framework convenient for the ante—mortem inspection and the

lighting device with minimum 220 lux or more?

29. (A7) AARAPA T ool e 75l didte] AFAIZ
T AE Aol wtAE gl

(Isolation facility) Is there an isolation facility to moor the
livestock found to be abnormal as the result of the ante—mortem

inspection?

30. (E57AM) BAE Hivhe 2 SR ASAA 9 U3
A7 slefol Shul, EHAALE & & 9dE B FRI Fuy
ok s, ASEL AGAAE ANl ADH SEE 54

shal QlE7k? (AR 2,500 o= A #4)
(Slaughter inspection table) Are there the dressed carcass and
offal inspection tables by each line where a carcass is being

hung and enough space to conduct slaughter inspection, and is

- 17 —




the appropriate work speed maintained to carry out the meat
inspection? (Recommended to maintain maximum 2,500 heads

an hour)

1)

31, (AT 7/ AA) AAAE FATI DGOz Bestelo}
s WAL AL WARES Aekele WA, vh, 0, 24
& WY AN G Ph R WG] Bel@ Fxololof o
H, flgH o pelHa et

(Establishment structure / maintenance) Is the working place

W

separated into the clean and general areas, is the work line
arranged to prevent cross—contamination, are water—resistant
materials used for the establishment regarding its floors, inner
walls, and ceiling, is the establishment structure convenient for
cleaning and drainage, and 1is the establishment managed

sanitarily?

arranged to prevent cross—contamination, are water—resistant
materials used for the establishment regarding its floors, inner
walls, and ceiling, is the establishment structure convenient for
cleaning and drainage, and is the establishment managed

sanitarily?

35. (A 2=AA) ZAAEe] Au2E7} 15T oJUlZ FAHA
S HAA S dulste] #esterte

(Establishment temperature control facility) Is the temperature
control facility installed and managed to have the room temperat

ure of the establishment maintained within 15C?

32. (FFAR) AEHE B FF
o] 9 FEE Ei B B &
FE 5 Qe AME GU1H0R FAHAE shelok i AP
20 HPpEE=ET)

(Water supply facility) Is the used water supply secured suffici
ently in consideration of the number of slaughter, is it the facilit
y supplying the tap water and the underground water suitable to
the potable water quality standards, and is the regular water qua

lity inspection done with the inspection records kept?

36. (39 - 95 98 2 AFS Bed &t 97 4 3%
MU E 25 glov] ARS % AFS] S0 we naewst A
SHAl frAlE e SREZRAXNAR, 258 dobE F de 2
EAE AAlete] BElHa A7k

(Refrigeration and freezing facilities) Are the refrigeration and f
reezing facilities keeping raw meat and products installed and is
the thermometer showing the temperature with the temperature
control facility with the storage temperature maintained properly
depending on the characteristics of raw meat and products instal

led and managed?

a3
Cutting/
Packaging
plant,
Processing
plant

33. (98da) #
L99A &=
ahejof ahm 9w
AE7F?
(Receiving of raw materials) Is the establishment receiving and
processing the exportable raw meat processed with the method
not contaminated with the pathogen of any infectious livestock d
isease and maintaining and managing the internal standards and

details on receiving raw materials?

C(RBEE) YEA(FE 18% olsh), WEACIES 2 A
% EAE G 2% ~ 5)2 TAREE AT F e AlEJTR
(Storage temperature) Are the freezing facility (=18C or lower)
and the refrigeration facility (=2C to 5C for poultry meat and pa
ckaged poultry meat) maintaining the specified temperatures?

31, (G T=/7A) AGAE FATIS TWrg e Felstolok
DALY PANER JYALE WAL At A, 2
o W AAE AT a2 el AF Fxolofok
W, A0 B AL

(Establishment structure / maintenance) Is the working place

separated into the clean and general areas, is the work line

38. ¥ - ¥EAe] 2xd tis) FU1A o w RUHYPEL 1 7SS
®Hisla g7l
Are the temperatures of the refrigeration and freezing facilities

monitored regularly with the records kept?

- 18 —

39. (FFAA) 58 B v & 75 A% Adks o
TR F A Aol AT H o AP dta 7SS B
Rl

(Water supply facility) Is the facility supplying the tap water or

the underground water suitable to the potable water standards w
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ith the water quality inspection done regularly and with the reco
rd kept?

ed and managed at no more than —18C?

2y
Cold
storage

i

10. (LA A) EAH ABOAT He BE2 A8He A

T welsolof sr h%o) ome A4 Aol WAl o%
gl gt AAT 2e AHAN?

(Storage facility) Is it the facility independent or separated fro

m the facility used for another purpose and the clean work facil

ity not contaminated by the pathogen of any infectious livestock

disease?

41. (A F2/5A) FGRE gAdE FFo wel FE . T
g w0} glojok stu, uleh, W, WAL NFH AAE AL
g Bl Weg xolofok gk, Ao BEHL U=
7

(Establishment structure / maintenance) Is the working place
separated and compartmentalized in accordance with the
hygiene levels with the water—resistant materials used for its
floors, inner walls, and ceiling, its structure being convenient

for cleaning and drainage and managed sanitarily?

45. (WP 2 E3) FFoR £EHE FAE AF] e %) 4
58 AF T U5E AT EYHA FES TR Beidte] Bt

13 SEAHS Slal Subkgel A wel s £F AL o

HA e H e

(Storage and dispatch) Is the livestock product exported to the

e

ofr

Republic of Korea separated and kept without mixture with the
product exported to another country or the product for the dom
estic use and is the check on the export product managed while

uploading it to the transport vehicle for shipping for export?

2. (1) 39 5L IS D] Fas} V5o FAE AT E
AHHOE $8T 5 AT BPFES Z3lste] wselrE oh

o} FAEL 09N ek G B SFEe et Aol
] =

(Storage facility) For the structure and function of refrigeration
and freezing facilities, is the livestock product accommodated ef
fectively without storage exceeding the capacity and without po
ssible contamination and are the loading and unloading facilities
blocked from the outside?

46. (F321%) & FAES 2wsle F3AES FA| o)
Aol WRPE)7E AHEete] A4 Lot A8 Foll Suro] A%
H=E fEsta levk

(Dispatch vehicle) Is the dispatch vehicle transporting the expo
rt livestock products managed with the transport started after o
perating the refrigerator (freezer) before uploading to maintain

the proper temperature?

47, (AFAR) B 2ES AT WSS EE O T 558
AFo] EYHA HES LASAL Fstel upsn ek

(Follow—Up) Is the product exported to the Republic of Korea
separated and kept without mixture with the product for the do

mestic use or the product exported to another country?

13, (9% - W) FE ARAR 530 0 4% naen
2 8% 5 A 9% R AT A 4
Fshu] 258 ool gl LEAE Axshe] el Qi
7}?
(Refrigeration and freezing facilities) Are the refrigeration and
freezing facilities maintaining the proper storage temperature su
itably to characteristics for each livestock product and is the th
ermometer enabling the temperature control and showing the t

emperature installed and managed?

44, (RA2x) YFAL —2C~10Col3}, WE42 ~18To]3)
E FAEHA A de=v)e
(Storage temperature) Is the refrigeration facility maintained a

nd managed at —2C to 10C with the freezing facility maintain

- 20 —
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Annex 2

TEE 49T AR

Poultry Meat Establishment Checklist

o T3 EOEE

Establishment Establishment
Country

name number
49 Fa
Establishment
address

O Hd4as 447}t

Overall Evaluation of Inspection Results

e livestock products

changed registration of the livestock

products establishment is proper

%= ARl SV 9 v AA Ty
Whether the hygiene inspection and
management by the government of

exporting country are proper

F4gel i Aa 94 ad 25 ol

FgA8=a
Import health
requirements

HANS

Inspection details

HAAS

Inspection results

. &A% 23
Requirements for

birth and breeding

Ew EANKEA 25 o
Whether requirements of the
exporting country for birth and

breeding are observed

Requirement for dis

ease non—onset

FEAAZTEFAL F 77
A el oy

Whether the non—onset of the disease
in the country on the export quarantine

certificate issue system is confirmed

establishment Whether the requirements for banning
livestock handling are observed
Qs Ae I ANwd 5 mg
F5 o
Whether retaining the
production—related record including
the production farm is observed
Arrolzke] A4 A - AN AA, 5
)
AN Wl

V. 28 So Whether the government veterinarian

=7 do the ante— and post—mortem

Requirements for po
ultry meat and other

S

inspections and the sealing and issue

the quarantine certificate

AERA 2 WA, 24, FAEA 5
47 o

Whether the prevention of livestock
pathogen contamination, packaging,

passing mark, and others are proper

SR 8 =5 %
Whether the requirements for farm

non—onset disease are met

V. 7Igk =3

Other requirements

34, A1, 7Y aakeqd xR A
o5

Whether the environment, the facilities,
and the prevention measures on the
cross—contamination of livestock

diseases are proper

FEA99e w4 R4 43 49
e 9] 93] 5 ol

Whether the livestock products
establishment is located in the area
other than the area infected with

the farm non—onset disease

gt

Overall Evaluation

. $%497% =7

Requirements for th

FEAPO] 55 9 WY 55 A oy

Whether doing the registration and

BEEDEE

Inspection date:
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(I B St () (%) (M)
(&%) (A+) (44) A1)

Inspector : (Department) (Position) (Name) (Signature)
(Department) (Position) (Name) (Signature)




DAL

General Information

sing plant

O A4

Establishment name

O =574
Slaughter inspection staff

Total :

O 244

Location

O sAHs
Approval no.

O +adA
Approval date

- oA

Veterinarian

o uky QA

Federal government affiliated:
TR LA

State government affiliated:
PR

Company affiliated:

O $U%%

Approved livestock species

- =HPA

Slaughter inspector

B g
cAHP R A2

Federal government affiliated:
P L
State government affiliated:

0B A} A

Company affiliated:

O FgAF
Number of employees

O #Add=/7,
RS R A VA
Working days/week,
Working hours/day

w4/
Shlfts/day
O F&=71 43

Exporting country status

O £94= # Slaughter, Cutting/packaging Plant, Processing plant, Cold st
Approved operation type |orage
=5% A Sz A 2
/a1 ki Ton/2
Slaughter pl Meat cutting/pack
Head/day| . Ton/day
O a9 A ant aging Plant
AYF - AN 5
Daily maximum work No
and production capacity A& 7hE %
Ton/<Q Bt
Meat proces m
Ton/day| Cold storage
sing plant
T =X}
=4 A& 5 A =z}
/2 kG Ton/2]
N Slaughter pl .
A7+ H 24 F Meat cutt k
© ]‘{O #Hol AdE Head/day| " <" ing/pac Ton/day
c A 5E ant aging Plant
Hourly maximum work N
o and production capacity
2SN TH Ton/Y B33
-
Meat proces Ton/day| Cold storage

O 7I&
Others
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0 $23989 +99427 4883 4297 A3

Detailed Inspection Points on the Application Status of the Import
Health Requirements for Livestock Products Establishments

I. E28ASEA

Requirements for Birth and Breeding

T a5 g DA =t ABE Hae FEaNolA 5550 A58 Zojolof e},
1. The poultry used for producing the poultry meat shall be hatched and bred in the export

ing country.

AR g AR S
Inspection item Survey details

Does the livestock products establishment
prepare the procedures to check the farm
of origin of the poultry slaughtered for the
export to the Republic of Korea?

[] Furnishing the regulations (health requi
rements etc.), standards, etc. including op

erational procedures

1-2. &4 9] A5 gae PHe
HASA $gH =T}

00 W ARE s WPEOIR 2 7] 2k
Is the method for checking the farm of ori
gin of the livestock products establishmen
t being operated properly?

[J Person in charge, time, place, and
method (verification of documentation
and livestock)

1-3. & /|5 gele A4k
Is the management of relevant recording a
cceptable?

O SRIYA], SRINE, 22 A9, Bak(2d)

Inspection date and time, checked contents, staf

f signature, and archiving (2 years)

— 26 —

2443

Inspection results

N R I

Requirements for Disease Non—Onset

one year before export of poultry meat.

2. FEIS VIS ¢ £ A 14970 1YY 2RAESFAA] 2] glojok

The exporting country shall be free of the onset of the high pathogenic avian

st

influenza for

EEE

Inspection item

FA S

Survey details

2-1. 7] A Few td UR3 B8
A elRua o FAse) 9Tk

Is the above—mentioned disease defined a
s the target of the obligatory report in the
laws of the exporting country in case of o

nset?

2-2. FE% ATE FEAo% TR 1% 4
WU gae) A1 5 Qe PEe v
ek Qb

Is the government of the exporting countr
y preparing and operating a way to check
the situation of the livestock disease onse
t when issuing the export quarantine certif

icate?

247258

Inspection results
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VS e AT ARSE ThEe AHs RS SAC® WY 10km oW e] A9 ThE
A 31dd A9E 2RAEFAA 2 wAEE ] LA glojof dt

In the area within the radius of 10km around the poultry breeding farm used to produce poultry
meat, the low pathogenic avian influenza and the Newecastle disease had never broken out for
three months before the slaughter of poultry.

4. 7vaS 55 Aidsked AeE b A s

ElF 2 AAAAFEH, vlEly ) o gjulo] g A2A 7 (L8]0l
ol %?%)«l o] glojof Frt

In the poultry breeding farm used to produce poultry meat etc., fowl cholera, pullorum, fowl
typhoid, infectious bursal disease, Marek's disease, duck viral hepatitis (only limited to duck
meat), and duck virus enteritis (only limited to duck meat) had never broken out for one year

before the slaughter of poultry.

34-3 ¥4 7|F {ﬂf 14 g7)?

O g1YA], gllig, 234 A, Bak(2d)
Is the management of relevant recording
acceptable?

[[] Inspection date and time, checked contents, st

aff signature, and archiving (2 years)

TEGOE EF
AWee Flshs dake ks Fa gk
O fF42 23, HEd@4=a 5) 71+

Is the government of the exporting country
or the livestock products establishment prep
aring a way to determine the requirements o
f livestock disease non—onset for the poultr
y slaughtered for the export to the Republic
of Korea?

(] Furnishing of the regulations (health req
uirements etc.), standards etc. including ope

rational procedures

AR 2
Inspection results

5. FEAPGL 7 v 22 AR AAAY do At = ok Hrh
The livestock products establishment shall not be located within the area infected with the

disease having the requirements on non—outbreak in the farm.

34-2. 57 Wby A azie] 891 e s

SgE=Tp
O g, ARk, Fa, AT 2 715
stel)

Are the confirmation methods to determine
the requirements for the farm disease
non—onset properly being operated?

[J Person in charge, time, place, and metho
d (verification of documentation and livestoc
k)

Is the government of the exporting country
or the livestock products establishment prep
aring and operating a way to check that the
livestock products establishment is not inclu
ded in the area infected with the disease?
O =97, 89157, W

Person in charge and check period and
method

AAZ2H
Inspection results

— 928 —
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M. 244 2

HF 1) 7h352 Adssn A8HE 3o AFEEe 25T AYRYY A%

Zzlegog o= we Fo|ojof sl Requirements for the Livestock Products Establishment
(Thailand 1) The poultry breeding farm used for producing poultry meat shall be the place
certified as the poultry export farm by the government of the exporting country. 6. FE=HAFe =20 Ba FA| o AstY =5 Fo|ojof s},

. - T QLAY hl
4AdE A& The livestock products establishment shall be registered under the relevant provisions of
Inspection item Survey details the exporting country.

WF1-1) $EF AHE BT FES 4T A
Sl gz Q1 7S vlEstal 93 Az A&

o)=7]> . . .
i =Tk Inspection item Survey details

Thailand 1—1) Is the government of the expor

ting country preparing and operating the certific
ation program for the farm breeding the poultry
for the export to the Republic of Korea?

0523 5% We(3% 2 9%

Is the livestock products establishment
registered in the exporting country
regarding the livestock species and

. operation type suitable for producing the
Thailand 1—2) Is the government of the expor )
. . poultry meat exported to the Republic of
ting country or the overseas livestock products
. . . Korea?
establishment preparing and operating a way to . . . .
. . [J Details registered in the exporting cou
check whether the poultry breeding farm is the . .
o ntry (the livestock species and the operat
certified place? .
. ion type)
[J Person in charge and checked contents an

d method

6-2. —T%”"d’“ Z%tﬂ Algo] Sh= 9 5E
H1-3) FEAAGNAE 5528 7e A ellM] BAANE SHEs shar TR
F 59 Al ALEH Y59 dibsA 7] In case of any change including the structur
=5 Bysta deT)e e of the livestock products establishment, is
Thailand 1-3) Is the livestock products est it obligatory to report the change according
ablishment keeping the farm of origin of the to the relevant regulation of the exporting ¢
raw material used for producing the poultry ountry?

meat for the export to the Republic of Kore

a?

1744
A443 Inspection results
Inspection results
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FEAATE $2T A0 A4 BE ol Qolok 3] 27 ARI ANk 37149
wg@@ A3} o) ge] glofof Fet.

The livestock products establishment shall be under the sanitation supervision of the gover
nment of the exporting country and show no non—conformity in the routine sanitation insp

ection that the government of the exporting country conducts.

If there is any non—conformity as a result
of sanitation inspection by the government
of the exporting country, does it include any

violation of the import health requirements?

8. FEAYFE FNT 52317 Aokl AT AT SelE BINT 71 7}
T EE FES 298 S8 g FAA U hE EE AR AN oh
A},

While producing poultry meat for the export to the Republic of Korea (Republic of Korea),
the livestock products establishment shall not treat the poultry and poultry meat which
came from the place where the government of the Republic of Korea does not allow the

importation of the poultry and poultry meat.

T-2. $EF ARE AT AR WA $E
Aol e ael] Ban] FEAS A
k=7

Does the government of the exporting
require the livestock products establishment
to take an improvement measure in case of
finding non—conformity and carry out an

administrative measure if necessary?

8-1. FEAYFE 8o FUHEZ sz A}
£ vhals) F ghrp
O 32 23, M40 5) 713 A 5

Is the livestock products establishment
preparing the procedure corresponding to
Article 8?

[J Furnishing of the regulations (health
requirements etc.), standards etc. including
operational procedures

8—2. #A Ao 82 Hddr)e

O g2z, gl7], 34

Is the management of relevant procedure
acceptable?

[J Person in charge and check period and
method

A7 77

Are there livestock products establishment
inspections carried out by the government
veterinarian of the exporting country?

[ Agency name and inspection period

27323
Inspection results

172
Inspection results

9-2. FEAGIFS g 7= g i
Soll geie Aug sk vt

Does the livestock products establishment fu
rnish the relevant materials including the far
m of origin of the poultry meat exported to
the Republic of Korea?

- 32 —

AAZ2 %
Inspection results
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(e = 2) FET AEE o] FHAAzA BitEte e Sel #EE 7 =S A 2 §
olgr = = FEHFZE 19 (export verification program)S ul# o] oF 3dlr},

(Thailand 2) The government of the exporting country shall prepare the export verificatio
n program enabling the management and check for exporting the poultry meat correspondin
g to the import health requirements.

A EYN KL

Inspection item Survey details

(Thailand 2—1) Does the government of the
exporting country prepare and operate the e
xport verification program?
[ Livestock products establishment EV cer
tification method and cycle
[ Whether the inspection table based on th
e EV discussed with the Republic of Korea i
n advance is being operated

[] EV certification failure company list and reas

on

(5 2-2) % 4
ZAZTR g QL

Ool=dx 2 A} ol
o] EV W8 s#] %
(Thailand 2—2) Did the corresponding livest
ock products establishment receive the expo
rt verification program certification of the go
vernment of the exporting country?

[ Certification date and results, special ma
tters in case of certification, and understandi
ng of the details on the EV of the livestock
products establishment

V. 7k # 5o 23
Requirements for Poultry Meat, Etc.

A el A £EF JGelwe] Axst A4 @ AL A3} AR
b o 2 HE A
Poultry meat, etc. shall be produced in the livestock products establishment from the
healthy poultry certified as a result of the ante— and post—mortem inspections conducted

by the government veterinarian of the exporting country.

ARG A&
Inspection item Survey details

10— 1. A ojah 25 4o =il 71
wle} A kg A4S gk

Is the government veterinarian of the
exporting  country  carrying out the
ante—mortem inspection according to the
standards of the slaughter inspection of the

government of the exporting country?

A3 A

Inspection results

10-2 AY- FoTHe F55 459 Sk
o we} s AR sk slerk

Is the government veterinarian of the
exporting  country  carrying out the
post—mortem inspection according to the
standards of the slaughter inspection of the

government of the exporting country?

— 34 —
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10-3 FEAle 725 71l Fgete =
Zke] mEHAL o] ujx|Eo] SlETp

O =57, AARIEs (G, H2AH), siA4
A4 714 (inspection point)

Is the number of slaughter inspection
personnel corresponding to the criteria of
the exporting country placed in the livestock
products establishment corresponding to the
criteria of the country of export?

[J Number of slaughter, number of inspectio
n personnel (veterinarian and inspector), an

d number of post—mortem inspection points

(B=7 3) 7H&s Aaksl] S8t 7haS Edkehe 3 & 34 20% $3S R $33 dAx
604 oe] e BN T AAste] £ET AR AN £RAZTAAHS B
H7 o) @ WALl di@ B9 A% S4ololok Bk,

(Thailand 3) The antigen test done on the avian influenza (H5 or H7 subtype) and the newcastl
e disease by the government of the exporting country by randomly selecting the minimum 60
or more poultry heads from the slaughter plant for the minimum 20% of the farms dispatching

poultry for producing poultry meat shall be negative.

UGS ENNE
Inspection item Survey details

10—4. AajAIAA A ERFAG AlEl ek 3541
9 H7] & SAE AdspR

Are the display and disposal of the products
failed in the ante—/post— mortem inspection

acceptable?

(Meat cutting/packaging plant, Meat processi
ng plant) Does the livestock products establi
shment check whether it is the raw material
receiving the slaughter inspection of the gove
rnment veterinarian in the slaughter plant app
roved by the Republic of Korea in case of rec
eiving the raw material of the export produc
t?

Aot frz el tig FAEAE
7}

01 AAFA|, AAEA 5
Thailand 3—1) Is the government of the expor
ting country doing the antigen test on the avia
n influenza and the newcastle disease in the sl
aughter plant?

[ Test subject and procedure, etc.

AAZTG
Inspection results
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O A%} sk, 7
7Fs A7) Hlal &
Thailand 3—2) Is the government of the expor
ting country or the livestock products establish
ment checking whether the poultry meat for th
e export to the Republic of Korea is negative
in the avian influenza and newcastle disease an
tigen test?

[ The result check method, the quarantine certi
ficate issue time, comparison of the time of poss

ibly checking the test result, etc.
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Blar 3-3) &% ARE 9 2yel ¢97
A e A 5ol 2AskE Aol 3)
=7}

O 71 AA 23, 53x24 Wy, $8984
Al 22 e 5

Thailand 3—3) Is there a corrective measure t
he government of the exporting country takes
on the farm if the antigen test result of the ab
ove disease is positive?

[J Current test result, details of the measure
on the farm, manual for the measure in case of

testing positive, etc.

TATE

ESES

Survey details

Inspection item
11-1. #&494L dad= 52 7H§9] 44
3 9% 9K 3 7H50] Aok A8 Al o) 29
A 915 ke Z1ES vhasa gl
Is the livestock products establishment prep
aring the sanitation management standards t
o control the contamination such as the path
ogens of infectious disease of the livestock
during the operation and transit of the poultr
y meat to be exported to the Republic of Ko

rea?

AA4TH
Inspection results

11-2. 72A93E 0 5 /Fa5el tate]
A AHoln QA ReIF TIHE ALt ¢
=7k

Is the livestock products establishment using th
e packaging material being sanitary and unharmf
ul to the human for the poultry meat exported
to the Republic of Korea?

11 K 58 R AaRe 3 09sA S ALdsiolor ol sk $¢ st
= EAE 944 AR T ool Ak TR FEANF Wav} BAHo]
oF 30, 7 ol FEIW A} Sl W AHIgle FARAL ook Atk § 44
FAE AR S AR Buslojof Stk

Poultry meat etc. shall be treated in a manner that it is not contaminated by any
pathogens of infectious disease of livestock, and the packaging material which packing the
poultry meat shall be hygienic and harmless to the human. In addition, the establishment
number shall be displayed on the packaging, and the poultry meat shall get a passing mark
to show that it was handled in a way free from harm in terms of public health. The
passing mark shall be the one that was notified to the government of the Republic of
Korea in advance.

11-3. 22482 W3l 575 7hrge] We=
e g A WEs BBk Tk

Is the livestock products establishment displ
aying the livestock products establishment n
umber on the contents or package of the pou

ltry meat exported to the Republic of Kore

— 38 —

a?

11-4. 5= Xé—‘?{——’n% 2P 23 A g

& /80 ol 5500l PALNE S B
o= FEehs AEYS G ekl TR

Is the government of the exporting country
checking whether the poultry meat to be
exported to the Republic of Korea is
displaying a passing mark of the exporting
country before being dispatched from the
livestock products establishment and it is
the product to be exported to the Republic
of Korea?

ARZH
Inspection results
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12. 3= 28 AFS
Bol(seal) EE FET A
of k.

The freezer (refrigerator) or container of the ship (airplane) transporting the product to
be exported to the Republic of Korea shall be sealed with the seal of the government of
the exporting country or the seal accepted by the government of the exporting country and
shall be verified by the government veterinarian of the exporting country.

a4 A waw v ¥ =
R AR @ Below Balaha Jvp
Is the government of the exporting country
sealing the product with the seal of the gov
ernment of the exporting country or the sea
1 accepted as by the government of the exp
orting country in case of shipping the produ

ct to be exported to the Republic of Korea?

12-2. 55 A% ORE hIF $EAF
% A4 g Fas

3

ox
1%
g}l
o?L
FE

-

Does the government veterinarian of the exp
orting country check the suitability of the ex
port health requirements of the product expo
rted to the Republic of Korea for each stag
e?

AAZ
Inspection results
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V. 71g

Other Requirements (Whether the environment, the facilities,

Z71 (34

AV, AN k.ol WA A A o)

’

and the

prevention measures on the cross—contamination of livestock diseases are proper)

LI._L

Division

M

AAYE

Inspection Item

EREEEE
Inspection

Results

ol

s

Common

13, (913 24 Aol 7M=&, Sk, s d o e
LAED WAANEERE FAbE] v dFE T4 T A=
o] Agls Fa gdevk

(Location) Is the proper distance maintained from livestock

N

farms, livestock waste water, chemicals and other pollutants
facilities near the establishment in order not to adversely affect
the livestock products?

il

14. (234 TA/ES - A Z9Ee FYAE FASIL o
W, WF - A A o] AR E ol 9lET)?

(Working place control / pest control (insect, rat)) Does the
working place control the visitor access and have pest control

(insect, rat) facilities?

15. (A3 - =9 - 37AA) A, =29
5 o] 917}
(Daylighting, illumination, and ventilation) Are daylighting and

of F¥atal A71A Aol

illumination sufficient and is the ventilation system available?

* B AFA(11052)/29 4 (2205 22) /3| A A A2 (540
22 o))

* Slaughter plant : Mooring site (110 lux)/working place (220
lux)/post—mortem inspection point (540 lux or more)

x 7FEF 22082 o)A, BAA 758 A o))

* Processing plant: 220 lux or more, Cold storage: 75 lux or

more

16. O1A, 717) S4HEs 44 A5she Tie 9449 4y
AAZA A7) 90, 9 - 37 - dipA FoE 2% - Mol Tbs
& AL AR

(Machines and tools) Are the parts directly in contact with the
livestock products made with the sanitary water—resistant
material for easy cleaning and for sterilization and disinfection

with scalding, steaming and disinfectant?

17. (2o - sP34) 2ode S99 o

1
9l gy % gl iz glom, BPae 5




Yaks ol f1Asta FAENE 2 ek

(Dressing room and restroom) Is the sanitary dressing room and
closet of appropriate size based on the number of employees
available separately, and is the restroom located in the place
where it does not affect the working place and equipped with

water flushing installations?

18. (99 A4 =g HA <

';%‘ -
Que A 5 APHoR 2RI g Do} o) 5o
Fgel L 9T M ek Qi FULN B 2XF A

i e

<

(Employee sanitation) Are the workers doing work sanitarily by
wearing clean working clothes in order to prevent the contamina
tion in the establishment and is the measure on the employee po
ssibly having a bad effect in livestock products due to disease o

r injury?

(Regular verification) Is the establishment manager regularly
verifying whether the procedure is being operated according to

the standard operating procedure?

24. (342, Recall) FEAIF2] F435F Foll tako] 35 (Rec
al) TIPS FYslel £k gom Ane 3%
Zhd o] &3 AlFol wep st Ao n £EAYS TA
g JA B3t ATt

(Recall) Is the recall program for the non—conforming export pr
oduct being established and operated and is the selective and vol
untary suspension of the export work managed depending on the
work details and the product including the case of finding the co

ntamination of raw materials?

19. (ke el W) ZAGgeAe] ofd A Ao WA
odHA FES AEOIE, A, AL, AYET, B, 95, £
A Byl g AL PN A% BelE sk gk
(Cross—contamination prevention) Is the prevention of the cross—cont
amination caused from contact (livestock, vehicle, employee, work too
1, water, raw material, packaging material, etc.) to prevent the contami

nation from the pathogen of an infectious disease managed?

20. (& 5) A1A, A, 71A 2 BEe FUIHeR A, HAE
R E R
(Cleaning etc.) Are the facility, the equipment, the machinery, a

nd the environment cleaned, inspected, and checked?

2. (%) 494 FPA4E =G Aol dste] AMuF ADS
F9-AWED 1 ANE )% fAGD Qe

(Education) Is the establishment manager establishing and
enforcing the sanitary education program for employees and

recording and keeping the results?

22. (EFdAvlwd, SOP) A93A 5 falE <lsta, ogsid,
AAsA Y ¢ AES BRAANFALS YT G5a
U7

(Standard operating proceure) Has a standard operating
procedure been prepared and being applied in such a way to
check and prevent the hazards and to properly manage the

operation during the job procedure?

23, (A714%) 494 I Aol Hehy A2}
8 He7t AHeR AFekn Jevb

==3
Slaughter
plant

i do
o2

(Sterilization facilities) Are the livestock transport vehicle clean
ing and disinfection facilities being installed and operated with t
he disinfectant using standards installed and with the receiving

and dispatch records maintained and kept?

26. (A7) AFZE 7159 Fgeile] dZdste] /Mg 22
Axstefof shm, Al B 759 EYSATE T EEe] e
7}

(Mooring site) Is the mooring site structure connected with the
livestock input line and installed with the open structure and are
there gates enabling the control of people and livestock access?

27. (FA) 7155 &5AFAA gAY @48 wd 4AE 4A
BEE QAo AHsterk?

(Welfare) Are livestock handled humanely to prevent abrasion d
uring the unloading from the transport vehicle or during the susp

ension?

28. (A L) BAAAN = 247} Qs Fiel A

s, AAAAL B HAE, A 22052 o) 2HAA F
Jagk A g st devhe

(Ante—mortem inspection facility) Is the ante—mortem
inspection facility located adjacent to the working place and
installed with the necessary equipment such as the restraining
framework convenient for the ante—mortem inspection and the

lighting device with minimum 220 lux or more?

29. (A7) AR ool 3= Zh5ol sl AFAIZA

— 42 —

— 43 —




F e Aagel wdse] gk
(Isolation facility) Is there an isolation facility to moor the
livestock found to be abnormal as the result of the ante—mortem

inspection?

30. (2% ) =A12 vds 7+ 2
_/.I:

A]'Eﬁﬂ' )v\ O]: —8}1]:] Ei}])\]'::% 63]— PR [} \__% %‘\_‘8 v—vp—ﬂ
ook s, A& wE AR UALE AN AT SEE 4

sta QT (A7 2,500 olUE A BF)

(Slaughter inspection table) Are there the dressed carcass and
offal inspection tables by each line where a carcass is being
hung and enough space to conduct slaughter inspection, and is
the appropriate work speed maintained to carry out the meat
inspection? (Recommended to maintain maximum 2,500 heads

an hour)

31, (AT 727 A) AQAE FATI ATGO % Felstolof

vl WS PARES Aefebele WA s, uhek, W, A%
e WS AAE Ageha G W uae) A E Fxolofof 3
W, gHoR peHm et

(Establishment structure / maintenance) Is the working place
separated into the clean and general areas, is the work line
arranged to prevent cross—contamination, are water—resistant
materials used for the establishment regarding its floors, inner
walls, and ceiling, is the establishment structure convenient for
cleaning and drainage, and is the establishment managed

sanitarily?

s B

H
Sudo} Qi FRE EE W B 44770 A% A 5 B
FE S Qe AME 71H0R FAHAE stelok i HAP]

22 HasE=T)?

(Water supply facility) Is the used water supply secured suffici
ently in consideration of the number of slaughter, is it the facilit
y supplying the tap water and the underground water suitable to
the potable water quality standards, and is the regular water qua

lity inspection done with the inspection records kept?

7+8%
Cutting/
Packaging
plant,
Processing

. (Aad) AAEE A%el A A2y Fel BUA
oguA g Py oz AE £F e AR%e Yustel 2
sfolok aiof faglael 13 AANES DB E A% AA Belshan

(Receiving of raw materials) Is the establishment receiving and

— 44 —

plant

processing the exportable raw meat processed with the method
not contaminated with the pathogen of any infectious livestock d
isease and maintaining and managing the internal standards and

details on receiving raw materials?

34. (A9 F2RA) AQAE AATGT duToR Talé}oqok
o] WAL WAFES ATl MRk vhe, v, 07
e WFH AAE Agetn xR o] AL 1%01010% 3
W, gH R P gk

(Establishment structure / maintenance) Is the working place
separated into the clean and general areas, is the work line
arranged to prevent cross—contamination, are water—resistant
materials used for the establishment regarding its floors, inner
walls, and ceiling, is the establishment structure convenient for

cleaning and drainage, and 1is the establishment managed

sanitarily?
35. (A 2=AA) 2] AU2E7} 15T oJUl& {FAHA
LEZAALE Mulste] Helshizrh

(Establishment temperature control facility) Is the temperature
control facility installed and managed to have the room temperat

ure of the establishment maintained within 15C?

36. (B -9 955 L AFS EAT F A 9T 2 UF
AU ZEEa olom AuS 9 AlFe] 540 wet R werh A4
FA HAD 5 J LERAAME, RES ol F A
(Refrigeration and freezing facilities) Are the refrigeration and f
reezing facilities keeping raw meat and products installed and is
the thermometer showing the temperature with the temperature
control facility with the storage temperature maintained properly
depending on the characteristics of raw meat and products instal
led and managed?

7. (RAHER) WIS 182 olsh, SFACKTS 3 7
E4% o }2t ~5E)E TRLEE §AT & Qi Ak

(Storage temperature) Are the freezmg facility (—18C or lower)

[e]
z%

and the refrigeration facility (—2C to 5C for poultry meat and pa

ckaged poultry meat) maintaining the specified temperatures?

38. 4 - el Sl daf Fr)H o BUHHsy 1 75
Hyeti glete

Are the temperatures of the refrigeration and freezing facilities
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monitored regularly with the records kept?

39, (D) FRE EE E § 2A 20 A9 A9 58
FHW 5 AT Aol AAHoR FAPAE Hn e na
=7}

(Water supply facility) Is the facility supplying the tap water or
the underground water suitable to the potable water standards w
ith the water quality inspection done regularly and with the reco
rd kept?

72

(Refrigeration and freezing facilities) Are the refrigeration and
freezing facilities maintaining the proper storage temperature su
itably to characteristics for each livestock product and is the th
ermometer enabling the temperature control and showing the t

emperature installed and managed?

44, (RAex) YFgAL —2C~10Col38}, YEde —18Colst
E FAHEA #HL Jd=7R

(Storage temperature) Is the refrigeration facility maintained a
nd managed at —2°C to 10C with the freezing facility maintain

ed and managed at no more than —18C?

AR
Cold
storage

40. (R¥AIA) 59 dEAY & &
T3 Felojof shu] HEe owd HAA A
Lol e AT A AlEdTte

(Storage facility) Is it the facility independent or separated fro
m the facility used for another purpose and the clean work facil
ity not contaminated by the pathogen of any infectious livestock

disease?

41 (A4 F2/A) AdAe Adde el ut -
5 o] Qlofok aku, vk, v, AL WY AAE A
a Boure]l Hel gk gzolofof shvf, M o2 sl 9]
7}

(Establishment structure / maintenance) Is the working place

Flrlﬂ—ﬂ

separated and compartmentalized in accordance with the
hygiene levels with the water—resistant materials used for its
floors, inner walls, and ceiling, its structure being convenient

for cleaning and drainage and managed sanitarily?

45, (H¥ R £3) BFOR FEVE FAE AF] UE 7 4
28 AF EE USE AFY EQHA FES PR Bl ny

b FEHAE A LWAYel AL ol +F AU 5l

mlo
.

(Storage and dispatch) Is the livestock product exported to the
Republic of Korea separated and kept without mixture with the
product exported to another country or the product for the dom
estic use and is the check on the export product managed while

uploading it to the transport vehicle for shipping for export?

sz (L) 34§ 9 Aol 129 5o FUE AEE
A0 8T Sl BT Zkolel walsiel iz o
A2

(Storage facility) For the structure and function of refrigeration
and freezing facilities, is the livestock product accommodated ef
fectively without storage exceeding the capacity and without po
ssible contamination and are the loading and unloading facilities
blocked from the outside?

euahs FaARe 1A ol dol

46, (ZSAL) FF FAES
sfe] A4 L7t fA5 Fol Sure] A%

Age] WA (dE)71E 7t
5% pelstn et

(Dispatch vehicle) Is the dispatch vehicle transporting the expo
rt livestock products managed with the transport started after o
perating the refrigerator (freezer) before uploading to maintain

the proper temperature?

&

T

47. (AFFRA) @ FEE AF WeE e vE 57t F
AFol EYHA FeF FEsAY it Basta evke
(Follow—Up) Is the product exported to the Republic of Korea
separated and kept without mixture with the product for the do
mestic use or the product exported to another country?

43, (4% - B FAE ABEZ 540 B HA% nuew
ERAT # 9 9 L IF ML 25T Ya LR
e SEE Fol F Yt LEAS AAed BeHm A
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Annex 3

7] A AR (BSE A=)

Checklist for Beef Establishments (Country of BSE Onset)

L. %9
z=2
Requirements
for livestock
products

establishments

FEAIAY 5% 2 04 58 A% o
Whether the registration and changed
registration of the livestock products

establishment are proper

T o] P 2wl A o
Whether the sanitation inspection and
management by the government of the

exporting country are proper

BSE #d AR ZZ2 Y B39
o R(1% 21, SRM AA 5)

Whether the sanitation management program
related to BSE and the program is possessed
and operated (Age check, SRM removal, etc.)

PI5FE 2qe Aad /12w
5 ol

Whether the production—related
records including the production farm

are retained

T3 EETE
=7} . .
Establishment Establishment
Country
name number
497 74
Establishment
address
O d32a3% T¢%71
Overall Evaluation of Inspection Results
2-0]0
ERIC R ES]
AAdE AFAh
Import health i . .
. Inspection details Inspection results
requirement
FET 24 T Y F 100 o1
AEER B o
Whether the requirement that it was
born in the exporting country or has
[ 2% been bred for 100 or more days after
=7 import is met
o BSE Z4(@d)4a, 1 Fo & $A
Requ1.rement5 % 3o) ofn
for birth and o .
. Whether it is one of the progenies or
breeding . .
cohabiting livestock of the cattle
infected with (suspected of) BSE
=%/ 307149 el o]
Whether the age of 30 months was
checked at the time of slaughter or not
TS I | FEadetaAag & =) e
XY EEE DR
Requirements Whether non—onset of disease in the
for Disease country on the export quarantine
Non—Onset certificate issue system is confirmed

Requirements

for beef etc.

A olgre] ANADAL A4 I
Whether the ante— and post—mortem
inspection of the government

veterinarian are proper

Z1AmH o] AFE-o] A7 o i
Whether the shocking method is

appropriately used

SRM3HS] wAFeq BA E5 o
‘Whether the prevention of  the

cross—contamination with SRM is proper

ZFEREA o A, 23, FAEA,

BQl, AYSHA B T A% o5
Whether the prevention of livestock
pathogen contamination, packaging,
passing mark, sealing, quarantine

certificate issue, etc. are proper
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V. 71g =1
Other

requirements

3, AP, A AR AR A ol
Whether the environment, the facilities,
and the prevention measures on the
cross—contamination of livestock

diseases are proper

Overall evaluation
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BEEDEE

Inspection date:

O3 2 (&% (A) (4% (X7)
(&%) (A) (37) (A1)

Inspector : (Department) (Position) (Name) (Signature)
(Department) (Position) (Name) (Signature)

0 QukAka
General Information

O #4444

Establishment name

=54 2.3 2 =] 7] A
"IZ"/OE] 1T A8 }ao Ton/%]
Slaughter pl Meat cutting/pack
Head/day| . Ton/day
O AT At AGFF| ant aging Plant
- A 5y
Hourly maximum work N
o and production capacity 2 57+8%
Ton/¥ B3t
Meat proces m
Ton/day| Cold storage
sing plant
EEAARIY
O =S Total :

Slaughter inspection staff

O &AA

Location

O sz

Approval no.

- o)A}

Veterinarian

o AR

Federal government affiliated:
FARR 2%

State government affiliated:
o3| A} A Es:

Company affiliated:

O #2974

Approval date

O +9%F
Approved livestock species

i

- ERALL

o

Slaughter inspector

R LR

Federal government affiliated:
FA N

State government affiliated:
0B A} A

Company affiliated:

2~ ==
O =d9%

# Slaughter, Cutting/packaging Plant, Processing plant, Cold st

O Fdd=s

Number of employees

O #Add=/7,
2 A2 YL
Working days/week,
Working hours/day

- uogslg/d
Shifts/day

sing plant

Approved operation type |orage
T3 — -
o z/q| AHEEANE Ton/2
Slaughter pl .
O <9 A Head/day 1:;;; ;ﬁ;ﬁ?g/p%k Ton/day
ant
A - A 5
Daily maximum work No
and production capacity A&7V
Ton/¥ B3
Meat proces m
Ton/day| Cold storage

O 5%%7 4%
Exporting country status

O 71e
Others




O 393 =498z A HLd8 A8da A
Inspection Details of the Application Status of the Import Health

Requirements of Livestock Products Establishments

1. EAAEED

Requirements for Birth and Breeding

O FAISA, FAWE, 434 A4, B2
)

|

Is the management of relevant recording
acceptable?

[J Inspection date and time, checked conte
nts, staff signatures, and archiving (2 year

s)

Ao AGT FrtlA 4

54 Ak 1009 o4 o)A A%

before slaughter.

1. Gidd - vig == - divka) sE=dA SAARSHAAY, d=o8 437 $5 240] 3=

(M) WFA EYALAAY, FRoE H37] 55 AZo] g O AP T/ 4,

(Canada * Netherlands + Denmark) Born and bred in the exporting country or imported from
the country recognized to be eligible to export the beef to the Republic of Korea

(USA) Born and bred in the USA, imported from the country recognized to be eligible to
export the beef to the Republic of Korea, and raised in the USA for at least 100 days

1-1, 757 A%E 724949 9sd 2
AFg7Ize] Blel e gle] fEaAe AHoR

AsstL A=k

Is the government of the exporting country
periodically verifying the effectiveness of
the farm of origin and identification program
of the breeding period of the livestock
products establishment?

A0 95

Inspection item

EYES

Survey details

-1 724942 das 72802 255
= 2o PREIETD 2 AT Belshe
%

AETP?

B F) 7IEHA 5
Does the livestock products establishment
prepare the procedures to check the farm of
origin (country) and breeding period of the
cattle slaughtered for the export to the
Republic of Korea?

[J Furnishing of the regulations (health req
uirements etc.), standards etc. including ope

rational procedures

AAA TG
Inspection results

FE=8 Ha7lE YAt A3 (08 =E &7
=

BSE %4 29 #4E $di(progenies)tt AF 497k ofvoof g}

WD T BSET SIHT 3E A5

The cattle (hereinafter referred to as “Slaughtered Cattle”) used for producing the beef for

export shall not be suspected of or shall not be finalized as BSE infection or shall not be

the finalized progenies or shall not be cohabiting livestock of the cattle with BSE infection.

1-2. As7 B ARG 7IREe] Sl e Al
SHA & H =7

O szt AIRE A2, AR 2 7] 81D
Is the verification method to check the farm
of origin and the period of breeding properly
being operated?

[J Person in charge, time, place, and metho
d (verification of documentation and livestoc
k)

1-3. ¥ 7153e) s Hd @

)

2—1. FE5 BHe U FEL0E £55
© 47} BSE 4424, 1L 3] e 5AF0
obdS ERlek= daks vids) F1 =7k

Is the government of the exporting country
preparing a way to check that the cattle to
be slaughtered for the export to the
Republic of Korea are not the cattle with
(suspected) BSE infection, the progenies,
the cohabiting livestock?

O 9522 23, HE@Rzd 5 71 A 5
Furnishing of the regulations (health
requirements etc.), standards etc. including

operational procedures




Is the verification method properly being
operated?

[J Person in charge, time, place, and metho
d

AAZAH
Inspection results

Is the management of relevant recording
acceptable?
[J Inspection date and time, checked

contents, staff signature, and archiving (2

o. A4 a4

Requirements for Disease Non—Onset

3. =5 AL =5 o 29 dHe FET AFIF AT Aol o3 3070 Hute®
gelsofof @t thut, BA % Helo] FbeaA @e A Aokzranel s 29 A
o] elso]of g},

The ages of cattle targeted for slaughter shall be confirmed to be less than 30 months at
the time of slaughter by the documents authorized by the government of the exporting
country. However, the ages of cattle shall be confirmed by the teeth identification method
if the confirmation by document is not available.

years)
3—4. TET ZAEE FEALTY AEFA
AZFskaL

Does the government of the exporting
country periodically verify the effectiveness
of the age identification program of the

livestock products establishment?

FEEE"

Inspection results

3-1. FEAYLE 5N 49 A= B0/
< Rleke dAE vhEs) Fa sk

O a4 23, HE(98x1 5) 718 A 5
Does the livestock products establishment
prepare the procedures to check the ages
(30 months) of the cattle targeted for
slaughter?

[J Furnishing of the regulations (health req
uirements etc.), standards, etc. including op
erational procedures

3-2 A% gl WS AHs eV
O 2325, Alzh s, H A 2o )
Are the methods to check the age being
properly operated?

[J Person in charge, time, place, and metho
d (documentation and the tooth identificatio

n method)




4. 37 12093 FASl, HA 2448 59, $AY, FE2wn A ZEAT o] Tt . &g
A dskom, o5 Aol ik AT E A @gtelok At Requirements for the Livestock Products Establishment

The exporting country has been free of foot—and—mouth disease for the last 12 months

and of cattle plague, contagious bovine pleuropneumonia, lumpy skin disease, Rift valley

fever for the last 24 months, and no vaccination for these disease has been carried out. 5. FEAUES FE= wE A oA THE Relofok Tt
71 g} ZA & The livestock products establishment shall be registered under the relevant provisions of
Inspection item Survey details the exporting country.
41 ) Age FET PEEY TN
AL o R P YTk q7 e EARSIE-S
Is the above mentioned disease defined as a Inspection item Survey details

target of the obligatory report in the

relevant laws of the exporting country in

case of onset?

4-g. ET A FEAE U A M A
o

TE EHg
Fol solat ¢ gl e whsty &

WAl ARS . .
LA ] g Is the livestock products establishment
QFstar =7k

registered in the exporting country

Is the government of the exporting country regarding the livestock species and

preparing and operating a way to check the operation type suitable for beef production

situation of the livestock disease onset for the export to the Republic of Korea?

when issuing the export quarantine 0422 52 Y&(22 2 g4%)

certificate? Information registered in the exporting

country (the livestock species and the

tlo

& Y-

rlr

A7) Aol AdETS 54 operation type)

5}1 A=

Is the government of the exporting country

== = - el e ==
prohibiting the vaccination of the above o Zﬁ;q; :3 —[L]Z; ;:ii:ojézL 17;1}
disease? e - I
If there is any change to the structure, etc.
1oL SR el AT 29es g9 of Fhe livestock products establishment., is it
o+ gln wHo] sl obligatory to report the change according to

the relevant regulation of the exporting
Is there any way to check that the cattle

country?
targeted for slaughter have not been
vaccinated?
x| 7‘4 Z 1 AAZE
Inspection results I ion results




2191 go] o] FUA =T} 5
szaae sdnect A,

The government of the exporting country shall operate the regular surveillance and
checking program in order to ensure whether the meat establishment that produces the
beef to be exported to the Republic of Korea complies with the import health requirements
and the regulations of the exporting country.

9 meame see Sk

Is the government of the exporting country
operating the regular surveillance and
checking program regarding whether the
livestock products establishment complies
with the import health requirements?

7. 3=0 7 FEHE 2| E HAEE
A (carcass) ‘%‘ AE (offal) 221, 17
g ZRIAS WHH B gFstolof gt
The meat establishment that produces the beef exported to the Republic of Korea shall

l‘J .!10
-|2i
ind
o3
rlof

of 12
ol
gL
O
wm
=
=
2
i
N{N'
&
N
off
rol

have and operate the appropriate sanitation control program for age identification, SRM
removal, identification of the carcass and offal which are exportable, the removal of the
parts inappropriate to export etc.

* SRM

) RE 939 29 AX(tonsils) 2 3] 9% (distal ileum)

(A) Tonsils and distal ileum of the cattle of all month ages

() &=F A 307M€5 o] d® 29 ¥ (brain)-it(eyes) 2 4=(spinal cord)-= 2] (skull) 2 25
(vertebral column)

(B) The brain, eyes, spinal cord, skull, and vertebral column of the cattle with the ages of 30
months or more at the time of slaughter

6—2. FE= A= FAT AR 2 A AR
ol FzAE a7sh B8] PPZAE A Al st
=7k

Does the government of the exporting
country require the establishment to take
the improvement measure in case of finding
non—conformity and carry out the

administrative measure if necessary?

Is the livestock products establishment
preparing the plan on age identification,
SRM removal, exportable carcass, and
by—product check?

[] SSOP, HACCP & 947 4dxF 23t ofF
Whether the operational procedures of SSOP,
HACCP, etc. are included

6-3. F== Ao A7 A4 A A3
A8 E AN Sl AT A
o] YTk e A% AT 2AE u Y
7

Does any non—conformity as a result of the
above inspection by the government of the
exporting country correspond to any
violation of the import health requirements?
If any, is the appropriate measure being
taken?

7-2. Qg FYAAFRA FF=A SRM
A 71 plane] 2 H ] A=7F?

Is the SRM removal plan prepared according
to the import health requirements of the
Republic of Korea?

172
Inspection results

7-3. (2%%) =322 SRM2 SRM A|A pla
noll w&t A AAEI =Tk

(Slaughter plant) Is SRM removed appropriately
according to a SRM removal plan in the case of
slaughter?

O A%, Ly, A5 5 A7 71+

Removal criteria for the tonsil, distal ileum,

spinal column, etc.




7—4. 3071€ nmwt 2 o]} =Ae] SRM AlA
A AE AT S EE AF 5 ke )
AZ 918 2AE P
Is the measure taken to prevent
cross—contamination such as using exclusive
work tools and cleansing in the case of removing
SRM from the slaughter less than 30 months old
and 30 months old or more?

8. (M=) &i HAAHL EF L0 A5 7Y Aol FAE Fuj7|5S st 7|5
Ao 2 RE 2de] BIg § #H7]gt
(USA) The meat establishment keeps a purchase record displaying the facility from which

rlo

;L

cattle were purchased for slaughter. The record shall be discarded after two years from
the point of purchase.

T-5-1. (=53) w558 FeF G At
A 307497 olgst 3049 Pl FRE 9
3 ¥AS e

(Slaughter plant) Is there any mark to display the
separation between the carcass 30 months old or
more and the carcass less than 30 months old
from slaughter to receiving in the processing
plant?

7-5-2. (7}8F) ARJARE FEAA 3
o= ol 307H€E mwk RS 4%
FAE ek

(Cutting/Packaging plant, Processing plant) Is
there any mark to display the separation between
the carcass 30 months old or more and the
carcass less than 30 months old from receiving of

raw materials to export?

81 (E574) +E4U4e 5402 48
A7 APAe] Al o) Bkl TP
NS ST E), B2 o 4)

(Slaughter plant) Dose the livestock
products establishment keep a purchase
record displaying the facility from which
cattle were purchased for slaughter?

[J Record details (Production farm) and th
e archiving period (Two years or more)

AAZ2ZH
Inspection results

7—6. SRM A|ATH 71Fo] By =7k
Are the records related to the removal of SRM
being kept?

FEE A0l 9% At 24 ]

3 AT o #e 75 st AF Aol A AA H A HA FAF A&
CREEEE R

The beef for export shall be slaughtered at the meat establishment authorized by the

2 e

government of the Republic of Korea and produced from the cattle passing the ante— and
post— mortem inspection conducted by the government inspector under the supervision of
the slaughter plant resident veterinarian dispatched by the government of the exporting

country.

7—7. BSE #A qtAe g AqF T4
AEE A=

Is any education for the employees of the
establishment being conducted on the
stipulation regarding BSE?

9-1 AT oie 755 5o it /Rl
e} AR Ak A YR

Is the government veterinarian carrying out
the ante—mortem inspection according to
the slaughter inspection standards of the
government of the exporting country?

A3 A
Inspection results
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9-2 ARFAHE FEw AY-9] N} ]
we} s 2bE AN Bk el

Is the government veterinarian carrying out

the post—mortem inspection according to

the slaughter inspection standards of the

government of the exporting country?
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-3, SRR == VIRl ek Al
E=FHAL Qo] wiA o] gl

Is a right number of slaughter inspection

n kO

personnel corresponding to the criteria of
the country of export placed in the livestock
products establishment?

* BHETE AARIER(GOT, PAD), SAEAA
A 715 (inspection point)

Number of slaughter, number of inspection
personnel (veterinarian and inspector), and

number of post—mortem inspection points

11. &8 2|aL7]= SRM, 71414 355/7144 L5 (MRM/MSM) 2 A3 355(AMR)
o] TAHA FaL ol5 AlF T 2HE WA= WAHLR AL ' FHFHoloF dt

The beef for export must be produced and handled without the mixture of SRM, Mechanically
Recovered Meat (MRM), Mechanically Separated Meat (MSM), and Advanced Meat Recovery

(AMR) meat and through the way to prevent contamination by these products.

9—4. AAADANA FGAT AFo] chet A
2 7] 5 FAE A

Are the display and disposal of the product
failing in the ante— and post— mortem

inspection proper?

9-5. OF ) FEATFE TR ARl
A AR Frole] EEAAE we Qg els FelE)
=7k

(Cutting/Packaging, Processing plant) Does the li
vestock products establishment check whether th
e raw material passed the slaughter inspection of

the government veterinarian in case of receiving

the raw material of export product?

o ARAA SRM 2 7] 5
Qlo s Whx|El WS nlwaln QTR
(Cutting/Packaging plant, Processing Plant) Is
the livestock products establishment preparing a
way to prevent the mixing with and
contamination by SRM and Mechanically
Recovered Meat (MRM) during the production
and handling of the product exported to the

Republic of Korea?

AHZ2
Inspection results

A7 ZE2
Inspection restlts

10. =& darje =4 A FAZ W 7kau h53718 F8)8ke 71T E ol&ste] 714
Al71= Aot A A (pithing process) S AME-3FA] ol gk oA AAbE o of e,

The beef for export shall be produced from the cattle that were not subjected to a stunning
process, prior to slaughter, with a device injecting compressed air or gas into the cranial

cavity, or to a pithing process.

12. 58 4= FAsta A £ A8 E A3t £ olof 3k, 58 4317]9
A, A R EL JEAEE Y MR o3 2 HS WASe WA o R o]Fojxfof g

The beef for export shall be wrapped with clean and hygienic wrapping materials, and the
production, storage, and transport of the beef for export shall carried out in a way to

prevent the contamination by any pathogens of infectious disease of livestock.

10-1. (E%%) 2893 =24 27
QA ithing) & B8 E=EHe)
$& FAST Yot
O Abgehs 7l

k

(Slaughter plant) Does the livestock products
establishment ban the slaughter method of co
mpressed air injection or pithing at slaughter?

[J The stunning method used:

EREEE-E
Inspection results

FAls) 91t P 7K vheistn 2
Is the livestock products establishment
preparing the sanitation control standards to
control the contamination by any pathogens
of infectious livestock disease during the
processing and transport of the beef
exported to the Republic of Korea?
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12-2. 72 A% 0 7% A0 el
FAsn AP H EPAG AT Qek

Is the livestock products establishment using
the clean and hygienic packaging materials

regarding the beef exported to the Republic

of Korea?
ARAZ2
Inspection results
3. 0% 728 AEe 7oare A(Fa7N s JE (3 Ao Ao e 725 479
Bl (seal) B FE7 A7 AT BR1oRE BR1H F FE5 AT Fo ] o T H

ook g,
The freezer (refrigerator) or container of the ship (airplane) transporting the product to be
exported to the Republic of Korea shall be sealed with the seal of the government of the
exporting country or the seal accepted by the government of the exporting country and sha
11 be verified by the government veterinarian of the exporting country.

15-1. 7% A%E % 728 AE
HAN 557 45

/G H 7]. x ]. Hoo) o 2

Is the government of the exporting country
sealing the product with the seal of the gov
ernment of the exporting country or the se
al accepted as by the government of the ex
porting country in case of shipping the prod

uct to be exported to the Republic of Kore

a?
13-2. F&= A% —?91%9— k= A
7 g £EAYEAY AFHS FAs

I AYEHEAE 336}57}?

Does the government veterinarian of the exp
orting country check the suitability of the e
xport health requirements of the product ex
ported to the Republic of Korea for each sta

ge?

A7 Z2
Inspection results

— 64 —

V. 718k 23 3, AA, 715 0xke. ] WA Ex] A o)
Other Requirements (Whether the environment, the facilities, and the

prevention measures on the cross—contamination of livestock diseases are proper)

A A3
T ARG daa
L . Inspection
Division Inspection Item
Results
13. (1A A 2ol 71554, Ak, s3tEd 1 v
SAEE HAPANHBRE FAE I JEFS FX4 o T H=
o] AgE Fa dEvPe
(Location) Is the proper distance maintained from livestock
farms, livestock waste water, chemicals and other pollutants
facilities near the establishment in order not to adversely affect
the livestock products?
14, (94 AL - BA) AHAe 29E FAE L o
), W3 AA o] A E o] =T
(Working place control / pest control (insect, rat)) Does the
working place control the visitor access and have pest control
(insect, rat) facilities?
15. (AF - 2 - SVAA) A, 2ol FE3L A o]
= ol A=7)?
(Daylighting, illumination, and ventilation) Are daylighting and
illumination sufficient and is the ventilation system available?
e
°° * B AFE(110522) /494 (2205 22) /A A HAFE 2 (540
Common = o ol A)b
== ] )

* Slaughter plant : Mooring site (110 lux)/working place (220

lux)/post—mortem inspection point (540 lux or more)
% 7]__1_z0} 220d/\ o]}\l E_L].Z]— 75d/‘\ o]AL

* Processing plant: 220 lux or more, Cold storage: 75 lux or

more
16. (717, 717 &F3E3 44 A&shes F52 4849 A4
ARz A7) A9, dF - 57 - Al For &k - HAyto] 7w

& A Al
(Machines and tools) Are the parts directly in contact with the
livestock products made with the sanitary water—resistant
material for easy cleaning and for sterilization and disinfection

with scalding, steaming and disinfectant?

17. (2914 - 3pg4) 2olde FU9 ol 49w 2719 A8
9l gl % ol i glom, S Aad L FA of

Yates 3ol et sAARE 2tFa =7k
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(Dressing room and restroom) Is the sanitary dressing room and
closet of appropriate size based on the number of employees
available separately, and is the restroom located in the place
where it does not affect the working place and equipped with

water flushing installations?

4
we Agat 5 AR 2 A Ayl 4d Sow
A L

o Ve g vl vk i Y]t 2 s
[e]

it

(Employee sanitation) Are the workers doing work sanitarily by
wearing clean working clothes in order to prevent the contamina
tion in the establishment and is the measure on the employee po
ssibly having a bad effect in livestock products due to disease o

r injury?

verifying whether the procedure is being operated according to

the standard operating procedure?

24. (35332, Recall) TEAF] F43%% &

al) TRIE st EF3ta oo ARede] ¥Aad ¢ &
o] W83} Aol whel dHste] Az o =2

g 4 A #EsEka ek

(Recall) Is the recall program for the non—conforming export pr
oduct being established and operated and is the selective and vol
untary suspension of the export work managed depending on the
work details and the product including the case of finding the co

ntamination of raw materials?

19. (Ao W) 2o Aol of| AdA Aol WA
QA BHEF JEFEOLE, A%, Y, YT, B, 95, ¥F

A )l elF mALRS WA AT WelF s Yk

(Cross—contamination prevention) Is the prevention of the cross—cont
amination caused from contact (livestock, vehicle, employee, work too
1, water, raw material, packaging material, etc.) to prevent the contami

nation from the pathogen of an infectious disease managed?

20. (& 5) AlA, AH, 7A 2 8Fe FUIHeR A, A
2L AHHD deT)?
(Cleaning etc.) Are the facility, the equipment, the machinery, a

nd the environment cleaned, inspected, and checked?

21, (%) 447 F94e 2 st AAuS AL
- Adeta o ARE 7% fAskn ek

(Education) Is the establishment manager establishing and
enforcing the sanitary education program for employees and

recording and keeping the results?

22. (=424, SOP) 2434 5
AAeA #EE & =S ZFA A

A7k

I

(Standard operating proceure) Has a standard operating
procedure been prepared and being applied in such a way to
check and prevent the hazards and to properly manage the
operation during the job procedure?

23. (714%) 493 9P BE Aol wheby A
8 et g71502 AFsn ek

(Regular verification) Is the establishment manager regularly

==3
Slaughter
plant

25, (AR FErEAE 58 A - a5 Aag 24
B3 Qlojok Shu] AZFE ALIIEAE HIXFa FEALS
ol 4EM /2L FAtD sk

(Sterilization facilities) Are the livestock transport vehicle clean
ing and disinfection facilities being installed and operated with t
he disinfectant using standards installed and with the receiving
and dispatch records maintained and kept?

26. (A7) AFZE 7159 Fdekdal ddate] N 2=
AR selok sk, g B A% FYBAT A FYRl An
7}

(Mooring site) Is the mooring site structure connected with the
livestock input line and installed with the open structure and are

there gates enabling the control of people and livestock access?

27 (H5A) 7158 52NN WAy a5 wo AAE A
L= orF o7 Ay der)e

(Welfare) Are livestock handled humanely to prevent abrasion d
uring the unloading from the transport vehicle or during the susp

ension?

28. (RAA ) AAAANE a3 Q4G F-2ol  dR|sto]of
sh, AAAAN] HEe BAE, Hi 220525 o] 2R T
dagk AvE st deThe

(Ante—mortem inspection facility) Is the ante—mortem
inspection facility located adjacent to the working place and
installed with the necessary equipment such as the restraining
framework convenient for the ante—mortem inspection and the

lighting device with minimum 220 lux or more?

29. (A29) AARAAT o) gol g AEel Hhahel AFA
F g Aol vzl ek

(Isolation facility) Is there an isolation facility to moor the
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livestock found to be abnormal as the result of the ante—mortem

inspection?

30. (e AP SAIE ek 7 dheldE Af Ao A
7L Qofek s, £EAAE & 5 e B FR9 Fus
ofok s, A& EE AKAAE A HGH £EE F4

skal Qlevk? (AR 2,500 o2 A #A)

(Slaughter inspection table) Are there the dressed carcass and
offal inspection tables by each line where a carcass is being
hung and enough space to conduct slaughter inspection, and is
the appropriate work speed maintained to carry out the meat
inspection? (Recommended to maintain maximum 2,500 heads

an hour)

not contaminated with the pathogen of any infectious livestock d
isease and maintaining and managing the internal standards and

details on receiving raw materials?

31. (A48 T/ AAE FATest QUG os Festolok
S BASAE AT A0S WA, vk, U, 07
o s AAE A Fa W o] A d FRolofof 3
o, S H o R FEHI et

(Establishment structure / maintenance) Is the working place
separated into the clean and general areas, is the work line
arranged to prevent cross—contamination, are water—resistant
materials used for the establishment regarding its floors, inner
walls, and ceiling, is the establishment structure convenient for
cleaning and drainage, and 1is the establishment managed

sanitarily?

34, (AT F2/7A) AGAE FATH] AT oz Fefafolof

&

< WA AAE ARES A B ujgrel] Wk Fxzo]olok df
o, JAH o FAEHa Y=

(Establishment structure / maintenance) Is the working place
separated into the clean and general areas, is the work line
arranged to prevent cross—contamination, are water—resistant
materials used for the establishment regarding its floors, inner
walls, and ceiling, is the establishment structure convenient for
cleaning and drainage, and is the establishment managed
sanitarily?

35. (447 e=AA) A9ge] ANEw=st 15C olNZ FA
LEZAANAS Aulstel w st

(Establishment temperature control facility) Is the temperature
control facility installed and managed to have the room temperat
ure of the establishment maintained within 15C?

(Water supply facnhty) Is the used water supply secured suffici
ently in consideration of the number of slaughter, is it the facilit
y supplying the tap water and the underground water suitable to
the potable water quality standards, and is the regular water qua

lity inspection done with the inspection records kept?

36. (P - Ysd) 988 9 Zﬂig_ B#3 5 9= Wx 9 U

A E 25 glov] ARS % AFe] S0 ne weewst 44
SA AT 4 AL LERAANZ, LEE gold 4 AL &
[e]

EAE dAste #EH =Tk
(Refrigeration and freezing facilities) Are the refrigeration and f
reezing facilities keeping raw meat and products installed and is
the thermometer showing the temperature with the temperature
control facility with the storage temperature maintained properly
depending on the characteristics of raw meat and products instal
led and managed?

7153
Cutting/
Packaging
plant,
Processing
plant

33. (dnga) F4d2 7h5e o dgd 2ol WA
1 H [e)

=
2 Agd £F 7Fed 985S Jaste] A4

(Receiving of raw materials) Is the establishment receiving and

processing the exportable raw meat processed with the method

37. (RBeE) JFA(IF 18% o)), JFUCHaS 2 3
F TFH G5 2% ~ 55)e THLES FAT F Y AR

(Storage temperature) Are the freezing facility (—=18C or lower)
and the refrigeration facility (—2C to 5C for poultry meat and pa

ckaged poultry meat) maintaining the specified temperatures?
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38. 9 - YA Luof e} F/1H o2 B
wsa Yt

Are the temperatures of the refrigeration and freezing facilities
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monitored regularly with the records kept?

39. (FFA1A) 58 Tv Ye B TV T A% A5
TR 4 e A4

Bl=7)?

(Water supply facility) Is the facility supplying the tap water or
the underground water suitable to the potable water standards w
ith the water quality inspection done regularly and with the reco

rd kept?

72

(Refrigeration and freezing facilities) Are the refrigeration and
freezing facilities maintaining the proper storage temperature su
itably to characteristics for each livestock product and is the th
ermometer enabling the temperature control and showing the t

emperature installed and managed?

44, (RAex) YFgAL —2C~10Col38}, YEde —18Colst
E FAHEA #HL Jd=7R

(Storage temperature) Is the refrigeration facility maintained a
nd managed at —2°C to 10C with the freezing facility maintain

ed and managed at no more than —18C?

1A
Cold
storage

0. GLPTH) FUE AL g

=
T welHefof &t THE] oW A A
ool gl AT A AT

Fow AgHT A
J Aol waAel o

(Storage facility) Is it the facility independent or separated fro
m the facility used for another purpose and the clean work facil
ity not contaminated by the pathogen of any infectious livestock

disease?

41 (A4 T2/ AdAe Adde sl wt - T
5 so] glojof shu, wheh, W, AL WEA AAE At
2 Boure]l Hel gk gxolofof shvf, M o2 s 9]
7}

(Establishment structure / maintenance) Is the working place

td

rlr

separated and compartmentalized in accordance with the
hygiene levels with the water—resistant materials used for its
floors, inner walls, and ceiling, its structure being convenient

for cleaning and drainage and managed sanitarily?

15. (BB D F3) FHOR FEHE FAE AFo] BE T/
& AF BE WSS AFD EQEA RS TR Resel v
S SEAHS S8 LWAF] AT el $F AFYS 9

mlo
.

(Storage and dispatch) Is the livestock product exported to the
Republic of Korea separated and kept without mixture with the
product exported to another country or the product for the dom
estic use and is the check on the export product managed while

uploading it to the transport vehicle for shipping for export?

4z (LEAN]) B 9 9% S Fash 5ol FAE ARE
EOR £8% 5 QI RASES ksl waksolAl s ok
B ERES 09AD Selvt fa kg sk Ausol

(Storage facility) For the structure and function of refrigeration
and freezing facilities, is the livestock product accommodated ef
fectively without storage exceeding the capacity and without po
ssible contamination and are the loading and unloading facilities
blocked from the outside?

euahs FaARe 1A ol dol

46, (ZSAL) FF FAES
sfe] A4 L7t fA5 Fol Sure] A%

Age] WA (dE)71E 7t
5% pelstn et

(Dispatch vehicle) Is the dispatch vehicle transporting the expo
rt livestock products managed with the transport started after o
perating the refrigerator (freezer) before uploading to maintain

the proper temperature?

&

T

47. (AFFRA) @ FEE AF WeE e vE 57t F
AFol EYHA FeF FEsAY it Basta evke
(Follow—Up) Is the product exported to the Republic of Korea
separated and kept without mixture with the product for the do
mestic use or the product exported to another country?
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Annex 4

37 A FAE BSE H[EAF)
Checklist for Beef Establishments (Country without BSE Onset)

FE= Aol A4 % vl

4% o

Whether the hygiene inspection and
management by the government of

exporting country are proper

Sl ol A 24 ad
== 2~ A=)
T ST
‘Whether the requirements for handling

livestock ban are complied

WA EE Lge Adud
% nh 5 AR

Whether the production farm-related
records including production farm are

retained

3 R B
=
Establishment Establishment
Country
name number

497 7z
Establishment
address
O d323% S3%7t
Overall Evaluation of Inspection Results

FAAAEA

T AANS EEEE

Import health X ] .

R Inspection Details Inspection Results
requirements

T 2408 23
Requirements for

Birth and Breeding

5% 24 AREd 75 o
‘Whether born and raised properly in
the exporting country

=

EE R E e

e

Requirements for

Animal Disease

FEAGTUGALY & 50T
MU A S o

Whether no onset of disease in the
country on the certificate issue system

of export quarantine is confirmed

V. 3 a17]

vl

ot

o

Requirements for

Beef etc.

Au olwe] A - SAAA A4
g%
Whether the ante- and post-mortem

tests of government veterinarian are

proper
A o WA, 24, FAR
Al Bl A B

% o)y

Whether the prevention of livestock
pathogen  contamination, packaging,

passing mark and others are proper

ST od T4 o
Whether the requirements for farm

disease freedom are implemented or not

FEALG] Bg A

V. 71} =7
(M2 S)
Other Requirements

(Facility etc.)

873, P, wkes] WA A ol
‘Whether the environment, the facilities,
and the prevention measures on the

cross-contamination of livestock diseases

Requirements for
Livestock Products

Establishment

Freedom AR A F5= o
Whether  the  livestock  products
establishment is located in the area other
than the infected area of farm disease
freedom

. #2494 FEAAL] 5 4 WE 55 A4

sl o5

‘Whether the registration and change of
registration by the livestock products

establishment are proper

are proper
g7
Overall Evaluation
O AdaA:
Inspection date:
O 3" A (&5 A5 (3% (M)
(&%) A5 €k (M)
Inspector : (Department) (Position) (Name) (Signature)
(Department) (Position) (Name) (Signature)
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DAL

General Information

sing plant

O A4

Establishment name

O =574
Slaughter inspection staff

Total :

O 244

Location

O sAHs
Approval no.

O +adA
Approval date

- oA

Veterinarian

o uky QA

Federal government affiliated:
TR LA

State government affiliated:
PR

Company affiliated:

O $U%%

Approved livestock species

- =HPA

Slaughter inspector

B g
cAHP R A2

Federal government affiliated:
P L
State government affiliated:

0B A} A

Company affiliated:

O FgAF
Number of employees

O #Add=/7,
RS R A VA
Working days/week,
Working hours/day

w4/
Shlfts/day
O F&=71 43

Exporting country status

O £94= # Slaughter, Cutting/packaging Plant, Processing plant, Cold st
Approved operation type |orage
=5% A Sz A 2
/a1 ki Ton/2
Slaughter pl Meat cutting/pack
Head/day| . Ton/day
O a9 A ant aging Plant
AYF - AN 5
Daily maximum work No
and production capacity A& 7hE %
Ton/<Q Bt
Meat proces m
Ton/day| Cold storage
sing plant
T =X}
=4 A& 5 A =z}
/2 kG Ton/2]
N Slaughter pl .
A7+ H 24 F Meat cutt k
© ]‘{O #Hol AdE Head/day| " <" ing/pac Ton/day
c A 5E ant aging Plant
Hourly maximum work N
o and production capacity
2SN TH Ton/Y B33
-
Meat proces Ton/day| Cold storage

O 7I&
Others
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0 $23989 +99427 4883 4297 A3
Detailed Inspection Points on the Application Status of the Import

Health Requirements for Livestock Products Establishments

R A

L (5-F3fo], A, FA ) S - A, (25 - 72AE) 4 378E o) A

(Uruguay, Chile, Mexico) Birth, breeding (Australia, New Zealand) At least three month breeding

e

Survey Detials

1-4. 5537 45T T894 Adsd
AREZIE] SRl e RS A

71H s AFsta Tl

Does the government of exporting country
periodically verify the effectiveness of the farm
of origin and the identification program of the
breeding  period of livestock  products

establishment?

-1 7=493¢ 0es 75808 a5
£ 20 PESFEID R ARTINE Felshe
g vhds) Fa ek

QAR 23, WASNEA §) 7% A

Does the livestock products establishment
prepare the procedures to determine the farm
of origin and breeding period of the poultry
slaughtered for the export to South Korea?

[ Furnishing of the regulations (health
requirements etc.), standards etc. including

operational procedures

2443
Inspection Result

2. (A9, $F3o]) A B(Lds7d 2 4T

slo

=

) R A5AE olHA TR aS WA -

(Chile, Uruguay) individual identification (Confirmation of farm of origin and month age)

[eNC}
'\L‘é

1-2. g 9 AE7IRES] Fel g
S EHET
O 992, A, Bk, PR

s

rlo
2
i3

wa

9]

o

7}

Are the confirmation methods of livestock
products establishment to determine the farm of
origin and the period of breeding properly
being operated?

[J Person in charge, time, place, and method

(verification of documentation and livestock)

1-3. 34 7153 = A ddr)e

O FALA, FAuE, 87 A7, B
)

Is the management of relevant recording
acceptable?

[J Check date and time, checked contents,

author signatures, and archiving (2 years)

2-1 5% AFE daw FE8on B
5 47} BSE A9 (S4DA, 1 ) B B
A%ol opde Belshs AxE v Fu
A7k

O A 23 Rz 5) 7Ie WAl &
Is the government of exporting country
preparing a way to determine that the cow to
be slaughtered is not the cow suspected of BSE
infection, its progenies, and other cohabiting
cows?

[J Furnishing of the regulations (health
requirements etc.), standards etc. including

operational procedures

2-2 B9l WHe Ads TEHAIR
O =2k, AE, e,

Are the confirmation methods properly being
operated?

[] Person in charge, time, place, and method

dA 2R
Inspection Result
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Requirements for Animal Disease Freedom
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(FARAE) 1d:TAY, 28 FZHTHE-EF

e des petits rummants) HE A7 8 .QkF- ]’ E]ﬂ'l:vﬂ
g S0 AL o] glojof st o5 X

A @4, 2E AW 20 A4

The country of export must be free of foot-and-mouth disease for one year, cattle plague and
contagious bovine pleuropneumonia for two years, lumpy skin disease for three years, Rift
valley fever for four years, and no vaccination for these diseases must have been carried out.
(Uruguay) Two years of foot-and-mouth disease freedom, the government of Uruguay must
implement and control an official vaccination program regarding foot-and-mouth disease.

(New Zealand) The country of export must be free of foot-and-mouth disease for one year,
vesicular stomatitis, Blue tongue disease, swine vesicular disease cattle plague and contagious
bovine pleuropneumonia for two years, lumpy skin disease for three years, Rift valley fever for

four years, and no vaccination for these diseases must have been carried out.

Does the government of Uruguay implement

and control an official vaccination program

regarding foot-and-mouth disease?

A2
Inspection Result

. (AE - $-F3o]) BSEY] frl3t dAts adHom gAsta A sy 93 AkRg A 2
Z ZRas IR 4T 2AES FET At u AHH o= st} ). B3
= A%7F BSESH ¥ 24 Wt F AU Al g sk A ARl = ARl F
ofof gt
(Chile, Uruguay) A variety of measures including feed ban and forecasting program must be
consistently managed according to the regulations of exporting country in order to effectively
search and prevent the introduction and spread of BSE. In addition, the country of export must
inform the Government of South Korea in advance in the case there have been an abolishment,

enactment and revision of the measures or regulation regarding BSE.

78 ZAM &
3-1. 37 A8E FE= wagad TAA
o fgew AR Tk

Is the above mentioned disease defined as a
target of obligatory report in the laws of

exporting country in case of occurrence?

3-2. FE AN AT T 7S 2N
wbA) Agke) Se1et 4= gl WHS wlslar 998}

i leTR

Is the government of exporting country
operating preparing a way to determine the
situation of livestock disease outbreak when

issuing export quarantine certificate?

4-1. FEF= A¥-E 553 YoM BSEQ £
2 §L/\}0 E]—}\]J HO]—/(]O]_7] 23tk z;(]u__ 5= °H
Fa YR

O AsEA 2 o2 2209 13

Is the government of exporting country
preparing the measures to prevent the
introduction and spread of BSE in the
regulation of the country of export?

[[] Feed ban and forecasting program included

4-2. & Wl thsto] WAL

Please explain about the relevant matters.

3-3. &= ANt 4] AWl AFAFE &
A sk (S350 Al9)

Does the government of exporting country ban
the vaccination against the above described

fever? (Except for Uruguay)

4-3. =7 A5 = BSE #4A Wit - 24
o Al - AA Al ARl FREA e
Is the government of exporting country
notifying in the case of there have been an

abolishment, enactment and revision of the

measures or regulation regarding BSE.

3=4. U hol HHEIA BT I
A% 5 A& Pl Ak

Is there any way to determine that the target

pigs for slaughter have not been vaccinated?

AR4 3
Inspection Result
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5. (A=) &7}

A = =542 2dold A B o] gl Stolojof atH, &
e 37 EA 7

ZO]_
o) A9 el XN E ol k.

(Mexico) The farm from where cattle originated must be free of the outbreak of anthracnose for

it

two years or more, and the export workplace must not be located within the infected area with

the above listed diseases.

Eal H - = [e] 5 >~
5-1. &7 AN e A dg=s
sy

Is the government of exporting country or
livestock products establishment preparing a
way to determine the anthracnose freedom
regarding the farm of origin of cattle
slaughtered for export to South Korea?

[] Furnishing of the regulations (health requir
ements etc.), standards etc. including operationa

1 procedures

Is the livestock products establishment
registered in the country of export regarding
animal species and business sector suitable for
pork meat production to South Korea?
- FET S5 U5 & ¥3)
Registration information in the country of

export (animal species and business sector)

6-2. TEANT T 5 W ARl Sl AY 7 E
= B PR WPADE HES s g

71

In the case there is any change including the
structure of livestock products establishment, is
it obligatory to report the change according to

the relevant regulation of the country of

export?

5-2. FAAe] 8 4 ¥ JIERE 44T
7p

O s, Az, B, AR 2 7hEe)
)

Are the management of identification procedure
and relevant recording acceptable?

[] Person in charge, time, place, and method

(verification of documentation and livestock)

AH4d 3
Inspection Result

AR A
Inspection Result

m =444 =4

Requirements for Livestock Products Establishment

7. FEARELS FES AT A A5 skl lojok st FES GRIE AAlsks A71A L 4
AR A3t ool glojoF .

He - #F30) FE5 ARe SFAAEe] o] FAAA=AR FE7 A EFct=A
S wARety] As A7 ke A ZRORS Gsteiof dth

The livestock products establishment must be under the sanitation supervision of the government
of exporting country and show no non-conformity in the routine sanitation inspection that the
government of exporting country conducts

(Chile, Uruguay) The government of exporting country must run regular audit and inspection
program to ensure whether meat establishments comply with this import health requirement and

the regulations of the country of export

6. TEAAEL FET B A 75t S Holojof dr
The livestock products establishment must have been registered under the relevant provisions of

the country of export.

7-1. 2ES AYE FEAG dlstel 599
B I Foll e B7149) A% 9
o]
[e]

skar =71

N

GRERIy NSRS

Inspection Item Survey details
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7-2. FEw AN AR AR B A9 8-2. EQldate] &8 9 ¥ 7|HdEe A
ol WdxAE a8 Do P2AE L Ae 712
=712 Are the management of identification procedure
Shall the government require the livestock and relevant recording acceptable?
products establishment of the measures to O 92k, Az, Za, 4HAEF 2 7159
improve at the discovery of non-conformity and <)
carry out administrative measures if necessary7 [J Person in charge, time, place, and
7-3. FEE AN 7] A7 AS FAY AL method (verification of documentation and
FT FAAARAG St aFsk= Abol livestock)
L7 Qe A% AAF 2AE 3 A FEET
7k? Inspection Result
If there is any non-conformity as a result of 9. AR AL il ol =357 95t AP AAEE Fobe tidu AR A F
sanitation inspection by the government of the =2 T g PR 5l FLEA] e Il Bl (A AL T2 U g AAES HT
exporting country, does it include any violation sty A= ol =t}
of the import health requirements? If any, are While conducting the operation to export to the Republic of Korea (ROK), the livestock products
the appropriate measures being taken? establishment must not treat the animals and their products which came via the country or region
1A A from where the government of ROK does not allow the importation of the cloven-footed animals
Inspection Result and their products.
8. ($Fe]) SR G = o] F50] 7hed EAl(carcass)e] SAHAAHPH €121 52 919 9-1. FEHEELE 9l FHatw=s ot Aat
ez aAs gstolol dut & vhda) L ek
(Urguay) Meat establishment must run a management program for pH confirmation of carcasses Is the livestock products establishment
which are exportable to the Republic of Korea. preparing a procedure that is measuring up to
8-1.7EZAG2 dghs 58 =A g Article 97
SAAA BEzzafs wdd Fao e O 95asr 2ok WAz 2) 7% v
7} =
Is the livestock products establishment (] Furnishing of the regulations (health
preparing a management program for pH requirements etc.), standards etc. including
confirmation of carcasses which are exportable to operational procedures
the Republic of Korea. 9-2. gdate] -8 9 ¥ 7EFH = A
O Q%A 28, 9182 5) 1% @7k
A 5 O YR, =elFy|, oy
[J Furnishing of the regulations (health Are the management of identification procedure
requirements etc.), standards etc. including and relevant recording acceptable?
operational procedures. [J Person in charge, confirmation period, and
method
4443
Inspection Result
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10. (A DFEHF Gl = dd BF, 7k 2 B fig 7]5d2oe] 2 o] BaE oo}
= ¥4 AsE sk glojof I

Livestock Products Establishment must keep the original records on daily slaughtering, processing

and storage for more than two years and furnish relevant materials including the farms of origin

of the poultry meat exported to the Republic of Korea.

10-1. FE4EE =5, 7he 3 kel iz
7159 29 ol natslar ek

.Does the livestock products establishment keep
the original records on slaughtering, processing

and storage?

11-2. AFFofid F25 Ao =i
o w2} A e AAlska e

Is the government veterinarian carrying out
the post—mortem inspection according to
the slaughter inspection standards of the

government of the exporting country?

10-2. &89S U= 5 2avle] o

W Sol BAY ARE Ty QEA

ot

Does the livestock products establishment
furnish relevant materials including the farms

of origin of the pork meat exported to the

Republic of Korea?

1734
Inspection Result

11-8. FEAYl= F35 75l Fidhe
RAE] E=FHAL Q1Fo] wiAIH o] el

Have a right number of slaughter inspection
personnel been placed in the livestock products
establishment corresponding to the criteria of
the country of export?

O =57, AARigEs(ald, A4, siA
ZAAMAA 704 (inspection point))

[J Slaughter No., No. of inspection personnel
(veterinarian, surveyor) No. of post mortem ins

pection points

V. 237 59 =1

Requirements for Beef etc.

11-4. A - A @Al A E3HA7 Al tgt
FA 2 Y] 5 sAlE HEE

Are the display and disposal of the products
failed in the ante- / post- mortem inspection

acceptable?

1 528 A1 A0 98 5% 25 525 4501 947 558 3% 59
AN A D AAGA FAteloF Tk,

The cattle which were slaughtered to produce the beef for export must pass the ante- and

&l

o]

i

post-mortem inspection conducted by the government veterinarians dispatched by the country of

export.

A% ZEAE

Inspection Item Survey detail

11-1. AR 5+ 479 =Sk
ol weh A e AAlEkaL =Tk

Is the government veterinarian carrying out
the ante—mortem inspection according to

the slaughter inspection standards of the

government of the exporting country?

Z ox
o rlo ro
H
)

o
)
B
ox,
-z
4
1o
=)
©
1
Hye
o
>
i
1y
T

e
1

b

P

[0
i
=

(Meat cutting/packaging plant, Meat processi
ng plant) Does the livestock products establi
shment check whether it is the raw material
receiving the slaughter inspection of the gove
rnment veterinarian in the slaughter plant app
roved by the Republic of Korea in case of rec
eiving the raw material of the export produc
t?
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AR2 3
Inspection Result
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12 (A - S5 90]) 728 AL7E 4 A T 09 1A GEEIE TaeE 78
o]-g-3}e] 7]**’\17]% FA ot} AP (pithing process) & ARESHA] ofugh AofA] ArbE|ofok gt

(Chile, Uruguay) The beef for export must be produced from the cattle that were not subjected
to a stunning process, prior to slaughter, with a device injecting compressed air or gas into the

cranial cavity, or to a pithing process.

12-1. (259) 7249 9E =54 87174
e A (pithing) & 9 =FUH AE-S
A A

Does the livestock products establishment ban
on the slaughter method through a stunning
process at slaughter with a device injecting
compressed air or gas into the cranial cavity, or

to a pithing process.
[ AX Al2SHE 7| -uk] Ao

[J The stunning method used:

1A d R
Inspection Result
14, $&8 7] st AAHA T A5E Ab&ate] A ook . $E8 437
o Egdl= Z%H*ﬂ*‘ Asl7E gls WHoR AHAT= FARAE stofok stv, o

FAFA = Aol Fr=A 5ol SR E ook e

The meat for export must be wrapped with the clean and sanitary wrapping materials. In addition,
the wrapping of the meat for export must display a passing mark to show that it was handled in
a way free from harm in terms of public health. The passing mark must be the one that was

notified to the Government of the Republic of Korea in advance.

1A 4
Inspection Result

14-1. 5752882 = 7% #aroll thste] 3
2 sha A 23 ABE ARSlaL ST
Is the livestock products establishment using the
clean and hygienic wrapping materials

regarding the beef exported to the Republic of

13. ($-FFHo)FEE Ha7]e =5 Fo] 4T~10TAFloNA A 3641253 A= o] X

o] w5 & < (Longissimus dorsi) 92 pH7} 5.80]3}21 XS0 A w7} ) A % o] ok ?‘5}‘:}.
(Uruguay) The beef for export must be matured at least 36 hours in 4C~10C after slaughter and
then the bones must be removed from the parts around the longissimus dorsi of carcass with pH
below 5.8.

Is the livestock products establishment
displaying the number of establishment on the
contents or on the packaging of the beef to be

exported to the Republic of Korea?

13-1. 22 A998 HE A5

o] pHE #RIs}= A5 wleds) ?
Is the livestock products establishment
preparing the procedure to confirm the pH of

the longissimus dorsi of carcass before

de-boning?
O g5dxk 23, Mg SI8Ed 5) 71 WA

Furnishing of the regulations (health
requirements etc.), standards etc. including

operational processes

14-3. 555 Ave 7287 2 g &
% 23700 thele] o] FARAE Sk @
Towm FZals AEQ)S BolElT QT

Is the Government of the exporting country
checking whether the beef to be exported to
the Republic of Korea is displaying a passing
mark of the exporting country before being
shipped  from  the livestock  products

establishment?

44434
Inspection Result

13-2. Eeldatel -8 3l vl 7153 443
712
Are the management of identification procedure
and relevant recording acceptable?

S N L

Person in charge, confirmation period, and

method

15. (A9 - $F o)) &8 Hur|E= o AR} =k 258 “For Export to the Repub
lic of Korea"©.& ¥ A|&}ooF 3t}
(Chile, Uruguay) The beef for export must display “For Export to the Republic of Korea” on the

outer packing box.
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15-1 5% 4 @50 558k 4l V. 71e 23 (87, A, 7R aake sl AR A o)

y Whether the environment, the facilities, and the prevention measures on the cross
71 . . .
. —contamination of livestock diseases are proper
Is the Government of the exporting country

checking whether the beef to be exported to o B A A7
the Republic of Korea displays “For Export to . 1— v U o Inspection
. N Division Inspection Item
the Republic of Korea”? Results
Ada 13, (912) &g Aol A, A0S, seed 2 g
Inspection Result LA WANARTE FAF U GFE FA o A=
16 Oets 728 AR 7o AN DAt AdeldE 725 A% o AYE F1 Qo
o w<U(seal) = FEF A7t AT Ao FRlE F FET AN Tl o3 38 (Location) Is the proper distance maintained from livestock
Eojok Frt farms, livestock waste water, chemicals and other pollutants
The freezer (refrigerator) or container of the ship (airplane) transporting the product to be facilities near the establishment in order not to adversely affect
exported to the Republic of Korea shall be sealed with the seal of the government of the the livestock products?
exportmg. <.:ountry or the seal accepted t.>y t.he government of. the exporting country and sha 14, (A ZA/T= - A FQAS ZA= AT 2o
Il be verified by the government veterinarian of the exporting country. W WE . uA A Ao A Eo] Q=)

16-1. &= AF5 s 28 AF
HAAA FET 459 B T FES AY

7 AgE gelow Belsh Y

(Working place control / pest control (insect, rat)) Does the
working place control the visitor access and have pest control
(insect, rat) facilities?

15. (AF - 2 - SVAA) AF, 2ol T3 A o]
=g =Tt

(Daylighting, illumination, and ventilation) Are daylighting and

Is the government of the exporting country
sealing the product with the seal of the gov
ernment of the exporting country or the se

al accepted as by the government of the ex

. . L. =5 illumination sufficient and is the ventilation system available?
porting country in case of shipping the prod o
' Common * E=FA AFAA1052)/448 (2205 2) /3 A HFAE 2 (540
uct to be exported to the Republic of Kore
;_,ET/\ o]/\L)
a?
16-2. F== AE oy ga= =A% *# Slaughter plant : Mooring site (110 lux)/working place (220
o] 7} gAY =2z AL o lux)/post—mortem inspection point (540 lux or more)
1 HAFHA S tFelErle * 7hE7 22052 o), B 7552 o)
Does the government veterinarian of the exp * Processing plant: 220 lux or more, Cold storage: 75 lux or
orting country check the suitability of the e more
23} AR A= BHE O oxzo "M
xport health requirements of the product ex 16. (717, et AR ASshs P ARl
AA=ZA “‘71 H Ui Y - T - A TORE A% - At Ths

ported to the Republic of Korea for each sta
& AL ALgEETL

ge?
TEE (Machines and tools) Are the parts directly in contact with the
. livestock products made with the sanitary water—resistant
Inspection Result . . e .. .
material for easy cleaning and for sterilization and disinfection

with scalding, steaming and disinfectant?

17. (2o - sdd) 2ode S99 ol A 71 S84
.

S gl gl o] m= glon, s g dF}E T4 of
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Yaks ol f1Asta FAENE 2 ek

(Dressing room and restroom) Is the sanitary dressing room and
closet of appropriate size based on the number of employees
available separately, and is the restroom located in the place
where it does not affect the working place and equipped with

water flushing installations?

18. (49 A4 AAFHANA 2de A Astol 3AR 4
Que A 5 APHoR 2RI g Do} o) 5o
Fgel L 9T M ek Qi FULN B 2XF A

i e

<

(Employee sanitation) Are the workers doing work sanitarily by
wearing clean working clothes in order to prevent the contamina
tion in the establishment and is the measure on the employee po
ssibly having a bad effect in livestock products due to disease o

r injury?

(Regular verification) Is the establishment manager regularly
verifying whether the procedure is being operated according to

the standard operating procedure?

24. (342, Recall) FEAIF2] F435F Foll tako] 35 (Rec
al) TIPS FYslel £k gom Ane 3%
Zhd o] &3 AlFol wep st Ao n £EAYS TA
g JA B3t ATt

(Recall) Is the recall program for the non—conforming export pr
oduct being established and operated and is the selective and vol
untary suspension of the export work managed depending on the
work details and the product including the case of finding the co

ntamination of raw materials?

19. (ke el W) ZAGgeAe] ofd A Ao WA
odHA FES AEOIE, A, AL, AYET, B, 95, £
A Byl g AL PN A% BelE sk gk
(Cross—contamination prevention) Is the prevention of the cross—cont
amination caused from contact (livestock, vehicle, employee, work too
1, water, raw material, packaging material, etc.) to prevent the contami

nation from the pathogen of an infectious disease managed?

20. (& 5) A1A, A, 71A 2 BEe FUIHeR A, HAE
R E R
(Cleaning etc.) Are the facility, the equipment, the machinery, a

nd the environment cleaned, inspected, and checked?

2. (%) 494 FPA4E =G Aol dste] AMuF ADS
F9-AWED 1 ANE )% fAGD Qe

(Education) Is the establishment manager establishing and
enforcing the sanitary education program for employees and

recording and keeping the results?

22. (EFdAvlwd, SOP) A93A 5 falE <lsta, ogsid,
AAsA Y ¢ AES BRAANFALS YT G5a
U7

(Standard operating proceure) Has a standard operating
procedure been prepared and being applied in such a way to
check and prevent the hazards and to properly manage the

operation during the job procedure?

23, (A714%) 494 I Aol Hehy A2}
8 He7t AHeR AFekn Jevb

==3
Slaughter
plant

25. (R5A8) NET5A4F o] AH - &5 A08 A4 - 69
3 glojob st 2EopE ALGVIEAE WIS FEALG B

ol 4EM /2L FAtD sk
(Sterilization facilities) Are the livestock transport vehicle clean
ing and disinfection facilities being installed and operated with t
he disinfectant using standards installed and with the receiving
and dispatch records maintained and kept?

26. (A7) AT 7159 F4erldd ddste] /g
AAselok b, A 2 Ee FYBATE F5 EDEol
7}

(Mooring site) Is the mooring site structure connected with the
livestock input line and installed with the open structure and are

there gates enabling the control of people and livestock access?

27. (BA) 715 e5AFIA delAdt a5 g g A
FEE oo r A=)

(Welfare) Are livestock handled humanely to prevent abrasion d
uring the unloading from the transport vehicle or during the susp

ension?

28. (AAAAE) AAAA N = 2 A} Qs B Ax|slo]of
sh, AAAAN] AeEe BAE, Hi 220525 o] 2R T
g dng s ek

(Ante—mortem inspection facility) Is the ante—mortem
inspection facility located adjacent to the working place and
installed with the necessary equipment such as the restraining
framework convenient for the ante—mortem inspection and the

lighting device with minimum 220 lux or more?

29. (A2)9) AARAAT o gol g hEol Hstel AFA
F g Aol mhiso] sk
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(Isolation facility) Is there an isolation facility to moor the
livestock found to be abnormal as the result of the ante—mortem

inspection?

30. (=HFAM) =AE wvke 2 b2 AS3 A
AIZE glelof Bk, EEAANE & ¢ dE e FE9
ook 3taL, A& s AFHAE HAASI] A A &
sta ek (AR 2,500 oJUl2 A AA)
(Slaughter inspection table) Are there the dressed carcass and
offal inspection tables by each line where a carcass is being
hung and enough space to conduct slaughter inspection, and is
the appropriate work speed maintained to carry out the meat
inspection? (Recommended to maintain maximum 2,500 heads

an hour)

31, (RS F2/5A) APAE AT AR AuT A0 Belstelof
vl oA e PARES Aeetel e wjH s

e W5 A E Agsta

H, AR AeHa ek
(Establishment structure / maintenance) Is the working place
separated into the clean and general areas, is the work line
arranged to prevent cross—contamination, are water—resistant
materials used for the establishment regarding its floors, inner
walls, and ceiling, is the establishment structure convenient for
cleaning and drainage, and is the establishment managed

sanitarily?

32. (FFA4) AHgE =
s i FEE

A 2~
w3 9l

e wsEsk
(Water supply facility) Is the used water supply secured suffici

o

o

ently in consideration of the number of slaughter, is it the facilit
y supplying the tap water and the underground water suitable to
the potable water quality standards, and is the regular water qua

lity inspection done with the inspection records kept?

754
Cutting/
Packaging
plant,
Processing

33. (8o AAge k5ol ofud g Awel WAl
LAHA g e Ad £F e e A85S farste] A4
stojof 8t Az il At AA7|EH WES 715/ welda
A7k

(Receiving of raw materials) Is the establishment receiving and

- 92 —

plant

processing the exportable raw meat processed with the method
not contaminated with the pathogen of any infectious livestock d
isease and maintaining and managing the internal standards and

details on receiving raw materials?

31, (AT T2/A) AGAE FATS TWTG 6z Eelstolok
] WG WAFES el A s v,

e W ANE AT a L e AL Fxo

W, fgHoE peHm YEke

(Establishment structure / maintenance) Is the working place

2 -
o
-
of

separated into the clean and general areas, is the work line
arranged to prevent cross—contamination, are water—resistant
materials used for the establishment regarding its floors, inner
walls, and ceiling, is the establishment structure convenient for
cleaning and drainage, and is the establishment managed
sanitarily?

35. (A7 SEAMH) A9FS AHEE/E 15C oz A5
erRzdN A dulste] BelstErh

(Establishment temperature control facility) Is the temperature
control facility installed and managed to have the room temperat

ure of the establishment maintained within 15C?

36. (38 - A5 A) Ang L AES LAd & e 97 L 9%
g 253 glov] 9ES U AFS] SHo uhet npews 44
A fAE 5 ool LERANAR, LEE ol F glE &

SAE Aol pelHn Qv
(Refrigeration and freezing facilities) Are the refrigeration and f

-
a

reezing facilities keeping raw meat and products installed and is
the thermometer showing the temperature with the temperature
control facility with the storage temperature maintained properly
depending on the characteristics of raw meat and products instal
led and managed?

w
=
HI
rﬁ
rp
o
offt
>
E
ol
—
(o]
k1
(e}

13h), B34 tas 2 7h=
“c—’T 2% 030} 2% ~ 5% )° TRLES AT F AT AP
(Storage temperature) Are the freezing facility (=18C or lower)
and the refrigeration facility (—2C to 5C for poultry meat and pa

ckaged poultry meat) maintaining the specified temperatures?

38. W - B 2o def) F71A ez BUE st 1 7 5S
Hyshar 9l=7)?

— 93 —




Are the temperatures of the refrigeration and freezing facilities

monitored regularly with the records kept?

39. (M) 58 B e & FA75d 433 Adks 52
THE A Aol ATH o R AP §a V| 5E B
SR

(Water supply facility) Is the facility supplying the tap water or
the underground water suitable to the potable water standards w
ith the water quality inspection done regularly and with the reco
rd kept?

Vet 2EE dolE F e 2RAE AAste] AYHI U=

(Refrigeration and freezing facilities) Are the refrigeration and
freezing facilities maintaining the proper storage temperature su
itably to characteristics for each livestock product and is the th
ermometer enabling the temperature control and showing the t

emperature installed and managed?

4. (RFFem) YA —2C~10Col 3, YEAS —18Cola
g fAEA BHL Y

(Storage temperature) Is the refrigeration facility maintained a
nd managed at —2°C to 10C with the freezing facility maintain

ed and managed at no more than —18C?

2E%
Cold
storage

0. (RO Ea ATeAT 9=
2 B2 wofof shn] 745 o) olW e AeiA
°°ﬂo1 g BAT A AT

)

FuE Aese A
3 Aol waAAel o

(Storage facility) Is it the facility independent or separated fro
m the facility used for another purpose and the clean work facil
ity not contaminated by the pathogen of any infectious livestock

disease?

41, (A8 7244 A4S AR 2o e & - T
5 o] glofok shvf, uhel, WH, AL WEY AAE AHES m
Ha % o] ALYG Fxololof M, AMHoE BelHT U=
7}

(Establishment structure / maintenance) Is the working place
separated and compartmentalized in accordance with the
hygiene levels with the water—resistant materials used for its
floors, inner walls, and ceiling, its structure being convenient

for cleaning and drainage and managed sanitarily?

15, (BB D F3) FHOR FEHE FAE AFo] BE T/}
& AF TE WSS AR EQEA BES TR Resel v
i £EAAS A3 WAF] AT Wl £F AFYL F
s g5 3 ek

(Storage and dispatch) Is the livestock product exported to the
Republic of Korea separated and kept without mixture with the
product exported to another country or the product for the dom
estic use and is the check on the export product managed while

uploading it to the transport vehicle for shipping for export?

4z (L)) B 9 9% S Fash 5ol FAE AR
EoR £88 5 I RASES ksl waksolA s ok
] SHES 0AAD ek 9o e %9 2 of

(Storage facility) For the structure and function of refrigeration
and freezing facilities, is the livestock product accommodated ef
fectively without storage exceeding the capacity and without po
ssible contamination and are the loading and unloading facilities
blocked from the outside?

16, (F3AF) 5 FAES SWSHE FRAFE 44 ol Ao
Azpel WHIE)7NE HESte] A4 2w fAE Foll Suro] A%}
HES wesa gk

(Dispatch vehicle) Is the dispatch vehicle transporting the expo
rt livestock products managed with the transport started after o
perating the refrigerator (freezer) before uploading to maintain

the proper temperature?

47. (AR @ FEE AF WFE e vE 57 758
AFol EYHA Fes FEsAY it Basta erke
(Follow—Up) Is the product exported to the Republic of Korea
separated and kept without mixture with the product for the do
mestic use or the product exported to another country?

43. (B - 9ed) FAE AFEE 54 9 A4 B

.
o
= o 5 2= o = _

g FA% 5 U 93 2 9E NS 253 Ja eEx
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E 5.

Annexb.

disease freedom

olgglo} HA 17| 7IEEF ALY FHAR
Checklist for Italian Processed Pork Meat Product Livestock Products Establishment

=1 BE R 2AAgH T
Establishment Establishment
Country
name number
49 Fa
Establishment
address
O Ad4s 2
Overall Inspection Results
SIS =
T AAUE AAA

Import Health

Requirement

Inspection Details

Inspection Results

I R
Requirements for

Livestock Products

o= = = =

FEAAG] 5 L WA T
A=)

AR o] B

Whether the registration and change of

Jh

registration by the livestock products

establishment are proper

FE= Avel AR o vl A4
ol

Whether the hygiene inspection and
management by the government of

exporting country are proper

el tiE Aw 94 ad 25

[ 24 =4
Requirements for

Birth and Breeding

‘Whether born and raised more than

three months in the exporting

‘Whether no onset of disease in the
country on the export quarantine

certificate issue system is confirmed

o. 2% vpday =41

Requirements for

Aofuler 49 27 £ o
‘Whether the requirements for region

disease freedom are implemented or not

Animal Disease

Freedom

SARARAY 27 w5 o
‘Whether the requirements for farm

disease freedom are implemented or not

Establishment o]
‘Whether the requirements for handling
livestock ban are complied
WSS EoT A 1%
R L
Whether the production farm-related
records including production farm
are retained
A5 olwel A - AN A4
of3
Whether ante-/post- mortem inspection
of government veterinarian are proper
el did 54 92 e

V. 57 37] B4 B ) 25 ol

HgEel 24
Requirements for

pork meat and others

Whether the requirements for handling

livestock ban are complied

HEHAA o WA, 24, AT
AlE]l, AdsrEA BH, 5

4% o

‘Whether the prevention of livestock
pathogen contamination, packaging,

passing mark and others are proper

e el A A A
AAele] 1R 5 o

Whether the livestock  products
establishment is located in the area

other than the infected area of farm

V. 71 24

Other Requirements

7, A, 7AYo
WAZA] A o5

‘Whether the environment, the
facilities, and the prevention measures
on the cross-contamination of livestock

diseases are proper

— 96 —
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Overall Evaluation

O Ad 9

Inspection date:

O # 3 2 (&%) () (47) (X)
(&%) () (A7) (X7)

Inspector : (Department) (Position) (Name) (Signature)
(Department) (Position) (Name) (Signature)

0 Quriba
General Information

O #947

Establishment name

=54 N8 gl A
g AHEEAND Ton/2
Slaughter pl .
Meat cutt k
Head/day cat cu ing/pac Ton/day
@) /\]Zl'% %]EH Z}Cﬁf—,——’,‘— ant aging Plant
AR 5
Hourly maximum work N
o and production capacity A&7+
Ton/<Q B
Meat proces m
Ton/day| Cold storage
sing plant
EEAAAY
O =5 Total :

Slaughter inspection staff

O &4
Location

O +AHs
Approval no.

O FAAR

Approval date

Federal government affiliated:

O =5

Approved livestock species

2~ =z
O =d9%

# Slaughter, Cutting/packaging Plant, Processing plant, Cold st

_ 20 _
oAk 0T A B
Veterinarian State government affiliated:
03| A} A s
Company affiliated:
N R
Federal government affiliated:
- =AM

Slaughter inspector

FA N LA
State government affiliated:
0B A} A

Company affiliated:

O Fdd=

Number of employees

sing plant

Approved operation type |orage
==% ~ 2L
g = ARTRANR Tonfel
Slaughter pl .
Meat cutting/pack
O g Ay Head/daya I Plantg/p Ton/day
A5 - AN 5 ant e
Daily maximum work No
and production capacity A&7t
Ton/Y B3
Meat proces m
Ton/day| Cold storage

O A4 /7,
2k AI1ZH Y
Working days/week,
Working hours/day
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Shifts/day
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O 5237t 4%
Exporting country status

O 71E
Others
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0 23999 99424 4883 A4

A7A Abg)

Inspection Details of Application Status of Import Health

Requirement of Livestock Products Establishment

124 AgEa

Requirements for Birth and Breeding

1. EHX t ?%%LHOM EAske] ARSE AL, We
o sEFoR Sgse] £ A 3709 o4 A% Zololof @l
The pigs must have been born and bred in the country of export, or imported from the countries

A5 o2 AN FEAA] e F

recognized by the South Korean government to be eligible to export the pork meat to South

Korea and raised in the country of export for at least three months before slaughter

AT

Inspection Item

A&

Survey detail

=1 FEAR9L o 1280w e
ks AR etk 4

B
=2
=
ol
i3
&

O A%5dak =23, %‘%(2]*3&6 s) 7% WA

Does the livestock products establishment prepa
re the procedures to determine the farm of orig
in and breeding period of the pigs slaughtered f
or the export to South Korea?

[J Furnishing of the regulations (health requir
ements etc.), standards etc. including operationa

1 procedures

Are the confirmation methods of livestock prod
ucts establishment to determine the farm of ori
gin and the period of breeding properly being o
perated?

[J Person in charge, time, place, and method

(verification of documentation and livestock)

- 101 —




1-3. ¥ 7158 Hddrt?

O ShALA], AU, 22 A, B2
Person in charge, time, place, and method (verif
ication of documentation and livestock)

[J Check date and time, checked contents, aut

hor signatures, and archiving (2 years)

3 AERE 7% 4 190 AAGICIANAS TAE AT @he] TAT Ade] QAT
Qs A9t 44 oA Agskolol shul o Aol dakel AWHES HAHA @
ohof e,

The exporting country must be free of swine fever (except the occurrence in boars) for the last
one year, recognized it as a clean country by the Government of the Republic of Korea, and have

carried out no vaccination for these diseases.

AR 23
Inspection Result

o. 29 a4

Requirements for Animal Disease Freedom

3-1. #E A= AL Hd QAHE
< wAS e
Does the government of exporting country ban

the vaccination against swine fever?

2 FE% AT mEU AAE IFEES
A REEe FAT F Y Wl QP

Is there any way for the government of

exporting country to determine that the target

pigs for slaughter have not been vaccinated?

2 ERE 78 A 1A A9, 7 A 209 FEATANG AAT
e, o5 Aol e ARHES A5 shelof k.

The country of export must be free of foot-and-mouth disease

for these diseases must have been carried out.

=359 T FoToF

for one year before export,

vesicular stomatitis, swine artillery, and rinderpest for two years before export, and no vaccination

1A 4
Impecu'onRsult

EEEE

Inspection Item

EREE

Survey

21 A dae Ew ud Bad T
oFn gow F4Hel
Is the above mentioned disease defined as a
target of obligatory report in the laws of

exporting country in case of occurrence?

4. A7) 7S e A% A 7F S ARG R A H(regional level) A]aL7] 7hgE] A
A 8zt ofz eIl x| EH o) o] glook shH, olLeTlsiA| gy A St siA] B O AAE S
WS AT o Ausks Adoloiol Bk,

The region where the pigs to produce the processed pork meat were born and bred must have
been free of the occurrence of Africa swine fever for three years before the shipping of regional
level processed pork meat products, and must be a region where the introduction of pigs and their

products from the regions of Africa swine fever outbreak has been effectively blocked.

2-2. == A= FEHYS A A TS

DY DS AN F Y PHS vhska
ik T o
Is the government of exporting country

operating preparing a way to determine the

situation of livestock disease outbreak when

issuing export quarantine certificate?

I A= Z,:.gﬂoiA tﬂ-—j-}\] x] 7]_
gx@xﬁ% ASto] 37F ol A Bk
el 811 Sk

Is the government of exporting country
confirming the region where the pigs of origin
were born and bred have been free of the

occurrence of Africa swine fever for three years

when issuing export quarantine certificate?

e
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4-2. FET AN okZeyEiA g A
Ab A B3 ke NS Abdeke A S A
Aetar glom, dus|xo] SAYASE Ao
et #eleherk
Does the government of exporting country
establish the regions where the delivering of
pigs and their products from the region of
African swine fever occurrence is blocked, and
check whether the region where the pigs of

origin were born and raised corresponds to this

region?

Are the confirmation methods to determine the
requirements of farm disease freedom properly
being operated?

[] Person in charge, time, place, and method

(verification of documentation and livestock)

1343
Inspection Result

5. 42 =5 d 3kl BRAepy, =5 4 29z v, =5 d 193t Sl 6
A g 2] WA o] i Holoof sin, Wi o] AW Hddte] =& g oA TS
FEAE WA 9L 9= Ao ol 1A st oF dt.

The farms must be located where three has been no outbreak of brucellosis for three years before
slaughter, anthrax for two years before slaughter, and Aujeszkys disease for one year before
slaughter, in addition, it must be located within the areas which are free from the quarantine

restrictions by government of exporting country with regard to these diseases.

5-3 vl J|= R A AW
O 2teldA|, sfellg, 2t MY, 22H2d)
Is the management of relevant recording
acceptable?

[J Check date and time, checked contents,

author signatures, and archiving (2 years)

A d
Inspection Result

6. FEAURE A% 9 5 A =0 A9° AT del AT of Ao,
Export workplace must not be located within the infected area with the disease satisfying the

requirements of farm disease freedom.

1. %% A% Ex TEAALE U
OB EHHE X0 tste] 3 vy A
2702 SIS AAE wile) FaL gk

oo 5

8)
O A7 28, HH(RM=A ) 71F d|A
=
o

Is the government of exporting country or
livestock products establishment preparing a
way to determine the requirements of
livestock disease freedom for pigs slaughtered
for export to South Korea?

[J Furnishing of the regulations (health requir
ements etc.), standards etc. including operationa

1 procedures

Is the government of exporting country or
livestock products establishment preparing a
way to determine that the livestock products
establishment is not included in the infected
area with disease?

[J Person in charge, confirmation period, and

method

12

Inspection Result
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m. =238 =4

7. FEAREL FE= B™ A oA skl S5E tolofof dH

The livestock products establishment must have been registered under the relevant provisions of

the country of export.




qAEE A8

Inspection Item Survey detail

71 FEAEE dig= = A ar] gt
g =

T HE % B0l stel FET F33
?

i

O —’F%j? 5 WE(EFT R AF)
Is the livestock products establishment
registered in the country of export regarding
animal species and business sector suitable for
pork meat production to South Korea?
[J Registration information in the country o

f export (animal species and business sector)

Are there livestock products establishment
checks carried out by the national animal

disease control agencies of the exporting

T-2. FEAVE x5 WA AR S BT E
= B el WANLE SIS slal Tk
In the case there is any change including the
structure of livestock products establishment, is
it obligatory to report the change according to

the relevant regulation of the country of

export?

country?
[J Organization name, inspection period
G
Inspection Result
0. ZEA93e mea=dl Fae] o] A9E A SAE qauS AT TAT
FE D 0 ANES £UL HEHA BE T/ EE AGS AR SE L 3 PLEL AT

ol A oh A
While conducting the operation to export to the Republic of Korea (ROK), the livestock products
establishment must not treat the animals and their products which came via the country or region
from where the government of ROK does not allow the importation of the cloven-footed animals

and their products.

2343
Inspection Result

FEAYRE 757 A% 94 45 ool Jlolok bl FEw A%t ANse 47149
AR A3 o] o] glojoF Tt
The livestock products establishment must be under the sanitation supervision of the government
of exporting country and show no non-conformity in the routine sanitation inspection that the

government of exporting country conducts

8—1. 7o A%l S0 Ak $AG Aol
=S FUAREAY el AP A

7

32,

[$]
Jo] 9)
If there is any non-conformity as a result of
sanitation inspection by the government of the
exporting country, does it include any violation

of the import health requirements?

o

9-1. FEAFE 8ol F AT
& vhels) o gk

O gas 28, Ma@N2 5) 712 14

1= A

O

off

Is the livestock products establishment
preparing a procedure that is measuring up to
Article 8?

[ Furnishing of the regulations (health require
ments etc.), standards etc. including operational

procedures

9-2. el AAS] £ & AW
O 99, S0, 3
Is the management of relevant procedure
acceptable?

[J Person in charge, confirmation period, and

method

8—2. G A AT AR A S
ol HAEAE aei Ao YA L As
=

Shall the government require the livestock
products establishment of the measures to

improve at the discovery of non-conformity and

carry out administrative measures if necessary?

AR4 3
Inspection Result

10. 254990 E 99 =5, 718 @ el oe /|5 AR o] 2d o F wesIoJof s, et
Mo 454 WAL ANEE 5 B ARE Tk glojof @),

Livestock Products Establishment must keep the original records on daily slaughtering, processing

off W

o ol

and storage for more than two years and furnish relevant materials including the production farms

of pork meat exported to the Republic of Korea.
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10-1. FEAYTS =5, 71 9 1ol gt 7]
SUEE 2d o] myksha YR

Does the livestock products establishment keep
the original records on slaughtering, processing

and s'corage7

F2 HAare

d Ei=h
PR T N

Does the livestock products establishment
furnish  relevant materials including the
production farms of pork meat exported to the

Republic of Korea?

11-2. ¥ 7|53els Adeart?
Is the management of relevant recording acc
eptable?

O I, SIug, 232 A, Bak(2
W)

Inspection date and time, checked contents, staff s

ignature, and archiving(2years)

27247
Tnspection Result

132
Inspection Result

V. six]aL7] s =4

Requirements for Pork Meat etc.

12. A7) 7heES Aaetr] Aste]l =5, aiA, 7he, =4 B B2 A @ el w4
Gold 55 o4o) A4 vl 9 ohIE B W 1 BAES AFeeI s opIHE 4%

HEE) ARKE GFUTOR SFol Fed AT AL B,

When doing the task of slaughter, dismantling, processing, packaging and storing to

produce pork meat, the workers must not handle an animal and its products that is not

at least equivalent to the hygiene requirements in the same place and must use the raw

meat that is exportable to the Republic of Korea for the processed meat products.

rlo

11. sixaL7] 7hed-2 208 oA 2= A5 ool AAjshs Al % sjAHEA 2
I A4 HAZEE ke Aolojof dnt.

Pork meat etc. must have been produced from healthy pigs in livestock products
establishment as a result of ante- and post-mortem inspection conducted by the

government veterinarians of exporting country.

HAZ R FAPH &

12—1. =YL 128 Hasle= sl
AALE PhRs] L QTR

Is the livestock products establishment
preparing a procedure that is measuring up
to Article 127

0 aA 23 HE@AER 5) 7= HA S
Furnishing of the regulations (health requirements

etc.), standards etc. including operational procedures.

Does the livestock products establishment check wheth
er it is the raw material receiving the slaughter inspect
ion of the government veterinarian in the slaughter pla
nt approved by the Republic of Korea in case of receivi

ng the raw material fo the export ptoduct?

12-2 #¥ dape] 282 AAdp
Is the management of relevant procedure

acceptable?

0 @Y, SR, W

Person in charge, confirmation period, and method

1734+
Inspection Result
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o% T AANEEE ©5 F Ak 39 o AT G2 FEHoIoF of
of aete A7) FEEAE WMok £Y5o) QA ook drh v, AR

The processed pork meat products to be exported to the Republic of Korea must be
processed to the meat pre-chilled at least three days after slaughter, and the processed
pork meat product to arrive at the Republic of Korea must not include the bones.

However, frozen meat may_ be used for the heat-treated processed pork meat.

13-1. FEALLE o 7& A ES)

A A BET A U A SR AT
LS s ARE vhesa ATk

Is the livestock products establishment

preparing the procedures to do processing

with the meat pre-chilled at least three

days after slaughter at producing processed

pork meat products?

0 QR T WARD B) AF WA B
Furnishing of the regulations (health requirements

etc.), standards etc. including operational procedures.

Is the livestock products establishment
preparing the procedure to pass at least 400
days of maturation process regarding the
processed pork meat products (non-heat

treated products)?

0 da 23, Pz 9) 71E A &
Furnishing of the regulations (health requirements

etc.), standards etc. including operational procedures.

14-2. 7] Axke] 8 8 3 71532
e Nivdn

Are the management of the above described

13-2. 4] 79 98 9 Pl 7|50l Ade
712

Are the management of the above described

procedure and relevant recording
acceptable"’
13-3. 7= g 758 7ol Wt

EHEA FLeF sha =t
Is the livestock products establishment not
allowing the bones in the processed

products to be exported to the Republic of

Korea?

procedure and relevant recording
acceptable?
A4
Inspection Result
15. A7) 7hes 5 7hdA R AES SAF 255 69C o), 30 o Al s A

ols} &5 olFem AA g sto] JheE ook .
The heat treated products among the processed pork meat products must have been
treated at 69°C or more at the central part for 30 minutes or more or must have been

heat-treated at the equivalent level or higher.

1A E
Inspection Result

=

14. A7) 7FeEs HIZFEAE AES 7SR s wHes 4009 ol SRS
71 oF gt}
The non-heat treated products among the processed pork meat products must have passed

at least 400 days of maturation process in a safe way in terms of livestock disease control.

15—-1. 23082 7t AE tate] 7}
AHel e FEIES S G vhAsh
V=7

Is the livestock products establishment
preparing the procedure to satisfy the heat
treatment requirements regarding the

heat-treated products?

O QvEd TR WREAE B J1E WA 5
Furnishing of the regulations (health requirements

etc.), standards etc. including operational procedures.
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15-2. 7] Aol 24 3 34 7153 4
g7t

Are the management of the above described

procedure and relevant recording
acceptable?
2327
Inspection Result
16. A7) T2 oW 715 A9 A HeAdE 2 HdHA] Fe YHOR A Ho

ok el W) S& ERE TPAL A4l Ao 2oAe Aololof aieh. T U EE
B 2= A As ek b TIke] EAIEoloF it

Pork meat etc. must be treated in a manner that it is not contaminated by any pathogens
of infectious diseases of livestock, and the wrappings which wrap the poultry meat must
be hygienic and harmless to the human body. In addition, the number of establishment

and the period of processing must be displayed on the contents or on the packaging.

3 g
9 %°1(seal) —t— %ﬂ? AE7F 1A FRlo® 5
Hoof gkt
The freezer (refrigerator) or container of the ship (airplane) transporting the product to be
exported to the Republic of Korea shall be sealed with the seal of the government of the
exporting country or the seal accepted by the government of the exporting country and shal
1 be verified by the government veterinarian of the exporting country.

16-1. ’\ix—}‘ﬁﬂi W= & A9 4
95 9 349 5 7He] 13 A A Sl o9
< B Hb& Siie) g ek il
Is the livestock products establishment
preparing the health control criteria for the
production, storage, and transport of the
beef exported to the Republic of Korea to
control the contamination by any pathogens

of infectious diseases of 1ivestock7

17-1 &5 A5e g 758 A5 A

.
o] B9l e FET AR A

Is the government of the exporting country
sealing the product with the seal of the gov
ernment of the exporting country or the sea
| accepted as by the government of the exp
orting country in case of shipping the produ

ct to be exported to the Republic of Korea?

16-2. FEARIEE = +& Xl st
ol 1Ay Al el THAE ARSoaL
FE7P

Is the livestock products establishment using
the clean and hygienic wrapping materials

regarding the beef exported to the Republic

17-2 &% A% olwe uas +EA%e
72 @A $EAEAY A4S Fst
I AGEHAAE BFEeET)e

Does the government veterinarian of the exp
orting country check the suitability of the ex
port health requirements of the product expo
rted to the Republic of Korea for each stag

e?

Ad 43
Inspection Result

of Korea?
16—-3. FEAFEL e 5% AAar1e] e
EZ Ao AH Mool 7FE717e BA

Is the livestock products establishment
displaying the number of establishment and
the period of processing of the pork meat
to be exported to the Republic of Korea on

the contents or on the packaging?
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V. 7IEE 21 (8, A4, 7 aAke ] AR A ol

Whether the environment, the facilities, and the prevention measures on the cross

—contamination of livestock diseases are proper

23. (TG 1) APdelA 2918 WAE] Q18] AT Adn
S Agate 5 AAF R NSk Al Aol el Som Fikeel
2992t He FRD tigk A= Hskar AR

(Employee sanitation) Are the workers doing work sanitarily
by wearing clean working clothes in order to prevent the
contamination in the establishment and is the measure on the
employee possibly having a bad effect on livestock products

due to disease or injury?

24, (AL A WA ZAAA A si#]e] ofd A Aol A
o LAEA FEE HEGA, A, 49, FH=T =, 9

A 5ol % WALGS AN AL BelE s R

(Cross—contamination prevention) Is the prevention of the cross—con

=

=
=

]

,

tamination caused from contact (cattle, vehicle, employee, work tool,
water, raw material, packaging material, etc.) to prevent the contamin

ation from the pathogen of an infectious disease managed?

25 (F& 5) AA, ], 714 9 84S FU)40R A AA
2 AHHL d=TR?

(Cleaning etc.) Are the facility, the equipment, the machinery,
and the environment cleaned, inspected, and checked?

26. (uF) A9 9= THLd dato] ABuEALE 5

S Aeka 1 AR J1% - fAsa ek

o

(Education) Is the establishment manager establishing and
enforcing the sanitary education program for employees and

recording and keeping the results?

27. (FFHEA Y, SOP) A3 5 fslE glsta, owah,
AdatA #EE T UESF AT S Ak kL e
7F? (SSOP %3}

(Standard operating proceure) Has a standard operating
proceure been prepared and being applied in such a way to
check and prevent the hazards and to properly manage the

operation during the job procedure? (Including SSOP)

T 1A% @71575.34
L . Inspection
Division Inspection Item
Results
18. (912 24 Aol 7H&Es%, HAH -, st d 1 v
AEH MAANMZEE FAE] Y 9IS F4 oy A
T AYE Fia A=k
(Location) Is the proper distance maintained from livestock
farms, livestock waste water, chemicals and other pollutants
facilities near the establishment in order not to adversely affect
the livestock products?
19. (A4F BA/TE B AGFE FAA4E BAFAL U0
W, W - el AAE e ek
(Working place control / pest control (insect, rat)) Does the
working place control the visitor access and have pest control
(insect, rat) facilities?
_ 20. (W% - =7 - 7N AHF, o] FEskal S7|Ad o] FHolg)
7+ -
. * Cutting/Packaging Plant, Processing Plant: 220 lux or more
Cuttmg/ « W 755 ot
Packaging, * Cold storage: 75 lux or more
Processing, [ 21 (7]7], 717) F4&% A3 AFahe T2 944 54
Storage | gz A7) A9, 9 - 37] - ARA SOR 2% - Aol b
Facility | 3 21 A-gahert?
(Machines and tools) Are the parts directly in contact with the
livestock products made with the sanitary water—resistant
material for easy cleaning and for sterilization and disinfection
with scalding, steaming and disinfectant?
22. (&S - 3P3A) Bole FAU 5o A3 1719 94l &
S % 2ge] mz Qom, AL AP GFL FA oplshi
Fol A3k FAMNE 2FT Qb
(Dressing room and restroom) Is the sanitary dressing room
and closet of appropriate size based on the number of
employees available separately, and is the restroom located in
the place where it does not affect the working place and
equipped with water flushing installations?

28. (/1) 447 FLAsE AR/ HE AT 2L el
RAF P Fo et AhehA S8HL e st 4]
How Agehn b

(Regular verification) Is the establishment manager regularly
verifying whether the procedure is being operated according to
the standard operating proceure?

- 114 -

29. (3522, Recall) FEAF9] F435F Fol diste] 3]5(Rec
al) ZRg Fyste] FFsta lom Yz edde] wAH 49
T Ade U AEel wEt AEsle] AEA o FEAY

A = A BYstaL J=7) 2

hun

|

o

- 115 —




(Recall) Is the recall program for the non—conforming export p
roduct being established and operated and is the selective and
voluntary suspension of the export work managed depending on
the work details and the product including the case of finding th

e contamination of raw materials?

34, (BPL2)dgEe —2CT~10TCols}, Wsde —18Col3t=
FAEA B ATt ?

(Storage temperature) Is the refrigeration facility maintained a
nd managed at —2C to 10°C with the freezing facility maintain

ed and managed at no more than —18°C?

7+
B
Al
Cutting/
Packaging,
Processing,
Storage
Facility

30. (37 - 953 An% L AEE uid F 9 98 L 9
% Mg 2%3 Qor] AS D A% 540 v upews}
AAa AR 5+ A LERANNR LS dolR = &

wAE A3 welsm ek
(Sterilization facilities) Are the livestock transport vehicle clea
ning and disinfection facilities being installed and operated with
the disinfectant using standards installed and with the receiving

and dispatch records maintained and kept?

3. (A FEE Et UeE £A7Fd A%E A 5
2 FHY + YE Adoln /1Mo FAYAE stofof sl
AAASE Bt sh=T) 2

(Water supply facility) Is the used water supply secured suffici
ently in consideration of the number of slaughter, is it the facili
ty supplying the tap water and the underground water suitable
to the potable water quality standards, and is the regular water

quality inspection done with the inspection records kept?

35. (Bh&1) w02 FEHE FAE AFel v w7t
| AFE EE UWsEE AFY 9H9A S5 R st
gt FE A4S A8 uAkFed A o= FE AEdes &
QA FEH L U7t ?

(Storage and dispatch) Is the livestock product exported to the
Republic of Korea separated and kept without mixture with the
product exported to another country or the product for the dom
estic use and is the check on the export product managed while
uploading it to the transport vehicle for shipping for the export
to the Republic of Korea?

36. (F3E) 75 FHES
ol WAEF)7E 7HE3t]
Al A E 22 e stal dETt e

(Dispatch vehicle) Is the dispatch vehicle transporting the expo

%\13}5 3PS AA] ool A=k
Z

g =7 §A8 ol Fol Lol

rt livestock product managed with the transport started after op
erating the refrigerator (freezer) before uploading to maintain t

he proper temperature?

32. (WLedu]) g % Y5 A Fx} o] FabE ATE
EHHOoR $£88 5 An usE S 2udtel mustolAE of
s %&%% 29N 7t Y AT 9Rst ey

(Storage facﬂity) For the structure and function of refrigeration
and freezing facilities, is the livestock product accommodated e
ffectively without storage exceeding the capacity and without p
ossible contamination and are the loading and unloading facilitie

s blocked from the outside?

S7.NFAA) W 758 AE N8 e e 7 158
AFel EQHA FLeF HEstr v et Baeta levp
(Follow—Up) Is the product exported to the Republic of Korea
separated and kept without mixture with the product for the do

mestic use or the product exported to another country?

33. (W - Ydsa) FAkE AFEE 54 s HAdg

(Refrigeration and freezing facilities) Are the refrigeration and
freezing facilities maintaining the proper storage temperature s
uitably to characteristics for each livestock product and is the
thermometer enabling the temperature control and showing the

temperature installed and managed?
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236

Annex6

management by the government of exporting

country are proper

EAY 7S ALY FHROFE)
Checklist for Heat-treated Poultry Meat Export Establishment(Processing plant)

o B BRI
7
Establishment Establishment
Country
name number

49 Fa
Establishment

address

O AdZ24% 52
Overall Inspection Results

V. SxePhas 221
Requirements for
Heat-treated Poultry
Meat

A% Selgiel A4 - AAAA A4 o
Whether the ante- and post-mortem tests of

government veterinarian are proper

dAE 2% B AR VIE = AN
Whether the temperature and time criteria for

heat-treatment are complied

FERAA oF A, 5, FAEA, B9,
AFA it 5 A ol

‘Whether the prevention of livestock pathogen
contamination, packaging, passing mark, sealing,

health certificate issuing and others are proper

A9 AHgSl A4 ol

‘Whether the usage of wrappings are proper

220] 9] A Z A
AL AR
Import Health . . .
. Inspection Details Inspection Results
Requirement

V. @A A 7IE
Criteria for
Heat-treatment Facility

A AT F] P APl
‘Whether the separation and management of the

before/after area are appropriate

[ A4S 23
Requirements for

Birth and Breeding

FEF A ARED B A%
‘Whether born and raised properly in the

exporting country

VI 7|8k =4

Other Requirements

W7, AV AR axlos) BAEA A4 ol
‘Whether the prevention of livestock pathogen
contamination, packaging, passing mark and others

are proper

Requirements for
Animal Disease

Freedom

= S e P P
ol o

Whether no onset of disease in the country on
the certificate issue system of export quarantine

is confirmed

g7t
Overall Evaluation

SAEAY o 25 oy
‘Whether the requirements for farm disease freedom

are implemented or not

FEAGES SANEAAE A9 97
=z~ =]

—T 47

‘Whether the livestock products establishment is
located in the area other than the infected area of

farm disease freedom

O Aa9

Inspection date:

. #2474 =1
Requirement for
Livestock Products

Establishment

FEAe] 55 4 W 55 A4 o
‘Whether the registration and change of registration

by the livestock products establishment are proper

FE e S 9 el 4 ol

Whether  the hygiene  inspection and
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OA A 2 (&%) () (44) M)
(&%) () (44) (X1%)
Inspector : (Department) (Position) (Name) (Signature)
(Department) (Position) (Name) (Signature)
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DAL

General Information

sing plant

O A4

Establishment name

O =574
Slaughter inspection staff

Total :

O 244

Location

O sAHs
Approval no.

O +adA
Approval date

- oA

Veterinarian

o uky QA

Federal government affiliated:
TR LA

State government affiliated:
PR

Company affiliated:

O $U%%

Approved livestock species

- =HPA

Slaughter inspector

B g
cAHP R A2

Federal government affiliated:
P L
State government affiliated:

0B A} A

Company affiliated:

O FgAF
Number of employees

O #Add=/7,
RS R A VA
Working days/week,
Working hours/day

w4/
Shlfts/day
O F&=71 43

Exporting country status

O £94= # Slaughter, Cutting/packaging Plant, Processing plant, Cold st
Approved operation type |orage
=5% A Sz A 2
/a1 ki Ton/2
Slaughter pl Meat cutting/pack
Head/day| . Ton/day
O a9 A ant aging Plant
AYF - AN 5
Daily maximum work No
and production capacity A& 7hE %
Ton/<Q Bt
Meat proces m
Ton/day| Cold storage
sing plant
T =X}
=4 A& 5 A =z}
/2 kG Ton/2]
N Slaughter pl .
A7+ H 24 F Meat cutt k
© ]‘{O #Hol AdE Head/day| " <" ing/pac Ton/day
c A 5E ant aging Plant
Hourly maximum work N
o and production capacity
2SN TH Ton/Y B33
-
Meat proces Ton/day| Cold storage

O 7I&
Others
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O 5849749 +9942a 4889 4247 A

Inspection Details of Application Status of Import Health

Requirement of Livestock Products Establishment

I. &4 - A2

Requirements for Birth and Breeding

L FEFES s AR 7tae sEF A FahE 3 AbSE Aolofof dt
The poultry for the production of export livestock products must have been hatched and raised

within the country of export.

A EN KL

Inspection Item Survey details

-1 AL = 75808 7hey
= 7kl ool ERE BT 5 Yerp
O sl

Does the livestock products establishment
prepare the procedures to determine the
farm of origin and breeding period of the
poultry processed for the export to South
Korea?

[] Verification method

1-2. 23978 s 9L e
A &=

O &jAF=71, Fa, 934

Are the confirmation methods of livestock
products establishment to determine the
farm of origin properly being operated?

[J Verification cycle, place, person in

charge
1-3. el A5 He s AAaoN
O SHR19A, SHulg, A A, w e

(2d)

Is the management of relevant recording
acceptable?

[J Inspection date and time, checked

contents, staff signature, and archiving (2

years)

2343
Inspection Result

o 2% ¥ =4

Requirements for Animal Disease Freedom

2. FE5& HPAI ¥ wASH S Auoydyor defsta, 5 AW diste] F714< oz
A st of 3k, FEI U] & ARo] WAtE wols AAR-o]TAT- 2% T HHL B
AR A& AAstefof

The country of export must manage HPAI and Newecastle disease as the diseases that require
obligatory report, conduct periodic forecasting against the same disease, and conduct the
appropriate quarantine policies such as stamping out, movement restrictions, and disinfection

when such diseases occur in the exporting country.

AR ZA 8

Inspection Item Survey detail

21 A A9e SEw wa A LA
o o PRl R

Is the above mentioned disease defined as a
target of obligatory report in the laws of

exporting country in case of occurrence?

2-2. & AWE 2

Wy ) B

18

=

ek ek
Is the government of exporting country
operating preparing a way to determine the

situation of livestock disease outbreak when

issuing export quarantine certificate?

1A Z
Inspection Result

3. 7Tl A58 53€ S5 A 3097 A4S FAOE W 10km ols] HPAL & 13
o] &Ao] glojof et
In the area within the radius of 10km around the breeding farm of poultry, there must have been

free of HPAI and Newcastle disease for 30 days before slaughter.

3-1. FEAYTE ORiE 7§02 JFsle
bl dtel 3wy AMang Fas
T AAE vk Fa ek

O skl

Is the government of exporting country or
livestock products establishment preparing a
way to determine the requirement of livestock
disease freedom for the poultry slaughtered for

export to South Korea?

[] verification method
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3 —2. 4 vy A e o] gl vhHe A-ds)

[Se} = = L L
A g5k
O w9, A% Ak, PRI 2 el
ael)

Are the confirmation methods to determine the
requirement of farm disease freedom properly
being operated?

[J Person in charge, time, place, and method

(verification of documentation and livestock)

3-3 vl 71kl A AW}
01 o194, BHul g, 2k A, w2
)

Is the management of relevant recording
acceptable?

[J Check date and time, checked contents, au

thor signatures, and archiving (2 years)

1A EdH
Inspection Result

1. FEETEE A 5] e wAE S53 Ted 4
L5 7Fs - AAA 3091t i AldE S o® v 10KmHel i
Aol WA Aol gl Aol fAstolok qel.

In the area within the radius of 10km around the poultry slaughter plant, processing plant and
heat-treatment processing plant to produce the export livestock products, there must have been

free of HPAI and Newcastle disease for 30 days before slaughter, processing, and heat treatment.

4-1. &5 AR rE LEAARS =29H

TETT RO T=141
o] ¥ 7P ol ) BeS HAT 4 9]

o
£ e vk $ogaka ek
O by, weah, e157)

Is the government of exporting country or
livestock products establishment preparing a
way to determine that the livestock products
establishment is not included in the infected
area with disease?

[J Person in charge, confirmation period, and

method

AH4d
Inspection Result

M. 244 2

Requirements for Livestock Products Establishment

the country of export.

5. FEAAL FE=e #d Ao oA st 59

The livestock products establishment must have been registered under the relevant provisions of

SroTeToF e,

A%

Inspection Item

ESVVES

Survey Detials

5-1. FEAYEE U= F2 7S Al
A3 55 2 Aol Wgto] FE=el 55
O0aEs 55 WE(ES 2 99)

The livestock products establishment must have
been registered under the relevant provisions
of the country of export.

[J Registration information in the country

of export (animal species and business sector)

5-2. FEAE T 5 WA AR Gl A%
5 B9 TN WIS SES sl ik

In the case there is any change including the
structure of livestock products establishment, is
it obligatory to report the change according to
the relevant regulation of the country of

export?

2A4%
Inspection Result

AH7 A3 o) o] glofol Fk.

government of exporting country conducts

6. TEAAGS FET AT A #F shell glojok &t

FE AW} AASE AAY

The livestock products establishment must be under the sanitation supervision of the government

of exporting country and show no non-conformity in the routine sanitation inspection that the

6—1. =3+ AR A Ay}, B2 ALk
of Sl= AS FANAZAL Fbo] e
Apgpel sk

If there is any non-conformity as a result of
sanitation inspection by the government of the
exporting country, does it include any violation

of the import health requirements?




6—2. & g TARN AR W] AR
=

<78

Shall the government require the livestock
products establishment of the measures to
improve at the discovery of non-conformity
and carry out administrative measures if

necessary

T
Do
)
i
N

1=ae]s Adafe

O dastel A, Sulg, A A, wet

Is the management of relevant recording acc
eptable?
[J Inspection date and time, checked content

s, staff signature, and archiving(2years)

6-3. &= ANFolwe] ANFE FEAY

Are there livestock products establishment
checks carried out by the government of
veterinarian of the exporting country?

[J Organization name of government vet, insp

ection period

AAZA
Inspection Result
8. FEFAEL AN 252 70ToA HA 30%, 75CollA] HA 58 L= 80Tl HA 183t &

o
AHar, L7 AEFAA R FASH ol vt 4] AbEE =S dA 2 s ofof )
The export livestock products must be maintained at 70C for at least 30 minutes, at 75C for at
least 5 minutes, or at least at 80°C for at least one minute, and must be heat treated to completely

eliminate HPAI and New Castle disease .

1A dH
Inspection Result

V. dx¢ 75 =4

Requirements for Heat—treated Poultry Meat

-1 =AU e HAAYE s=vl Ao
AFE AL YTk
Is the livestock products establishment equipped

with the gauges needed for heat treatment?

8—2. 71AE=ARIE] 72 HAE] o] FolXaL Q=
7k
Is the measurement of heating temperature and

time appropriately being carried out?

T ARTE 5 e 75 AR owe AAE AA L AN aF AT FeoEn
AR A gol AFE Aolofof Fr}
Raw poultry meat must be edible being produced from healthy poultry as a result of ante- and

post-mortem inspection conducted by the government veterinarians of exporting country.

AAFE ZAS

Inspection Item Survey

8—3. k= &8 A I=50l it 7FdA]
7 2ES AL,
Please write down the heating time and

temperature regarding the heat-treated poultry

meat for export to the Republic of Korea.

7-1. FEARES FEARE] ARdaL Al gl
FORFE| FME TP Giolne] 5
ARE Hke gjy_ol% ;]-?_]g L‘_;7]_?

Does the livestock products establishment check
whether it is the raw material receiving the
slaughter inspection of the government
veterinarian in the slaughter plant approved by

the Republic of Korea in case of receiving the

raw material fo the export ptoduct?

A7 2%
Inspection Result

0. FEE RS TR AT AAE Y= HE AIhs FARA FoToF shl,
Bl dAFAE Aol i Aol SuE slo]ojok gt

The wrapping of export livestock product must display a passing mark to show that it was handled
in a way free from harm in terms of public health, and the passing mark must be the one that

was notified to the Government of the Republic of Korea in advance.
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9-1. (A3 7) FE= AR AT 2
A ok 5% 7ol uiste] Eae] FARA

& ol IR FEshs AREYS #l skaL 9l
=7h

(Follow-up) Is the government of the exporting
country checking whether the poultry meat to
be exported to the Republic is displaying a passi
ng mark of the exporting country before being

shipped from the livestock products establishme

11-1. &= 4%+ u
AA A o B
7} Q178

Is the government of the exporting country

=y

o
R
N
-z
Lo
ol

sealing the product with the seal of the gov
ernment of the exporting country or the sea
| accepted as by the government of the exp
orting country in case of shipping the produ
ct to be exported to the Republic of Korea?

nt?
A2 A
Inspection Result
10. FEFHAES L% LA = 727 A57) 871 A=A AAl el Aolofof s,
P49 e FHeA ofstE AAE HEoX Aolojok I},

The wrappings for export livestock products must be authorized by the government of exporting

country, harmless to the human body and

environmental pollution.

made of the materials which do not cause

10-1. S5 A914S ojel & /Fagel dlstel
FE3 AR} AAE Ao AR T
ba 8409 st ohlske Adel £
15 AHgET

Is the livestock products establishment using

ol
R

N

il

the wrappings made of the materials that are
authorized by the government of exporting
country, harmless to the human body and made
of the materials which do mnot cause
environmental pollution regarding the export

poultry to the Republic of Korea?

11-.2 &5 AY 32 dg= FEA%9
zZ GAE FEARRTY AFAE S Gt
AGSTHAE St =7)?

Does the government veterinarian of the exp
orting country check the suitability of the ex
port health requirements of the product expo

rted to the Republic of Korea for each stag

e?

AH4d 3
Inspection Result

R
Inspection Result
11 gi3t= £58& AFES FHats A9 (@e7D e de(3h)dely Arelvs 25 4%
o] Bl (seal) Tt £EF A7 AT $0E VW F £EF AY Sl 3 21

sofo} g},

The freezer (refrigerator) or container of the ship (airplane) transporting the product to be
exported to the Republic of Korea shall be sealed with the seal of the government of the

exporting country or the seal accepted by the government of the exporting country and shal

I be verified by the government veterinarian of the exporting country.

V. @A A9 T+

Criteria for Heat Treatment Facility

11. EAAAE LS d8A 5 7F9A A A4, 7H9AE - AFET 5 7FEA T AE= 7
Z} G+ 5 ofof g}

Heat treatment facility must be separated by pre-heat treatment facility such as raw
material treatment and post—heat treatment facilities such as heat treatment and

product packaging respectively.

AT 24§

Inspection Item Survey detail

1-1. 72A99¢ HaAAaT 80| HAl
8 AwE FxE Hof vk

Is the livestock products establishment
structured in such a way to shut off the

pre—heat facility and post—heat facility

completely?
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1A 2
Inspection Result

13. GA A A Adele dsrw-Ag-AAE dAlehe

A7t Qlefek ek,

Pre-heat treatment facility must have a facility for storage, processing and inspection of raw

materials.

12. G AN AGAAA A AR AT AAE AAF Fo @ Aus JEELE A
slstas AAsA Ael ook @t

Pre-heat treatment facility and post-heat treatment facility must be completely partitioned except

i

the raw material carrying passageway which can be opened and closed.

12-1. 7}‘%2%&]14 6‘,4 }\]/HO 7HJ%]7}_ 7]’“?}
Az9) ol FERE A9sty ¢HE HH
o} o].‘:y]_;

O iR 9 8] ele] 9 ol el

Are the pre-heat treatment facility and post-heat
treatment facility completely partitioned except the
raw material carrying passageway which can be
opened and closed?

[J Confirming whether the drainage and ventilat

ion facilities are connected

15-1. 1GAA NS el LA
2 ANk Ak kAol ek

Does the pre-heat treatment facility have the
facility for storage, processing and inspection of

raw materials?

2d4%
Inspection Result

14, ALY AGAIF A ST 20Y A imwo
7150 ol ITE 2 AR, AQADR Bkt

7157} glefek B,

Post-heat treatment facility must be completely shut off from outside, and have the heating

facility equipped with the inspection tool such as automatic temperature recorder, and the

equipment or apparatus that conducts post-heat treatment inspection, cooling storage, and

packaging.

122 /DT /R ] V17T
@A 5 ol felahs AL AR A F

1 A7) Al S

00 712x127]7] 8719 §1A7} 7185 7o o=

g8 A=A o 5

Are there sufficient measures during heat

treatment in order to prevent the air in the

pre-heat treatment part from flowing into the

post-heat treatment part?

[[J Whether the ventilation fan of heat treatmen

t equipment is located being opened to the post-tr

eatment part etc.

14-1. /1A 7 AL 9525 E e
Ao} Qe

O shiel 47 AARE & Ex B 24 ol
Is the post-heat treatment facility completely
shut off from outside?

[] Whether the door or window directly connec

ted to the outside exists

7] fE901e A Y9 218 BTt 9l
=

Are the measures being considered to prevent the

12-3. /1Xe} F5erA 9 0 e T
o

inflow/outflow of the air from both parts when

the heat-treatment is not in operation?

14-2. 7249 2L AT L5 59 A
AN TS 2E AN E 2ED eI

Dose the livestock products establishment have
the heating facility equipped with the
inspection tools such as automatic temperature

recorder etc.?

2743
Inspection Result

14-3. 7}oﬂ,ﬂv]“@ /\]/H_C_’_ @}\]—-L@7kijﬂ- ‘,’—l 3z
g An 2 olTE 2F0 ek

Dose the post-heat treatment facility have the
equipment or apparatus that conducts post-heat
treatment inspection, cooling storage, and

packaging?
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1A dsh
Inspection Result
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TR A A A R A F AR ASTTAE S A A E F
gdslolol afnl, 2t AldolE HAAE Sl ZUT-RIA A Avl7 22 glojof g, VI 718 274 (37, A4, 71EAW mae ol M xx] A4 ol
Pre-heat treatment facility and post-heat treatment facility must be separately operated by each . el .

o v P o y P Y .P i Y Whether the environment, the facilities, and the prevention measures on the cross
facility in order to prevent re-contamination and each facility must have the exit, dressing room

and restroom respectively for workers. —contamination of livestock diseases are proper

15-1. #2294 7tdAe] 25 A 1F i EREEEE
Ao3e A P5iol 2 A MEE DR A T o Inspection
Hl7A7E s A7k He) QT Division fnspection tem results
Is the livestock products establishment 17. (912D AF3 Aol 71554, SAtH, 38tEd 1 8t oY

equipped with necessary facilities and hardware B2 SANEZRE Falgel Ve s FA ol T HEo A

by each facility in order to prevent the g4 Fa g

cross-contamination between pre-heat and (Location) Is the proper distance maintained from livestock

post-heat treatment facility? farms, livestock waste water, chemicals and other pollutants

15-2. /Fdale] AF A4AE FEEeH
sLom, Z7te] Zqeelaardal 7t o)

facilities near the establishment in order not to adversely affect

the livestock products?

=712 18. (A4 SA/ LS - ) AYFES 2YAs AL sleH,
Are the workers for the pre-heat treatment facility HFZ B Al o] AR E o] 9T
and post-heat treatment facility separately operated (Working place control / pest control (insect, rat)) Does the
by each facility and does each facility have the exit, working place control the visitor access and have pest control
dressing room and restroom respectively? (insect, rat) facilities?

p—— 19. (0% - 279 - 31A8) AF, 2o] FReka 744l o]

Inspection Result Qe

16. SATAA ] vfek- ¥ @ A4S Fas|7f Ha BN EAC ARe wso] A1, upeS Aot (Daylighting, illumination, and ventilation) Are daylighting and
AALS} WS u] 7} glojok abn, L3 AEo] sbsalelof sh), 2= illumination sufficient and is the ventilation system available?
The floor, walls, and ceiling of heat treatment facility must be made easy for cleaning and made Comuam * 7V 22052 oFd

of impervious materials, and the floor must have proper slopes and drainage facility and be * B 7552 ofd

available for disinfection. * Processing Plant: 220 lux or more

16—1. =278 vl 1 1l H3e A 467 # Storage Warehouse: 75 lux or more
7} 431 BAEAe] Aam ghEold b 20. 1A, 717) FAEY AH HEzsls BRELS AF < WA

AQZA A7) 490, 9% - 3] - BFA OB A% - Aol Fed
AL AHgSHETR

(Machines and tools) Are the parts directly in contact with the

Are the floor, walls, and ceiling of livestock
products establishment made easy for cleaning

and made of impervious materials?

16—2. —’F*Z}g Aol wore Agsl HA9F livestock products made with the sanitary water—resistant
wl=Adn)7) Qlom) Aol 71Eslk ARIZP material for easy cleaning and for sterilization and disinfection

Does the floor of livestock products with scalding, steaming and disinfectant?
establishment have proper slopes and drainage 21. (2] - 3bal) ghojal e 29 o A3t 7]9] ¢AAl
facility and is it available for disinfection? goa 9 o] upg glon, slgAe 2y ale)] ke 4| ofLsl=

AAAD ol 1A 8kaL FAENE s STk
Inspection Result (Dressing room and restroom) Is the sanitary dressing room and
closet of appropriate size based on the number of employees
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available separately, and is the restroom located in the place
where it does not affect the working place and equipped with

water flushing installations?

22, (FI 91D AN SFE A SAere] DAT AT
S Agshe 5 AR kAl dar Aol el Tow FikE
29497t He TRl iz 2AE Fskar k=T

(Employee sanitation) Are the workers doing work sanitarily by
wearing clean working clothes in order to prevent the
contamination in the establishment and is the measure on the
employee possibly having a bad effect on livestock products due

to disease or injury?

Aol whe} Addsto] Ao £EA91S FAT F A HElEa e
7} 2

(Recall) Is the recall program for the non—conforming export pro
duct being established and operated and is the selective and volu
ntary suspension of the export work managed depending on the
work details and the product including the case of finding the con

tamination of raw materials?

23. GLA2 W) ARFAA 75 ofd 494 49 9
odHA BES AFOIE, AP, FPY, AYET, B, 95, ¥
A )l R ALY WA AT BAS Aw AL

(Cross—contamination prevention) Is the prevention of the cross—conta
mination caused from contact (livestock, vehicle, employee, work tool,
water, raw material, packaging material, etc.) to prevent the contaminat

ion from the pathogen of an infectious disease managed?

20. (PF - J5A) Au% 2 AT wod + ds 97 L JF Aue

253 gom Aag R AFS S40 nel wPewst Al 449 >
g ERAIAUE LEE Qb 5 Y SEAT UAs] B et
,

(Refrigeration and freezing facilities) Are the refrigeration and fr
eezing facilities keeping raw meat and products installed and is t
he thermometer showing the temperature with the temperature ¢
ontrol facility with the storage temperature maintained properly d
epending on the characteristics of raw meat and products installe

d and managed?

24. (32 %) A4, ], 714 R 84S F402 P&, Ak 2
EEERR I
(Cleaning etc.) Are the facility, the equipment, the machinery, an

d the environment cleaned, inspected, and checked?

25. (L) A9 F FUAE S Lol hate] AYWAALE 5 -
Ads 1 AsE 7S Ak Qe

(Education) Is the establishment manager establishing and
enforcing the sanitary education program for employees and
recording and keeping the results?

(Water supply facility) Is the facility supplying the tap water or
the underground water suitable to the potable water standards wi

th the water quality inspection done regularly and with the recor

26. Gi I, SOP) 4949 5 7 3

wele & Yus BEduhres sk

Felah, ogshd, 4 dst
F3kaL A=7R? (SSOP 23D
(Standard operating proceure) Has a standard operating proceure

r-[o
&7

been prepared and being applied in such a way to check and
prevent the hazards and to properly manage the operation during
the job procedure? (Including SSOP)

d kept?

31 (Rydn) W 2 W Ao Fx9) Vo] FAE AES 294
o8 F8&% F A1 Eﬂ&%a—?% Z3}ste] Bt A= ofUEY FikEs
LAAZA 7 gl ek age o) F-of AeE o] =Tt ?

(Storage facility) For the structure and function of refrigeration
and freezing facilities, is the livestock product accommodated eff
ectively without storage exceeding the capacity and without poss
ible contamination and are the loading and unloading facilities blo

cked from the outside?

27. 71D A9 d9Ae A7 He 2EEAwE 2
] 7)ol whet A shA %%E]JA Aes Tt Fr|H o R HFsta ol
=712

(Regular verification) Is the establishment manager regularly
verifying whether the procedure is being operated according to

the standard operating proceure?

28. (3] #7], Recall) FEA1F2] #

A EF Sl Wt 3¢ Recal) E
29 FHste] 95t 3o «"ELR o] =X

s ERE L)

32. (47 - 952) 4% AFIL 540 9 AT BHLEE 74
T g WY 2 P NS R0 g eradel sdn eEE ¢
o 4 Yt LEAT Al BT Y7} ?

(Refrigeration and freezing facilities) Are the refrigeration and fr
eezing facilities maintaining the proper storage temperature suita
bly to characteristics for each livestock product and is the therm
ometer enabling the temperature control and showing the temper

ature installed and managed?
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33. (AP FAE L -2T~10Ceol8t, WEAL -18TolatE {4 =
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s =Tt ?
(Storage temperature) Is the refrigeration facility maintained and
managed at —2C to 10C with the freezing facility maintained an

d managed at no more than —18°C?

34, (R¥ET) IdFow FEEHE FAE Zﬂ'ﬁ‘ol e 37t 58 AF ©
E Ugg AES £99A gEE 7 sto] Bstal 5428 9]
SHAA BT A 2 ABLE TRAHA Bl A 2
(Storage and dispatch) Is the livestock product exported to the R
epublic of Korea separated and kept without mixture with the pro
duct exported to another country or the product for the domestic
use and is the check on the export product managed while upload
ing it to the transport vehicle for shipping for the export to the
Republic of Korea?

35. (FeHD) 7 FAES Foge A4 ool A9 37
(35)718 7F5ste] A4 257} fA€ o Fe] o] AAHES el

a et ?

Skete

(Dispatch vehicle) Is the dispatch vehicle transporting the export
livestock product managed with the transport started after operat
ing the refrigerator (freezer) before uploading to maintain the pr

oper temperature?

36. (AFFAZ) 5 FEE AF WFEE e UE 7 58 AFo|
ZYHA = EEAY Tt Jiﬂ'oh"’— A=7E?

(Follow—Up) Is the product exported to the Republic of Korea se
parated and kept without mixture with the product for the domes

tic use or the product exported to another country?
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Annex7

299 9] 4979 44K

Checklist for Philippine Chicken Meat Establishment

o T939 Bk
7
Establishment Establishment
Country
name number

49 T
Establishment

address

A4 a% 59 BT

Overall Inspection Results

FAAED
Import Health

Requirement

A3 e

Checklist

A7 A

Inspection Results

.24/ =3
Requirements for

Birth and Breeding

FET 24 A5ZA 25 o
Whether born and raised properly in the exporting

country

A4y wuy
il

Ll

=

Requirement for
Animal Disease

Freedom

FEAGT TAAET 2 iy A Fel o
Whether no onset of disease in the country on the
certificate issue system of export quarantine is

confirmed

AN EAAE, SAS I LART 9, w5
Z B9 oA 25 R

‘Whether the requirements for farm disease freedom, all in
all out system operation, and slaughter flock antigen test
are complied

FEAYRY AV EALE TFRAY 9 A
F5 o

Whether the livestock products establishment is located
in the area other than the infected area of farm disease

freedom

Requirements for
Livestock Products

Establishment

. +&=294 =4

24999 5% 4 W4 55 A4 A%
Whether the registration and change of registration by

the livestock products establishment are proper

FET AR A0 2 el A4 oy

Whether the hygiene inspection and management
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by the government of exporting country are proper

iz Ad HF 54 L4 5 AN
Whether the requirements for handling livestock ban

are complied

WELE L AR 75 0§ 25 o
Whether the production farm-related records

including production farm are retained

V. #E54E =4
Requirements for

Livestock Products

A% olpel A - AATAL A oA
Whether the ante- and post-mortem tests of

government veterinarian are proper

A 9 WA, £9, FAEA 5 44 T
Whether the prevention of livestock pathogen

contamination, packaging, passing mark and others are

proper

V. TE E4

A 7E=A"

CIS PRS0, A waed wAza 47 o
AR} oIHkx] = ’ ’

WISEEA D) g geazwa ww 49w oy

Other Requirements
(Prevention of

cross-contamination of
facilities and livestock

diseases)

‘Whether the environment, facilities, sealing, health
certificate issuing and prevent measures on the

cross—contamination of livestock disease are proper

54 97

Overall Evaluation

EEERET

Inspection date:

(I e B S €t ) (849) (A7)
(&%) A (84%) (X17)
Inspector : (Department) (Position) (Name) (Signature)
(Department) (Position) (Name) (Signature)
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0wk

General Information

O 214
Establishment name

O 244

Location

O sIHs
Approval no.

O sadA

Approval date

O EYe) ==
O i1 o

Approved livestock species

O U<+

Approved operation type

* Slaughter, Cutting/packaging Plant, Processing plant, Cold st

orage

w5

A w2

/4 Ton/¥
Slaughter pl Meat cutting/pack
Head/day| . Ton/day
O 99 Hu ant aging Plant
4YF5 - AN 5
Daily maximum work No
and production capacity A&7+
Ton/<Q B
Meat proces m
Ton/day| Cold storage
sing plant
T =X}
== O 57 =
; wyq| AFEIHNY Ton/
O ANz Ao "ddT4 Slaughter pl Head/day Meat cutting/pack Ton/day
c A =8 ant aging Plant
Hourly maximum work N
o and production capacity
2157+ Ton/¥ By
-
Meat proces Ton/day| Cold storage
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sing plant

O E&AAR9
Slaughter inspection staff

Total :

- Fol

Veterinarian

o AupgH Az

Federal government affiliated:
TR L
State government affiliated:
-3 Ap2

Company affiliated:

- =EA

Slaughter inspector

A=) sy
cQIHFA H

Federal government affiliated:

oA EL s

State government affiliated:

EREEE

Company affiliated:

O FYA%
Number of employees

O Fddg/7,
RS R A VAN
Working days/week,
Working hours/day

- ugElg/d
Shifts/day

FEI7 A%
Exporting country status

O 71E}k
Others
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0524949 499422 448F ARPA 43
Inspection Details of Application Status of Import Health

Requirement of Livestock Products Establishment

I. A - A2

Requirements for Birth and Breeding

of export.

T S0E BAAsd A58 AFE F250e S5l A5d SeloloF

The poultry that used to produce chicken meat must have been hatched and bred in the country

o}

gh},

ESyvE
Survey Details

1—L¢%aﬁ@%m§%¢§%gigé
3 b |

Does the livestock products establishment
prepare the procedures to determine the farm
of origin and breeding period of the poultry
slaughtered for the export to South Korea?
[] Furnishing of the regulations (health requ
irements etc.), standards etc. including operati

onal procedures

1-2. 724999 A5 FAe FHe
SR IEX RIS

01 sk ARE 4 PHOIR 2 7] 2D
Are the confirmation methods of livestock
products establishment to determine the farm
of origin properly being operated?

[J Person in charge, time, place, and metho
d (verification of documentation and livestoc
k)

1-3. ¥4 7=
(] ZR1A], ERIE, 2MgAF M, By(2Wd)

Is the management of relevant recording

FIE AL

_|

acceptable?
[J Check date and time, checked contents, a

uthor signatures, and archiving (2 years)
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2423
Inspection Result

o. 24 va =3

Requirements for Animal Disease Freedom

2. FETS FF A 1A 1A 2RAEFAAE] 2ol glojoF i
The country of export must be free of highly pathogenic avian influenza(HPAI) for one year
before the export of poultry meat etc.

R ESYRVEY
Inspection Item Survey details
21 ] A9e 5w wd 9ag 4

NEEE R RS BRI T
Is the above mentioned disease defined as a
target of obligatory report in the laws of

exporting country in case of occurrence?

Is the government of exporting country or
livestock products establishment preparing a
way to determine the requirements of
livestock disease freedom for poultry
slaughtered for export to South Korea?

[J Furnishing of the regulations (health
requirements etc.), standards etc. including

operational procedures.

2-2. 757 ARE TEA97 Bd A

P AR 3R BA% 5 9

= =

N

nhesn $getn gtk

o

—

s the government of exporting country
operating preparing a way to determine the

situation of livestock disease outbreak when

issuing export quarantine certificate?

1A 2%
Inspection Result

342 54 uiEq AEA9 Fel T

Are the confirmation methods to determine
the requirement of farm disease freedom
properly being operated?

[J Person in charge, time, place, and metho

d (verification of documentation and livestoc

3. e Artshed ARSE Hel AHE 82 B A S S22 1 10km o]
o AYell= =5 A AA 1270187 A& Aol glojof Frh

In the area within the radius of 10km around the breeding farm of poultry, there must have been
free of Newcastle disease for the last 12 months before slaughter.

4. FEFNZC] FAF B AHgsdes =5 A 3 12447 Tk e, Ve,
AN Z(F) G R 2 vte] 8 7kt 197 Aol wAo] Qlojok 1, Salmonella enteritidis7}
e g Aol glojof ot

The chicken breeding farm used to produce export livestock products must have been free of fowl
cholera, pullorum, fowl typhoid, infectious bursal disease, and other major poultry infectious
diseases, and no Salmonella enteritidis must have been separated for the last 12 months before

slaughter.

3. 4=3 e V|SaEe QAN
O A, SANE, A2 A, 23
(2d)

Are the confirmation methods to determine
the requirements of farm disease freedom
properly being operated?

[J Person in charge, time, place, and metho
d (verification of documentation and livestoc

k)

A4 25
Inspection Result
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5. BB A AT 9ol A5 d
st o] g o] AR o Fold AS &
BH o eguolol .

The farm where the chicken meat for export were originated should apply All-in All-out system.

oF 310, AT 53]
obs AlZwetel =

M rlo
o
o,
o
o
Mo
2|
[
ol
o
iy
ofo
PrL
tlo 2.

If the fam is made up of more than on shed, all sheds are operated independently under same

All- in All out system.

5-1. 7o AT Has FEEoR vh
:aa— Aol 2920k A2 8o
oS AT g P vhsa ¢

Is the government of exporting country
preparing and running the ways to confirm
whether the all in all out system is applied to the
poultry to be slaughtered for the export to the
Republic of Korea?

[J Person in charge, confirmation period, a
nd method

q4 2t

6. FEFAEE AAEY] skl BFH = Ax(flock) FE= AF7F AAg=

2 wA&gel U FAAAE wn 1 As gAololol ) PASE A el Aol
4% 604 o4 olojof ),
The flock to be slaughtered to produce the export livestock products must take the antigen tests
conducted by the government of exporting country regarding HPAI and Newcastle disease and the
result must be negative. The number of heads for the test must be at least 60 from the flock of

breeding farm.

6-1. CHEAR) Faw AYE e e
& 7ol thele] HPAL % Fr4M AAE 7
T 60 ol AL gl

O SR, Ay

?

-

Is the government of exporting country
carrying our HPAI and Newcastle disease
test regarding at least 60 heads by flock
which is to be exported to the Republic of

Korea?

[ JPerson in charge, test method

-2 (15AD) Bd naer A4
7}?

O ZARIAL, AR, 2237 M, Bak(ed)
(Follow—up)Is the management of relevant
recording acceptable?

[J Check date and time, checked contents,

author signatures, and archiving (2 years)

A A
Inspection Result

7. FEARGS A7) A" A AEAS Hell IRIEte A= ofY "
Livestock products establishment must not be located within the area infected with the
above listed diseases.

-1 FER AN Bt FEA9

Aol AW AAAYG el EFHIx

flo
r‘g _1}
oo

Is the government of exporting country or
livestock products establishment preparing a
way to determine whether the livestock
products establishment is included in the
disease infected area or not?

[J] Person in charge, confirmation period, a

nd method

A4 45
Inspection Result

FEFIFT =4

Requirements for Livestock Products Establishment

FEATTE 7250 Td A AT SHE FoToToF .
The livestock products establishment must have been registered under the relevant provisions of

the country of export.
ER SRS

Inspection Item Survey detail

- 144 -




ot o
e
o

i

0 423 % W8(3F 2 99

Is the livestock products establishment
registered in the country of export regarding
animal species and business sector suitable for
poultry meat production to South Korea?

[J Registration information in the country

of export (animal species and business sector)

0 4% 7w, 47 57

Are there livestock products establishment
checks carried out by the national animal
disease control agencies of the exporting

country?

[J] Organization name, inspection period

b2 FEAAY xS WA AT A

39 #5% B AN WAADE e

In the case there is any change including the
structure of livestock products establishment, is
it obligatory to report the change according to

the relevant regulation of the country of

A7 A%

OlN

ii:la“(export verlﬁcauon program)
2age Ade 8% ARst ASlsolo .

The country of export must operate by preparing the export verification program that can manage
and identify whether the chicken meat corresponding to this Import Health Requirement is
exported, and must consult with the Republic of Korea in advance regarding the export

verification program.

export?
A 2
Inspection Result
0. FEAQRE 72w A5 94 7= o0l JoloF oW &% AT AAE AR
(F2 9 18) 9477 23t o4l flofok @t

The livestock products establishment must not have any abnormality as a result of the regular

health checking (at least once a year) by the government of exporting country.

10-1. F&= Z”'% 'HEL Z—}‘ﬁ
EV Xzl Rglsh
O 7149, gl 7—7]

Is the government of exporting country
confirming whether the pertinent
establishment measures up to the EV program?

O Organization name, inspection period

9-1. &= A%e 44 2%, wAF
Abato] Qi A9 F=le) AN 9ube) dY
st AbEel slEv)?

If there is any non-conformity as a result of
sanitation inspection by the government of the
exporting country, does it include any violation

of the import health requirements?

9-2. 7%= AT FAY Age B A
2RO ANEAE aped Ba A B
2AE AN

Shall the government require the livestock
products establishment of the measures to
improve at the discovery of non-conformity

and carry out administrative measures if

necessary?

1072. o er__ ,IJGGL /g]_s].o] g]-7:] ;\]
FEAYY) AAEAE 2vee Bax) B4
248 WAseb

Shall the government require the livestock
products establishment of the measures to
improve at the discovery of non-conformity

and carry out administrative measures if

necessary?

A4 2%
Inspection Result

- 146 —

- 147 —




1. F2AAEL2 ddrsed £2387] Aste] Haurls Ailste sotes daw=s J537t
7h B 7R 29SS 8atA] 42 It A aE Tk R b RAE S FH s
Me oliHn, 2%, 713 9 B 7|3 F I FE80| ofd J|E 7ES £ EAES
2ol Hofok gt

3 SRAAGL I F28 YARET BESHA AAVF BAHL 2 v FAE ¢ A=
= 3] Al & F28 #3 2nke] B 25 g b A3 AdFA Be A0S

Eojof .

Livestock products establishment must not handle the poultry and poultry products imported from
the countries which the Government of the Republic of Korea did not allow the importation of
poultry and poultry products during the production of chicken meat to export to the Republic of
Korea, and the poultry meat to be exported to the Republic of Korea and other poultry meat or
poultry meat products must be separated.

In addition, meat establishment must set work break or break period between the slaughtering an
d processing of the chickens to be exported to the Republic of Korea and those of other chickens
in order to display the boundary of the production lot to be exported to the Republic of Korea

clearly and to keep the state of separation.

-1, #24042 1130 F3ehes s
AAE vhdel] Fal Qe

O a4k 23 88331 5) 71 HIA
o
Is the livestock products establishment
preparing a procedure that is measuring up to
Article 12?

[ Furnishing of the regulations (health requir

ements etc.), standards etc. including operation

al procedures.
11-2. #hel AA9] €8¢ AR

O &34, #0571, Wy

Is the management of relevant procedure
acceptable?

[ Person in charge, confirmation period, and

method

A3 2%
Inspection Result
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Meat establishment must keep the original records on dally slaughtering, processing and storage
for more than two years in order for the history tracing by production lot to be exported to South
Korea, and furnish relevant materials including the inspection results of HPAI and ND of the farm

of origin and pertinent production farms of the export livestock products exported to the Republic

of Korea.
12-1. (A4 F2A9de e e
Harlel guREY £5, AhF 2 nw o

& 718 QR 24 o4 waksln 9Tl
Does the livestock products establishment keep
the original records on slaughtering, processing
and storage by production lot for more than

two years?

12-2. (AFAA) FEAYES g 5=
7] Arksrd R oeldE7de] HPAISH ND 3
A @A E FHlsa Qb

(Follow-up) Does the livestock products
establishment furnish the inspection results of
HPAI and ND of the farm of origin and

pertinent production farms for the chicken

meat to be exported to the Republic of Korea?

A4 A5
Inspection Result

V. 718} 231 (33, AlA, 7SN 0ake ] WREA] A o)
Other Requirements (Whether the environment, the facilities, and the

prevention measures on the cross—contamination of livestock diseases are proper)

] 747:13]_
- == =1
T AR .
o . Inspection
Division Inspection Item
Results
13. (91A) AFE Aol 7MEF, S, ssEd 1 g
e SEEA MANHZYE B0 U 9% T4 oh T 4=
[e)
© e AYE T Tk
Common . - .
(Location) Is the proper distance maintained from livestock
farms, livestock waste water, chemicals and other pollutants
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facilities near the establishment in order not to adversely affect

the livestock products?

14, (A3 TA/EE - BA) Z9Ee SYAE FASIE 9o
o, HE - AR e] AAH AeT?
(Working place control / pest control (insect, rat)) Does the
working place control the visitor access and have pest control

(insect, rat) facilities?

ssibly having a bad effect in livestock products due to disease o

15. (A% - 29 - @A) AP, £90] F ot 8714 o]
ol gl=7k?
(Daylighting, illumination, and ventilation) Are daylighting and
illumination sufficient and is the ventilation system available?

* 57 AFF(11052)/2494 4 (2205 2) /3 A A A4 (540
% o~ o]/\l)

* Slaughter plant : Mooring site (110 lux)/working place (220
lux)/post—mortem inspection point (540 lux or more)

x 7bEA 220% 2 oAb, B 7584 o))

* Processing plant: 220 lux or more, Cold storage: 75 lux or

r injury?
19. (ke A 2ol Al oW Al Ao WAl
eduA WES HFCIE, AP, FYU, AYET, B, 98, £

A Byl g mALGE PN AT PelE sk gk
(Cross—contamination prevention) Is the prevention of the cross—cont
amination caused from contact (livestock, vehicle, employee, work too
1, water, raw material, packaging material, etc.) to prevent the contami

nation from the pathogen of an infectious disease managed?

20. (& ) A1A, A, 1A R e FUIA R i, HAE
EIE R R R
(Cleaning etc.) Are the facility, the equipment, the machinery, a

nd the environment cleaned, inspected, and checked?

more
16. O1A, /1) H4%3 A4 A%ete 7ee 449 uaA
A Q7] A9H, A - 57 - A FOE A% . Wil b5

6& Ag AHgBHET
(Machines and tools) Are the parts directly in contact with the
livestock products made with the sanitary water—resistant
material for easy cleaning and for sterilization and disinfection

with scalding, steaming and disinfectant?

21, (%) A9F FIA4E 24U Aol AAuS AHS
Y- Agsta o dag V1% - fASa ek

(Education) Is the establishment manager establishing and
enforcing the sanitary education program for employees and

recording and keeping the results?

17. (&9l - 5pga) el e 49 ol Aga 2719 ANA
9 weld 9 g0 e glon], s e JF A of
Yshe el AAsta FAMNE 2Fm JEte

(Dressing room and restroom) Is the sanitary dressing room and
closet of appropriate size based on the number of employees
available separately, and is the restroom located in the place
where it does not affect the working place and equipped with
water flushing installations?

22. (EZ AR, SOP) A4 = SIehe Feletar, algarol,
AASA PR S AR EEAAATDE P £
AE7)?

(Standard operating proceure) Has a standard operating
procedure been prepared and being applied in such a way to
check and prevent the hazards and to properly manage the

operation during the job procedure?

SRS 499 dYAE me A el ureb AR}
f% et A ow AFsn ek

(Regular verification) Is the establishment manager regularly
verifying whether the procedure is being operated according to

the standard operating procedure?

18, (299 A4 F9NIN 29& BAG) ekl BaT

Pue Hgae 5 AP 2R Ya Aol 4 Sow

SR L g v vk i AU B 2XF st
[e]

(Employee sanitation) Are the workers doing work sanitarily by
wearing clean working clothes in order to prevent the contamina

tion in the establishment and is the measure on the employee po
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24. (3|52, Recall) FEAIF] FAE S0l tHato]l 34 (Rec
al) TIPS FYslel $Qeka glon dnode] wdd A5 5
EEERVEE IR I E RS IS

g 4 A #Eska ek

(Recall) Is the recall program for the non—conforming export pr
oduct being established and operated and is the selective and vol
untary suspension of the export work managed depending on the

work details and the product including the case of finding the co
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ntamination of raw materials?

==z
Slaughter
plant

25, (AR NETEAT 5o A - a5 AR A4 - 53
S glofof sk £ZOFE AFGIIEAE MRS FEAE B
ol JET /1%L FAST BelhTh

(Sterilization facilities) Are the livestock transport vehicle clean
ing and disinfection facilities being installed and operated with t
he disinfectant using standards installed and with the receiving
and dispatch records maintained and kept?

26. ) A8 715l FAdalel ddste AT 722
AR s ok Bke, Akt R ThEe) EAEATL Hed EYE] I
7}?

ek

(Mooring site) Is the mooring site structure connected with the
livestock input line and installed with the open structure and are
there gates enabling the control of people and livestock access?

27. (BA) 755 E5AFAA WAy @5 wo FAE A
AL QAo HYsr)?

(Welfare) Are livestock handled humanely to prevent abrasion d
uring the unloading from the transport vehicle or during the susp
ension?

28. (RAA ) AAAA S ZdAd 3 A5 F-2el  AdA|sto]of
s, AAAAL AT BAES, HA 22052 o] 2HEA F
gk AuE star AE=7)?

(Ante—mortem inspection facility) Is the ante—mortem
inspection facility located adjacent to the working place and
installed with the necessary equipment such as the restraining
framework convenient for the ante—mortem inspection and the

lighting device with minimum 220 lux or more?

the appropriate work speed maintained to carry out the meat
inspection? (Recommended to maintain maximum 2,500 heads

an hour)

31. (A F2/5A) e AT} Ao g Ralsfelof
s WA S WA= Adekels wiAEkaL, v, Wi, 1A
< W AAE AREskar 4 Boafeel] Wl gk - xolofof 5}
H, YA B HI Q=)

(Establishment structure / maintenance) Is the working place
separated into the clean and general areas, is the work line
arranged to prevent cross—contamination, are water—resistant
materials used for the establishment regarding its floors, inner
walls, and ceiling, is the establishment structure convenient for
cleaning and drainage, and 1is the establishment managed

sanitarily?

(Water supply facility) Is the used water supply secured suffici
ently in consideration of the number of slaughter, is it the facilit
y supplying the tap water and the underground water suitable to
the potable water quality standards, and is the regular water qua

lity inspection done with the inspection records kept?

- (AEF) AAGAA oPgel G AFel diste] AwAD
# e Aegol vhaslel ek

(Isolation facility) Is there an isolation facility to moor the
livestock found to be abnormal as the result of the ante—mortem

inspection?

30. (=HFAM) =AE Wtk 2 b2 A S3 A

A7 Qolok e, EEANE B 5 it Fe FR Hus
o{ok —5—].37_ zLo%ﬁ:w:}; /nl 07442 N}\ 0}7101 j]%a} é‘:

stal Qe (MR 2,5005 o2 A AA)

(Slaughter inspection table) Are there the dressed carcass and
offal inspection tables by each line where a carcass is being

hung and enough space to conduct slaughter inspection, and is
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i
Cutting/
Packaging
plant,
Processing
plant

53 (ARQ) AT A5 omT Aa g 2ae FAA
S @A B WHeE Agd £E /e dESS aste] Ay
stofof sl dmgiatel] @3 AA7EH} WEE 75HA defstal
o].‘:_7]_?
AT !

(Receiving of raw materials) Is the establishment receiving and
processing the exportable raw meat processed with the method
not contaminated with the pathogen of any infectious livestock d
isease and maintaining and managing the internal standards and

details on receiving raw materials?

34, (AR T2/5A) AL FATN AT O Flslelof
S A S BASRES el e WAL vhe, U, 24
o M AAE Ageln B 9 vide] Aald Frololof o
W, Sl4H 0w BelHa et

(Establishment structure / maintenance) Is the working place

separated into the clean and general areas, is the work line
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arranged to prevent cross—contamination, are water—resistant
materials used for the establishment regarding its floors, inner
walls, and ceiling, is the establishment structure convenient for
cleaning and drainage, and is the establishment managed

sanitarily?

ith the water quality inspection done regularly and with the reco
rd kept?

35. (A1 2EAA) 2] Auleert 15T U= KA = A
SexdAd S dulste] gheshETte

(Establishment temperature control facility) Is the temperature
control facility installed and managed to have the room temperat

ure of the establishment maintained within 15C?

36. (39 - 95 9% 4 AFS Hed &t 9T 4 3%
AHE 2t glom RS B AIEe] 54 ud Rt A4
sHA FAE e REXEAMNAEAR, RS olE T e 2
EAE AAlete] BElHa ek

(Refrigeration and freezing facilities) Are the refrigeration and f
reezing facilities keeping raw meat and products installed and is
the thermometer showing the temperature with the temperature
control facility with the storage temperature maintained properly
depending on the characteristics of raw meat and products instal

led and managed?

37. (MLE) YEA(Y 18% osh), YFACHEE 2 g
% TR Qo 2% ~ 5)E THLES 4AT & i AN
(Storage temperature) Are the freezing facility (—18C or lower)
and the refrigeration facility (=2°C to 5C for poultry meat and pa
ckaged poultry meat) maintaining the specified temperatures?

38. 94 - WEAe] Lxo tal FHoR mUHYHA 1 )8
nyEtn Yok
Are the temperatures of the refrigeration and freezing facilities

monitored regularly with the records kept?

39. GFAlA) il EE HE 8 AVE 439 Ask 52
FTEY 5 Y Adeln V| HoR FAAAE /=S B
Ea=xd

(Water supply facility) Is the facility supplying the tap water or

the underground water suitable to the potable water standards w
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nEg
Cold
storage

0. (B0 S99 ABAT HE §EE ASHE AA
T e sofok hul 7o) oW @ Ay Aol BUAl ol@
o] gl FAT Fd A AHA7}?

(Storage facility) Is it the facility independent or separated fro
m the facility used for another purpose and the clean work facil
ity not contaminated by the pathogen of any infectious livestock

disease?

41 (A9 F2/44) A AR s wet 7 - T
g wo] glofoF 3, wie, i, HA LS g AAE AHESE
o gl A Fxolojof ah, fAH O FEHA Qe
7k?

(Establishment structure / maintenance) Is the working place
separated and compartmentalized in accordance with the
hygiene levels with the water—resistant materials used for its
floors, inner walls, and ceiling, its structure being convenient

for cleaning and drainage and managed sanitarily?

42. (RN B 8L Qs dnl e 39} 7)so] FAkE AES
ZRYoR £88 & Y BESHL Zaste] mdtel e ok
Ho FAES oA vt fla sk ook Ao
o1‘~7]_?

o

(Storage facility) For the structure and function of refrigeration
and freezing facilities, is the livestock product accommodated ef
fectively without storage exceeding the capacity and without po
ssible contamination and are the loading and unloading facilities
blocked from the outside?

7}?

(Refrigeration and freezing facilities) Are the refrigeration and
freezing facilities maintaining the proper storage temperature su
itably to characteristics for each livestock product and is the th
ermometer enabling the temperature control and showing the t

emperature installed and managed?




44, (RPLE) YA —2C~10Cola}, YEAL —18Colat
& fFAEA BeE A eIk

(Storage temperature) Is the refrigeration facility maintained a
nd managed at —2C to 10C with the freezing facility maintain

ed and managed at no more than —18C?

45. (B3t 81 231) 9o r FEHe Fie AFol v 57 &

mm
@

28 AF B WEE AFR QA BES TR Besto] uy
Sha £EAAS Sla) SuRTel YAL Wol = £E AFYS Q)

oA el m gk
(Storage and dispatch) Is the livestock product exported to the
Republic of Korea separated and kept without mixture with the
product exported to another country or the product for the dom
estic use and is the check on the export product managed while
uploading it to the transport vehicle for shipping for export?

16, (FHAD) +F FHES Sutelt ZopAe A4 oo
2] PFPE)71E THEele] A4 sk HAR Fol o] A4

HEg welshn Yk

rLlo
r-10

(Dispatch vehicle) Is the dispatch vehicle transporting the expo
rt livestock products managed with the transport started after o
perating the refrigerator (freezer) before uploading to maintain

the proper temperature?

17. FFRR) T £EE AF W4 G EE OE T 55
Aol EQSA BES pesAG TR npstn b
(Follow—Up) Is the product exported to the Republic of Korea
separated and kept without mixture with the product for the do
mestic use or the product exported to another country?
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Annex8

FAT

e FEANE A9 HAR
Checklist for Cloven-hoofed Animal Derived Casing Establishment

g TIINE
=7t
Establishment Establishment
Country
name number
49 T
Establishment
address
O X734y 2
Overall Evaluation of Inspection Results
FdgzA
T CERE CEEE
Import health K . K
. Inspection details Inspection results
requ.lrement

[ 245 23
Requirements for

birth and breeding

FET 24K 25 o
‘Whether born and raised properly in
the exporting country

FEAIe] 5% 2 W4 55 A4
O:‘ =]

B
Whether no onset of disease in the
country on the certificate issue system

of export quarantine is confirmed

T

=494 =4
Requirements for e
xport establishment

ng

FEw Ave] A 2 1) 44
o

‘Whether the registration and change of
registration by the livestock products
establishment are proper

AE A5 715 3 1 Ay o
‘Whether the recoding and keeping of the
original register of production are

appropriate

T

HN

A g% A A4 84 S

A=)
I

-
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Whether the requirements for the O oélﬂ-/\]—s(}

handling ban on livestock products are General Information

complied well

A5 ole 4 - AAAA A% o
ol o1 O #4949

Establishment name
Whether the ante- and post-mortem

inspection of government
veterinarians are being carried out O "/'\‘;(H A
Gl FF A £ E5 AT Location
m. #Alelde) =4 Whether casing packaging for single
Requirements for animal species is carried out well O sU¥s
Casing I EA 0 WA A o R Approval no.
‘Whether the prevention of livestock
pathogen contamination is proper O =adx
T, 89, 4959 Ut 5 A Approval date
2 ol%-

‘Whether the use of wrappings, sealing, PP
O s9%F
health certificate issuing is proper

= = Approved livestock species
B, A1, 1A e s AR

Z1Z] o;pﬂ_
Lie] T
V. 718 =4 Whether the environment, facilities and O 9= . # Slaughter, Cutting/packaging Plant, Processing plant, Cold st
) Approved operation type |orage
Other Requirements | prevent measures on the
cross-contamination of livestock disease
=R -
are proper o =/9 AH2IAUE Ton/¥
= =
za3 7} Slaughter pl Meat cutting/pack
) Head/day|_ . ) Ton/day’
Overall Evaluation O o4 o ant aging Plant
AR5 - A 5
O "AAa4gxk: Daily maximum work No
, d d . . . Al 1‘3;7]—5'—74
Inspection date: and production capacity = I
Ton/<Q B
O A 3 A2 (&% A3 34) (M) Meat proces m
R Ton/day| Cold storage
(&%) A=) (/33) (X) sing plant
Inspector : (Department) (Position) (Name) (Signature)
(Department) (Position) (Name) (Signature) =57 = o) A& 5 A=A 2 A Ton/<)
T/ = on/ =
O Ag A FAF4 Slaughter pl Head/day Meat cutting/pack Ton/day
c A =8 ant aging Plant
Hourly maximum work N
o and production capacity
G TH Ton/¥ B
-
Meat proces Ton/day| Cold storage
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sing plant

O E&AAR9
Slaughter inspection staff

Total :

- Fol

Veterinarian

=] I
o AR A

Federal government affiliated:
TR 2

State government affiliated:
-3 Ap2

Company affiliated:

- 257404

Slaughter inspector

=] A=
o U KL g

Federal government affiliated:

= =) A=
oA

State government affiliated:

EREEE

Company affiliated:

O 99+

Number of employees

O L&/,

RS R A VAN
Working days/week,
Working hours/day

- ugElg/d
Shifts/day

O #&%7 4%
Exporting country status

O 71E}k
Others
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0 524999 $9942A 4883 A%A7 A%
Inspection Details of Application Status of Import Health
Requirement of Livestock Products Establishment

I. &4 - A2 5

Requirements for Birth and Breeding

1 FsE fd Aol d2 FRaAAG LA NA A irs=e] 900l 588 7HEF74
A=)l SAASE SEAXA Feig slo]ojok gt

The cloven-hoofed animal derived casings must have been derived from the animals born and
raised in the countries (Australia, New Zealand) where the importation of cloven-hoofed animals

set in the notification of import ban areas is allowed.

1-1. F22R14E w5E fr2l AoVl
5% b pAds FAAGE 52
oA feE AE FRIehe AAE vl
Bojof g,

O dwast 23, 982 5) 7]
SR
The livestock products establishment prepare
the procedure to confirm whether the
cloven-hoofed animal derived casings are
derived from the animals born and raised
in Australia, New Zealand?

[] Furnishing of the regulations (health
requirements etc.), standards etc. includin

g operational procedures

1-2. FEA{E] Aol 9 &<l

e sl Sgstolo} gl

O &2, Az, 3, PR - A
[e]

The confirmation method of livestock
products  establishment is  operated
propely to determine where the casing
originated.

[J Person in charge, time, place, and me

thod (verification of documentation and li

vestock products)
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AAGE ENSES

2. FAFAA G LA oA Bate HA 7] FAFAA AN BLE HA] FY Aol S Ax AF *
E ¥3AFE(FEEANE< 0.80) & QA H7F AZ 27 (NaCl 86.5%, Na2HPO4 10.7%, Na3PO
4 2.8%)& ol-83te] 12T o] o] :ollx 30 o] Aok gt

In case that the casing originated from swine is processed in import—prohibited area of pork accor
ding to the above notification, the casing shall be treated for at least 30 days either withh dry
salt(NaCl) or with saturated brine (NaCl, aw<0.80), or with phosphate supplemented salt(contain
ing 86.5% NaCl, 10.7% Na2HPO4 and 2.8% Na3PO4), and kept at a temperature of greater than

12°C during this entire period.

Inspection Item Survey details
2—1. FEAGEL = 75 Alold kel A3t
%% 0 A%l thale] 540 BEwlolof B,

O 4%% 5% e(3% 2 9%

Is the livestock products establishment registered
in the country of export regarding animal species
and business sector suitable for the production of
export casing to South Korea?

[J Registration information in the country of

export (animal species and operation type)

2-1. FEAFEL FUFAAGAE HA e Aol
of g 2% Al Ak vistelof .

O Q984 23, @82 5) 712 A 5
The livestock products establishment prepare the p
rocedure to disinfect the casing originated from swi
ne in import—prohibited area

[J Furnishing the regulations (health requirement

s etc.), standards, etc. including operational proced

2-2. FEARVT 75 5 WA A 2l A% FE
B9 Ao WIS S shelof i,

In the case there is any change including the

structure of livestock products establishment, is it

obligatory to report the change according to the

relevant regulation of the country of export?

1A d
Inspection Result

ures
2-2. /v:—?j Ao FHFAA AT A el Aol
of tigk A% WS HAEshA 8sheioF it

d %%Xk AIZE, e, AT - AE 29D
The method for disinfecting the casing originated fr
om swine in import—prohibited area operated prope
rly

[ Person in charge, time, place, and method (veri

fication of documentation and livestock products)

5 A2ARE 257 A% A F5 G AoloF 9 557 A% ANHE AAA
AAHA A3} o]do] flofoF At

The livestock products establishment shall be under the sanitation supervision of the government
of exporting country and show no non-conformity in the routine sanitation inspection that the

government of exporting country conducts

3-1. Faw bRt e FE4AF
o wletel AAe AAskelo} gl

I e

Are there livestock products establishment
checks carried out by the national animal
disease control agencies of the exporting

country?

[J Organization name, inspection period

D FEATAE Tl A A SIS SRE ZololeF e,
The livestock products establishment shall have been registered under the relevant provisions of

the country of export.

- 162 —

- 163 —




52, S 4] ST A, AR AR 9
$ w2l AU ANRAS 270} 3
o Max BIEAT ANFlor B,

¢ FRIAEAY ] St Al el
Shall the government require the livestock

products establishment of the measures to
improve at the discovery of non-conformity and
carry out administrative measures if necessary?

* If there is any non-conformity as a result of sa
nitation inspection by the government of the expo
rting country, does it include any violation of the

import health requirements?

3-3. FE=F ARE= A7) AQ A27E F438] 7)
5 . sl o} Ft.
O Se1ea), B A, 3 Ui 5
The government should properly record and
manage periodic inspection result

[J Verification date&time, Person in charge

signature, Verification detail

2343
Inspection Result

4. Aol FEAARANMRE 7he 2 Byps|ojof st =EAYELE Aol A AR (R
DA = A A9, 98 G, A V5 S)E H4 293t Bastolof gt

Casing must be processed and stored only in the livestock products establishment, and the original
register of casing production (records of the place of the origin of raw materials, or production

establishment, raw material purchase, production, sales etc.) must be kept at least for two years.

AR ENRIEY

Inspection Item Survey details

4-1. ﬂ] o] /\1‘9_ _}r‘_ZX]—Cﬂ X}-oﬂ}\-] n]— 7]__1_ =il E"l—
Ha JETH?
Is the casing processed and stored only in the

livestock products establishment?

12, EAYTE =, he 2wl OF s
AEE 2 o) BAstaL ek
Is the livestock products establishment keeping the

record of original register of slaughter, processing and

storage?

1343
Inspection Result
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5. FEAEEE FUFAAGRAAA A R FYo] XE F7te] vEsE f o
25 FHAF8tdAME ok €k

Livestock Products Establishment s must not handle the cloven—hoofed animal derived raw
materials from the countries where importation of cloven—hoofed animal is banned according
to the notification of import ban areas.

e dEs 12 Aol A
A 5o RFHE A3 A4S vlstolol

gt
O g-dak 23, 5 $18=1 5) 715 4
A &

Is the livestock products establishment prepa
ring the procedure to confirm whether the ex
port casing to the Republic of Korea measure
s up to the Article 5?

[] Furnishing of the regulations (health requ
irements etc.), standards etc. including opera

tional procedures.

AH 4
Inspection Result

. Alelde]l =4

Requirements for Casing

6. AT IS ] Sote] SR GHe 2% A% Folwel AAW AA L AAAA
Azt Aol g Fol Azt 9 3

o=
= A9 R AR 2ol glojok gty Aol de At
at7] A%k °4E7} FET ol9ollA Feld A FE AR AT 45 FE=e] A R AR
At Aol dE Bl Ak = 3l A9 R A9 Aol fles dklstelof
The animals slaughtered for the production of casing must be free from the infection and
contagious diseases which can be transmitted through casing as a result of ante- and
post-mortem inspection conducted by the government veterinarians of exporting country.
However, the government of exporting country must determine whether the infection and
contagious diseases which can be transmitted through casing exist as a result of ante- and
post-mortem inspection of the exporting country of pertinent raw materials if the raw materials
to produce the casing are derived from the countries other than the county of export

-1 $ET PR e SRS AIS 4
Arom Jolo] mEE FEo) ARrelve] AalA
AL 23 o] 9122 SAla] Sl ke vial
alofol g,
O geas =

n"l'
2
ol
%
o
BN
o
?@
N
FIN
=




s

Is the government of exporting country or
the livestock products establishment preparing
the procedure to determine whether the
animals slaughtered for the production of
casing are free from the infection and
contagious diseases as a result of ante- and
post-mortem inspection conducted by the
government veterinarians?

[J Furnishing of the regulations (health
requirements etc.), standards etc. including

operational procedures

the animals derived from a single species animal.

7-1 FEAPGE Aol 7] A= Bl F
F9 Aol dwt EAFES star =T

Is the livestock products establishment
supposed to wrap the casing of only a single

species animal with casing container

wrappings?

14249
Inspection Result

i H

6-2. A/t e oSl el A5 75
AR g AR FET] YA L AN 2
3} Ao g e B Ashd 5 e AGH 2

94 Agol g A AW AxE v

a3

-

Is the government of exporting country
preparing the procedure to determine whether
the infection and contagious diseases which
can be transmitted through casing exist as a
result of ante- and post-mortem inspection of
the exporting country of pertinent raw
materials if the raw materials to produce the
casing are derived from the countries other

than the county of export

8. Aol (a5 E I hH2 A Ao WAl L duA &=
=

A=)
g 1AM pEoR AT A&

PREEE TR EE

Casing (including raw materials) must be handled, produced, delivered, and stored in the sanitary

ways not to be contaminated by infectious diseases and not to harm the public health.

8-1. FEAPEL tiglsr 5 Aolde] 2 &
&5 I T 7150 Ad 29 HUA 59 o9
2 BAG] 915 S g mheistolok i,
Is the livestock products establishment
preparing the hygiene standards to control
the pollution such as the pathogens of
infectious  diseases of livestock  during

operation and transit of the casings to be

exported to the Republic of Korea?

1443
Inspection Result

6-3. &2 e AHsh SEIoloF e,
O 9aa, AR, 2, RO - A 8
2

Is the confirmation method of livestock

i

o
P

’

products establishment to determine where the
casing originated?
[ Person in charge, time, place, and method

(verification of documentation and livestock

products)

9. Aolde] 871 % T FEAAT AT S Al ot sojolof shof TAolE 4T

N5} 7FE717E Fol EAEolof .

The containers and wrappings of casings must be harmless to the human body in terms of public

health, and the number of establishment and the period of processing must be displayed on the

1A 4
Inspection Result

packaging.
9-1. FEANEE T Sl = Al
871 9 NS AHgatolok B,

Are the containers and wrappings of the
materials harmless to the human body in terms
of public health?

7. 24219) Aeldel §71% B FEe] BB falE Aol due Eees Edw ofof T},

The container of each casing must be wrapped in order to include only the casings derived from

9-2. TEARFE O 528 Ao ISl L3l
9y WEsk FE7IE Aol oF @i,

Is the livestock products establishment

displaying the number of establishment and
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the period of processing on the wrappings of

the casing to be exported to the Republic of

Korea?

AR 2
Inspection Result

10. B3t =8 Aol d A4 Aol $2lE e oY T 87]l Agste] ook shn, £%
?1‘ A FolEe AASEAE BAskE ES o9l Aolde] duTt feAF BE s 9=
TES AR LA A ARSIl AlEstolofF it

The casing for export should have been contained and transported in sealed containers before
shipment.

The veterinary authority of the exporting country must issue an export health certificate. If
animal products used for production of casing were produced in other countries than exporting
country, the exporting country should provide Korean governement for certificate of origin

issued by exporting country.

10-1. 28§ ARF] 7] ol w<ld Adelo]]
e 8700 ARstelok ah, & AR 5
Fe o]2 Azt A=A S uslo]o} 3t
ch

Does product for export should have been

o

contained and transported in sealed containers
before  shipment? Does the veterinary
authority verify this before issuing an export

health certificate?

14229
Inspection Result
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V. 718 23 (&7, A1, 71549 wake ) BA1EA] A4 o)

Other Requirements (Whether the environment, the facilities,

and the

prevention measures on the cross—contamination of livestock diseases are proper)

A

Inspection Item

EEEE?
Inspection
Result

10. (A1A) =47 12l 7}5‘7 A, seEd Rt eded B
2HE FikEel U 9FE FA4 ol A=) MeEE T devk

(Location) Is the proper distance maintained from livestock farms, livestock waste
water, chemicals and other pollutants facilities near the establishment in order not to

adversely affect the livestock products?

11, (A1 SA/SS - A Ad2 2435 SAGHL lon], Wwa - AAA
o] 5o} Qvh
(Working place control / pest control (insect, rat)) Does the working place control

the visitor access and have pest control (insect, rat) facilities?

12. G170, 719) ZAE 44 A5aE $Ee AAA ad AdZA A7) 4
S, A 2] - AEA FOR A% - ko] 5T AL AT

(Machines and tools) Are the parts directly in contact with the livestock products
made with the sanitary water-resistant material for easy cleaning and for sterilization

and disinfection with scalding, steaming and disinfectant?

13. (A - =1 - 37|A4) A, 2ol Fsta $7|r]Ho] FHoderfe
(Daylighting, illumination, and ventilation) Are daylighting and illumination

sufficient and is the ventilation system available?

o
oHl

e
=]

i)

A~
P59l

i

14 (F5AA) 752 B ek 24750 A8 Aar 5
A7k
(Water supply facilities) Can the facility supply tap water, or groundwater etc.

suitable for water quality standards of drinking water?

15, (B#2%) Y (dst 180, WgH(ds) 2% ~ 10%)2 18 &5s
A% 5 Qe A8
(Storage temperature) Is the facility capable of keeping the specified temperatures for

freezer (-18 degrees and lower) and cold room (-2 ~ 10 degrees)?

16. (T - 5ha2) @elae soIgl 7ol 9w 719 A4 2ol I 24
o] = glom], s> Aol FTFS FA| ofysh= Stell fA|ekaL A ]
g 233 ek

(Dressing room and restroom) Are there dressing rooms and restrooms of appropriate
size separately according to the number of employees, and is the restroom located

where it does not affect the establishment and equipped with water flushing

installations?
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7. (REAH) AEFEAF 59 AH - &5 QA A3 - edera e
(Disinfection facilities) Are the cleaning and disinfection facilities for transport

vehicles etc. installed and operated?

ft

18. (EZAAT S, SOP) A F SIS FeAel, e, A Ael7 el
g 5 S BEAANTAe Ao edeln

(Standard operational manual, SOP) Has a standard operational manual been prepared
and being applied in such a way to determine and prevent the hazards and to

properly manage the operation during the job procedure?

19. (47140%) 447 FAAT B Aol geb] Aa7T 8=t A7)
Ko g ATt AdE7R
(Regular verification) Is the establishment manager verifying whether the procedure

is being operated according to the standard operational manual on a regular basis?

20. (9 A1) ADFHAA AES] 2AL TAG] Aate] AT AUEE 28
st T AR SRk ATk
(Worker sanitation) Are the workers operating sanitarily wearing clean working

clothes in order to prevent the contamination of the product in the workplace?

21, (42 %) A4, ], 1A L 94€ 7402 3, A4 % Adua de
7}
(Cleaning, etc.) Are the facilities, equipment, machinery and environment cleaned,

tested, and checked regularly?

22. (W) 2494 dhA= THL teto] ABuEALLS 7 - AlPstaL 7 23}
g 91% . fH8k3 ek
(Training) Is the establishment manager establishing and enforcing hygiene education

program for employees and recording and keeping the results?
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Annex 9

AR & 584 71 99 AXAAHE dHR
Checklist for the Facilities Manufacturing
the Processed Protein of Animal Feed

I. dukAbg

General Information

O AzxAd H3

Manufacturing facility name

O &AA
Location

O &%

Owner

O Hyyday
Establishment date

Approved operation type

DAA D @5 AFCR AR
Q7tEASE OFEE OFdAzxEY
Gt A% Fol el A

(DPig blood @Porcine intestine (mucous membran
e) hydrolysate

@Poultry offal meal @Feather meal ®Chicken ca
rtilage powder

®Hydrolyzed protein originated from poultry liver,
and heart

O sI¥ls
Approval no.

O sq4#

Approval date

O FHA / A
Total area / facility area
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O $AEE AgAz Wy 2 A5
Areas and number of the manufacturing lines e
xclusively for the approved item

O nyg WA, AF % nusd
Areas, number, and storage capacities of the s
torage warehouses

O 984 F2 99 4

A
f the

for approval

Daily production quantity o item requested kg(M/T)/day]|
for approval

O 987 F5 ANG A

Hourly production quantity of the item requested kg(M/T)/hour

O AL &
Number of inspectors

- AR

Federal government affiliated
- FRRas
State government affiliated

- e
Company affiliated

O 44 +
Number of employees

O A9 4QAF/F
Working days/week of the establishment

O ZgAIz 1
Working hours/1 shift

O =71 43
Exporting country status

O 71Ek
Others

0. wxted

WA 24

Action on Preventing Cross—Contamination

il

foi

EERNES

Inspection Details

17 A
Inspection

Results

ZAF
&
Survey
Details
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AFEAFTE FEEH(121TC 15~20%, =& 115T 35+), 11¥
TH(160~170Coll A 1~2A7h) Ei= o]} F5olde) a=o] = Wi
2 AYHJ=TR

Was the export product processed with steam sterilization (15 to
20 minutes at 121°C or 35 minutes at 115C), dry sterilization (1
to 2 hours at 160 to 170°C), or the method having the same or mo
re effect?

B. $EAES A7) 915 Qulolel ‘Qw'w drhel we) A st
Sl IR EEAMOIN NSRS Helshrp

o L EE HB:

Is it checked whether the Raw Material is received from the slaughter fac
ility approved by the exporting country if the raw material (hereinafter re
ferred to as 'Raw Material') for producing the export product is received?
o Slaughter Plant No.:

B-1. 957k 555 AY Fojgto] ANSH AW A3t A4 BB
#HA, 7R S-S Slsk=1?

Is it checked whether the Raw Material was produced from the healt
hy animal (pig and poultry) as the result of the ante—mortem inspec

tion done by the government veterinarian of the exporting country?

C. A3 A=AFE A) 72 A% AT
Fol b AGoE PUA FAUAE
[e]

FNFOE 5

g
AEN?

>
o,

il
a)

(In case of using the Raw Material made in a third country)

Did the Raw Material used for the export product and made in a thir
d country and in the region, where the export to the Republic of Kor
ea is possible, go through the lawful import procedure?

o Exporting Country:

o Slaughter Plant No.:

A. B. C
g =
ALl
TA
(F5H3EA
7+s)
Indicated f
or the cor
respondin
g matter
(repetitive

‘| indication

possible)
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o] WelA] WEEEe] Jare] EGAL wAe A g

h

e or cross—contamination with the produce of the cloven—hoofed ani

mal in case of receiving of the Raw Material?

ARl Sub WEEEe] TAOQS WAS] alo] 48 A e
$58718 AESAL g A AFetn Yo

Is the exclusive vehicle or the transport container used or cleane
d before use to prevent the cross—contamination with the cloven

—hoofed animal in case of transporting the Raw Material?

AZAAE AACKD el o81e] FHAS AZEAF B8 574
o Azsolo} s, o)E olsle] wMA Uust EFHA YED
Az FFA 52 Bl 1S5 Qe

Is the manufacturing in the manufacturing facility is done with the
process separated from the manufacturing process of the protein
not originated from a pig (poultry) and is the Raw Material suppli
er managed and recorded not to include the protein Raw Material
except for it?

O
i
_Y‘i
o ne
k1
s
>,
~

Is the heat treatment process available in the production proces
s?

[ Actual Treatment Temperature and Time:

w dAg =

@A) T0CNA Ak 3080l EE BE oo A (34
¥ 2%V () 60T 507%/ 65T 42% /70C 3.5%/73.
9T 0.51%(FAHF-71E)

% Heat treatment standards

(Pig) Heat treatment for at least 30 minutes at 70C or the
same or more heat treatment (Based on the central tempera
ture) (Poultry) 60T 507 seconds/ 65C 42 seconds/70C 3.
5 seconds/73.9TC 0.51 seconds (Based on the center)

34294 Qi A% D SAFE wtel A Ao WEEEF Bl
WALPYA T2RE vhdsa F4a Qv

Is the program preventing the cross—contamination with the p

rotein originated from the cloven—hoofed animal during the re

ceiving and manufacturing of the Raw Material and during the

storage of the finished product?

FERNEE 4 A de 2aAdd ede $Aa] SAstel A
[e)

94 ge ART TPAE AL QL

Is the unused clean packaging material used to prevent con
tamination with another material in case of packing the exp
ort livestock product?

o Packing Method:

o Quality of Material:

FEFIE dste] s Efd dd L PoF-E aty] 95tk
B714%1 AALE il ek

o HAZ| 2k

o ZApEE:

o Bl

Is the periodic inspection done to check whether the protein origi
nated from the cloven—hoofed animal is contaminated for the exp
ort livestock product?

oTest Agency:

o Test Method:

o Frequency:

10

e o
=FAES
(e}

-
& W

$HRY Y AHAAA AEAGY JAA 2.9
oz sl AR T 9T
The transport, storage, and shipping of the export livestock produ

2 %r
EE fo

ct handled safely in the way of being uncontaminated with he pat

hogen of the contagious animal disease?

ORI A%

ML SHPE HE ER

(Hydrolyzed protein product)

Is the hydrolysis process available in the production process?
X Necessary to submit the processing flow

11

AZALL £ET G 94 45 soll Qojof sl FRsk A4
S 149 18R A3 ool A

Is the manufacturing facility under the sanitation supervision of t
he government of the exporting country and is it normal as the re
sult of the periodic sanitation inspection done by the governmen
t?
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. AA7IE
Facility Standards

HE
No.

A4 e

Inspection Details

07 st

Inspection

Results

A

Survey
Details

W e HAE olelt X Fol Aolx wnE Ko
HEH L Jek
Is the inner wall or ceiling managed sanitarily not to have foreign

substances or dust collected on the inner wall or the ceiling?

a1 ol‘:77]_‘7

Is the building placed with the distance of not having a bad effe
ct on producing the export product from the facilities generatin
g livestock waste water, chemicals, and other contamination sub

stances?

A 2 719 AAd] i e AXRTAHOZRE 09FA
ol R x| o] QlE=71?
Are facilities and tools placed to be easily cleaned and not to be

contaminated from another manufacturing process?

ol el e 1&%0] Molrke A e o] £154 Shes
#elsta )

Is the transport line managed not to have the transported item lea

11>
2/

ked or the contamination substance mixed?

AzAEe] AYRFAG L ABT ABAlE T YA
Are the access road and parkmg lot of the manufacturing facility

and the space between buildings paved?

AYAEE e ARolAL e SR AMShe A} e e

Is the working facility an independent building or separated or compart

mentalized from the facility used for another purpose?

9, 58 5 DI T 7oA 4w AR
s34 5 nRATS TEse) 4L oR Belsn ek
Is the zone after the heat treatment for packing, storage, etc. a
s the clean zone managed sanitarily with compartmentalization o
f the unclean zones such as the raw material input zone, the res

troom, etc.?

10

BIAL e 9 #)3Ee] EAd ule) JEsle] Rabaelslal 7R
Does the storage facility keep and manage the Raw Material and products
depending on their characteristics?

B A A EFYA A ANEZA o] Qor] A7 A3}
7% myde] ¥).78 Hol g7

Are the vehicle disinfection facility, the Raw Material input facili
ty, and the production processing facility available and are the st
orage facility and waste storage facility separated and compartm

entalized?

11

golde A9t Falste] Axska ol el At jTEE
S B BT 5 QI Balo] QT

Is the dressing room installed with compartmentalization of the workin
g place and is there the storage box keeping clothes and shoes for eac

h worker inside the dressing room?

HERe ZIPE T uRd BAR AEEar it e, gkl g
A5Eo] RAEA opshES Holglesk
Is the floor treated with the water resistant substance such as concret

e and drained well without potholes or residue attachment?

12

P 2l GEFE FA4 ofsh= 3ol fiAlstaL FAlAH] 9k
WEA AFANE 25 =7

Is the restroom located in the place not affecting the working
place and equipped with water flushing installations and are
pest control (insects and rats) and disinfection facilities

installed?

- 176 —

13

AHA S zhET1 7AALe] H Q3 /\]H ol xl—u]oﬂ sk A7)221

A3-78u 715 o] wo] Ql=7k
Is the lab installed and are the periodic inspection and maintena
nce records on the facility and equipment needed for inspectio

n?
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V. 9828089 2 /N8 £3)

Sanitation Management (Including disease prevention and individual hygiene)

AR % FAFL 09 E

AE7F?

e

HAE A G

Jh
2

48] nys ol

8
Are the Raw Materials and finished products kept properly
without contamination or putrefaction?
WEA 5 ON EUARVE QA ASHES BA
EEREE
Is control done to enable contamination prevention from the e
Xxternal visitor?
SRR 5 AR FYSE AFe AzAAe] Folg 1)
AR AR FAHE FEIEA
10 |Does the worker accessing the manufacturing facility wear cle
an working clothes and safety shoes when entering the manufa
cturing facility?
THARE 2T P YA a5FE 59 dEE A%l
L |BE
Does the worker disinfect the safety shoes through the disinfe
ction tank in case of accessing the restroom during the work?
SEARE AUl AF] 29 WA flgte] Ao R
= o] =
s 1A 712
12 ”

Is the worker working sanitarily to prevent product contaminat

ion inside the establishment?

O F3od:
Overall evaluation:

a | o)
HE q44 We -8
. . Inspection
No. Inspection Details Survey
Results .
Details
A AL AT Akl tigh B = =S A E A
) Aslar =7k
Is the manager taking care of the manufacturing facility design
ated to manage the overall production?
A= 43 F A42 ddgu AUad 4494 dad
AE% K A ArAE ARHT 2ReT AT
2 |Is the standard procedure manual, which is prepared to check,
prevent, and properly manage the hazards during manufacturin
g, being operated?
A EF AR vrede] web 443 S8t 4714w
, [AFe ek
Is the manager regularly verifying whether it is operated prop
erly according to the standard procedure manual?
AZAA, 0], 714 2 B33S F718 07 F4, A4 2 A4
3L dETH
4 |Are the manufacturing facility, equipment, machinery, and
environment being cleaned, tested, and inspected periodica
lly?
AzAE EParFel daEiA A5E AR
5 |Is disinfection done for the vehicle accessing the manufacturin
g facility?
AZAL el 2R A, o] ANsH RS geTzaRg
Fstel Belahip
6 |Is the disease prevention program established and managed no
t to have birds, rats, and insects habitat inside the manufacturi
ng facility?
AZAE Wl BB Aol AL FATE
7 |Is animal breeding or habitation prohibited inside the manufact
uring facility?

0 "Baas:

Inspection date:

I e B H ) ) 849
(&%) A 4%
Inspector : (Department) (Position) (Name)
(Department) (Position) (Name)

(X17)
(X7)
(Signature)

(Signature)
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10
Annex 10

AR = TEY AHR
Checklist for Cloven—Hoofed Animal Export Zoos

I. 94kr}3H(General Information)

O =4 ¥4

700 name

O &9 &AA

700 location

O AAAE 2AA(CEE L] A

Quarantine Facility location (distance from the zoo)

O zf%

Owner

O dgdad

Establishment date

O sz

Approval no.

O #9194

Approval date

0. A% &84 A%

Cloven—Hoofed Animal Zoo Checklist

ik
No.

A4 us

Inspection Details

17 2
Inspection

Results

ZA}
W&
Survey
Details

1. &4 A 2 29 vy =4
Birth, Breeding, and Disease Non—Onset Requirements

s R E EEEN IR
FETAA AFHAES Helshe AAE vhIska Yok
Is the export zoo preparing the procedure for checking whether
the export animal had been bred in the exporting country since
birth or for at least 6 months before shipping for export?

o Verification method and procedure information attachment

O wgdd aF

Audience status

- g /g

Number of audiences/year

O A5 E dRET71A

Farm animal status (stating livestock species)

O s=9 94 / A9AE 94

Total zoo area / Quarantine Facility area

- ==
[¢)

o

1
=3
700

- HYgA4

Quarantine Facility

O BB it £

=] A=
- AR

Government Affiliated

Number of zoo veterinarians - 3| AA S
Company Affiliated
- AR

O =299 % Breeding Work

Number of employees - ARESAEF 9

Except for Breeding Work

O %% 4 sea/t 8%

Status of the exporting countries by livestock species

off

12 32 e
o

ok fo
Y

o 1

B

K all
2y
e

0%
o2
o 4z
o
-0,
12 o

o rﬂ\"’
4
B

of -

g -

2
o e

f
E O

g

i)
2
>
i
o

Is the government of the exporting country preparing the method
for checking the onset situation of the below disease in the expor
t region where the export zoo is located?

3¢ Foot—and—mouth disease, and swine fever for 1 year before shippi
ng, vesicular stomatitis, swine vesicular disease, rinderpest, and bovin
e pleuropneumonia for 2 years before shipping, bluetongue disease, ps
eudorinderpest, African swine fever, sheep—pox, and lumpy skin disea
se for 3 years before shipping, and Rift valley fever for 4 years before
shipping

oVerification method and procedure information attachment

O 71&
Others
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3 |Is the government of the exporting country preparing the method f
or checking that the vaccination on the disease of the item @ was
not done in the export region?

o Verification method and procedure information attachment

3. AlA7IE
Facility Standards

FET ATE FEEEel g8l ok A9l Y aAg el
S AAE wHe T AR

# FERY NLE VIEeR I 39zt gAY a8

Is the government of the exporting country preparing the procedu
4 |re for checking the non—onset requirements of the below disease
for the export zoo?

% Anthrax, brucellosis, tuberculosis, rabies, mule deer chro
nic wasting disease, Johne's disease, and Aujeszky's disease
for the last 3 years and bovine spongiform encephatopathy an
d scrapie for the last 5 years as of the export quarantine star
t date

2

t!

I~ = — [ (e} =]
TETEYS Y 59 BHoR FES AN Ee HAEE
A7k

o Verification method and procedure information attachment

2. &% A9

Export Quarantine

5 |Is the export zoo preparing the procedure for checking the be
low items for each export animal individually?

% The type, heads, country of origin or capture region, new
animal introduction date, and animal disease onset situation,

etc. of the export animal

FEFE AN OF FHES 7% BUHL QLW
6 |Are the items of the provision ® recorded and managed for ea

ch export animal individually?

- Al 7}
Is the export zoo the facility for breeding or reproducing anima
Is for viewing?
FEEEAS AY BB A 455, PYFER)
AES YA 5 YES Ause] Qe
8 |Is the export zoo separated from the external animal breeding
farm and is the facility installed to prevent the contact with
wildlife?
FEFRUS FYSHE ABS 25T 5 A AMo] Ao
9 |A=7R?
Is the facility disinfecting the vehicle accessing the export zoo?
FESEY ASALE FUAE A D B AS AHo] 43
FEER:E
Are the dressing room and disinfection facility for visitors instal
led in the breeding facility of the export zoo?
FEER AANUE 54 AFHE FEIA AF 5L A
1 AElo] ETR

Are the transport box and vehicle used for transporting the exp
ort animal to the Quarantine Facility designated?
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4. AR8FEY (B9 2 A998 =3
Sanitation Management (Including Disease Prevention and Individual Hygiene)

12

FEFRUS T ALS Aol o welE T 5 UwS AAFAE
A4k Y7t

Does the export zoo designate the full—time veterinarian for man
aging the overall animal breeding?

19

lo

R=NC) NN
1
=712

Is the disinfectant managed properly by observing the proper dilu

p
a2
o,
ot
SE,

Auja 2 FaEVI E5 5 AdEA dyda

2 b

tion times and the effective period?

13

FEAGAE] FEFED el fXHA F& A5, FEHIAEA7HA
FEEES WY Al &Fka AdeTR

If the export Quarantine Facility is not located in the export zoo, is
the export animal transported to the export Quarantine Facility safel
y for disease prevention?

20

FEEEY AGAE 29 Al alEAAE 8] 1l B A

A3 FAsL A=k

o
Ry

253

Are the working clothes and shoes exclusive for the correspondin
g facility worn and maintained cleanly in case of accessing the br

eeding facility of the export zoo?

14

FEFEA AFAL, FEAGAAA, 20, A L 27 5E 7714
o2 Fx @ APAD YeA?

Are the breeding facility, export Quarantine Facility, equipment,
machinery, and environment of the export zoo cleaned and inspec

ted regularly?

(

FEEEY ASAAY Y § ASBRe YA BelEn], A
TEY HrE A4

Is the breeding environment of the straw litter of the Quarantine
Facility of the export zoo managed cleanly and are the skin and

fur of the bred animal clean?

21

=
% o

£ o

o Mo
12 oy
>
>~
>
o
ol
rir
™
b
N
o
>
>
fr
s
4
ol
o
12
=
>
2

B

Are the hay, straw litter, and feed used for transporting the expo
rt animal managed safely for disease prevention with furnishing b
efore starting the export quarantine?

16

FETEY AR 2 ERAEE B9 ke HE =T
Are the feed receiving and excrement treatment of the export zoo

treated safely for disease prevention?

TEY A FEEE AR SR gis) 4714

2 P QAT

oz M

g

=~
Does the full—time veterinarian of the export zoo provide the per
iodic sanitation and disease prevention education for the export a

nimal breeding worker?

17

FEAANDANA AHgaE B B Al AR A-F A
AE=7H?

Are the tools and equipment used in the export Quarantine Facilit

¥

A slal

y cleaned and disinfected before and after use?

0O F34:

Overall evaluation:

18

TEEE A AREE 3L AR A 319 A4
FETE YA A EE A A FEF AV AR 250 &
=t Q=712

Is the loading space of the transport box, vehicle, ship, and airpla
ne used for transporting the export animal disinfected with the di
sinfectant authorized by the government of the exporting country

before acceptance or use of the export animal?

O #3342k

Inspection date:

I e B M €t A (4% (A1)
(&%) A (37) (X)

Inspector: (Department) (Position) (Name) (Signature)
(Department) (Position) (Name) (Signature)
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HA11. I. ZA AEAH FZAE(Check list)

Annex11. s 478 A@E= | 2} ug
- N . Inspection| Survey
}— }\‘I_ i Z% E] }\"I ]é ;1(5] 7d _]I_,':_ No. Inspection Item Result Details

Q=0 2 Foole FAIR S =0 AANE Ao R
Straw and forage shall have been originally derived from

(Checklist for Straws and Forages Treatment Facility) @

“the exporting country”

1. ZA5 AYA|A 718 (General Information) TEIARSE A A9 W3 S0kmeldel 47 2dzk 7
Aol 7 397 S0 % olmegiE AT et waol gz

Straw and forage Facility shall have been produced and

O 3 7}H 3% (Registration Number)
@ |stored within the 50km radius are of which have been free

O #7972} (Registration Date) from Foot and Mouth Disease for at least for the last 2

years, Rinderpest and African swine fever for at least for

last 3 years.

O %A (Name of company)

FERARE AN, 29 4 0 4944 TATEE o
FAFES FAS MR L 2uE Brel gFel YYD

O 2AA (Address) HAT AR
o = 1 N {

o @ |Straw and forage for export shall be kept clean and shall
O 2% (Owner's Name) . . . )
not have been tainted or contaminated with excretion,

. secretion and derived from cloven—-hoofed animals in the
O A9 Y (Established Date) . .
process of production, packing and storage.

FERA R duE AddA dxe FAFTE 80T o]y
O W3 (Total Size) 2w 10% o4 dxwl¥AY, E4(packing)dty] Hel L

¥ Aol 35~40%2] 2T gANG o] g3 xEU LA
2 19T oo 2Ll 8AIZF o] A =7

Straw and forage for export shall have been either

O 37F99% (Approved Work)

= SE R @
O 375 (Approved Items) steamed at least for 10 minutes at a minimum temperature

of 80C in an air-tight chamber or processed with formalin

O3

ofy

Zz o]
H

rjz

&5 (Number of Employee) fumes excreted form the 35~40% of formalin solution in a

O A G L= Tz ol chamber kept closed mere than 8 .hours and at a minimum
temperature of 19T prior to packing.

(Number of Inspectors or manager for V
FRARE $EFARIL D 25kE Agate] AHF

A58 034 Avold] X*ZHHE Belso] g4 uolof s,

_‘

quality control )

O g7t #2344 SA AAEA e AddE Ao $E7t Sl YRR
(other countries exported forage and st B =71
raw) ® |Straw and forage for export should be put a load in a

closed clean container right ater cleaning with an
authorized antiseptic approved by the exporting countries,

and sealed. In case they could not be put a load in a tight

container immediately, the should be stored in a higher
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standard warehouse without recontamination. . 7]]5]' X]-E_(Other information)

FERE A8 94 Aded BT A8 TAFAE
BREEAATRA AH FRAAET
oL [e) = =]
® |The form of the closed container sealing for straw and 1. }—/\]'E— Zﬂig’xé—a‘ 714}%11;0] /gﬂé 0]'}‘]9—
forage for export shall have been notified in advanced to — Brief information on manufacturing process

the Korean animal health authorities.

AeAde AF LIS E 2 ABEELAIAT £5 5

o Fad FuE zrFa YEI

@ . . .
The processing facility shall be furnished with automatic 2. g\_/\].j—_;_ x]]}_%l%]—g] iélgj}_% Zl—é}é‘] /}__,jtga-].}\]_g)_
temperature control system and equipment for disinfection. .
Ao A AS el iy Aoy 474 oz ovw - Copy of layout or sketch of straw and forage making factory

A9 T 5 AR MY
The processing facility shall be designed for the series of
operation to be carried out in the one-way manner form

handling raw materials to container loading

Aealdel duAe-asAe-asAe] $2F 2 B3 29
THE AT Z—H’jﬂg HER el ofof oPU% ols 77tel #
g dme 9, A, g3 5o dus 2Fa
AE7H?

The handing site of processing facility should be isolated
for the storage of raw materials, disinfection, and
processing work after disinfection. it shall be furnished

with separate entrance gate, changing room and toilet.

A AR we, ¥, AR Jast Golshes Aulsolof o
o hERe U ALE AR AT A LS 25T )
of HH &l golg}?

Floors, walls and ceilings of processing facility should be
designed for an easy cleaning; floors should be made of
facility should be designed for an easy cleaning; floors

should be made of made of impermeable material, material

equipped for disinfection and with drainage.

O 3oz
Overall evaluation:

O AdeA:

Inspection date:

(IS IS B St ) (4%) (A7)
(&%) A1) (4% (X178)

Inspector : (Department) (Position) (Name) (Signature)
(Department) (Position) (Name) (Signature)
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W12, O. HRIAAMFH A A7 E(Checklist for Pig Semen Collecting Facility)

Annex12. E | 2AE
M3 G Inspection Survey
5“ x] %] Q'J jH % A ZE,] 7]51] X No. Inspection Details Results details

1. AA7&

Checklist for Pig Semen Collecting Facility
Facility Standards

FAANA 2T e FEAGEEL A Ha, §F A
gusle] 97k

AAANFH A 71 8 (General Information)

ol &
O s @D |Is the semen collecting facility isolated from other animal breeding
A 1 No. . . . .
%Privzl 2 ;} farms, and equipped with safety concern in terms of disease
U=
A 1 Dat control?
pproval Date e P ] L= mr Aol ¥ = ]
O ZBAfHAA HA fzjﬁﬁﬂeﬂbﬂ A asd e Hdo] MER | Eo] 9}
Name of Semen Collecting Facility @ |
O AAANH 2 2A4A Is the semen collecting facility furnished with cleaning and
Address of Semen Collecting Facility disinfection room or steriliz;}tion room jeparately inside?
O rd= A gl AR o] FuEo] l=rh?
Owner @ |Is it furnished with separate semen treatment room and semen storage
O Adaydgy room?
Date of Establishment Aaxed @ AR A= HER LT THESAFAA
O =UHF % F= 5% % &(Species): @ TH E ] =Tk
Approved Sector and No. of Breeding Pigs oF(Heads): Is it furnished with livestock ramp facility separately from the semen
o] o) BEEEE
O dd A+ AR treatment room and semen storage room?
Daily Avg No. of Heads of Semen Collection PFEAE B FE wE GU1AQ AAZ R g BiHA
O 4 Ht ANAHZ 3 =mo 73;4& 2 9l= BE A A Ao 9=
DéﬂyﬁfggHQ]uagtiiy of ifr;er]l] Sﬂleﬁig? ® |Is there any sick livestock isolation facility that can isolate the
TAYA T4 Ha W : i i
°° > "’ K m}2](No. of Heads): animals that showed clinical symptoms or did not pass the regular
No. of Heads of Processed Pigs and Area of Semen 5 . .
) (m?) inspection program?
Collecting Place AE B oHIB BT AEE AT & T AEE 2FT 3
O 49 ngds W4 9 HELn ) =
®|
Area of Semen Storage and Temperature of () Is it equipped with the facility that may prevent the contact with
Storage the outside livestock and wild animals?
ANAAL AAE o 258 5 A= AHE P gl
O #HA45(No. of inspector): =79
- AH-2%(Government affiliated): @

Is the semen collecting facility furnished with the equipment that

- A xS
4 (Companyafiliated): may clean and disinfect the entire facility?

SEAFAAL, AAAFHL, AAAYAE R AAnade Yo o

F>

= =
SECEEPERE
oAl a5l golel® TREEIN
No. of Employees ® . .
ZZ=2) 98 Are animal ramp facility, semen treatment room and semen storage room

Exporting country status structured for easy cleaning and disinfection?

O 71E 2. %9 2 SA#e V%

Others Criteria for Di Control and Sanitation Management
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e

e

AIAAEE AnFods 47149 G484 © A58 ¥
1 (RAF7) R AAAN 2AAY B

Is semen collecting facility getting regular health check and
supervision by government veterinarian authority? (Checking

period, inspection results, and measures etc.)

period?

®

ha

AN 2] ZYA BE & of @ Aws Zasta, J43
FA =7
Do the workers keep clean by wearing protective clothing and

shoes when coming in and out of the semen collecting facility?

e

oA &) Aol Aol ole] A EAAe] AE B7]
A9l 94 L P uKe A=

Is the education of semen collecting employees on health and
disease control conducted by the exclusive veterinarian in the

semen collecting facility?

3. ARG Al o] 8H= TAAAY =22

Requirements for Processed Pigs Used for Porcine Semen Production

®

AN 0] Aol SJa] A, Al 2 weagol
#el EE e

Is the procedure of semen collecting, treatment, and storage
controlled and supervised by the exclusive veterinarian in the

semen collecting facility?

e

FAYA = GZY A ZA - AASEHIAY AAAHAE QA
9718 6719 o4 el AR Aow Admol o g
Aol ek
Were the processed pigs born and raised in the UK or bred for six
months or more within the UK before being newly received and

have never been used in natural cross-breeding?

AN 2ol BE Suel O w2, 24D, AT, e
VB, AR, AANE, A, BRI F
2 AAAH APl NFHA7} 5

Is the record keeping conducted on the breed, date of birth,

)

individual identification, medical history, farm of origin, moving
status, inspection details, test results, drug treatment, vaccination
status and semen collecting status of all the animals in the semen

collecting facility?

FANAE AAAALE GAA/140 297 A9 & FAG
197 oAz, HAAAN B ENSFE 0 AAAD A
Al ulubg 94 WA WA Aes gl fAHAEA
Are the processed pigs originated from the farm exclusively for pig
breeding where it has been free of pneumonia and brucellosis for
two years, Aujeszkys disease for one year, and porcine infectious
respiratory syndrome and genital gastroenteritis before the

pre-entry to the semen collecting facility?

A% ANEES 29FFol ATl s w2

=712

i

Is the traffic of newly received animals in the semen collecting

facility controlled and supervised by the exclusive veterinarian?

AAANA L HEA] AL SAF S, IFHA} e
72
Are the visitors to the semen collecting facility controlled, and is

the record keeping about them carried out?

a

EH 7\] Z] ol o] ;q;]oﬂ /\]__9.5]1: s ul XPH] /\]__Q. z{ oﬂ /\5 w
= HaAe Herk?
Are the tools and the equipment used in the treatment of porcine

semen disinfected or sterilized before use?

S

AR A AN FN = o EEE FAAAZLNE T
AT AR Qi AFARALR FAANNA FES B

25 =71
Is no additional new reception carried out of any animals to the
livestock ramp facility where processed pigs inside the semen

collecting facility are being ramped during porcine semen collecting|

FANAE AGAALE FAH/1A AL 300 oF Ao
51, o] Z1Eek obelel Al U Solge] Aads 84
MAER AAAS 715 - FA8kL =7

Have the processed pigs been separated at least for 30 days before
the pre-entry to the semen collecting facility and recorded as
negative individuals as a result of the test by the veterinary

authorities regarding the following diseases?

- AUAAL AW, PR, GEss, 2427, PRRS,
TGE
- Laboratory test: TB disease, burusera disease, Leptospira disease,
Aujeszkys disease, PRRS, TGE

DAL & ¢ HaTEiEr), @A, A gREel 26T, HA
q

H © O] = [e]

A, A54u, AALEHD-
- Clinical examination etc. : toxoplasmosis, swine erysipelas, swine
parvovirus infections, swine influenza pneumonia, atrophic rhinitis,

swine Japanese encephalitis
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Requirements for Pig Semen Production

@

AARNE A AR el Aol eFHA S, BAA
AE WAY 5 Qi e AR - A
Is swine semen collected and treated in a way not to be contaminated
by pathogens of livestock infectious diseases and to prevent the spread

of pathogens?

AN Aol AR IRl S ms Al T
A4 Aol BAAE A2 Hml OiE ZrdA e e F =
=Rl LJ%% Alejstas ou gt FEfallE s ZHEA
&7k

Don’t the additives and diluted solution or vasodilators used in
processed pig semen contain any animal-derived materials except
for the heat-treated milk or egg yolk without the risk of

propagation of animal pathogens of infectious diseases?

A gAE AT FANAL AAEE, E5, AAD 2 A
A0 WAE EAAL, IG5 47 P 9] PP
AEE HAY YFol 2ER] 4P LT

Is swine semen displaying after collection the number of individual,
breed, collection date, and the name of collection facility, or stored in
an ample or straw with attached code prepared according to the way set

by the veterinarian authority?

AAANE ANANAT AT el dH o Fed
w74 AR F o] Al el BakE =71
Is swine semen being stored in a storing facility within the semen

collection facility until the results of test are confirmed after semen

collection and it is sent to the Republic of Korea?

O &gl

Overall evaluation:

O #d3d2k

Inspection date:

0" A A (&%) () (4%
(&%) () (44)
Inspector : (Department) (Position) (Name)
(Department) (Position) (Name)

H13.
Annex13.

e EEEESEEF
Checklist for Deer Semen Collecting Facility

1. AAAQPFH L 718 (General Information)

o]

R

O
Approval No.

oM

T
i

O =z
Approval Date

SEEEEFYE.

Name of Semen Collecting Facility

O AAHH2 244
Address of Semen Collecting Facility

O 2f%

Owner

O d9ddd

Date of Establishment

2= = = I~
O 94T 9 T+ 7%

Approved Sector and No. of Breeding Pigs

«Z%(Species):
o(Heads):

O 9o At AHAA

Daily Avg No. of Heads of Semen Collection

O 99 At AAAAZ
Daily Avg Quantity of Semen Collection

O 494 £5 9 AN A

No. of Heads of Processed Pigs and Area of Semen

ot} ] (No. of Heads):

Storage

. (m?)
Collecting Place

O A% nggs W4 4 naes ]

(m®)

Area of Semen Storage and Temperature of] )

O #HA44(No. of inspector):
- 735-2:%(Government affiliated):

- 3| A} A% (Companyaffiliated):

O AH% TAAF
No. of Employees
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0. Al AFE AdR

Che

cklist for Deer Semen Collecting Facility

— x47417] u] x«]747—1—r]_ zx]/\]_z‘so]- %
Is semen collecting facility getting regular health check and
supervision by government veterinarian authority?

- Checking period inspection results, and measures etc.

Facility Standards

2 AA ZA Q.
. X Inspection Survey
No. Inspection Details .
Results detail
1. AA7E

@

JUAA£E G2 SEAFE IS Ael Ha1, G A A
AEEIOET
Is the semen collecting facility isolated from other animal breeding

farms, and equipped with safety concern in terms of disease control?

e

T EEPCEE =T ACICE R CEEE A PR
4 % gelage AASEA - wgFE?

Is the education of semen collecting employees on health and disease
control conducted by the exclusive veterinarian in the semen

collecting facility" — What is training period?

A Ao AH A e Aol e 5ol SR
Is the semen collecting facility furnished with cleaning and

disinfection room or sterilization room separately inside?

@

ANAHA R AarolAtel ola] 4AAH, A L wdgo] &
7 A
Is the procedure of semen collecting, treatment, and storage controlled|

and supervised by the exclusive veterinarian in the semen collecting

AoAed 58 golmgtde] ulse] ST

Is it furnished with separate semen treatment room and semen storage room?

gaAeld 4 Alupdnt ey 2w 455 Adel ]
o} gl=7p
Is it furnished with livestock ramp facility separately from the semen

treatment room and semen storage room?

®

PIEHE 0ol §F B 4/1H0 GAZE IR G BRAT

2t
TES 49T F de 544 =Tk
Is there any sick livestock isolation facility that can isolate the animals|

that showed clinical symptoms or did not pass the regular inspection

facility?
AAAF 20 Be wEol I S, 24, AAAES], Y, A4
7, o543, mw L AAESE SFEAE, gEEY W A

AR Aol 7
Is the record keeping conducted on the breed, date of birth,

FA7} He7h

individual identification, medical history, farm of origin, moving
status, inspection details, test results, drug treatment, vaccination
status and semen collecting status of all the animals in the semen

collecting facility?

program?
RI}E W ofAEET] HES WA F o= AES 23T 9
=71

Is it equipped with the facility that may prevent the contact with the

outside livestock and wild animals?

BAAA % 9A 589 EUIFo] AT o9 Tl FEH =
7}
Is the traffic of newly received animals in the semen collecting facility

controlled and supervised by the exclusive veterinarian?

AAAF 2 A dei e A7 |9, 71577 He)?
Are the visitors to the semen collecting facility controlled, and is the

record keeping about them carried out?

AL AAT B 25T F e FNSE T e
7F?
Is the semen collecting facility furnished with the equipment that

may clean and disinfect the entire facility?

&

A5 Aelol AHEHE w9 AT A
HEAe HE

Are the tools and the equipment used in the treatment of deer semen

2

o A%

i

i

disinfected or sterilized before use?

®

FEAFAA, ANAFH A ANA A D AAE
Eo] Lo|tEE FXRHJYE=IE

Are animal ramp facility, semen treatment room and semen storage room

o3

1~>

ELE

112

structured for easy cleaning and disinfection?

2. %9 & 88 Ve

Criteria for Di

Control and Sanitation Management

©)

AAAA e AFRAFE 47199 9947 L AES W

A% el AR REER S ofuld BEE AAAALN] 54
Aol ARE ] i AFARALR 210 A BES wel
=71

Is no additional new reception of any animals to the livestock ramp
facility carried out where the processed deers inside the semen
collecting facility are being ramped during deer semen collecting

period?
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S5 O E29dEel 715H YeTk
Are only the animals with equivalent state of health being received at
the semen collecting facility and are their coming in and out

recorded?

A

ANAA LN U LEE O
FA S} EN

Do the workers keep clean by wearing protective clothing and shoes

=t
tlo

A, 340

when coming in and out of the semen collecting facility?

AANFH a9 BE T ES Ay, FFA2E, 8y B

R/IPV % :ME A58} (L. pomona, L. hardjo, L. icterohaemorrh
agiae| Wste] 1del 13] o wAN= Fod=o] o) HALE
W=7k gk AR w4 Awd Ay 9 e
Folol7y? (Hx M)

e

Are all the cloven-footed animals within the semen collecting facility
inspected at least once a year regarding pneumonia, Brucella disease,
Johne's disease and IBR/IPV leptospirosis (L. pomona, L. hardjo, L.
Icterohaemorrhagiae)?

In addition, what are the test method and criteria of New Zealand

veterinarian authority by the above disease?

Z ARG 1% - fARD TR
Have the processed deer been separated at least for 30 days before the
pre-entry to the semen collecting facility and recorded as negative
individuals as a result of the test by the veterinary authorities
regarding the following diseases?

- A A, ey, FRAE, RS SA(L. pomona, L. &
ardjo, L. icterohaemorhagiae), BVD

Laboartory Test: TB disease, Johne's disease, burusera disease,

Leptospira disease (L. pomona, L. hardjo, L. icterohaemorhagiae), BVD

TGS AAH LR YA EHE T ARHANE s,
AAANH L2 SES FAUS JReolH B AFFoIA 7
S35t o i A =7}

Are the processed deer going through a clinical examination on the
day of the pre-entry to the semen collecting facility, and is the
transport to the semen collecting facility being carried out under the
supervision of New Zealand government veterinarians or exclusive

veterinarians?

5. BHoE 2T AEAY A JeHE TANES =4
Requirements for Processed Deer Used for Deer Semen Production to be Exported to the Republic

of Korea

4. AbeA e Azd

Requirements for Deer Semen Production

TGS TAAEUNA A - AL AAFLE A
#7173 670 ol A=A A Ao m ANAF A HeA
HE d=on 38 AN ASAAANAA GAAF 2
A AFEL Ao Adufel] o]&d Hel §lerh?

Were the processed deer born and raised in New Zealand or bred for|
six months or more within New Zealand before being newly received,
have been ramped in the semen collecting facility from the isolation
before semen collection to the final semen collection to be exported
to the Republic of Korea and never been wused in natural

cross—breeding7

®

ANEANE AEAdgAge] JAAe] oAdHA &ar, FAAS A
g A gl o R AF - AH =)

Is deer semen collected and treated in a way not to be contaminated by
pathogens of livestock infectious diseases and to prevent the spread of|

pathogens?

%X“Pé% TANE M.4 A el whek AAAHLE A7
A 2@z dsjugow Qe AbgiA A&l fE
'\:‘7}?

@ |Are the processed deer originated from the farm exclusively for deer
breeding where it has been free of pneumonia for two years before
the pre-entry to the semen collecting facility according to pneumonia

control plan of New Zealand?

i

= 7=

9

AN Aol AFSEE H7EA, s E A
A A HAAE A9Ad Ado] gl 2L A
AA=o) A AAke F3Hg ALstae oju e 5 &
A F=712

t
s

T

o or o2

7 >
o
o

Rl

k1
e

Don’t the additives and diluted solution or vasodilators used in
processed deer semen contain any animal-derived materials except for
the heat-treated milk or egg yolk without the risk of propagation of

animal pathogens of infectious diseases?

FTANEE AAAALE GARA AT 309 o F AdHx
o 7175k ohele] Aol g ool BAAN $4 AAE

ArER NS AYF sAAES AT, 5, AL 2 A
20 BAS FABAY, FodTe] A
ol 2ERZ ol AREHEIR

N
§-2kek g3

i 11«1 m

Is deer semen displaying after collection the number of individual, breed,
collection date, and the name of collection facility, or stored in an ample
or straw with attached code prepared according to the way set by the

veterinarian authority?
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& w7}
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Is deer semen being stored in a storing facility within the semen ‘?‘—;:_%;‘ 14,

collection facility until the results of test are confirmed after semen Annex 14

collection and it is sent to the Republic of Korea?

T AN AHE HHE
Checklist for Horse Semen Collecting Facility

O &34

Overall opinion

1. AAAQPFH L 718 (General Information)

O #5392k O <ddl=
Inspection date: Approval No.
O A A (e ) 4%) (N78) O =%
N Approval Date

(%) =) 47%) (173) CECEEENE

Name of Semen Collecting Facility

Inspector : (Department) (Position) (Name) (Signature) O ANAH = A
D t t Positi N Signat
(Department) (Position) (Name) (Signature) Address of Semen Collecting Facility
O 2f7
Owner

O 4gd9d

Date of Establishment

O Z09%E 4 2= o o% % (Species):
Approved Sector and No. of Breeding Pigs oF(Heads):

O 9 A AAAA 5

Daily Avg No. of Heads of Semen Collection

O 99 A AAANAZ

Daily Avg Quantity of Semen Collection

O 3494 w4 % AAAAZL 0A

. u}2](No. of Heads):
No. of Heads of Processed Pigs and Area of Semen

) (m?)
Collecting Place

O Ao nygs WA 9 naes ]

(m?)

Area of Semen Storage and Temperature of )

Storage

O #AF45(No. of inspector):
- 73522 Government affiliated):

- 3] A} 4<% (Companyaffiliated):

O ATAAZE 99

No. of Employees

O F&371 8%

Exporting country status

O 71E}k
Others
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Che

e A2 FAE

cklist for Horse Semen Collecting Facility

H
No.

fol

HAWE

Inspection Details

24747%,}

f=R=ig=14
Inspection Resu

Its

ESUVES
Survery de
tail

e
foi

HAWE

Inspection Details

EiReReEy

Inspection Resu

ESNIVES
Survery de
tail

1. AJd7E
Facility Standards

TE L TS wEe B AR
Did all the employees of semen collecting facility attain the semen

collecting skill and are getting regular health and disease prevention

@

AN T GE
5o} Y7t

Is the semen collecting facility isolated from other animal breeding

SEARSAS Ad S, FeF TAstA An

H

farms, and equipped with safety concern in terms of disease control?

training?
AN AL AdrolAtel olsf AN, A @ 5] A FAo|
AN AEH L A=

Is the procedure of semen collecting, treatment, and storage controlled

and supervised by the exclusive veterinarian in the semen collecting

FOAAA A Al A 254 Er At o] WEg pulsle] 71
Is the semen collecting facility furnished with cleaning and disinfection

room or sterilization room separately inside?

AL L Ao el Fusle] YA

Is it furnished with separate semen treatment room and semen storage room?

z—lol!;qa/ﬂ u7 7{—]0}!1 v]./k]jl ‘a‘:fx’ -':r‘—ﬂ—'ﬂ 7]‘%’ﬂ]$’r*l§°]
SREE T
Is it furnished with livestock ramp facility separately from the semen

treatment room and semen storage room?

facility?
AAAH LW BE 2o s FF, AL, MAER], ¥y, ¢
W, ol BA, AAE, AAA, oEAL, dRHECR °

Qa2 Aol 71 =HA7}F 5
Is the record keeping conducted on the breed, date of birth, individual
identification, medical history, farm of origin, moving status, inspection
details, test results, drug treatment, vaccination status and semen

collecting status of all the animals in the semen collecting facility?

OJNFAS Bl TE = AU)ZQ AAE R 9 =53

57N Aol Qe

o
Eh
)

2L A28 4 A
Is there any sick livestock isolation facility that can isolate the animals
that showed clinical symptoms or did not pass the regular inspection

program?

Ao £ AR o7k Aol dhatel 2910l 5§51
W Aol 715 H 3 e

Is the entry allowed and visitation recorded regarding the only ones

approved by exclusive veterinarian or government veterinarian?

S A eI AR

TAT T e ARE AL AR
Is it equipped with the facility that may prevent the contact with the

outside livestock and wild animals?

FEoLS S e Sowt SR St AAAALZS T
s 1 FAgel 159D et 2

Are the only stallion studs or the animals at the equivalent level of|
health state allowed into the semen collecting facility and their coming

in and out are recorded?

AL AAE A - 25T 5 A5 FNEE TS Ao

Is the semen collecting facility furnished with the equipment that may

clean and disinfect the entire facility?

FEATAL, AAAAL, AAAAE L AL
a%o] §olnS FEHUEI
Are animal ramp facility, semen treatment room and semen storage room

structured for easy cleaning and disinfection?

2. %9 2 3| 7E

Criteria for Disease Control and Sanitation Management

EEEE ERFEE T SOy e B
vk AR e ANz AEATALE 945
Belsie] e oA AN e Asha QA wesk

Is no additional new reception carried out of any animals in the health

5
=
=

=
=)

L

=

52 ‘10

A

‘1—4

state lower than that of stallion stud to the livestock ramp facility
inside the semen collecting facility where the stallion studs are ramped
during porcine semen collecting period, and the semen produced in

other semen collecting facility being handled?

®

AAALE Arolgs 47149 9444 & 458 WA
- AAF7 R ARAN 2ANG 5

Is semen collecting facility getting regular health check and supervision
by government veterinarian authority? - Checking period, inspection

results, and measures etc.

®

HANNH Y] ZUA] Hag oF U Aas x]-_Q_ Shal 217:10 A =71
Do the workers keep clean by wearing protective clothing and shoes

when coming in and out of the semen collecting facility?

3. 2R Al o] &HE TR

DREX]

Requirements for Stallion Stud Used for Horse Semen Production

BE AR H L0 FALLE AANH 7ES F5T A=A F71H

®

Fwoke vsel A 24 - ASERU 3ol AR GAHTA
67190 o1 WSl AFgE Alomm Aelae] olgH Hol
fl=712
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EEEENIE Agds | =HE

Eikea 40 & s a4 A0 &
Inspection Resu|Survery de Inspection Resu|Survery de
No. Inspection Details X No. Inspection Details X
Its tail Its tail
Are the stallion studs born and raised in the USA or bred for six in processed horse semen contain any animal-derived

months or more within the UK before being newly received to the materials except for the heat-treated milk or egg yolk that

semen collecting facility and never been used in natural cross-breeding?

N5, ke Eaulo] tate] A9 A el AFAE was produced in the farms free of New Castle disease and

2N BT} HPAI and without the risk of propagation of animal
Is a clinical examination carried out on the semen collection day pathogens of infectious diseases?

regarding the stallion stud that produces horse semen? AR RS AeF Freke] AL, FF, AHL =

ZRvte AAAHLE QA B4 6L B THAA AAAFRe BAS ZASAY, Grelg=rel AR Al oA

U8, T, Bl E Y, g g DEE FAT BRI} 22RO AU (EAE

Aol AW, wh= o el aak el has A, B NEL L ES

WA e A FAEHAE 7}'7 @ |Is horse semen displaying after collection the number of
© Are the stallion studs originated from the farm where it has been free individual, breed, collection date, and the name of collection

of horse infectious anemia, horse infectious uteritis, horse piroplasmosis, facility, or stored in an ample or straw with attached code
horse viral arteritis, strangles , rabies, Madurai, scabies, contagious . . . .
. . . prepared according to the way set by the veterinarian authority?
abortion, Shura, pseudotuberculosis, and anthrax for six months before

being newly received?

(Attach code deciphering method if codes were used)
FTEuE GAAFH Aol HAaE 30 o)A AT ok 3 2397}
o H N
T 7|1ZF Zor o] A A 1 v 3 ==
] ] & ISl dsfet &5 - Overall evaluation:
ool AAE AXAAT S99 AAEE AYAL 712 §4

of

o) B3 9=7)92 O #2342k
Have the stallion studs been ramped at least for 30 days before the Inspection date:
pre-entry to the semen collecting facility and recorded as negative O A " A (&%) (A1) (37) (A=)
individuals as a result of the test by the veterinary authorities in terms
of test method and criteria by disease (in asterisk) during that time and (&%) A5) d49) (M)
are the test details recorded and maintained? .. .
Inspector : (Department Position Name Signature
4, WAA AN A P (Dep ) ( ) ( ) (Sig )
(Department) (Position) (Name) (Signature)

Requirements for Horse Semen Production

TP NS NAEHA 2] WAA S AHA dar, WA
Aos AE 5 = PHoE AF - AEH=7P

@) [Is horse semen collected and treated in a way not to be
contaminated by pathogens of livestock infectious diseases and

to prevent the spread of pathogens?

o] Aol AHgHE A7HI, B4 Ex HgAE
94 Awel JAAE AnA2 Agol g taAe
= aREAY BASY, 2 APAE TR B
Aol A G AslSa: oud FREARAE

SHel A ek

Bt 1 o

Don’t the additives and diluted solution or vasodilators used
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W 1] Asterisk 1

ALY 2 A

Disease Inspection and Inspection Method

test or C.F.T.with two week interval

R

Name of Disease

AN
Method of Inspection

TN E
Equine infectious anaemia

AGID A8 A3}t $Adolr v 37 23t &=
ujubl %y

Negative as a result of AGID test or Prove the
disease freedom of exporting country for the last two

AGIDATE & 573
AGID Test: Negative

T
Country of Occurrence

EZES
Country of Freedom

BAET AR
Horse Flu

AHT 04
Vaccination recommended

s A%
Vaccination recommended

Td e
Horse Japanese encephalitis

AT AV
accination recommended

s 4%
Vaccination recommended

years
AATEE
I Method of Inspection
Name of Disease D e

Country of Occurrence Country of Freedom

el
Equine viral
rhinopneumonitis

AHET A%
Vaccination recommended

AgaE A%
Vaccination recommended

Aekopol 2 = g%

Getah virus infection

drEE f1F
Vaccmatlon recommended

oA E= A

Vaccmatlon recommended

o] & 3 2} 2wk (B.equi, B.
caballi)
Equine Piroplasma

ERERIE
BLISA 74} : $4 TE A 2 ‘
ELISA test: Negative N_egatlve as a result of serc_)loglcal test or Prove the

disease freedom of exporting country for the last

A3k gACIAY A 2azk

A4 1ol dlel F84 4% A%

AH 15l 38 HE AF

AR
Tela?ui An antiserum vaccination within a|An  antiserum vaccmatmn within a  week
week recommended recommended
AGIDAIE A3t SA 1AW HA2dE &= 1]
_ 3 - o ulxg} zl:tl
o} 2] 7}u}of AGID A& &4 .

African horse sickness virus

AGID Test: Negative

Negative as a result of AGID test or Prove the
disease freedom of exporting country for the last two
years

o
BAGY A
Equine epizootic abortion

two years
BHEANSAAT A3t ST I 24t 7
j'LLH u]ulxg Zrﬁ

S-S HAL - 54

. Negative as a result of serum agglutination test or
Serum agglutination test: Negative

Prove the disease freedom of exporting country for
the last two years

9

Foot-and-mouth disease

Fuviel tistols WAAFWSH
A} B ELISA: 24 28lan Ao
of hsfe] @A AAT: 84
For stallion stud C.F.T. or ELISA
and  Negative:  Negative  and
microscopic test regarding semen:
Negative

RAAN-E AL B ELIAS A3 S0 A 37
2zt FE= A S

Negative as a result of C.F.T. or ELISA or Prove the
disease freedom of exporting country for the last two
years

BAA A
Equine infectious metritis

179 7H4 0 2 Pre-ejaculatory fluid or semen sample3} pcnilc %hcath, urethra,
u al fossaol Al A # 3 genital swaboll tiste] 247z} 231 - 5E 254 @A A3}

As a result of twice equational segregation tests for bacterial identification regarding
genital swab collected from Pre-ejaculatory fluid or semen sample or penile sheath,
urethra, urethral fossa with one week interval: Negative

H] A
Glander

Mallein*]

o
C FT or Mallein test: Negative

iiﬂ"%é’}{%ﬁ/\ Ex Mallein A At
=] H A lwl
Negatlve as a result of CFT. or Mallem test or Prove
the disease freedom of exporting country for the last
two years

317

nlo

R
FEATUNA

Vesicular stomatitis

AT 2
Serum neutralization test: Negative

dATEAE A3 S0 AA 23zt FE=
HPEA S

Negative as a result of serum neutralization test or
Prove the disease freedom of exporting country for
the last two years

] = A 2k ¢

Venezuela's equine|:

encephalomyelitis

AN S A E wAA
g2l
o
=)
H(a)emagglution inhibition reaction
r C.F.T.: Negative

ATSAANS AN EE wAAGNE L A}
Aol 7] 207k FEw Al o
H(a)emagglution inhibition reaction or CUFT or
Prove the disease freedom of exporting country for
the last two years

[CL
=
o2
ox
offt
2
12

Z

DA% 6~9/19 Abolel EVAS] ot @344t At FA/PF AR AL gaste
A, EVA MARFS AN, E

If the antibodies are stable or decreasing as a result of serologic test about EVA between
679 months after birth, carry out EVA vaccination, or
)AL SAola, WAHETS Ak 2193 o2
Al, T

W Felstn 47 AE A

If a serum test is negative, carry out vaccination separated from other horses for 21 days,
or
3NN 14 ool AAF FAYHAL A SAlolx
77}* the Wi B, Ei
If a serum test conducted within 14 days of serum collection is negative, seperate from
other horses from collecting blood to collecting serum, or
HEFAA FED A
If the result of Serum test is positive
a) A 5 A A 127049 ]LHOH Pl A s R = A AR e
e A o Ao AP 289 T 28 AAAAE =4, e
Negatlve as a result of serum test at the test breed and after 28 days after the test breed
(twice in total) in the case of mare after the test breed with two mares within 12 months
before collecting semen, or
b) FEAY A 1d o

ARGARE B A

o AHH AN o) 85 vholel s R HAL 44

o ]HL‘/SZ: u]/(%.{_u]
BTSN A EE u
Agure 3|

hy] o (E H by o TR (Ao 5 Fotol gheh)

ey T I Loy adon aisl ey 4
Equine encephalomyelitis E'IPFM?J}\O} EE]_E A %w}#Tﬁ}\}{l
(eastern equine 3t 7ol el gl 44\] .
encephalomyelitis, equine For horses without vaccination

encephalomyelitis West, etc)

-H(a)emagglution inhibition
reaction test or C.F.T.: Negative

For horses with vaccination (limited
to Zadok vaccinated horses) No
rising titer after twice
H(a)emagglution inhibition reaction

AP RAA TS HAL e RAAFTL-SHAL At
SAAY WA 27 2ET WA 59
Negative as a result of H(a)emagglution inhibition
reaction test or C.F.T or Prove the disease freedom of
exporting country for the last two years

U

UQRETRIR] - el - AEHe
/\7101.__ Dl;GOiA Ox}'-goi 1(}—74}:!3 u],
8 42 AR RIS - W
AFJ

Horse influenza, Japanese
encephalitis, keta virus
infection, Equine
infectious metritis,
rabies, Madurai, scabies,
Shura, strangles,
pseudotuberculosis, and
equine viral
rhinopneumonitis

FAL st o) gel gAY FEFARAA AAsHE b
A
o

o el A4 A3 -

gond

No abnormality as a result of clinical examinations or the result of the test by the testing
methods conducted by the government of exporting country : Negative

T}/\\:L o]oa

‘West Nile fever

o @HSH AANELISA 5 55 437 A4S 1A el @) A3} o4, T
Negative as a result of serological test (by the methods such as ELISA designated by the
government of exporting country), or

o j}}] WNV %ﬁal-§} cﬂ]ﬂ(}—lﬂ"/‘\l Kl x%& ko, x%o] 2| A= iuu],‘— b3l o)!iH_H_/;\_ (?_}}j'/‘(j
1d ool 21~429 tAo= 2§] WNV 9154— oAl H4E /“/\] T
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Carry out WNV inactivated vaccination twice within one year before being newly
accepted at the semen collecting facility in the case of stallion stud with no prior
experience of WNV inactivated vaccination with the interval of 21~42days, or

o 317 WNV 383} algulae 45 we Ho| g uvks AAAA LA 19
olulell 13 WNV &8s} ofhujal HE A4

Carry out WNV inactivated vaccination once within one year before being newly
accepted at the semen collecting facility in the case of stallion stud with prior experience
of WNV inactivated vaccination

HA12.
Annex12.

Ao JAergAY HA%

Checklist for Bovine Semen Insemination Center

I. AFFAAE 7] 8.(General Information)

Approval Date

[

O Ae+4AH 3

Name of Semen Insemination Center

O Aes4Ae w4

Area of Semen Insemination Center

(m?)

O A&FAAE 2474

Address of Semen Insemination Center

CE===

Owner

O 4gd9d

Date of Establishment

O B8AE £

No. of Heads of Animal Breeding

°%Z(Species)

o+=(heads)

O ¥4 & ¥4

No. of Heads of Processed Cows

oF4=(heads)

O 4 At ANAF F5

Daily Avg No. of Heads of Semen Collection

(heads/day)

O 99 37 AAAAZ

Daily Avg Quantity of Semen Collection

(¢/day)

O Aoln# 58 8 nuew

Area of Semen Storage and Temperature of Storage

0
(T)

O AT %

No. of Exclusive Veterinarians

O £94 +
No. of Employees

O #2347t 4%
Exporting Country Status

O 71
Others

- 209 —




II. A;goﬂ ol-Z

ZTAAY A4

Checklist for Bovine Semen Insemination Center

HE
No.

q4 08

Inspection Details

EREE!
Inspection
Results

A8

Survey detail

QoA gl gas Bes o Beslol gt ?

Is semen lab physically separated from the semen collecting place?

L AA7IE
Facility Standards

AeFdAE e £ 4449 7Isez 37 2493t £5790l
WAELR] 2= = (Region)ol]l YXstar =712

o e AlEdl M BRE Aakshe A B A9

Is the semen insemination center located in the region where the
blue tongue disease have not occurred in the past two years
based on the selection date of the country of export.

Blue tongue disease excluded if the blue tongue disease is tested at

the semen insemination center

ANAGA = AgAs] A7 - wulgk, AN ADL,
Aolaulnaid 8 Anigas FH] g7t 2

Is the semen laboratory is divided into cleaning room, preparation
room, semen inspection room, treatment room, pre-Cum semen storage

room and semen storage room?

(©)

AAPRAE Ak 2 2%o] Golak AAZ HolgleTt 7
Is the semen lab made of materials for easy cleaning and

disinfection?

©

gt AE ANENE A 2%

Is it easy to clean and disinfect the storage cabinets and

o &olg7} ?

individual semen container?

2. %

Criteria for Di

9 3 f4ad Ve

Control and Sanitation Management

AEAMEE AAAAN LR D AR, Ao
A, QAR Al GPAHAEA 2 A A AFAA (Pre-entry is
olation facility)5< zt31 =71 2

Is semen insemination center equipped with semen collecting
facility (animal breeding room and semen collecting room),
semen lab, semen storage room, administrative office, and

Pre-entry isolation facility etc?

AN E GFH 2 & A9 AW BRIl Y7
(g3 1249 A%E D% A4 F 3007H4)

Is the semen insemination center clinically free of cow infectious
diseases? (from 12 month prior to semen collection to 30 days

after the final collection)

ATFAME L o7 5RAEEY L T e 458 TAY
T AES AU EHAET
Is the semen insemination center equipped with the facility that
may prevent the contact with the outside livestock and wild

animals?

Ve AT AoTe] A} I GHT s ES SeTR
Are only the animals related to semen production supposed to be

delivered to the semen insemination center?

QA= 7, 7], w59 A4S BAL 7 9

i

/\] PSRe

=

tlo

3 ek

Is the semen insemination center equipped with the facility that

may prevent the invasion of rodents, mosquitos, and insects?

®

QF AL PEAE ARFOIA e AFFoI o] F7Fe
Aoz AEY, 715547 HE7R

Are the visitors to the semen insemination center limited to the
ones exclusive veterinarians government veterinarians authorized,

and is record keeping carried out?

HAAAN e TS, AAAAA, ALET, Brgs &
BRI AL Foz Bade] el

Is the semen collecting facility divided into animal breeding
room, semen collecting room, feed warehouse, waste warehouse

and isolation room for the animals suspected of infection?

@

o=

S A9 teaser UHE TEEENE AW MuE AT U=

= sl Adsn Qe

nﬂ'

Are the processed cows and teasers propetly segregated in order to

prevent the spread of diseases from other animals?

FERAE F3s 7Y, 85% 298 7+ 9t A4 9
=7k
Is the animal breeding room distinguishable by animal species,

and does it have a facility to isolate sick livestock?

EFAAEE oo Al WrsE L AT A5
of Qi oMIERS] AYS WAT F = AT Aska Q=
Is the semen insemination center taking measures to prevent the
invasion of wild animals sensitive to the diseases of cloven-footed

animals and pigs which are spreading through semen?
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AAAAANH AAAE AN S BAS 530, G
AN AR A B RERS NS B H85n et
?

- 211 —




Are the workers in the semen collecting facility thoroughly
complying with individual sanitary measures and always wearing
special protective wears and shoes used only in the semen collecting

room?

QAAANAL GEE Gureh Aol AAAFA AT S0l
A RS FEsh=TE

Is it managed in such a way that the vehicles delivering the
animals to the semen collecting facility do not enter the inside of|

semen collecting facility?

Is the sampling and testing procedures (commissioned) for the
disease test set in the Import Health Requirement established and
being operated?

[] Name of laboratory:

3. F
Mana

= 2L A" A B

ement of Veterinary Authority and Exclusive Veterinarian

®

AAAAFLE A AT N F& - REFEIF 7
Is the semen collecting facility being cleaned every day after

semen collection?

FEASAC] 24 5 ARBAE A BIH, A 8
v Rz YA

Is the breeding environment such as the litters in the animal
breeding room managed cleanly, and the hide and fur of breeding|

animals clean?

B FgEel A2 A 23] o) ATl diste
7S ke

OxdWHe:

Oxdd}

Does a government veterinary authority carry out regular
checking on the semen insemination center at least twice a year?
[UInspection Details:

[JInspection Results:

AAANFA A ThEel] AMEatE 7T AUl AR AL8-3)
A, g A AEHES S A2 QTR

Is it supposed to use the apparatus used for the livestock only in
the semen collecting facility, and is there a procedure to disinfect

the apparatus before delivery?

AAAAN AN B = BE A7 gus AT F a5
A FES AL HAE =R

Are all the apparatus or equipment delivered into the semen
collecting facility treated and tested in order not to deliver

pathogens?

A ] D BUA e EEEed T Sl HoE As
72
Are feed delivery and waste treatment handled in a way not to harm the

animal disease control?

AR oo QA=A A FAS Q= A gl
SN A T R A A4 4R E FAsa 9l
=712

O vad 59 3y

Does a government veterinary authority carry out
national/regional/farm disease freedom proof and disease test
regarding the diseases specified in the Import Health
Requirements?

[JProof method of disease freedom:

[Disease test details:

HANF A A= Alo] AAL Ad @ By B El HdA
MAEE 2N BES AAALL AA e

Are the workers in the semen laboratory thoroughly complying with
individual sanitary measures in order not to spread the pathogenic

microbes during testing, processing, and storing process?

TEFAAEE ATFoIgao] AT AAF I F52
Al =712

Is the semen insemination center under the supervision and
control of exclusive veterinarians authorized by the government

veterinarian authority?

=
>)

AAAGAG AAE AL Aokt AdE Y FGE
A AFH 9 A2EFET}?
Is the work stand where semen is tested and treated cleaned and

disinfected every day after the operations?

AFFAE= AAAfH, A D Byael d 3AS - g=sta
AETR?
Is the exclusive veterinarian managing and supervising the entire

process of semen collection, treatment and storing?

®

FABAAA Feta = AHAAE A% ARAF B (9

AdFolAb AN FAAE o 4714 94 2 9
A8 AN} 2
Is the exclusive veterinarian carrying out regular health and

disease control training targeting the employees of semen

collecting?
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® |Is the exclusive veterinarian recording and managing breeds of all

= TE EE 24 A

52 <
A ARG, ArrA T, FEA Y, o
o

21, W, A, ol .
WEelR R AN WS /1% - welskn et

animals, date of birth, object identification, medical history, farm
of origin, moving situation, test contents, test results, drug

treatment, vaccination and semen collecting status?

Cattle TB, bovine leukosis and bovine brucellosis for the past

three years, and immunized for brucellosis?

4414 BVD, IBR/IPV, 288, A3 AARE A} 549
< #dsk=rt ?

@]Is it confirmed that the cow is negative before pre-entry
regarding BVD, IBR / IPV, bovine TB disease, bovine leukosis as

a result of tests?

@

AgToabs AAAH 715 TAHLR] AFAAE e F
29 F7F dd& FAL A=k ?

Is no additional pre-entry of any animals to the livestock ramp
facility carried out where the processed cow inside the semen
collecting facility are being ramped during the semen collecting

period?

4.

Pre-entry of Processed Cow and Management Criteria

344 99 4 89 7

I 1)

A ko O o

AT the] AW uA 208 2EE ACElA FAA
S5 Agelwt dFFFAEE YA E = 7?"

- BREH A 2930 vy Ao

(oheh, e AEel EFEY Hakeks 49 5FEH Al

- A4S W) 6719 wNAE WA AR
Is pre-entry of the processed cows into the semen insemination
center allowed only when they were born and bred in the
regions (farms) with the conditions of following disease freedom?
— Blue tongue disease : Regions of disease freedom for the past
two years

(But, the blue tongue disease is excluded if it is tested in the sem
en insemination center)

- Haemorrhagic septicaemia: Breeding exclusive farms with dise

ase freedom for the past six months.

FArE QeFAANE 9957 A 89 o1F 444 A9A
ol A)slo] okelel Aol vl FolFe] HAAas £ )

AL IS 1% - fAsa Q7

- 2BEAdey BVD-MD, o 2¥E Y, IBR/IPV

FALE o & D ol S AR G A A=
o)al AAAMo] B, 2a|naESBSEe 7ol ol 4E A

solgl ghas] Aol oh7l 2

@JIs the processed cow individually identified by a permanent

individual display system to track not only the mother cows but

also derived cattle, and isn’t it the offspring of a cow suspected

or confirmed to have bovine spongiform encephalopathy (BSE)?

FA AT A AFIA A D ABF Ao w4 3 d7E WAy

AT Ik
Blo] 9= MAREFFANN fAHon naehgel e oy

BEL ANHA FREA

Is the processed cow originated from the breeding farm free of]
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H| _|Is the processed cattle isolated in isolation in a quarantine facility|
4| “lat least 28 days before the pre-entry to the semen, and the
record keeping of them as negative as a result of the inspection
gl by the veterinary authorities for the following diseases
¥ |maintained?
A —Bovine brucellosis, BVD-MD, Campylobacter disease, IBR/IPV
A} TAALE AFFAANYH A G Ao abd 93t AAAx A
I RS Rl 2
®)Is the processed cow confirmed as healthy as a result of the
clinical tests by the exclusive veterinarian on the day of]
pre-entry to the semen insemination centers?
FALE AFFAAME A A13] o] ofefe] AHof st A
A7 ool A =740
- AFFAGY-Egaruay -2k 2 uke - [BR/IPV-BVD/
ol MDD 2RIz A Y Y 2 E s 2y
}j 7)Are the tests for the following diseases at least once a year
2]
5| |regarding the processed cow in the semen insemination center?
v - Bovine brucellosis,trichomonas, Campylobacter disease,
P IBR/IPV-BVD/MD, bovine leucosis, bovine TB, Johne's disease,
A} bovine Leptospirosis _
-0 EE 4-Od 759 AP olola et 2
. Is the blue tongue disease test carried out related to 1-D or 4O
A lrma el s GARATE ol Rol g7t
2 Is Schmallenberg virus antibody test being carried out?
;] AN Z FAd= FAALE L33 A FFAANEHY] RE S5

distel AeolAtel A A3k A9 ARl A5 ua
OFA Fee FAsk AR Tk

Is there a procedure to determine the clinical signs of infectious

disease as a result of the tests by exclusive veterinarians regarding




all the animals within the semen insemination centers including

the processed cows on the day of semen collection?

@l

A2t 4AAAE AT AN TE A5 AAAAA I
Aol AL, Aol o] &8 Aol glev) ?

Has the processed cow been ramped from the isolation time for
semen collection to the final collection, and never been used in

natural cross-breeding?

w EATA A
K

% Write down display methods:

5. %

as] A L A= =d

Semen Collection and Treatment Requirement

AF 5% Ee Ade AAdRgTlol 2ol Felg]

)
g b=
A BAAR FAL =T} ?

o9 AF713E Bk e ALl A NS Al

A =Tt 2

4

® |Is the semen sealed with the seal paper set by the veterinary
authorities by being put in the cleaned, disinfected, or sterilized
liquid nitrogen containers?
ol ko] AHEHI AAE SE4 BA0] AFEH Ho] Gt 7

@ |Has the refrigerant used for semen storage never been used in
animal substances ?

® N AFE o)l F Aol nys=rt?

Is the semen stored in a semen storage room after the collection?

®
Has the semen collected from other semen collecting lab been
handled during semen collection?
Aole A5A94d A9e] JeAe <gHA g P A
A - A=} 2

)

Is the semen collected and treated in a way that is not

contaminated with pathogens of infectious animal diseases?

JoAAo] AFEHE BT @ AU 1588 gAY 156
o] o Ae AFE Aol A% wi FA I 2
Are the tools and equipment used in the semen collection

disposable or disinfected or sterilized if non-disposable?

O 397

Overall evaluation:

>~

H mg do ¢y oF
o 2, o

Aol Aol ARE-E = A ATl B sl TS A
ol HeAE v fgo] gl 2aE A2 o B
oz P FES A9, =i % e A
of A7hsE A Ee 7 Aol BT ol Add
A FEAE A9 74 ki

HA &k

1

o
il
E)
1o,
o
K
2
&
&
o
il
Jo
&
il
X
k1

Don’t the additives and diluted solution or vasodilators used in
semen treatment contain any animal-derived materials except for
the heat-treated milk or egg yolk without the risk of propagation
of animal pathogens of infectious diseases, or the sperm used for
sex-identification, or the ingredients derived from healthy animals

at the level at least equivalent?

BEEDE

Inspection date:

OA 3 2 (&% () (4%)
(&%) (=) (4%)
Inspector : (Department) (Position) (Name)
(Department) (Position) (Name)

(A7)
(X)
(Signature)

(Signature)

oo 3Axe AN EEAAYD 2 AerAAE FHS
FEASAY, ool AP WA e T=E FAD GEol

U 2ERZ9o] AFEETL 92

Is the semen displaying after collection the number of individual,
breed, collection date, and the name of collection facility, or stored in
an ample or straw with attached code prepared according to the way

set by the veterinarian authority?
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HA 15 0.4 3T AL A E(Check list)

Annex 15 . B AAAN] e
RS h=Ia = S
2 =7 = ~r . . Inspection| Survey
ﬁ\_ TX(-)] T?’]__’ XH —ZA 5\_ Xﬁ] ZE," R No. Inspection Details Results detail
Check list for Cattle Embryo Collection Center 1. A% B4 F(General Status of disease outbreak)

ol ke AR 27 1dzh A, A 34 2d
999, AAR HA 3dgF FZ a0 -Lopghby 9
A oA 43t P ZEASG ] Bl glov ol AWl )
I Eel AAHA TP

Glvkeh) delrbuhil g mugza e

o

I. 2 34T AF 2 /1. (General Information)
O ZaWE % 299%
O Approved Number and Approved type of

o L | o
£ L

business .

Zola %} @ Has export country been free from foot—-and-mouth disease f
O Date of Approval or the previous 1 year, Rinderpest, contagious bovine pleuro
O 3 pneumonia for the previous 2 years, Lumpy skin disease, aka
O Name of Center bane disease for the previous 3 years, Rift valley fever for th
O w4 (m?) e previous 4 years prior to shipment and has vaccination agai

Area nst above diseases not been practiced?

247 (Canada) Akabane disease is excluded

Location FEFATE FAS AL OF $A €S FAlee] A

S &t AT

I:ia;ng ijOPwner @ |Has the export country government established approval sta

. ndards for embryo collection centers and complied strictly w|
Date of Foundation (mm/dd/yyyy)

O
O
O
O
O
O
© ith the standards?
O &AMSFF o3 (Breed) it ¢ stancards:
2 =1 =] .
O Total number of cattle o5F<=(Heads) 2. #A3& AFH L (Embryo collection center)
O sdx B T4 ¥ 5 (Breed) AT A /‘z;g- A AR JEo @ WA 2AgF A
O The number of donor cow and donor bull  |-F4*(Heads) T wAe] e Oﬂ X8k YTk
T ot = B
O FA4#ANF F/d4H (heads/day) D |Is the embryo collection center located in states where have
O Daily average of donatmg Cow been free from vesicular stomatitis for the previous two year
O FADANFAZF/ddHF .
. . (ea/day) s from the date the government appointed?
O Daily average of embryo collection FATY JH A= AT Forte] AR Al =S ool s AV
O F4anst 58 9 Byies ea Ao ARl oa AR B AES WA = FARRATR
O Storage capacity and temperature T © Is the center being under the overall supervision of bovine
O ATl 4~ embryo collection by dedicated official veterinarians includin
O Total number of dedicated veterinarian g handling of donor cows, disinfection and hygiene managem
O #dd & t, etc?
d ent, etc?
S numer of sl FARAALE FH Az AAD 6UGIIT 1297 E AT
TE =l 5
. ° A —Ur 04 7HA] ol Aol I H oz B Aol §l=712
O Exporting countries
@ | A8, Uy, 2Ny, APEAT Y, 2RI AF,
B
O 715 Ef@aruvsZ, avtold 24 MAN A G #/Ad9d 5
O Others RCERE IS E S LR R
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G oppEerant AS], S579 7t
Is the embryo collection center clinically free from the diseas
es described below during the 6 month period prior to the fir
st collection and 30 days following the last collection?
*Tuberculosis, John's Disease, Enzootic bovine leukosis, Bovi
ne leptospirosis, Bovine genital Campylobacteriosis, Trichom
onosis, BVD, IBR/IPV/IPB, Anaplamosis

(Canada) Anaplasma is excluded, Bluetongue is included

cords maintained on; breed of all animals in the collection ce
nter, the date of birth, animal identification, disease history,
farm origin, movements, inspection procedures and results, m|
edication treatments, whether animals were vaccinated, and ¢

ollection of embryos and semen?

@

FARAALE ST E, FIFERS A5S PAT + UwE
e oAl Anlse] gl
Is the embryo collection center isolated to prevent access of

other livestock or wild animals?

FATAFLE QAT F UE AE TR 53 TR, ¢
ARANALD S L E4EES VIS8t A=

Does the team only allow those bovine which have met the h
ygiene conditions equivalent to the donor cows for stocking
,and maintain records of bovine incoming and outgoing move

ment of the center?

FAE AN, FAG A, FATE AFEE AL QAL
e Fzol IS 5 98)

Is the embryo collection center equipped with adequate facilit
ies and equipment (at the same or different places) for belo

w?

T AADE AFFOA] Be AR Folwe sUw A
TARAE AETH?
Is the team composed of dedicated veterinarian or personne

| approved by official veterinarians ?

FAVAYIE AL £5o] gol@ ALR ool Aom &5 4
9 AFR Yook A%S AW

Is the processing laboratory constructed with materials which
permit its effective cleansing and disinfection and are the cle
ansing and disinfection routinely done before and after proce

ssing for eXport”

FAE AAGE de] UGl telA /= oF
235 715 e BEFL YEI

S

ol

Does the embryo collection team keep a record of its activiti
es, which should be maintained for inspection by the Veterinal
ry Authority for a period of at least two years after the embr

yos have been exported?

o

@4 (Donor cows)

@

FAT AAAE FEE Fre Fas Bl deR
Is the embryo processing laboratory clearly separated from t

he place for handling animals?

3. #AZ AAEY (Embryo collection team)

%
ol
o

F

SR 19 o] AForE 3o gk, 914
3ol WaS wa YETN

Does the team include at least one dedicated veterinarian an
d be trained about the hygiene and disease control ?

TTAE FETAA HoluA] AAFEAAY =47 AF] 60 o]
d T ok gt

Ghdeh 8% A5 309 oldFE FA47 AF Ll 944
Had donor cows been born and bred in export country or bee
n imported 60 days prior to the collection

(Canada) Donor cows had been moved to embryo cellection ce
nter before 30 days collecting embryo

EE: xﬁaao Fare A, FARAAL 2% D AW
@ A9 BAn RE A date] sty 75

to of -{>
),

Is the team being under the overall supervision of bovine em
bryo collection by dedicated veterinarians including handling

of donor cows, disinfection and hygiene management, etc?

THLE AATERAZ|FAA G 7]Fel wizk A9y 9 B
Aopio] BAEA e gl freEe]of gt

Givieh) Bzt gk oS v Al

Are donor cows coming from farms free of Tuberculosis and
Brucellosis based on the standards established by the OIE
(Canada) There should be no vaccination for Brucellosis

FARABAHE L DY 2 0] BE S5 U3t F2-Z U
slo)l. e QA ek o) BA S AN &1 7 Ax)okE )] a bR

1 Qs [}

AR A EE A AHFFLS V)Es 3 P72 Are full re
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¥y - oy -AEAY g Eg R Ay 2 olhvZag)

giv/}_/\é AAb AR AN 7| B /A s T &R AA/AAA]
EA XY
Yol oz MAEA g 2 WA Agsgel A Fes
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A

A
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e opupEetsnt A9

Are donor cows coming from specialized bovine breeding far
ms free of bovine campylobacteriosis, bovine viral diarrhea,
IBR/IPV/IPB, Johne's disease, bovine leptospirosis, Trichomo
nosis, Anaplasmosis for 6 months before movement to embry
o collection center?

(Canada) Anaplasma excluded

at it corresponds to Grade A or B, which means it is intact an

d free of adherent materials ?

FARE AN A% AFFA B Aduns Aot
AE ol ol oA glETh?

Is the artificial insemination or natural mating for embryo bei
ng performed under the supervision of dedicated veterinaria

n?

FHRE AANEE AFo| Featns FAH GEP

Are donor cows marked to ensure clear identification?

Fea: 74 AFA 397 H AHAF 309 o9 /1HEt of
Aol tete] £ET FoPFTol A AAAN AN
(FRzrk Admolel ol §54 ke A%, 2BARVHLAF
2 Egmwiage) ik 4

« A8 gud Audy AR EAyeE AF 2
EELL_:J/} 1, )\H].o g]/\z\q/w;\]_ ;‘<_o

CEEEEEIEERES

I

ks

i)

oL @

off o
- i

gu 718/ %

o

FAEAY, EFY
Are donor cows tested and free of diseases described below
during the 3 month period prior to the first collection and 30
days following the last collection ? (When government of ex
port country approve the donor cows are not used for matin
g, test for bovine genital campylobacteriosis and Tricomonosi
s can be omitted)

«Tuberculosis, John's Disease, Enzootic bovine leukosis, Bovi
ne leptospirosis, Bovine genital Campylobacteriosis, Trichom
onosis, BVD, IBR/IPV/IPB, Bluetongue

Are the embryos fertilized and produced from semen which
meet disease control condition of semen in export country or

the health requirement for bovine semen for Korea?

SRS & Ae] UE Tx 2=wdl @ A7k AgEL qeop

Is an embryo stored in a ampoule or a straw?

AR A, A 9 el AEAE golel DA T
E5ER A0 AT AomA QWA HEIES 238
B A7

Has the antibiotic added to the liquid for collection, washing
and storage of embryos been approved by government of ex

port country and not exceeded the general tolerance level?

5.

2AF 2 A& (collection and processing of embryo)

AT AR AL FATAGIAFIETS)S] AAAFE 1
=7

A, A, AH, AR ol §H T LE WAY Sele n Aol gl
ook sl AHsh Aol ol &H & AL She HAs) £%H T
A7

Are any biological product of animal origin media and solutio
ns used incollection, processing, washing or storage of embr
yos free of pathogenic micro—organisms and are media and s
olutions used in the collection and storage of embryos should
be sterilized by approved methods according to the IETS Ma
nual and handled in such a manner as to ensure that sterility

is maintained?

@ |Do the procedures for collection and processing of embryo m
eet recommendations of IETS(International Embryo Transfer
Society)?

FARE FE ARG A5 ool wAT Aol ASFIA A

313k Az}l W}p HAr|AHAH A 508)) A3}, F(Zona pellucid

a) AAFEHL &Fo] glom Faby o]EHo] gl Grade A =& B
o | A Ak

Is the entire surface of Zona pellucida, after washing, examin
ed over through a microscopic at not less than 50X magnifica
tion under the supervision by export country official veterina

rians according to the recommendation of IETS to ensure th
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o0 =X
AAER, s 5, 2w FABAADE] AANET ) A
AF FASe], AP B N Sol @] RE o] Bels)

a A=k

Are the ampoules or straws containing bovine embryos to be
clearly marked with date of collection, the identification of do
nor cows and donor bulls, the number of bovine embryos and
the approval number of collection centers according to the IE
TS Manual and sealed under the supervision of dedicated vet

erinarian or official veterinarian?
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FAUE TBAY B4 A8E Fo] gle IS Agdte] A4 H3H17
9 A% T dad AAEs &7 ol HEvlmo g 549
ES = “lzﬂ <) ]oﬂ ]’ 1 = B Al’ll’leX 17
WA H- ool Aol ate] 3hE sto] AT F
o LTSI ENE YA AR
© |Are the embryos stored in a washed and disinfected or sterili Checklist for Rabbit Meat Livestock Products Establishments
zed liquid nitrogen container with refrigerant which has neve
r been used on other animal materials at embryo collection ¢ - Zol g A HT
enter under the supervision of official veterinarian or dedicat =7t Establishment Establishment
ed veterinarian prior to shipment from the exporting country? Country name number
FATL FHAAFHALZEE WEET] A AEFoar B AFF A o
s o
olge] FEsel Bsm, A AWl U 0 ° .
_ Establishment
A PAT F e PPon eEHT Qs
. address
@ | Are the embryos sealed under the supervision of dedicated
or official veterinarian prior to transport from embryo collect
ion center, and transported in a way to protect cross infectio Ol ;1(511715:] @34 %—?}%] 7]'
n of contagious livestock diseases? : : : :
Ao S B a9e DT E e ST g S Comprehensive Evaluation of the Inspection List
g TR Tzl tstel AGTA AR AT F7 .
- . - [=) A =
AAE ANSEI S g g AHR 4 AZel tekel AAl FHsd=d AL A9an
1 Import health
sk Zlo] Wigte] & & 3o P K Inspection details Inspection results
. . requirements
When the donor of the semen used to inseminate donor femal
o es for embryo production is dead, and when the health status
of the semen donor concerning a particular infectious disease s B . N
=2 ZAA =2
or diseases of concern was not known at the time of semen [. XS =74 TEW SAAE 5 AW
collection, are additional tests required of the inseminated do Requirements for Wheth'er requirements (?f the
nor female after embryo collection to verify that these infecti birth and breeding exporting country for birth and
. . breeding are observed
ous diseases were not transmitted?
O =337k
Overall evaluation: FANEAAY 8l E5 o
A el =) .
O adda Whether the requirements for farm
[nspection date: [, 4w uary z  non—onset disease are met
O A A (&%) A (47) (A1) A
(2=4%) (A3 (34) (A1) Requirement for d
Inspector : (Department) (Position) (Name) (Signature) isease non-onset FEIU AHEYA 2]
(Department) (Position) (Name) (Signature) Measure on the disease onset in the

exporting country
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(

I +%44%

=3

o

Requirements for
the livestock prod
ucts establishment

= Ane A8 2 o A o
Whether the hygiene inspection and
management by the government of

exporting country are proper

Ak s 239 w715 B

F5 ol
Whether retaining the

production—related record including

the production farm is observed

V. E75 59
=1
Requirements for
rabbit meat and ot

3% Frelze] ASNALAL A o5
Whether the ante— and post—mortem
inspections of the government

veterinarian are proper

NERAA o WA, £4, 945N 5
4 of -

Whether the prevention of livestock
pathogen contamination, packaging,

passing mark, and others are proper

hers F% w%e Aned A o9 2 7
AR AL ANE ER ol
Whether the inspection on the residue of
the exported rabbit meat is checked and
the criteria for using the prohibited ingre
dient are observed
@7, A1, 1A e WAEA

V. e 27 HACCP & 24 o}

Other requirement
S

Whether the prevention measures on
cross—contamination of environment,
facilities, and livestock disease, HACCP,

etc. are proper

Z¥57t
Overall evaluation

O ALk

Inspection date:

0" A 2 (&%) A (34
(&%) ) (4%)
Inspector : (Department) (Position) (Name)
(Department) (Position) (Name)
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O drkAL}

General Information

O 2444
Establishment name

O 244

Location

O sIHs
Approval no.

O +adA
Approval date

O $A5F

Approved livestock species

O =A<+

* Slaughter, Cutting/packaging Plant, Processing plant, Cold st

Approved operation type |orage
== R)
=7 EAECE S =z}
“1:‘/%] =1 & }‘:'4 3 TOH/%}
Slaughter pl Meat cutting/pack
) Head/day| . Pl Ton/day
O 29 FH ant aging Plant
4YF - AN 5
Daily maximum work No
and production capacity 25787
Ton/<Q B3
Meat proces m
Ton/day| Cold storage
sing plant
== — -
w4 | AFEEAAT Tonl
o 2 AR R = =
O Az Al 9% Slaughter pl Meat cutting/pack
o eat cutting/pac
S EN = Head/day| . Pl tg P Ton/day
Hourly maximum work N ant aging lan
o and production capacity
A&7 Ton/4 LR m'
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Meat proces
Ton/day
sing plant

Cold storage

O =534

Slaughter inspection staff

Total :

- S ol

Veterinarian

o AP

Federal government affiliated:
TR 2

State government affiliated:
o3| b

Company affiliated:

1\

- =EA

K

Slaughter inspector

=] <.
e

Federal government affiliated:

= =) A~
oA

State government affiliated:

B A} 2

Company affiliated:

0 YL

Number of employees

O LS/,
2} 412/

Working days/week,
Working hours/day

- ugE5/Y
Shifts/day

O #&=7 A%
Exporting country status

O 71E}k
Others

O 23439 #4981 4483 AEd3a Ag

Detailed Inspection Points on the Application Status of the Import
Health Requirements for Livestock Products Establishments

I. E4ASEA

Requirements for Birth and Breeding
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1. BE71E &4 43510 ALSE Aolojok gk
The rabbit shall be born and bred in the exporting country.

A

Inspection item

A8

Survey details

-1 7249 3e gl 1580w e
7Pl dhele] PBsYS Helahs AAE vhas) Fa

RETP
O @54z 3, HE$IA=A 5) 7% 1A
=

S
Does the livestock products establishment p
repare the procedures to check the farm of
origin of the rabbit slaughtered for the expo
rt to the Republic of Korea?

[J Furnishing the regulations (sanitation re
quirements etc), standards, etc. including op

erational procedures

1-2. FEAde] S S1e PEe 4
AehA S8

O 99, A%, 3, PR 2L )
gh9l)

Is the method for checking the farm of origi
n of the livestock products establishment be
ing operated properly?

[J Person in charge, time, place, and metho

d (verification of documentation and livestoc

K)
1-3. g S g e A A

O s, el g, 24 A1, Bk
)

Is the management of relevant recording acc
eptable?

[] Inspection date and time, checked contents, st

aff signature, and archiving(2 years)

1A 2 A

Inspection results
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o 2% v =4

Requirements for Disease Non—Onset

60U7r E71=E o] wAY o] glojof 3t

2. E715 A AR g E EF A 12704 3F HS

==

[e)

S35k ok o] WAl glojof v,

Myxomatosis and tularemia had not broken out in the farm producing and breeding the rabb
it for 12 months before slaughter and rabbit hemorrhagic fever not broken for 60 days

RNETF
O 454 23k Ba(8zd %) 7= vA 5

Does the government of the exporting country o
r the livestock products establishment prepare t
he procedure for checking the farm non—onset d
isease requirements for the rabbit slaughtered f
or the export to the Republic of Korea?

[ Furnishing the regulations (sanitation re
quirements etc), standards, etc. including op

erational procedures

2-2. %7 Al Awade] Hele AAwR
Is the checking of the farm non—onset disease re
quirements proper?

O ), ARE 2, (IR R 715 B9
[ Person in charge, time, place, and method

(verification of documentation and livestoc

2-3 ¥l JmwaE AAw
O 891904, S, 22 A, BB

Is the management of relevant recording acc
eptable?

[ Inspection date and time, checked contents, st
aff signature, and archiving (2 years)

AAZAS
Inspection results
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M +239% 22

3. 223 AR 39 FEAAH WANDS dBo T FAF AV AT FIAR| Requirements for the Livestock Products Establishment

TR T FE Y G e ofEW, HALF, EVSHY EE 1 ALESo] Ay T A0 4C 22w A0l 2o B8 228 g A9 HEET, Tad
A& AFolle FA A=A T TRt 3, £7] o] BT Aecle AmoR 5 B tate] 9 AHALS Aete] H3F FRHS FAA R BHel, IR} 5015
=& A% A AN tow J83 AMS TRtk sta FEFAZTEH A Ao A B9 w2 S, 7}E EF D Byte] o]Fojxo} ),

A= da g el Abxle] gelstedor i)

The government agency of the exporting country for the livestock products establishment sh

The government of the exporting country shall prepare the onset situation of the domestic all do the sanitation inspection for the establishment (the slaughter plant, the processing plan

infectious livestock disease in English for the regular notification to the government of the t, and the storage warehouse) trying to export the rabbit meat to the Republic of Korea and

Republic of Korea. If tularemia, myxomatosis, a rabbit hemorrhagic fever, or its suspected notify the suitable establishment to the government of the Republic of Korea. Rabbits shall

livestock disease breaks out in the corresponding farm of the exporting country, it shall be slaughtered, dismantled, packed, and kept in the establishment approved by the governme

be notified to the government of the Republic of Korea. If a rabbit hemorrhagic disease br nt of the Republic of Korea.

eaks out, the export to the Republic of Korea shall be suspended with the necessary matte 4—1. TE7 o] AA7 Ae), 743 Aol 9l
r notified to the government of the Republic of Korea. Resumption from the export suspen = 749 A=A Q)] aljdsl= AFslo] Q)
sion shall be discussed with the government of the Republic of Korea in advance. =7}

If there is any non—conformity as a result

N of sanitation inspection by the government
3-1. 7] AWe 5E Bl PR A A oy

e ATl o = of the exporting country, does it include any
By galoz A =7

violation of the import health requirements?

Is the above—mentioned disease defined as 4—2. FE HBE= DA Algle] WA £ &
the target of the obligatory report in the A Aol ANZAZE Q5] TaA] PARIS
laws of the exporting country in case of A A B =7

onset?

Does the government of the exporting

require the livestock products establishment

3-1. EE ARLE E2A= kst A B7] A4 to take an improvement measure in case of
(oFEHY, Haz= E71584) 9 43S 349 finding non—conformity and carry out an
& 42 9l WS nlEeln Ldstn YETR administrative measure if necessary?

4=3. 52T SIS ET A AN
- 12]—% 7\01— 7<4 pal o] 01_‘:_7]_?

O 789, 343 +7]

Is the government of the exporting country
preparing and operating a way to check the

situation of the rabbit disease (tularemia,

myxomatosis, and a rabbit hemorrhagic Are there livestock products establishment

fever) onset when issuing the export inspections carried out by the national

. e animal disease prevention agency of the
quarantine certificate? p gency

exporting country?

[J Agency name and inspection cycle

FEE! A
B on results Inspection results
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V. E715 59 =1

Requirements for the Rabbit Meat

she A 2 S AAL As A%
7123E AdE Aololol o E/KL B, 7%, va), w, 13, 9, A%, 7%, WE
22 o] 443 AAR fHololof wrh.

Rabbit meat shall be produced from the healthy rabbit as the result of the ante— and post—

=)

mortem inspections done by the government veterinarian of the exporting country inside th
e livestock products establishment with its fur, skin, head, foot, loop, lung, throat, airway,

intestine, and kidney completely removed.

5—4. A-s|AIALN A B34S AFol thgh A
9 5] 5 EAE AP
Are the display and disposal of the products

failed in the ante— / post— mortem

inspection acceptable?

27223
Inspection results

EELE EES

Inspection item Survey details

5-1. A% Foe TE Aol Al e
ol weh AR ke AAISH QR

Is the government veterinarian of the
exporting  country  carrying out the
ante—mortem inspection according to the
standards of the slaughter inspection of the

government of the exporting country?

6. E71§ 5 A3 TFAE FE7 AL S7Fe Ao 2A AA ] Fajg Fo]ojof &t
FBAS FHslA ofysteE AAE AakE Zolojof gt e UEE B 2 FFHA
e YHoE AHYHATdE FARAIE Wwolof gt} o]d dig FAEAIE A
of gl GHo FHE Flojojof girh
The packaging material packing rabbit meat shall be authorized by the government of the
exporting country and shall be unharmful to the human. It shall be produced with the mater
ial not causing environmental contamination. Moreover, the passing mark showing the proce
ssing with the method not causing harmfulness to the public health shall be received on the
contents and package. The passing mark shall be notified to the government of the Republi
c of Korea in advance.

5-2. A FHIL & AN =R
of] wle} sl e AAlekal AT

Is the government veterinarian of the
exporting  country  carrying out the
post—mortem inspection according to the
standards of the slaughter inspection of the

government of the exporting country?

6—1. F=ARPEE tighs = 7180 tiste] <A
o Faffetal B .S el e EAE AR
3kl =T

Is the livestock products establishment using th
e packaging material being unharmful to the hum
an and not causing environmental contamination
for the rabbit meat exported to the Republic of
Korea?

5-3. 2EAIANE 757 7l Fie 54
o EE7A Qo] ulHIso] gl
 BHETL AARIGS(GR R, AN, AR
A A

Is the number of slaughter inspection person
nel corresponding to the criteria of the expo
rting country placed in the livestock product
s establishment corresponding to the criteria
of the country of export?

* Number of Slaughter, number of inspectio
n personnel (veterinarian and inspector), an

d number of post—mortem inspection points

6-2. FET e FEAGE Fd oigks =
E71Se tigte] #Ewe] FARAIE Sl g
or FESRe AFEYS 2Rl sk gy
Is the government of the exporting country
checking whether the rabbit meat to be
exported to the Republic of Korea is
displaying a passing mark of the exporting
country before being dispatched from the
livestock products establishment and it is

the product to be exported to the Republic

of Korea?

AAZ2 %
Inspection results
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7. B 3508 AAE dovle IREARAA, IHTAA, sk S2A, 55
WAl BHEA olok v, £ %] T4 EE AEAE WA ol L8 EE 2

2 Qgash g YRo] FolHolAE oh]s: me AT o) AHgHE FAA o
ojA ohlEth $5F AL AFEA AR} DA O ARALE o
Aete] WA @GRl AZehelof ek,

Rabbit meat shall not contain the residues (antibiotics, synthetic antimicrobials, pesticides, h

HDE_‘Q
lo
L)
o,

ormone substances, heavy metals, and radioactivity) causing harmfulness to the public healt
h. The ionization, ultraviolet ray treatment, and meat tenderizer injection adversely affecting
the organization and characteristics of rabbit meat shall not be done. Moreover, the matter
except for the colorant used for the sanitary marking shall not be found. The government of
the exporting country shall prepare the detailed information on the residue inspection agency

and performance in English and submit to the government of the Republic of Korea every yea

-1 FER A Bl 53l Faehs

Is the government of the exporting country prep
aring the procedure for checking the rabbit meat'
s complying with the item 8?

7-2. FEAQTE ATEAA, FAEE

A, 5ok, FEA, FEE, WA W 3

°F, = >\,
AE SFa(slE) et
Is the livestock products establishment inspecting
(requesting the inspection of) the residues (antibi
otics, synthetic antimicrobials, pesticides, hor
mone substances, heavy metals, and radioacti

vity)?

7-3. FEAUGE BA5 AR ALS
HE A AMSS ALk, BT o]
28w oM Aeish B A%29} g2
ol Rl HA @A welsa ek

Is the livestock products establishment m
anaging the rabbit meat without ionizatio
n, ultraviolet ray treatment, and meat ten
derizer injection except for the use of the
colorant used for the sanitary marking of

the rabbit meat?

AAZ2
Inspection results
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V. 718 =3 (33, A4,

Other Requirements (Whether the environment, the facilities,

7R Ak sl WAIEA] A o)

and the

prevention measures on the cross—contamination of livestock diseases are proper)

Ll._L
Category

M

AAYE

Inspection Item

GEEE:
Inspection

result

3E

Common

(Location) Is the proper distance maintained from livestock
farms, livestock waste water, chemicals and other pollutants
facilities near the establishment in order not to adversely affect
the livestock product?

9. (HGA AT - W) AAEL S9A

W - gA A Ae] AAEe Qe

]

SAskaL glem,

(Working place control / pest control (insects and rats)) Does
the working place control the visitor access and have pest

control (insect, rat) facilities?

10. (433 - = - S7IAA) A, 2Ho] Fatal Ao
5 o] 917}
(Daylighting, illumination, and ventilation) Are daylighting and

illumination sufficient and is the ventilation system available?

11. 1A, 717 F4dE3 45 fAF5skes P2 A849 4
AAZA A7) 90, % - Z7] - AtAl To2 o5 - Ayte] 7bs
& A& A8t

(Machines and tools) Are the parts directly in contact with the
livestock products made with the sanitary water—resistant
material for easy cleaning and for sterilization and disinfection

with scalding, steaming and disinfectant?

12. (8994 - 3gA) 2ode A Foll Hagh A7) 44
QoA gl o] whr glom, P2 g dFS FA4 of
yshke tol fjAsta FAEHE 3 =Tk

(Dressing room and restroom) Is the sanitary dressing room and
closet of appropriate size based on the number of employees
available separately, and is the restroom located in the place
where it does not affect the working place and equipped with

water flushing installations?
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__I.L
Category

Mo

AR

Inspection Item

CEEE!
Inspection

result

ML

:rL
Category

ps e el

Inspection Item

A Az}
Inspectio

n result

3L
[<)

Common

(Employee sanitation) Are the workers doing work sanitarily by
wearing clean working clothes in order to prevent the
contamination in the establishment and is the measure on the
employee possibly having a bad effect on livestock products due
to disease or injury?

14, (e WA) AGFNAS ofd AG4 59 FAA
0g5A BES AXCHE, A, FAY, AAET, B, A%, 3
A 5ol Sl wALAE WA A% Bl s derk

(Cross—contamination prevention) Is the prevention of the cross—cont
amination caused from contact (poultry, vehicle, employee, work tool,
water, raw material, packaging material, etc) to prevent the contaminat

ion from the pathogen of an infectious disease managed?

Cica

Common

CCAAE) A9 9YAE BEEANTA] mekd i
T%El7}ﬂﬂ o PFda sk

(Regular verification) Is the establishment manager regularly
verifying whether the procedure is being operated according to

the standard operating procedure?

19. (3] P?J Recall) +ZA1F< 74 =

al) 22O FHste] 9kl o dae ol Wil
2o W& AlFol wet st ALH o FE7
g+ A #EYsta d=Tl?

(Recall) Is the recall program for the non—conforming export pr
oduct being established and operated and is the selective and vol
untary suspension of the export work managed depending on the
work details and the product including the case of finding the co

ntamination of raw materials?

15. (& 5) A4, Zv), 714 2 84S Fr1H 02 Hh AL
EREEE BRI
(Cleaning etc) Are the facility, the equipment, the machinery, an

d the environment cleaned, inspected and checked?

16. () AHd 94T Tl vt A ns ALS
FH - AYsa 1 ARE V5 - FAGL dEIR

(Education) Is the establishment manager establishing and
enforcing the sanitary education program for employees and

recording and keeping the results?

17. CESAAATY, SOP) AT F AeAE AU AT
A A& A _LJ-‘U/]::I 2= = A x5

=7}

e
o
0y
oX,
QL
K
Ho
of
ol
fd
%0,

(Standard operating proceure) Has a standard operating
proceure been prepared and being applied in such a way to
check and prevent the hazards and to properly manage the

operation during the job procedure?
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e
Slaughter
plant

20. (5A) 7ta& AT WA A58 dol A
BEE QAQEAHo=R ﬂﬂdfﬂ?

24

T

(Welfare) Are poultry handled humanely to prevent abrasion dur

ing the unloading from the transport vehicle or during the suspe

nsion?
21, CRAAA) AAAE AQa5 TAe Tl A stolof
st A AL A BAE, WA T Has AvE stn

A7k

(Ante—mortem inspection facility) Is the ante—mortem
inspection facility located adjacent to the working place and
installed with the necessary equipment such as the restraining
framework convenient for the ante—mortem inspection and the

lighting device?

22. (A7) AAZAAZ o)de] sl= 7FEe digte] AFAIZ
4 9 Aegol shisle] gEsk
(Isolation facility) Is there an isolation facility to moor the

livestock found to be abnormal as the result of the ante—mortem

inspection?

23. (EFAAN) =AZ e 72 A2 A5 hA e W
AAFZE glolok shvl, ERAAE & 4 dle B0e FR9
Holof s, AYSEE 4444 AN 4FF SES §

Aska et
(Slaughter inspection table) Are there the dressed carcass and
offal inspection tables by each line where a carcass is being
hung and enough space to conduct slaughter inspection, and is
the appropriate work speed maintained to carry out the meat

inspection?

24, (AAF TEFA) AL FATAT QTGO Festoloh
vl WAL A PARES ATl WS, vhe, o

e WFH AAE AgEtn D el AL FRo|ojok 3
e

(Establishment structure / maintenance) Is the working place
separated into the clean and general areas, is the work line
arranged to prevent cross—contamination, are water—resistant
materials used for the establishment regarding its floors, inner
walls, and ceiling, is the establishment structure convenient for
cleaning and drainage, and is the establishment managed

sanitarily?

==z
Slaughter
plant

(Water supply facility) Is the used water supply secured suffici
ently in consideration of the number of poultry slaughter, is it th
e facility supplying the tap water and the underground water sui
table to the potable water quality standards, and is the regular

water quality inspection done with the inspection records kept?

26. (Au1al) A9 BE719] oy A9 Aol WAl
SHHA B HReR Aed £ JFed 4552 faste] 44

(Receiving of raw materials) Is the establishment receiving and
processing the exportable raw meat processed with the method
not contaminated with the pathogen of any infectious rabbit dise
ase and maintaining and managing the internal standards and det

ails on receiving raw materials?

A Ao e WAFES Aiehel s A ek viet, e, A4
© U AAE LSS P2 R wige] Held Fzolofof sk,
Ao PeE gl

(Establishment structure / maintenance) Is the working place
separated into the clean and general areas, is the work line
arranged to prevent cross—contamination, are water—resistant
materials used for the establishment regarding its floors, inner
walls, and ceiling, is the establishment structure convenient for
cleaning and drainage, and is the establishment managed

sanitarily?
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718
2EF
Meat cuttung
/packaging
plant,
Cold storage

28. (A9 2=AA) A AW2=7) 15C ol lE FAHA
CEZEAANA S dulste] #ejsteTle

(Establishment temperature control facility) Is the temperature
control facility installed and managed to have the room temperat

ure of the establishment maintained within 15C?

29. (FFYFA) ABSK R AFL BHT 5 9= WP T WS
MNE 2% glov] ARS % AFY S40) nel nperst 44
A HAE 5 e LEAINEE SRS Tohd £ g 28
AE AAste] Bel¥n et

(Refrigeration and freezing facilities) Are the refrigeration and f
reezing facilities keeping raw meat and products installed and is
the thermometer showing the temperature with the temperature
control facility with the storage temperature maintained properly
depending on the characteristics of raw meat and products instal
led and managed?

30. (R¥e%) WEa(d3s 18% olsh), ¥AA(&S 2 7+
& X5 98 2k ~ 51)2 TAHLLES HAT s AEAR

(Storage temperature) Are the freezing facility (=18C or lower)
and the refrigeration facility (—2°C to 5C for poultry meat and pa

ckaged poultry meat) maintaining the specified temperatures?

31 WA e s T4 0% RUBYS 1 715
Bestn gEvk

tlo

Are the temperatures of the refrigeration and freezing facilities

monitored regularly with the records kept?

2. (@400 PEE EE s & 212
FFL 5 Qe A4 o7 %

o} =7}?

(Water supply facility) Is the facility supplying the tap water or

the underground water suitable to the potable water standards w

ith the water quality inspection done regularly and with the reco

rd kept?

e
R
Meat cuttung
/packaging
plant,
Cold storage

33, (RaAn) 33 % 3% A6 TE 50l HAE AR
ERHOE £8E + 93 wwee zaele] nystel L ohy)
0] HAES 9942 et fla A 9IRo} Aeksol

(Storage facility) For the structure and function of refrigeration
and freezing facilities, is the livestock product accommodated ef
fectively without storage exceeding the capacity and without po
ssible contamination and are the loading and unloading facilities
blocked from the outside?

35, (k) WAgae —2C~10Col 8}, WEsade —18Tolst=
FA A BEE L =7

(Storage temperature) Is the refrigeration facility maintained an
d managed at —2C to 10°C with the freezing facility maintained

and managed at no more than -18C?

AF e U8 AFTS E9HA ¥EF 78 & OP"“] L=
FEHAAS 9 et A WolE £EF AELS T
#EH A ATk

(Storage and dispatch) Is the livestock product exported to the

36. (Byp=zal) =m0 FEH = FAE AFe] e 37t =
]_
= A

rd rh

Republic of Korea separated and kept without mixture with the
product exported to another country or the product for the dome
stic use and is the check on the export product managed while

uploading it to the transport vehicle for shipping for export?

37. (ZokAF) & FAEE wWete FobAFe A4 oo
o] WHYE) NG THEte]l 4 Lok fAE Fol ure] A
A5 S peda Yek

(Dispatch vehicle) Is the dispatch vehicle transporting the expor
t livestock product managed with the transport started after ope
rating the refrigerator (freezer) before uploading to maintain the

proper temperature?

){r

38. TR @ 728 AL UG8 E= e %71 758
AFol EQRA RS PSAY PRl nHsL ek

(Follow—Up) Is the product exported to the Republic of Korea s

F

eparated and kept without mixture with the product for the dom
estic use or the product exported to another country?
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